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Superior Cook Book

EARKY  UPPER FENINCURA

Prepared by the WOMEN
of GRACE CHURCH
ISHPEMING, MICHIGAN

A little bit of patience often makes the sunshine come,
) And a little bit of love makes a very happy home,

'*' A little bit of hope makes a rainy day look gav, *
And a little bit of cooking makes glad a weary way."
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Ishpeming Co-Operative Society.

ORGANIZED FEBRUARY. 1889

PAID UP CAPITAL. $25.000.00.

DIVIDENDS AND INTEREST PAID $147,837.96.

CAPITAL STOCK, $3.00 PER SHARE.

INTEREST 6 PER CENT PER ANNUM.

WE CARRY EVERYTHING THAT'S GOOD IN

GENERAL MERCHANDISE.

WE SOLICIT YOUR PATRONAGE.

CERESOTA FLOUR

IS BEST.
ASK YOUR GROCER FOR IT.

b

MANUFACTURED BY

The Northwestern Consolidated Milling Co.

MINNEAPOLIS, MINN.




EGET BEST RESULTS

m /‘01’175(71‘/;’{3 the various dishes /5!'5'.\‘(‘!'/@'(?/
e this book, You need the best
quality of malerial,

THERE IS WHERE WE COME IN!
WE SELIL HIGHEST GRADE
Groceries, Meats, Fruits, Vegetables
and Condiments

Al Lowest Prices for the Qualily.
Come lo us for vour malerial.

A.W. Mvyers Mercantile Co.
L.W. ATKINS @ CO.

Clothiers and Furnishers.

110 AND 112 FRONT STREET. ISHPEMING, MICH.

Wk sell hand-tailored Clothing that
deliohts the unprelentious man who
likes to walk out in stvie bul awvoids
the lime light, clothes constructed by
masters in the art of good clothes-

making.

Tailored Suits ready-to-put on $12 up to $30.
Overcoats and Cravenettes $10 up to $25.

LATEST PRODUCTIONS IN HABERDASHERY.

Knox and Stelson FHalts. fHanan and _]_".fne Alkins Shoes.
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PREFACE.
fece The ladies who put forth this book do so with a full realization that it is im- ¥
, possible to produce a perfect book. Errors are bound to occur even after the S
most painstaking supervision. We only ask that this cffort be looked upon in the
same spirit in which it is published. Each recipe has been fully tried in the
practical affairs of house keeping and found to be of merit,
We wish to acknowledge the courtesy and help given us by all who have con-
tributed of their knowledge in thé art of cooking, or labor in compiling what we g
liope will be a most useful addition to many households. y
! We would also acknowledge the help from the many business men and firms
o b who have purchased advertising space herein,
& i
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DEDICATION. o

e - To all \\:lm'a're-eui‘nEstly. looking 3 £
Ifor the daintiest ways of cooking, i

Whether single or mated,

ek Ascetic or epicure rated, A

Tl Whose appetite's zest is unsated: - : AL

L Is this book dedicated. : | -




Soups.

“Now, good digestion wait on appetite.  And health on both,™
: —MaonETH.

Suggestions.

The stock for soup should always be made from uncooked meats; upon this
depends fine flavor.

Cut meat and bone into small pieces, put in cold water and simmer and boil
gently, without salt. Never boil soup meat fast. Add salt when thoroughly done.

Beef and bone 8 1bs., cook G or 8 hours, in kettleful of cold water, if more is
needed add boiling hot, set aside to cool ; next morning skim off the grease, simmer
again 2 or 3 hours. Strain and you have your stock that will keep 3 or 4 days in
cool place.

Almond Soup.

One-half pound rice, 1 tablespoon sugar, 5 pts. milk, § teaspoon salt,  Ib.
almonds (blanched).
Wash rice, put in double boiler with one quart milk, cook till it swells to double
(s size,  Pound almonds in mortar, add to the almond paste remainder of the milk
and put in a double boiler and let simmer for 30 minutes. When done pour rice in
tureen and the almond milk over it, season with the =zalt.
Mus. A. W. Harore.

Baked Bean Soup.

Take cold baked beans and add twice their quantity of cold water, let simmer
till soft, when nearly done add § as much tomato as beans, put through strainer and
sedson. Mgs. Myegs.

Bouillon.

Ta 5 pounds of beef eut in small pieces, add 5 quarts of cold water. Simmer
slowly 6 hours. A shank of heef broken twice across and once lengthwise is equally
good. After boiling 3 hours slowly, add salt, black pepper, 1 tablespoonful of all-
spice, 2 onions cut fine, 1 grated carrot, 1 head of celery, 2 tomatoes, 1 dozen whole
cloves. Boil slowly 3 hours longer, strain and set away. Next day remove the fat
and boil. Just before serving, add a little nutmeg and mace,

' Mgis. Harris, Marquette,

~ Remove the outer leaves of a medium sized summer cabbage and ent the head
with two quarts of boiling water and boil for {a:?i hour. In a

. Bl sl '
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water T which the cabbage was boiled. Season to taste with salt and pepper, add.
1 cupful of the cooked cabbage chopped fine, simmer for 10 minutes and serve with
crontons, Axxie M. Baarorp.

Chicken Soup.

Take a fat vellow chicken, about 1 vear old, ent it up and put it on to boeil in 2
quarts of water, and let it boil unfil it fall< off the bones. About 1 hour bhefore that
time, cut up 1 large potato in small pieces, also 1 onion, } the size of an egg. Add
1 a cup of rice, and either some eelery salt or the ends of a bunch eut fine, land
pepper and salt. Put all in to boil and when the chicken is done, take it ouf, re-
move the bones, skin and fat. and chop the meat fine: and put back in the soup. Tt
will make 3 quarts, if it is a good sized chicken, and must be fat and yellow skinned.

Mgzs. Harrts, Marquette.

) Corn Soup.

This iz a very good soup made with either fresh or canned corn. When it is
fresh cut the corn from the cob and serape off well all that sweetest part of the corn
which remains on the cob. T'o 1 pint of corn add 1 quart of hot water. Boil it for
an hour or longer, then press it through the colander. Puf into the saucepan butter
the size of a small egg and when it bubbles, sprinkle in a heaping tablespoonful of
sifted flour, which cook 4 minute, stirring it well ; now add § of the corn pulp and
when smoothly mixed, stir in the remainder of the corn; add cayenne pepper, salt,
1 seant pint of boiling milk and 1 cupful of eream.

Mgrs. Agxes . BARBER.

Cream of Celery Soup.

In 3 pinis of boiling wafer. cook 3 enpfuls of celery cuf fine, until sufficiently
tender to he rubbed through a sieve. 1 pint of milk thickened with 1 tablespoonful
of butter and 1 of flour. Add celery salt or extract, salt and pepper. Simmer 10
minutes. A cup of scalded eream added just before serving is an addition.

Mns. Hanris, Marquette.

Creme of Clam Bouillon.

’ Strain the liquor from one can of clam chowder. Put in half as mueh water.
Serve very hot, in cups, with whipped cream.
This amount will serve 8 or 10.
Mgs. W. P. Beroen.

Cream Potato Soup.

Boil and mash fine 3 or 4 medium sized potatoes. Add 1 quart of milk, place
over fire and bring to a boil. Thicken slightly with a teaspoonful of corn stareh
stirred in a little cold milk. Strain throngh a sieve and season with salt, a table--
spoonful of butter and a dash of cayenne pepper.
If a little too thick, bring to the desired consistency by pouring in a little
more milk. Mgs. MyEns.
Cream of Tomato Soup.

One quart milk, 1 pint tomatoes, 2 fablespoons butter, 4 tablespoons flour. 2
teaspoons salt, 1 piece celery, 1 bayleaf, 1 sprig parsley, } teaspoon soda, 1 teaspoon
sugar,

Put the tomatoes into a saucepan, add the bayleaf, parsley and celery, that have
leen nﬁ:i‘;n ﬁﬁe. Simmer for 10 minutes. : g S

) e flour and butter together with the back of a spoon until the flour is
B p b fomatens int 3y |
- Put the tomatoes into a saucepan, add the butter and flour and stir e -

d b — N
. ; " 4 ] gt |
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Press the fomatoes theough o vory fine sieyve, adil (o the juice the sngar aml sods
and stir until it stops foaming.
Add to the tomatoes the slightly thickened milk. which has reached boiling

point. Serve at once very hat.
Ereaxor M. Power.

Cream of Tomato Soup.

One can of tomatoes or 4 large raw ones.

Add 1 quart of water and 1 medinm-gized onion sliced fine. Let simmer fwenty
minutes and gtrain.  Cream together 1 large tablespoon of butter and 1 of flour.
Put it into the soup kettle and when melted adid the strained tomatoes slowly, stir-
ring constantly so that it shall not be lumpy. Season with 1 teazpoonful of sugar,
1 of salt, 1 of pepper, and 1 of celery salt. Last of all add 3 cup of sweet cream
and serve. Mus. A. P, Scusipr.

Cream of Vegetable Soup.

Take the vegetables left over from a boiled dinner (or fresh ones boiled unti!
tender in salted water). Mash them through a colander, add as mueh milk as you
need for your family, salt, pepper, celery salt, a slice of onion and let it come to a
hoiling point, then add 1 tablespoonful each of butter and flour ereamed together.

When thoroughly cooked, serve at once.
Mges. Harnis, Marquette,

Currant Soup.

"This cold soup will frequently create an appetite which a hot soup would
destroy. Heat one pint of ripe red currants, erush them in a colander and then
sfrain through cheeze cloth: add fo this an equal quantity of water and place the
mixture over the fire. Moisten a tablespoonful of corn stareh with cold water, add
to the soup and cook slowly 5 minutes: add 4 tablespoonfuls of sugar and serve cold
in punch glasses.

Dried Pea Soup.

Two cups dried split peas, soak over night, in the morning put on {o cook in
about 2 quarts of water, at 10 o’clock add: 1 cup chopped onion, 1 cup chopped

celery, ¥ cup chopped carrot.
Strain and thicken with 2 tablespoons of butter, mixed with 2 tablespoons of

flour. Mrs. R. P. Broxson,

Fruit Soup.

To the juice from a can of peaches, add the juice of 1 orange, § a large lemon,
a very little pineapple and a grating of nutmeg or a few drops of extract; add water
till the right strength: it will require: considerable as it should not be unpleasantly
strong ; heat but not to the boiling point and serve in covered bouillon cups.  Add
af serving peeled and seeded green grapes, 3 or 4 in a cup.

These fruit soups are nice served as a relish before a heavy dinner and may be
made of any, combination of flavors, preferred or suitable to the dinner scheme.

Mgs. J. H. Quinx,

Fritter Beans to Serve With Soup.

Beat an egg until light. § teaspoon of salt, { cup of milk.

Pour into one cup of flour gradually ; beat until smooth and add more milk if
needed fo make a drop batter: pour through colander into deep hot fat and fry until
brown, lift out with a skimmer and drain on brown paper, put a spoonful into each

s service of soup as served. : Mus. R. E. Draxe,
Put a generous pint of lettuce in a pint of wealgbroth, cook tender and rub

.

41
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broth and lettuce through a colander.  Return fo the fire, stir into if a boiled onion
minced fine, 1 tablespoonful of butter rubbed through 1 of flour and 1 of parsley.
Haye a pint of hot milk seasoned with white pepper and salt and while hot stir in
1 well beaten egg. Pour in turcen all ingredients and give a whirl with the egg-
heater. i Mgs. T. J. FLYNN.

Noodle Soup.
To 1 egg well beaten add flour enough to make stiff dough, roll thin, fold and
cut into very fine noodles. In milk boiler put 1 quart milk, pinch of salt and Jump
of butter. When boiling drop in noodles, when noodles rise to the top it is ready

to serve; before serving stir in 1 cup of cream. Mis. GOTTSTEIN,
Noodle Soup.

Three eggs, pinch of salt. flour to mix stiff. Roll out thin and let dry, then cut

in strips and add to stock. Mns. J. J. LEFFLER.
Noodles for Soup.

Beat 1 egg light, add a f{sinch of salt and flour enough fo make a stiff dough.
Roll very thin, dredge with flour and then roll up tightly. Begin at one end and
shave down very fine. Mgis. H. F. Janx.

Ovyster Bouillon.

One-half teaspoonful Armour's Extract of Beef. 2 doz large fresh oysters
¢hopped, 2 tablespoonfuls butter, 1 tablespoonful flour, 2 eups oyster juice or water:
salt, pepper and little nutmeg.

Melt butter, add flour and when it creams, add ovsters, juice and extract of
beel.  Season and serve in bouillon cups or soup plates.

This will serve about 8 people.

Mes. W. H. JounxsTtoN.,

Oyster Soup.

To 1 quart of oysters, add 1 eup of water. shake well and sirain off, putting the
oysters in g double-boiler to heat: then take the strained liguor, set it over the fire,
and as soon as it becomes scalding hot, pour it over a piece of butter, the size of an
cge, into which you have braided, while the liguor is boiling, a tablespoon of flonr:
let hutter, flonr and liguor cook a few minutes, stirring well, then add § a pint of
cream or milk, and then the oysters, seasoning with salt and a little cayenne pepper.
Do not let the soup boil, but keep it quite hot for one or two minutes after adding
the oysters. Have both oysters and soup cooking so equally that neither waits for the
other. This s the secret of success. y

Mgs. Hamnis, Marquette.
Pea Soup.

Take one cup split peas, one-half pound of salt pork, one onion, a bunch of
parsley, chopped fine and put into three pints of water. Boil well for three hours
Add water so that when done there will be three pints.

Vegetables may be added to the above if preferred.

Stock for Soup.

Take a shank of beef, knuckle each of veal and mutton, in all 4 pounds—cover
with 6 quarts of cold water. let it come to a boil, fhen skim well. Add 2 onions, 1
small turnip, 2 earrots, bayleaf, 1 stalk of celery, season well with pepper and salt.
Simmer gently until meat falls from bones, strain into earthen jar and use as desired.

Mys. WiLLias Senawick.
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through a sieve. To 1 quart of tomato pulp add 1 teaspoonful of soda. Put into
saucepan butter the size of a pigeon’s egz, and when it hubbles sprinkle and stir in
a heaping teaspoonful of flour. When it is cooked stir into this a pint of hot milk,
] llttln eayentie pepper, salf and a handful of cracker erumbs.  When it boils add
the tomato pulp. Heat it well without boiling and serve immediately.
The soda mn_ed with the tomatoes prevents the milk from curdling.
Mus. Aoxes. H. Bakpex.

Vegetable Soup.
For six persons, three pounds meat boiled tender. ‘T'ake stock, add one table-
spoon rice, boil two hours: add fwo onions, three potatoes sliced thin, boil again 20
minutes, seazon with salt and cayenne pepper and one-half teaspoonful sugar, strain

il desired. Make rice soup by using three tablespoonfuls of rice instead of vegetables.

Vegetable Soup.

Stock, three cups, mixed vegetables, one and one-half cups, salt and pepper.

For tlua SOUp use peas, turmp carrot, onion and if desired a little tomato.
Ctut the vegetables into small pieces or fmu.\ shapes and cook in boiling salted
water until tender. Add to the stock one-half cup of the water in which the
vegetables were cooked.  Heat the stock, add the cooked vegetables, season with salt
ind pepper and serve at once, A little parsley cut up fine may be added when it is
served, also a tablespoonful of cooked rice. Mus. W. W. Grawr.
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“THE SQUARE DEAL"

"THAT'S ALL"

m

[n Lumber, Coal, Wood
and all kinds of Building
Material.

A

The Superior Lumber Co.

Ishpeming, Negaunee and Marquette.
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Fish a.nd. Oysters.

“Hee was o bold man that Besyate an oyster,”
—=BWIFT.

"Take every croature I of every Kind.”
—PPork.

“Ohir plenteons sireams 9 various race numrl.\'.l':u

Suggestions.

Vinegar added to water, for boiling any kind of fish, hardens flesh and is a
areal |m[n'nu-mmt

All fish ave better if allowed to take salt an hour before cooking.

Seale can be loosened by pouring on hot water—turn off quic i\l‘\-

Never let fish lie in water.  Salt well and set in cool place,

Figh iz betler fried with fhin slices of salt pork.

’ Put fish in frying pan skin uppermost.
Fillet of Sole in Cases.
This recipe was contributed especially for this book by “Osear” of the
Waldorf Astoria.

Put 1 teacupful of finely minced mushrooms info a fryving pan with 2 table-
spoonfuls of chopped shallots and 1 fablespoonful of chopped parsley, add a lump
of butter and season with pepper and 2alt. Toss the above ingredients over the fire
until eooked, then put them by until cold. Fillet the soles, mask one side of them

| with the above mixture, roll them up. sccurethem with a piece of thread, place them
| between 2 buttered pl'ltm and bake them. Prepare some white sauce. Puf each
fillet into a small paper ease, place a small mushroom on the top of each, fill up the
cases with the hot sauce, and serve them at once. *0scAR.”
Boiled Fish.

Ulean fish, and if large put in cold water to boil, if a small one put in hot
water; when cooked place on platter and garmish with sliced lemon.

Egg Sauce for Fish.
Take the volks of 3 hard boiled eggs, grate them fine and stirinto drawn butter.
Serve with boiled fish. Mus . (. J. SHADDICK.

White Sauce for Boiled Fish.

One pint =weet milk, scald in double boiler. 4 tablespoons of flour mixed with

a little old milk and stirred into hoiling milk. 2 large fablespoons of hutter and

N season with pepper and salt,  May be used with parsley chopped very fine, or hard
boiled eggs chopped. Mits, WILLIAM SEDGWICK,

e

Sl AL .
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- sweet cream, put in hot oven, hake light hrown.
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Planked Whitefish.

Use 2 inch plank made from hardwood (oak, if possible) the size of a large
platter. When ready for use puf in the oven and heat it thoroughly. Have the fish
well cleaned and wiped dry, split down the back and put it, skin down, on the hot
plank, put plank in large dripping pan and keep the oven hot for 10 minutes; then
faste every 10 minutes with a sance made as follows: 2 tablespoonfuls of butter, 2 of
vinegar, 1 of salt and a pinch of cayenne pepper. Bake 30 minutes. In serving
remove plank from dripping pan to platter and serve fish from plank.

. Mgs. H. F. Janx.

Baked Fish.

Clean the fish thoroughly. rub with vinegar inside and out, stuff with bread
seasoned with salt, pepper and butter. Use soft bread and moisten with butter only.
Cover,the outside of fish with thin slices of salt pork. Put on a toasting rack over
the dripper ; baste frequently. Mgs. Gro. Banxes, Hastings.

Parsley Sauce for Baked Fish.

Put in a saucepan 1 teacup liqnid from fish. 1 teacup milk, when boiling add
I tablespoon flour, creamed with one heaped tablespoon of butter: pepper and salt
fo taste, add 1 heaped tablespoon minced parsley.
Mgs. W. H. Goovyear, Hastings.

Pickled Whitefish.

Take a 4 pound whitefish, put in porcelain lined pan, cover pan with towel and
steam 1 hour in tightly covered steamer; remove fish from bones, keeping in nice
sized pieces. place in vegetable dish, season with salt and white pepper, cover with
(. & B. malt vinegar, cover closely and let stand 12 hours or more, serve ice cold for
luncheon. Mus, WiLLiam SEDGWICK.

Fish Turbot.

Little over a pint of milk, 3 tablespoons flour, butter size of an egg, salt and
pepper. Let milk come to a boil in a double hoiler. Mix the flour with a little cold
water, as for gravy; when the milk boils stir in the mixture of flour and water,
butter, salt and pepper. The fish must be cooked and picked apart free from the
hones. Put a layer of fish in a baking dish, then layer of dressing, and so on until
dish is full. Cover with eracker crumbs and moisten with little milk. This is for
fresh fish. Canned salmon can be used in same way, only put cracker crumbs
between each layer and on top.

- -

Mgs. Epaar MaTreaNy, Hastings.

Fillets of Halibut.

_ Remove skin and bone from } inch slices of halibut and wipe clean; cut in
strips, making 10 or 12 from 2 pounds of fish. Season with lemon juice, salt and
onion juice or ‘plﬂ{-.('. slices of onion over the fish and leave for § an hour; add pepper
to taste. Dip in melted butter, skewer in <hape; place in a shallow pan, dredge with
flour and bake § an hour. Serve with white sauce, garnish with hard-boiled eggs

and parsley.
Escalloped Salmon. ]

Take one ¢an best salmon steak. remove bones and shred fine, butter dish well;
put in layer of rolled erackers, cover with salmon, season with :

+ ) <l per and bits
of butter and moisten with cream or milk, so continue until dish E mmﬁn& op

layer of eracker crambs. Dot thiekly with pieces of hutter and pour over eup of
| Mus. 0., Smomiok.

-
—

i
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Salmon Escalloped with Potatoes.

One can of salmon from which remove all skin and bbnes, 5 or 6 large potatoes
-caf in small picces, season well with salt and pepper. Into a buttered bake dish put
first a layer of potatoes, then a layver of salmon and so on until dish is full, pour over
this a sance ‘made of 1 pint of milk. 2 fablespoons of flonr and 1 tablespoon of
hatter.  Bake about 85 minutes. Mgs. E. J. Buries,

Salmon Loaf.

One can salmon, § cup bread: crumbs, 5 tablespoons butter, § teaspoon of salt,
1 teaspoon of pepper. Steam 1 hour in bufterad mould.

Sauce for Same.

One and one-hall cups milk, oil from the salmon, 1 tablespoon of butter, 2
tablespoons of flour. 2 tablespoons of catsup. 1 egg. salt. pepper and a dash of
cayenne, Pour over salmon and serve very hot.

Mus, G. R. MiNeR.

Steamed Salmon with Peas.

One can salmon, mince fine, 4 cup of bread crumbs, volled very fine; add te
this 2 tablespoons of melted butter, pepper and salt to taste and pour over this 3
well beaten eggs and add to the mineed fish: mix thoroughly and turn into buttered
dish and steam 1 hour,

SAUCE. £ cup of milk, oil of the salmon, 1 tablespoon of butter, pepper and
salt. 1 feaspoonful of corn starch. 1 egg: boil about 1 minute and then add part of

4 can of peas, previously cooked. Mzs. Taro. D. HaLL.
Lobster Bisque.
A tablespoon butfer, 1 tablespoon flour, stirred together over fire, add 2 cups
Lot milk, season with salt and pepper and add a ean of lobster chopped fine. Let cook
2 minutes, then serve on toast if vou like. Mgzs. . L. ANDERSON. ,-i
Codfish Chops.
One-half an ounce of bhutter melted in pan, stir in tablespoonful onion chopped ¢

fine, add 2 heaping tablespoonfuls flour, 1 enpful boiling water; stir till thick and
smooth. then put in 1 eup of picked or shredded codfish, a little white 'pepper, stir,

and eook:3 minutes; add 1 ege, spread this mixture on flat dish, and when cool !
shape into small chops, dip in beaten ege and bread erumbs, and fry a light brown
in hot lard or butier. Nice for breakfast. Mgs. Fox.

Codfish Balls.

Boil together 1 pint of picked up codfish and 2 qgts. of raw potatoes eut in
pieces. When potatoes are cooked drain off water, and mash thoroughly, and when
cold add a beaten egg, make into round cakes and fry {ill brown in deep lard, which
will take about 3 minutes. If thev crack when fried it is because they have not
enough egz in them. Mgs. E. €. CoorEy.

Codfish Puffs.

Take 2 pounds of salf eodfish, soak in cold water all night on the back of th )
stove. In the morning drain off the water and pick out the bones. Peel about & -
medinm-sized potatoes, place in a pot, put the codfish on top of the potatoes, cover
with cold water and hoil until ihe potatoes are tender. Drain off the water, put in
e of butter the size of a large egg, mash (using plenty of milk) the same as
toes until thoroughly mixed. Beat up 4.%: and stir in the mixture.

ot the same as for fried oysters. Shape in round balls lightly
drop i grease until hrown. ~ Serye hot. e
CRReH B h Y i
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Stuffing for Baked Fish.

For a fish weighing four to six pounds, take one cup of eracker erumbs, one
teaspoon of eapers, one saltspoon of salt. one teaspoon of chopped pickles, one sali-
spoon. of pepper, one-fourth of a pound of melted butier, one teaspoon of chopped
onion, one feaspoon of chopped parslev. This makes a dry erumbling stuffing: ir
a moist dressing is desired, use stale hread, not dry bhread erumbs, and moisten with
one beaten.egg and the butter, or moisten the eracker ernmbs with warm water,
Do not pack the stufting in the fish, allow it to lie lightly and leave room enough for
it to swell in cooking.

Salmon Turbot.

One cup sweet milk, one tablespoonful of Dousman’s Best Palent fHour, one
tablespoonful of hutter, two cegs, one can of salmon, one=half cup bread erumbs.
Add the flour and butter, mixed =mooth, to the scalded milk. When thick add the
beaten eggs and a can of salmon picked in pieces: season with salt and pepper and
cover with bread crumbs. Bake in ramikins in a Jewel Range until brown and
serve hof. Mus. W. H. Axpersox.

Norwegian Fish Balls.
Tse “Nor” or “Bjelland Co.” fish balls: make a rich cream dressing, using the
sauce off of the fish balls: parboil the fish balls in dressing.  This can be served
with lebster sauce. Mus., Frep. BrassTtan.

Fish Timbale.

Remove the skin and bone from hall a pound of halibut or other white fish,
Put it twice H\ruug_h a meat-chopper.  Add a pint of soft bread erumbs fo a gill of
milk ; cook to a smooth paste and add it graduoally to the fish ; add six tablespoonfuls
of cream, a level teaspoonful of salt and a saltspoonful of white pepper. Press this
mixture through a sieve and then stir in carefully the well-beaten whites of five egos,
Grease a large mould. Garnish the bottom with chopped parsley or mushrooms, or
nicely cooked grean peas; fill the mixture in the mould and stand it in a baking-pan
half filled with water ; cover with oiled paper and bake in a moderate oven in a Jewel
Range for three-quarters of an hour. When done, turn out on the servin-dish.
Pour around either cream, lobster or shrimp sauce.

Mugs. S. J. MrrengLL.

Salmon Chartreuse. 7

Cover half a box of gelatine with half a cup of cold water and let it soak for
half an hour. Put a tablespoonful of chopped carrot. the same of onion, two bay
ieaves and a little celery in a pint of water; bring to a boil, and add the gelatine ;
strain; add the juice of one lemon, half a teaspoonful of salt and a dash of red
pepper. Put a layer of thiz in the bottom of the mould: then good-sized pieces of
salmon, and pour over the remaining part of the gelatine. It must be cold, not
stiff. Stand away to harden. Serve on lettuce leaves with mavonnaise dressing or
a4 sauce tartare. '

Lobster Cutlets.
Into a cupful of thick white sance stir beaten volk of

lemon juice and two cupfuls chopped lobster meat. Sha into cutlets: e
. *l lobster meat. 3 : i and
bread crumb each and fry in deep fal. A rrange the ‘_-nI!otsp:n a rice mold. i

Oyster Cocktails,

Put inte each glass ten drops of Worcestershire sance. a t: bl ful of
Ketchup, about ten drops of onion Jjuice, a dash of salt an ot
ket drops o s salt and a tables
juice. Then drop in from three to five small ovsters, T SR e

© Mus. 8.0, MireneL.,

an egg, a teaspoonful of
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Oysters a la Kalamazoo.

One quart of oysters, juice drained off. Put in a chafling dish 1 tablespoon
cach of butter and flour: when the hutter melts, work together until very smooth,
then add the oysters, and 1 =all spoon of eelery salt, salt and pepper as vou like, one
tablespoon of chopped celery, one teaspoon of chopped parsley, a little sherry wine
ift you like it. When oysters are mrc and plump and curled at the edge, they are
done. Mus. Fowre.

French Sardines.

Pour the oil from a box of French sardines info a pan with 1 tablespoon of
flour ; mix well and add 13 enps of boiling water, stir quickly, add a well beaten yolk
of an egg. 1 tablespoon of French made mustard, a salt spoon of salt. and a teaspoon
of Worcestershire sauce. Serape the skin from the sardines and put them in the
oven to hieat.  Place on 5 or 6 picces of foast.  Pour sauce over them and serve hot.

Creamed Oysters.

Oné pint of eream come to a boil, mix a heaping tablespoon of flour with a little
milk until smooth. 1 pint oysters boiled up once in their own liquor, skim out into
the eream sauce and pour over slices of toast or patties.

: Mus. J. E. LaLoxbe.

Fried Oysters.

Select large oysters, roll first in fine eracker crumbs, then in beaten eggs and
again in eracker crumbs. Fry brown in half lard~and half butter in frying pan, or
drop in boiling lard. Mes. E. . CooLey.

Escalloped Oysters.

Butter a dish and cover lightly with bread or milk eracker erumbs; then a laver
of large oysters, season with pepper and =alt and bits of butter, then another layer
of ernmbs and oysters and seasoning, until dizh iz filled within an inch of top, last
layer being crumbs and pretty well covered with bits of butter; strain the liquor
from oysters over the whole. Just hefore haking, pour 1 teacup of rich milk over
the whole and bake 1 hour, keeping covered for the first half hour, when brown nicely
and serve immediatelyv. Mgs. Winnias SEM“‘ILK

Scalloped Oysters.

Take an au gratin dish, or any similar earthen or porcelain-lined vessel, butter
it and sprinkle the interior with eracker crumbs. Place a layer of raw (wsters upon
the bottom of the dish, sprinkling them with Worcestershire sauce, tobasco sauce.
catsup, and a little sherry wine, salt anil pepper. Alternate with layers of cracker
crumbs until the dish is even full. Sprinkle bits of butter over the top. Bake from
10 to 15 minutes in a moderate oven.

Scalloped Oysters a la Tavern.

Proceed as with the scallop dish related above. adding in addition fo the layers
of crackers a layer of blanched and sauted celery in butter. Add a little Worcester-
shire sance, salt, pepper. and alternate the three layers until the dish is even full.
Bake for 15 minutes.

Oyster Pates.

One pint oysters, 1 gill liquor, 1 tablespoon butter, 1 stleapoon flour, 1 tea-

cup cream, yolk of one egg. E)mch of soda.
Cook butter and flour together, pour upon them the liquor mixed with cream
to which soda has been added.  Stir until smooth, drop in oysters and cook until

1o ruffle Tnkoimmm:mﬂbm’cme_gg When cold fill pitéahalls

Mus. D. B, E

Ty L
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Puree of dysters.
- Fifty oysters, 1 tablespoon butter, 1 tablespoon flour, 1} pints eream, salt and
cayenne, ' :

Put oysters over the fire in a porcelain-lined pan. Do not.drain from liquor.
Heat to scalding point and strain, chop fine with silver knife, then pound to paste.
Refurn liquor fo fire and when it boils, skim. Add butter and flonr, rubbed fo a
paste, and cook until thick and smooth. Add to ovster pulp and rub through
strainer. Retorn to fire, adding 1 pint of cream. Season well, add rest of cream,
beat well with an ega-heater and serve yery hot. Mgs, D. B. BiLgey.
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¥
Meats.
“Some hae meat and canna’ eat, 8
And some wad eat that want it: e
v But we hae meat and we cnn ent, b
= : And sac the Lord b tlantﬂtil.." " 4
A
. § Suggestions.
" All fresh meats should be put in hoiling water, unless intended for soup.
» If more water is needed, always add it boiling. Skim when scum arises.
; Boiling meat slowly and steadily makes meat much more tender.
Allow about 20 minutes to the pound for all boiling meats ; 15 to 20 for roasting.
For broiling or frying have gridiron very hot. S
Give steak your undivided atiention while broiling; salt, pepper and butter,
when removed to hot platter. _ i
47 - Seant teagpoonful of sugar and } nutmeg added to meat gravy impart delicious
e o - Aavor Haxya M. Barrow, Hastings.
- - Roast Beef.
] Put the beef into a dripping pan without water, into a very hot oven for the
2 first half hour, that the ontside may sear over and keep the juice inside; when half
3 done the oven heat may be lessened, the meat salted and peppered and sufficient
}'. water put on for a gravy. Cook 15 minutes to the pound if wished rare, or 20

minutes will make it well done, 9

LIf one does not care for the gravy, roast the meat as above, leaving out the
waker entirely. . ' '

3 mahtre Pudding.
. Five heaping tnblequnﬁfo? flour, 8 eggs, 1 pt. milk, a little salf. Put egas, flonr,
salt and a little of the milk el f!ll!tl beat well with a spoon.  Add remainder

of milk, have ready 2 small pans with a tablespoon of hot lard or dripping in each
and hake 20 minutes in a hot oven. Cut in squares and serve with roast beef. ,

Mrs. B. C. CoovLEy.

% AT e, Plain Yorkshire Pudding.
= “-%ﬂm" milk, 2 cups flour, 2 teaspoons baking powder, butter § the size of an
S D L Pot Roast i

- few pieces of onion on. P@nﬁm _- .thng
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the onions,  Cover closely and lot cook for a while before adding any water: then
pour on about one cup of water and cover again: about § or § of an hour before
dinner remove the cover and let it brown.  Place the meat on the platter and make
a gravy out of the drippings and pour over it. It should he basted often, seasoned
well, and should eook about four hours, Mus. Onmsnee, Marquette,

Roast Haunch of Venison. 2

Take & haunch of venizon about 4 or 5 poundds, lard it with | of a pound of
salt pork and season well with salt and pepper.  Have roaster hot when meat is put
in and ailow 15 minutes to the pound when roasting. Take a § glass of currant jelly
and 2 eupfuls of hot water, stir until the jelly is dissolved, baste the venison with
thiz frequently while cooking. Mes. Gro. E. Voven.

Roast Leg of Venison.

Take the bone ont and lay meat open; slash the meat crosswise three or four
times, not cutting through, then place in strips of =alt pork, roll np and skewer :
place large slice of salt pork on top. Bake in a Jewel Range in slow oven for fwo

and one-half hours, hasting frequently. “('ame NiNk Recree.
Crown Roast of Lamb.

Make a circle with 2 pieces of the rack of lamb, having the ribs cut and trim- -

med.  Pressa cup into the center and tie a strip of salt pork about cach bone, =eason
and roast for 1 hour in a hot oven, basting frequently. Remove the cup and the'
pork and fill in the center with blanched chestnuts, boiled in stoek until tender and
glazed in meat glaze. Garnish and serve. 1t makes a vory pretty roast, k. D,

Roast Turkey.

Seleet a young turkey weighing about 10 or 12 pounds.  After washing it wipe
dry inside and stafl.  Place on its side in dripping pan.  Sprinkle with salt and
pepper.  Put a few piecees of butter on turkey and roast in moderately hot oven,
Baste every 10 or 15 minutes.  When brown. which will be in about 1} hours, turn
turkey on the other side and baste as bhefore. [t shonld require 24 hours to roast
turkey of this size.

Stuffing
Soak 4 a loal of stale home made bread in cold water, squecze dry, add 1 egg.

a little salt, pepper and sage. Fry a small onion in butter the size of an egg, until
tender and pour over the bread.  Mix all together with a fork. Do not stuff foo full.

Mgs, Kyne,

Leg of Mutton Boned and Stuffed.

Remove the bone from leg of mutton, fill the space from which it was taken
with a forcemeat composed of the following ingredients: 1 large onion boiled and
chopped fine, 1 heaping pint of bread crumbs, 2 ounees of butter, 1 teaspoon of sage,
pepper and salt to taste. * Sew up the opening and roast in a gum] fm'i oven, haste
with good dripping continually, Mus, (. J. SHADDICK.

Stuffed Roast of Pork.

Have the butcher ent a roast loin of pork with the flank left on, remove all the
liones and rub salt and pepper well into the meat.  Prepare the following forcemeat :
Twao oz fresh pork. | Ib. suet, 6 oz breadl erumbs, 2 eggs, 1 small onion. 1 tea-
~spoon mineed parsley. a few sage leaves, salt and pepper to taste.
; Lay the foreemeat the full length of the loin and roll up, binding well. Roast,
allowing 20 minutes to the pound.

Mus. Tomas WALTERS.

o

&
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Leg of Pork, Good as Goose.

Parboil a leg of pork and take off skin, make a stuffing of 4 oz. bread erumbs,
a little chopped onion, sage, butter, pepper and- salt.  Bind mixture fogether with
an egg. Make a slit in leg and puf in stufling, fasten with twine. Put in oven and
baste well until brown and thoroughly eooked.
,Serve with brown gravy and apple sauce.
Mgz, E. C. CooLEY.

Baked Ham.

One cup ham chopped fine, 4 enp bread erumbs, pineh of mustard, little chop-
ped parsley, -1 tablespoon melted hutter, 2 eges,

Heat enough milk fo make a ereamy mixture. Bake in buttered dish in a hot
oven 15 minutes. Mrs. C. W. Janvis.

