M

| ROGERS CITY COOK BOOK

.
I
B

% | - .;i |
. '-E . ﬁ- = E&! :I E\I . e p! .-.l
NN T e» o _:

B e 2 T — . .
¥ A I, a7 £ et s : A T \
' WIIWWWINIMWMlW&Eﬂm@- i
r h - | 1 o ._.-
21 i58 y » ; - s . ]

O
AN
4

N

(e (e s m

T T A et e e T R R R S e R T TR T W, . = g
- g




WOMEN

control the expenditure of the larger part of most
family incomes. They should have at their disposal
every facility for systematic and economical dis-
bursement.

A CHECKING ACCOUNT

with this bank simplifies household accounting and
saves money. Checks are also far more convenient
and business-like; every cancelled check is a valu-
able record of the transaction—a perfect receipt
for payment and proof in case any question ever
comes up concerning it.

THE CHECKING SYSTEM

is the most popular, because it is the best method
ever devised for handling money.

Don’t be satisfied with bad business methods.
Come in and talk it over.

Presque Isle County Savings Bank

Rogers City, Michigan

Member Federal Reserve System
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TABLE OF MEASURES

Four teaspoonsful (liquid) is equal to 1 tablespoon.

Three teaspoonsful (dry) is equal to 1 tablespoon.

Four tablespoonsful (liquid) is equal to % gill, % cup, 1 wineglass full.
Two wineglasses is equal to 1 gill.

Two gills (liquid) is equal to 1 cup.

Two cups equals 1 pint.

Two pints equals 1 gquart.

One quart sifted flour equals 1 pound.

Two cups or 1 pint granulated sugar equals 1 pound.

All measurements must be level,

WEIGHTS AND MEASURES

One cup, medium size, 3 pt. or 1§ pd.

four cups, medium size, of flour weight, 1 1b.
1 pt. flour weighs 1% 1b.

One pt. white sugar weighs 1 1b.

Two Thbsp. of liguid weighs 1 oz,

Eight tsp. of liquid weighs 1 oz.

One gill of liguid weighs 4 oz

One pt. of liquid weighs 16 oz.

ABBREVIATIONS

tsp.—Teaspoon.
Thsp—Tablespoon,
pPt.—Pint.
qt.—Quart,
gal.—Gallon,
1b.—Pound.
Dk.—Peck.
bu.—Bushel.
Pkg—Package,
doz—Dozen.
0Oz —Ounce.

Ty ALY S
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THE HAND THAT
PUSHES THE
BABY CARRIAGE
IS THE HAND THAT
RULES THE WORLD

Furniture and House Furnishings
Fine Line of Hardware, Stoves
and Ranges

A. F. LEHNDORFF & SON

“The Winchester Store”
Third St. Rogers, Mich.

AT

()’Callaghan Bros.

Perfumes, Toilet
Articles, Toilet Wa-
ters, Powders, Every-
thing for Milady’s
Toilet.

Rubber Goods, Sta-
tionery, Box Candies,
Cigars, Tobaccos,
Drugs and Medicines

: Two Stores
~  Alpena Rogers
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SOUPS |

SOUP STOCK '

Wash and cover with cold water a large soup hone, cracked that the marrow may
be extracted, also any meat left over. One qt. of water to one 1b. of meat. Keep the
bone or meat well covered with water, stir frequently and free from scum, boil from
six to eight hours, season with salt, whole pepper and minced onion. When cold skim
off tat and put in earthen crock. ]

WHITE STOCK

Put over the fire two pounds of the cheaper part of veal, with three quarts of cold
water, a sliced onion, a bay leaf, a couple of stalks of celery cut in pieces. Let it come
to a boil slowly and simmer for five or six hours, season with salt and pepper and set
aside to cool. Remove the fat and bones and you will have a thick jelly.

MUTTON BROTH
Take one pound of mutton from lower part of leg, boil meat slowly in cold water,
add a turnip, carrot, onion and potato, spoonful of rice. All fat should be removed.
Pepper and salt to taste, strain, add chopped parsley. |

VEGETABLE SOUP
One shank, five quarts of cold water, 1 small head of cabbage, 1 carrot, 1 turnip, 1
sprig of parsley, 2 bay leaves, 5 onions, one stalk of celery, four white potatoes, 1 guart
of tomatoes, 1 small red pepper, salt to taste.
Wash shank and put into so p kettle, add water and chopped pepper, place over
moederate fire; boil about four hours. Add shredded cabbage, chopped onion, potatoes

and turnip cut size of dice, carrois cut in lensthwise strips, parsley, bay leaf and to-
matoes. Boil hard for two hours adding water, if necessary. About fifteen minutes
before serving throw in a handful of spaghetti, or maccaroni, cooked.

TOMATO SOUP
One gt. of tomatoes, stew in one pt. of water and pinch of soda. Cook on back of
stove for an hour; strain through sieve, return to the fire boiling point; stir in two
Thsp. of butter, mixed with a Thsp. of flour, scant tsp. of salt, a little onion and red
pepper. Add a gt. of milk or pt. of cream. Let it boil up and serve,

RUTABAGA OR YELLOW TURNIP SOUP |
Two ats. of soup stock (seasoned to taste), 2 rutabagas, (cut in cubes), 1 Thsp. of
lard, 1 Thsp. flour, % medium sized minced onion. Boil rutabagas % hour. Drain and
add to boiling soup stock with the potatos and onion, brown flour in the lard and thin
with soup stock. Add this to the soup before serving.

POTATO SOUP
Four large potatoes, one onion, boil in two ats. of water until soft, press thronh

sieve and add one pt. of sweet milk, one Thsp. of butter, a little salt and pepper. Let
it boil up again and serve, p ' 3

BOUILLON
s made from soup stock, when cooking add Bay leaf, clove, onion, potato,
pepper, salt and Worcester sauce, season to taste, strain until clear.

CREAM OF CELERY

Bouillon {
allspice,

One stalk of celery cut in i i i g
in separate pan, Thsp. flour m:‘“su pieces boiled in one qt. of cold water until tender.

1t with 2 Tbsp. of butter until smooth, adding 2 cups of
soup stock, 1 cu 7
7 dt?s:tlt k’dl D 0!‘ milk, and the celery water last, straining celery through sieve.

CLAM soup
Pul :{:ﬂl :iiwrgﬁg'ﬁt?;m"ﬂ shelled clams, put them in a kettle over the fire until open.
pints, put clams and “mea t grinder, strain the liquor, add enough water to make three
onion or onion juice l};‘mr in double boiler at the same time a little finely chopped
smooth together, begt thes (ol %ith @ Thsp. of butter with three of flour, rubbed
hot. i ©EES to a cream in toureen. Pour soup over them boiling |

MUSHROOM BISQUE |

. . flour, heat until smooth, add slowly 2 cups
d 1 can mushrooms. After mushrooms have beﬂ“i

One heaping Tbsp. butter,
vhite stock, let boil 5 mﬁlﬂt';. a

- =i
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WHAT THE PEOPLE SAY

Hoeft’s Department Store

THE BIG STORE

Is the Best Place to Buy

DRY GOODS, SHOES, HOSIERY
UNDERWEAR, COATS, SUITS
AND DRESSES
CORSETS, FANCY GOODS, CARPETS
RUGS, RUBBERS MEN'S AND
BOYS’ SUITS AND
OVERCOATS

- BARGAINS IN EVERY DEPARTMENT

Hoeft’s Dept. Store

G. C. ENDRES, Mgr.
ROGERS CITY MICH.
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chepped quite fine, add 2 cups hot milk, % cup whipped cream, salt and pepper. Serve
very hot with saltine crackers or croutons.

Mrs. Hal Whiteley.
TOMATO BISQUE
Put through a sieve one qt. of tomatoes, place over fire and boil a few minutes, add |
sall and pepper and one-half tsp. of soda, stirring until mixture stops bubbling. Have
ready in another vessel one pint of new milk heated to boiling point. Add to the to-
mato one-half cup of brown bread erumbs or cracker dust and the hot milk, a good
lump of butter and allow to come to boil.

NOODLE SOUP
Two well beaten eggs, 3% cup milk, a little salt, stiffen with flour, roll thin and
let stand an hour, then cut in fine strips and boil in broth ten minutes. Ready te
serve,
Mrs. F. H. Flemming,
TOMATO SOUP
Boil 1 qt. of fresh or canned tomatoes twenty minutes, strain through a sieve. Drop
in carefully, a little at a time, enough pulverized soda to neutralize the acidity, which
you may know by its ceasing to foam, usually about one tsp. to a qt. Then add one
qt. of cream or rich milk, six or eight rolled crackers, butter, salt and pepper. Let all
boil well and serve hot.
Mrs. F. H. Flemming. .
FISH SOUP
Take a 2 lb. fish, clean well, eut in pieces, put on stove with boiling water, to
cover, Add onion and parsley. Let come to a boil, add salt and pepper to taste.
About 4 Thsp. flour mixed with cold water, stir into the soup, add butter size of an
egg, % cup vinegar, about three Tbsp. sugar. Bay leaves, to taste.

FISH

SUGGESTIONS I

Add vinegar to the water when boiling fish, it hardens the flesh, fresh fish should
lay in salt water for an hour. Frozen fish ghould be laid in cold water to take the frost
out or it will fall to pieces. i

TO BOIL A FISH :

Tie fish in a cloth, put in kettle and cover with water, add salt and boil 30 minutes.

TO BAKE A FISH
A five 1b. fish is a good size to bake, Make a dressing, fill the fish and sew to-
gether, salt and pepper and dot with butter. Put a little water in the pan, bake from
one to one and a half hours, basting frequently. Care must be taken in removing from
pan,
g FISH CHOWDER
Boil 115 1bs. fresh cod or Halibut in hot salted water until it falls from the bone,
remove skin and bones and pick into small pieces. Cut 4 large potatoes in small
slices, 1 onion in small pieces. Boil in the strained broth of the fish. Add more water.
When tender add 3 thin slices of bacon, cut into small pieces and fried a light brown.
Add 1 qt. of milk and thicken with a little flour mixed in cold water, when boiling add |

fish and pepper. Serve hot. |
FISH BAKED IN MILK

_ Cover bottom with butter and 1 tsp. flour. Put fish in pan, salt, pepper and lay

pieces of butter on top. Pour two cups of milk over fish and let cook one hour. :

f

Mrs. A. Mende. t
RN St Tbaamrz% WHITE FISH WITH DRESSING :
e white fish, Sp. of butter, 1 small onion, minced parsley, 1 egg, 2 large
slices of bread. Soak the bread in water. Brown the onion in the butter, add the
bread which has been squeezed out dry, the parsiey and egg, season with salt and

Egg:_‘“"- Fill the fish, sprinkle the top with salt, pepper and & little butter. Bake one

. A. Mende.
CODFISH T

Note—With the approach of Lent, many housekeepers will welcome this variety.
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GOOD CUTS OF MEAT
KEPT CLEAN AND SANITARY

Home Made Sausage and Meat
Products of All Kinds

SANITARY MEAT MARKET

Rogers EMIL PLATH Mich.

JEWELRY, WATCHES
AND CLOCKS

Bring Your Repair Work to Us

Special Attention to Replacement

of Lenses for Your Glasses

ROY POTTER

Rogers JEWELER Mich.
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CODFISH SOUFFLE E

Boil a cupful of rice in a gf. of milk vntil soft. While hot, beat into it a cupful of

shredded codfish, one large spoonful of butter, yolks of three eggs, and pepper to taste, 1

When cold, add the beaten whites of three eggs and bake in a pudding dish 30 minu-
tes. Serve with melted butter for sauce.

CODFISH PIE
Add one cupful of shredded fresh codfish to two enpfuls of mashed potatoes. Add
a heaping Thsp. of butter, a beaten egg, one half cunful of milk and pepper to season.
Put in to a well buttered deep earthen plate or pudding dish, spread a bheaten ege over
the top and dust with buttered bread crumbs. Bake in a quick oven, slip from dish,
on a hot chop platter, garnish with curley parsley and serve.

. OYSTER CUTLETS i

Take 1% 1b. of lean veal and the same quantity of large ovsters; chop both fine
and then pound together in a basin or mortar, add one tsp, of chopped suet, four Thsp.
of fine bread crumbs, the beaten yolk of two eggs, and a seasoning of salt, pepper
and powdered rice. Mix well and make into small cutlets, brushing them over with
well beaten eggs, dip in fine bread erumbs and fry in enough boiling fat to cover the
cutlets. Garnish with parsley and serve hot,

TOMATOES AND CODFISH
Put a Tbsp. full of butter in sauce pan and fry in it one onion minced fine. When
this is a delicious brown, add a cup of codfish, freshened, minced and squeezed dry
Add one cup of canned tomatoes. Cook ten minutes or more, stirring well, and serve
hot on buttered toast. Splendid for a supper dish.

FISH A LA MATELOT
Take a trout or any boiling fish, wash thoroughly, salt, make gravy of the
following: Three onions cut small, 3 carrots cut fine, 2 bay leaves, 3 cloves, 3 kernels
of allspice, 4 whole black peppers, cook all with fish briskly for five minutes. In a sep-
arate pan, melt 3 Thbsp. of butter and take Tbsp. of flour, then add butter, brown this
stirring constantly, thin down with fish broth, add e cup syrup and 1% cup vinegar.
Let fish and ingredients simmer in this gravy until well blended. Very Good,

Hedwig Naumann, |

FRIED OYSTERS k

Select large ovsters, drain liguor from them, heat up eggs adding a very little |

water to cut albumin, dip oysters in egg and then in finely powdered bread or crack-
er crumbs salted and peppered. Fry brown in very hot fat.

FRIED PERCH J
Skin or scale perch, dust with salt and pepper, dip in eggs and bread or cracker
crumbs, lay a sprig of parsley in fish and fry in hot fat. Garnish with lemon.

Mrs. P. H. Hoeft.
FISH CHOWDER

For two gallons—214 Ihs. fish, % 1bs. bacon, 14 1bs. butter, 34 1bs, rutabaga, 1% Ibs.
onions, 3 1bs. carrots, 34 1bs. parsnips, 1 1b. cabbage. Ten kernels allspice, 2 oz. sav-
ory, % pt. cream, 3 eggs well beaten, add flour to make thin paste, all vegetables to
be chopped fine, 1 medium sized potato.

Put fish in cold water and let them come to nearly a boiling point, remove all
bones, break fish inte small pieces, 50 as to get out all of the bones. Save the broth.
About 15 minutes before vegetables are well done add fish, broth, butter, pepper and
salt. Just before you remove chowder from fire add eggs and flour. ’

Mrs. A. P. Bertram.

MEATS

Suggestions—What ever method of cooking meats is used, this fact should be re- I
mbered: All meat should be subjected to a high temperature for a shoet time 11 Or- 5

dr to sear the surface and shut in the uices. In maki be-
cause the object is to extract the juicejﬁom.the m:at.ns Lo .water bt

MEAT CROQUETTES : ‘
Two cups chopped meat, fish or chicken, 1 cup thick white sauce, ]

7 nil
onien Juice to taste, a few grains of nutmes.  Mix meat with hoy shise. e s o or i
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C. L. JONES

JEWELER AND OPTOMETRIST

Larke Pharmacy, Rogers

The Right Price and the Work
Done Right——

BLACKSMITHING AND REPAIRING
E. A. BRUDER

Third St. Rogers

A Good
Range

is necessary to get the best
results from these recipes.
We show a large line of the

best ranges—every one a

guaranteed Baker.

Eclipse Ranges excel as

ROGERS CITY HARDWARE

F. H. FLEMMING

o
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to taste. Spread on platter to cool. When cold, shape into cylinders, roll in bread
erumbs, then in egg and again in bread crumbs. Fry in butter and drain on brown pa-
per. Serve with a thin white sauce on tomato sauce. Chicken croquettes may ba"
seasoned with a little celery salt, and fish may have a dash of lemon.

Mrs. F. H. Flemming.

WHITE SAUCE
One Thsp. butter, 14 cup flour, 1 cup cream or rich milk, 1 tsp. salt, 1-8 tsp. peppet.
Put butter in a pan, add the floar and mix well. Add the liguid and cook over a slow
fire, stirring constantly till it boils. Add seasoning last.

DELICIOUS ROUND STEAK '
Have steak cut 2 inches thick, cut in pieces large enougzh to serve, dust thes&_:
pieces well with salt, pepper and flour, pound well with meat hammer until flour dis
appears, do this on both sides, then brown these pieces in an iron griddle when a gold:
en brown, cut up two onions, and brown, if griddle is deep leave meat in and cover
with water and simmer for an hour or more. Don't let gravy boil away, keep addi
waier.
LEFT OVER MEATS

Dice salt pork in this fat, brown 1 or 2 onions, add red pepper, tomatoes, a.nrf
gravies left over, kitchen bouquet, carrots cut in small strips, diced raw putatoas?
paprika, add meat cut in small pieces, bake in casserole slowly one hour.

MEAT LOAF

Three 1bs. ground steak, % 1b. pork, % cup melted butter, % cup bread crumbs,
cup sweet milk, 1 tsp. black pepper, salt to taste, two eggs, mix well and bake in loaf.

SAVORY BEEF :

Two 1bs. round steak, 1 onion, 1 can tomatoes, flour, salt and pepper. Roll meat in

flour and place in baking dish. Add sliced onion and tomatoes, cover and cook slowly
in moderate oven for 2 hours, adding seasoning at the end of one hour.

ROAST BEEF ;

Wash and wipe dry the roast, place in baking pan, on the top put three thin sliceg

of onion, dredge lightly with red pepper and a small sprinkling of brown sugar; dredgé
with flour, one cupful of water in baking pan. Roast in a very hot oven, basting every
ten minutes. To have roast beef rare, roast fifteen minutes to each pound or twent¥
minutes if well done. !

VIRGINIA HAM

Take a thick piece of ham, boil it 15 minutes to the 1b. then cover it with brown
sugar and rub it in well, fill the fat part with cloves 1% inch apart, put in pan, add %
cup of milk and brown in oven until brown, i

VEAL LOAF

One 1b. chopped veal, 1 1b. chopped pork, 2 eggs, 1 minced onion, 1 Thsp. chopped
parsley, % cup crackers or bread crumbs, salt and pepper to taste, Make into loaf and
roast with 1 cup of tomatoes.

Mrs. A. Mende,
SCALLOPED POTATOES WITH PORK CHOPS ]

Between each layer of sliced potatoes sprinkle salt, pepper, a little flour and but
ter. Place pork chops on top and cover with milk. Bake until potatoes are done.

Mrs. A. Mende.
BEEF LOAF

134 1bs. chopped beef, 3 1b. chopped pork, 2 onions, 2 eggs, salt and er, u]trrlu
seasoning, 1 large slice bread, soaked in water. Mix all together, Forul:e ilr)lpto iol;(} and
place in buttered baking dish. Cover with canned tomatoes. Bake 1 to 1% hours.

Mrs. A. Mende

PORK CHOPS AND TOMATOES
Six pork chops, 1 cup canned tomatoes, 1 medium sized onion, 1 Tbsp. salt, 14 ts

pepper. Line an iron pan with the chops and sprinkle with the seasonin C

t th
onions in 14 inch slices and lay over the ch o< ) d
enough water to cover, bring to a bhoil an o Biomer 1oiaarir the tomcos i

d let si
sary. Thicken with flour and serve piping hot. mmer 1 hour, adding water as n

Mrs. William M, Strel
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To Reduce the High Cost of Living
Trade at Our Store

We want vou to know this store simply as one that mnever
charges more than the lowest prices at which good goods can he
sold.

We aim to protect our customers against low grades and higa
prices.

Remember you can trade her e with absolute confidence.

h=  E POCH & CO. Taias

EXPERT WATCH REPAIRING

So many have found it profitable
to bring their repair work to me be-
cause it is done right and stays right.

EMIL FELAX

Third St. Rogers

It's All Right to Have the
Recipe

But the Cook Also Wants

GOOD MEATS AND GOOD GROCERIES

In Order to Get Results

Try Ours. None Better. We seek to

please and give good service.

HASENBURG BROS.
Rogers Michigan Ave. Mich.
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_1
VEAL LOAF

|
Materials—Three Ibs. lean veal, % 1b. raw ham, 3 eggs, well beaten, 3 soda crncké"_.]
ers, rolled fine, 1 tsp. salt, 1 tsp. pepper, 2 Thsp. eream, 2 Thsp. boiling ‘water. :
Way of Preparing—Chop the veal and ham very fine, then add the salt, pepper,
cracker crumbs, well beaten eggs, cream and the hot water., Mix together very
thoroughly, grease a bread pan perfectly and pack the mixture into it, pressing it down
firinly. Cover and bake in a moderate oven one hour. Uncover and bake half an hour
longer. (10 persons.)

Mrs. William Arscott,
LUNCHEON DISH
Cut the meat of a cold roast heef into small cubes, removing tough parts. Boil 4§
pound macaroni in water until tender, then drain it. Add left over gravy to stewed to-
matoes. Put into a casserole, alternate layers of macaroni and meat, pouring the
gravy and tomatoes over each meat layer. Cover the top with bread crumbs and bake
in a medium hot oven, until crumbs are brown. Allow a little over one pt. of gravy
and tomatos to each cupful of meat, g
Mrs. F. H. Flemming,
BEEF A LA MODE
Take a 6 1b. rump roast, lard it with pieces of bacon, put meat in a crock, placing a
piece of suet under meat, add carrot, onion, parsnip, celery (small portions) season
with salt, juice of two lemons, 2 Tbsp. of vinegar, let stand in this for 24 hours. Next
day steam it over fire until both sides are light brown, turning occasionally. Add
stock or water, until it is very tender, cooking slowly on back of stove. Brown flour
with butter or melt fat, thicken gravy with this, then take meat and cut and

strain gravy through sieve, pressing vegetables through. Put meat back in gravy and
simmer for quarter of an hour.

VEGETABLES

SPINACH ;
Well selected and washed many times. Boil in salt water uncovered for ten min-
utes. Drain well and chop very fine. Then put plenty of butter, or left over gravies.
Finely chopped onion, a little grated nutmeg, a Tbsp. flour mixed with bouillon or
water. Garnish with slices of hard boiled eggs. ;

Hedwig Naumann.

y CABBAGE WITH MEAT FILLING :
Take large choice white cabbage leaves, pour boiling water over them and let
stand for an hour after that, cut heavy contre rib out, have ready % Ib. finely chopped
pork, season with 2 Thsp. butter, a little finely chopped onion, 2 Tbsp. bread crumbs,
Ya cup milk, salt, pepper, 3 eggs, a dash of nutmeg, some of the heart of the cabbage
chopped fine, mix all together, spread portions on the cabbage leaves, roll and tie,
steam one hour in butter in casserole and water thicken the gravy. 'I
Hedwig Naumann.
RED CABBAGE '
Shred the cabbage finely, melt two Tbsp. of butter in 14 cup water steam, put cab-
bage in this and steam for half an hour, then add half cup of cider vinegar, half cup of
sugar, salt and pepper, cook until tender, When cooking, do not stir but shake about
in skillet and cook down short so as to have a good wetting but not watery. Cooking

time one hour. (It adds to the cabbage to put just f he last
quarter of an hour,) ya g RSN 26 Sisyiee, she

Hedwig Naumann.
RED CABBAGE COLD SLAW
Shred very fine (do not chop) salt, pepper, sugar, olive oil, vinegar, mix all to-
gether, lastly add sweet or sour cream. Prepare one hour before serving. Serve cold.

Hedwig Naumann.

melt and add 2 ch onions and
Y% 1b. veal (chop fine). Let stew in butter for % hour. Then add 1 q‘t:. ?sﬁoes 2 sweet
green peppers, spaghetti, salt and pepper. Cook % hour, : '

Ida Bertram.

bake. Mrs. F. H. Flemming.
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THE UNIVERSAL CAR-
And Remember—the lowest first

cost, the lowest upkeep and the high-

est resale value of any motor car ever
built.

Vit
¥ -

F. O. B. Detroi AR =
ﬁ [

UNEQUALLED IN VALUE

Equipped with Electric Starting and Lightning
System, Demountable Rims and Non-Skid Tires all
around—the Ford Sedan at $645 is the greatest mo-
tor car value ever produced—an enclosed car of
comfort, convenience and beauty. Reasonably
prompt delivery. Terms if desired.

CLARENCE D'VINCENT

Rogers Third Street Mich.
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TOMATO MACARONI
Break about 12 sticks of macaroni and cook 20 minutes in boiling water, salted.
Drain and cover with following sauce: Fry 1 Thsp. chopped onion in 1 _Tbsp. butter.
Then add 1 Thbsp. flour and mix well. Add slowly 114 cups tomato juice and pulp,

and a little salt and pepper. Pour over macaroni and cover with bread crumbs. Baka;-
until brown or about 14 hour,

Mrs. Matilda Flemming.
INDIVIDUAL ASPARAGUS LOAF

Butter 6 small molds or cups, then place around edge asparagus tips, tips dowm.
Pour into the molds following mixture: 3 eges well beaten, salt and pepper, half the
juice from can, 2 cups milk. Place cups in pan of boiling water, put in slow oven for
14 hour. Turn out and serve with white sauce with remainder of asparagus juice added
to it.

Three eggs, 1 can asparagus tips, salt and pepper, 2 cups milk. |

Mrs. Hal Whiteley.
CORN SOUFFLE

One can corn, 3 eggs, salt and pepper. Make thick cream sauce by combining
butter and flour when heated and well blended add milk, (1 cup), add 1 can corn, yolks
of 2 eggs and 1 whole egg. Season with pepper and salt, add 1 egg white beaten stifft
Bake in slow oven.

Mrs. Hal Whiteley.
SWEET POTATOES, STUFFED AND GLAZED

Cut baked sweet potatoes lengthwise, scoop out potato and mash or rub through a
colander, add salt, pepper, butter, mix and put back into shells. Boil 34 cupful of
molasses and 1 level Tbsp. of butter tozether for 3 minutes. Brush the tops of the po-
tatoes with this syrup and put them back into a quick oven to brown. Properly done
there should be a rich golden brown glaze over the top.