Boiled Dinner.

Get a large piece of corned-beef. Put on in the morning at eight o’clock and
cook it slowly ; one and one-half hours before serving add a small head of cabbage,
cut in quarters, and two turnips sliced. IHalf an hour later add four carrots-and
four parsnips; about one dozen potatoes put in one-half hour before serving. Put
the beef on a platter and the vegetables around it or in vegetable dishes, if pre-
ferred. The corned beef left can be used for hash.

To Boil Ham.

To cook a 12 Ib. ham, place in boiling water and boil steadily for 3 hours. Then
take up and remove the skin and bake in a hot oven for 1 hour.
Jor HEBERT.

Ham Pie.

One can tomatoes, 14 pounds home boiled ham, 1 package macaroni, pie crust.

. Chop the ham finely (with quite a bit of fat) and put a layer into a deep

granite pan; then a layer of boiled macaroni; then a layer of stewed tomatoes. Con-

tinue this until pan is full and cover with pie crust. Bake in a moderate oven for
35 minutes. ]

Baked Stew.

Cut round sfeak into pieces about 1 in. square. Heat 1 tablespoon of butter,
put in the meat and stir briskly for a few moments. Place in the earthenware bak-
ing dish, first a layer of the meat, a slice or 2 of onion, then a layer of sliced pota-
toes, season with salt and pepper, sift in a little flour, continue until meat is used,
then pour on hot water until it rises above the meat, cover closely and bake from 23
to 3 hours, add water from time to time as necessary. ¥io =0

Mgs. R. P. BroNsox,
Dutch Stew.

Boil a piece of lamb stew weighing 4 pounds for 23 hours. Then add a small
head of cabbage cut in eighths and let it cook 4 hour lon

) ; i ger, then put into fhis a
cupful of rice which has been soaked for 2 hours and cook all together for 1 hour.

Water should be allowed to hoil down until the right consistency for stew, and rice
allowed to remain on top to prevent scorching. .

Mgs. Tiosmas PerLow.
Spanish Stew.

Take a couple of tender Spring chickens, about 2 to 2§ pounds each, dress and
cut up into small joints and put the chickens info a poreelini[:l lined pot’and add a
‘can of tomatoes, 5 medium sized onions, 4 cloves of garlic, 2 tablespoonfuls of butter,

¢ small .red' pepper corns and salt to taste. Cook on a slow fire for about § of an

.'-I—L'e T .. L T .t "T‘ﬁ? e o o 1L § 'I|l
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hour, then add a can of litile early June peas and let the whole simmer for 15
minutes longer. "Thicken broth a little with 2 tablespoonfuls of flour and the yolk
of 1 ege. This is sullicient for G persons.

Brown Stew of Beef.

Two Ibs. lean beef, 4 tablespoons flour, 3 fablespoons butfer, 1 quart boiling
water, 2 teaspoons salt, pepper, 4 carrot, 1 small onion. i

Remove the bits of fai and skin from fhe meat. cuf into cubes and sprinkle
with flonr. Pare and cut the onign and earrot into small picces. Put the vegetables
and butter over the fire in a =aneepan.  Stir constantly until hrown: add the meat
and let cook until brown crust forms on holtom of sancepan.  Add the salt and
pepper when eooked 1 hour or when half cooked @ add boiling water to meat and
loogan any particles that muy adhere fo sides of pan.  Cover if and let it simmer for
1 hour. Serve with dumplings.

L2 Dumplings.

One pint flour, § teaspoonfol galt, 3 teaspoonfuls haking powder, § cup milk.

Puk salt, flour and baking powder into o bowl and mix well. Add enough milk
to make dough that will stick together in a mass. Do not make the dough too soft.

Drop by spoonfuls over the top of the stew leaving a space between each dumpling. f
Cover and cook 15 minutes. Do not uncover while cooking,
Wistrren CooLey. . fI’
German Dumplings. :

Ten large boiled potatoes, 5 raw potatoes, 2 eggs, 1 teaspoonful of salt.

Toast small squares of bread in butter. Grate the boiled potatoes when cold,
erate the raw pofatoes and press dry; add to this the eggs andl salt, enough flour to
mix stiff. so it can be handled and worked into balls the size of an ordinary teacup:
put 2 or 3 of the squares of toast inside, then boil in salt water for 1 hour.

Mgs. J. J. LeFrrer.

Rice Dumplings.

One cup rice, 1 pint cold cooked meat, 1 pint tomato sauce,

CUook the rice as for plain boiled rice. Grind or chop the meat very fine and
season with pepper and salt. Place a piece of cheese cloth about 10 inches square o
on a saucer and in this put some of the cooked rice, press the rice in a thin layer .
until it covers the saucer and in the center put § cup of the seasoned meat. Gather s
up the corners of the cloth, pressing firmly into the shape of a ball and tie it tightly. e
Place in boiling water and cook 10 minutes. Remove from water and open the cloth 't
and place them earefully on a heated dish so as not to break them. Serve at onee E
with fomato sauce.

» Note:—These are especially nice made with cold mutton, lamb or chicken.
' Mgs. B. W. WricnT. )
Liver Dumplings, German. :‘

One calf’s liver, 2 oz bacon. 4 eggs, T oz hread, grated nutmeg, butter, suet, ¥
onions, pepper and salt.

Skin a ealf’s liver and rub it through & sieve: put it in a basin with the bacon
finely chopped, 4 whole cggs, ¥ oz of white bread cut into dice and fried in butter
and suet, grated nutmeg, pepper, salt and finely chopped onions to taste; mix well
together with 1 a teacupful of cold water. adding sufficient flour to bind the dum
lings. Test the mixture by throwing a small piece into boiling water: it should hold
together and yet be very light. A little flour or water may bave fo be added. Make
~ the dumplings the size of an apple and boil them moderately in salt and water for
ot lour. Serve up with bread erumbs fried in butter and suet. and a sauce of

er tbmkemg with grated raw potatoes. These dumplings are eaten alone

4
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Hot Pot.

Buy sufficient lamb chops for family, place a layer of chops, a layer of whole
peeled potatoes and a few pecled onions in brown carthen dish; then another layer
of chops, potatoes and onions until dish is full, scason each layer well with salt and
pepper, barely cover with cold water and cover dish very tightly, putting weight on
to retain steam. Cook in oven for 3} hours, just before serving place chops in eentre
of platter and surround with potatoés and onions, thicken gravy and pour over meaf.
This iz a favorite luncheon dish on board the Atlantie liners,

Mrs. Wa. SEDGWICK.

Stewed Breast of Veal.

Pake about 4 pounds of hreast of veal, cut in about 4 or 3'inch pieces. Add a
goodsized tablespoon of chopped parsley and 2 good sized onions chopped fine.
Cover with boiling water and let hoil slowly until done. Season with salt and
pepper. add a good sized piece of hutter and thicken gravy with flour. Serve with
hoiled riee. Mus. A, J. YuNGBLUTH.

Larded Beef Steak.

Three pounds round beel steak, 6 sticks of macaroni, } cup butter, 2 large

onions, 3 can tomatoes, 1 heaping tablespoon flour, salt, pepper and one clove.
Have your steak cut thick, make holes in steak with a steel, then fill with piece-
- of macaroni the thickness of the steak until vou have used the 6 sticks, season with
salt and pepper. Then put butter and onions, which have been cut fine, in a kettle
over fire and stir until brown, draw them one side, put in your meaf, dredge with
flour and spread the onion over the meat: add 1 clove and 1 pint of boiling water,
cover fightly, simmer 3 hours slowly, then remove cover, add tomatoes, cook another

hour, then take up meat and pour gravy over it very hot.
Mgs. J. Power.

Stuffed Salt Pork.

("hoose a piece of pork 4 inches thick that is streaked lean and fat. place in eold
water and boil 1 hour: then slice lengthwise down to the rind, but do not eut the
rind : have ready a quantity of parsley, place between slices as much parsley as
possible with a little pepper; press the slices together and tie with a stout eord.
Boil two or three hours, according fo the size of the pork: take out of water, sift a
little flonr over it, and place in oven to brown. When eold slice crosswise. so that
cach slice is composed of a thin strip of pork and a strip of parsley.

L Mes. Goopyeanr, Hastings,

Beef Loaf.

Two pounds chopped beef (raw), 4 pound pork, chopped fine, § eup soda
erackers rolled fine, 1 egg, salt and pepper to taste and a pinch of sage. Form into
4 loaf and bake about an hour in a moderate oven, basting frequently with hot
water and melted hutter. Mgs. J. A, BLACKNEY.

Veal Loaf.

Three pounds veal and § 1b. of salt pork chopped fine. Add three slices of stale
hread also chopped fine, 3 raw eggs, 3 teaspoons of salt, 1} teaspoons black pepper,
1 teaspoon sage, mix well together, bake 23 hours in a moderate oven. Baste well.

Mother's Beef Loaf.

~ Two Ibs. round steak and } Ib. suet run through a meat eutter twice. mix with a
- cup of bread crumbs, 1 egg, 1 cup of water, salt and pepper and a little cloves if vou
© like the taste, or § an onion chopped fine, mix thoroughly and shape to a loaf with
#ﬁy your hands in a pan. Bake about § of an hour in a hot oven. Gravy can be made
A - ’ y ]

- M %A




SUPERIOR COOK BOOK i 2

after taking up the loaf, by putting a litfle butter and flour in the pan it has been

baked in and adding hot water, and zalt and pepper to taste.
Mus. C. I ANDERSON.

This same receipt can be made into small balls and fried in a little butter or
dripping on top of stove.
To Use Meat from Soupbone.

Chop cold meat very fine and season well with salt and pepper. add a little cold
gravy if you have it, a beaten egg. If you have no gravy add a little drawn butter
satice or some of the soup stock. Line a buttered bowl with hot hoiled rice, fill rice
with meat mixture, cover with rice and steam one hour. Turn from mold onto
platter and cover with tomato sauce. Mus. E. (. Coorry.

Beef Steak Pudding.

Make a good rich suet erust and with it line a deep baking dish, fill with sir-
loin beef steal, cut in cubes and seasoned liberally with salt and pepper, cover with

the erust and steam 4 or 5 hiours, serve in same dish that it iz cooked in. When the

pudding is cuf, add 1 pint of rich hot beef stock,
\ Mas. WinLiaym SEDGWIOK.

Pastey.

Mix a paste as for pie erust, using 24 cups of flour, 1 cup suet chopped fine and
1 teaspoon of salt. Rub together well and add enongh eold water to mix to a soft
dough. Roll out to the size of a tea plate, chi]) 2 raw potatoes fine, a small onion,
pepper and salt to taste. Cut beef or pork in small pieces about the size of pecan
nut and place it on the potatoes and onion.  Put eatablez on } the erust, leaving the
other 4 to turn over: pineh the erust together and erimp.  Bake 1 hour.  Onions
may be omitted. Mrs. BrackNEey.

Pasteys.

Two quarts of Dousman’s Best Patent flour, one pound of lard, one-half tea-
spoon of salt. Rub well together and wet with cold water as you mix pie-crust. Roll
out in sheets the size of a tea-plate nnd then place on one-half of the dough, sliced
potatoes, then porterhonse atenK cut in small pieces, pepper, zalt and a little onion.
Two pounds of porterhpuse steak and the above amount of erust will make six
pasties.  For those who like furnip, use turnips sliced in with the potatoes.

Mgs. Kemp.

Beef Sautee.

Two Ibs. beefsteak. 1 onion, & tablespoonfuls butter, 1 tablespoanful flonr,
2 glassesfu! cream, 2 tablespoonfuls Worcestershire sance.

Time to cook 25 minntes, cut vour heef in pieces the size of half a dollar but
thicker, chop onion and brown in butter, add meat and lot fry for i minutes, sprinkle
over flour, eream and sance, add some parsley and let cook, adding salt just before
serving. Frexcn Cook.

Veal Souffle.

Make one pint of cream sauee, scason with finely chopped parsley and a little
onion juice into which stir one pint of finely minced cooked veal, rather highly
seasoned, heat it and add the well beaten volks of 3 eggs, set away to cool, add the
whites of 3 eggs beaten to a stiff froth, put in buttered dish and bake 20 minutes:

serve immediately and if liked a mushroom sauee is yery nice with it.
Mis. WiLLiam SEnGwiok.

Casserole of Veal.
: il ong cnp of rice until tender. Chop very fine 4 pound of cooked veal.
R Lgpapiontalot. ol oo of pepper, 1 saltspoonful of celery




- inroll the meat. Lay it on a dish and pour the gravy over it.
- the meat in slices across the roll. " Mns. E. E. Scrpsen.

‘about § an inch or more thick. Sprinkle them with pepper and salt, egg and |
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salt, 1 teaspoonful of finely chopped onion and 1 teaspoonful ol chopped parsiey,
1 salispoon each of thyme and marjoram. Add 1 beaten egg, 2 fablespoonfuls of
fing cracker erumbs and moisten with hot water or stock enough to pack it easily.
Butter a small mould and line the hottom and sides 4 an ineh deep with the rice.
Pack in the meat. coyer closely with rice and steam 45 minutes. Loosen it around
edge of mould, turn it ont and pour tomate sauee around it. :

Mgs. J. H. ANprus.

Jellied Tongue and Veal.

Soak a pickled ox tongue in water for 12 honrs and boil it uniil fender. Then
remove the skin and cut off all the root and horny tip. Bone a breast of veal and
spread it very flat, and rub with salt and pepper.  Lay the fongue in the eenter of
the veal and roll up the edges. Wrap this securely in a thin muslin and place it in
an earthen jar with a seasoning of 6 cloves, 1 onion, a stalk of eelery, a few sprigs of
parsley, more salt and pepper, and a cup of hot water. Cover the jar and bake in
@ moderately hot oven for 3 hours. Remove from jar and place between two plates
with a weight on top. When cold remove the eloth, put the meat in a mold and
then pour over it the stock which has heen strained. Let stand until it jellies.

Mus. Tromas PELLOW.

Jellied Meat.

Get 4 pig’s feet with legs to first joint. Seak and serape until thoroughly
cleansed. Put in a pot of water without salt. and boil until done. when the bones
will fall out. Lift the meat carefully from the liquor and set away to cool. Pour
the liquor into a jar and when cold remove the grease, A

Take a good sized shank of beef, sawed and cuf =0 as to go into a kettle. Boil
in unsalted water until the meat falls into pieces. Remove it from the liquor.
Next day ent the meat of pig's feet and beef into small bits, not mince-meat, put
ihe jelly left of the feet into a kettle, add all the meat. mixing together and heat to
the boiling point. Then season with pepper and salt. 1If desired a little of the beef
lignor may be added, but the latter can always be used for soup stock. Pour the
contents of the pot into molds and when cold turn ont. C'uf in thin slices.

AxNIE M. BAMFORD.

Pressed Pig’s Feet.

Boil the hocks and feet in a pot till the meat falls from the hone, eason with
pepper and salt, put meat into bowl while hot. and have liquor in which it was
cooked redueed by boiling, pouring enough over meat to cover. Two hocks will make
a good sized how!l. It is to be sliced thin when eold and uszed for luncheon.

Mzs. E. (. CooLey.

Mock Duck.

“Take a slice of round of heef, 1 inch thick: remove the hone; make a dressing
of 1 cup of bread crumbs, § an onion chopped fine, a § of a teaspoonful of pepper
and the same of salt, Spread this on the steak and voll it. Tie the ends firmly with
A picce of white cord, and then wind the cord around if to keep it in shape. Fry
4 slices of salt pork in an iron kettle until you get all the fat ouf and put the meat
in, turning so as to brown it on every side. Pour a pint of water over the meat.
cover it close and let it cook very slowly 4 hours. If the gravy cooks any too mueh,
more water may be added. When you take up the meat remove the string, but do not

When serving, cuf

Y Skewer of Sweet-Breads.
Parboil the sweet-breads as before described ; cut them into slices or seollops
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cramb them ; now rin a Hitle skewer through 2 of these slices alternating with 2

thin square slices of bacon, fry in boiling larl, serve a tomato or eream sauce in the

centre and garnish with parsley. Serve one skewer to each person at the table.
Mrus. Aones H. Banpen.

Veal, or Mock Chicken.

Cut thin slices off the leg: take cach slice separvately, spread either with chopped
parsley and butter worked to a paste. or meat stufllng, roll up, tie. fry brown in a
frying pan; take ont while you make a rich gravy. Put veal in gravy again and
leave until ready to serve. Mus, W. J. Crave.

Chicken Pie a la Creme.

Boil a fat ehicken—3 or 6 pounds in weight—until very tender and only a pint
of water remains. Remove bones and return ehicken to kettle. Season well with
salt and pepper.  Cook 10 minutes, add 1 pint of eream and fhicken with a litfle
flour. Make a rich baking powder erust, roll } inch thick. Line a deep 2 quart
hasin and dredge with flour.  Pour in chicken and cover with erust in which slitz
have been ent. Pinch down the edge and bake § hour. The upper crust with the
chicken dressing should be served first. This pie will serve 10,

Mus, W. H. Jornsros.

Mrs. E. B. Howard’s Creamed Chicken.

To 14 pounds of diced chicken, add 1 cup of celery ent fine and 1 can of mush-
rooms. To one pint of cream add the juico from mushrooms, scald and turn on 2
tablespoons of butter and 24 tablespoons of flour, stirred together, season with
pepper and salt. Put chicken and dressing in a buttered dish in alternate layers,
cover top with bread erumbs and bake § an hour, serve hot. This is especially nice.

Jellied Chicken.

Take 2 chickens and a shank of pork and veal : hoil with an onion, a few whole
cloves, pepper, salt, bay leal, parsley. and celery ; when meat is well cooked, take it
ont ancrpmk off the bones in shreds, strain juice and pour it over the chicken and
cool in a mold, Mus. Trosmas WALTERS.

Chicken Mold with Creamed Mushrooms. .

Take the breasts of 4 or the whole of 2 medinm size chickens and mince fine,
add 1 pint of stiff eream, whipped, season with salt, mix thoronghly, place in round
mold and cover with paper: steam § hour and then bake } hour: turn out on a
platter and fill the cenfer with creamed mushrooms.

Mes. A. K. SEDGWIOK.
Chicken Southern Style.

Cut up and steam a fat young chicken in the usual way, cook 1 ean corn in a
cup of eream, thicken with 1 tablespoon of flour and season with salt. Put the
chicken in corn and let it stand 3 hour before serving on back of stove.

Mrs. Trosas PELnow.

Pressed Chicken.

Boil a.4 pound chicken till tender. Let it conl. Have about one quart of liguor
when the fowl is done. Add to this 2 oz box welatine, sonked in cold water. A
knuckle of veal boiled with the chicken makes it jelly better. Line the mold with
the jelly; when sef, add (hard-boiled) eggs if liked, then chicken and set away
to cool. Mgs, H. Harwoon.

: Chartreuse of Ch’icken.

Chop fine 2 cups of cold chicken or game, add 1 tablespoon, of minced parsley,
poon of onion juice, i of a teaspoon of salt,  of a teaspoon of pepper and the
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-f’ | yolks of 2 eggs.  Mix well and add 4 fablespoons of thick white, or tomato sauce.
Line a deep mold with plain boiled rice about § ineh thiek. Fill with the mixture, a2
vover with rice. then cover mold tight, set in steam over a kettle of boiling water b,
: anil cook one hour, - Mus. Harnris, Marquette.
g Breaded Chicken. 3
Cut a tender chicken into ¥ or 9 pieces, as for frying, dip in cgg, roll in finely

arated bread erimbs, seasoned with chopped parsley, pepper and salt: place in
dripping pan. Dot with pieces of butier (1 tablespoonful in all), add a little water :
hake slowly, basting often. When done take out chicken and make gravy in the pan
by adding a mixtore of flour and butter ; make smooth by stirring, add either cream RS
or milk to make sufficient gravv, which season fo taste.

Chicken Fricassee.

Cnf chickens at the joints, cover with boiling water, 1 heaping feaspoon salt
and a little pepper, enok until tender ; remove the chicken to a Trving pan in which
lirown it, butter ready to serve on platter. Add to liquor 1 eup of créam or milk. ;
Melt tahlespoon butter in saucepan, add 2 tablespoons flour and when smooth stir .
into liquor.  C'uf hot baking powder biscuits in halves, butter and place in deep dish,
pouring the liquor over them. Mus. ArweLL,

Chicken and Macaroni. i
Boil a chicken until very tender, take out all the bones and pick the meat quite
fine. Boil } a pound of macaroni until tender, first breaking it up to pieces 1 inch
long. Butter a deep pudding dish. put on the bottom a layer of the eooked macaroni.
then a layer of mineced chicken, bits of butter, pepper and salt and zome of the
chicken Tiguor, over this put another layer of macaroni and so on unfil the dizh is
filled. Pour a cup of cream over the whole and bake § am hour. Serve hot on a
platter. Mes. F. A. TONNESEN.

Chicken Croquettes.

Four eups chicken chopped, 13 eups bread crumbs, 3 cups milk boiled and
turned over the bread. and 4 pound of butier, 3 sweet-hreads; if you can not get
sweet-breads use one more eup of chicken, 2 small boiled onions chopped  fine.
-Season with pepper and salt and a very little red pepper. Mix well, shape in cone

shape and dip in volk of egg and then in rolled crackers. Boil in hot lard. This -
: mikes 28, : Mus: H. F. Jany. 3
B Supreme of Chicken.
Chop fine the breast of a raw chicken and beat thoroughly into it, one at a time, 3
4 eggs and 4 o pint of cream. Season with pepper and salt. Butter small moulds, .-

il with the chicken, and bake, standing in hot water and covered with buttered
S raper’, for 20 minutes. Do not et the water boil.  Turn from the moulds and serve
- hot with Béchamel, mushroom or tomato sauce,

Creamed Chicken or Veal.

Twa chickens or three and one-half pounds veal, boil and cut as for salad, one
can mushrooms cut small with silver knife and cook 40 minutes. Put in a sanee
~pan three pints of cream, let get hot but not hoil.  In another pan four heapin

- tablespoons butter and five tablespoons of Dousman’s Best Patent flour.  When
Spticated so it bubbles or boils pour on the warm eream and stir until it boils. Mix
) With veal and mushrooms, stir well together, put in dish to be served, cover with
-or cracker erambs, put Ht_ﬂe}hits of butter on top, wet lightly with milk, and

Wil L
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Creamed Sweetbreads. .

One pair sweet-hreads, 1 tablespoon butter, 1 tablespoon flour, 1 cuplul cream,
1 tablespoon parsley, salt and pepper. '

As soon as sweel-breads are purchased the pipes and faf should be removed, amd
the remainder soaked in eold water 1 hour. Then place the sweet-hreads in hoiling
sitlted water in a poreelain pan, let them boil gently for 15 minutes, lay in eold
water for 5 minutes, drain, wipe dry and set in cold place until wanted.  When ready
0. nse. remove all membrane, cut into small pieces with silver knife, ~ Melt the
butter, add the flour, when smooth add the cream awd stiv until the preparation
thickens, add the sweet-hreads and when they arve hol season with =alt. pepper and
parsley. e Mus. 1. C. CooLky,

Dried Beef in Cream.

Shave beel very fine and pour boiling water over it. Lot it stand for a few
minutes.  Pour thiz off and pour on good rich eream. Let it come fo a boil. 1T vou
de not have eream, nse milk and butter thickened with a little flour.  Season with
pepper and serve on toast or plain as preferred.

Miss Canrre NELSON.

Chili Con Carne.

To 2 cupfuls of finely chopped cooked meat add 1 eupful of tomatoes. a medinm .
sized onion cut fine, & cup of meat gravy and water enongh o keep from burning. |
Salt and red pepper to suit taste.  Stew for § hour, Mus. Kyse.

Norwegian Beef Balls. : 3

One 1b, of heef chopped fine, without gristle or fat, 1 good sized onion chopped
fine, & cup of butter hefore it is melted, 1 teaspoon of salt.  teaspoon of pepper.
. 4 teaspoon of sage, 1 teaspoon of ginger, 4 cup of sweet milk: mix all fogether
thoroughly, make in round balls and frv a light brown in butter or beef drippings. ;
Very nice when cold sliced thin for lunch, _ Mus. T, A, ToxNEsEN.

Pilau.

Put in a spider 1 tablespoonful of butter. 1 small onion chopped fine. when
onion s brown add 1 eupful of uncooked rice which has been well washed amd ;
drained. Cook both until rice is well browned, then add to this 1 quart of ripe _'
tomatoes (or 1 can). As fast as the rice absorbs the tomato juice. add some hoiling ;
s water, until rice is quife soft, then add 1 eupful of eBopped cooked meat—Dheef, veal, Fhe
chicken or mutton or whatever cold meat you may have. Just let the meat get hot. '

add salt, pepper. and if tomatoes are acid add 1 teaspoonful of sugar, This digh
requires 1 hour’s cooking over a hrisk fire. ; : j
Mups. R. E. Drake, »

Meat Souffle.

Make 1 cup of eream sance and season with chopped parsley and onion juice.
Stir 1 cup of chopped meat (chicken, fresh tongue, veal, or lamb) into the sauce.
When hot add beaten volks of 2 eggs, cook 1 minute and set away to cool. When
cold stir in whites beaten stiff.  Bake in butiered dish about 20 minutes, and srve
immedintely. If for lunch serve with mushroom =auee.

‘Mushroom Sauce.

One pint of hot stock, 2 tablespoons of mineed onion, 2 tablespoons of hutter,
2 heaping tablespoons of flour, & teaspoon of =alt, } saltspoon of pepper, 1 tahle'i‘-”
~spoon lemon juice, carmel enough to color, 1 can of mushrooms, whole or quartered.
nee the onion and frv it in butter 5 minutes. Be carefn] not to burn it
butter is brown, add the dry flour and stir well. Add the hot stock,

a time, and stiv rapidly as it thickens, until perfectly smooth, add

-_trr. - -
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and pepper, using more if high seasoning be desired. Simmer 5 minutes, and strain
to remove onion : add mushrooms and heat thoroughly.
Mus. C. V. R. TowNsEND.

& Daube.

Three or 4 pounds fender, lean beel (a rmmp roast is best). Remove the fat, put
into a saneepan and cover half way with cold water. Place on back of the stove and
let simmer nntil the juice is well extracted from the meat. Then put in the sauce-
pan with the beel a sliced onion, a sliced fomato, a sliced potato, a few cloves, celery 5
seed to taste, and cover elosely; let eook unti! nearly done, basting the meat oc- ;
cazionally with the dressing. When nearly done have some hrowned flour made into
asmonth paste with a little water, some salt and pepper. Mix this with gravy and
vegetables in the saucepan and let boil.  When ready to serve add a dessertspoonful
of Woreestershire sauce, Place the meat in a hot dizh, pour over the daunbe and serve.

Meat Scalloped with Tomatoes.

Chop the meat fine and zeason ; butter the baking dish well; have a layer of
cracker crumbs, butter, salt and pepper, then the meat, then stewed tomatoes also
seasoned and =0 on until the dish is full. If not wet enough add water. Chopped

boiled eggs can be used with this meat to help out. ]

Boudins.

One pint cold meat chopped fine, 2 tablespoons bread crumbs, 1 tablespoon
melted butter, 3 cup stock, 4 eup cream and 1 beaten egg, season with salt and
pepper and mix well.  Fill small greased molds or cups, stand in pan of hot water
and cook inoven 20 minutes. Serve with cream pease. :

Mgs. J. M. PErKINS.

Stuffed Cabbage.

Take one large solid cabbage, clean it of all green leaves, cut out the inside
to 1 inch thickness, but do not make too large a hole at the top. Take 1 pound of
round steak, or § Ib. of round steak and 3 a Ib. of pork. and grind fine, volks
of 2 eges, 2 boiled potatoes and enongh milk or water to make it soft. Season
with pepper and salt.  Fill the eabbage with this, cover the fop with a leaf and tie
the whole head with a string.  Brown a tablespoon of hutter in the kettle, put in
the cabbage and add water when needed to prevent burning. Cook slowly for 2

bours. Remove the cabbage. thicken the liquid in kettle with flour and add cream .-
g or sweet milk and pour over cabbage. Mgs. J. W. Jocmim,
| Stuffed Green Peppers. -"'-
5" ~ Two eups of chopped chicken or veal. eup of bread erumbs, salt and_ pepper to
¢ ftaste and bind with 2 beaten eggs.  Cut off the stem from sweet green peppers and ;
S, remove seeds, fill with meat and stand in baking dish; put water and bits of butter g

in bottom of pan and baste frequently. Bake 1 hour.
Mus. A. J. YUNGBLUTH.

Cabbage Rolls.

Put 2 pounds of round steak through the meat chopper, also 1 small onion,
season with pepper and salt.  Pour hoiling water over abont a dozen cabbage leaves,
cover and let stand ahout 5 minutes, then drain, put a large tablespoonful of the
meat in each leaf, roll up neatly and fasten with a toothpick, place in pan, dot each
voll with a hit of.butter, add a little water and hake from 30 to 45 minutes.

> Mgs. Epwarp J. BoTLer.

L% 2 Macaroni Timbales.
~ One and one-halfl cups milk, 13 cups stock, 6 tablespoons flour, 6 +
hutter, 2 teaspoons salt, pepper, 3 cups ol cooked meat, 2 eggs, | o

»
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Boil 1 of a pound ol largest size macaroni. Do nol break it in small pieces.
When cooked eut into pieces ahout 4 inch long. Butler a quart mold and line i¥
with these pieces, laying them close together. Make a sauee by melting the butter,
adding the flour and when mixed, add the stock and milk, Stir till it boils and
pepper and salf.  Beat the cggs until light and stir info the meat mixture. -
{his into center of mold and cover with a greased paper.  Stand the mold in a pan

- of hot water and bake 30 minutes in a moderate oven.  Turn carefully onto a heated

platter and serve remainder of sanee around if.
Muis, B. W, Wiriawr.

. Spiced Liver.

Splil ealls Tiver parhoil, scoop oul center, minee with 1 onion, 1 teaspoon of
parsley, 1 sliee of salt pork browned, 1 teaspoonful of salt. a few shakes of pepper.
Fill eavity, sew edges of liver together, and put in a pan with 1 cup of water and 2
tablespoons of vinegar: baste offen and bake 1 hour,

Sauce Supreme.

Make a eream sauce of two tablespoons of butter mixed with two tablespoons
of Dousman’s Pest Patent Hour, pepper. salt and two cops of milk. ook together
andl then add two heaping tablespoons of prepared horse-radizh.  Pour over ahove
and serve., Mus, G, R. Mixgx.

Mutton Steak a la Venison.

Cut steaks § inch thick from leg mutton,  Soak 12 hours in lemon juice diluted
with a liltle water. Keep in cool place and turn once or twice. Broil like beef
steak ; sprinkle with salt and pepper: serve with sauce of melted butter, lemon juice
amd chopped parsley.

Beef Curry.

Cut cold roast beef into thin shavings, and toast and butter several slices of
bread.  Chop one onion and fry in a rounding tablespoon of flour. add 1 teaspoon
of curry, stir for 1 minute, then pour in 1 eup of ronst beef gravy, or hot water, and
cook until smooth. Add the beef and serve on the toast just as seon as heated
through. Either cold duck or mution may be used instead of beef and served
with rice. Mgs. WALTERS.

Mutton Curry.

Cut 3 or 4 pounds of mutlon into dice and brown lightly in a little melted
butter or ifs own fat. if not too strong.  As fast as cooked fransfer to a kettle. To
the fat remaining in the pan—which shoold be about 2 tablespoonfuls—add 1 fable-
spoonful of chopped onion and 1 dessertspoonful of curry powder. Cook slowly
until the onion béging to brown: add 1 tablespoonful of flour and gradually stir in
1 pint of broth or water. Simmer for 5 minntes, pour over the meat, eover closely

and cook over a moderate fire for 2 hours.  Serve on a platter. with a border of

hoiled rice. To cook the rice so that each grain mdy be dry and distinet, use a kettle
eonfaining 4 or 5 quarts of water.  Place direetly over the fire, and when the water
i= at a galloping boil throw in one heaping teaspoonful of salt and one cupful of

‘well-washed rice. Keep the water at a rapid hoil until the rice is done, which may

Bie known by the grains feeling perfectly tender when rubled hetween thumb and
ol : .
Veal Rechauffe.

guigggh cold veal to make 1 cupful, add to it 1 cupful of bread .

v: <eason with 1 small teaspoon of salt and § tesspoonful black
1 1o mp;ﬂ ,mj’“’ tter with 1 o
i : of Worceeske

3R s
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cook: until thickened. beating well fo make it smooth : add meat and bread erumbs;

mix well and put in baker in a hot oven to brown. Be sure and have the mixture _
very hot before adding veal and bread erumbs: it makes it much lighter. b

-, Breslau of Beef.

Oue pint of cold chopped beef, 1 gill of stock, 2 tablespoonfuls of butter, § cup
of dry bread crumbs, § pint of cream, 1 tablespoonful of chopped parsley. yolks of 3
eggs, 1 teaspoonful of salt and } teaspoonful of pepper. Beat the yolks and mix all
the ingredients well together. Brush custard with melted butter, press the breslan ke
into them, stand ina baking pan partly filled with boiling water and bake in a quick '
oven for 30 minutes.  When done tern from the cups on a heated platter and pour
eround a tomato sauce. -

Stuffed Tenderloin.

Split the pork tenderloin through the center, stuff, roll and tie, and bake in a
dewel Range about an hour, basting often with bufter. Serve with brown sauce.
For the stuffing nse one cup of bread erumbs, two teaspoonfuls of powdered sage. a
bit of chopped onion and parsley, with pepper and salt.

Miss BEATRICE SEDGWICK.

Cold Jamboli.

One b, ham, 2 onions, 1 pL. tomato sauce, 1 eup rice, 3 teaspoon salt, L teaspoon
pepper. Boil rice 5 minutes.  Fry ham and onions.  Add other ingredients. Bake
in Jewel Range one-half hours.  Put bits of hutter on top. =

Mutton Cecils.

Chop the mutton very fine. To 1 pint add a heaten egg, a teaspoonfu *Ilh, a
tablespoonful of melted butter, 4 teaspoon pepper, 1 hblmﬁloﬁm“jm%
2 tablespoonfuls of moist bread crumbs, with 1 fablespoonful of hot water. Tet
them stand a few minutes. Mix the whole well together, form into small balls, roll
in bread crumbs and fry to a rich brown. Serve with tomato sauce. The cecils may
he shaped the day before and kept in a cool place.
Sage and/Onion Stuffing. ]
Four large onions, 10 sage leaves, § Ib. bread crumbs, 1} oz butter, 1 egg, 3

salt and pepper to taste. Very nice for ducks, geese and pork. .
; Mus. THoMAS WALTERS.

Chesnut Stuffing.
The nuts in stuffing for a fowl are to give it flavor, as sage, celery or onion does. i
The nuts are shelled and cooked tender in slightly salted boiling water. They are \
drained, skinned and chopped coarsely.  Add the prepared nuts to well seasoned e

bread erumbs and staff fowl. Often the nuts are left whole, but if large nuts are
nsed it is better to chop them the size of bread erumbs.

A Garnish for Meat.
Take beets and boil tender. and mash, season well and make into little balls and
use-ps a garnish for meats. Mes. Ratskey.
o . Sausage-Meat Stuffing.

~ 8ix oz lean pork, 6 oz fat pork, 2 oz. bread erumbs, 1 teaspoon sage, 1 blade

of pounded mace, 1 egg. Salt and pepper to taste, & o '
Celery Stuffing. :

Chop § a head of celery very fine. Mix with 1 quart of hread erdfubs, 2 s

~tablespoonfuls of salt, 3 a teaspoontul of pe e rinE Tallesvdontale: o
S i, 3 & teaspoontul o prppcrf?fhmpm.g_. iahhs;mq.fulgii
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"*“Aunt Lucy’s” Dressing for Turkey or Chicken.
One loaf of bread rubbed through a colander, 1 teaspoonful each of salt, pepper
and sage, 1 onion (if liked), 3 eggs, beat fine: 3 tablespoons of butter, 1 pint of
eream or milk; mix thoroughly. Mugs. J. P. Mironeer.

Nice Dressing for Turkey or any Roast Meat.

: Cut bread into slices taking off the erust, then cut into small dice-shaped pieces,
~ put in bufter, salt and pepper. a ting bit of sage, the merest flavor of onion, mix
together, then put in 8 eggs.
For extra nice turkey gravy make az uzoal, and just before taking up put in
1 quart of oysters. Mus. Russern, Hastings.

Dressing for Roasts.