SPECIAL BAKED POTATOES

Bake quite large potatoes, cut lengthwise and take out of shells and put through
potato ricer, add salt, pepper, butter, cream or milk and chopped parsley. Beat until
light, put mixture back into shells, moisten top with cream and put in hot oven for
10 or 156 minutes to brown. Serve at once.

Mrs. Oswald Bruder.
SPAGHETTI ]

One pkg. spaghetti cooked, 5 slices bacon cut in squares, fry few minutes and add &
small onions, 1 large can tomatoes and let simmer 15 minutes. Add 1 green pepper
and 15 cup cheese if desired. Do not cook long, after pepper and cheese are added.

Mrs. A. Mende,
STUFFED TOMATOES
Cut the top from large ripe tomatoes, scoop out the pulp, being careful to keep the
shape of the tomato. Mix the pulp with bread erumbs, butter, salt and pepper to taste.
ll;'ut back into the tomato shells and place in pan with little hot water and bake until
one,

Mrs. H. F. Hansen.
FRIED TOMATOES
Cut fresh tomatoes in slices, roll in egg and crumbs, and fry in butter.

Mrs. H. F. Hangen

CANDIED SWEET POTATOES
Cut boiled sweet potatoes into long slices, place in an earthen dish or casserole,
put lumps of butter on each slice and sprinkle with sugar. A little water may be adds
ed. Bake until the sugar and butter have candied and the potatoes are brown. :

Mrs. H. F. Hansen.
SCALLOPED CORN i

One can corn, 1 cup milk, 1 eup crumbs, butter, salt, pepper. Put in la in
buttered dish, then layer of crumbs for the top. Add milk tost. i 1aee of S

Mrs. H, F. Han

SALADS AND SALAD DRESSINGS

s o con b e A% FRUIT SALAD
anas, 4 slices pineapple, 1 cup Malaga S
oranges and remove from pulp and cut in small pieces, take nrgoun sgll;g:‘!uni?: piné
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CLOTHING, FURNISHINGS AND SHOES

o Y

CHe:

o
HOME OF GOOD CLOTHES
—”

RoGERS, MICH.

S. E. SALOMON. MGR.

FOR MEN, WOMEN AND CHILDREN
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apples and cut in small pieces. Mix with 3-4 cup sugar and set in cool place for about
15 hour. Slice the bananas and cut grapes in half and remove the seeds. Mix gently
and serve with whipped cream.

|
Cora M. Flemming,
POTATO SALAD |

Slice and cut in pieces, 1 qt. of cold boiled potatoes, 1 small onion and three hard
boiled eges, Season to taste, Mix together,
SALMON SALAD

Six hard boiled eggs, 1 can salmon, 2 cups celery cut fine. Mix with salad dress-
ing just before serving. !

Mrs. William Peetz.

'
[|

POTATO AND PIMENTO SALAD
Four boiled potatoes diced, 2 hard boiled eggs, 3 large pimentos chopped fine, 1
Tbsp. chopped cucumber pickle. Mix all with salad dressing.
Mrs. William Peetz.
GERMAN POTATO SALAD :
Add cold cooked sliced potatoes to the following: Fry out four slices of bacon
cut into small pieces, add minced onion and fry until brown. Thicken with a Tbsp. nt;
flour. Add 2 Thsp. of sugar and 3 Tbsp vinegar, and a half cup of water. |
Mrs. H. F. Hansen.
SALMON AND PEA SALAD \
One can salmon (minced), 1 can peas (drained), celery cut in small pieces. Add
boiled salad dressing.
Mrs. H. F. Hansen,
WALDORF SALAD
Eight large apples, 1 stalk celery, %4 1b. English walnuts chopped medinum fine.
Mix with boiled or mayonnaise dressing.
Mrs. Adolph Mende.
EASTER SALAD
Cut bananas in halves crosswise. Roll in groand nuts, Lay one half on side on
salad plate, Arranged a bed of shredded lettuce on other side. Cut hard cooied egg i
halves. Remove yolk. Combine yolk with cooked dressing. Return to egg cup. Set
the cup on the lettuce. Pass cooked dressing with this salad.
Mrs. H. F. Hansen.
ANCHOVIE OR RUSSIAN SALAD
Take 15 Ib. Anchovies, freshen in water several times, take all bones out and cut.
meat in strips. Then cut left over waste meat of veal and beef, boiled ham, summer
sausage, in thin strips just like noodles, add this to the Anchovies, then cut an onion
very fine, then pour over this Olive oil and cider vinerar and a few capers, lastly &
€up of sour cream. Garnish salad with mushrooms, small pickles, capers, a few hall
Anchovies and hard boiled eggs. Cut Anchovies in rosettes and put a caper on top.
Hedwig Naumann.
PIKE SALAD
Boil a pike in salt water, add carrots, onion, parsnip and celery just enough to fla-
vor fish. When tender, remove fish from water and pick flesh from bones, put on a fish

plate, garnish with mushroom, capers and small bun pickles. Two hours before serv-
ing pour the following sauce over this:

Sauce for a Four Pound Pike—Take six hard boiled eggs, dissolve the hard yolks

oti_thase with four Thbsp, cider vinegar, two Thsp, of Olive oil, add a little salt, pepper,
a little sugar, half cup thick cream and a few chives. Two Thsp. of mustard. Mix W
together and pour over the fish. Garnish with lettuce leaves,

Hedwig Naumanil

MAYONNAISE DRESSING l

Put the yolks of two eges in a dish and beat for a minute with a silver fork then
a;igl a Talt spoon of salt, a dash of cayenne pepper and a few drops (about 1% tsp.) of
Peiny comon or vinegar. After mixing these together, add drop by drop % pt. olive oil

being careful to beat rapidly and without reversin re -
8 motion. If the ing becomes
too thick, add a little vinegar or lemon juice. Place on ice before nadrvin“g.

- SAUCE WITH CHIVES
Rub smooth the yolks of three hard boiled egges, add two Thsp. sour cream, 1 Thsp. |

vinegar, two Thsp. olive ofl stirring constantly, add )
stirring until this thicke ¥y two Thsp. finely cut chives, keep
Good for ¢old meats, eﬂ . ht:s ea:d smooths out then add a little vinegar, salt and pepper-
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CLOWTING'S LIVERY SERVICE

Rogers Michigan
Cleaning Pressing

, JOHN MANN
| Rogers MERCHANT-TAILOR Mich.

M. A. LARKE-GOOD DENTISTRY

PARSLEY SAUCE WITH CREAM

Yolks of four eggs with 2 Thsp. flour, al ittle salt, 2 Thsp. cold cream, Mix togeth-
er in double boiler until smoothed, cut thin, add 1 pt. of hot cream, stir with above
until it starts to boil. Then add two Tbsp. chopped parsley, keep hot until serving

~ Good over new boiled potatoes or fish. Hedwig Naumann.

SAUCE FOR HARD BOILED .EGGS OR POACHED

Mix piece of butter the size of a walnut witn z Thbsp. of flour, a little chopped
onion, brown this until a rich brown, stirring constantly, add boiling water until this
smooths out to the consistancy of heavy cream, 1 Bay leaf, pepper, salt, a dash of sugar,
or syrup, a small half cup of vinegar. Boil eggs, cut in halves, pour this sauce over
or poach egg in sauce.

Hedwig Naumann.
HOLLANDERS SAUCE

Yolks of 3 eggs, 1 tsp. flour, dissolved in 1 cup of water, add little nutmeg,
stirring constantly until it comes to a boil, remove from fire, add two Tbsp. butter, a
little vinegar or lemon juice.

Hedwig Nanmann.
MAYONNAISE DRESSING

Beat up volks of three ecgs in an earthen dish, add drop by drop a cupful of olive
oil, stirring constantly, add little by little 3% cup vinegar, dash of pepper, 1% tsp. salt, 2
Thsp. thick cream, or 2 Tbsp. jellied veal bouillon, If not sour enough, add a little
lemon juice. Serve this sauce with cold fish, capon, spring chicken or calves’ brains.

SALAD DRESSING
One egg, 1 rounding tsp. flour and sugar, 1 even tsp. dry mustard, 3% tsp. salt, 1 cup
mitk. Put in double boiler, stir a few minutes while boiling until thick, 2-3 cup vinegar.
Mrs. F. H. Flemming.
SALAD DRESSING
Two Thsp. sugar, 1 spoon flour, 1 tsp. salt, 1 tsp. mustard, 2 eggs beaten well,
mix with above mixture, add 14 cup vinegar, boil till like cream, stirring well.

Mrs. T. Haselhuhn.
| BOILED DRESSING
| 1 Thsp. sugar, 1 Thsp. mustard, 1 Tbsp. flour, 15 tsp. salt, 2 eggs, 3-4 cupfuls vine-
~ gar, fill with water 1 cupful milk, 1 tsp. butter, mix dry ingredients, add beaten eggs,
- then add water and vinegar, milk and butter.
Mrs. A. P. Bertram,
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DRESSING FOR FRUIT SALAD )
One cnp pineapple juice, 1 cup orange juice, % lemon. Bring all to a boil and
thicken with corn starch, if two thick thin with cream.

Mrs. A. Mende,
CREAM DRESSING !
One-half tsp. salt, 2 Thsp. butter, 1 tsp. flour, 2 egg yolks, 1 Thsp. sugar, 3-4 cup
cream, 1 tsp. mustard, 3% cup vinegar. Mix the dry ingredients with the butter, add
the yolks of the eggs, then the cream and, lastly, the vinegar and cook over hot water
until thick.
Mrs. A. Mende.
SALAD DRESSING
Yolk of 4 eggs, tsp. salt, pinch red pepper, 2 Thsp. sugar, beat well together, add 4
Thsp. of vinegar, cook until it thickens. Add 2 Tbsp. butter after taking from stove,
thin down with lemon juice or cream. i
Mrs. Seelbinder.
THOUSAND ISLAND DRESSING 1
Rub onion or garlic around in bowl, yolk of 1 ezg, mix together 2 Thsp. vinegar,
Yolks of four eggs with 2 Thsp. flour, a little salt, 2 Thsp. cold cream. Mix to ether
juice of 2 lemons, 3 tsp. sait, 34 tsp. Paprika, % tsp. mustard, 1 tsp. sugar, 15 pt. olivé
oil, tsp. full at a time, add chili sauce, pimentos, green, sweet peppers.
Mrs. Henry UhlL
FRENCH DRESSING !
One-half tsp. salt, 1 tsp. French ground pepper, 6 Tbsp. Olive oil, 2-6 Tbsp. lemon
juice or vinegar, a few grains of Cayenne pepper or paprika.

Mrs. Henry Uhk
WARM SLAW
Boil together and pour over fine cut cabbage, the yolks of two eggs, 1 cup of vine
gar, 2 Thsp. of sour cream, 2 tsp. of butter, 3 Tbsp. of sugar, |
Mrs. A. Sorgenfrei
SALAD DRESSING

Four eggs, 4 Thsp. sugar, 4 Tbsp. butter, 1 tsp. mustard, ¥ cup vinegar, 1§ cup

water, Crook in double boiler, When cold, add 1 cup sour cream.

Mrs. Oswald Bruder.

BREADS

COFFEE CAKE l
Two cups sugar, 1 Ib, butter, 5 eggs, little salt and vanilla, “mix"”.
Two cups yeast, 1 pt. milk, 2 1bs. flour, let raise three hours. put in tins.

tFor Top—One egg beaten, 3-4 cups sugar, 1 Thsp. flour, 1 Thsp. butter, mix and put
on top.

Mrs. Gustav Radke.
BROWN BREAD |

Three cups Graham flour, 1% cups Brown sugar, 1 pt. sour milk tsp. soda, 1%

tsp. baking powder. Salt. Raisins. Bake 1 hour, 15 minutes, i '

: Mrs. Max Kuhlman.

NUT BREAD '

Two or three eggs beaten, 1% cup sugar, 1 tsp, salt, 1 cup sweet milk, 3 cups warm
flour, 4 tsp. baking powder, 1 cup walnuts chopped. Let raise 15 minutes then bake.

GINGER BREAD (
114 cups sugar, 1 cup strong coffee, 1 cup molasses or 14 cup molasses and 1 cup

3?)11111- hmilk. 1 tsp. salt, 1 tsp. cinnamon, % nutmeg, 1 tsp. soda. Flour enough for stiff
gh.

Mrs. Max Ku .

Four cups Kellogg's Bran, 1 cupar?c:::. ?:Eu’;nbrown sugar, 1 pt. sour :ilk, :l::n{
tsp. soda, a little salt. Bake in one loaf. Nuts or raisins may iJe adﬁed.

¥ el

Boil 7 potatoes, use water and mshamges. ‘When lukewarm add ]\:r':b:vm :

?aé rglaa:;ic c;kass;n:?&d gnq:,: :;agaw:;mmwawtxérm& i qt. flour. Let stand over;:;ishl

Let rise. Knead down once and let rise again. , e e

Mrs. Adolph Mend
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THE BETTER WAY

to buy Groceries is to come to a store where Quality
and Service are maximum and prices are the lowest.

It is such a store service that we offer.

Roges  WILLIAM CLARK ~ Mich.

THE PUBLIC MARKET
J. G. Kanowski

MEATS AND GROCERIES OF
GOOD QUALITY AT RIGHT PRICES

First Street Rogers, Mich.

News Stand Taxi Service

R. P. LEMERE

CLEANING AND PRESSING
CIGARS AND CANDY

Third Street Rogers, Mich.

Next Time Try

GILLEM AND RADKA'’S

Barber Shop

Schmekel Bldg. Third St., Rogers
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ROLLS l'i
Ome-gqrarter of above sponge when well raised, add 2 well beaten e=zgs, 14 cup hgtta*@ i
and 1 enp svgar, add flour to mix like bread snonge. Raise once. Puff down. Ra!&s‘i!
45 minutes. Place rolls far apart in well buttered pans, Let rise till double their hulk F|
Bake in a moderate over about 15 minutes. -
Mrs. Adolph Mende, |

NUT BREAD ¥ |

One egg, 14 cup sngar, 1 cup sweet milk, 1 cup chopped walnut meats, 2 cups flour, :

2 tep. baking powder, 3 tsp. cinnamon. Mix thoroughly and put in pan and let stanﬂ{!
14 hour before baking. |

1
Mrs. A. Mende.ai
CORN BREAD 1
Two cups of sour milk, 2 cups graham flour, 2 eups corn meal, 3 cup molasses, 1 |
tsp full of soda, steam three hours. Brown in oven. |
Mrs. A. Sorgenl’rei.‘
COFFEE CAKE 14
One cupfvl yeast, 16 cup milk, 2-3 cup shortening, 1 cup sugar, 2 eggs, add flour anq
mix softer than bread.
Top—Cinnamon, 1 cup sugar, % cup butter, 3% cup flour, 1 Thsp. do1zh or littl
cream or milk.
Mrs. A, P. Bertram
STOLLEN
Three cups sugar, 1 cup bntter, 2 cups raisins, 1 enp cream, 3 eggs, 1 gt veast.
tsp salt, 1 tsp. nutmee, 1 tsp. almond extract, 1 cup nuts, citron, lemon, oranre. Ad
flour and mix softer than bread.
Mrs. A, P. Bertra
COFFFE CAKE
One cup butter, 3 enps brown sugar, 1 cup cold liquid coffee, 1 cup seedless choppe
raisins, 3 eggs, 3% cups flour, 1 Thsp. cinnamon, 1 tsp. soda.
Mrs. Gustave Radka

GAME AND FOWL

STEWED HARE—HASENPFEFFER !

Fry onions in butter or svet until light brown, also 1 Thso. flour. Add eno'gh wa-

ter to cover the meat, salt, cloves, pepper, bay leaf. good sized piece of butter. Let
meat stew in this until tender, add a little sugar and vinegar, thicken gravy.

Hedwig Naumann.

HAUNCH OF VENISON
Select a good roast of venison, twelve hours before roasting let lay in olive oil,
turning it several times. This makes it verv tender. Before roasting, lard it witg

—-—

<2

bacon, salt and pepper, for 12 1b. roast, use 1% 1b. of bntter, three or four hours tim

roasting. Baste fregrently, adding more of olive oil. Last quarter of hour pour cu
ful of sour cream over roast and thicken gravy.

i nm.

CH'CKEN A LA KING (By Reque-t) oL S 3

2% Tbsp. chicken fat, 14 Tbsn. sorn starch, 3-4 tsp. salt, 3-4 cup chicken stoeck, %E

cun milk, one egg, 34 cup cream, 1 cup cold hoiled fowl in strips, 1% cup santed sliced

mushroom caps, 14 cup pimento strips, 3 Thsp. butter. Melt chicken fat, add co

starch, stir until well blended, while stirring constantly,

Bring tq a boiling point and add fowl using white meat preferably, sauted mushroo

caps, pimento stri i :
> g:m gmn:e‘ o strips and egg slightly beaten; then add butter bit by bit after removin

Mrs. P. H. Hoeft
CHICKEN “PAPRIKA” A

Cut up two chickens, wash and drain ¢t nm & oni
; ) n ons and f A i
; 33‘;?3} Lai nfclll ;:2: “:h;; :gi:ﬁo:a a.dd{ lm:e Thsp. Paprika, salt and gv?argfilglft';y. ':;';:wl?a
. ur, (he careful not to burn onions). Then add one
of tomatoes strained, one qt. of water, let ¢ te
3 . % ook slowlvy unt v
Eiﬁgﬁinosﬁ vy, make dumplings and steam in same katﬂe'umﬁh}i%::nh;ﬁt;::;? sl:?
arge platter, pour some gravy over it and put dumplings around chicken.

Mrs, P. H. H
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WE MAKE YOUR BUYING PROFITABLE
10 W

We offer a large stock of low priced
merchandise for your selection. Buy
here and save money.

Dry Goods, Clothing and Shoes, For
All Members of the Family

NETKOWSKI AND RYGWELSKI

First Street Rogers, Mich.

Steam Heated Modern

INTERNATIONAL HOTEL
AUGUST LUFT, Prop.

Huron Ave. Rogers City
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CHICKEN SOUFFLE
(Cold)—Serves Eirht People

Two cups diced chicken, 1 cup chicken broth, 1 Tbsp. gelatin, 14 tsp.
whipped cream, paprika and 3 egg yolks. é

Beat yolks and stir lightly into broth, add seasoning and cook in double boiler lik
custard. Just before removing, add gelatine which has bheen softened in a littl
chickn broth. Pour this custard over the chicken meats and stir over ice water till
it begins to set. Then fold in whipped cream and put into a mould.

Edna Hoeft UhL

DUMPLINGS
DUMPLINGS !
One egg, 2 cups flour, 1 cup milk, little salt, 2 heaping tsp. Baking Powder.
Miss F. Cord
NOODLES

Four eggs, 4 Tbsp. milk, flour enough to make a stiff dough. Sift flour into mixin
bowl, add eggs and milk. Stir flour into this, until dough is soft. Place the dough
upon the board, and work in flour until the dough is smooth and stiff. The longer
this is kneaded the better the noodles. Then cut the dough into 4 pieces, roll each
piece into a sheet as thin as paper, lay on a clean cloth for 20 minutes to dry. Then
place one piece upon the other, and cut them in narrow strips like straws, separaté
and dry. Cook 20 minutes. . '
Hedwig Naumann
* DUMPLINGS FOR SOUP ¢

One cup milk, pinch of salt, 2 oz. Thsp. butter should be placed on the stove. Stir
in 1 cup flour until it leaves the sides of the pan. Then stir in an egg. With a spoon
drop small amounts into boiling salted water, and cook until done—a few mlmueﬁ
Remove with wire spoon and add the hot bouillon or soup. :

Hedwig Naumanm
EGGS JELLY CUBES FOR SOUP 'l

One cup of beef stock, five or six whole ezgs, 1 tsp. flour, little salt, a little nutmeg,
a dash of finely chopped parsley, stir well together, put in cups, set in a pan of wat
about three quarters of an hour on stove or until it sets like custard, cut in cubes f
soup. Do not put in oven.

NEVER FAIL DUMPLINGS

Two cups flour, 2 tsp. baking powder, 1 tsp. salt. Mix with 1 cup sweet milk, drop

by spoonfuls into boiling broth, and boil moderately 15 minntes uncovered then cov‘ﬂ%

and boil 5 minutes longer. These are always light, if directions about boiling are
followed.

Mrs. A, Mendef

I
"

PUDDINGS

v . i DATE PUDDING ?

ne egg, 1 cup sugar, butter size of small egg, 1 cup chopped dates, 1 cup chopped

nut meats, 1 cup boiling water, 1% cup flour, 1 tsp. soda. Pour the boiling u?a.ter ?}l‘)r‘:f'
dates and let stand while creaming the sugar, butter and egg. Add dates and water and

flour, soda and nut meats last. Bake in two layers, put powd 3
tween layers and on top. Serve with whipped cream. FERoyierel mear frosting

PLUM CHARLOTTE
Take 1 can of plums, put on stove, let come to a boil.
cut in very thin slices, spread with a little soft butter,
plums over each layer

Esther I. F‘lemming&

Take a loaf of wheat bread,
Put in a dish, pouring the hot

ORANGE CREAM
% at. milk, 3 eggs, 3 Thsp. sugar, little
10 minutes. Put oranges sliced and gwﬁ"“‘;ﬂ;‘]‘;‘fh- put in double boiler, Let bo

stiff, add even Tbsp. of sugar to each egg white, Pour custard over. Beat whi
Miss F. Co
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FACTORY AND
HAND MADE HARNESS

Collars, Pads, Robes, Whips
Everything in the Harness Line
AUTO TIRES AND TUBES—ALL SIZES

Rogers  JULIUS LUETZOW = Mich.

ARTHUR WHITE
BARBER

Third Street Rogres

QUALITY COUNTS

With us, any article not
up to our rigid standard of
Quality cannot gain a place
in this store.

Let us prove our ability to
satisfy you.

C. E. WALBORN

Rogers Mich.

£
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CORN STARCH PUDDING ]

14 pt. milk, 2 Tbsp. sugar, 1 beaten white of egg, 2 Tbsp. corn starch, 1 yolk of

ege, 14 tsp. vanilla. Moisten corn starch with Thsp. milk, add sugar to remainder ot;
milk, stirring constantly, set to cool.

Anna Hocli

TAPIOCA PUDDING [

One qt. milk, 4 Thsp. tapioca, pinch salt, % cup sugar, yolks of 2 egrs, top off with
whites of 2 eggs beaten with £ Thsp. sugar and brown.

LEMON PUDDING
One pt. of milk, 1 lemon, 1 cup bread crumbs, 1% cup sugar, 2 eggs, a little butter.
Mix the bread crumbs with the scalded milk. Cool and add the beaten ege yolks,
butter, juice and rind of lemon and sugar. Bake 20 minutes. Make a meringue of th:l
whites of the eggs and 2 Tbsp. sifted powdered sugar. Spread over the top of the
pudding and brown slightly.
Mrs. William M. Streich
PINEAPPLE TAPIOCA
One cup pearl tapioca, 14 cun cold water, 1 can pineapple, juice of 1 lemon, 1
cups sugar (or less, depends upon how tart pineapnle is), 3 egeg whites. Soak tapioc
over night in plenty of water. Drain, add cold water, the juice of a can of pineapplé
and lemon juice. Cook in double boiler till clear, add sugar to this, then the pineappl
cut in small pieces and lastly stir in egg whites beaten stiff. Serve with custard sauc
‘Will serve 12 people. '
Edna Hoeft U
APPLE PUDDING |
One egg, 1 cup sugar, 14 cup melted butter, 1 cup milk. Mix these ingredients an
add the following: Two cups flour (heaping). 2 tsp. Baking Powder, 14 tsp. salt. Sift
3 times. Pour batter over sliced apples and bake. Serve with sauce or cream.

APPLE CAKE
Same batter as in pudding. Stick sliced apples in top of batter,
Lena Bertram.
ORANGE PUDDING L
14 cup sugar, 1 Tbsp. flour, butter size of a walnut, 1 egg, % cup water, 3 oranges.
Mix sugar, flour, and yolk of egg together, adding the water. Pour this mixture into %
pt. boiling milk, stirring briskly. Boil until thickened, slice the oranges, cover
with the sauce after sprinkling with a little suzar. Beat white of eggs with 1 Thsp.
sugar. Spread over the top. Heat in oven until just beginning to harden. 1

Mrs. William M. Streich

PINEAPPLE DESSERT ;

1. pkg. Keystone gelatine, 1 can grated pineapple, 14 pt. whipped cream. Pour 2!
cups bolling water over the geletine and when cool stir in the pineapple. When cold
stir in the whipped cream and let stand a few hours to sel. Garnish each dish wit

maraschino cherry. Walnut meats may be added. i

LA d
PRUNE WHIP Mrs. A. Men

Twenty-four prunes (if small add 5 or 6 more), chop prunes small.

Beat whites
6 etggs with little salt, 6 Thsp. sugar, 1 tsp. cream of tarter. Bake in a pan of hg
water. 3

ie Hoclu
o i l.;:C;]RN STARCH PUDDING 5
. milk, sp. sugar, eaten white of ege, 2 Thsp. corn starch, 1 yolk of egg
% tsp. vanilla. Moisten corn starch with milk, add sugar to remainder of n?lrilk. heat to

boiling point, add corn starch, cook 10 mnutes, add
slightly, fold in beaten white of egg. e YOk el beasen, yapillhy cooI_:I

e . BREAD PUDDING
; ; cup sugar, 4 egg yolks, 1 Thsp. butter, :
:19], l::lté I::ata g;ug:bsdin the milk until they form a smootﬁf&{rlgd ‘ge:tlgﬁzl;&ﬂ%
; ;
L ugar, read and milk, add butter, grated rind, salt, Bake m a but

Mrs. William M. Strei
BROTHERS P
One cup sugar, 1 eup nuts, ek

1 cup dates chopped fine, 2 1
baking powder, flour to SOt b erensed tin
i make it stiff enough. Bake 20 minutes in greased tins,

Mrs. Seelbinder
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WHOLESOME, DELICIOUS BREAD AND CAKES

—Nourishing bread baked of the finest hard wheat flour under the
most sanitary conditions,

—Crisp, tasty cookies and light, fluffy cup cakes that are delicious
for the school lunches.