Grate the bread which should be sfale.  Dice salt pork and place in spider to
fry.  Add 1 onion. chopped or diced: when all is brown. add good sized picee of
butter and then the bread crumbs.  Pepper and salf fo taste.  This makes a light
dressing. doing awav with soggy appearance when bread is soaked. Oysters or
chestnuts may be added to thiz.  Deving the bread i the oven before grating gives
& very pleasing taste, o

Duck Dressing.

Two cups mashed potatoes, 1 eup chopped BEnglish walnuts, 1 teaspoon salt,
4 enp chopned celery, 1 altzpoon pepper.  Mix while potatoes are hot and light. |
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Meat and Fish Sauces.

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

Suggestions.

Cold butter put into'a hot saucepan spoils the sance; sancepan and butfer must
heat slowly together, and the butter must not be left to boil, or both flavor anil
digestibility are spoiled. An iron saucepan will not produce a delicate sauce. Keep
i dainty white granite pan especially for sauces. . )

Each sauce should be fitted or adapted fo the vegetable or meat or fish with
which it is to be served. Fish requives a slightly acid sauce; for it either lemon
juice or vinegar may be used. Roots used as vegetables. such as turnips, carrots,
efe., not containing much nourishment, may be covered with a eream or an egg
sauce.  Asparagus, summer squash, cooked radishes, artichokes are better with
sauce Hollandaise.

A rounding tablespoonful of butter and a rounding tablespoonful of flour will
thicken half a pint of liquid. Seasonings do not play any part in the body of the
I@a}i)ge; thc_\i must be added to harmonize with the articles with which the sauce is

0 served.

White, Milk or Cream Sauce.

 Rub togetigwr a tablespoonful of hutter and 1 of flour; add half a pint of cold
milk, stir until boiling; take from the fire, add § a teaspoonful of salt and a salt-
spoonful of white pepper. Serve with boiled mutton, potatoes, white meats or green
vegetables.

English Drawn Butter.

: .R-u!'l_ togethor i tablespoonful of butter and 1 of flour. Add slowly } a pint of

boiling water, beating all the while. Boil for & moment, take from the fire; add

3 a teaspoonful of salt, a saltspoonful of pepper, and then stir in another tablespoon-
ful of hutter. 3

Serve with summer squash, stewed encumbers or other green vegetahles,
By adding the juice of § a lemon this sance will answer nicely for fish.

< Teat the yolks of 4 eggs: add 4 tablespoonfuls of olive oil and 4 of stock; stir
B a0 cagk uer hak water usiil jallyilike. Recnsuil ot fo-alitw b0 cradle Loaked

the fire: add 3 a teaspoonful
: g{lem&%@m of salt
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z ' WE SELL THE WELIL KNOWN

Tiger and Champion Hats

ALSO A FULL LINE OF FURNISHING GOODS.

Pearl mm’ Main Streets. BI Q A X I{ A I—IN.

Mayonnaise Sauce.

Put the volks of 2 egos in a cold soup-dizh or bowl; beat lightly, add a =alt-
spoonful of salt, and slowly, drop by drop. 6 tablespoonfuls of olive oil ; add a few
drops of lemon juice and it will be ready to nse.

Where a large quantity of dressing is needed add more oil. 2 eggs will hold a
pint of oil, providing vou add a little vinegar now and then,

Cream of Horseradish Sauce.

Adi to 6 tablespoonfuls of grated horse-radish the yolk of 1 egg and § a tea-
spoonful of salt: mix thoroughly, add a tablespoonful of good vinegar and then fold
in carefully a | of a cupful of cream whipped to a stiff froth., If the horseradish is
alveady in vinegar omit the tablespoonful of vinegar and press the horseradish
until dry.

This is one of the nicest of sauees to serve with colid roasted beef or mutton, or
with hot corned beef,

Sauce Vinegarette.

Add to 4 tablespoonfuls of good consommé § a teaspoonful of paprika, 2 table-
spoonfuls of tarragon vinegar, 4 a teaspoonful of -IH a teaspoonful of sugar, a table-
spoonful of eapers, a tablespoonful of grated or finely chopped onion and 2 table-
spoonfuls of ll]i![l]li’(] gherkin.

Cucumber Sauce for Fish.

Pare and grate on a sieve 4-large crisp, fresh cucumbers: when the pulp is
thoronghly drained turn it in a bowl; add 1 teaspoonful of pe ppmﬁ medium-gized
onion grated, 1 level teaspoonful of salt and 2 tablespoonfuls of ffragon vinegar.
Mix and stir in just at serving-time 6 tablespoonfuls of cream whipped to a stiff froth.

Bread Sauce for Game.

Cook 1 a pint of =off, stale breaderumbs, 1 pint of milk, 1 good-gized onion
chopped very fine, 1 salts |mun|'u of ground mace, 1 saltspoonful of paprika and 1
level teaspoonful of salt for 5 minutes in a double boiler, stirring constantly. The
mixture must be perfectly smooth.  Add a rounding IIM!—'Mn)IIrlII of butter; stir
until it is melted : add 4 tablespoonfuls of thick eream and use at once for game or
roasted guinea fowl.

Tomato Sauce.

Six large fomatoes. or one ean of tomatoes, two small onions, one stalk of celery
and one-half teaspoonful of salt. Boil together until celery and onion are well
cooked, strain through a sieve, then add a small tablespoon of Dousman’s Pest Patent
flowr mised smooth with one-half tabllespoon of butter, cook until it thickenz, then
strain again and add small one-half teaspoon of cayenne.

Mgrs. J. M. Havpes.
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i Tomato Sauce.

Four tablespoons flour, 1 pint strained tomatoes, | tablespoons butter. 13 fea-

spoons alt, red pepper. ; s : : i :
Add § cup water fo 4 can fomalies aml simmer 10 minutes, seasoning with a '
o o andl onion. Strain and use the liquid. Melt

picce of celery, hay leaf, a little mad 1
ed tomatoes and stir

the butter and mix with it carefully the flour, add the strain

until it reaches hoiling point, add salt and pepper and use at once. i
' Mgs. B. W, Wriagnr. i

- L

Cream Tomato Sauce.

Strain sufliciently stewed or eanned tomatoes to make § a pint:add a slice of :
onion. a bav leal and a blade of mace: cook gently until reduced 4. Rub together "3
1 tablespoonful of hutter and 1 of flour: adil to the tomatoes : cook for # moment.
Take from the fire and add 3 a cupful of very rich milk, § a teaspoonful of salt and
1 saltspoonful of pepper. Strain and serve.

French Tomato Sauce.

Rub togother 1 tablespoonfol of butter and 1 of flour; add § a pint of strained
tomatoes = stir and cook for 5 minutes: add 1 teaspoonful of salt, 1 of onion junice
and 3 a teaspoonful of ground mace. Rub the mixing-spoon with a clove of garlic;
stir and cook the sauce a moment longer: take from the fire, add 5 tablespoonfuls
of thick ercam. Strain through a very fine sieve, and serve with boiled or fried 4
chicken, or chicken cutlets, B

Sauce B;chamel.

Rub together 1 tablespoonful of butter and 1 of flour: fill the cup half full of
milk and the remaining half with elicken stock ; stir until boiling. Take from the =
fire: add 3 a teaspoonful of salt and a dash of pepper. Beat the yolk of 2 wi
4 tablespoonfulz of eream; stir them in the hot sance; reheat ; do not boil or
egas will “curdle.”  Use at once.

Thiz is one of the nicest sances for chicken, sweetbreads or other white meats.

;. Apple Sauce. f

This sance is used with roast duck, goose or pork. o

Cut the apples in quarters, remove the coves, but do not pare the apples; eut
them into thin slices; cover with boiling water, cover the saucepan and 'htl:iY rapidly
until the apples are tender but light in color. Press quickly throngh a colander; to
cach pint add Pstablespoonfuls of sugar and stand aside to cool.

The colander should be rather conrse: apple sauce that is pressed through a
sjeve becomes discolored and heavy, )

Apple and Cranberry.

Wash a quart of eranberries, put them in a stewing pan with 1 pound of tarl
apples cored, not pared, and cut in thin slices; add a pini of water; cover the sauces
[ran, hoil rapidly for 10 minntes: press through a eolander ; add |.[m||11|] of sugar;
stir until the sugar is dissolved and boil for 5 minutes.

Cranberry.

Wash and pick over a quart of cranberries: put them in a granite or porcelain
saucepan with 1 pint of cold water: cover the saucepan, hring to hoiling point and
~ boil rapidly for 5 minutes. Press through a colander. Add 1 pint of sugar, stir
© il the sugar is dissolved and turn the sauce out {o cool. <Y

R _Hﬂﬁm.-a-.ﬁn'qi:epanlsﬁcc of onion, 1 bayl littie-ohopted calery-or fantts & B
* pountl of olry s, 1 clove of garie mashed, and 4 obeaponniuls o Haragon
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vinegar.  When reduced § steain and cool.  Rub together 1 tablespoonful of butter
and 1 of floury add L a pint of hoiling water and stir nutil boiling. Take from the
five s add the \ulln of 2 egas heatens reheat: adid a Inhh'slumnrul of hutter ent in
hlocks, 4 a teaspoonful of salt, a dash of pepper and ihe vinegar, Press through a
fine sieve. - ;
. This is one of the Iu sloof fish sanees,

A plain sauee Hollandaise may he made by adding the volks of 2 eggs slightly

heaten and 2 tablespoonfuls of tarragon vinegar to Kngtish (rawn butter.

Sauce Tartare.
One teaspoonlul of mustard, § teaspoonful of salt. the volk of 2 eggs, 1 eupful of

oil, 3 tablespoonfuls ol tarragon vinegar. 1 tablespoonful of chopped capers, 1 table-

spoonful of chopped gmall pickles, 1 hﬂ;h'qmmlfﬂl of ehopped olives, 1 tahlespoonful
of chapped parsley and 1 teaspoonful of choppud shallots, "T'his may be made just
18 a4 mayonnaiso is mixed, the chopped (very finely) ingredients heing added at the
last. 1T shallofs are nol obtainahle use a little onion-juice, or rub the mixing-how!
with garlie.

Mint Sauce with Roast Lamb.

One-liall cup of vinegar, 1 fablespoonful of sugar. Mix well with 2 tahle-
spoons of chopped spearmint.

Muns. €. J. SnAppIok.

Caper Sauce with Boiled Mutton.

Make melted butter sauce. adding 1 tablespoonful of chopped capers.
Mus. (. ). SHADDICK.

Onion Sauce.

Boil 3 or 4 white onions until tender; minee fine: hoil § pint of milk, add
tter 4 size of an egg, salt and pepper to taste, and stir in minced onion and 1
‘}espoon of flour, which has been moistened with milk,

Port Wine Sauce for Venison.

ﬂm'-huif 4 cup of Port wine, § a cup of currant jelly melted, 1 saltspoon of salt,
eavenne pepper. 1 teaspoonful of lemon juice, 3 a cup of thick brown stock,
cup of drippings from the meat, freed from fat. Heat all together until
vary Tot. Mas. LiNcoLx.

Curry Sauce.

- -

Tour tablespoons of butter, 2 tablespoons of four, 1 cup of water, or stock. 1

leaspoon of sall. Yolk of 2 egys, § teaspoon of curry powder: melt § the butter, add

flour and then the water or stock, stir over the fire until it thickens and boils. Add

the wpst of the butter, the curry powder and salf, a dash of pepper and a few drops of

onion juici s pour while boiling hot ovar the volks of the eges and serve at once.
Mgs. F. H. Raisggy.

Giblet Sauce.

Boil the giblets until tender : chop them, bhut not very fine: add a tablespoonful
of Dousman’s Best Patent flour to the pan in which the turkey was roasted; let it
lirown, stirring constantly: add slowly a cupful of water in which the glhleln were
boiled 5 season with salt and pepper: strain and add the chopped g:hle geTVe in

. a sanceboat.

. Meats and Their Sauces.

is a list of meats anid their relishes: Roast pork and roast goose, apple
grated horseradish : roast veal, tomato or mushroom sauce; mut-

Uy 5 boil, caper mme, !nmb ~mint sauce; boiled ahmkan, bnaa.ﬂ, '

i ;

._L.ﬁ:.'
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e g

:sahnm, roast turkey, cranberry sauce: boiled turkey, oyster sauce; venison or wild
T4 ,b]hgk mnt jelly: broiled fresh mackerel, stewed gooseherries; boiled blue-
: ~sauce: broiled shad, hoiled rice and salad ; compote of pigeons,
! 03 I:real: salmon, green peas. eream sauce. To make a mistake in
serﬂng mea.f relishes is to offend the taste of an epicure beyond hope of pardon.
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PETER WHITE ‘&%,

Insurance Agents
MARQUETTE, MICHIGAN

S

Fire, Life, Accident, Steam Boiler, Em-
ployers Liability and Plate Glass.

Surety Bonds Furnished on Short Notice.

BELL 'PHONE B2 REFERENCES.
"OUNTY 'PHONE 92 Miners’ National Bank, Ishpeming.

COUNTY "PHONI Peninsula Bank, Ishpeming.

First National Bank, Negaunee.

GEORGE F. RUEZ

BROKER.

LISTED AND UNLISTED SECURITIES.

Bonanza Circle Stocks a Specialty,

(Unlisted Stocks Bought and Sold For Cash Only.
Listed Stocks Carried on Margins.

Daily Market Letter Mailed Free Upon Application.
Office: Jenks Block, Second Floor, Ishpeming, Mich.
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R. G. QUINN, Representative for Michigan am_]tWiscnnsin. _
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Importimg Tailors,
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: Sl
136 Wigconsin St. '

< R ] Tk iy
= o A . T R A
) ] - i B AR " F - L]
- A‘- "f-'u' 2 P e T M dhiheon Ty g Ay




. - \ -
- %
b : , : Sge
SUPERIOR COOK BOOK  © ! 5. %
é i T
' 4 ' e . a '
: -6‘ ey
- R
B K
Salads.
. “Po mnke g perfect salad thero should be aspendthrift for oll, 1 miser for vieegar, o wise man for
sult and n mad-eap t»,gflr the frgeredionts up and mh them well together, " —Spaxisn Provern.
S
L}
Mayonnaise Dressing.
Beat the volks of 2 oges with 14 teaspoon of westard, 1 teaspoony of sugar and :
: @ pinch of eayenne pepper.  Then add 1. pint of olive oil drop by drop thinning P
> as jt thickens with the juice of half a lemon.  Lastly, add Y% teaspoon of salt, 11 ,i
added at firsfiethe salt may envse the oil to cordle, Mis, H. 0. Yorsu, =
. Salad Dressing.
Yolks of 4 cggs, 2 heaping lw:-|nmm- niistard, 3 teaspoons  Dousman’s Dest ;
Patent flour, 1 even teaspoon salf, 1o cup of vinegar, Vo cup of sugar.  Mix sugar. <
mustard, flour and salt together.  Peat the yolks i double hoiler and add vinegar. _
Then into thiz put the sugar, mustard, flonrand galt, previously mised. Cook all in -
double beiler, stirring constantly, until it thickens.  T'hin with' whipped cream, for
g serving. Especially good for fruit salud. Mes. A. W, Hamne
s Dressing for Cabbage Salad.
. ' The yolks of 2 eggs, 1 teaspoonful of =alt, 14 teaspoon of cayenne, 2 table-
spoonsful of sugar, 1 teaspoonful of prepared mustard, 4 mhle»pnonfnls of vinegar.
g é Heat over hot water stirring constantly nntil it thickens.  When cool beat in a cup
af thick, sour ¢ream. This is suffic ient for 1 gt. of finely chopped eabbage.
Mazs. H. 0. Youxfy. 4 f
Salad Dressing. ' :
4 Three tablespoonfuls sugar, Mepoonful sadt. 14 tablespoonful mustard, 2 ;
tablespoonfuls melted butter, 1 eu) weoet or sonr ercim, small pineh of red pepper. i
~ Mix sugar, salt, mustard and butt®ogetler with a little water and set on the . &
= stovefuntil it comes to a hoil. Beat coes and add the vinegar: pour that in and let > .
; come to.a hoil.  Then add the ¢ uumrfhu] let come to a boil agnin.  Stiv while eonlg- -
ind g . Mus. ). F.o Vax Brocrrrx. et

k. '0 : - Salad Cream Dressing.

CHeat 1 enp of eream. mix 1 fablespoon of Dousmans Best Patent flonr

when creéam is hot, add flour and milk stireing for 2 minutes: add 2.

“of powdered sugr., take off the stove and partly eool. Then atd the
eggs and 2 tablespoons of melted I}uﬂcr and 1 teaspoon of salt, 14

1 teaspoon W :uustuui anﬂ tulﬁmpnuhs of vxhn[:gu
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DYEING AND CLEANING
SINALL ITS BRANCHES. .
——NEEDHAM BROS——

Salad Dressing. R

Three-fourths eup of vinegar, put on stove to boil in small basin.  Put 1 tea- .
spoon of ground mustard, 1 teaspoon salt, 1 tablespoon sugar, 1 teaspoon cornstareh X
and a shake of cayenne pepper into a cup, fill cup 14 full of cold water, mix well &
with ingredients and add to the boiling vinegar: as soon as it boils add the well-
beaten yolks of 4 or 5 eggs, cook 16 minute and add a picce of butter as large as an
ege.  When you wigh fo use it thin with either sweet or sour eream, ¢

Mus. E. C. CooLeY.

Boiled Dressing Without Oil. o i

Those 1o whom oil is unpalatable can make a boiled salad dressing, which is,
when done, about the consistency of mayonnaise. and is an exceedingly good dress-
3 ing. I serve it a great deal with uncooked cabhage sliced fine and served with seal-
loped, ereamed or fricasseed oysters. 2
Beat the yolks of three eggs until they are light and thick ; add 1 teaspoonful of 3
‘mustard, 2 ‘teaspoonfuls of salt. a bit of cavenne, as much as vou can take np on
the point of a pen-knife, 2 tablespoonfuls of sugar, 2 tablespoonfuls of melted hut-
ter, 1 cupful of eream, 14 eupful of hot vinegar, and last of all the whites of three E
eggs beaten stiff.  Cook in a double boiler until it thickens like soft custard, stir- b
ring constantly in the meanwhile; set it aside to cool, and when you are ready for ©
your salad dressing you will find it very nice. 'This dressing may he used whenever
tnayonnaise is ealled for, and is an excellent substitute for it.

L B
- Claret Dressing. »
-7 Mix 14 a teaspoonful of salt, a dash of pepper and 4 tablespoonfuls of oil ; add -
o gradually 1 tablespoonful of claret and 1 tablespoonful of lemon juice. "
&' ' Mgs. 8. J. MireHELL. 4
A Cooked Mayonnaise.
Beat 2 eggs with 14 teaspoon of mustard, 1 teaspoon of sugar and a dash of .
cayenne. Then stir in gradually 4 tablespoonfuls of olive oil and the juice of V& =
= a lemon. Stand in a pan of hot water and stir constantly over a slow fire until the y
1B mixture becomes a thick eustard.  Set aside until chilled. Just before serving beat ;

in 2 or 3 tablespoonfuls of thick eream whipped.  Lastly, add 14 teaspoon of salt.
Mes, I 0. Yovuxa.

Dressing for Fruit Salad. e
Boil 1 enp of sugar and 14 cup of water 5 minutes, then pour on to the beaten
of three eggs: return to the fire and cook over hot water, stirring ¢ by S
rickened slightly: cool, and add the juice of 2 lemons.  Half & cu '
i the place of the Temon juice, refaining 1 tablespoonful of
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French Salad Dressing.

Six tablespoons oil, 2 teaspoons vinegar, 1y teaspoon salt, pinch of red pepper.
Mix the salt, pepper and “ail together, stir in slowly the vinegar, heating until it be-
comes white uml slightly thickened,  Serve at once over the vegetables desived. This
is especially nice on lettuce, watercress and encnmbers.  Mus, B. W, Wrigir,

Cheese Balls.

One cup of grated clicese mixed with 1 cgg and 1 teaspoon of cream.  Roll
into balls, dip in egg and bread crumbs and fry in very hot deep lard.  'To be served
hot with salad. Miss Marrraxn,

Cheese Balls.

One cup of grated cheese, 1 teaspoon of grated horseradish, 1 spoon of cream
and Vo teaspoon of salt stirred together: then shape like butter balls,  Very nice
to serve with fish, meat or vegetable salads., Mgs. I 0. Youxa,

Cream Salad Dressing.

Four egg-yolks, | tablespoonfuls of tarragon vinegar, two tablespoonfuls of
butter, one level teaspoonful of salt, the same of mustard, a bit of cavenne, and as
much whipped eream as the whole.  Heat the vinegar in a granite saucepan and
pour over the other ingredients (excepting the butter) well beaten together; stir,
return to the stove, and cook until it thickens, stirving all the time; now remove from
the stove, add butter, and beat until smooth.  Add the eream just hefore serving,

Mis. E. J. Buren

Aspic Jelly.

Dress a fowl, cut it up, eracking the bones, and put it in a large pot with
3-1b. beef bone (eut just above the knuckle). 4 ealf feet and 6 gis. of water.  Sim-
mer 3 hours, then add 2 onions. 2 small carvots, 1 turnip, a stalk of celery, 1 ten-
spoonful of dried mixed herbs, 6 cloves, 1 doz. peppereorns, 1 bay-leaf and 1 dessert-
spoonful of salt. Simmer until there is only 5 pints of stock, then steain and cool.
When cold remove @ll grease, chop np fine with a spoon, and mix with the mass
4 eggs (shells and all), beating the whole together: now put it on the stove and
stir constantly until the boiling-point is jusi touched, then draw back on the stove

where it will barely simmer for 20 minutes, covering it, and nof stirring it. It :sz' i

now ready to strain, and should e as elear as amber.  Strain through a thick jelly-

cloth, first wringing it out in hot water, and when half cold add a tumbler of Madeira.
Calf feet are not easily procursd in cities, and a substitute may be found in a knnekle
of veal, adding enough dissolved gelatine just hefore the last straining to insure the
proper consistency when cold.  Half a package would probably he sofficient for the
ahove. To inelose meat or fruit in Aspie, allow a portion to harden in a mold, lay
in the meat, pour in more jelly (kept slightly warmm on the back of the stove), re-
peating in layers if desired.

Aspic Jelly.

One teaspooniul Armour’s Extract of Beef, 1,- package acidulated. gelatine, 1 pt.
hot water, 1 cup cold water, 1 cup sherey wine, 2 teaspoonfuls sugar.  Cover gela-
tine with colil water; let stand 5 minutes. 'I‘Iu'-n add hot water, sugar. and wine.
Strain and put into mu[d antil eold.

Aspic Jelly.

1 small onion. T earrot: add a bay leaf, 4 eloves, 1 teaspoonful of celery

ﬂm whole Feppar corns; coyer with 1 pt. of cold water, bring slowly to
and boil utes; add 1 tablespoonful of beefl extract, 14 box of
i pful of cold water for !ﬁ an hour,  Stir, strain ;.
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add a tablespoonful of lemon juice, 14 a teaspoonful of salt and a dash of red pepper. =
Turn out to eonl. e

Tomato Jelly-.

Soak 1 box of gelatine for an hour in 2 cupfuls of eold water. Put over the -
fire the liquor from 2 cans of tomatoes, with 14 an onion, sliced, a tay-leaf, 2 cloves
and a sprig of parsley. Let them cook together 30 minutes, put in the gelatine
stir until dissolved. strain the jelly. add to it a conple of tablespoonfuls of Worcester- -
shire sauce, salt and pepper to taste, and pour into the mold, which is wet with

cold water. : g
Tomato Aspic. e
- One pint fomatoes strained, 1 large tablespoon gelatine, soak for 14 hour: add 1
tomuto and bring to boiling point: add 1 teaspoon Tarragon vinegar, 1 teaspoon f
salt, 1 teaspoon onion juice, pinch of cayenne.  Strain and turn into molds.  Serve
on lettuee with mayonnaize. Miss Marrraxi E
Spice Salad. pa

Soak 1 hoxful of gelatine in 2 cupfuls of consomme for 1 hour: just bring to a
simmier and add 14 of a eupful of vinegar, 2 tablespoonfuls of Madeira wine, 2 table-
spoonfuls of lemon juice, and 1 teaspoonful of salt. T a faney mould pack cooked

: string beans, asparagus. potatoes. peas, cuctnber and radishes, cut into small pieces:

- l'mur in the jelly as you fill. Set on ice until firm. Dip in warm water an instant.
unmould on a lace paper doily: garnish with mayonnaise and parsley or set in bed
of lettuce leaves. 73 N

Mushrooms in Aspic Jelly.

Simmer till meat shreds 2 s, of knuckle of veal, 1 calf®s foof, 14 Ih. of lean
b bacon, a bunch of sweet herbs, 3 small carrots, 1 green onion: strain, and season
with salt and pepper: cool, remove fat and sediment, return to saucepan. beat in the y

g whites of 2 eggs with the shells, boil up, strain through jelly-bag, add 1 wineglassful =

’ of sherry, cool.  When thickening pour into fluted mold lined with cooked mush-

~ rooms, placing mushrooms throughout jelly. Let it become firm before inverting
T an i dish.

! . Oyster Mayonnaise. e
~ One quart Aspic jelly, 1 package gelatine, 1 gt. ovsters, 14 doz. olives, 13
doz. sweet pickles ,
llor the Jelly. ]

o Take 1 qt. of liguor in which chicken has been cooked.  Tn this boil 1 onion. =
or fow sprigs of parsley, and little celery, for a few minutes. Add fow drops of tabaseo
sauce, salt and 14 package of gelatine, conl,

=  Cook T .qt. of oysters in their own liquor till they curl and add to above, with
. _pickles and olives cut up fine,  Ponr into a moukd and when jellied serve with slices

= of hard-boiled egg and mavonnaise dvessing, Mis, Tuosas PELLOW.
e g Oyster Salad. 4
5 ~ Boil 1 pt. of oysters Ln their own Tiguor until plump.  Drain, cool, chop, and
: mix with an equal anonn cof lettuee or colery.  Pour on mayonuaise dressing and

o serye with wafers. : v

o+ LN —
g
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a wetted mould. - When firm, turn oui on a bed of blanched lettuee leaves and gar-
nish with mayonnaise, Very nice with a fish dinner.  Mzs. Aoyes H. Barsen.

Chicken Salad.

Use a pint of colil roasted ehicken cut in small picees, and 14 as much celery—
choosing the crisp whife stalks—cut in thin picees.  Moisten with a French dress-
ing. and set on the ice to ehill.  Have vour mayonnaise or hoiled dressing pre-
pared, and at serving-time mix o part with the chicken and celery, arrange in a salad
dish, pour the rest of the dressing over, and garnish with capers, bits of olives and

celery-leaves,
Lobster Salad.

Have a pint of lobster weat cut i dice, eover with a Freneh dressing, and set
on ice to cool.  When ready fo serve mix hall the mayonnaise or crenm dressing
that you propose to use with the lobster meat, make cups of crisp lettuce-leaves, put
a lavge spoonful of the lobster in ezch, and pour mayonnaise on fop.

_ Chicken Salad.

One pint of cooked chicken cut into little dice or square hlocks, 1 pt. of celery:
cut white tenderastalks of celery into about 34-inch lengtlhs.  Pour over this a
French dressing made of 3 fablespoonfuls of vinegar, 1 of oil. with pepper, salt and
w little mustard.  Let stand an hour or two. When ready to serve mix with a
mayonnaise dressing, leaving a little to put on top. Mus, H. F. Janx.

Shrimp and Cucumber Salad.

Break shrimps in picces and marinate with French dressing.  Add an equal
quantity of cobes of eucwmber at serving time.  Mix with mayonnaise dressing,

Serve on lettoce. Mus. D. B. BiLgey.
Shrimp Salad.
Font eggs, hard hoiled, 174 cups of eelery, 1 can shrimp,
Dressing. 4

Two raw eges, well heaten, 1 tablespoonful of butter, 1 teaspoonful of salt, 2
teaspoonfuls of prepared mnstard, 14 teaspoonful of pepper aml 4 large tablespoon-
fuls of vinegar. Boil in a double hoiler until the dressing is thick.  Let cool and
add 1% cup of whipped cream. Mus. J. Leoxarn JonNsox.

» Shrimp Salad.

Shred with a fork the contents of 1 can Richelieu shrimps: add 1 eup chopped

- celery, 2 hard-boiled eggs chopped fine, 124 cup shredded Iettuee, a good sprinkling

- Richelien papricka, enough Richelien salad dressing diluted with cream to moisten.

* Toss all together with 2 silver forks. Place on ice 14 hour before serving.  Garnish
with stuffed olives or chopped beets. Liteian Dawsox, (*hicago.

Salad in Cucumber Boat.

i ! Remove sced pulp from cuenmber to form boat ; cut pulp into cubes, add 1 can
lobsfer, celery cut into =mall pieces and an equal amount of fresh tomato cut into
small 11iucn:‘-.' Clover with mayonnaise and serve boat on celery plumes.

Mgzs. D. B. Biuxey.

- .- Salmon Salad or Lobster.

One can salmon and one-half as much celery, 2 tablespoons lemon juice, 1 table-
vinegar, 1 teaspoon salt, 173 teaspoon pepper. Break up salmon with two
s.  Add salt and pepper and lemon juice. Set on ice for two or three
ready to serve chop or cut eelery rather fine and mix with salmon and

vise dressing.  Serye with gliced lemon. Do not use sugar in
' : ' ' ‘Mns;-_{F-.-,'A. Berr.




I

- 50 SUPERIOR COOK BOOK y
German Potato Salad. 3
Boil 12 medium sized potatoes without peeling, in salted water. Pecl and
slice while warm, add salt and pepper to taste, 1 large onion and 1 bunch of celery 1
chopped fine. Mix by shaking gently.  Moisten with 1 cup of vinegar. Chop
fine 1 slice of fat bacon, fry a nice hrown and pour over all.  Serve warm. Chopped
¥ parsley can be used as flavoring. Mis. E. P, BiecLex. .
Dutch Potato Salad.
Oue-half pt. of haked potatoes. 1o pt. of onions sliced.  Pour over this a dress-
ing made of 4 tablespoons of cold vinegar. 1 cup of eream—sweet, 1 pinch of
gayenne pepper and salt to taste. Miso AW, Myegs,
1
Carrot Salad.
Cook carrots and slice them with little green onions and serve with vinegar,
pepper, salt and oil. Mus. F. L Raskey. .
Vegetable Salad. -

One qt. of potatoes cut in small pieces, 1 cucumber. Vo can of peas, 1 cup I
celery cut in small pieces. 1 large onion, 6 radishes, 1 hunch of lettuce.

Dressing for Above.

One-half cup vinegar. yolks of 3 eges, 3 teaspoonfuls of sugar, 1 teaspoonful
salt, 1 teaspoonful mustard, butter size of cgg. Cook over steam until thick.
When cold add 1 eup whipped cream. UnstLa Ropes,

Potato Salad.

Twelve good sized potatoes and boil in jackets, when cool slice and add 2
cucnmbers cut in small pieces, 1 large onion chopped fine, 2 hunches of red
radishes cut fine and 1 cup of green peas. Mix thoroughly with the following
French dressing::  One tablespoonful of vinegar, 3 tablespoonfuls of oil, 1 sdlt-
spoonful of salt and 1 saltspoonful of pepper. Mus. Trosmss WALTERS.

":‘ - Tomatoes Stuffed with Nuts and Celery.

Peel the tomatoes, cut out a cirenlar piece at the stem of ench and scoop vut
center, 50 as to form cups.  Chill thoroughly, then fill with English walont or
pecan meats, broken into pieces, and celery eut into small pieces and mixed with

mayonnaise.  Serve on lettuce leaves, N. W, Kuoasmax. '
= ' _ Stuffed Tomato Salad.
}%_‘ _ Six smooth small tomatoes, 6 tablespooniul of cold chicken or any cold meat
Ay you may have, 6 tablespoonful of peas, 3 olives. chopped fine, 3 gherkins, chopped

fine, 2 tablespoonfuls of capers, salt and pepper.  Remove a round piece from the
stem end of the tomatoes and scoop out the seeds in center, chill. Just hefore
serving, mix together the solid part of the tomatoes enut fine and the other ingredi-
ents; season to taste, adding mayonnaise to hold the misture together.  Fill the
tomatoes with this and serve on lettuce leaves. Mus, 8.0, MireHELL,

; Pepper Salad. g -
. Parboil the peppers until they are very tender. When cold slice them in _

strips and dress with French dressing.  Serve with hot meats.

B _ AvpleSalad. e
Se sized red apples. Cut off to ith celery,
ixed with good mayonn

p,m
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Pineapple Salad.
One can of pineapple cut in cubes: take 14 as many white grapes, cut in two and
seeded s 14 as many English walnuts. 'l‘ulm 14 as mieh salad dressing as fruit.
twice as much whipped eremn as calad | dressing.

Salad Dressing for Above.
One cup vinegar, let boil: V4 cup sugar, volks of 4 eggs, | tablespoon mustarl.
1 tablespoon butter, Mus. I. A, Benn.

Beet Salad.

One-half doz cooked beets, chopped fine.  Add the following dressing: 1
dessertspoon butter and 1 dessertspoon of Dousman’s Best Patent flour. creamed ;
aldd 14 enp vinegar, add 14 cup water, ¥4 teaspoon salt, 1 tablespoon sugar, and a
little popper.  Cook till thick, Then add Vs cup thick sour cream and’ ‘beat for u
few minutes.

bl P Mus, (FCoxNo.

Pear Salad.

Anaceeptable salad course at luncheon or dinuer consists of large canned
Bartlett pears. drained and the core thoroughly removed, leaving a hole for a
lilling of celery and English walnut meats mixed with mayonnaise.  They may be
served individually on lettuee Teaves or areanged around the edge of round, flat
salad dish, and the center filled with erenm cheese which lnhl heen mixed with
cream and passed through a potato ricer. Mues, W), Ho Axpres.

Waldorf Salad.
Oue cup apples cut in cubes, 1 eup celery, LV cup English walnuts,  Serve on
lettuce with salad dressing.  Garnish with walnut halves.  Aaxes H. Banpen.

Beet Salad.

Four or 5 good sized hoets. hoil ontil well cooked, cut in small pieces;
cupsful of nuts, walnuts or almonds, chopped or not, as yon desire; 2 cupsful
finely chopped celery.  Place o layer of heets in a dish, a luwr ol nufs und celery,
add a little dressing, and so on until your dish is filled.  Serve on lettuee in in-

dividual dishes with o teaspoonful of whipped cream on top of each.
Mu. J. H. QUINN.

)

Adirondack Salad.

One can French peas, salt and pepper, 3 tablespoons onions, ent fine, 4 table-
ns eream cheese, |1 tuhlmpmm-i sweet pickles, chopped.  Serve on lettuce leaf

ulth salad dressing.
Grape Fruit Salad.
Remove the peeling and all bitter membrane from two large grapefruit. Mix

with 2 tablespoons of nil, 1 tablespoon of vinegar and a pinch of ved pepper. Serve
on lettuce leaves. Mgs. €. M. LeEoxagp.

Green Grape Salad.

Open one side of green grapes, take out seed and fill with any nut. Place on
lettuce leaf with chopped celery arennd and serve with spoonful of any dressing

Fruit Salad.

Oune box gelatme souked in 1 pt. of cold water until dissolved, 3 cups sugar.
boil 10 minutes, flavor with the juice of 2 lemons and a can
ain and let cool.  Then slice 1 can of pineapple, cut in small
ﬁnallsqunrea and 2 bananas, Put into moulds and cool.

Mgs. H. JAEDECKE.
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Creme de Menthe Salad.
Cut oranges, pineapple in cubes, with ereme de menthe cherries, add mayon-
maise dressing.  Serve on lettuce leaves, Mi. W. P. BErLoex.
Orange Salad.
Six large juicy oranges cut in small pieces, 3 cupsful of chopped nuts, salad
dressing.  Serve on lettuce, Mus. J. H. QUuixs.
Cherry Salad.

Take nice, ripe cherries, pit them and [l them with Wlanched filberts, heap
up on lettuce and serve with a mayonnaise dressing.
Mrs. F. H. Rarsky.

Cherry Salad.

One ean large white eherries, pitfed, and stuffed with blanched almonds,  Put
on lettuee leaves and serve with cream mayonnaise.

Fruit Salad.

Have dainty, pretty glasses and fill them with chopped pineapple, thinly sliced
bananas, white grapes cut in halves and seeded, the pulp and the juice of the orange.
and candied cherries.  Cover with a dressing made of 4 tablespoonfuls of powdered
sugar, 1 gill of sherry, 1 tablespoopful of maraschino, and 2 of champagne. Stir
until the sugar is dissolved and then pour over the fruit and let them stand in a
cold place an hour before serving, Mgs. A, K. SEDOWICK.

Salad to Serve with Game.