—Chocolate cakes, cocoanut cakes and pies of every description that
will fairly melt in the mouth,.

BUY THESE GOOD THINGS HERE!
__ SCHULTZ BROS.

Rogers
For the Best Meats and Groceries
KOWALSKI AND JILL
TRY THEM NEXT TIME
Rogers Mich.

THE BEST RECIPE
IN THIS BOOK

Purchase vour Groceries,

Fruits and Vegetables here.

The savings will surprise
yOu.

FRESH CLEAN STOCK

| Buy and Sell You Get
For Cash Only The Benefit

fioe  F.u0. MCCUTCHEON 'rosens
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PLUM PUDDING

14 1b. suet chopped fine, mix 1 Thsp. flour, while chopping, 3-4 1bs. raisins, 3-4 1bs.
currants, 3-4 1bs. sugar, 1 lb. grated bread crumbs, juice of 1 lemon, 14 1b. candie
orange peel, 14 1b. citron cut fine, % tsp. each of cloves, cinnamon, nutmeg, all spic
Mix altogether and add 6 eggs, one at a time, and % cup of brandy or fruit juice, ad
another egg if too stiff, or more bread crumbs if too soft. Wet a strong cloth in col
water, wring dry, dredge with flour, turn the mixture in, boil in water 4 or §
hours. Mrs. Seelbinder,

PRUNE WHIP
Twenty-four prunes (if small add 5 or 6 more). Chop prunes. Beat whites of

eggs with little salt, 6 Thsp. of sugar, 1 tsp. cream of tartar. Bake in a pan of water.
Mrs. Anna Hoch,

COTTAGE PUDDING

One cup sugar, % cup butter, 1 egg, 1 cup sweet milk, 1 tsp. soda dissolved in
little milk, 2 tsp. cream of tartar, 3 cups flour, 16 tsp. lemon extract. Sprinkle sugar o
top before baking.

Filling—One cup sugar, 1 Thsp. flour, wet with a little cold water, 2 Thsp. butter,
pt. boiling water. Boil two or three minutes. Add lemon extract.

Mrs. Anna Hoc
STEAMED PUDDING.

1% cups flour, 1 cup sugar, 1 cup raisins, 1 cup currants, 1 cup suet, 2 cups grate
carrots, 1 plece of lemon and orange peel, 1 tsp. of cinnamon, nutmeg and salt, 1 ts
of soda, 34 cup of sweet milk, steam three hours. Serve with brandy sauce.

Mrs. Bertha Reinke.
GRAHAM PUDDING !

Two cups of graham flour, 1 cup of sweet milk, 1 cup of chopped raisins, 1 cup
of molasses, 10 cents worth of nut meats chopped, 2 tsp. of soda. Steam 3 hours anua
serve with auy kind of sauce.

Mrs. Bertha Reinke.
PIES |

CREAM PIE i

One qt. milk, 1 cup sugar, 1 Tbsp. vanilla, % Tbsp. corn starch, 3 s, beaten
whites browned. Y Py 1

Mrs. Willi i
FLAKY PIE CRUST am Streieh,;
Three cups flour, % cup butter, % cup lard, 3-4 cup ice water. :

Mrs. A. P. Bert am-‘l
PUMPKIN PIE e oy

One can of pumpkin, 1 cup of sugar, 2 cups sweet milk, 1 Ths ‘
) p. ginger, Thsp.
cinnamon, 1 Tbsp. browned butter, 4 eggs and 14 tsp. salt. This makes t%vo Imlfge pi

Mrs. Williax . Streichi

One cup brown sugar, 1 cu: (ﬁ':;r\ﬁs?teer?Tr%;'p.P{'l%ur 2 Thsp. cold ::t: ? Tbsll;
bung‘éklgniﬁhs%.raﬁzlvt" ;agtgipb?xaréombme sugar and h t’ - i : Bﬂ:
::21113 tr:l;autl:an“f;;d yv;]ilt‘lg cgggkw‘?;teir;. thBiE:t in butter Itlhenopu?ai;e,r'st?rl:?ngg tgo:;:llkn{'g? l:héi
SO Tocte des yalls, » pour into shell. Meringue for top, whites ot:
LEMON PIE e X F mot

Juice of 1% lemons and part of rind grated, 3 cups water 114 :
s 5 cups sugar, 1 Ths
?E;:B;Emll;eotﬂz?e to a boil. Yolks of 4 eggs, 3 tsp. corn starch and stir that into jui

ce

LEMON PIE Miv Al NES

Make a rich pie dough, line pie plates and prick with a f

y ork to prevent up.

When baked pour in the following filling: Boil together 4 cups of wiker, 1 n‘é‘gnn’:'f er,
€ juice of 3 lemons and the grated ring of one of the beaten yolks of four eggs, and

sugar to sweeten, thicken with corn starch. :

ailittla sugar, spread over the top of filling

pies.

Mrs. William M. Streich:
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Cut Your Laundry Expense

and get a

THOR
WASHING MACHINE

A Thor Electric Washer Will do
Your Laundry Work For Less

Than Two Cents an Hour

In the old cemetery lies Mrs. Steen,
Because her hubby wouldn't buy a Wash Machine,
But Steen the old rascal got busy again
To try and marry another chicken or hen,
But in all his proposals he was shown the door
Until he got wise and promised his second wife a “Thor.”

Rogers City Light & Power Co.

Rogers City Michigan
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BANANA CREAM PIE
Make pie paste and roll and bake as for ordinary pie.
Filling—Boil together the yolks of 2 eggs, %4 cup sugar, 1 pt. milk, 2 Thsp. corn
starch and a pinch of salt. Let cool. Then add sliced bananas and pour into the pi
crust. Make a meringue of the whites of 2 eggs and 2 Thsp. sugar and brown slizh

in the oven.
Mrs. William M. Strei

CHOCOLATE PIE

One pt. sweet milk, 2 eggs, 3-4 cups sugar, 1 Thsp. butter, 1 Tbsp. corn starch,
Thsp. grated chocolate.

Dissolve chocolate in hot milk, add sugar and yolks of eggs, butter and corn starc!

Place in double boiler until thick. Remove from fire and add 1 tsp. vanilla. Pour in

a baked pie crust. Make meringue of whites of eggs, 2 Thsp. sugar. Cover pie anl

brown. :
Mrs. A. Mend
BUTTER SCOTCH PIE

One cup of brown sugar, 1 cup hot water, 1 Tbsp. flour, 2 Thsp. cold water, 1 Ths
butter, 3 eggs, pinch of salt, 1 Thsp. sugar. Bake shallow pastry, combine sugar
hot water bring to boiling point, thicken with flour mixed with cold water, beat
butter then put in, stirring constantly the well beaten egg yolks. Cook until thic
pour into shell. Meringue for top—Whites and Thbsp. sugar (brown.)

Mrs. A, P. Bertram
LEMON PIE

One cup boiling water, piece butter the size of a walnut, juice and grated rind
1 lemon, add the yolks of 3 ezgs which you beat well with 1 cup of sugar and thicke
with 1 heaping Tbsp. corn starch. Cover with the beaten whites and a little sugar anl
birown.
3 Mrs. A. Mende
GERMAN CHEESE PIE
Two lbs. cottage cheese, 2 eggs, 1 Thsp. melted butter, 1 cup sugar, 14 cup currants
Line a pie tin with rich pie crust. Beat eggs until light, add to the chesse, butter s
gar and currents. Beat until light and creamy like custard, then fill the crust an
sprinkle with cinnamon and sugar. Bake.
- Mrs. A. Mend
CUSTARD PIE
Yolks of 3 eges, % cup sugar, 1 pt. milk, pinch of salt, vanilla. Beat the yolks we
add sugar, salt and milk. After the sugar is added, do not beat, stir as little as po
ble, add vanilla and bake in pie crust.

Mrs. A. Mend
e ot = PUMPKIN PIE
o cups of boiled pumpkin, 2 eggs (whites and yolks heaten separately cu
sweet milk, 1 cup sugar, pinch of salt, 1 tsp. cinnamon, 14 tsp. I:"!ng‘::-1 1 '!‘b}sp%co
starch. Add the beaten whites last or use for meringue. Bake in one cn;at.. ,

Mrs. A. Mend
CREAM PIE g
i Four eggs, 1 cup of sugar, bit of salt, 1 cup flour, 1 tsp. baking powder. Sift fou
mes.,
Custard for Filling—Two cups milk, 1 Thsp. corn starch, 2 Ths
7 . g sp. of sugar, )
egg, plece of butter. When milk comes to a boil, then add egE andnmixtur?r Crgr

Mrs, !
S U D ). COCOANUT PIE e Siin 2
nut, cup sweet milk, yolks 3 eggs, i i
taste. Use the whites for frosting and brown in thegg:ve:::.tmy piogh ghit and. Suget

CREAM PIE Mrs. William Peet

LEMON PIE
34 cup sugar, 1% Thsp. corn starch, 1 lemon
s " '  grated rind and juice,
mix all together, then add 114 cups boiling water, boil until it thickin::e Igi:v:f : ri

crust baked and put in
Kat o oven 't B filling.  Beat whites of eggs stiff, with 2 Thsp. sugar, put on



ROGERS CITY COOK BOOK

= e

:L X SON J
hé v - A

4 1IN
Bft:ta. iy 1:1| Bl

"1’
—————
..

— e [

LET US BUILD IT

Whether It Is a House or
Barn, Garage or Specialty

Building Supplies Of All
Kinds—Finished Lumber

Our Mill Is Equipped to Turn
Out Mill Work of Every Kind

Prompt Attention to Your Job
Large or Small

FRIEDRICH—YAEGER LBR. CO.
Rogers Mich.
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CRACKER PIE (2 Pies)

Sixteen rolled whole erackers, 1 cup sugar, 1 cup raisins (chopped fine), 14 tsp.
each kind of spices, cinnamon, alspice, cloves, 1§ cup vinegar, 14 cup molas
214 eups boiling water.

Esther 1. Flemmin
RHUBARB PIE

Two cups rhubarb cut in 1% inch pieces, 1 cup sugar, 2 Tbsp. flour, 1 egg, 14 ts

salt, 15 tsp. soda, cover with top crust.

CREAM PEACH PIE

Bake your crust first, then fill with peaches, whipped cream sweetened to taste.
Mrs. G. Selbinde

Mrs. A. Mende

FROZEN DESERTS

PINEAPPLE ICE :

Material—Four cups water, 2 cups sugar, juice of 6 lemons, 4 cups ice water, 1 cai,
grated pineapple. {
Way of Preparing—Make a syrup of the water and sugar and boil for 15 minutes{
Add the pineapple and lemon juice. Cool and add the ice water. Freeze until mushy,
using half ice and half salt. . 1

Mrs. Louis Welth
WE THREE
The juice of 3 lemons. The juice of 3 oranres, 3 bananas mashed, 3 peaches, or
cup canned peaches mashed, 3 cups of sugar, 3 pts, of water. When partly frozen, ad
the beaten whites of 2 eggs. 3
Mrs. Louis Weltk
MAPLE ICE CREAM
One cup rich maple syrup, heat to boiling point, pour gradually on beaten volk of
3 eggs, cook in double boiler until it thickens, let cool, add to 1 pt. whipped cream
also whip whites of eggs stiff. Mix altogether, put in freezer and freeze.

FROZEN STRAWBERRIES e
One gt. of strawberries, juice of two lemons, 1 1b. of sugar, 1 qt. of water. Add the
sugar and lemon juice to the berries, stand aside one hour. Mash the berries, add th
water, stir until the sugar is thoroughly dissolved and freeze slowly. It cann
strawberries are used, only half the quaatity of sugar will be required.

Cora M. Flemming.

PINEAPPLE ICE ]

Juice of 2 lemons, 2 cups sugar, juice from 2 oranges, 1 qt. milk, 1 can grated pinag_
v

apple, 1 cup sweet cream and freeze,

Mrs. Whitele,
2 : 5 mFROZEN CUSTARD
ree eggs, 1 cup sugar, p. vanilla. Beat sugar and eggs first, add to 1 qt. col
milk. Put in double boiler to cook, stir constantly until thick. en c little
vanilla and 1 cup of whipped cream and freeze. 5 B0 mad hmﬁ
FRUIT PUNCH I
Two cups sugar, 1 qt. cold water, 3% cup lemon juice, 2 cups diced pineapple, 1 cup

orange juice. Boil water, sugar and pineapple 20 mi juic :
strain, dilute with water iced. x A% R, - futh-duics, Yot cool auti_

I
ORANGE ICE Mrs. Seelbinder.