Acid oranges, walnuts and watereress.  Peel the oranges and remove all the
white skin. Slice them very thin, eutting down the sides instead of across the
fruit. Arrange them in two rows on a flat dish and scatier walnut meats over them.
On either side of the slices and through the center place rows of watereress. Make
a dressing of 2 tablespoonfuls of lemon juice and 1 of olive oil. scason with salt
and cayenne pepper. and pour over the salad.

Chesnut Salad.

For a chestnut salad use the large French chestnuts. Shell and blanch the
nuts and boil them until tender in salted water. Take out the nuts and cut them
in pieces. Cover with a mayonnaise dressing, and place on dainty lettuce leaves
to serve. If a French dressing is preferred put it over the nuts while they are
warm, but serve the salad enld.

Stuffed Beet Salad.

To make stuffed beet salad, boil red Bermuda beets of medium size until well
cooked, and remove the skin while warm. Cut off the end of the beet, and with a
sharp round-end knife take out the centers, making a thick cup of each beet. Let
them stand over night in vinegar. When ready to serve take erisp celery and chop
fine, and mix the celery with a mayonnaise dressing. Place the heet cnps on
Ie_ttuee leaves and fill them with the prepared celery,, heaping them, and cover
with dressing. Sprinkle a little finely ehopped parsley over the dressing.

Stuffed Cucumber Salad.
~ Cnt the h@tter' point {rom the ends of 2 medium sized cucumbers, peel them,
and cut them into halves lengthwise: scrape out the seeds, and lay the encumbers
in ice water for an hour or more. Peel one tomato. cut it in half, and remove
; chop the solid part with half a slice of onion, 1 stalk and a
all are fine, and mix i ' |
u soft cloth an
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Fruit Salad.

Lut a layer of sponge-lingers and macaroons onto a plate: add layvers of pared
and seeded oranges, split Malaga grapes and split cherries, then bananas ent length-
wise, on each strip of which place blanched almonds: put a macaroon in center,
Just before serving ponr over cold sance made of sugar, water, strawherry juice and
sherry wine boiled to a thick syrop.

* Fruit Salad.

Split and seed 1 pt. of Malaga grapes: add 15 pt. of sliced bananas, 14 pt.
of orange pulp, and ¥4 pt. of nut meats.  Mix and pour over 1 wine glass of sherry
and 1 cordial glass of hrandy.  Serve with or without whipped eream.

Fruit Salad.
Slice oranges and bananas very thin, sprinkle with 14 cupful of sugar, 2

tablespoonfuls of sherry and 1 tablespoonful of maraschino, and then place in the
. refrigerator for 1 hour. This is nice to serve before ‘game, as it prepares the
palate for new dishes. g
Fruit Compote.

Three oranges freed from all membrane and sliced into small strips: 2 bananas
cut in slices; 1 pound Malaga grapes, stoned and halved (if the Malaga are out of
season other variety ean be used) 5 pineapple cul into cubes: take a pound of granu-
lated sugar and 12 cup water and hoil nntil the consistency of honey and while
hot pour over the fruit: when cool put into pineapple shell: keep in a cool place
until ready to serve,

Salsify Salad.

Chop rather fine cold salsify that has been stewed in o small quantity of salted
water. Add to it half its bulk of chopped celery, serve with a cooked salad
dressing.

Egg Salad.

Seald 14 cup of vinegar in top of double hoiler,  Mix 2 level teaspoons of salt,
2 level teaspoons of mustard, 14 teaspoon of paprika, or slightly less of cayenne,
and 2 tablespoons of sugar. Beat 4 eggs till light and smooth. add the spice
mixture, and 1 cup of thick eream: pour it inte the hot vinegar, add 2 tablespoons
of melted butter and stir until thick like custard, being careful that it does not
curdle.  Strain it into a dish for serving and set away to cool. Boil 6 or 8 eggs
hard, and remove the shells. ('ut in halves and remove the volks. Mash them to
a paste with gsome of the dressing, adding enough to make a thick, ereamy mixture.
Add alsa 1 tablespoon of mixed pickle and capers, or minced olives, or green pepper,
Arrange the halved whites in beds of leftuce, fill the cavities with the misture and
pour on enough of the dressing to cover the white, and serve very eold. If von
happen to have any bits of cooked chicken or veal, they may be mixed with the
yolks and dressing.

...I-ﬁ...}'ii -
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The Miners Natmnal Bank

ISHPEMING, MICHIG

CAPITAL AND SURPLUS, $120,000.00.

UNITED STATES DEPOSITARY.

E'. BRaASTAD, President. A. B. MixER, Cashier.

D. McVicHIE, Vice Prest. 0. G. AAas, Ass't Cashier.

Economy is the Mother of Wealth.
Saving Pennies Seemeth Slow, But Soon to Dollars They Will Grow.

Open a savings account with us. Do it ncw.

If You Want the Most

Delicious Meats

that can be secured, you

will find them at

J.J. LERFFLER’S.

Our Hams are Fine. Try Them.

218-220 WEST DIVISION STREET, ISHPEMING.
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Vegetables.

“The teher, the baker, the candlestick maker.
AL Jnmpedd ont of 8 ronsted potate,

Suggestions. :

Vlways add both salt and a little soda to the water in which greens are cooked.
ns soda preserves color.

The proportion of salt in cooking vegetables is a heaping tablespoon of sali
to every-gallon of water.

Pt all vegetables inte plenty of salted water. hoiling hot and hoil rapidly.
without cover. skimming carcfully until done. f water is hard, put in a small
pinch ol soida,

Celery and Cheese Baked.

Three cupfuls celery, eut in picces, one eupful stale bread crumbs, three-quar-
ters cupful grated cheese, one-half cupful milk, two fablespoonfuls butter, one
tablespoonful Dousman’s Best Patent flour. Cook celery in salted water until tender.
Dirain and set aside half a cupful of the liquid.  Melt the butter. add the flour and
mix smonth, then stir into the sealded milk and eelery liguid. Cook until thiek, add
a hall cupful of cheese and stir until melted, then mix with the celery. seasoning
with salt and pepper.  Mix the bread erumbs with a tablespoon butter and put celery
and ernmbs in hake dish in alternative lavers and sprinkle cheese on top.  Bake
anickly unfil brown in o Jewel Range. Serve hot.

v Mes. W. H. ANpErsox.

Succotash.

Soak one cupful dried lima beans over night.  Boil until fender and add one
~can eorn: 2eason with salt and pepper and add one tablespoon butter just hefore

- serving, Mns. W. H. AxpEgsox.
Sucecotazh i= delicions made as above n=ing the ordinary whife beans, such as
pre used for baked beans.  One-half cup of eream improves it Muis. ATWELL.
Macaroni.

Break hatf a pound of macaroni into pieces an ineh or two long: ook in boil-
r enongh to cover well, put in a good teaspoonful of salt, let boil about

1es, Dram well aml’ then pot a layer in the bottom of a well huttered
ed cheese and small pieces of butter. a hit of salt.
Alish.  Sprinkle the top with a thick layer

enough ereant or milk to make quite wet.
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IF YOU HAVE -A SEVERE HEADACHE SOME DAY
its mot worlh while going to see a doctor, vel ils a nasty
thing :‘B}m?.u/) w:'?/r_ and a needless one too when
— Tillson’s Headache Powders —
WILL STOP IT IN TEN MINUTES.

SIX DOSES FOR 15 CENTS. POST OFFICE BLOCK.

Set in the oven and bake half an hour in a Jewel Range. 1t should be nicely
browned on top. Jeaverre TONNESEN.

Spinach a la Creme.

Cook half a peck of spinach in boiling salted water until tender; drain and
chop. Cook two tablespoonfuls of butter in twa of flour; mix with spinach, and
add half a cupful of cream and a little salt and pepper. Slightly cook.

Tip Top Pudding.

Boil a firm, white cabbage fifteen minutes, changing water then for more from
the boiling tea-kettle; when tender, drain and sef aside fill perfeetly cold: chop
fine, add two beaten eggs, a tablespoon of butter, three of very rich milk or cream,
pepper and salt.  Stir all well together and bake in a Jewel Range in a buttered
vegetable dish until brown : serve hot. The dish much resembles cauliflowers.

Miss Ermer Hamsy,

Baked Tomatoes.

Cut a thin slice from blossom side of twelye solid, smooth, ripe tomatoes, with
a teaspoon remove pulp without breaking shell: take a small, solid head of cabbage
andl one onion, chop fine, add bread erambs rubbed fine, and pulp of tomatoes, season
with pepper, salt and sugar, add a teacup good sweet cream, mix well together, fill
fomatoes, gut the slice back in its place, lay them stem end down in a buttered
baking dish with just enough water (some cook without water), with a small lump
of butter on each, to keep from burning, and bake half an hour in a Jewel Range,
or until thoroughly done: place a bit of butter on each and serve in haking dish.
They make a handsome dish for a dinner table.

Miss MATILDA SINCOCK.

Escalloped Tomatoes.

_ Put in a buttered baking-dish a layer of bread or eracker crumbs seasoned with
hits of butter, then a layer of sliced tomatoes seasoned with pepper, salt, and sugar
if desired, then a layer of crumbs, and =0 on fill dish is fiﬂL finishing with the
erumbs. Bake from three-quarters of an hour to an hour in a Jewel Range. Onions.
prepared by soaking over night in hot water, dried well, sliced in nearly half ineh
slices, and hrowned on hoth sides in a frving-pan with buiter, may be added, a layer
on each laver of tomatoes, > 4 L0

Scalloped Tomatoes.

One pt..canned tomatoes or 4 large raw ones, 1 pt. of stale hread crumbs, 4 table-
spoons hutter, 1 teaspoon salt, 1 saltspoon pepper. Put bread crumbs into butter
and stir so crumbs will he buttered. Season tomatoes with pepper and salt. Put
m%‘u in layers with tomatoes on hottom and hread crumbs on top. Fresh
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Stuffed Tomatoes.

Take 1 doz large tomatoes, cut off the ends, take ot seeds and pulp, and
#prinkle the inside with =ali and pepper.  Have prepared a dressing of a pound of
colil lean beef, a slice of cold botled ham. chopped fine: mix with a teacupful of
stale bread ernmbs, 2 heaten eggs. and the tomatoe juice.  Season with salt and
pepper.  Fill tomatoes with mixture and bake T hour in Jewel Range,

Winteren (foovuy.
Fried Tomatoes.

Cut ripe fomatoes in thick slices without peeling, dip in flour and fry in hot
butter. Make a gravy with milk and little more flonr in same pan.

Mgs. TEONARD.

Potato Croquettes.

One pt. mashed potatoes, 2 tablespoonfuls of hot milk, volks of 2 cggs, beaten,
1 tablespoonful of chopped pareley, 1 teaspoonful of onion juice, 1 teaspoonful of
salt. Grating of nutmeg. Mix well together over fire.  When cool form into ero-

quettes, roll in egg and bread erumbs, fry in hot fat, drain on brown paper.
Mgs. C. T. Krose.

Irish Potatoes.

Bake potatoes until done.  Cut small piece off cach end. From one end scoop
out the inside without hreaking skin. Mash thoroughly, put on stove with § oz
hutter. 1 oz wrated cheese, a little hot eream. galt and pepper, beat until very light.
Fill potato shells, sprinkle each with bread erumbs and grated cheese, put in hot
cven fo hrown. Mns. Ernior,

Sweet Potatoes.

Take 5 good =ized potatoes, boil until almost done, peel and cut them .into
slices § in. thick. Put layer on layer in a baking dish with bits of butter, salt and
sigar. On top layer sprinkle a little brown sugar, a layer of bread crumbs, lots of
Lartter; hake in a Jewel Range until brown. Mgs. Ervior.

Southern Sweet Potatoes.

Boil potatoes in their jackets, then peel while hot and slice in quarters in a
baking-dish. Place diced cubes of butter over them and sprinkle brown sugar to

Laste, and bake 20 minufes in a hot oven. Serve hot.
Mus. Troaras Harvey, Washington, D. C.

Candied Sweet Potatoes.

Boil 6 good-sized potatoes in jackets. Slice in thin slices lengthwise. Take a
erock or pan, cover hottom with laver of potatoes, on top place 4 pieces of butter the
size of a nutmeg. sprinkle plentifully with sugar and pulverized cinnamon. Then
adid another layer of potatoes and proceed as before with butter and cinnamon until
all the potatoes are used. Just before putting in oven add 4 a cup of milk, being
careful to pour in at the side so as not to wash off cinnamon.

Mus. Troaras Harvey, Washington, D. C.

Stuffed Sweet Potatoes.

Bake in a Jewel Range required number of potatoes.  When done cuf off an end :

of each, removing the inside. The potatoes are pressed through a masher, after
which add a piece of butter and about 1 teaspoonful of minced chicken, veal or
boiled ham to every potato.  Season highly and pack again in skin. Return to oven

~ for about 10 minutes. Mus. Broxey.

Sweet Potato Puffs.

Steam 6 large sweet potatocs until tender, peel and mash and 8dd 1 tablespoon
St - -. A = A ‘

# §
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powderad sugar, 2 tablespoons butter, little salt and a few drops onion juice. Beat

- with a silver fork until very light, and stir in quickly stiffty beaten whites of 2 eggs.

Pour into eaps. placed in pan of boiling water, and bake 20 minutes in hot oven.
Mups. BILKEY.

Creamed Fried Potatoes.

Peel and et into dice some raw potatoes.  Fry to very light brown in butter,
adding pepper and =alt. Just before serving pour over them <ome thick cream: boil )
up and serve. -

Sauerkraut.

Cut cabbage thin and to every pan (uze pan size of dish-pan) of cabbage add
one handful of zalt and no more.  Put in barrel and press down good and put cloth
over it then fit a board on top and put a heavy stone on the board. Put in a warm
place for a few weeks and then put in cellar. The stone, board aml eloth should be
washed every week and put back on elean.

After it is cooked. and just before serving, sanerkraut is improved greatly by
adding n grated raw potato. ' Mus. STARK.

Fried Egg Plant.

Pare and slice in fourth or third of an inch slices, sprinklle with salt, pile to-
zether. cover with a plate, and stand away for an hour. When ready to fry drain
the slices. rinse, and shake off all but a slight moisture, season with salt and pepper,
roll in flour and saute in a spider. hrowning on both sides. A little onion-juice
sprinkled on the slices adds a very effective flavor. Never fry egg-plant in batter,
a sit does not eook through when so treated. T

Baked Egg Plant.

Parhoil the egg-plant, removing it from the fire before it is perfectly done.
Cut in two lengthwise, scoop out the pulp and season it well with pepper, salt,
butter and a little onion-juice, adding half the bulk of bread-crumbs soaked in 4
eream and drained : heap this mixture in the sking, cover with crumbs moistened in
g melted hutter. and bake nntil hrown.

Egg¢ Plant Fried in Butter. .
Peel and sliee egg plant, let it lie in salt for 1 hour, roll slices in flour, season ailly

with pepper and salt.  Have pan very hot, fry in lots of butter until golden brown.
Mus. (% J, SHADDICK.

Mock Mushroom Stew.

_ Pare the cggplant, cut first into § inch slices and then into dice or cubes.
B.lm}nﬂr in salted water until tender but not soft. It will be spoiled if mushy,
Drain. In a ﬂepamte sancepan put a rounded tablespoonful of nice butter and a J
level tablespoonful  of flour. Stir until frothy but not brown. Add a teacupful y
of rich milk (ercam iz hetter), scason well with salt and pepper, let boil up. add the
cggplant carefully and when it simmers throughout, dish for the table. A trifle of
" cither lemon juice or onion juice may he added if liked. This is a choice gecompani=

ment to beefsteak.  »
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- »
To Cream Cabbage. E

Cit o lsard Bead of eabbage into halves. then into quarters, and soak in cold
witer for 2 hours. “Shake until dry: chop rather fine, and throw it into a kettle of
loiling salted water. Boil with the kettle uncovered, for 20 minutes. Drain in a
mlnndor; return it to the kettle. To each quart or large head allow 2 tablspoonfuls
of butter. and add af once a rounding teaspoonful of <alt and a salfspoonful of
pepper.  Place the kettle over a very moderate five while youmix 1 tablespoonful of
flowr with' 1 of milk; when this is perfec 4ly smooth add § a cupful of milk and
strain the mixture into the cabbage. Toss or stir the cablbage until it veaches the
boiling point.  Serve at once. If “this ricipe is followed carefully the cabbage will
e Founil to be almost equal in flavor and appearance to cauliflower,

Warm Slaw.

Chop one head of cabbage fine.  Put cabbage, a very little water and smali
p]ecc of butter i a fryving pam, cover and let simmer fill thmmigh]\ done.  Beat up
one ege very light and; stir in slowly Instly add & a enp of zour cream. Salt and
pepper o taste. Mes. R. Marriews.

Cold Slaw.

One head of cabbage cut fine, 1 ogg, 1 teacuplul of vinegar, butter the gize of a
hickory nut, 1 teaspoonful of celery sead, a little flonr, salt to taste.  Sprinkle the
flour, salt ani celery sead over the cabbage, warm the vinegar and butter in a skillet,
Put the cabbage in it, beat the egg and pour it over all i mix well together and cook
2 minutes.  Let it get cold before serving. Mus, R, MATTHEWS,

Creamed Asparagus.

Wash asparagus and cut into inch lengths, Cook in salted water until tender,
then drain.  For 3 eups of asparagus make 14 cups of eream sauce.  Add asparagus
anil serve on toast.

Parsnip Balls.

Six large parsnips, 2 cggs. A little Dousman’s Best Patent flour and salt.
Parhoil the parsnips and let them get thoronghly cold s peel and grate them apon a
bread grater. Beat the eges till light, mix with the grated parsnips, adding sufficient
flonr to bind the mixture together,  Flour the hands well and make the mixture into
balls.  Have the lard hoiling hot in a decp ;mm sufficient to nearly eover the halls.
I'ry t|1lu‘-kl\' to a4 good brown on hoth sides. Serve very hot.

~ Scalloped Onions.

1Peel 1 dozen white onions of moderate size and hoil in salted water until tender.
changing the water 2 or 3 times according to delicacy of flavor desired.  Prepare
1 eupful of white sauce using 1 mhlr—spmmful of hutter, 1 heaping tablespoonful
flour, } of a teaspoonful of salt, | 1 of a teaspoonful white pepper and 1 cupful milk.
Drain the onions. tum them into a buttered bhaking dish, pour over them the white
sanee and cover them: with 4 of a cupful of fine dried hread crumbs mixed with 1
Leaspoonful of melted hutter and a dash of salt. Bake in a hot oven in Jewel Range
Fill the ernmbs are hrown. Ao M. Barrorn.

Stuffed Spanish Onions.

Peel the onions, scoop out from the top a portion of the center. parboil for 5
minutes and turn upside down to drain.  Fill them with a stuffing made with equal
parts of chicken or cold meat and soft bread crumbs.  Chop the onion from the
~ tenter and add it to the mixture. Season with salf and pepper and moisten with

meltod butter.  Fill onions and sprivkle the fop with hread erumbs.  Place in pan

h an inel of water, cover aml bake 1 hour in Jowel Bange_ Let brown nnd,aem. )

| W
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"~ Canned Corn Pudding.

To 1 can corn add | eggs. beaten separately, 1 teaspoon of sugar, 1 teaspoon of
flour ereamed with 1 tablespoon hutter. 1 pint milk. salt and pepper. Bake abont
4 hour in steady oven in Jewel Range. Serve as soon as done.

Mus. . B, Biigey.

Corn Pudding.
Two oges, 1 teaspoon of sugar, salt and pepper to taste, beat together- well. Add
L cup of milk and 1 can of corn or geated fresh corn. Dot with bits of butter and
bake in slow oven 4 or § of an hour in Jewel Range. Miss MATTLAND,

French Spaghetti.

Break into small picces } package spaghetti, wash, throw info hoiling water
and let hoil until tender, remove from stove and drain, put back and add 1 pint of
sither canned or stewed fresh tomatoes, let cook about 10 minutes: then just before
«orving add 1 tablespoonful of butter, pinch of salt, pepper to taste and lastly 1 cup
of grated American ®heese, after which let remain on fire just long enough to melt
cheese thoronghly. ., Mrs. W. H. Hopxixns.

Beets in Jelly.

Boil small.beets about the size of half an egg, and if none as small are at hand
eut lavger ones into slices after they are cooked. When they rub off easily the heets
are done. After cooling place them in an earthen mold.

Make the jelly from 5 level tablespoons of sugar, 3 level teaspoons of arrow-
root, § cup of vinegar and § cup of boiling water. Cook until clear, which will take
shout 5 minutes. Pour the mixture round the beets and e¢ool. When taken from
the mold the beets will show throngh a crimson jelly. _

If preferred arrange the beets in a clear glass dish and cool. The sour jelly
will be found appetizing with the beets. Flonr cannot he used in place of the
arrowroot, hecause it would give a cloudy jellv: cornstareh is better, but arrowroot
makes almost az elear a jelly as gelatine. Mgs. J. 8. Woon,

Baked Tomatoes.

Take nice smooth tomatoes. Cut slice off blossom end and serape the seed out
of the cells. Make filling as follows: Take a piece of cabbage the size of a small
soup bowl, and one onion chopped fine. ook cabbage, onion and the tomatoes
taken from the cell until tender: add salt, pepper and sugar to taste. Roll eracker
line and add enough eream to make the thickness of paste, and stuff the tomatoes
and put on the little t‘é]“‘ Put a little water in the pan and bake until tender in
Jewel Range. Before filling the tomatoes season ehem with salt, pepper and sugar
il desired. The above filling makes enough for 12 tomatoes.

Mgs. Vax InerstiNe. Marquette.

Baked Cucumbers.

_ Peel good zized cuenmbers; cut into halves and scoop onf the seeds. Ta each
G allow: 1 pint finely chopped meat, 1 tablespoon onion juice, 1 teaspoon salt, 1 tea-
spoon pepper. Fill cuenmbers and tie or fasten with skewer, stand in baking jar
in which is a teaspoon of salt, 1 chopped onion, 2 peeled and chopped tomatoes and

4 cnp of water or stock. Bake 1 hour, basting often, in Jew -
be baked in same manner. . 1A 2 Jousl ek, Faneh 2
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boiling water until slightly thickened. “Season with salt, pepper and a little lemon
juice.

Cauliflower and Cheese.

Soak canliffower in slightly salted colid water for an hour, drain and cook in
liviling water until fender.  Drain again, break apart and put into a baking dish and
cover with a eream sauce. Sprinkle with Parmesan, or other good rich cheese grated,
and hrown in the oven in Jewel Range. : .

Baked Squash. ) .

Use the hard-shelled squash ; split, break into pieces, removing the seeds, steam
for & honr. then season with salt and pepper. and bake in Jewel Range until done.

Serape them from the shell and dress with salt. pepper, eream and butter. If the
several pieces of the squash are of uniform shape and size they may be laid on a nap-
kin in a platter, scasoned with salt, pepper and butter, and served in the shell. 1

T .

-

Mus. GorrsTeiN.
A Vegetarian Supper Dish.

Break 2 ounces of macaroni into short lengths, throw in boiling water and boil
rapidly for 20 minntes. Rub the hard-hoiled volks of 2 eggs to a paste; add grad-
nally 4 or 5 tablespoonfuls of ¢ream. Rub together a tablespoonful of butter and
one of flour; add the ege and 1 a cupful of milk: stir over hot water until you have
2 thick, golden sauce; add 3 a teaspoon of salt and a dasgh of pepper. Chop the
macaront fine and add it to the sanee. Cut a slice from the stem ends of good solid
fomatoes, scoop out the centres, stand the tomatoes in o baking-pan, fill the centres
with the macaroni, dust with bread erumbs. and bake in Jewel Range in a moderate
oven for 30 minutes, until the tomatoes are perfectly soft but not hroken.

Serve on glices of toast, either plain or with eream sauee.  Cheéese may be added
{o the macaroni, which will give greater food value. "
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___ | THE CELEBRATED
> e/fzmm SNhoes

Made at the original Jefferson
factory in Jefferson, Wisconsin

]

ARE ON SALE BY

J. SELLWOOD & CO. AND SKOGLUND & OHMAN.

[SHIPPEMING, MICHIGAN.

B MORT LY

MERCHANT TAILOR.

Imported and Domestic Woolens
LATEST STY LIES.

Confectioner, Cigars,
lce Cream a Specialty.

MORTLEY'S NEW BLOCK, OP. NELSON HOUSE.
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Bread.

“she needeth least, who knendeth Ia'eu.
These rules which we slinll tol
Who kneadoth 1 shall poed ﬂ.mm more .
Than she who kneadeth well.”

“The very stadl of life:
The comfort of the hasband, the pride of the wife

Hop Yeast.

Take o handful of hops, 2 quarts of boiling water and hoil 20 minotes.  Strain
hoiling hot into one teacup of Dousman’s Best Patent flonr, add tablespoon of
brown sugar and 1 teaspoon salt, When cold, add 1 teacup of yenst left from s
baking or else 1 Magie veast eake sonked.  Keep in a stone erock.  Will keep several
weeks, Mus. Trosas WanreRs.

Home-Made Yeast.

To wmake veast, grate fonr good-sized potatoes into a quart of boiling water,
cook in a double boiler for 10 minntes, take from the fire and when lukewarm (about
1007 Falrenheit) add a tablespoonful of salt, 2 tablespoonfuls of sugar and half a
compressed yeast cake, dissolved,  Let this stand for four or five hours, stirving it
down cach time it comes to the top of the crock, When it settles, cover and stand
inaeool plice.  Freezing does not destroy the yeast, though it is better not to freeze.
Save a eupful of this as a starter for the next brewing.  The directions given for
using compressed yeast in bread making do not apply to home-made veast,

Yeast.

Take 7 large or 9 smaller potatoes, 1 small handful of hops, boiled 10 minutes
in 2 quarts of water, 1o teacup of sugar. 1 tablespoon of salt.  Grate the potatoes
while the hops are boiling, stir into the water, in which the hops tied up in a bag
have been boiled.  Let it cook unfil thick.  When cold add 145 pint of veast or a
whole eompressed yeast enke. M. F. Roon.

Railroad Yeast.
Five tablespoons of coarse flour. 14 teaspoon each of salt and soda: pour on
boiling water and stir ahont as thick as flonr gravy.  Set away to rise,
Potato Yeast.

Take 4 good-sized potatoes and boil soft.  Mash in the water fhey are hoiled in.
Put through sieve and pour boiling hot on to 1 cup of Dousman’s Best Patent flour.

When luke warm add 1 veast cake. soaked in half o cup of warm water, a teaspoon

of salt and 2 fablespoons of sugar. Mps, TroxMas WaLTERS
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FOR“E-A-SE AND COMFORT FOOTWEAR
Ghe Ralston Health Shoes.
A Full Line of Other Men’s and Boys Shoes at

" M. A. KAHN’S

Corner Main and Pearl Sis. ISHPEMING, MICH.

Two Large or Three Sm;all Loaves of Bread.

Take one heaping tablespoon of Dousman’s Best Patent flour: in this pour 1

cup of hot potato water. Then add 1% cup of potatoes, mashed fine, Dissolve 14

cake of Yeast Foam in warm water, and when the above mixture is luke warm, stir

in the dissolved veast cake. Do this af noon. The next morning take 2 tablespoon-

fuls of granulated sugar, 1 teaspoonful of salt, 1 tablespoon of lard and butter,

mixed. Dissolve these by adding 1 e¢up of hot water: when lukewarm stir into the

yeast. Have the flour warm and add it to the yeast until hatter will drop Irom a

+  spoon. Let this stand an hour, or until light, then mix into hard loaf: then let it

stand another hour or uptil it is twice its bulk. then knead without adding more

flour. Let loaves rise another hour. then bake an hour in moderate oven in a Jewel
Range. Mps. A. W. HarpLe.

Twentieth Century Bread.

To make 4 box loaves of bread, seald 1 pint of milk; add 1 pint ol water, and
when the mixture is lukewarm add 1 small compressed yeast cake dissolved in half
a cupful of warm water, a level teaspoonful of salt, and sufficient whole wheat flour
to make a batter : beat continuonsly for 5 minutes: cover and stand in a warm place.
15° Fahrenheit, for two hours and a half. Then adfl flour slowly, stirring all the
while, until the dough is sufficiently hard to turn on a baking-board. Knead until it
loses its stickiness; divide it in loaves: puf each loaf in a greased square pan; cover
and stand in the same warm place for 1 hour, or until it hag doubled its bulk. Brush
the top with water, and bake in a moderately quick oven ifi a Jewel Range for three-
quarters of an hour. Mus. Ronen.

White Bread.

Warm 1 pint of milk. 2 of water, 1 tablespoon of butter and 1 of lard. Dis-
b solve a two-cent cake of compressed yeast in half a cup of warm water. Have ready
a pan of Dousman’s Best Patent flour, into which put 1 tablespoon of salt and 3 of
sugar.  Stir this together, making a thick batter. Cover pyver and put in a warm
place to rise for two hours, Knead into a stiff dough and lef rise again. Then form
into loaves. When light, bake for an hour. When taken dut of the aven hrosh over
with hot water. This will make four loaves. Mps. TALEEN.

Cream Bread.

Qne cup hop yeast, 2 quarts water: make a sponge and let stand over night, In
morning add the following: 2 guarts warm milk, butter the size of an egg, 4 ounces
salt, 1o cup sugar. Mix into a dough and let stand until light. Mix down and
when mme& .pan. Bake in a Jewel Range. Mges, F. Warker, Negaunee.
_Sift 1 quart of Dousman’s Best Pitent white flour into a eake bowl, eock 3
small potatoes, mash and put in, stir in water enough to make a thick batter: putin
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two-cent cake of compressed yeast, dissolved in a little water, Beat very light with
fork ; when light add 1 teaspoon salt, 1 tablespoon sugar. piece of lard size of an egg,
mix into lump, using as little flonr as possible: let it got light. Make into Joaves,
let rise again ; bake 34 hour in a Jewel Range. This makes 3 loaves.  Yon.can make
very nice rolls hy taking some of the dough, rolling out and cut with cookie eutter;
rub the top with butter and double over, let it rise. This bread started in the morn-
ing can be baked at noon. Miss Many DeLvk.

Rye and Indian Bread.

One quart of rye meal or rye flour, 2 quarts of Indian meal, sealded (by placing
in a pan and pouring just enongh boiling water over it, stirring constantly with a
gpoon, to merely wet it, but not enough to make it into a batter). 14 tencup molasses,
2 teaspoons salt, 1 of soda, 1 teacup yeast: make as stiff as can he stirred with a
spoon, mixing with warm water, and let rige all night: then put in a large pan,
smooth the top with the hand dipped in cold water. let it stand a short time, and
bake 5 or G hours in a Jewel Range. If put in the oven late in the day, let it remain
all night. Grabam may be ussed instead of ryve, and baked as above. In the olden
time it was placed in kettle, allowed to rise, then placed on the hearth before the fire,
with coals on top of lid, and baked.

Salt Rising Bread.

“ A bowl half full of lukewarm water, thicken with Dousman’s Best Patent flour
and a teaspoonful of railroad yeast; put in a warm place toises when light take 14
pint of hotling water and cool with 1 pint of sweet milk, agineh of salt and pour in
yeast and make a thick batter: put in a warm place.  When light mix into loaves,
This makes 3 loaves. Bake in a Jewel Range. Mies, A. 1. Bargeen.

Salt Rising Bread.

First take a eup of warm milk, a pinch of salt, a small bit of soda and mix in
Indian meal enongh to make a thin batter. Let it stand over night where it is warm
until it gets light. Then have the Dousman’s Best Patent flour a little warm and
stir into it a small eup of almost sealding water: when it cools a little add the
“emptyvings” and what warm water or water and milk you need to make the desired
quantity, stir it into the flonr and let it stand half an hour to rise: then mix and
put ina good feaspoon of salt. Let rise again, which will take an hour, then bake in
a Jewel Range. Mgs. E. M. LEoNARD.

QOatmeal Bread.

One cup molasses, 2 cups rolled oats. 4 cups boiling water, 8 cups sifted Dous-
man’s Best Patent flour. 1 tablespoon salt, 2 tablespoons butter, 1 eake compressed
yeast. Put the boiling water over the oatmeal and let stand until lukewarm, then
add molasses, butter and salt, then the yeast, adding flour last. Beat it good with a
spoon. Let rise over night, beat again in the morning and put in pans. Let it
rise almost to top of pans and bake 2 honrs in a Jewel Range. Do nol cut same
day as it is made. Mgs. C. L. SrorLey, Negaunee,

Oatmeal Bread.
One-half pint oatmeal, 115 pints Dousman’s Best Patent flour, 14 teaspoon salt,
2 teaspoons Roval Baking Powder, 34 pint milk. Boil oatmeal in 114 pints of
slightly salted water for 1 hour. Add milk and Jet cool ; then place in bowl.  Sieve
together flour, salt and baking powder and add. Mix thoroughly until smooth and
bake 45 minutes in a Jewel Range.
Oatmeal Brown Bread.

Mix a pint of rolled oats, a pint of rolted wheat, half a pint of P_apulah&,,ys_:l-
low cornmeal, half a pint of whdle wheat flour and one teaspoonful of salt. Dissolve
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a teaspoonful of bicarbonate of soda in 2 tablespoonfuls of warm water: add it to
half a pint of New Orleans molasses: stir and add this to a pint of thick, sour milk;

“mix with dry ingredients. Pour in a greased brown-bread mould, and boil or steam
continuously for 4 hours.
L4 - Brown Bread.

Two cups sweet milk, 1 eup sour milk, 1 heaping cap cornmeal, 1 heaping cup
rye flour, 1 heaping cup graham flour, 1 heaping teaspoon of soda, Vo cup of mo-
lasses, 1 cup of raising, or risins and currants, floured, 1 heaping teaspoon of salt.
Steam 3 hours in covered tins. Stand in oven in Jewel Range 10 minutes to dry out.

. Mgs, Mivxie B. Truisox.

Brown Bread.

-
One-half eup molasses, 4 cup sour milk, 1 cup cornmeal, 3 cup graham our,
34 cup wheat flour, 1 eup raisins.  Mix well, then add 1 cup of sweet milk in which

a teaspoon of soda has been dissolved.  Steam 3 hours. Mes. D. D. Raxpaur.
Brown Bread.
One pint of yellow cornmeal, 1 pint of graham flour, 2 cups of sour milk, 2 téa-
spoons of soda, 1 cup of molasses. Steam 3 hours. Mgs. D. CAMPBELL.
Brown Bread.

One egg, Vo cup brown sugar, 4 cup molasses, 2 cups sweet milk and 2 tea-
spoons baking powder (or 2 eips sour milk and two teagpoons soda), 3% cups of
graham flour, 1 scant teaspoon salt. Bake from Y to 1 hour in a Jewel Range.

Brown Bread with Raisins.

Sift 1 cupful each of cornmeal, rye meal and entire wheat flour; add 1 tea-
spoonful of salt, 214 of soda, 2 of melted butter, 134 cupfuls of water, % of a cupful

uf: molasses, a few raisins. Beat, furn into a mould and steam 4 hours. Decorate
with bunches of raisins.

Steamed Brown Bread.

One cup wheat flour, 2 cups graham flour, 1 cup New Orleans molasses; 1 cup
sour milk, 1 feaspoonful soda. Steam 2 hours. Bake 10 minutes in Jewel Range.

Mis, SHADDICK.
Steamed Brown Bread.

One eup sour milk, 2 cups graham flour, 14 eup molasses, V4 cup raising, 1 tea-
spoonful soda, 14 teaspoonful salt. Steam 114 hours, Mzs. M. E. Laws,

Steamed Brown Bread.
Two cups graham flour, 1 cup sour milk, 1 teaspoon soda, 14 cup molasses, 1
cup raisins and 1% cup chopped nuts. Steam 114 hours. Mrs. D. D. RANDALL.
Brown Bread Baked.

Two and one-half cups Graham flour, 34 eup cornmeal, %4 cup molasses, 214
cups sour milk. 1 teaspoon soda, 1 ege. Bake in a Jewel Range.
Mgs. D. D. RaANDALL.
Entire Wheat Bread.

One quart entire wheat flonr, 1 taaspuoxf of salt, 1 teaspoon of sugar, 2 teaspoons
’ . s | 3 gar, L
of Royal Baking Powder. Mix all together; add sufficient liquid—water, milk or

_equal portions of each, Turn at onee into a greased tin and bake 1 hour in a Jewel

One tablespoon sugar, 1 cup sweef milk, 1 cup cornmeal, 1 cup Dousina
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Patent flour, 2 teaspoons baking powder, 15 teaspoon salt, 2 egus well beaten, 2 large
tablespoons of butter, melted. Bake about 25 minutes in a Jewel Range.
Mus, A, B Mixen,
Boston Corn Bread.
One cup sweel milk, 2 cups sour milk, 24 cup molasses, 1 cup Dousman’s Best
Patent flour, 4 cups cornmeal, 2 teaspoons soda.  Steam 3 hours and brown a few
minutes in the oven.

Steamed Corn Bread.

One cup cornmeal, % cup Dousman’s Best Patent flour, 1 cup sour milk, 14
cup New Orleans molasses, 1 small teaspoonful of soda, a little salt. Mix thor-
_oughly and steam 3 hours. Mis. SHADDICK.

Graham Bread.

One-half teaspoon soda dissolved in 14 cupimolasses.  Add 2 tablespoons butter,
2 tablespoons sugar. Beat this thoroughly and lightly into a bhowl of bread dough.
Add enough graham four to make a soft batter. Pour into a greased bread tin: lef
rise and bake in a Jewel Range. Mps. F. .J, BAken.

Graham Bread.

Scald a pint of milk : add half a pint of water: when Inkewarm add 1 yenst citke
dissolved in half a cupful of water: add a tablespoonful of molasses, a level teaspoon-
ful of salt, and sufficient graham flour to make a batter that will drop from a spoon ;
beat for 5 minutes: cover and stand in a warm place, 75° Fahrenheit, for 3 hours.
Add 1 pint of graham flour, heat again: pour in 3 greased square pans: cover and
stand aside for 1 hour. Bake in & moderate oven in a Jewel Range for 34 of an hour,

Graham Bread.
Two cups graham flour, 1 cup Dousman’s Best Patent white flour, 1 cup sour
milk, 15 cup New Orleans molasses, 2 eggs well beaten, 114 teaspoons soda, 1 table-
gpoon butter, melted.  Steam 114 hours, Mus, A, B. Mixer,

Baked Graham Bread.
One egg, 14 cup sugar, 145 cup molasses, € cups sour milk, 2 teaspoons soda, 14
teaspoon salt, sifted Graham flonr to make stiff.  Bake in a Jewel Range.

Mps, W, H. AxpEnsox.
Egg Bread.

Add 1 level teaspoonful of bicarbonated# soda to 1 pint of thick, sour milk or
buttermilk, add 14 teaspoonful of salt and.2 eggs well beaten : stir in hastily 1 cup-
ful and a half of Southern cornmeal: turn at once in a shallow greased pan and
bake from 30 to 40 minutes in a quick oven in a Jewel Range. Serve hot.

Fine Baking Powder Biscuits.

Three cups of Dousman’s Best Patent flour, 1 cup of lard, 4 teaspoons of bak-
ing powder, 1 teaspoon of salt, 114 eups of milk.. Bake in a Jewel Range.

Mus. F. H. Raisgey.
Baking Powder Biscuits.

One quart Dousman’s Best Patent flour, V5 eup butfer, 3 heaping teaspoons
baking powder and V% teaspoon of salt sifted with the flour: rub butter thoroughly
through the flour, then wet up with enough cold water to form a soft dough: han-
dling lightly, roll out only just enough to eut into shape. The biscuits are richer
“if you use milk in place of water. Bake in a Jewel Range. Mus. ATWELL.

Beaten Biscuit.

Two cups Dounsman’s Best Patent flour, 15 teaspoon salt, ¥4 cup of lard, Mix

Loy - ey e '
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thoroughly ; add enough cold water to make a very stiff dough: put back and forth

through steel rollers for 20 minutes: roll out to 14 inch thickness; cut out; stick

with fork ; put in hot oven and bake 20 to 30 minutes in a Jewel Range. Serve hot.
Mus. M. M. ALLEN,

South Carolina Biscuits.

One quart sweet eream, 1145 cups butter or fresh lard, 2 tablespoons white sugar, .
1 teaspoon salt, add Dousman’s Best Patent flour sufficient to make a stiff dough; :
* knead well and mold into neat, small biscuit as our grandmothers used to do. Bake
well in a Jewel Range and yvou have good, swect hisenit that will keep for weeks in

a dry place.
Rolls.

One quart sponge, 1 pint sweet milk, 34 cup of lard, piece of butter size of an B
egg; melt lard and butter and put in the milk; 2 scant teaspoonfuls salt, 1 table- =
spoonful of sugar. Knead as you would bread, but not quite as stiff. Let rise,
knead again and let rise. Mould and when light bake in a moderate oven in a
Jewel Range. When baked, brush over with melted butter. Mus. Fisuer. i

» French Rolls.

One pint milk, 1 cup home-made yeast, Dousman’s Best Patent flour enough
to make stiff batter; let rise over night; in the morning add 1 egg, 1 teaspoon but-
ter and flour enongh to make it stiff to roll. Mix it well and let it rige, then knead .
it again (to make it fine and white). roll it out, butter it, cut with round tin and = =
fold over, put them in a buttered pan and cover close. Set them in a warm place
until they are very light: bake quickly in a Jewel Range and vou will have delicions
rolls. Mgs. SopDY.

Perfect Rolls.

Pour 1 quart boiling milk over 1 pint sifted Dousman’s Best Patent flour, 2
tablespoons sugar, 2 tablespoons butter. 1 tablespoon lard and a little salt. When
lukewarm add 14 cup yeast: mix, adding flour enough for rolls: let rise. When
light, make into rolls, place in pans, let them rise. Bake ten or fifteen minutes in
a Jewel Range. Mgs. Evpy.

Nine O’Clock Rolls.

At 9, allow to come to a boil one quart of milk, 1 tablespoon each of butter
and lard, ¥ cup of sugar; let cool. Af 10, add a 3-cent cake of yeast dissolved in
14 of a cup of lukewarm water. Add Dousman’s Best Patent flour to make a thick o
batter. At 12, add salt, mix stiff with a spoon. At 3, pour out on a floured board, 4
roll out, ecut with a biscuit cutter, butter and turn over; let rise until 5, then bake
in a Jewel Range. : Mgs. Witrians, Marquette,

Cinnamon Rolls. ‘.'

Roll out some paste in long narrow strips and lavishly spread with a mixture
composed of brown sugar and butter creamed together and highly flavored with cin-
namon. Roll them up, moisten and pinch edges and ends well together, and bake
in a hot oven in a Jewel Range. When partly done brush the top over with a little
of the mixture reserved for that purpose, Mgs. SrrROUL.

s&_uy Lunl'l- 1

' - Sift together 1 quart Dousman’s Best Patent flour, 1 teaspoonful salt, 2 tea-

~ spoonfuls baking powder; rub in 24 cup butter cold: add 4 beaten cggs, ¥4 pint
", %ﬂk’m like cup cake, pour into 2 round eake tins, and hake

into a firm batter like cup
minues in a pretty hot oven in a Jew

o - o
) ol LIS =




SUPERIOR COOK BOOK

Sally Lunn.

~ Sift into a pan one pound and a half of flour. put two ounces of butter warmed
in a pint of new milk, one saltspoon of sall, three egegs well beaten and two table-
spoons of good yeast. Mix well and set to rise over night.

Tea Cakes.

One quart light sponge. 1 pint sweet milk, 1 cup melted lard put in the milk,
3 eggs well beaten, 1 cup sugar, 2scant teaspoonfuls of salt, ¥4 cup currants. Knead
as vou wonld bread, but do not make it quite as stiff ; then let it rise, knead again
and let rise. Then mould in eakes and put into the pan in which they are to be
baked. When they arve light bake in a quick oven in a Jewel Range. When haked
hrush over with melted hutter. Mus. Fismen.

Tea Biscuits.

One quart Dousman’s Best Patent flour, 4 teaspoonfuls baking powder, hutter
size of an egg, 1 tablespoonful of hrown sugar, a teaspoon of salt and a half cup of o
currants; grafe in a little nutmeg.  Bake 20 minufes in a quick oven in a Jewel
Range. Mes. NANKERVIS.

Potato Tea Biscuits.

Pare half a pound of potaioes, cover with hoiling water, boil for 10 minutes;
drain this water off and throw it away, Cover with a quart of freshly boiled water
_and boil until the potatoes are tender: press them through a sieve, using the water
*in which they were boiled.  Add hastily, while the potatoes are hot, half a pint of
Dousman’s Best Patent flour: beat thoroughly until smooth : add a level teaspoonful
of salt, a tablespoonful of sugar; when lukewarm add 1 yeast cake dissolved in a
quarter of a cupful of warm water. Cover and stand at about 80° Fahrenheit for 1
hour. Add a pint of milk that has heen scalded and cooled, and sufficient flour to
make a batter; beat thoroughly ; cover again for 1 hour: add 1 egg well beaten, and
flour to make a dough: knead thoroughly until soft and elastic. Then pound with
a potato-masher, constantly folding the dough. Form in 1 large loaf, put in a but-
tered bowl, stand in a warm place for 114 hours. Mould in tiny rolls, place in
French-roll pans and stand aside for 3; of anhour. Brush the tops with milk and
bake in a quick oven in a Jewel Range for 20 minutes.  After they have been baked
for 15 minufes brush the tops with glaze made by beating the white of egg with a
tablespoonful of water.

Saffron Buns.

Make a sponge as for bread, using 1 veast eake and 1 quart of Dousman’s Best
Patent flonr. Take 2 quarts of sifted flour and rub into 14 pound of butter and 1
und of lard. Then add 1 pound of currants, 1 nutmeg, 2 cups brown sugar, a
ittle chopped lemon peel and 14 box of salfron which has heen steeped over night.
Add yeast and moisten with milk or water. It should be a little softer than bread
dough and shounld not be kneaded, but mixed lightly with the hands. Let rise until
light and form gently into buns. Let rise again and bake 1 hour in a Jewel Range.
Mus: Jasmes BLACKNEY.
To prepare the saffron put 14 box of saffron in warming-oven until perfectly
dry; then rub fo a powder and pour about 3 cups boiling water over it—for above
amount of flour.

Hot Cross Buns.

‘T'wo pounds of Dousman’s Best Patent flour, 14 pound of sugar, 1 wineglassful
15 pint of warmed milk, %4 pound of butter, 1 pound of currants, 14 tea- e

al o teaspoonful of mixed spice. Mix Dousman’s Best Patent flour, _'-‘ )

s 3 make o hole in the middle of the flour and put in a glass- '




 baking powder, 14 teaspoonful of salt, 2 rounding tabl
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ful of thick veast and half a pint of warmed milk; make a thin batter of the sur-
rounding flour and milk ; set the pan covered before the fire till the leaven begins to
ferment. Put to this half a pound of melted butter and enough milk to make a soft
paste of all the flour; cover this with a dust of flour, and let it once more rise for
half an hour. Shape the dough into buns and lay them apart on buttered tin plates,
in rows, to rise for half an hour. Press a cross mould on them (this may be done
roughly with the back of a knife) and bake in a quick oven in a Jewel Range from
15 to 20 minutes. Mgs. MoUTRIE.

Southern Corn Cakes.

One cup of white cornmeal, %4 cup of Dousman’s Best Patent flour, 1 eup of
sweet milk, salt. 1 egg, 1 heaping teaspoon of baking powder, 1 tablespoon of melted
hutter. Mgs. A. H. GREEN.

Coffee Kuchen.

One quart milk, 2 quarts Dousman’s Best Patent flour, 1 small cake compressed
yeast, 114 teacups sugar, 1 cup butter and lard mixed, 1 egg, 1 teaspoon salt, nutmeg
for flavoring. Scald milk; when cool add yeast dissolved in a little warm water,
then add flour. mix well and set in a warm place. When light add sugar, butter,
cgg, salt and nutmeg; mix well; add flour enough for the dough to be easily handled
after kneading. When light turn on bread board, take part of dough at a time, roll
out 14 inch thick, put in square pans, let rise again a short time, then spread with
melted butter, sugar and cinnamon. If desired, quartered tart apples laid on evenly
with thick eream and sugar on top ean he used. Bake in a moderate oven in a Jewel
Range until a light brown. Mgs. E. P. BIrGLER.

German Coffee Cake.

Allow a qt. of rich, sweet milk to come to a boil. Stand aside until just warm,
then hreak into 1 cupful of the milk a yeast cake and dissolve. Stir into this Dous-
man’s Best Patent flour sufficient to make a batter and let rise. When light mix in the
remainder of milk, a cupful sugar, a cupful raisins, half cupful butter, a saltspoon-
ful grated nutmeg, grated rind of lemon, a scant teaspoonful salt and flour to make
a soft dough. Mold with hands 5 minutes. Set in warm place to rise. When light
divide into 4 equal parts, roll out, place in shallow pans and rise again. Then put
dabs of butter on top, sprinkle with sugar and cinnamon and bake in a moderate
oven in a Jewel Range 25 minutes.

German Coffee Cake.

One bowl bread dough, 1 or 2 eggs, 1 small eup sugar, 1 small cup butter; mix
evenly, add Dousman’s Best Patent flour enough to make a little thicker than cake,
let rise; when ready pour lightly in square pans 24 or 1 inch thick ; let it stand again
il light, then wash top with milk and sprinkle thickly this mixture: 3 tablespoons
sugar, 1 tablespoon flour, 14 teaspoon cinnamon, 1 small butter-ball. Bake 15 to 20
minutes in a Jewel Range. Double recipe for top when necessary, Mas. GirzL.

Currant Bread.

Make this on baking day. When the dough is ready for the tins, take a piece
the size of a small loaf, spread out on the board and lay on top of it a tablespoonful
of butter, 2 of sugar and a beaten egg, knead this thoroughly in, then add 1 teacup-
ful of floured currants and knead again. until they are well mixed through the
bread : use flour when necessary to keep from sticking, but keep the dough as soft as
possible.  Put in pan and let rise twice its size, then brush over with melted butter,
Bake 1 hour in moderate oven in a Jewel Range. ' '

‘Muffins.
Two cups sifted Dousman’s Best Patent flour, 2 slightly rounding teaspoonfuls of
ing ! 'SP ,.. m‘ _;,3, .. .-" _. .-'.:
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tablespoonfuls butter, melted, 2 eggs, %4 cup of milk. Sift the flour, salt, baking
powder and sugar together: rub the butter thoroughly through them, then pour over
the milk; add the eggs unbeaten. and stir quickly and lightly to a smooth batter.
Turn at once into buttered gem pans and bake 15 minutes in a quick oven in a
Jewel Range. Miss FIrzpaTRICK.

Muffins.

One cup milk, 1 egg, 2 cups Donsman’s Best Patent flour, butter the size of an
egg, 2 teaspoonfuls baking powder. Bake in a quick oven in a Jewel Range 10
minufes. Mgs. Famrpains.

Muffins.

One egg, 1 tablespoon sugar, 2 fablespoons melted butter, 1 cup milk, 1% cups
Dousman’s Best Patent flour, 2 teaspoons baking powder. Bake in a Jewel Range.
Mns. Formis. .

Graham Muffins. A |

One cup of brown sugar, 1 cup of sweet milk, 1 tablespoon of lard, 2 eggs, 2 tea-
Bl’mms haking powder. Mix baking powder in two tablespoons of Dousman’s Best .
Patent (wheat) flour, then stiffen with graham flour so they will drop from spoon.
Bake in a Jewel Range. Mgs., Marg Evviorr.

Corn Gems or Johnny Cake.

One egg, Vo eup sugar, 1 cup sour milk, 2 tablespoons butter, 1 teaspoonful soda
dissolved in milk, 1 cup cornmeal, 1 eup Donsman’s Best Patent flour, salt to taste.
Bake in a Jewel Range. Mus, A. W. MyEgs.

Cornmeal Gems.

One eup cornmeal, 2 cups Dousman’s Best Patent flour, 3 teaspoons baking
powder, 1 teaspoon salt, 2 tablespoons sugar, 114 cups milk, 1 egg well heaten, 1
tablespoon melted butter. Sift together cornmeal, flour, baking powder, salt and
sugar. Add the milk, egg and butter. Bake 25 minutes in a Jewel Range.

Mgs. D. B. BiLkey.

Graham Gems.

One tablespoon of butter, 14 cup sugar, 2 eggs, V4 cup molasses, 16 cup water,
1-8 cup Dousman’s Best Patent flour, 2 teaspoons baking powder; add graham flour.
Bake in a Jewel Range. Mgs. J. F. Vay BroogLIN.

Graham Gems.

Two cups rich buttermilk, 2 tablespoons molasses, 1 teaspoon soda dissolved in
a teaspoon of warm water and added to the milk, 14 teaspoon of salt, stir in enough
graham flour to make a batter that will drop off the spoon nicely. Have.gem irons
very hot, grease well, put in batter, and bake in a hot oven in a J ewel Range.
¢ Mgs. MyEgs.

Corn Puffs.

Score down the center of each row of graing of 6 ears of corn; with a dull knife |
press out the pulp; this should measure 114 cups. Add to this 15 cup of "
milk, the yolks of 2 eggs. and % teaspoonful of salt; then stir in 114 cupsful of '
pastry flour that has been sifted with 1 rounding teaspoonful of baking powder.
Fold in the well-beaten whites and bake in greased gem-pans in a moderate oven for
20 minutes in a Jewel Range. Serve the same as breakfast mufflns.

& Pop-Overs.

J g ~ Beat 2 cggs without separating until they are light: add 1% pint of milk,_}é
~ —%7‘_‘.:._‘:_ o M‘ﬂ“ Hlt, and then add gradually to a pint of Dousman’s Best Paient
o T - oa _ ’
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flour, stirring all the while. Strain and turn at once in 12 hot, greased pop-over
cups.  Bake in a quick oven in a Jewel Range for 40 minutes.

. J Breakfast Fruit Gems.

Stone and chop twenty-four dates: mix them with half a cupful of seedless
raisins ; separate 2 eggs. beat the yolks and add 114 cupsful of milk, then the dates j
and raisins, 1% a cupful of cornmeal and 1 cupful (Dousman’s Best Patent) whole '
wheat flour: beat thoroughly ; add 2 rounding teaspoonfuls of baking powder; beat an
again and fold in the well-beaten whites. Bake in a quick oven in a Jewel Range ]
for 20 minutes.

Pancakes.

One pint of Dousman’s Best Patent flour, 1 pint of sweet milk, 1 tablespoon of
sugar, 1% tablespoons of butter, melted, 2 teaspoons of baking powder, 2 eggs
beaten separately, a little salt; add whites of eggs just before baking. Bake in a
Jewel Range. Mgs. Mark ELniort.

Potato Pancakes. ‘

Pare, wash and grate 4 large or 6 small potatoes into a bowl and add quickly
to them the beaten volks of two eggs. 14 teaspoonful of salt and a tablespoonful of
fine bread erumbe.  Beat in gradually the whites of the eggs, beaten to a froth and
saute by spoonfuls on a well-greased, smoking hot griddle.

Pancakes with Bread Crumbs.

Soak the bread erumbs over night, then drain them: fo two cupfuls of bread
crumbs add 1 cupful of Dousman’s Best Patent flour or cornmeal, 1 egg and milk
enough to make a thin batter. If the milk is sweet, add a teaspoonful of baking
powder; if sour, 14 a teaspoonful of soda dissolved in a tablespoonful of warm
water. Winirrep CoOLEY.

Cornmeal Pancakes.

Two cups of sour milk, 2 teaspoons of soda, 2 eggs, 114 cups of cornmeal, 114
cups of Dousman’s Best Patent Flour. Mgzs. J. N. Sr. Cram.

Buckwheat Cakes.

At night take two tablespoons of yellow cornmeal, 2 teaspoons of salt, 15 small
cake of compressed yeast; mix with small amount of warm water until yeast is dis-
solved, then add gradually three cups of buckwheat flour and sufficient warm water
to make a thick batter. In the morning add 1 tablespoon of molasses and sufficient
lukewarm milk to make the batter thin enough to bake the cakes. Have griddle
very hot and turn quickly, letting them bake longer after they are turned than

" before. Do not turn but once. Mus. E. C. CoonEy.

Raised Flannel Cakes.

Boil a pint and a half of sweet milk and let it stand until lukewarm ; add two
large tablespoonsful of yeast and pour upon 1 pint of Dousman’s Best Patent flour.
14 pint of cornmeal, 1 teaspoonful of salt, 1 tablespoonful of sugar; mix well to-
gether ; cover closely and put in a warm place. In the morning add two eggs beaten
separately: let the batter stand fiffeen minutes if convenient, after adding eggs.
Bake in hot griddle. Mus, H. F. Janx, Ironwood.

Waffles.
~ One pint of Dousman’s Best Patent flour, 2 eggs, 1 teaspoonful of baking pow-
der, 1 tablespoonful of butter, milk enough to Bath s poiiks befive Beat e
together, add milk and flour, add tablespoonful of melted butter and, lastly, put in
 powder.  Grease both sides of waffle ivon. 'This makes six waffles. :

g Ty A
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Oatmeal Waffles.

Add 1 pint of left-over ontmeal breakfast porridge to 1 pint of milk ; stir in 14
teaspoonful of salt, 1 cupful of whole wheat flour and a tablespoonful of butter
melted.  Add the yolks of three eggs, beaten thoroughly, and 2 teaspoonfuls of
baking powder: mix and fold in the well-beaten whites of the cggs, and bake at
once on a Jewel Range.

Shortcake.

One pint Dousman’s Best Patent flour, Y4 cup butter. 2 rounding teaspoons
haking powder, pinch of salt: sift flour, salt and baking powder into pan; rub but-
ter all through the flour, then wet up with just enough milk (or half milk and half
water) to roll out. Do not handle more than enough to shape to the tin.  Bake in
a Jewel Range. Mis, ATWELL.

Winter Shortcake.

One pint Dousman’s Best Patent flour, V4 teaspoon baking powder, 14 cup
butter (or butter and lard) : mix with one cup milk. Roll out one-half of dough
and put in tin; spread lightly with soft butter: roll out remainder of dough and
put on top of first layer. Bake thoroughly in quick oven in a Jewel Range.
Banana Filling for Above.

Seleet bananas (not over ripe, ved ones preferred), cut in thin slices or small
enbes ; sprinkle with lemon juice and set aside in cool place for an hour before serv-
ing. When the shorteake is taken from the oven, pull the two layers apart and
butter each generously: while still warm and just before serving, spread with
bananas, adding more lemon juice, and a thick layer of powdered sugar: proceed
the same with upper layer covering with whipped eream.

Orange Filling for Above.

Cut froit in small pieces: to two or three large oranges add 1 spoonful of
grated rind; spread on shorteake and cover with powdered sugar. Put on top
shorteake and treat the same, serving at once. If liked, a sprinkling of grated
cocoanut may be used. Mgs. O, B. RoBiNsoN.
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COOK

WITH GAS.

HIS advise has been heeded
by hundreds of thousands
of house keepers throughout the
country, with the result that
having once used gas they will
not be without it. Pay no at-
tention to those who tell you
“Oh! gas is expensive.'” In a
large majority of cases they
belong to one of two classes:
Persons who have never used it,
or to persons who, using gas,
would intimate that they can
afford a convenience that you
can not. Seek advice only from
those whom you know to be
careful housekeepers.

T OE 114 CANDA STREET,
101, ISHPEMING.
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Breakfast and Luncheon Dishes.

“And then to breakfast with what appetite you have.”
SHAKESPEARE.

"Give no more 1o every guest
Than he s able to digest,
Give him always of the prime,
And but Hetle av a time.”
—I"orE.

How to Prepare Grape Fruit.

Cut the fruit in half. With a ‘sharp knife remove the white pulp from the
center, and loosen each section, so that the fruit can easily be removed with a
spoon. Sprinkle with powdered sugar. This should be prepared several hours he-
fore using. Miss Eprrir Gray.

Plain Hominy.

Take 2 cupfuls of hominy grits and wash well, Cook in double-boiler with
4 cups water. Cook until soft when water will be mostly absorbed.
Mgs. Traoymas Harxey, Washington, D. C.

Egg Omelet.

Beat the yolks and whites of 6 eggs until very light. To the yolks add 12
tablespoonfuls of milk, some salt, then add whites. Melt a piece of butter in the
frying pan, add eggs and hold over fire for a few minutes, shaking pan constantly to
prevent pan sticking. Place in hot oven in a Jewel Range until slightly brown, fold
over and serve immediately, or it will fall. Mgs. E. C. CooLEy.

Foamy Omelet.

Separate the whites and yolks of 4 eggs, to the yolks add 14 a teaspoon of salt
and a saltspoon of pepper and beat until smooth. Add 4 tablespoons of milk,
slightly warmed. Beat the whites until stiff and fold them into the yolks so that
the whole shell shall be puffy and light. Have in a frving pan a tablespoon of melted
butter, pour the mixture in and cook slowly until the underside*hecomes hrown.
shaking the pan to prevent sticking. This will take probably 3 or 4 minutes. Then
put the pan on the grate in a hot oven in a Jewel Range about a moment to cook
the upper surface, fold double #nd serve immediately.  Either chopped parsley. ham,
cheese, tongue, chicken or tomatoes may be added to any plain omelet hefore turning.

Mrs. E. E. Scrisxer.

Omelet with Peas.

Break 8 eggs in a bowl, beat slightly, add salt and pepper and 4 tablespoonfuls
of milk or water. Put a piece of butter size of a walnut in frying pan, when

i i ) ) v
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.

! skpemmg Steam Laun'c'iry=' |

AND DYE WORKS.

NEEDHAM BROS. PROPRIETORS.

melted pour in the egg. When the ege begins to evok loosen it around the edge
with a knife, When set fold over and turn upon a hot platter. Have ready 1 can
of peas, well drained and seasoned with salt. pepper and butter.  Pour these hot over
the omelet and serve at once. Mus. W. E. Powers.

Baked Omelet.

Boil 1 pt. of milk. melt in it 1 tablespoon of butter, o teaspoonful of corn-
starch and a tablespoonful of Dousman’s Best Patent flonr, mixed smoothly in a
little milk: pour this slowly on the yolks of 8 ezgs, which have been beaten 3 or 4
minutes, and stir very fast until well mived, then add the whites of the eggs beaten
to a froth, and pour all into a hot buttered dish. Bake 20 minutes in a Jewel
Range until it has risen very high and is of a rich brown eolor. Serve directly.

Mus. E. E. SCRIBNER.

Potato Omelet.

First bake 1 large, mealy potato, remove the inside and rub through a wire
sieve, Mix in the beaten yolks of 3 eggs, a few drops of lemon juice, heaping salt-
spoon of salt and a shake of pepper: last thing, stir in lightly the whipped whites
of the eggs. Heat 114 ozs. of bufter in omelet pan; pour in the misture. Fry
gently until the bottom is a pale brown. then, in a quick oven in a Jewel Ran
brown the top. Turn it onto paper, sprinkle with chopped parsley, turn over half,
place on a dish and serve at once.

Baked Eggs.
Sprinkle fine dried bread erumbs into buttered baking dish, put in a layer of
hard-boiled eggs, cut into slices and a layer of cream sance. Alternate erumbs,

egg and sauce, having erumbs on top until you have desired quantity. and bake a
short time in hot oven in a Jewel range. A good luncheon dish.

Mzs. E. €. CooLey.
Pressed Eggs.

Boil eggs 15 to 20 minutes, then drop in cold water and shell quickly. Chop
fine and season to taste with salt, mustard and cayenne pepper.  Press in a square
tin while warm and set away in a cold place. Serve in slices on lettuce leaves.

/ . Miss Eviree Broan.

. Egg Croquettes. _

Make a sauce of a 14 of a cupful of butter, 1 cupful Dousman’s Best Patent
flour, 1 enpful chicken stock and 14 cupful of cream; add salt, pepper and 12 hard-
boiled eggs, chopped, and parsley chopped fine. Form into oroquettes: ege and
hread -.-erhmb and fry‘i;rh_otiuta Serve in nest of parsley. Grrrnups Kruse
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volks and mash them ; add a tablespoonful of melted hutter and 3 sardines rubbed to a
paste, a dash % red pepper, 14 a teaspoonful of salt: mix, form into balls, and fill
into the space in each white. Have ready 1 cup of earefully hoiled rice. form it into
a mould in the center of a platter, gsink the eggs down into the rice, and stand the
platter over hot water while you rub together 2 rounding tablespoonfuls of butter and
2 of Dousman’s Best Patent flour.  Add 14 a pt. of stock and 14 a pt. of milk; stir
until boiling; add a level teaspoonful of salt and a dash of red pepper. Strain
thiz over the eggs and rice, dust with clhiopped parsley, and serve very hot.

Fritters.

Three eggs, 2 teaspoons of baking powder, 1 cup of milk, pinch of salf, 2 cups
of Dousman’s Best Patent flour. Drop from gpoon in hot lard.
Mus. A. W, HaiLe.

2 Plain Fritters.

One cup sweet milk, 1 pt. Dousman’s Best Patent flour, 2 eggs, 144 teaspoon-
fuls baking powder. Drop by the tablespoon into the smoking hot lard.  Serve with
maple syrup hot. M=s. A. W. MyEns,

Hominy Fritters.

One pt. cooked hominy grits, 2 eggs, and a little salt. 1 tablespoonful Dous-
man’s Best Patent flour.  Drop in hot fat and serve with maple syrup.
Mzs. Troymas WALTERS.

Cheese FTritters,

Three tablespoons Dousman’s Best Patent flour, 1 tablespoon butter, 1% tea-
spoon salt, dash of cayenne. Rub well together and stir in by degrees 15 cup of
tepid water, Then 3 lll||]|“-‘~|n)nli*- of grated cheese with yolk of 1 egg. [m~|‘|\ the
white beaten to a stiff froth : drop into hot fat in spoonfuls and cook 3 minutes.

Gerrrupe Kruse.

Corn Fritters.

Grate 1 doz. ears of corn (or you can use canned corn), add 14 cup of sweet
milk, 14 cup melted butter, a little salt and 2 eggs; sift in just enongh Dousman’s
Best Patent flonr go they will hold together, Drop from a spoon in hot butter and
fry. GERTRUDE ATWELL.

Apple Fritters.

Make a batter with 1 cup sweet milk, 1 feaspoonful sugar, 2 eggs, 2 cups Dous-
man’s Best Patent flour, 1 teaspoonful baking powder mived with flower. Chop
some good tart apples. mix in the batter and fry in hot lard. Serve with maple
SYIOp. Eprri Gray.

Celery and Cheese Patties.

Cut celery into small pieces and boil until tender. Make 2 cream sauce of
butter, eream, ‘a little Dousman’s Best Patent flour, ete.  Drain celery and add to
it 1 cupful of cheese. grated ; then pour over it the sauce. season to taste and fill
patty shells, GERTRUDE KRUSE.

Deviled Eggs--for Two Dozen Eggs.

One lnmp butter size of an egg, 1 teaspoonful grated onion, 14 tvua-pounful
mustard (even), 1 teaspoonful sugar. 14 teaspoonful salt (small), IA cup vinegar,
parsley to taste. Melt butter, mix umsturel salt and sugar together. then put in
melted butter and vinegar. Mix all together. .

Errzanern Jorpax, Washington, D. €,
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. Fried Cream.

One pt. of milk, 5 ozs. sugar (little more than ¥4 cupful ). buttersize of hickory
+1 nut. yolks of 3 eggs, 2 tablespoons of cornstarch and 1 tablespoon Dousman’s Best
Patent flour (a generous % cupful altogether). Stick of cinnamon, 1 inch long.
14 teaspoon of vanilla. Put the cinnamon into the milk, and when it is just about
to boil stir in the sugar and the cornstarch and flour, the two latter rubbed smooth
with 2 or 3 tablespoons of extra cold milk. Stir over fire for 2 minutes. Stir
in beaten yolks of eggs, and cook 1 minute longer, now take from fire, remove ein-
namon, stir in butter and vanilla and pour on buttered platter until 14 inch thick.
When cold and stiff cut into picces 3 inches long and 2 inches wide. Roll these .
carefully first in cracker erumbs, then beaten eges, then eracker crumbs.  Cook
in boiling hot lard and when nice color take out and place in oven in a Jewel Range
4 or 5 minutes, sprinkle with powdered sugar and serve immediately. The cream
should be made the day before it is to be served to be sunccessful. |
' Mrs. E. C. CooLey. P8

Cheese Straws. ..

Two ozs. of butter, 2 ozs. of Dousman’s Best Patent flour, 2 ozs. of bread
crumbs, 2 ozs. of cheese, grated, 14 small saltspoon of mixed salt and cayenne.
Mix these ingredients into a paste. and roll it out a quarter of an inch in thickness:
cut it into narrow strips, lay them on a sheet of paper. and bake for 5 minutes in a
Jewel Range.  Serve cold, but very fresh. - Mgs. MouTNE.

Cottage Cheese.

Place pan of thick sour milk. not more than a day old, after souring, on back
of Jewel Range and let it scald (not hoil) until it separates. Strain through cheese-
cloth bag until dry. then add pepper. salt and plenty of sweet cream. Mix well and
place in moulds. Mgs. T. H. BarcH.

Delicacy for Lunches.
Two eggs beaten separately and very light. Stir in Dousman’s Best Patent
sifted flour until it can be rolled ont on moulding board. Roll as thin as possible -
and cut in strips an inch wide and an inch and one-half or two inches long. Fry
a delicate brown in very hot fat. Sprinkle either powdered sugar or salt as you
take them from the fat. Eat soon after frying. Very nice for lunches or high
teas. Mgs, Marg Erriorr.

Fruit Sandwiches.

Make a syrup of 1 cup of granulated sugar and 2 tablespoons of water. Chop
Yo cup of figs and 14 cup of dates together. After the syrup has come to a boil,
add the fruit. Then spread the fruit between Long Branch wafers or bread sliced
thin. AxN CAMPBELL.

Ham Sandwiches.

Take yolks of 2 hard-boiled eggs, 3 tablespoonfuls of prepared mustard and %
1b. butter: put this all together and stir to a cream. Spread vour bread with dress-
ing, then spread with fine chopped ham. You can make them much thinner if
you spread the cream sauce before von cut the slices from the loaf. '

Mas. Joux Power.

g Date and Nut Sandwiches. . .

- One-half cupful chopped dates, 15 cupful chopped English walnuts, 14 cup~
oo, Make paste of dates aud eseqm, add nuts. Use with w?ole wheat
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Strawberry Sandwiches.

One-half enpful strawberries, 3 tablespoonfuls pulverized sugar, 1 tablespoon-
ful butter, 14 teaspoonful vanilla extract. Work the butter until creamy, add the
sugar gradually, beating well, stiv in vanilla and spread the mixture on unbuttered
slices of white bread. Slice the berries and place hetween the slices of bread,

Baked Beans.

Soak a qt. of small white heans over night in cold water. Put over the fire
with enough cold water to cover and 14 a saltspoon of soda. When the water be-
ging to boil pour it off af once and put beans in eolander and let cold water run
over them until they are thoronghly chilled. This keeps them firm. Put 2 or 2
slices of salt pork in the bottom of the bean pot. on top of which lay a good-sized
whole union, then pour in the beans, put 14 or 34 of a Ib, of salt pork on the top.
Add a teaspoon of salt, a saltspoon of ground mustard and 2 spoons of molasses, |
Cover with cold water and put in a slow oven and bake in a Jewel range from 8 to
10 hours. As the water boils off add more but be sure that it is boiling and do not
add water within an hour of serving. Mas. A. J. YUNGBLUTH. :

Miss Sweet's Baked Beans.

One qt. white beans, 1 1b. dry salt pork. TIn the morning as early as possible
remove all foreign substances from the beans and wash thoroughly. Put in kettle
and cover with cold water and let just come to a hoil: also parboil the pork. Skim
them out in a pan, pour on more hot water, then 14 teaspoon of =alt, 1 tablespoon

molasses, scant teaspoon of mustard dissolved in hot water, then a little pepper.

Put part of the beans in earthen pot, then the pork, then the remainder of the heans,

cover with water, place in hot oven, covering pot eloscly. Put in more water as 1

needed. Bake in a Jewel range until night. Do not add any water the last hour,

Two tablespoons of catsup may be added if desired, Mus, ArweLL, i
i
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Foster's Receipt.
THE NEW WAY
PAY CASH—TRADE AT THE NEW STORE.

We cut the prices and save money for
vou. If wedon't sell yvou your goods,

we both loose money.

FOSTER’S

Main Street and Cleveland Ave. Dundon Block.

Pure Sweet Cream

Silver Creek Creamery Pasteurized Butter

is the highest grade of buller that
can be produced by thebest methods.
It is made of pure pasteurized
cream.

MANUFACTURED BY

RIPON PRODUCE CO.

RIPON, WIS.
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Chafing Dish Dainties-

“I'm gulte ashamed—"us mighty ruad
To eat s0 much—but all's so mod’l;o
—Pope,

Creamed Chicken.