Four cups water, 2 cups sugar, grated rind 2 oran '
5 ges, 2 cups o
lemon juice. Boil sugar and water 20 minutes, add juice, cool a.rl:g r::er;i? tuies %
loE ChE AN Miss Elsie H
Two qts. milk, 1 cup sugar, 1 Thsp. corn starch, 2 eggs,
Let milk get hot, stir together Sugar, eggs and corn starc
milk then let boil for 2 minutes. Let cool before adding cr

2 tsp. vanilla, 1 cup crea
h, dissolved in milk, add

eam,
GRAPE SHERBET Mrs. A. Mende

Melt 1 pt. grape jelly, add 1% cup sn 1
1 cup sugar, 1 qt. thinned cream. May mﬁ‘r i Tg:.p.rr:‘l’ik;ui‘reese. A, e

Mrs. H. F. Han
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THE KITCHEN HOUSE

An Old Established Hotel
Modern in Every Respect
Steam Heat — Baths

%

ROGERS CITY--AN IDEAL PLACE
TO SPEND THE SUMMER MONTHS

#*

Boating — Bathing — Resorting
Splendid Fishing For a
Radius of Many Miles

H. G. KITCHEN, PROP.

Rogers City’s Leading Hotel

ROGERS CITY MICHIGAN
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SHERBETS FROM RASPBéHRIES, CURRANTS OR
ORANGES, STRAWBERRIES, LEMONS

Freeze partly 134 qt. milk and two cups of sugar, then add the juices of twi
lemons, 2 cups of fruit juices, 1 cup of cream (or cream can be omitted.) Freeze li

ice cream.

Hedwig Nauman

HOT BREADS, BISCUITS, ETC.

JOHNNY CAKE

One egg, 1 cup sour milk, Thsp. shortening, 2 even Tbsp. sugar, 1 tsp, soda, 1 ts
baking powder. Use equal quantities of flour and corn meal until like layer cake, :
Mrs. Max Kuhl

JOHNNY CAKE

Two well beaten eggs, 3% cup white sugar, 2 teacups sour milk, 1 Thsp. melted buf
ter, 1 tsp. soda, dissolved in 3 Thsp. hot water, 2 cups corn meal, 1 cup flour pinch of
salt. 3% tsp. Royal baking powder. Bake 30 minutes. i
Mrs. F. H. Flemming

WAFFLES i

One qt. buttermilk, 2 well beaten eggs, 1 tsp. soda, flour enough to make batter
that will run. Beat well. Have walffle iron real hot. i

Mrs. F. H. Flemming
FRENCH TOAST
Beat four eggs very light, stir them in a pt. of milk. Slice bread thick and dip
into the egg and milk, fry brown in hot lard. Sprinkle with powdered sugar and
cinnamon,
Cora M. Flemming
BRAN MUFFINS
One cup brown sugar, 1 cup shortening, 3 ecrs, 2 cuns sour milk, 2 tsp. soda, 4
cups bran, 2% cups flour, 2 tsp. baking powder, 1 tsp. salt, 1 cup raisins also may be
added.
Rosalie Thompso
ROYAL CRUMB MUFFINS 3
One cup flour, 2 cups bread crumbs, 134 cup milk, 2 eggs, 2 tsp. bakin wider, &
Tbsp. shortening, little salt. & Pe i
= Mrs. Theodore Haselhuhn.
5 5 = POTATO PANCAKS i
Grate about 3 cups of raw potatoes, add 2 eggs, 1 Thsp. salt, 2 Thsp. flour, tsp.
baking powder, stir well and fry in cakes. y D. flour, 28 Bﬂ

i
Mrs. A. Mende:
POTATO PANCAKES i 3

Grate 8 large raw potatoes, 1 Tbsp. flour, yolks of 4 eggs, Tbs '
eggs well beaten, fry in hot lard a rich brown. ©ggs, Thsp, salt, whites of i

S . 1 SRIDDLE CAKES AL A
olks of 4 eggs, 3 cups milk, 3 cups flour, % cup dra 3
gar, whites of eggs well beaten, S'tsp. baking p(;wat?er. a e, I

POP OVERS AT

One egg well beaten until light and foamy, use egg beater, 1 '

s , 1 cup sweet milk, 1 cuf

flour, % tsp. salt, beat all together 10 minutes, heat muffin tins hoit) graa.;e well, drop
batter in until full, bake 25 minutes in medium oven. ; .

GRAHAM MUFFINS Mrs. P. H. Hoaﬂ:»

One cup Graham flour, 1 cup flour, ;
3 Thaw butier 16 T D it 8 egg = 2 cups scalded milk, 1 Thsp. sugar, 1 cup

Four cups flour, 2 cups seagl A 1SED MUFFINS A
L Pt b8 scalded milk, 1 Thsp. sugar, 1 yeast cake, 2 Thsp. but Bl
Mrs. A.
POP OVERS
Two eggs, 1% cups flour, 1% cups milk, little salt, beat.

Mrs. Gustav
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_ to make a soft dough.
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BAKING POWDER BISCUITS

One qt. sifted flour, 1 tsp. salt, 4 level tsp. baking powder sifted together four
times, 2 Thsp. butter, enough cold milk to make a stiff dough. Rub the butter to make
it into fine flakes, add milk gradually, bake in a very hot oven.

Mrs. Paul Fischer.

BUTTER MILK BISCUITS

One qt. flour, 1 tsp. soda, 1 tsp. salt (sift three times), 1 pt. buttermilk, 1 Tbsp.
butter melted and put in buttermilk.

Mrs. Max Kuhlman.
MUFFINS

Two cups flour, % tsp. salt, 4 level tsp. baking powder, %4 cup sugar. Beat one egg
until light, 134 cup milk. Add to dry ingredients.

« CORN MEAL MUFFINS
14 cup butter, 3-4 cup sugar, 2 eggs, 1 cup milk, 2 cups flour, 1 cup corn meal, 1 tsp.
salt, 4 tsp. baking powder.

Mrs. Anna Hoch.

Mrs. Anna Hoch.
POP OVERS
One cup flour, 1 cup sweet milk, 1 egg, little salt. Mix egg and stir into
flour. Drop in well buttered hot muffin tins. Bake 25 minutes.
Mrs. Hoeft.
BAKING POWDER BISCUITS

Two cups flour, 1 tsp. salt, 4 tsp. baking powder, 2 Thsp. lard or butter, 1 cup milk,

Mix dry ingredients. Work in lard and then add milk to make a soft dough.

COOKIES

HERMITS
114 cups brown sugar, 3 eggs, 3-4 cup butter, 1 tsp. cinnamon, 1 tsp. nutmeg, 1 tsp.
soda, 3 tsp. water, 1 cup chopped raisins, 1 cup currents, % cup cocoanut, flour enough

Miss Elsie Hoch.
OATMEAL COOKIES
One cup sugar, 1 cup shortening, 2 eggs beaten together, 4 Thsp. sweet milk, 1 tsp.

soda, 2 tsp. soda, 2 tsp. cream tarter, 1 tsp. cinnamon, 2 cups flour, 2 cups rolled oats.

Mrs. Albert Thompson.
PEPPER NUTS
14 1b. butter, 4 1bs. brown sugar, 1 pt. milk, % doz. eggs, 2 Tbsp. land, 1 tsp. pepper,
1 tsp. allspice, 1 tsp. cloves, 1 tsp. ginger, 2 tsp. annis seed, 1 tsp. salt, 1 tsp. cinnamon,
15 tsp. cardemon, 5 tsp. baking powder, 1 tsp, correander, 1 tsp. nutmeg, 1 1lb. citron,
1, 1b, almonds, 1 tsp. soda. The spices should all be ground.
Correander and cardemon seed may be bought at any drug store.
Mrs. Bertha Reinke.
GRAHAM COOKIES
Two cups brown sugar, 1 cup shortening, 1 cup sour milk, 1 tsp. soda, cinnamon,
nutmeg. Stir soft with graham flour. Roll with white flour,
Mrs. A. P. Bertram.

CHEAP GINGER COOKIES
One egg, 1 cup molasses, 1 tsp. ginger, 1 cup brown sugar, pinch salt, 1 cup short-
ening, cinnamon and nutmeg, % cup warm water (2 tsp. soda) in warm water. Roll

quite thick, not too much flour.
Mrs. A. P. Bertram.

ZIMINTS STEM
One 1b. granulated sugar, 1 1b. unblanched almonds, whites of 6 eggs, 1-8 oz.
brown cinnamon, grated rind of 1 lemon. Stir sugar and lemon rind with whites of
eggs, beating 15 minutes. Add cinnamon. Take out enough of above mixture to make
frosiing then add almonds. Roll out on board covered with flour, make star forms and
cover with frosting and bake in moderate oven.
Edna Hoeft Uhl

SPICED COOKIES
Two eggs, 2 cups sugar, % cup lard, 1 cup molasses, 2 tsp. soda, 1 cup raisins, 1
cup water, little salt, cloves, cinnamon, 6 cups flour,
e salt, cloves, ¢ mo D Mrs. Theodore Haselhuhn.
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SUGAR COOKIES '

14 cup butter, 3-4 cup sugar, 1 egg, 2 Thsp. condensed milk, 1% cup water, 214 cu
flour, 4 tsp. baking powder, 1-6 tsp. nutmeg, 14 tsp. salt. Cream butter and sugar, ad
beaten egg, with water and dry ingredients sifted. Drop from spoon on greased tin
Bake in slow oven 15 minutes.

Mrs. Lydia Pin
HERMIT COOKIES
11 cup brown sugar, 1 cup butter, 3 eggs, 1 tsp, cinnamon, 15 tsp. nutmeg, 1
soda in % cup hot water, 3-4 cup walnuts, 3-4 cup raisins, flour to make soft dough
drop in buttered tins.
SOFT COOKIES

One egg, 1 small cup butter, 2 cups brown sugar, 1 tsp. soda, 1 tsp. eream of
tar, 1 cup buttermilk, flavor with nutmeg and vanilla, flour to make soft dough. Rol
and cut. .

Mrs. Max Kuhlman
CREAM COOKIES .

One cup sour cream, 1 cup sugar, % tsp. soda, 1% tsp. baking powder, little sall
and vanilla,

Mrs. Anna Maurer,

BROWN SUGAR COOKIES |

13 cup brown sugar, 1 cup butter, 2 eggs, 1 tsp. baking powder, 2 Thsp. sweet milk,
flour enough to roll out stiff.

Mrs. G. Baelbinder;-
SUGAR COOKIES

One cup butter, 2 cups sugar, 2 eggs, % cup sour milk, 1 tsp. soda, flour to roll,
2 tsp.baking powder.

Miss F. Cordes
GINGER SNAPS
135 cup sugar, 1 cup lard, 1 cup molasses, % cup sour milk, 8 Thsp. vinegar, 3 tsp
ginger, 1 tsp. cinnamon, Add flour for soft dough to roll and cut.

Mrs. Max Kuhlman,
DARK COOKIES

One cup of melted lard, 3 cup of sugar, yolk of 3 eggs, 6 Thsp. hot water with 3-4

Thsp. soda, 3 cups of flour, 11 tsp. baking powder, 1 tsp. cinnamon, 1% tsp. cloves,
tsp. vanilla, 1 cup raisins.

Mrs. William M. Streich.
SPICED COOKIES :
One cup shortening, 1 cup sugar, white or brown, 2 eggs, 15 cup sour milk, 1 34
flour, % tsp. salt, 3% tsp. soda, % tsp. cinnamon, % tsp. nutmeg, 1 cup raisins, 1 cup
oatmeal, % tsp. cloves, ]

Mrs. Willilam Peetz
= . : ROCKLAND ROCKS ;
cup brown sugar, 1 scant cup butter, 2% cups flour, 3 well beaten eggs, 1 tsp.
soda, dissolved in boiling water, 1 cup seeded raisins, 1 cu ] ;
Drop tsp. on ting and bake. ; Skl Bonli e

Mrs. X
SUGAR COOKIES S5 Senibingy

Two cups sugar, 15 cup sour milk, 2 eggs, 1 cu
deer, flour to roll. & D bﬂtter, ) tﬂD SOda. 2 tsp. bﬂ-klﬂ‘

Mrs.
CARLSBADER HOMCHEN g

Two cups flour, 1 cup fresh butter, 3-4 cup sugar, 3-4 :

, : , ; cup chopped almonds, pinch

of salt, 1 tsp. vanilla, 1 tsp. baking powder. Knead dough 20pminu€gg to 1% ilzlo:r Dfoﬂ\"
into small crescents, let stand in a cold place over night. Bake in morning délics&
brown, when done well, roll in sugar. Fran Lanish. el

1% cups sugar, 1 cup shorteny U AR COOKIES
" u en
salt and nutmeg. Flour enough to roll, = T C5501ved in 4 Thsp. sour milk, 2 e

|

MACAROONS i, M

One 1b. finely ground almonds, 1 Ib su
. sugar, juice and ri

b eggs. Beat whites of eggs until stiff, add the sugar, julrcendngctl ii:l:lm:fn ?at::tﬁ“t
almonds, and 2 Thsp. ground zwieback. Bake in a mo ;

floured tin until a deep yellow in color, derate oven in a greased an
¥ Hedwig Nauman
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WE CARRY A FULL LINE OF DRUGS, DRUG-
GIST SUNDRIES, TOILET ARTICLES, RUB-
BER GOODS, STATIONERY, CIGARS
AND KODAK SUPPLIES

Bring your Kodak Films to us. We
guarantee the work and give you
quick service.

Prescriptions carefully compounded
by a Registered Pharmacist.

If you don’t see what you want—

Ask for It.
LARKE PHARMACY

The Store of Quality
Phone No. 103-W
Rogers Mich.