Onge eup cold chicken, eut into squares, or 1 ean bhoned chicken, 1 can mush-
crooms, 1 can French peas, 1 pt. eream, 1 fablespoonful butter, 2 tablespoonfuls
Dousman’s Best Patent flour.  Melt butter and four in chafing dish. and add
cream, stirring until it thickens. Then add chicken, mushrooms, and pease; cook
for several minutes, and season to taste. Serve on toast if desired,
Miss Scorr.

Creamed Shrimps.

Mix in chafing dish the yvolks of 2 eggs, 1 teaspoonful of anchovy sauce, 14 eup
cream.  Put in 14 pto of shrimps, let them get hot, not allowing the eges to
curdle. TUse hot water dish. Serve on toast. Miss Scorr.

. Eggs and Oysters.

Reat slightly 6 eggs, cut up 12 oysters moderately fine, rub bottom of chafing
dish with anchovy paste, put in a good walbut of butter and seramble éggs.  Just
as they are turning thick, put in the ovsters and stir until cooked. Serve on toast
lightly spread with anchovy sauce. Eprra M. WricaT.

Welsh Rarebit.

One-half 1b. cheese cut very fine.  Wet chafing dish with eream, add piece of
butter size of a hickory nut, heat butter to boiling, add cheese slowly, alternately
with a little cream, until all the cheese is melted : add 1 teaspoonful of mustard, a
dash of cayenne pepper and salt to taste.  Sift with spoon and cook until it will
not string. Serve on crackers or toast. Jrssie Rocers,

Welsh Rarebit.

One b, rich American cheese, pinch salt, dash or two of paprika, 13 spoonful
mustard, 14 glass ale, 1 egg.  Put into blazer a piece of butter the size of a walnut.
Add eheese which has been cut in very small picces. Let melt well then add the

t, paprika, and mustard. Put in the ale next, but be careful and add gradually.
s the seeret of a fine, smooth rarebit. Lastly, just as you are ready to serve,
ly) the egg, beaten well.  Serve on toasted bread or erisp erackers,

serve 6 poople. Mus. W. H. Hopkiys,

R -
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=—— When You Have a Bﬁad (_Z_ough —

and all stuffed up, so hoarse you cannot
speak; try a bottle of

TILLSON’'S SYRUP OF TAR AND WILD CHERRY,

IT WILLL GIVE YOU IMMEDIATE RELIEF.
25 AND 50 CENTS. POST OFFICE BLOCK.

Cheese Fondue.

One tablespoon butter, 1 cup milk, 1 cup dry bread crumbs, 2 cups cheese, 2
egas, 1 saltspoon mustard, salt and cayenne. Melt butter, add cruombs and milk:
when mixture is hot, add cheese and condiments. When smooth. add volks of eggs
slightly beaten. Serve on toast. Eorr M. Woros.

Shrimp Wiggle.

Two heaping tablespoons of butter, 1 pt. of milk, 1 small teaspoon of salt, 1
tablespoon of Dousman’s Best Patent flonr, 1 pt. of shrimps, 14 ean French peas:
add a dash of cayenne. Melt butter. add flour, then milk: stir until smooth. When
boiling hot, add shrimp, peas, salt and pepper. Mis. A. Smrrn, Lansing.

Lobster Force.

Two cups lobster. 1 tablespoon butter, 1 fablespoon Dousman’s Best Patent

flour, 1 cup eream, 1 tablespoon chopped parsley, 14 of a nutmeg, 14 teaspoon sall,
cayenne, Yolks of 3 hard-boiled eggs mashed fine. Make a white sauce. add yolks

of eggs, parsley, nutmeg, salt and ¢ayenne, and lastly the lobster meat cut in small
pieces. ] Eprri M. Weigirr.

Grilled Sardines.
One small bottle of catsup and one box sardines. Heat the catsup in chafing
digh, then put in the sardines, being careful to remove all the oil. Serve on salted
wafers. (GGERALDINE SCOTT.

Oyster Rarebit.

Remove hard museles from 14 pt. of oysters, parboil them in their own liguor
until edges curl and remove to hot bowl, 1 tablespoon butter, 1 saltspoon mustard, 1
saltspoon salt, cayenne, 14 1h. cheese (chopped). Melt butter, add cheese and sea-
soning. Beat 2 eggs slightly, add to oyster liquor and gradunlly stir into melted
cheese, Add oysters and serve on toast. Eprea M. Wriars.

Welsh Rarebit.

One Ib. of American cream cheese, 35 pt. of milk, 1 tablespoon of butter, 2
eggs (beat very light), 1 teaspoon of salt, a dash of cayenne pepper. When milk
and butter are almost at boiling point, add cheese, salt, pepper, and eggs when
cheese is thoroughly dissolved. Stir constantly. Mus. MiNEE,

. - Golden Buck.
This is a welsh rarebit, with a poached egg on top of it.
Mgs. F. H. Raisxey.

A}

Gypsy Pot-Pourri.
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cheese (grated), 2 tablespoons of walnuts (ground). 1 tablespoon of Dousman’s Best

Patent flour (dissolved in a little milk), 14 teaspoon of galt, 14 feaspoon of pepper, 1

tablespoon of butter. Put butfer in pan, then veal, cream, cheese, walnuts, salt,

pepper and flour, Muis. Smirn, Lansing.

Eggs and Cheese.

Nix eges, 3 tablespoons of grated cheese, 1 large tablespoon of butter, 1 tea-
spoon of onion juice, 1 saltspoon of paprika and a little salt.  Mix the cheese, but-
ter, onion, paprika and salt in hot pan and stiv until the cheese is melted.  Break
the eges into a bowl and whip, pour them into cheese, reduce the flame of lamp and
stir until done. Serve on toast. FroreNoE RANDALL.

Smothered Ham.

Put a little butter in chafing dish (remove Lot water pan), then ham. Cover
tightly and cook 3 minutes, furn and cook 3 minutes. Serve at once.
Mgs, Avya Symrrn, Lansing.

Pigs in Blankets.
One pt. of oysters, 14 Ih. bacon, toast. Drain and wipe nice large oysters.
(‘ut bacon in thin slices and pin 1 oyster in each slice of hacon: fasten together with

tooth picks. Cook in hot blazer until bacon is erisp and serve on round pieces of
toast. Frorexce RANDALL.

Lobster a la Newburg.

Put 2 ozs. butter in chafing dish. When melted add 1 ean of lobster that has
been broken in small pieces and freed from bone.  Pour over this 24 cup of sweet
cream, then add 2 eggs well beaten,  Cook 3 minutes but do not boil.  Then add
3 drops tobasco sauce and 4 ounces sherry wine.  Serve hot.

it o, ¢
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For Fine

FURNITURE

Py
co 1o WILLIAM LEININGER.

GEORGE E. VOYER,
Proprietor.

RATES $2.00 AND $2.50.

A. H. FORDYCE.

Scientific and
Practical
Horse Shoeing.

ROADSTERS A SPECIALTY.

Lame and Interfering HoOrses
Carefully Attended to.

111 FRONT STREET, ISHPEMING.
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Pies. |

1'

“No soll upon earth is so dear to our eyes
As the soil we firsy stirred In terrestrial ples,”
OLMES.

Puff Paste.

One qt. Dousman’s Best Patent flour after it is sifted, 1 teacup lard, very cold.
Mix thoroughly 3 eggs beaten together and little pieces of ice: stir into flonr and
lard with spoon. Roll out, put 34 cup of butter on, sprinkle flour over all and roll
again.  This will make four pies.

Puff Paste.

One Ib. Dousman’s Best Patent flour (winter wheat is best), 1 b, butter (well
washed in ice water until it is like putty). Take a piece of butter size of an egg and
put into the flour with 14 teaspoonful of sugar, 34 teaspoonful salt, 14 white of an
egg; add 14 cup ice water gradually, knead well, then make into little loaves. Roll |
these out and place the remainder of the butter between.  Fold 8 times.  Always roll-
from you. Mgs. Jonx Powen.

Pie Crust for One Pie. 4

One full measuring cup of Dousman’s Best Patent flour, 14 cup of sweet lard
(or part butter), 14 teaspoon salt, 4 tablespoons of ice water. Work all together
(except water) till like cracker erumbg, then add water a little at a time.
Mns. MyERs,

Pie Crust.

Two and one-half cups Dousman’s Best Patent flour, 1 rounding cup lard and
butter mixed, 1 leével teaspoon baking powder, salt. Mix shortening well through §
the flour, then add just enough cold water to wet it up, handling softlv. This makes

2 pies and 1 extra crust. : Mgs. ATwWELL. L

Butter Pie Crust.

One small pt. of Dousman’s Best Patent flour, 1 teaspoon baking powder, pinch Lt
of salt, large 14 cup butter. Mix with cold water. Mgs, KNICKERBOCKER. .

To Make Suet Crust.

Se]ect leaf or tender suet; free it from membrane, measure, and to each pt.

allow an equal quantity of sifted Dousman’s Echo pastry flour: add a teaspoonful

3 chop the flour and suet together. When well mixed add sufficient ice water

m not wet dough. Put a little water here and there, never putting
ace: stir eonstanﬁ? untll all parts are evenly molstened Thxs'
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crust rolled about 14 of an inch thick may be used over apples or fruit for fruib =
tarts or as a crust for meat pies or pasties. Mus. N. W. KnroGamax. -

Rhubarb Pie. B

Peel and eut rhubarh in small pieces and place in the tin, using a lower erust:
sprinkle a cup of sugar over it and take another half eup of sugar mixed with 2 ol
tablespoons of Dousman’s Best Patent flour and cover over this: place pieces of but- =3
ter on and cover with top crust. Make all fruit pics in this way, varying amount of
sugar to the kind of fruit used. Mas. ATWELL.

Rhubarb Pie.

Take pie dish to be used and wash and slice the stock until you have it rounding ¥
full. Then pour hoiling water and let stand 10 minutes. Drain well, then add 1 ’
cup of sugar and 3 square crackers rolled very fine, just a pinch of salt and a little
grated lemon peel. This is one of the nicest rhubarh pie recipes 1 have ever tried.

Mgs. UNRUH.

Pie Plant Pie. : i

Two cups of pie-plant shaved fine, yolks of 2 eggs, 1 cup of sugar. 1 heaping
tablespoon of Dousman’s Best Patent flour. Beat together and let stand an hour. -
Bake with one crust and when baked spread the siiflly beaten whites of two eggs > -
lightly over the fop of a meringue. Mus. Seymovr Horny. =

Pie Plant Pie. B

Line a tin with paste and bake. Stew pie-plant with sngar, small piece of but-

ter, until it almost jeWs. When cold and just before serving pour into crust and
cover with whipped crean. Mus. A. H. BArseg.

Green Tomato Pie

Peel and slice green tomatocs, allowing for 1 pie 4 tablespoonfuls of vinegar, 1
of hutter, 3 of sugar, and flavor with nutmeg or cinnamon. Bake slowly with 2
crusts in a Jewel Range.

Cranberry Pie.

Chop finely together 2 cupfuls cranberries and 1 cupful seeded raisins; add 2
cupfuls sugar, and cupful water, and sprinkle a little Dousman’s Best Patent flour
over the berries. Bake in 2 erusts in a deep pie tin in a Jewel Range.

Chocolate Pie.

One coffee cup milk, 34 coffee cup sugar, 2 tablespoons grated chocolate, yolks
of 3 eggs. Heat chocolate and milk fogether in double boiler; add sugar and yolks
benteq together to a cream, eook until thick stirring constantly ; add vanilla, pour
the mixture in a baked erust and put on meringue, made of the whites of the eggs.

: Miss Bunopss.
b, Chocolate Pie.
Four tablespoons graied chocolate, 6 tablespoons sugar, 2 tablespoons corn
starch, yolks of two eggs, 1 pint water. Whip whites of two egas for t.hel'top.
Mgs. Janes Tueker. ]
Strawberry Pie. :
. Line pie tin with good pastry, prick with a fork and bake in Jewel Range.
. Fill with strawberries, shake plenty of powdered sugar over berries, Cover pie
 {with whipped cream, Swectened 5 use plenty of cream and serve cut like _

n
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Miss Sweet's Lemon Pie.

One and one-half lemons, 1 cup sugar, 1 cup hoiling water, 2 eggs, butter size
of an ege.  Two heaping tablespoons of cornstarch,  Boil lemon. sugar, water and
butter together and add moistened cornstavel : set it off the stove 1 minute and stiv
in heaten yolks—use whites for meringue, :

Lemon Pie with '!;wo Crusts.

For small pie: Take 1 cup of sugar, 1 tablespoon of Dousman’s Best Patent
flour: mix together and add 1 well-beaten egg, @ tablespoons water and 1 lemon
sliced in thin small pieces. Mus. W. H. Jorxsrtos.

Lemon Pie.

One and one-hall eups sugar, 1 tablespoon of cornstarch, 2 small cups of hoil-
ing water, butter size of a walnut and a pineh of salt.  Boil until clear, set to cool,
Then add 1 large lemon, a little of the rind grated, 3 eggs.  Separate two whites
~ for frosting.  Bake in a quick oven in a Jewel Range. Mgs. J. A, Brypex,

Lemon Pie.

One cup sugar, juice of 1 large lemon, yvolks of 3 eggs, 14 cup water, 1 large
grated raw potato; mix. Pour inio pan lined with erust and bake in a Jewel range
40 minutes. Whip the whites of 8 eggs with 1 fablespoonful of pulverized sugar.
Spread on top and brown, Mgs. Gro. BaMFORD,

Lemon Pie l%‘illing.

The junice of 2 lemons and a little grated rind, 3 cups sugar, 2 cups water, 1
cup Dousman’s Best Patent flour, generous measuret volks of 6 eggs, a piece of but-
ter the size of a large hickory nut.  Stir the bufter, sugar, flonr and rind together.
Add the juice, the well-beaten volks of the eggs and water. Cover with the whites
of the eggs well beaten and a little powdered sngar added. This will make two
pies, Miss T, Ropes,

Lemon Apple Pie.

One lemon, 1 cup sugar, 1 cup cold water, small round erackers; peel lemon,
removing all the white inner skin, slice very thin. Cover the bottom crust with
split erackers, one layer laid closely.  Add the sliced lemon, laid over the crackers;
add the enp of sugar sprinkled evenly over the lemon; add one cup of cold water
earefully over all.  C'over with top erust and bake in a Jewel range like apple pie.
To be eaten fresh. Mgs. M. M. RAMSDELL.

Apple Lemon Pie.

One pt. hot water, 34 cup sugar, 1 teaspoon butter. 2 eggs, 2 tablespoons eorn-
starch, pinch of salt, 1 grated rind and juice of one lemon, 1 grated apple. Line the
pie tin with good rich crust and put in Jewel range and bake, then make the filling
and let it cool. Use the yolks for filling and the whites for top.

Mary Bouvrorer.

Raisin Lemon Pie.

One cup seeded raisins, 1 cup cold water, grated rind and juice of 1 lemon,
Yy cop sugar, 2 tablespoons melted butter, 2 tablespoons Dousman’s Best Patent
flour. Boil water and thieken with flour first, then add other ingredients. Bake in
a Jewel Range with two ernsts, Mus. Trosas PrLrow.

Fig Pie.
chopped fine, 1 cup water, 1 cap sugar, 1 eup apples, chopped,
ﬁl?:iw;-qp:nmll.hﬂﬂm cornstarch,  Boil until thick.. Whites

AT
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Jelly Pie.

One-half cup of jelly, 14 cup of butter, 14 cup each of cream and sugar (if
sour jelly use 1 cup of sugar), 2 eggs, 1 teaspoonful each of Dousman’s Best Patent
flour and vanilla. Cream butter and sugar: add eges well beaten, cream and jelly:
lastly, put in flour and vanilla. This filling is for 1 pic and is very delicious.

: Miss Mrxxie Wrrr.

Cream Pie.

Two and three-quarter eups sweet milk, 1 cup sugar, 14 eup Dousman’s Best
Patent flour, yolks of 2 eggs. Cook milk, flour, eggs and sugar in double boiler.
When cool, add 1 teaspoon vanilla. Fill a baked erust with above and cover with
meringue made of the whites of 2 eggs beaten stiff with 2 tablespoons sugar. Brown
in Jewel Range. Mns. W, H. ANDERSOX.

Cream Pie.

Two cups of rich milk, 2 rounding tablespoons of sugar. 2 rounding tablespoons
of Dousman’s Best Patent tlour, 1 rounding teaspoon of butter, 2. eggs (yolks).
When cool, add 1 teaspoon of vanilla.

MeriNGuE—Two eggs (whites), 1 tablespoon of sugar, 6 drops lemon extract.
Brown very lightly in the oven in a Jewel Range. Mes. G, Mixenr

Cream Puffs.

One-half cup of butter (scant), 1 cup of water. Bring to a boil and add 1 cup
of Dousman’s Best Patent flour. Cook 2 minutes, stirring thoroughly. Remove
from fire and beat in 4 eggs—one at a time—drop on buttered tins and bake 35
minutes in a moderate oven in a Jewel Range. Makes 1 dozen puffs,

FirLing.—Seald 1 pt. of milk. Mix 14 eup of sugar, scant 14 cup of Dous-
man’s Best Patent flour, 14 saltspoon of salt, 2 eggs, and add this to hot milk. Cook
20 minutes in double boiler, stirring constantly. Cool, add 1 teaspoon of vanilla.

p Mrs. A. W. Harpre.

Cream Puffs.

~ Ome pt. of boiling water, 15 cup of butter, 1 cup of sifted Donsman’s Best
Patent flour, 3 eggs. Place boiling water on stove and add to it the butter, then the
flour: remove from stove and put in an earthen dish and beat until cold. When
cold add the eggs 1 at a time and beat until all are mixed in. Then drop into a but-
tered pan and bake 20 minutes or more in a quick oven in a Jewel Range. Take
about a tablespoonful of batter for each puff. When cold slit open and add the
crenm or custard. Mgs. H. F. HANDFORD.

Cream Puffs.

Put into a large-sized saucepan half a eup of butter and one cup of hot water:
set it on the fire, and when the mixture beging to boil turn in a pint of sifted flour
al once, beat and stir until it is very smooth and leaves the pan. Remove from fire,
and when cool add five eges that have been well beaten, first the volks and then the
whites, also a little salt. Then set in a warm ploce for half an hour, stirring fre-
quently. Drop on buttered tins in large spoonfuls about two inches apart. Bake
about twenty minutes in a guick oven. When done they will be guite light. When
cold open them on the side with a knife and put in as much as possible of whipped
cream or custard. Mus. News. CLigtox.

Almond Flowers.

\ Roll out some paste and cut out a numbct of round pieces with a fluted eutter.

Now work up the paste again and cut out an equal number of pieces 2 sizes smaller.

Brush the larger pieces over with white of an egg and place a smaller

ceiier, Niahe  halves. Press them
B =K

Likide
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the paste, closely around the smaller ring and bake in a Jewel Range. When done,
place in the centers a bit of jelly, Mgs. Srrovy,

Chess Cakes.

One Ib. sugar, 14 pt, of water. Boil 15 minutes in double boiler: add 14 1b. of
cocoanut and boil 15 minutes longer.  Add 14 Ih. of butter, volks of 4 eggs, well
beaten. Take from fire and add well-beaten whites of 4 cggs.  Fill patty pans lined
with rich pastry. Bake lightly in a Jewel Range. Mus. Joux Power.

Eccles Cakes.

One cup of currants, 1 cup of granulated sugar, 1 cup of finely chopped lemon
peel, 1 piece of butter the size of an egg (large). 1 teaspoon of cinnamon, 14 tea-
spoon of ginger. Work these to a paste. 'T'ake pufl paste, roll it 14 of an inch thick.
C'ut this into pieces 3 inches square.  Place some of the filling on each square and
take the corner nearest you and fold over to the opposite corner, making a triangle,
Press down with palm of hand, brush top with.water, sprinkle with granulated
sugar, being careful the edges are fastened securely. Bake in a moderate oven in
a Jewel Rangd® Mns. (Gro. FIsiER.

New England Dried Apple Turnovers

Soak apples until soft, cook until soft enough to put through colander, season
with lemon and sweeten with sugar to taste. Make dough as for any doughnuts. eut
with cookie cutter, roll thin, drop 1 tablespoonful of dried apple sanee in center, turn
once, pinch edges together very carefully and fry in hot lard.

Mes, BURLINGAME.
Cheese Straws.

Two cups grated cheese, V4 cup butter, cayenne to taste, 34 cup Dousman’s
Best Patent flour or enough to roll as pie erust, 15 cup warm water. Work huiter
and flour together, beat all together, roll out and cut in narrow strips and bake in a
hot oven in a Jewel Range to a light brown. Mgus. J. E. Svess.

Crust for Timbale Shells.

For timbale shells, use 14 a pint of Dounsman’s Best Patent flour, a generous
gill of milk, 2 eggs, 16 a teaspoonful of salt, 14 a teaspoonful of sugar and 1 table-
spoonful of salad oil. Beat the eggs until light and then add the milk to them.
Pour this mixture onto the flour and beat to a smooth batter. Add the other in-
gredients and beat 2 minutes longer.  Put the timbale iron in a kettle of hot fat
for about ten minutes. Lift the iron from the fat and turn it over, to drain all the
grease from the timbale. Have a pan lined with brown paper and drop the tim-
bale into this. Continue this process until all the batter has been cooked. These
shells will be found delieate erisp eups.  Arrange the shells on a dish and put into
each a heaping tablespoonful of any kind of meat or fish cut into dice and heated in
a delicate sance. Take the bowl of batter in the left hand and hold it near the
kettle of fat: with the right hand lift the iron from the fat and dip it into the bat-
ter, coating the iron about an inch deep with the batter. Return the iron to the
fat and cook the batter until it is a delieate brown. [t will take about 1 minute.

Puff Paste for Tarts.

One cup of Donsman’s Best Patent flour, 1 cup of lard, 1 teaspoonful of sugar,
1 teaspoonful of baking powder, 4 teaspoonfuls of water, white of 1 egg. Mix and
set on ice 1 hour. Mrs. H. F. Haxprorp.

English Tarts.
Roll out puff paste as for pie erust and cut with biscuit cutter. To fill, take

1 cupful seeded raisins, juice and grated rind of 1 lemon, 1 cupful sugar and 5 figs:
chop figs and raisins, mix with sugar and lemon, place a spoonful on one side of
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each round of erust, fold over and wet edges and pinch together, pfiuk top with

fork, bake 20 minutes in a Jewel Range. Mnus. Girzi.
Sand Tarts.

Two ecups sugar, 1 cup butter. 3 cups Dousman’s Best Patent flour, 2 eggs, leay-
ing out the white of one. Roll out thin, cut in squares, spread white of egg on top,

sprinkle with cinnamon and sugar and press a blanched almond in the center.
Mgs. Eppy.

Date Torte.

Four eggs, 1 cup sugar, 1 pinch salt, 1 1b. of dates, 1 Ib. walnuts, large cup of
flour, 2 teaspoons baking powder. Beat yolks and sugar very hard, add well beaten
whites, and salt to taste, then add the flour (and if not stiff. enough add little more)
and baking powder, lastly the dates and walnuts chopped very coarse.

Mes. S. H. HoLLy.

Krummer Torte. d

One-half pound each of dates and walnuts cut in small pieces, 4 Ib. sugar, 3
tablespoons bread crumbs, 1 teaspoon baking powder, 6 eggs. Beat yolks and stir
in the above ingredients. Add beaten whites last. Bake in 2 sheets in Jewel Range
slowly for 30 minutes. When cold erumble and eover with whipped cream, flavorad
and sweetened., ’ Mgs. KLENNER.

Kartoffle Torte.

- Four eggs, 2 cups sugar, 1 cup butter, § cup milk, § 1b. almonds, rind of a lemon,
1 teaspoon of cinnamon. Put together same as any other cake. Potatoes must be

cooked the day before. Mgs. KLENNER.
Vinegar Pie.
One cup sugar, Y4 eup vinegar, 1 tablespoon Dousman’s Best Patent flour, 14
cup water, 1 egg, little piece of butter. Mris. BRADFORD.
Pumpkin Pie.

One-half cup sugar, % can of pumpkin, 14 pt. of rich milk, 1 egg, beaten and
. added last. Salt, ginger, allspice and cinnamon to taste, Mus. A. W, HaibLE.

Pumpkin Pie.

Pare the pumpkin, cut in small pieces, and stir in enough water to prevent
burning : when soft strain through colander; to 1 gt. of pumpkin add 1 gt. of milk,
1 tablespoon of ginger, 1 teaspoonful of salt, 1 teaspoonful cinnamon, 1 nutmeg, 2
cups of sugar, 4 eggs well beaten. This makes 2 full pies.

Mus. M. N. OuTHWAITE.

Mock Mince Pies.

One and one-half cups of sugar, 1145 cups of molasses, 14 a cup of vinegar, ¥
cup of melted butter, 2 cups of raisins and 2 cups of currants, 12 butter crackers
tolled fmez 2 eggs, 1 teaspoon each of cloves, cinnamon and nutmeg. Salt to taste.
Make 2 pies. Mgs. HopkINS.

_ Squash Pie. ;
One qt. of boiled milk, 1 pt. of strained squash, 2 teacups of sugar, 1 tea
alt. Spice fo taste, ginger, nutmeg and cinnamon, four eggs heaten

ten part of the milk. ~Mix well and ay ﬂmmtﬁ o milk, then the ogzs
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Mince Meat.

Two Ibs. of beef, boiled and minced, 2 1bs. of suet, cleaned of strings, 2 hs, of
seeded raisins, 2 lbs. of currants, 6 Spitzenburg apples, chopped, 3 Ibs. of sugar, 4
lemons, 1 orange, ¥4 Ib. citron, 2 nutmoegs, 3 tablespoonfuls einnamon, 3 tablespoon-
fuls salt, 1 teaspoonful cloves, 1 teaspoonful allspice, 1 qt. erabapple cider. Squeeze
juice from lemonsg and orange, chop them fine and add the juice. 11 brandy is used
loosen the top crust with a knife and mix from | o 8 teaspoonfuls of hest French
brandy in, then replace crust. Mus. Ropes,

Mince Meat.

Suppress all fibers and skin from 14 1, beef kidney suet, chop it up very finely ;
chop 14 1h. cooked ox heart: seed and pick 14 Ib. Malagn raisins, 15 1. Smyrna
raising, 1% Ib. currants: chop 3 ozs. of citron, cut 3 oz=, eandied orange peel into 3-16
of an inch squares, peel and chop fine 2 Ihs, apples.  Have 2 ozs. brown sugar, 14
oz. ground cinnamon, Y4 oz grated nutmeg, V4 oz allspice and ground ginger and
14 oz. of powdered coriander seeds, 1 pt, cider, 1 gill rum, 14 gill of hrandy and the
peels and juice of 2 lemons; mix all the ingredients together and put into a stone
crock, leaving it in a cool place for at least 15 days before using.

Dr. J. VANDEVENTER.

Mince Meat for a Small Family.

Left-over pieces of meat from either roast or steak may be used for mince-
meat.  For 2 pies take 1 cupful of finely chopped, cold, cooked meat.  Add 2 table-
spoonfuls of sugar, 2 of chopped suet, 14 a cupful of raising, 1o a cupful of currants,
2 tart apples chopped fine, 14 a teaspoonful of cinnamon, a saltspoon of cloves, the
grated rind and juice of 1 lemon, and V4 a pint of boiled eider,

English Mince Meat Without Meat

One Ib. brown sugar, 1 Ib. guet, 1 Ih. raiging, 1 b, currants, 1 1b. sultana raisins,
8 large apples, rind of 2 and juice of 4 lemons, chopped, 2 teaspoons allspice, 1 nut-
meg, 1 tumbler, any kind of sweet wine,—sherry or brandy.
Mgs. F. P. NeEpHAM,

Green Tomato Mince Meat.

One pk. of green tomatoes chipped fine: drain off nearly all the water, add 6
Ihs. of brown sugar, 2 cupfuls of boiled cider: boil 4 hours: then add 3 1bs. of seeded
and chopped raising, 1 1b. of chopped dates or 1 ean of red sour cherries, 2 table-
spoonfuls of cinnamon, 2 of allspice, 1 of cloves, 14 a nutmeg grated, a little pepper
and salt. Boil 14 an hour after all ingredients have been added. Will keep all
Winter.

o A A
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Puddings.

Custards for supper, and an endless host of other such lady-like luxuries.

“The flour, the sifrlu‘ and the fruit
Commingled well, how well lh!‘} suit,
When they were well hestowed.™

Walnut Date Pudding.

Two large eggs, 1 cup of powdered sugar, 1 cup of walnuts, chopped, 1 cup of
dates, cut fine, 2 tablespoons Dousman’s Best Pitent flour, 1 teaspoon of baking
powder. Beat eggs very light. add sugar, nuts and dates and lastly the flour mixed
with the baking powder. Bake in a slow oven in a Jewel Range 1 hour.  Pour over a
glass of wine and cover with whipped ¢ream. The wine may be omitted, Put eream on
2 hours before serving, Mgs. Gro. J. Maas,

Tapioca Pudding.

Soak 14 a cupful of tapioca 14 hour in a pt. of cold water. Then put it in
saucepan and let it boil 20 minutes or until it is transparent; if it becomes too
thick add a little more water. In a double boiler bring a qt. of milk to boiling
point with the yellow rind of 14 a lemon and a little salt. Beat the volks of 6
eggs with a cup of sugar, add them to the milk, stirring until smooth and creamy,
but not allowing it to boil. Wher thick, remove from fire and add the tapioca,
blending thoroughly. Pour it into a pudding dish. Beat the whites of the eggs
to a stiff froth with three tablespoonfuls of powdered sugar and one teaspoonful
of vanilla. Spread over pudding and brown lightly in the oven. The pudding
requires no baking and is delicious. Serve very cold.

Miss Min~ie Wrrr.
Pineapple Tapioca Pudding.

Four lemons, 2 cups of sugar, 2 eups of eream, 1 can of grated pineapple,
whites of 4 eggs. Beat eggs stiff and then add the beaten eream and add to 1 eup
of tapioca soaked over night and cooked previously. Omne-half of this recipe makes
a good sized dish full. Mes. T. D. HaLL

Cold Pineapple Pudding.

Use canned pineapples, the sliced variety. Put one large slice at each side of
a mould holding a quart, and cut enough of the rest of the fruit into small pieces to
fill a large cup half full. Fill another large cup three-fourths full of juice and
put on fire with the yolks of | eggs beaten and stir until it begins to thicken., Deat
till smooth, then add the half cup of cut pineapple and put aside to cool. Whip 14
pt. eream until thick. Mix with the egg mixture. Fill mold and pack in ice and
salt for 3 hours. ¥ MussBILKEY.

o s Py I ._M‘L?:I‘I e gy . 1 " /E
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Pineapple Tapioca Pudding.

Soak 1 cup tapioca over night in plenty of water. In morning drain off any
water that remains: add % eup warm water, and cook in double boiler. W hen
almost clear, add 114 cups sugar, juice of 2 lemons and one can of grated pineapple.
Let boil up, remove from fire and add beaten whites of 3 egas.  After 5 minutes

serve cold with plain boiled custard to which add 14 pt. whipped cream. 4
Mes. H. JAEDECKE. o
v Coffee Tapioca. ‘._;f -'

. Soak 1 cup of pearl tapioca 12 hours or longer : drain off water and add 2 cups

of coffee, 1 seant cup of sugar, 1 scant teaspoon of salt. Boil 1 hour or longer ill
all tapioca is soft. Stir in 14 teaspoon vanilla. Mould and serve with eream. <
Mgs. (. V. R. TowNsEND. 1

A Good Dessert.
» (hop quite fine ¥4 1b. of walnut meats and 14 Ib. of dates, add 1 ecup-granulated =
sugar, 1 teaspoon baking powder, 3 tablespoons of bread erumbs, the well-heaten P
yolks of 6 eggs, adding the whites stifily beaten last. Spread very thin in shallow
greased tins and bake in a Jewel Range. When cool it will fall and must be picked 6 -
from the tins with a fork. Heap in a dish and cover with whipped cream: -
' Mges. E. CooLEY. =
. - Apple Pudding. 2

Six apples chopped fine, 2 eggs. 1 pt. bread crumbs, 1 cup brown sugar, 15 tea-
spoon cinnamon, little cloves and nutmeg.  Mix, put in buttered dish. Bake in a ;
Jewel Range 1 hour and eat with cream. Mus. W. B. Nasox. Ripon. -4

Prune Whip. =
One Ih. prunes stewed and put throngh strainer, whites of 6 eggs (4 will do), U

whip into prunes, flavor either vanilla, rose, or almond, slightly ; butter plain mould, 3
pour in mixture and bake a light brown. Turn out in center of dish. Make a A
light custard sauce and pour round mould. To be served eold. A
Angel food, lady-fingers or a plain sponge cake is nice with this. Mzs. Fox. T
Creamed Rice Pudding. 3
Take 1 cup rice, wash and put on to boil in lots of water and a pinch of salt;
do not stir. When rice is soft, pour off all the water. Whip 1 cup of sweet cream g
and stir into the rice, sweeten to taste. Serve with cherfy sauce, o
Sauce. : . -
Pour off the juice from a can of cherries and put on to heat. When hot, stir

in a teaspoon of cornstarch wet in a little cold water.

Mgs. SporLey, Negaunee.

Old Fashioned Rice Pudding

Four tablespoons rice, 1 qt. sweei milk. 2 tablespoons sugar, picce of butter size
_of a hickery nut, a littl¢ ground cinnamon. Bake in a Jewel range 2 hours in slow
. oven, the first hour keep pudding dish covered and stir pudding often. About 14
hour before done stir in a good pinch of salt. When done this should be of almost
~the consistency of very thick cream. Serve with hard sauce.
B e X = © Mgs. NIGHTINGALE.

ol i
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until it foams well, 1 teaspoon of cinnamon. 1 teaspoon cloves, | teaspoon allspice, 1
cup raisins, floured with some of the flour that is measured. Steam 3 hours.
Mus. T. A. Feren.

Peach Pudding.

Use canned or fresh peaches for this pudding. * Butter the outside of a teacup
and invert in the center of baking dish. Fill the space around it with peaches-
either pared and left whole or sliced. Sprinkle the fruit with sugar and cover
with a crust made with 2 cupfuls of Dousman’s Best Patent flour, 2 teaspoonfuls
of baking powder and a pinch of salt; sift these and rub in two tablespoonfuls
of butter. Add a beaten egg to 34 of a cupful of milk and mix all together till
stiff’ enough fo roll out on the board. Bake 14 hour in a hot oven in a Jewel
Range. Just hefore serving, turn the pudding dish upside down in a berry dish.
I this is done carefully, the cup will be full of syrup, which should he nsed ns
sauce, though whipped eream is a delicious accompaniment. Other fruit than
peaches can be used in exactly the same way.

Lemon Pudding.

« One qt. milk, 1 pt. bread crumbs (soft), volks of 4 eggs, 1 cup sugar, juice
of 1 lemon. Bake in a Jewel range until milk is ereamy, then take from the.oven
and make a meringue of whites of eggs and a little powdered sugar and put in
oven to brown. Hat cold. _ Mgs. S, G, SairH.

Lemon Pudding.

Stir into the yolks of 6 eggs 1 cup of sugar, the grated rind and the juice of
2 lemons.  Soften in warm water 6 erackers, lay them in the bottom of the pudding
dish and pour custard ovét them: bake in a Jewel range until firm. Beat the
whites of the eggs to a #fiff froth and add 6 tablespoonfuls sugar and beat well.
When the custard is done pour the frosting over it; return to the oven and brown.
Serve either cold or warm. Mgs. Rores.

Tipsey Pudding.

Cut a sponge eake or any light, plain cake into thick squares and dip the
squares,in a mixture of equal parts wine and water sweetened with sugar.  Milk
flavored with wine, brandy, vanilla or lemon will answer for soaking the squares
if sufficient wine is not at hand. Arrange the pieces of cake in a handsome
dish and heap whipped cream over it. On the whipped eream place small pieces
of jelly, candied cherries cut in half, strawherries, shaved puwupple craspberries, all |
of these fresh or canned, aud any kind of fruit jelly or jam one happens to have
on hand.

Steamed Sponge Cakes.

Three eggs beaten separately, 1 eup sugar, 1 heaping cup Dousman’s Best
Patent flour, 2 teaspoons baking powder, 2 tablespoons sweet milk. Mix all to-
gether.  Grease some teacups thoroughly, put a tablespoon of the mixture in each
cup. Steam 20 minnfes and roll in confectioner’s sugar. They will look like
snowballs. Mgs. N. M. Vax Avkex.

Peonie Pudding

~ Boil ¥ Ib. prunes until very soft and the juice all boiled out. Remove stones.
and ehap the prunes. Beat the whites of 3 eggs, add 14 cup pulverized sugar,
1 of salt, 34 teaspoon of ercam tartar, 14 teaspoon vanilla. Add prunes little

al]. . Steam Ve hour. Put ;nto a dish mth a cover and t:hen set




E"“* .

- =

s g,

9% SUPERIOR COOK BOOK

Orange Pudding.

Five sweet oranges, 1 coffee cup of white sugar, 1 pt. of milk, yolks of 3 eggs,

1 tablespoonful of corn starch. Then slice the oranges and pour over them the

sugar; set the milk in a pot of boiling water and let it get boiling hot, add yolks

of eggs well beaten, then the corn starch made smooth with a little cold milk.

Stir all the time and as soon as it thickens pour over the fruit. Put on the icing.
Mus. Lizzie W. Tayvror.

Bread Pudding.
One eup bread erumbs, V4 cup sugar, yolks of 2 eggs and 1 white, 2 cups sweet
milk, grated rind of 1 lemon. Be careful not to bake much or will curdle. Frost-
ing: Beat 2 whites stiff, then add % cup sugar. then juice of lemon. Put in

oven to hrown. Mus, J. Powek.

Raisin Pﬁffs.

One-quarter cup butter, 1 tablespoon sugar. 1 egg. Vs cup milk. 1 cup Dousman’s
Best Patent flour, 114 teaspoons baking powder, 14 cup raisins. Steam in cups
1% hour and serve with sauce. ' Mus. E. R. NELSON.

Cream Sponge Drops.

Separate 4 eggs, add gradually to the yolks 1 cup of powdered sugar : beat until
light ; then stir in carefully the whites of the cggs beaten to a stiff froth. then 34
of a cup of Dousman’s Echo pastry flour. Bake this in timbale cups; stand the
cups in a baking pan of hoiling water. Serve as soon as done, with an ordinary
pudding sauce or soft custard. Mus. Joseeir VANDEVENTER.

Fig Pudding.

One cup of chopped figs, 1 cup of chopped suet, 1 cup of sugar, 1 cup of bread
crumbs, T cup of wine or fruit juice, 2 well beaten eggs and a little nutmeg. Steam
1 hour in a double hoiler and serve with lemon or wine sance,

Muis. F. H. Rasgey.

Fig Roly-Poly.

Pick over and wash 1 Ib. of figs, cut into bits and place in a double boiler with
1 cupful of water. Cover and cook slowly until they can be heaten to a pulp with
a spoon.  Cool and flavor with a few drops of vanilla. Sift together 1 pt. of Dous-
man’s Best Patent flour, 14 of a teaspoonful of salt and 1 heaping teaspoonful of
baking powder, then rub into it 2 heaping tablespoonfuls of butter. Mix to a soft
dough with cold milk, turn out on a floured board and roll out in a sheet half an
inch thick. Spread with the fig paste and roll up tightly, pinching the ends well
together. Place on a buttered pan, steam for 34 of an hour and stand in a hot oven
in a Jewel Range for 5 minutes fo dry off.

For the sauce, cream V5 of a cupful of butter, add 14 of a cup of sifted pow-
dered sugar and beat hard until very creamy. Work in gradually 3 tablespoonfuls
of thick cream and add sufficient vanilla to flaver. Stand the bowl in a pan of hot
water and stir and beat until the sauce is creamy and smooth. Serve at once.

Black Currant Pudding.

Boil for 30 minutes a scant cupful of rice in 2 cupfuls of salted water; add a
tablespoonful of butter, half a cupful of sugar and a beaten egg and cook 5 minutes..
Butter a pudding dish and line with maearoon ¢rumbs or bread erumbs, then put

ina half-inch layer of rice, then a layer of black currants w ve boen buddeds o e

50 continue until all the rice is in and a
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Little Orange Puddings.

Cream 1 heaped tablespoonful of butter and 1 cup of granulated sugar; add
the well-beaten yolks of 4 eggs, the grated rind of 1 orange and 1 cup of orange
juice and pulp. Stir in 4 tablespoonfuls of fine cracker crumbs and 1 cup of milk,
then add the whites of the egg, beaten with 14 cup of sugar. Pour into well-but-
tered cases or ramekins and bake quickly in hot oven in a Jewel Range.

Cracker Raisin Pudding.

Scald 5 cups milk. pour over 114 cup rolled cracker crumbs, add V4 cup cold
butter, 15 cup molasses, 14 teaspoon each of salt and cinnamon, 14 teaspoon mace,
1 Ib. seeded raisins, 6 eggs beaten with 1 cup brown sugar. Bake in a Jewel Range
4 hours : whipped cream garnish.

Jerusalem Pudding.

Chop fine 14 Ib. dates, cover with orange juice: whip 1 pt. cream, cover 14 box
of gelatine with 14 cup cold water: soak 14 hour. Have ready 4 tablespoons of riee
cooked until tender. Put eream on ice in a pan: sprinkle over the rice 14 enp pow-
dered sugar, 1 teaspoon of vanilla; now put over the dates and orange juice. Stand
gelatine over hot water until dissolved ; strain it into the cream; stir carefully until
well mixed and slightly thickened ; turn into a mould and stand away for 2 or 3
hours. When ready to serve the pudding, heap avound it the plain whipped cream,
dust thickly with almonds that have been blanched, dried and pounded fine.

Mus. H. L. RAMSDELL.

Chocolate Pudding.

To a quart of boiling milk allow a pint of grated bread, beating well before
adding the other ingredients, then stir in one small cupful of sugar, three eggs and
two squares of unsweetened chocolate, flavoring with a scant half teaspoonful of salt,
one teaspoonful of vanilia extract and a little ground cinnamon; pour into small
custard cups and bake set in a panful of hot water for thirty-five minutes in a
moderate oven : allow them to cool and then place directly on the ice until ready to
serve, turning them ont on individual dessert plates, resting on a lace-paper doily.
Garnish each with a star of sweetened whipped cream.

Miss Laves Wanrens, St. Louis, Mo.

Chocolate Pudding.

One cup milk, 4 tablespoonfuls sugar, 2 tablespoonfuls corn starch, 1 square

chocolate, 14 teaspoonful vanilla, 1 egg. Melt chocolate in double boiler slowly.

Add the milk, stirring all the time. Mix corn starch and sugar and add to the

beaten yolk of the egg. Then add milk and chocolate, return to double boiler,

cook until smooth and thick, stirring very often. Then remove from stove, beat

$ the white of the egg stiff, add to it 1 teaspoonful sugar, then stir into pudding.
Flavor with vanilla and pour into pudding mould. Let stand in cool place until

firm. Serve with whipped eream. This recipe will serve four people.
Mary MiINER.

’ Sour Cream Pudding.
One pt. sour cream, 14 teaspoon soda. 8 tablezpoons of Dousman’s Best Patent
flour, 4 eggs beaten separately, pinch of salt. Bake in a Jewel range 1 hour and eat

with a rich sauce. Mgs. T. A. Ferch.
Graham Pudding.
One cap of sour milk, 1 eup of molasses, 1 eup of raisins, 3 cups of Dousman’s
- Best Patent flour, 1 large teaspoon of soda, 1 egg and a pinch of salt. Steam 3 a3 .
~ hours. Sauce for steamed pudding: Beat whites and yolks of 3 eggs separately

e
o
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until very light: add 14 enp of sugar to each, put in double boiler and stir con- RE
stantly until thick. Mges. Trrovore HALL.

Graham Pudding.

(R One-half cup molasses, 14 cup butter. 14 cup sour milk, 114 cups graham flour,
1 egg, 1 teaspoon soda, 1 cup raisins, spice and salt. Steam 3 hours. Serve with
rich sauce. ' Mps. SEDGWICK.

Graham Pudding. -
One cup molasses, 1 cup sweet milk. 14 teaspoon cinnamon, 1 egg, 1 teaspoon
soda, 1 teaspoon butter, 1 cup rais-;‘msE nutmeg to taste, a little salt, 114 cups

graham flour. Steam in buttered Mus. H. Harwoon, =

Pudding Sauce. *-: :_ u - .
One coffee cup granulated sugar, $4%edh butter, 1 egg beaten light, 14 gmfﬂt;d: -

nutmeg; a little wine if liked. Cook in double boiler, stirring all the time. Add the
wine when the sauce is cool, if at all. Mes. H. Higwoon.

Farina Pudding.

One and one-half gts. of milk, 3 tablespoonfuls of Farina. Boil milk with a "
little salt. When boiled, stir in the Farina slowly; let it boil up onece or heices o
take off the fire and when quite cool add 5 eggs well beaten (not separate), sweeten.

to taste, add algo vanilla. Flouring, turn into a pudding dish and bake in.a Jewel
range ten minutes, This pudding is delicions cold. Mes, Duncax. |

Rice Blanc Mange. L
£ Put into a double hoiler 3 cups milk, pineh salt and a scant 14 eup of rice. .
Cook until milk is absorbed. Add Y of a hox of gelatine, soaked in cold water :
and dissolved by placing cup over the steam of the kettle. As the mixture begins =
« to thicken add 1. cup powdered sngar. 1 teaspoon vanilla and a wine glass of
sherry and 14 pt. of eream whipped to a stiff froth. Turn into a wet mold and
E set away in a cold place. ' Mis. D. B. BILEEY.
r

'

Chocolate Blanc Mange.

Put one pint of milk in a double boiler. When hot add two ounces of grated =
chocolate or two heaping teaspoonfuls of cocon. Add half a cupful of sugar. =
Moisten three level tablespoonfuls of cornstarch with a little cold milk; add them p
to the hot milk and choeolate, stiv until thick and smooth, turn into small individual
o moulds and stand aside to harden. Serve cold with eream. y

Suet Pudding

One cup of suet ch A : ilk, 1 teaspoon- .
ful of soﬁa,ul; cup of rmollif:d‘i ﬁ::l?in]otf!ul‘;f:!igﬂﬁmﬁz ;’1:1};(::1{ ?;::r? :t]l}l; ;t} little salt.
Steam 3 hours. s

Bring to boiling point 1 pt. of milk. add 3 tablespoonfuls sugar, and beat ,\"Dﬁé
of 3 eggs in, stirring all the time until it thickens. Flavor with vanilla or lemon.

o Mgs. Ricirarp MATTHEWS.

gl Steamed Pudding.

©° __ One cup suet chopped fine, 1 cup raisins seeded, 1 eup molasses, 1 eup ¢
il 3 cups Dowsuan's Best Patent sifted our, 1 oven teaspoon soda, 1 to
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" ‘Steamed Pudding.

_ Two eups Dousman’s Best Patent flour, 14 cup suet, 1 cup sugar, 1 cup milk, |
1 cgg; a teaspéonful of soda, fruit fo suit your taste. Steam 214 hours. !
el | Mgs, MITCHELL. 1
; + 5 : Cabinet Pudding.
~ Bufter a mould well: Tine the hottom with raisins and eitron cut in faney
: - shapes, cover this with picees of stule cake, then more raising and eitron, alternating
= 5 with the eake until the mould is full tn within an inch and one-half of the top.
~Mixin a bowl 3 tablespoons of sugar and the volks of 3 cges, until they are a cream,
_ . then mix in slowly a pint of milk jugt bpaught to the hoiling point.  Pour this over
e cake in the mold. Steam 114 hounf® Ser¥e with rich sauce.
3 ; fﬁ‘ £ . Mus. 1. €. CooLey.
L T o Scalloped@pple Pudding.
Ll Three cups apples chopped, 115 @ips Lread crumbs, 1 cuip sugar, 1 teaspoon
3k _¢innamon, 14 teaspoon nutineg, 2 tablespoons butter, 14 lemon, juice and rind, Vo
S eup water. alnlt butter and add erumbs; mix sugar, spices and Temon rind, Put ’
i * 4 of the crumbs in the bottom of a buttered dish.  Then 14 the apples.  Sprinkle
- w° with 15 sugar and spices, then adid another quartor of erumbs and remainder of
apples, sugar and spices.  Sprinkle lemon dod water over this, and put rest of the
crumbs over the top. Bake in a Jewel range 114 honrs, or until the apples are
thoroughly cooked. Cover 1 hour. Serve with cream. Mus. J. . Supss.

Carrof Pudding.

One cup of grated earrot, 1 cup of grated potato, 1 cup of chopped suet, 1 cup
of beown sugar, 1 eup of eurrants, 14 cup of chopped eitron, 1 teaspoonful of soda
R in a little warm water, 2 cups of Donsman’s Hest Patent flour, 1 tablespoonful of
5 lemon extract. Mix all ingredients together and let stand over night ; boil 3 hours.
* Mus. Epwagrp J. Burnes

) Baked Indian Pudding.

One qt. of sealded milk poured over 2 tablespoons of cornmenl, 1 cup sugar,
nutmeg and salt to taste.  Butter the dish, put all in. then drop over it 1 tablespoon
molasses. Bake in a Jewel range 104 lonrs to 2 Lonrs. Serve hot with pieces of
butter on each dish. Mus. Wents.

Giggerbread Pudding.

. One cup of molusses, 1 of gonr milk, 2 eaps Donsman’s Rest Patent flour, 1 of
raising, 1 of eurrants, 2 tablespoonfuls each of ginger, cinnamon and allspice, 1
teaspoonful of cloves, Steam 2 hours.  Hard sanee of butter and sugar beaten to a
crean. ' Miss Orcorr.

Baked Apple Dumpling.

‘gx 1 pt. of sifted Dousman’s Best Patent flour, 3 level feaspoons of baking
i powd®r, 14 teaspoon salt, rub in Ly cup butter and lard, 84 cup of milk, 1 beaten
: ege.  Nearly fill a deep pudding dish with apples pared and ent in quarters, 1 cup
sugar, flavor with lemon rind or whatever yvon wish, turn the dough over the apples. 3

Bake in Jewel range slow =o the erost will net gek brown hefore the apples are done.

Serve with crean. B Mus. LaLoxpe,
AT o Cherry Dumplings. .

% Va full of stoned sour cherrics, and 1 heaping tablespoonful of 5
smian's Best Patent flour, 3 feaspoonfals of haking powder, 1 fable-
mille envngh to stie stifl like cike,  Fill cups 24 full,

hS E - l#,
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Peach Dumplings.

Wash half a pound of rice through several cold waters; drain, throw the rice
in a kettle of boiling water and boil rapidly for twenty minutes; drain. Spread a
thin layer in the centre of a dumpling cloth: place in the centre of this one small,
soft peach ; fold the rice over, tie tightly : throw the dumplings in a kettle of boiling
water, boil rapidly for fifteen minutes, and serve hot with a pitcher of eream.

Cherry Pudding.

Mix 1% pt. flour, 1 teaspoon of bakimg powder and 1 tablespoon of sugar. In
another dish beat up 14 cup of milk and the yolks of 2 eggs. Pit 1 qt. of cherries
and dredge with 1 tablespoon of Dousman’s Best Patent flour. Beat the whites of
the eggs with 14 teaspoon of salt. Melt 1 tablespoon of butter in your pudding
dish. Add the milk mixture to the flour, then the butter, and beat well. Stir in
the cherries and last of all the whites of eggs. Pour the pudding into the basin, cover
wlth buttered paper, and put on fo steam at onee. steaming for 1 hour. This pud-
ding must be mixed rapidly and put at once in the steamer over fast boiling water
and kept steaming or it will be heavy. 1If properly made if is delicious. Serve with
any preferred hot sauce. Mrs B. A. TyLez.

Cherry Pudding.

One pint of flour, } a teaspoonful of salf, 2 level teaspoonfuls of haking powder,
4 a cup of sugar, ] a cup of milk, or more. 1 a cup of melted butter, the whites of
three eggs, 1 cup of stoned cherries, 1 teaspoonful vanilla or lemon. Sift together
the first four ingredients and mix with the milk and melted butter; add the whites
of the eggs beaten dry, the extract and a little more milk, if needed, to make a soft
dough ; lastly, mix in the cherries. Steam in a buttered mould about three hours.
Serve with
Cherry Sauce for Above.

One cup of sugar, 1 level tablespoonful of cornstarch, 1 pint of cherry juice.
1 tablezpoonful of butter, 1 teaspoonful lemon extract. Sift together the sugar and

the cornstarch and stir into the boiling juice; let cook ten minutes, then add the
hutter, beaten to a eream, and the extract.

Fruit Pudding.

Make a batter of 1 egg, 1 tablespoon of butter (melted), 1 pt. of Dousman’s
Best Patent flour, 2 heaping teaspoons of baking powder, and add milk to make a
thick batter, pinch salt. Add 1 cup of raspherries, 1 cup of raspberry juice, 1 cup

of water, 1 cup of sugar, 1 tablespoon of cornstarch, moistened with the water.
Steam 1 hour in bowl, or 14 hour if you use cups. Mgs. G. MINER.

Plum Pudding.

One pt. suet, 114 pts. Dousman’s Best Patent four, 1 pt. sugar, 1 pf. TAisins,

1 pt. currants (scant), 1% pt. bread crumbs, 14 cup blanched almonds, little citron
and lemon pecl, 5 eggs, 1 cup milk, 1 tablespoon molasses, 214 teaspoons baking
powder, 1 teaspoon cinnamon, 1 teaspoon allspice, 1 teaspoon cloves, 1 teaspoon
salt. Steam 314 hours. Miss WiNTER.

Plum Pudding.

7 Omi qt. ?ecéusman’s B;st Patent ﬁl;._;gur, 1 lb. suet (chopped fine), 2 Ibs. raisins,
egas, 1 grated nutmeg, 2 teaspoonfuls of salt, water enough to mix. Tie in bag.
put into boiling water and boil steady for 4 hours. Mgs. E. Harnis. blg.
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suet and spices to taste. Steam for six hours.’ Serve with whipped cream sweet-
ened with maple sugar.

Plain Plum Pudding.

Mix together one pint of stale, dry bread erumbs, one cupful of brown sugar, a
teaspoonful of einnamon, half a grated nutmeg and half a pound of finely chopped
suet.  Stone half a pound of raisins and mix with them half a pound of cleaned
currantz and half a pound of shredded eitron. Dissolve half a teaspoonful of soda
in a tablespoonful of warm water: add it to half a cupful of New Orleans molasses.

Add this to three eggs, well beaten, and pour the whole over the dry ingredients.

Mix, and pack into greased moulds or kettles. Steam or boil for four hours.

Cheap Pudding.

One of the nicest cheapt puddings is made by chopping fine 1% 1b. of dates
and 2 ozs. of beef suet. Mix with the suet ¥4 cupful of brown sugar, 2 cupfuls of
rolled oats, 1 teaspoonful of cinnamon, the juice and grated rind of 1 lemon;
add 14 teaspoonful of soda to 2 tablespoonfuls of warm water. Stir this into 14
cupful of molasses; add 3 well-beaten eggs and then the fruit well floured. Put
in a greased pudding mould and boil or steam continuously for 2 hours. Serve
hot with a liquid, or a hard pudding sauce.

Fig Pudding.

One-half Ih. of figs, 3 tablespoons of butter, 1 tablespoon of molasses, 14 tea-
spoon of soda, 2 cups fine bread crumbs, 1 eup of milk. 14 cup of brown sugar, 2
eggs. Chop figs very fine and mix with the hutter. Steam 3 honrs,

Sauce.

Beat 14 a cup of butter to a eream, gradually add to it a cup of powdered

sugar, flavor with 3 tablespoons of sherry or Madeira, G. MiNEg.

Christmas Pudding.

~ Mix 214 cups of Dousman’s Best Patent flour, 1 teaspoon soda, 1 teaspoon
cach of salt, cinnamon, mace and allspice, and 2 level teaspoons baking powder.
Have ready 1 cup raisins, seeded and cut in quarters, 14 cup figs, wiped and cut in
Vo-inch bits, 14 cup citron measured after slicing thinly, and % eup pecans, broken
into small pieecs.  Flour the fruit slightly. To the flour mixture add 1 cup milk,
1 cup molasses, and 24 of a cup softened butter and when well mixed stir in the
froit and nuts. Turn the mixture into well-buttered moulds. Steam 3 hours.
If cans are small 2 hours will be sufficient. U. Ropes.

Christmas Plum Pudding.

One 1b. suet (chopped very fine), 1 Ib. brown sugar, 1 Ib. raising, 1 1b. sultana
raising, 1 Ib. currants, 14 Ib. mixed candied peel, 1 teaspoon allspice, 1 nutmeg, 114
pts. fine bread crumbs, 2 cups Dousman’s Best Patent flour. 1 dozen eggs. Mix all
thoroughly, add eggs well beaten, steam 8 or 10 hours in bowls or in cloths. This
will make two large puddings. Mus. NEEDHAM.

English Plum Pudding.

One and one-half pts. fresh bread crumbs, 1 pt. chopped suet, 1 pt. raisins, 1 pt.
currants, 1 cup candied citron, 14 cup candied lemon or orange peel, 5 eggs, 1 cup
sugar, 14 teaspoon salt, 14 teaspoon mace, Ysteaspoon cinnamon, 2 heaping table-
spoons of Dousman’s Best Patent flour, 4 tablespoons of milk, 1 wine glass of wine.
Mix suet and bread erumbs together, add sugar, spices and grated rind of 1 lemon.
Beat the yolks together and add to the dry materials. Make a thin batter of the
flour and milk and add next. Cut in the beaten whites, Lastly add the flonred
currants and raisins. Place in a pail with a tube through the middle, first a layer
one of sliced citron and orange peel, cte.  Cover and steam 6 hours.
fore serving. Serve with a foamy sauce,  Mus, Ore Scurrrz,

ke
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ILL FITTING SHOES MAKE FEET LQ_OK LIKE THIS.

Most everyone wanis style whon they huy shoes,

Both good and poor materinds are mouided Tnto style,

But poor workmanship Is also put Into poor materinl r

Then when such shoes are purchased and worn for two or three weeks, the wearer com=
mences :,u tlll::kl about comfort. - ]

ut it's too late! :

% Nine out of Ten never get comfort boenuse, they do uot think of quality, style, and fiv of
shoes,

WHEN YOU BUY SHOES FIRST THINK OF FIT. :

That is the first consideration at the Caspari & Virmond store. It preveuts o heap o
trouble, :

We can fit any foot perfectly, beesuse we thoroughly understand the structuré of the
human foot.

We insist upon the right it ALWAYS no matier who the |'u51r:nwr‘is= man, woman or
child, no matter how muoel he or sh pays for their shoes, 8 PERFECT FIT is always in-

eluded. - y
WE FIT ALL FEET.”

CASPARI @ VIRMOND.

WRITE FOR CATALOGUE. MILWAUKEE, WISCONSIN.

PATENTS.

Miro B. STEVElfS & Co.

ATTORNEYS AND SOLICITORS
IN PATENT CAUSES.

FTCONSULTATION FREE. FEES MODERATEH.

MAIN OFFICE:—817 141u ST. N. W, WASHINGTON, D. O.

BRANCHES:—CLEVELAND, CHICAGO AND DETROIT.

< »
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Pudding Sauces.

Change is the sauce tii‘n sharpens appetite,

Hard Sauce.

One pt. confectionery sugar, 14 Ib. butter, white of 1 or 2 eggs.
Mgs. T. M. WEeLLS.

Liquid Sauce.

Make a liquid sauce of boiling water, a little brandy, butter, sugar and nutmeg.
Boil 2 mmutes Mus. I'Mmm nst, Eseanaba.

Maple Sugar Sauce.

Melt over a slow fire, in a small teacup of water, hall a pint maple sugar; let
it simmer, removing all seum; add 4 tablespoons of butter mixed with a level tea-
spoon of Dousman’s Best Patent flour; add 1 tablespoon of grated nutmeg. Boil a
few minutes and serve,

Maple Sauce. .
Boil one cupful of maple syrup a few moments, skim and add one-half eu fn]

of fresh butter which has been rubbed smooth with one tablespoonful of flour; boil
again just long onough to cook the flour, remove from the fire, and serve hot.
-

- Yellow Sauce.

Rub 14 cup butter till soft, add 14 enp light brown sugar and beat until very
light and creamy. Beat the )o‘ of 2 eggs and when ready to serve put the bowl
or pan containing the sugar and butter over boiling water and stiruntil it is liquid,
then add the eggs, 1% teaspoonful mace and 1% cup fruit juice, or wine if you ap-
prove, and stir until it is thick. Serve at once and stir it before each pouring.
Miss Ropes,

Golden Sauce.

This sauce is also served with ice cream. Put a pint of eream in a double
boiler; when hot add the volks of 3 eggs thoroughly beaten with half a cupful of
stigar; cook a moment: take from the fire and add a tablespoonful of gelatine that
has been soaking for 15 minutes in half a cupful of cold milk. Strain, and when
‘cold add the flavoring, which may be the j ;mce and grated rind of an orange, vanilla -
s umﬂmnngmmmmnnm Mgzs. Roren.

ul . ]
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_back. vﬁere it will merely bubble and stir it occasionally. Add the grated rind and

suiee’of 1 lemon and 1 heaped tablespoon of butter. Add more lgt water if too i
thick; as it thickens in cooling and should be thin enough to pour easily. -

y° A Mzs. J. 8. Woon. i .
Sauce for Plain Puddings. 'S oy
Beat whit volks of 3 cggs separately until very light: add 14 cup of ®  i8

sugar to each a in a double boiler and stir constantly until thick ; add vanilla, o

’ and 1 tablespoon of whipped cream if you have if. y .
Mges. E. L. Draxe. Marquette. b

- . i

Chocolate Dressing. l -

Two cups brown sugar, 214 squares Baker’s chocolate, 15 cup sweet milk, 2
tablespoons butter. Cook in double boiler until perfectly smooth.
Mrs. WiLLiam SEDGWICK.
.

Chocolate Sauce.

This is usually served hot as a sance for ice cream. Put 4 ozs. of grated choco-
late, 1 cupful of sugar and half a cupful of milk over the fire; stir until the sugar 5
is dissolved, and hoil until the mixture forms a soft ball when dropped into ice water. | r

Rich Wine Sauce.

One cupful of butter, 2 of powdered sugar. half a cupful of wine. Beat the e
butter to a cream ; add the sugar gradually and when very light add the wine, which '
has been made hot, a little at a time.  Place the bowl in a basin“of hot water and
stir for 2 minutes. The sauce should be smooth and foamy. 4
Mgs. J. L. Braprogn, 5} .

» Brandy Sauce.

One-quarter cup of butter, volks of 2 eggs, dash of mace, 14 cup granulated
sugaw, 14 teaspoon salt, 14 cup of ‘hot eream gr rich milk. Cream the butter, grad- &
- nally add the sugar, beating continually; f#8this add the yolks well beaten, then o
" pour into this mixture the hot cream or mijks cook over hot water until it will coat A
e spoon, remove from range and add 3 talSwpoons of fine hrandy and' 1 tablespoon ias
ungica rum, pour this mixture slowlwad¥er the lightly beaten whites of eggs, Rl
ng contimually. z

Liguid Pudding Sauce.

Mix agounding tablespoonful of Dousman’s Best Patent flour with half a cup-

ful of sugar: add hastily balf a pint.of boiling water; boil for a moment and pour.
while hot, into 1 egg well beaten. Flavaring of any kind may be added to this

™

p‘j ..5 g &um.l . ¥ ! . -_. 1& -‘: e . I
Wash and beat to a cream half a pound of butter; add gradually 1 cupful of ¢
powdered sugar, and, one at a time, the yolks of 3 eggs. When very light :ﬁ a gill
s of boiling water and stir over hot water until the mixture thickens: then take from A
i the fire and 8 tablespoanfuls of orange juice or other gnwiﬁng. Or add nutmeg L
- : P 3
~ «  and a little n juice, g Lt il . iy 4 o




&y
SUPERIOR COOK BOOK 105
ERETSON . SIEK. CO?
Gu—i ] IL -
109 Wisconsin Streel.

MILWAUKEE.

Exclusive Silks, Dress Goods
and Suitings.

WRITE FOR SAMPLIES.,

VANILLA EXTRACT
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Fancy and Frozen Desserts.

“If some old and anstere Pligrim

- Cnme .u?.u. rili .ulw;lllu nnd stayed,

Wonid he wl ‘eanse modern victuals
Are not ke his mother made?"

"Sit upon a cushion, and sew a fine seam
And feed upon strawberries, sugar and eream,”

Mousse of Chestnut.

With 1% 1. of chestnut puree mix about 6 ozs. of sugar flavored with vanilla;
beat it well with a spoon until it is quite smooth, and then add 3 wineglassfuls of
sweetened whipped eream. Pour the preparation into a dome-shaped mould pre-
viously buried in salted ice, cover the mould, solder its joints with flour and water
paste, and keep it in the ice for*an hour. When ready to serve, dip the mould in
hot water, wipe, and turn the mousse out on a folded napkin.

“Oscar.” of Waldorf Astoria.
Snow

Soak 14 cup of gelatine in 14 cup of cold water: pour on 1 eup of boiling
water and stir until entirely dissolved ; add 1 cup sugar and 4 tablespoons lemon
juice. Strain the mixture and set away to cool.  When it has become quite firm,

t it until white and frothy, then stir in the whites of 3 eggs that have heen
beaten stiff. Mould in any form desired. :

This dessert may be served with a custard made of a pint of milk, the yolks of
3 eggs. 4 level teaspoons of sugar and 14 teaspoon of lemon flavoring, or a lemon

« - Mus.J, N. St Cram.
Sponge Cream Dessert.

~ jelly colored red and piled in spoonfuls around the snow makes a very attractive
dish.

One pt. milk, 3 tablespoons gelatine. 3 tablespoons sugar, 3 eggs. Put gelatine

in eold milk and let stand for a while: put on stove and bring milk to the boiling
point, then add sugar and yolks of eggs, which have been well heaten together. Re-
move from fire and stir in whites of eges, which have been beaten stiff. Add a pinely
of salt and flayor fo suit, and pour into small moulds. Serve with cream.

- T ' Mgs. T. F. Corg, Duluth.
~ A Favorite Dessert.
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WE WASH WELL

$o

NEEDHAM BROS.

Orange and Strawberries in Basket.

Select good-sized oranges.  Cut off top and seoop out center: fill with straw-
berries and some of the orange. 11 liked pour a little sherry over and put on top a
gpoonful of whipped cream. Mus. C. T. ‘Knusk.

Lemon Ice Cream.

Dissolve 4 large caps of sugar in 1 gt. of hot milk. When cool add 3 pts. of
cream, put in freezer and chill.  Add the juice of 8 lemons. Turn the freezer until
the eream beging to freeze, then add the well-beaten whites of 1 eggs and beat hard
for 3 minutes with a spoon. Turn freezer very rapidly until frozen. This is suffi-
cient for 4 qts. of ice cream. Mgs. H. 0. Yousa.

Strawberry Ice Cream.

Sprinkle sugar over strawberries, mash them well and rub them through a
sieve. To a pint of the juice add hall a pint of good cream, make it very sweet,
freeze it in the usual way, and when beginning o sef stir in lightly 1 pt. of whipped
cream, and lastly, a handful of whole strawberrics, Mgs. K. C. CooLey.

Chocolate Ice Cream.

One pt. eream, 1 pt. milk, 114 cups sugar, yolks of 6 eggs, 1 square of Baker's
choeolate, 1 tablespoon of vanilla. Make a custard of the mllk sugar and volks;
melt the chocolate and thin it with hot water, then add it to custard. When cold
flavor and add beaten cream. Mns. HarmpLe.

Vanilla Ice Cream.
Use above recipe, omitting chocolate. Mgrs. A. W. Hamwue.

Maple Ice Cream
Boil 1 pt. of maple syrup 5 minutes, take from fire. Beat the yolks of 4 eggs
light, then pour over the syrup slowly, set over boiling water until mixture is thick
enough to coat the spoon : strain and cool, stirring ocensionally. Then add 1 gt. of
ereamy, 1 tablespoonful of vanilla. Freeze and pack. Mzs. T. J. FLYNN.

Maple Ice Cream.
Two cups of maple syrup, 6 eggs, 1 gt. of cream. Teat the maple syrup just
to boiling and before removing from the fire add the beaten yolks of 6 eggs, letting

them scald but not boil. When cool stir in eream and the whites of 2 eggs beaten
stiff. Place in the freezer and freeze as usual. Mgs. JJ. Lroxanp Jomnsox,

Peach Ice. ;

ab 1 m of peaches through a colander, add a qt. of water, juice of 2 oranges
1 pt. of sugar (elarified). When cold put in freezer and when

th w}utus of 2 eggs For raspheu'gnr stmwherry ice; the
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same as peach ice, only use 2 glasses of raspherry or strawberry instead of peaches,
For pineapple ice use 1 can grated pineapple with the juice.
Mes. R. E. Drake.

Grape Sherbet.

Mash 1 Ib. of Concord grapes thoroughly, and strain the juice. Add an equal
amount of cold water, juice of 1 lemon and sugar to make very sweet: freeze.
» Mgs. Jaux, Tronwood.

White Velvet Sherbet.

The juice of 4 lemons and thinly shaved peel of 1, soaked in the juice 14 hour; =
then strain the juice and add enough sugar to make a thick syrup—usually 34 of a :
cup of sugar to each lemon ; add 1 qt. of milk and turn at once into a freezer packed v

with 3 parts of ice and 1 of rock salt. Turn slowly at first and when it begins to 4
thicken turn rapidly until stiff : add more ice and salt and let stand for 2 hours. Ji
Mgs. CRANE.

Pineapple Sherbet.

One qt. water, whites of 2 eggs, 1 pt. sugar, juice of 2 lemons, 1 can grated
pineapple. Let sugar melt in water on back of a Jewel Range, add lemon juice. . .
pineapple and sugar, and when half frozen add beaten whites and finish freezing. -

Groriaxa Roarrs, =

Milk Sherbet.

Juice of 3 lemons, 2 eups granulated sugar. Mix well and allow to stand 2
hours. Thoroughly chill 1 gt. new milk, mix all together and freeze. -9

Mus. Wu. SEDGWICK.
Nesselrode Pudding.

Boil 14 pt. of sngar, ¥ pt. of water and the juice of a pt. ean of sliced pin-
apple 20 minutes.  Eeat the yolks of 6 eggs and stir into the syrup: cook until it
thickens.  When cool add 1 gt, of eream, 2 cups of shelled almonds chopped fine, 14
Ih. of candied clerries and the pineapple chopped fine.  Add vanilla, 1 teaspaonful.
Mix well and freeze. Mis. A, K. SEDGWICK.

; Macaroon Whip. -
. Whip 1 pt. of eream to its stiffest froth, drain it and add 14 cup powdered o
sugar and 1 teaspoonful of vanilla. Crush 1 dozen large macaroons into small B
pieces, lightly whisk them into the cream, turn into a mould, cover carefully and YATE
o pack ice or snow around it. Let it stand all day. Serve in sherbet glasses. e~
R Miss Ovaa Ginzi. r
_ Maple Parfait. =y
For 1 qt. maple parfait take 1 coffee cup milk, 1 of eream, 1 of maple syrnp
and yolks of 4 eggs.  Set the syrup on the stove and boil a little and then pour over 7
the beaten yvolks and stir to a cream: then add milk and cream and freeze as for ice
creann, Mizay AUSTIN. =
: Mrs. Smith’s Dessert.
Make a nice cottage pudding, either in little cakes or on a slab: if the latter. -
-+ then cut in squares and on the top of each piece put a tablPspoon of the following:
- Cream half a cup of butter and 1 cup of sugar together and add 1 qt. of strawber-

- ries, or more, if desired, which have been crushed and stood on ce some time before.
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Bavarian Cream.

“One gt. of sweet cream, yolks of 4 egas, Vo box of gelatine, 1 cup of sugar, 2
teaspoonfuls of vanilla: soak the gelatine in 1 eup of eold water 20 minutes, then
pour into 1 pt. of hoiling hot sweet cream; add the yolks of the eggs well heaten
and heat until it begins to thicken, then take from the stove and while hot add the
oflier pt. of eream whipped to a stiff froth, and flavor with extract. Mould and
set on ice until ready for use,

Pineapple Bavarian Cream.

One-half can grated pineapple, V4 cup sugar: boil 15 minutes; 14 hox gelatine
dissolved in a little cold water. Add 14 cup boiling water.  Put 14 pt. whipped
cream in above when it begins fo set: also add 1 teaspoon vanilla.  Put in mould
and pack in ice or snow. Orange or other fruits can be used in place of the pine-
apple. Miss Lina Girzr.

Disque.

Put 14 Ib. macaroons into 2 qfs. sweet eream. Let stand over night and freeze.
Mzs. Tromas Perrow.

Maple Bisque.

Cook 4 beaten egg volks with 1 cup of thick maple syrup until boiling, stirring
constantly ; strain and cool. Beat 1 pt. thick eream. add it to the stifily beaten whites
of 4 eggs, add cooled syrup and beat whole mixture until light. Pour in mould and
pack in ice and salt for 4 hours, Mgs. D). B. BiLkEey,

A Delicious Ice.