Order Them Over the Phone

We Will Deliver Your Meats
Or Your Groceries Promptly

NOWICKI & SON
ROGERS, MICH.
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COOKIES ]
Whites of 6 eggs, 1 cup sground walnuts, a generous cup of powdered sugar, litth
salt and enough flour to hande.
Mrs, Gustave Radka
CREAM COOKIES
3-4 cup sour cream, 1 cup sugar, 1 egg, 14 tsp. soda. Flour to make a soft dough
Mrs. Bernard Wenzel
CHRISTMAS COOKIES |
Two cups butter, 4 1bs. brown sugar, 1 pt. sweet milk, 14 doz. eggs, 2 Thbsp. lard
1 tsp. pepper, 1 tsp. allspice, 1 tsp. cloves, 1 tsp. ginger, 1 tsp. salt, 1 tsp. cinnamon,
tsp. annis seed, 1% citron, 4 tsp. baking powder, 1 tsp. coriander seed, 1 tsp. nutmeg, 1
tsp. cardamon seed, 4 1b. almonds, 1 tsp. soda, enough flour to roll.
Mrs. A. Mend
BROWN COOKIES
Two cups brown svgar, 1 cup shortening, 4 eggs, 1 cup sour milk, 1 tsp. baking
soda, 1 tsp. baking powder, 1 tsp. salt, 1 tsp. vanilla, 2 cups flour, 4 cups fine brain
Filling for Bran Cookies.—One cup raisins, 4 large apples, 1 cup sugar, juice of 1
lemon. Boil 1 hour. i
Mrs. A. Prell
GINGER COOKIES
One cup shortening, 1 cup molasses, 16 cup sugar, 4% cups flour, 1 tsp. baki
soda, 3 Thsp. sour milk, 2% tsp. ginger, 1 tsp. salt.
Mrs. A. P
PEPPER NUTS
Three eges, 2 cups brown sugar, 2 cups flour, one box seedless raisins, 1 cup nu
15 tsp. black pepper, 1 tsp. cloves, 2 tsp. cinnamon, % tsp. soda, 1 tsp. baking powden
little citron, beat eges separately, then put together with sugar and beat, add the
rest. if not stiff enorgh, add more flour, the dough should be stiff, drop from spocmf
These will keep indefinitely.

Mrs. G. Seelbinder
COCOANUT KISSES
Boil 1% cups sugar with 16 cup water till it strings. Then beat the whites
3 large eggs. Pour syrup into froth slowly and beat until cool. Then add 1% Ib. coe
nut,

Lena Bertram

GINGER SNAPS
1% cup of surar, 1 cup of water, boil together. Add 2 cups of brown syrup, holl
again, take from fire, add cup lard, %% cup butter, 2 e7es well heaten, 1 tsp. salt, 2 Thsp
soda, 2 Thsp. cinnamon, 1 Tbsp. nutmeg, 1 tsp. cloves, enough flour to handle we

N a
MACAROON COOKIES il R
Eight eggs, 2 1bs. powdered sugar, % 1b. almonds, 1% 1b. citron, 14

(black), & tsp. allspice, 1% tsp. cloves and cinnamon, 2 Sy

tsp. baking powder, :
Mrs. William Strei
= ’ 5 FIG NEWTONS x d
Wwo cups sugar, 1 cup shortening, 3 cups flour, 3-4 enp sour milk, 2 t
soda, the rind of a lemon (grated) and a pinch of salt, 14 tspl:‘ niutmeg. 2o NER,. S
Filling—14 cup water, 3-4 cup surar, 1 cup raisins, % cup fizs and the grat
Emdg hand djl;lclg Ofc*mtwi lemon, 2 ts;:l. flour. “Cook vntil thick. When cold, spread Of
ough and fold. Cut in squares and bake in add
0 th SDOYS Y0 6l oot moderate oven. You may add more flout

Mrs, - nth
PUFF BALL DOUGHNUTS ok b

Beat 3 eggs very light, add 1 cup s-
Bt o8 o Tan e P s”gar, 1 pt. sweet milk, little nutmeg and suffl

er, stiff poon
drop from spoon in hot fat, EHENER Pt this ¢ stands upright in mixture

Mrs. Theodore Haselhuh®

DOUGHNUTS +
Three eggs, 1 cup surar, 1 t er.
ek R :uuagmg?p sweet milk, 3 Thsp. hot lard, 3 tsp. baking powdel
DOUGHNUTS ol

Butter size of an egg,

1 ugar
salt, flour for soft dongh. 'I'rymll:r: e g:ammwn sweet milk, 2 well bheaten egg
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FRIED CAKES
Mix with 3 common size potatoes mashed and boiled. 1 Tbsp. of butter, 2 cups of
sugar, 2 eggs, 1 cup of milk, 4 cups of flour, 4 tsp. baking powder, 1 tsp. of salt, 1%
tsp. of nutmeg, 1 tsp. of vanilla.
Mrs. Paul Fisher.
FRIED CAKES
Four eggs, 2 cups sugar, 2 cups milk, 3 tsp. baking powder, 6 Thsp. shortening, 4
cups flour.
Mrs. William Peetz.
FRIED CAKES :
One cup brown sugar, 2 Tbsp. melted butter, 1 tsp. nutmeg, 2 eggs, 1 cup sour
milk, 1 tsp. baking powder, flour to stiffen.

DOUGHNUTS
Two cups hot mashed potatoes, 2 cups sugar, 1 cup milk, 3 beaten eggs, salt and
nutmeg to taste, 3 Thsp. melted butter, 4 tsp. baking powder, flour enough to roll with-
out sticking.

Mrs. A, Mende.

Mrs. A. Mende.
PLAIN FRITTER BATTER

One cup flour, 3 tsp. Royal baking powder, 14 tsp. salt, 2 eggs, 1 cup milk. Sift

dry ingredients together, add beaten eggs and milk, beat until smooth.
Mrs. F. H. Flemming,

BANANA FRITTERS
Peel bananas, cut in lengthwise slices. Let them steep an hour with sugar and
lemon juice, dip in fritter batter, and fry to light brown in plenty of lard made hot
for the purpose.

Mrs. F. H. Flemming

CAKES

HOT GINGER CAKE
3-4 cup sugar (white), & cup molasses, 1 egg, 2 Thsp. butter, 1 tsp. ginger, 1 tsp.
cinnamon, 1 tsp. soda (even), % cup hot water, 1% cups flour. Bake twenty minutes.
Mrs. Max Kuhlman,
CUP CAKES

Two eggs, 1 cup sugar, 1 tsp. soda dissolved in 1 cup sour milk, 3% cup butter, 1%
nutmeg, % cup walnut meats, 2 cups flour.

SPICE CAKE
Two cups sugar, % cup butter creamed, add 3 eggs, beat till light, 1 cup sour
milk, 1 tsp. soda, 3 cups flour, sift flour several times, 2 tsp. cinnamon, little bit of
nutmeg and allspice, 1 cup chopped raisins, 1-3 cup chopped nuts improve the cake
Mrs. Ed Bruning Sr.

Mrs. A. Mende.

SPONGE CAKE
Yolks of 3 eggs beaten with 1 cup sugar, 2 Thsp. cold water, 1 cup flour (full), 1
tsp. heaping full of baking powder, % tsp. of lemon and vanilla extract. Beat whites

stiff and fold in easy. Bake in quick oven.

Agnes L. Bruning.

APPLE CAKE
14 cup butter, 1 cup sugar, 2 eggs, 1 cup chopped apples, 1 cup chopped raisins, 1%
cup walnuts, 3% cup coffee, 1 tsp. soda, 2 tsp. cocod, 1 tsp. nutmeg, % tsp. cinnamon,

1isp Baking powster. Mrs. Paul Fischer

YELLOW ANGEL FOOD
One cup of granulated sugar, 1 cup of flour, 1 heaping tsp. cream of tartar, whites
of len eggs, yolks of six eggs, 1 tsp. vanilla. Beat sugar and yolks lishtly together,
add stiffly beaten egg whites, now beat thoronghly. Add flour, cream of tartar and van-
illa. Bake three quarters of an hour in Angel Food pan.
Hedwig Naumann.

PLUM CAKE
3-4 cup butter, 13 cup sugar, 3 eggs, 1 cup sour milk, 1 cup prunes, 2 cups flour,
bake one-half hour.
Caramel Frosting—1%% cup brown sugar, 3-4 cup sweet cream, 1 tsp. vanilla, 1 tsp.

soda, 3 .
1 Thbsp. butter Mrs. Max C. Kuhlman.
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GOLD CAKE

11 cup sugar, 3-4 cup butter, § egg volks, vanilla, 3-4 cup water, 214 cups flour, §
tsp. baking powder.

WHITE CAKE

3-4 cup butter, 2 cups sugar, 1 cup sweet milk, 34 tsp. vanilla, 3 cups flour, 3 tsp
r tes of eggs “beaten.”
FERE DodenS. Wit e ¢ Mrs. Gustav Radke&
FEATHER CAKE
Two cups sugar,*% cup butter (scant), 3 eggs (the whites beaten separate), 1 @
sweet milk, 3 cups flour, 3 tsp. baking powder, (mixed with flour), pinch of s
flavor to taste.
Mrs. F. H, Flemm!
DATE CAKE _
One cup white or brown sugar, butter (size of walnut), 1 egg (whole), 1 _tsp. ci
namon, 1 tsp. nutmeg, % tsp. cloves, 1 cup sour milk, % tsp. soda, 1% tsp. baking pe
der, 2 cups flour, pinch of salt, 20 walnut meats, 1 pkg. dates (cut). [
Cora M. Flemming
KARTOFFEL (POTATO) TORTE ]
One 1b. cooked and grated potatoes, 1 1b. sugar, 9 eggs, juice and rind of 3 lemorn
Stir sugar and yolks of eggs torether for % hour. Add the remaining ingredients
lastly adding the stiffly beaten egg whites. Bake one hour. 4
Hedwig Naumanik
BLITZ TORTE
% cup butter, & cup sugar, yolks of 4 eges, 1 large cup flour, 1 heaping tsp
baking powder, one tsp. vanilla and 5 Thsp. milk. Divide the dough into 2 laye "
Beut 4 egg whites to a stiff froth, add 1 cup sugar, beat again, and put this on top
layers; strew 14 1b. blanched almonds over it. Bake 30 minutes in slow oven. (Burmé
easily.)

Filling—One egg, 3 Thsp. sugar, 1 Thsp. corn starch, 1 cup sour milk and a little
vanilla. Boil together. 3

POTATO SPONGE CAKE ]

Separate 4 eggs, beat yolks of eggs thick, add 1 cup sugar and continue beating}
beat whites stiff and beat into first mixture, add tsp. baking powder to 3-4 cup potat
flour (sift 3 times) then sift into first mixture, Bake in a moderate oven 40 minutes

Mrs. Willlam W. Arsco
HICKORY NUT CAKE 4
% cup butter, 1% cup sugar, 3-4 cup water, 2 cups flour, whites of 4 eggs, 1 cuf
hickory nut kernels, 1 tsp. baking powder. Beat the butter, add sugar and beat untl
creamy, add water (14 cup at time), a.little flour until all of the water and flour s
been used, stir until light, add half of the whites (well beaten) then the nuts choppe
fine. then the remainder of the whites and the baking powder. Bake in a moders
oven for fifty minutes, Walnuts may be substituted for hickory nuts.
Mrs. William W. Arscoll
EGGLESS APPLE SAUCE CAKE
Cream % cup butter or other shortening. Add 1 cup brown sugar. Sift 1%

flour with 1 tsp. each of soda, salt, cinnamon, cloves and cocoa. Mix with one cup
sweetened apple sauce. Bake in moderate oven 45 minutes. One cup of raisins may b
added if desired.

w,

" PORK CAKE

Fat salt pork, 1 1b., 1 pt. strong coffee,
and 1 1b. currants, 9 cups flour, 1 Thsp. of

Mrs. August Schlag

ents, if citron is used, it is to be choy very fi :
flour to prevent settling to bottom ol;pta!?e Ty fine and other fruit to be put in

pan. After baking two or three minut.
cover the top with paper to revent b A L&
toothpick if baked ary. D urning. Bake in a moderate oven. Test wiﬂl_

Mrs. William M. S
COCOANUT CAKE .

% cup butter, 3-4 cup sugar, yolk of 3 eggs, 2 Thsp. eonden
1 ?1-4 cup flour, 2 tsp. baking powder, whites of 2 egga,efntsp. n::nﬁm]:l'k. a‘re‘:unl: bu
and sugar, add well beaten yolks, milk and water, add alternately with flour
::;?: l;;kgli ptowdar. Add In stifly beaten €88 whites and ;

utes. A
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‘COOL REFRESHING SOFT DRINKS

]
AUGUST SCHLAGER
Third Street
ROGERS MICH.
il

“CIGARS, TOBACCOS AND CANDIES”
GOOD POOL TABLES
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FUDGE CAKE
Cream 3-4 cup butter with 1 cup granulated sugar, add 1 cup milk, then stir very
lightly 134 cup flour sifted with 2 tsp. baking powder. Melt and add 3% cup chocolate,
1 cup chopped walnut meats and lastly 3 eggs, whites and yolks must be beaten sepa-
rately, add % tsp. salt. Use chocolate icing flavored with vanilla.
FEATHER CAKE
One cup thick sour cream, 1 cup sugar, 1 egg, %% tsp. salt, 1 small tsp. soda dis-
solved in a little hot water, 2 cups flour which have been sifted with 1 tsp. baking
powder, 1 tsp. vanilla. Bake in layers and frost with chocolate frosting.
Mrs. Anna Maurer.