As this is not frozen very hard, 1t is perhaps more allowable than many other
frozen desserts. One qgt. rich cream and the whites of 6 eggs, with 14 cup of strong
coffee, 114 cups sugar and a teaspoonful of cornstarch. Whip the ¢ream very light
and strong and put in a sieve to drain. The whites of the eggs are also whipped into
a stiff froth, Take the liquid eream remaining after the whip is removed and add
the coffee and cornstarch to thicken it. Boil this until the cornstarch is cooked suf-
ficiently, stirring this smooth. Cool and freeze. When frozen line a mould with the
frozen coffee eream ; then mix the whipped cream, eggs and gugar and fill the center
of the mould fo the very top. Pack the mould in ice and salt and let it stand for an

hour or more. This will fill a 2 qt. mould and is delicious to eat with strawberries.
M. R. G.

Victoria Pudding.

Beat 4 eggs separately : to yolks add 1 tablespoon of sugar; dissolve 2 teaspoons
of pulverized gelatine in 2 tablespoons of water. Add to volks with 1 cup of eream.
Put on fire and boil until thick, stirring constantly. Roll 1 dozen almond maea-
roons and chop fine 25 blanched almonds : add to boiled ingredients, also the juice of
1 lemon. When cool add the heaten whites. Mix well and pour in moulds. Serve
with whipped eream. This receipt, if put in small individual moulds, will serve
about 10: if in 1 mould it does not o o far. ' Mgs. Suaw, Buhl, Minn.

Maraschino Parfait.

One cup of sugar and 1 cup of water. Cook until it threads. then pour gradu-
ally on the beaten whites of 3 eggs. Beat thoroughly and cool. Cut 1 eup of mara-
schino cherries into hal¥es and roll in powdered sugar: Beat 3 cups of thick eream
until stiff (reserve 1 enp). fold 2 cups of the beaten cream into the egg mixture, add
cherries and vanilla to flavor. Put in mould (a lard pail will answer), pack in ice
and salt for 4 hours. Turn ont and garnish with orange sauce.
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~ orange and cook over hot water until the misture commences to thicken. Cool and __
/ fold in one cupful of the whipped cream. This sauce is fine for rice or steamed
» puddings, Mzs. R. E. Draks, o
- Compote of Apples. R
Make a syrup with 1 cup of sugar, 1 cup of water and a square inch of stick =8

cinnamon, Boil slowly for 10 minutes, skimming well.  Core and pare 8 or 10 tart
apples; cook till nearly done in the syrup, Drain and cook them a few minutes jn
the oven.  Boil the syrup till almosi like jelly.  Arrange the apples on a dish for =
serving. Fill the core cavities with jellv or marmalade. Pour the syrup over = =
them. Put whipped cream around the base, and garnish the cream with jelly. -
A. M. Baarvonn; H

Lemon Tapioca.

One pt. of water, 1 cup of minute tapioca. Boil until elear and then mould.
Leyox Savee—One fablespoon of hutter, 2 cups of confectionery sugar, juice 4
of 1lemon. 1 tablespoon of eteam, 1 teaspoon of lemon extract, C'ream the butter

and sngar, add the eream and beat well.  1f too soft add more sugar, then the lemon ‘
- Juice and extract. Beat well. Mgs. Aayes Jouxston WHITE. -
- Apple Tapioca. -

Pare as many apples as will fit in a pan, then core them and fill hole with
sugar: a cup tapioca, a qt. of hot water. flavor and sweeten. Pour over the uppl(’:s

-

and bake in a Jewel Range half an hour. Eat cold with sugar and eream.

Mgs, .J. POWER. =
Rhubarb Jelly Sponge Drops. i
Cut a dozen stalks of rhubarh into 114 inch lengths, put into a double boiler -
with 14 cup of water and cook until tentders drain off the juice. Make a jelly from .
y 1. hox of gelatin soaked in 14 cup of eold water and dissolved in the rhubarh juice
and enough hoiling water to make 214 eups. Add a little red color, or the coloring
¥ that comes with several kinds of gelatin, 114 eups of sugar and the juice of 1 lemon.
Iy Rinse an earthen mould with cold water, pour in a part of the jelly and rhubarb, and =
. when it is partly set turn in the remainder.  Serve with whipped cream if liked, and
'_‘3 small cakes. This is a more delicate and attractive way to serve rhubarb than in
= the form of pastry. For the sponge drops sift 1 teaspoon of baking powder with =
] 1 cup of flour. Beat 3 cggs, add 1 cup of fine granulated sugar. 14 teaspoon of
flavoring, 1 tablespoon.of hot water, and fold in the flour. Beat well, then drop in =
: small teaspoonfuls from buttered paper. After the drops are baked put 2 together -~ =
& _ with icing and ice the top. Avicr E. WHITAKER. e
" Bananas Baked in Sherry Wine. Ra-T

Cut u half dozen bananas dengthwise. place in a pan with a tablespoon of but-

ter, a little salt and sugar over them. Bake in a Jewel Range 15 minutes or until -,'
: browned. then pour over them 14 cup of sherry wine, e
. ‘ : Mus, MyprLe Jousston TUHOMPSON. -
et Salted Almonds. # 7
t‘l_ ~ Put in wire basket and fry in very hot fat. Shake on brown paper and salt.
e - e . - Mis. Myrtie Jogssrox THoMpPsON.
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“sugar, 1 cup orange juice (scant), juice of 1 lemon: make as ordinary jelly. Cover
bottom of shallow dish with mix
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the hottom of the dish and make it tough or like curds and whey, This, served wil ’

fresh or stewed fruit, makes a dainty, healthful dessert. and may be varied by serv-

ing with sponge cake or cookies. It is frequently served with Devonshire cream.

Apple Merin;ue.

Boil tart apples after they are pared and cored. Rub the pulps through tea col-
ander and sweeten to the taste. Mo a pt. of the soft pulp stir in lightly the whites
of 3 eggs, Leaten to a stiff froth: flavor with rind and juice of lemon, or lemon or
vanilla extract. Put it in a pudding dish and cover it with the beaten whites of
2 or 3 eggs, sweetened and flavored.  Brown it in the oven and serve with eream or
custard. Mgs. Duxcax.

Currants with Bananas.

Sprinkle a cup of fine granulated sugar over 1 hox of currants, first picking
them over carefully and washing if they lave been exposed in the markets. Lot
them stand an hour, then mash “until every currant i& broken, and when the sugar
is dissolved set them away in the ice chest until serving time or until very cold.
They may be made almost like a jelly by using equal amounts of sugar and fruit.
Slice nice red bananas in glass dish and pour the mashed currants over them.

IxEz GERALD.

Pineapple Trifle.

Beat whites of 6 cggs to a stiff frnth and add 6 tablespoonfuls of powdered
sugar: beat for 20 minutes, and heat in ¥4 cupful of pincapple. Place the trifle in
a pretty dish, cover with whipped cream tlott_od with bits of strawberry jelly.

: Mus. €. T. Krrse.

Pineapple Sponge.

One box gelatine, 3 pts. cold water, 1 Ih, white sngar, juice of 3 lemons, 1 can
grated pineapple. Soak gelativie in part of the water till very soft, add remainder
of water boiling hot, sugar and lemon juice. Let come to a boil, strain and add
pineapple. Stir well when just beginning to stiffen, and pour into moulds to set.,
Serve with whipped eream. ] Mis. Wat. Peregs.

. Wine Jelly.

One box of gelatine, dissolved in just water enough to cover it, 1 pl. of wine. 1
pt. of boiling water, 1 pt. of granulated sugar and juice of 3 lemons,
! Mes. J. B. Maas.

Tutti Frutti Jelly.

Take 1 pt. of brandy and 1 Ib. of sugar: add fruit as it comes along, such as
berries of any kind and cherries and peaches and pears, if you like.  Cook the latter
a little before putting them in, add an equal amount of sugar as you add fruit. Let
this stand till wanted to use. When ready to make jelly take 3 enps water, 14 pack-
age gelatine, rind and juice of 2 lemons, sweeten to taste. Let come to a boil and
when cool add 1 eup of fruit in brandy: let stand till hard.

Mes. BErzapern Prexce, Escanaha.

Jellied Walnuts.
One-quarter box gelatme, W cup cold water, 15 cup boiling water, 34 cup

ture, using one-half. When cool.and I)egmnmg to

halves of English walnuts: mver mth remammg"'

hamve,mthlwalnutmmh
7 A%J
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: Coffee Jelly.

One box of Plymouth Rock gelatine dissolved in 14 pint of cold water: add 114
pts. boiling water, 1 pt. of sugarand 1 pt. strained coffee. Pour into mould and set
away to Larden. Serve with \\'ﬁ)pl‘d cream. If any other gelatine is used add 'y
juice of 2 lemons to flavor. Mus. Parxirorsr, Escanaba. x -

California Sunshine Pudding. . -
Whites of 3 eggs beaten with 1 cup of powdered sugar, 1 tablespoon of gelatine, A 2

dissolve in the same sized cup of boiling water as that of the sugar: when cool grad- e
ually beat in with egg and sugar: beat until cool : set on ice in a mould; serve with v

whipped cream. Miss Woon, San Francisco, .

Tapioca Cream. 1R

Soak 2 tablespoons of tapioca over night in just enough water to cover it in =}

the morning boil 1 gt. of milk with the soaked tapioca by placing in a double boiler
and add 25 cup of sugar and a liftle salt: beat the yolks of 3 eggs thoroughly and
when' the milk has boiled 10 minutes stir in the yolks. Remove from fire and stir
rapidly for 5 minutes so that it will not eurdle. Flavor with vanilla, pour into
. baker or pudding dish; beat the whites of the eggs to a stiff froth and pour over the
T top of the cream ; sift sugar over the top and brown in oven in a Jewel Range a few
?‘ minutes,  Serve cold. : SeLMa BOURroIER.
Prune Tapioca. y
Soak 1 cupful of tapioca in 3 cups of water over night: in the morning cook
until elear; add 114 cups sugar, juice of 14 lemon, the beaten white of 1 egg and 2 - A
cups prunes which have been thoroughly cooked and put through a sieve. Serve A
with cream. - UnsvLa Rorpes. o)
Lemon Cream. B

Into 13 cups of boiling water stir 2 tablespoonfuls of cornstarch wet with
water,-and the juice of a large lemon. Add the beaten yolks of 3 eggs and 1 cup ol
sugar. Boil 5 minutes, then stir in the whites of the eggs beaten stiff. Pour into
punch glasses and serve cold with a spoonful of whipped cream on the top of each p
glass. Mges. A. P. ScuMmipr. 2 -

Gelatine Blanc Mange. .

One-half box of gelatine, 114 pts. sweet milk, 3 eggs, 1 small lump of butter,
1 teaspoon of vanilla, 4 tablespoons sugar. Soak gelatine in milk 1 hour. Cook in By
double boiler until it comes to a boil. Add yolks of eggs and sugar beaten together, 4

and when egg is cooked take off fire. Add butter and flavoring. When cold add -4
the E%) beaten whites of eggs.  Pour into mould, Mps. TroMas PELLOW, .
- .-
_ Lemon Jelly with Fruit. all
One box gelatine, juice of 3 lemons, 4 eup brandy, 1 cup sugar, 1 pt. cold A
2 water, 1 gt. boiling water, 1 Ib. white grapes, 2 bananas, 1 orange. Cover gelatine -
» with cold water, let soak half an hour; add the sugar, boiling water, grated yellow .

rind of 2 lemons, lemon juice and brandy. Let this stand 10 or 15 minutes, strain
| through cheese cloth into a mould. Seed grapes. cut oranges and bananas in s
- pieces and add. Stand aside to harden. Serve with whipped cream.
' Mgs. W. H. OAKLEY.

Fruit Gelatine. S
One oz. of gelatine dissolved in 1 cup of cold water; after standing 20 minutes

over it 1 cup of boiling water: strain and add 2 cups of sugar. When perfect i
Dananas sliced, juice of two lemons, 14 1b. of figs cut very fine, 1 ¢
2 1b. green grapes cut in half. Serve with whipped crer

+ '
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Maple Mousse.

Whip 1 pt. of eream. add 14 cup of maple syrup which has first heen heated and
then cooled; if not sweet enough add a little sugar: whip all together, place in a
mould or baking powder cans, pack in ice and { rei Mgs, W. P. BeLpex.

Strawberry Mousse.

Sprinkle 1 pt. of berries with 1 cupful of powdered sugar and mash them
through a fine sieve: add this sweetened pulp to 1 pt. of cream, first whipping it
until stiff, blend together and pack in a mould, and bury in salt and ice for 4 hours.

Miss EVELYN STEVENS.
Fruit Cocktail.

Six oranges (chopped), 6 bananas, 1 can of sliced pineapple, 1 can of cherries
(maraschino). Chop oranges, bananas and pineapple, add cherries, mix, let stand
2 hours: do not chop too fine, This amount serves thirty people.

Mus. G. R. Miseg.

Macaroon Pudding.

One and one-hall cups milk, 2 eggs, 2 tablespoons sugar, 2 salt spoons salt, 2
tablespoons chopped almonds, 4 crushed macaroons, 4 whole macaroons. Soak the
whole macaroons in orange juice. Make a custard of cgg, milk, salt, sugar, coushed
macaroons and nuts.  Butter the pan, lay into it the soft macaroons to cover the bot-
tom, lay in the cold mixture. Cook over hot water until it sets, then cover with a
meringue made of the whites of 3 eggs beaten stiff, 3 tablespoons powdered sugar,
2 tablespoons chopped almonds, 1 teaspoon lemon juice. Cook a few minutes longer
but do not brown. tu Evrrn M. Weicnr.

Tutti Frutti.

One can of grated pineapple, 1 Ih. of figs, 1 Ih. of dates (stoned). 1 dozen of

bananas, 8 oranges, 1 cup of sugar. Freeze without the center piece,
Mgs. G. MiNgg.

Almond Cream.
Put on in double boiler a pt. of rich milk. 4 tablespoons of sugar, the yolks of
4 eggs, and a pinch of salt. Add when hot a tablespoon of cornstarch wet with half
a cup of milk. Cook 3 minutes, take from the fire and cool. When cold add a small
cup of finely chopped almonds and half a teaspoon of vanilla. Serve in punch

glasses with whi eream sprinkled with almonds,
el Miss BEreaxor M. Power.

Fruitina.
One pt. cold water, 1 pt. sugar, 1 pt. grated pineapple, juice of 2 lemons. Place
in freezer and when half frozen add 1 pt. of whipped cream.
Miss GERALDINE PARrY.
Frozen Pudding.

Mix 1 tablespoon Dousman’s Best Patent flour into 1 pt. sugar: then add 1 pt.
water and boil 5 minutes. Pour this hot over 3 well beaten eggs, stirring continu-
ally. Still stirring, cook until it thickens, take from fire inumediately, add 1 table-
spoon butter : soak 1 cup raisins or dates in juice of an orange 1 hour. When custard

is cool, add 1 qt. milk and the dates: flavor with vanilla. Freeze,
, Mus. Riomarp MATTHEWS,

Frozen Strawberries.
strawberries, 2 lemons, 1 Ib. of sugar, 1 gt. of water. Stem and if

berries; add to them the sugar and lemon juice and let stand an




"‘- ‘.I'?ll'

T A ———

114 SUPERIOR COOK BOOK

hour. Mash the berries thoronghly, add the water, stir unfil the sugar is dissolved,
turn into the ean of the freezer and frecze. Let stand an hour hefore using. This

will serve eight persons. Mrs. GRA¥E.
ﬁnple Parfait.

The yolks of 8 eggs or 4 whole eggs well beaten and put with 1 cup of maple
syrup and cooked over the fire in water until it is thick. Then remove from the fire

and beat until cold, then add 1 pt. of whipped cream and put into a mould and

freeze. Mus. F. H. RAISKEY.
Strowberry Parfait.

Sprinkle 1 gt. of rich berries with 1 cupful of granulated sugar. and allow them
to stand 4 or 5 hours. Now strain off the juice through a jelly-bag, whip 1 qt. of
cream, add the juice, blend well, put into a mould and bury in ice and salt for 3
hours.  This will make enough to fill a very large mould when frozen.

Lemon Ice.

Eight lemons. 4 oranges, 2 qts. water, 414 cups sugar. Chip the yellow rind
from 4 of the lemons and 2 of the oranges, being careful not fo eut any of the white
part. Pour half of the water (1 qt.) boiling hot over this rind and let stand until
cool. Put the sugar and the other qt. of water on to boil and boil 5 minutes. Squeeze
the juice from the oranges and lemons, add it to the syrup when cold, and add the
water confaining the chipped lemon and orange rind. Strain through a fine sieve.
Freeze until stiff, turning the crank slowly, as a water ice should be rather coarse
and not as smooth as a cream. Stand away, packed with ice and salt, for at least
an hour before using. This quantity makes 1 gallon. Mes. W. W. Grarr. E

Mock Ice.

Take about 3 tablespoonfuls of some good preserve, rub it through a sieve with
as much eream as will fill a qt. mould ; dissolve 34 of an oz of isinglass or gelatine

in % pt. of water. When almost cold mix it well with the eream, put it into a mould,

set it in 4 cool place and turn out next day. JEANNETTE TONNESEN.

Roman Punch.

_Grate the rinds of 4 lemons and 2 oranges into 2 Ibs. of white sugar, adding
their juice. Cover and let stand until next day, when strain through a sieve, adding

either a qt. bottle of champagne or 1 pt. of water and 14 pt. of Jamaica rum, the

whites of 8 eggs beaten very stiff. Freeze like ice cream and serve as gf pos-
sible after freezing, Mes. M. W. WiGHTMAN,

N -
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GOOD COOKING ==

Depends on the Quality of the Ingredients Used.

WHY?
Because they
are known and
appreciated
Sfor their Puri-
tv, Strength,
[reshness and
Flavor.

Lxperienced
Cooks prefer

Sellwood's
Groceries

to any other
line.

We carry the most complete stock of Staple and Fancy Groceries in the County.

Keep us in mind when ordering Tea and Coffee

Remember we are
agents for
Chase @ Sanborn’s
CELEBRATED BRANDS

In Purity, Strength, Flavor—
Superior to AlL

JOS. SELLWOOD @ CO.
GENERAL MERCHANDISE.
POST OFFICE BLOCK. ISHPEMING, MICH
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Cookies and Doughnuts.

"I passed the most delightful hour,
Mid sugar, butter and molasses.”

Suggestions.

‘For white cookies eream butter and sugar, but for all dark cookies and dough-
nuts the lard or butter may be melted.

Cocoanut Cookies. _ < 1
Two cups sugar, 1 cup butter, 4 eggs, 1 cup cocoanut, 214 teaspoons baking 1
powder, 2 cups Dousman’s Best Patent flour, or enough for a stiff dough, vanilla. -
Spread white of an egg on top and sprinkle with cocoanut.
Cream bufter and sugar, add eggs, then fruit and flour mixed with baking
powder. Bake in a Jewel Range. Mzs. J. E. SuvEss.

Cocoanut Cookies.

One and one-half cups sugar, 1 cup butter, 2 eggs, 1 coffee cup cream (not too
sour), 14 Ib. cocoanut, 14 teaspoon salt, 1 teaspoon soda, 1 teaspoon vanilla, 14
teaspoon lemon, Dousman’s Best Patent flour to mix soft. Roll thin, sprinkle
sugar on top and bake in Jewel Range very light brown.

: Mgs. W. H. OAKLEY.

Ice Cream Cookies.

One cup hrown sugar, 1 eup chopped hickory nuts, 1 tablespoon of butter, 1~ =
tablespoon of Dousman’s Best Patent flour, 1 egg. Bake these on the bottom of a
dripping pan in a Jewel Range, dropping 14 teaspoonful for a cake.

Mgs. R. M. Epwagrps.

Sugar Cookies.

One cup sour cream, 1 cup butter, 2 cups sugar, 2 eggs, 1 teaspoonful of soda,
nutmeg. Dousman’s Best Patent flour to roll. Bake in a Jewel Range.

Mgs. F. E. NIGHTINGALE.

Sugar Cookies. ‘

One cup of sugar, § cup of hutter, } cup of sweet milk, 2 eggs, 3 teaspoon

baking powder, } teaspoon salt, § teaspoon lemon extract, Flour en
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dissolve 14 teaspoonful of soda; add this to the sugar and butter. One cup of
Dousman’s Best Patent flour, do not stir but add another cup of flour with 1 tea-
spoonful of baking powder, beat all well: add enough flour to roll. Flavor with
vanilla or lemon. Bake in a Jewel Range. ALLIE GENTRY.

Cookies.

One cup sour milk, 2 cups sugar, 1 cup lard, 14 teaspoon soda, 114 teaspoons
baking powder. A little salt and flavor with nutmeg. Dousman’s Best Patent
flour, enough to roll very thin. Bake in Jewel Range.  Mrs. Mark Broiorr.

Cookies.
One and one-half eup brown sugar, 1 cup butter, 4 eggs, 2 teaspoons baking
powder. Mgs. Warsgrir,

Favorite Cookies.

One cup of butter and lard mixed, 115 cups of sugar, 14 cup of sour milk, 1
level teaspoon of soda, 1 teaspoon of grated nutmeg and Dousman’s Best Patent
flour, enough to roll. Make quite soft, and put 1 tablespoon of powdered sugar on
a plate and dip the tops of each eake as soon as you cut them ont,  Bake in Jewel
Range. Mgs. JouN PAYNTER.

Nut Cookies.

One cup hutter. 1§ cups sugar, 24 cups flour, 1 cup chopped nuts, 1 cup chopped
raising, 3 eggs, 2 tablespoons cold water, 1 teaspoonful soda.
Mgs. Crocker.

Maple Sugar Cookies.

One cupful of sugar, one cupful of erushed maple sugar, one cupful of butter,
two well-beaten eggs, two tablespoonfuls of water, two teaspoonfuls of baking
powder, and flour enough to roll out. Do not have the dough too stiff. Cut with
a small cookie cutter and bake in a hot oven,

Mgs, AuviN Greexe, Milwaukee.

Japanese Tea Wafers.

Break the white of 1 egg in a bowl, add 1 tablespoon of sugar, stir a moment,
and then add 1 tablespoon of Dousman’s Best Patent flour, and 14 teaspoon of
softened hutter; beat until well mixed, it should be about as thick as eream: pour
a teaspoon of this batter on the reverse side of a large haking pan, slightly greased,
and with the back of the spoon spread it until about four inches in diameter and
almost as thin as tissue paper. Bake in a moderate oven in a Jewel Range till hrown
and while still warm roll around a curling stick. Keep in a covered tin.

Miss Woop, California.

Nut Wafers.

One-fourth cup of butter, 1 cup sugar, 1 egg, 1 cup of Dousman’s Best Patent
flour, 1 cup of nut meats, or grated cocoanut. Drop on buttered tins and hake

quickly in a Jewel Range. Mgs. T. J. FLYNN.
To Make Cookies.

Beat 14 of a cupful of butter to a cream: add gradually a cupful of granu-
lated sugar; then add 2 eggs beaten without separating, 1 cup of water, part of a
grated nutmeg, and 1 cup of Dousman’s Best Patent flour into which has been siffed
a teaspoonful of baking powder: add sufficient flour fo make a soft dough that will:
roll out. Cut, and press into the centre of each one a piece of eitron, and bake in
i in a Jewel Range. Cookies will have a sugary appearance if yon
with granulated sugar instead of flour. Mgs. RupoLrn OLsox,
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y Drop Cakes.

Two eggs. 1 eup sugar, Vo cup butter, 15 cup milk, 1 teaspoon lemon extract, 2 =
cups Dousman’s Best Patent flour, 1 teaspoon baking powder. Put in little tins.
Bake in a Jewel Range. Lovtse MATTHEWS,

White Cookies. 1

Two cups sugar, 1 cup butter, 1 cup sweet milk, 2 eggs, 2 teaspoons baking
powder, pinch salt, 1-3 nutmeg. Dousman’s Best Patent flour to roll. Bake in
a Jewel Range. Mgs. H. L. RAMSDELL.

White Cookies.

One large cup sugar, } cup butter, 3 well-beaten eggs, 4 tablespoonfuls sweet
milk, 2 teaspoonfuls baking powder and enough flour to enable you to roll it into
a soft dough.

« First eream the butter and sugar, beat in the whipped eggs, milk and spices,
and then stir in the flour and baking powder. Roll into a thin sheet and cut into
shapes with eake-cutter. Bake in quick oven. Aaxres CLIFTON. '

Cookies. < .

One-half cup lard, 1 cup of sugar, salt: mix all to a cream: 3% cup of sour =
milk and 14 teaspoon soda: add to Dousman’s Best Patent flour 1 teaspoon of 5
baking powder and mix stiff. Roll very thin. Will keep any time. Bake in a ;
Jewel Range. Mzs. C. L. SPORLEY. .

Sweet Cookies.

One cup lard, 2 cups sugar, 1 cup sour milk, 1 teaspoon flavoring, 1 teaspoon
goda ; Dousman’s Best Patent flour to thicken. Bake in a Jewel Range.
Mgs. JorN KERMODE.

Currant Cookies.

One cup currants, 3 eups Dousman’s Best Patent flour, 2 tablespoons of butter,
1 tablespoon lard, 1 cup sugar, 15 teaspoon of allspice, 3 teaspoons of baking pow=-
der. Enough milk to enable you to roll them out. Cnt with a biseuit cutter and
bake in a quick oven in a Jewel Range. Muns. MUGFUR.

Marguerites.

One cup chopped English walnuts, 1 eup powdered sugar, whites 2 eggs. Beat
whites stiff, add sugar and beat till very light. Stir in chopped nuts: spread on
waferettes. Place in slow oven in Jewel Range till delicate brown.

Mgs. W. P. BrrLpex. o
Chocolate Cookies. =

Beat to a cream 14 cupful of butter and 1 tablespoon of lard; gradually beat
into this 1 cupful of sugar; then add 14 of a teaspoonful of salt, 1 teaspoonful of
cinnamon and 2 ounces of chocolate melted. Now add 1 well-heaten egg, and ¥
teaspoonful of soda dissolved in 14 cup of milk. Stir in 2 cupfuls of Dousman’s
Best Patent flour. Roll thin and cutting in round cakes, bake in a rather quick
oven in a Jewel Range. Mnrs. Eppy.

Graham Oatmeal Cookies. B
Three cups of oatmeal, 3 cups of graham flour, 1 cup of butter, 14 cup of sugar.
1 feaspoonful soda dissolved in 2 fablespoons of sour milk. Mix oatmeal and
soft as possible and buke in a Jewel Range. — Mus. DUNCAN CAMPBELL.

e A TR g e AR e iU A




SUPERIOR COOK BOOK ' 119

P

1 cup of sour milk; 2 cups of Donsman’s Best Patent flour and 2 cups of Quaker
oats, 1 teaspoon soda, 14 cup of chopped walnut meats and 1 cup of chopped raisins,

1 teaspoon cinnamon. Drop them from the spoon on greased ting and bake in a mod-
erate oven in a Jewel Range, Mgs. A. J. YUNGBLUTH.

Oatmeal Cookies.

Three eggs, 1 cup of sugar, 1 cup of shortening (part butier and part lard),
2 tablespoons of sour milk, 1 level teaspoon of =oda, 2 teaspoons of spices, 2 eups
of Dousman’s Best Patent flour, 3 cups of rolled oats.
Mgs. Seymovnr Horny,

Oatmeal Drops.

One cup shortening, half lard and half butter, 1 cup brown sugar, 2 eggs, 1 cup
sour milk, 1 teaspoon soda, pinch of salt, 2 cups Dousman’s Best Patent flonr, 4
teaspoons cinnamon, 2 cups rolled oats. Drop in tins. Bake in a Jewel Range.

Mary BoUugrcier.

Dollies’ Rocks.

One cup butter, 114 cups sugar, 3 eggs, 1 teaspoon cinnamon, 1 teaspoon all- i
spice, 1 cup chopped walnnts, 1 Ih. dafes. pitted, 214 cups Dousman’s Best Patent

flour, 1 teaspoon soda in 3 tablespoons of boiling water. Drop on huttered tins and i

hake in a Jewel Range. Muns. A. M. CoLg, Calumet. 1

!

|

|

Rocks.

One and one-half cups brown sugar, 1 small cup bufter, 215 cups Dousman’s

* Best Patent flour, 3 well-beaten eggs, 1 teaspoon soda in 1 cup hot water, 1 cup

raising, 1 cup nut meats, chopped. Drop from spoon and bake in a Jewel Range.
Mgs. Sroriey, Negaunee,

Rocks.

One and one-half cups brown sugar, 1 cup butter, 3 eggs, 1 level teaspoon of
baking soda dissolved in 34 cup of boiling water, 1 cup chopped almonds, 214 cups
Dousman’s Best Patent flour. Drop in pan in small spoonfuls and bake in moderate

Py

oven in a Jewel Range. Mes. . Hannis. {

Cocoa Tea Cakes. §

: Beat singly 3 large eggs into a scant cup of sugar creamed with a third of a ]
cup of butter. When smooth and light add % cup of milk and 15 cup each of

Dousman’s Best Patent flour and corn starch sifted with 3 level teaspoons of :

baking powder and 14 cup of cocoa. Beat well, add a little salt and 14 teaspoon :

of vanilla. Place in muffin pans, sprinkle with chopped nufs and bake in a moder-
ate oven in a Jewel Range. Miss Evizarern Jonrpax, Washington, D. C.

Soft Ginger Cookies. - ’F

One cup lard. 2 cups molasses, 1 cup sugar, 145 cup sour eream, 315 teaspoons
soda, 2 eggs, 1 tablespoon ginger. Make up soft as possible. Bake in a Jewel
Range. This is a very large measure. One-half makes a good measure.

Mns. E. R. NeLsox,

Ginger Drop Cakes.

One-half cup butter, ¥4 cup sugar, 1 cup molasses, 214 cups Dousman’s Best
Patent flour, 2 teaspoons soda in a cup of boiling water, 1 teaspoon each of ginger,
cloves and cinnamon, 2 eggs, beaten and put in the last thing. Bake in gem pans :
ina Jewel Range. Grorrana Roaers.

MM lt!uP bruwn sugar, 1 cup molasses, 1 egg, 1 teaspoonful ginger, .
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1 pinch of salt, 1 teaspoonful of soda dissolved in a little over 14 cup of water.
Dousman’s Best Patent flour, enongh to roll out soft. Bake in a Jewel Range.
Mgs. Crmantes NIGHTINGALE,

Jumbles.

One cup sugar, 1 cup butter, 2 eggs, 2 tablespoonfuls of sour milk, 4 tea-
spoon soda, sufficient Dousman’s Best Patent flour o roll out.  Sprinkle sugar and
cinnamon on top and bake in quick oven i a Jewel Range.

Mes. H. A, Goopyean.

Jumbles.
One cup butter, 2 cups sugar. beat together, 2 eggs, 1 cup thick sour cream,
4 even teaspoons soda.  Add Dousman’s Best Patent flour to make soft.  Bake in a
Jewel Range. Mugs. Joux Powek.

Ginger Snaps.

One teacup brown sugar. 1 teacup molasses. 1 teacup hutter, 6 tablespoons
hoiling water. Boil together. When a liftle cold add 2 level teaspoons of soda.
1% teaspoons salt, 115 teaspoons ginger, Dousman’s Best Patent flour enough to
roll out.  Roll thin. Bake in a Jewel Range. Mrs. C. W. Jagrvis.

Old Fashioned Ginger Snaps.

One coffee cup molasses, 1 coffee cup butter, 1 coffee cup C. sugar. Place on
stove and let come to a boil. Take off immediately and add teaspoon of soda, table-
spoon ginger, and Dousman’s Best Patent flour to roll very thin. Bake in hot oven
in a Jewel Range. Mes. H. Harwoon.

Chocolate Cookies.

- One-half eup butter, 1 cup sugar, 1 egg well beaten, 2 ounces chocolate, melted,
214 seant cups of Dousman’s Best Patent flour. 2 teaspoons baking powder. 14 cup
milk. Bake in a Jewel Range. 3

Cocoanut Macaroons.

One cup powdered sugar, 2 tablespoons Dousman’s Best Patent flour, 2 cups
cocoanut, whites of 2 eggs. Roll in small balls. Bake in quick oven in a Jewel
Range. - Mgis. FRANK ARMSTRONG.

Hermits.

One-half cup butter, 1 enp sugar, 2 eggs, 1 tablespoon molasses, 1 cup sour
milk, 1 teaspoon soda dissolved in a little hot water, 16 cup raisins, chopped fine, 14
teaspoon each cloves and einnamon and one nutmeg, 2 cups Dousman’s Best Patent
flour.  Mix well and drop a spoonful at a time, far enough apart so they won't run
together, on a buttered tin and bake in hot oven in a Jewel Range.

Mus. C. L. ANDERSON.

Hermits.

One cup butter, 115 cups brown sugar, 1 cup sour cream, 2 eggs, 1 teaspoon
soda, 3 cups Dousman’s Best Patent flour, 1 eup raising, 14 cup pecan nuts, 1 tea-
gpoon cinnamon, 14 nutmeg. Bake in a Jewel Range in large square tins. Cut as

~
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Drop Hermits.
One cup butter, 1 cup sour cream, 1 cup chopped nuts, 1 enp raising, 214 cups
brown sugar, 4 eggs, 1 teaspoon cinnamon, 1 teaspoon soda, 1 nutmeg. 4 cups Dous-
mans’ Best Patent Flour. Bake in a Jewel Range.

Mrs. McNeill’s Hermits.

One cup butter, 3 cups brown sugar, 2 cups raising, 2 cups currants, 1 enp nut
meats, 6 cups Dousman’s Echo cake flour, 1 teaspoon nutmeg, 1 teaspoon cinnamon.
4 eggs, 2 teaspoons soda, a little grated orange peel. Cream butter and sugar, add
milk and eggs beaten lightly aud soda sifted into one-half the flour. Add the fruit
and nuts that have been chopped and flonred. Work well together and then add
spices and rest of flonr. Drop by spoonfuls on buttered tins some distance apart
and smooth down with a knife dipped in boiling water. These are delicions and will
ikeep a long time. Bake in a Jewel Range.

Oatmeal Date Cakes.

Two cups Dousman’s Best Patent flour, 2 cups oatmeal, 1 cup brown sugar.
15 eup buttermilk, 14 teaspoon soda, V4 cup butter, 14 cup lard. Bake in a Jewel
Range,
Filling for Above.

One 1b. dates, 1 cup brown sugar and 1 cup water: boil to a jam. Roll the
dough thin, cut in strips, spread on filling, fold over and cut in oblongs.
Mgs. Jaxe Braoksey.

German Christmas Cakes.

One Ib. dark brown sugar, 4 eggs, 1 teaspoon of soda dissolved in a little vin-
egar, 14 1b. almonds and 14 Ib. eitron cut fine, 2 teaspoons of cinnamon, 1 teaspoon
cloves, 1 teaspoon allspice, Dousman’s Best Patent flour to roll soft. ('ut in squares
and frost with boiled frosting and put an almond on top of each. Bake in dripping
pan in a Jewel Range. Mus. Maas.

Brown Drop Cookies.

Two cups light brown sugar, 1 cup butter, 3 eggs, 1 cup raisins, 1 cup pecan
nuts, 2 nutmegs, grated, 14 cup cold water, in which dissolve 1 teaspoon of soda, 4
cups of Dousman’s Best Patent flour. Drop from spoon in floured pan and bake
a light brown in a Jewel Range. Mgs. 0. Eger.

Spice Nuts.

Four eggs, 1 1b. granulated sugar, 14 Ib. shelled almonds, 14 1b. citron, 1 heap-
ing teaspoonful cinnamon, 1 even teaspoonful cloves, 1 even teaspoonful allspice, 1
Ih. Dousman’s Best Patent flour, 2 teaspoonfuls baking powder.

Wipe the almonds on a clean cloth, and chop or eut into small pieces. Cut the
citron fine. Sift the flour, weigh it and divide into two portions. Mix the spices.
nuts and citron with one portion and to the other portion add the baking powder.
Break open the egas into a large bowl, add the sugar and beat with a wire egg-heater
until light and thick as custard. Then gradually add the flour. the spiced portion
first, and mix well. Flour the hands and mould into little balls about the size
of a hickory nut. Drop on buttered tins an inch apart and bake in a moderate oven

until a light brown in a Jewel Range.
Miss Zitran Dysox.

German Honey Cakes.

Heat 1 Ib. of pure, strained honey and 1 Ib. of powdered sugar together; when
clear add 1 1b. of chopped blanched almonds, the grated peel of a large lemon, 14
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