FRUIT CAKE
116 1b, flour, 1 3-4 1b. sugar, 3-4 1b. butter, 6 eggs, 1% pt. sweet milk, 1 Ib. raisins, 1
1b. currants, %5 1b. citron, 1 gill of brandy (4 gills in 1 pt.) 1 gill wine, 1 tsp. ground
cloves, 2, each, tsp. cinnamon and nutmeg and soda, dissolve soda in hot water. Cream
the sugar and butter to which add the milk; stir in the flour, then the eggs, (the volks
first, well beaten, afterwards the whites, beaten to a froth.) Now add the spices,
the brandy, wine, citron, (well chopped) and then the raisins and currants, washed
and well dried. Bake one hour.
Mrs. Bernard Wenzel.
COFFEE CAKE
One cup strong coffee, 1 cup molasses, 1 cup sugar, 1 cup butter, 1 cup chopped
raisins, 1 tsp. each cloves, cinnamon, nutmeg, 5 cups flour, 1 tsp. soda.
Mrs. F. H. Flemming.
COCOANUT CAKE
% cup butter, 3-4 cup sugar, 2 eggs, % cup milk, 1% cup flour, 1, cup cocoanut, 2
tsp. baking powder, vanila.
Lena Bertram.
MINNIEHAHA FILLING
One cup sugar, 4 Thsp. water. Let boil until it threads. Beat whites of 1 egg to
a stiff froth. Pour syrup over this. Add 1% cup chopped raisins.

Mrs. A, Mende.
SNOW BALL CAKE
One cup sugar, % cup butter, 15 cup sweet milk, 13 cups flour, whites of 3 eggs,
2 heaping tsp. baking powder. i
Mrs. Bernard Wenzel.
JELLY ROLL CAKE
Three eggs, 1 cup sugar, 1 Thsp. boiling water, 1 cup flour, 1 heaping tsp. baking
powder. Flavor with vanilla.
Mrs. Anna ch.
WHITE FRUIT CAKE He
Three cups sugar, 2 cups butter, 5 eggs, 1 cup sweet milk, 4 enps flour, 3 tsp. Bak
ing Powder, % 1b. currants, 1 Ib. raisins chopped fine, % 1b. citron, chopped fine, sea-
son with cinnamon and nutmeg. Bake 1 hour. ¥
Mrs.
SPONGE CAKE rs. Seelbinder
Yolk of 4 eggs, 1 cup svgar, beaten until lemon color, whites of four ezgs heaten

very stiff, fold in 1% cup flour, 1 Tbsp. corn starch, 1 Tbhsp. baki inc
salt. 6 Thsp. boiling water. B Jniing powder, pinch of

Mrs. P. H. fit.
DEVIL'S CAKE o B

% cup butter, 1 cup sugar, 1 egz, 2-3 cup sour milk, 1 t
bars Baker's chocolate (melted over hot water), 114 cur.o ﬂmsl
_ creaming butter and sugar. Bake in |

p. soda, 1 tsp. vanilla, 2
r. Add chocolate after
ayer and use boiled or chocola‘e frosting.

Mrs. H. F. M
JELLY ROLL 2 e
One cup sugar, 1% cup flour, 3 tsp, baking powder, 1 egg,

and roll while warm, 6 Thsp. hot water. Bake

N MIB. Max Kuhlman.
gar, l"é cups b tte‘[‘, T eggs, 1

12 pt. flour, . L
salt, 1 tsp. flavor, 1 Ib. nuts. Bake 50 minutes in p‘:mderatelz‘?:g_ baking powder, 1 tsp

YELLOW CAKE Mrs. Max Kuhlman.

One cu
i D sugar, 1% cup butter, 1 cup milk, 2 cups flour, 1 egg, 3 yolks, 2 tsp. baking

powd
Miss Freda Cordes.
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DONT TINKER WITH YOUR CAR

You might be able to fixit. Again
you might do more damage trying to
repair it.

An automobile is a delicate piece of
mechanism, and only an Automobile
Expert understands quickly and thor-
oughly what’s wrong and how to make
it right.

We charge a fair price for expert re-
pairs. If we don’t, you won’t come
back again or recommend your neigh-
borsto us. The Goose that lays the
Golden Egg is a thoroughly satisfied
customer. He must not be killed by
high prices and poor service—but cod-
dled by low prices and good service.

We sell the best standard makes of
tires and parts, accessories, oils and
gasoline.

WILLIAM WAGNER

Third Street Rogers, Mich.
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ALMOND TORTE

Twelve eggs, 1 1b. sugar, 3-4 1b. Almonds, 8 lady fingers, % tsp. cloves, 114 tsp. cin-
namon, % of a nutmeg, beat yolks and sugar for % hour. Add ground unblanched al
monds, ground lady fingers and lastly beaten whites. Bake in moderate oven for 1 hour

Edna Hoeft Uhl

ANGEL FOOD CAKE
Whites of 11 eggs, 1 even tsp. cream tartar, 1% cups sugar, 1 cup pastry flour,
lemon to taste. Beat the egg whites very stiff, then add sugar, flour, cream tartar and
bake 50 minutes,
Mrs. William Peetz.
CHOCOLATE CAKE
One cup sugar, 1 tsp. heaping full of butter, stir to a cream, add 1 egg, beat well, %
cup cocoa, mixed with hot water, fill up with butter milk, 134 cups flour, 1 tsp. soda, 1
tsp. baking powder, mixed with flour, pinch of salt, flavor with vanilla,
Mrs. F. H Flemming
COFFEE ICING
One cup pulverized sugar, 2 tsp. cocoa, 1 Thsp. butter, 2 Thsp. coffee. Stir all to
gether until smooth, and put on cake.
Mrs. F, H. Flemming
SPICE CAKE
1% cups sugar, % cup butter (scant), 1 egg, 1 cup sour milk, 2% cups flour, 1 cup
raisins, 1 tsp. soda, 2 tsp. cinnamon, a little ground cloves, % nutmeg. This is good
baked in two layers with raisins omitted and used as a filling in cooked icing between
the layers,

Esther I. Flemming.
NUT CAKE

One cup sugar, % cup butter, 2 eggs, % cup milk, 1 cup nuts, 2 cups flour, 2 tsp.
baking powder.

Mrs, Max Kuhlman.
SPONGE CAKE
1% cups sugar, 6 eggs, juice of 1 orange. Mix sugar well with yolks of eggs then
add beaten whites and then add flour, 2 tsp. baking powder and orange juice,

Mrs. G. Seelbinder.
EGGLESS CAKE

One cup svgar, 1 cup sour milk, % cup butter, 2 cups flour, 1 tsp. soda, 1 tsp. each
of cinnamon and cloves, 1 cup each of nuts and raisins.

CORN STARCH CAKE Mrs. G. Seelbinder.

o S;:nm:ta’?clf.upbg‘;g;rédldcwugl::agﬁ’ e-i ggezgs. 4 Thsp. cream, 1 tsp. baking powder, %
WALNUT CAKE Mrs. Max Kuhlman.

ne p’ﬁ‘fggr'bgt]:?:é:o?é’ :ggg:,"é_?;"g‘; 9‘::’1 caes, Ye cup milk, 1 34 cup flour, 214 tsp. bak-
CLOVE SPICE CAKE Miss Freda Cordes.
e, o Vi o T . ram. 1 e, lone, chonaon o
Mrs. il Nagel.
One cup brown sugar, 1 cup gﬁ:"r‘e?zn(-hgg'ignﬂerings) 1 eup rai -nsE:nc :m.
23?1“1' tls;}‘giﬂ?r:lw I;memer il level Thsp. soda, 1 tsp. salt, 1 egg.sé cups of fiour,
» & ISD- nulmeg, 1 tsp. cloves. Bake in moderate oven for one hour-

Miss Dorothy Poch
BLACKBERRY CAKE : o
One cup sugar, 1 cup butter,

» 8 eggs, (whites beaten stiff), 1 cup sour milk, 1 tsp.
soda, 1 cup blackberries, 1 tsp. cinnamon ' P sour milk, :
times). Cream butter and sul;nr. » 1 tsp. nutmeg, 214 cups flour (sifted several

add the yolks, heat i ilk
and soda, then flour, add blackberries, last the well beﬁég :r%liltté:dd spices, sour mil

Mrs. Willi ott.
T CAKE am Arse

T NU
O, cups of sugar, 1 cup of butter, 1 cup of milk, 3 g.
g powder, 2 cups of any kind of nut kernels, k, 3 eggs, 3 cups of flour, 2 tsp. ba

Mrs. A. Sorgenfrel.
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Cigars Soft Drinks Tobacce

JOHN PARADISE

Stephan Bldg. Rogers, Mich.

GOOD ANY OLD TIME

Jack’s Bread—An Appetizing
and Wholesome Food
Bread and Baked Goods of All Kinds

JACK JASKOLSKI

Rogers Mich.

COOL AND REFRESHING

ICE CREAMS SOFT DRINKS
Sparkling “Fizzy” Sodas Cool, Refreshing and Pure
Tables For Everyone Snappy Tasting Soft Drinks
Rest—and Enjoy a Few Minutes Ever Try Our Candies?

Mende Bldg. JOHN RICE  Rogers, Mich.

When Th_ey Are Repaid ere
JOHN WIRGAU

Shoe Repairing Rogers Mich.
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NUT RAISIN CAKE
14 cup butter, 3-4 cap sugar, 1 egg, grated rind %4 orange, 1 tsp. salt, 3% cup milk;
14 cup flour, 1 tsp. baking powder, 1-3 cup raisins, put through food chopper, 1-3 cup
through food chopper.
walnut meats put 4 PO o &

MARBLE CAKE
Light part—3 cup butter, 1 cup sugar, % cup milk, 2 cups flour, 2 tsp. baking
powder, whites of three eggs.
Dark Part—1; cup butter, 3% cup brown sugar, yvolks of 3 eggs, % cup molasses, 2
cups flour, 2 tsp. baking powder.
= 3 Mrs. Anna Hoch.

POTATO FLOUR CAKE

Four eggs, 1 tsp. baking powder, 1 cup sugar, salt, 3% cup potato flour. Bake 30 min-

utes. Add beaten whites.
Mrs. Max Kuhlman.

LAYER CAKE

One cup sugar, 3 cup butter, 134 cup milk or cream, 3 eggs, 2 tsp. baking powder,
16 cup of milk, flavoring, 2 cups flour. ]
Mrs. A. P. Bertram.

DATE CAKE
One cup chopped nuts, 1 cup boiling water, set to cool and put 1 tsp. baking soda in
cream, 1 cup sugar with 2 Tbep. butter, add water, 2 cups flour, 1 tsp. vanilla, dates
and nuts, pinch salt. Bake one hour. i
Mrs. A. Mende.
MOLASSES CAKE
One cup molasses, 1 cup sugar (brown), 1 egg, 1 tsp. soda in molasses, 1 tsp. gin-
ger, 1 tsp. cinnamon, % tsp. cloves, 1 cup hot water, flour enough for soft dough.
Mrs. Max Kuhlman.
RAISIN CAKES
%4 cup butter, 1 cup sugar, 2 or 3 eggs, 2 cups flour, 1 cup sour milk. 1 tsp. soda,
1 tep. baking powder, vanilla and 1 eup raisins, cinnamon and cocoa.
Mrs. Max Kuhlman.
NUT DROP CAKES
% cup lard, % cup surar, % cup milk, 1 egg, % tsp. ginger, % tsp. soda, % cup
boiling water, 2% cups boiling water, (add chopped nuts.) Bake in drop tins. 5

Mrs. Max Kuhlman.

CREAM PUFFS |
Melt % cup butter in 1 cup boiling water, leave it come to a boil and while boiling
beat in 1 cup flour. Take off stove and cool. Then stir in 3 eges, one at a time, without
beating. Stir each 1 minute. Drop in patty pans and bake about 25 minutes slowly in
moderate oven. Open the side of each and fill with cream.

Mrs. sOn.
CREAM PUFFS Albert Thomp

¥ cup butter, 1 cup boiling water, 4 eggs, 1 cup flour, sp. sal butter to the
boiling water and when butter is melted, add flour all at ong tim:; ar?:ii dattr vt?go:*gulily
until mixture leaves the sides of the dish or clings in one mass to the spoon. Then
remove from the fire and add the unbeaten eggs one at a time, beating until smooth
before adding the next one. Then drop on buttered tin and bake. For medium sized
30 to 40 minutes is required, for large—1 hour. Fill with whipped cream flavored with

vanilla. Mrs. H. F. Hansen.
ICINGS FOR CAKES

SOUR CREAM FROSTING
2 cups sugar, boil 20 minutes. Add % 1b. walnuts, Thsp. of

1. pt. of sour cream,
butter, % tsp. vanilla.
Mrs. F, Menke.

Juice and rind of 2 L ORANGE FILLING
oranges, 1 lemon, 1 cu
Boil until smooth and cool before using, P water, 1 cup sugar, 2 Thsp. corn starch.

Miss Elsie Hoch.
CHOCOLATE
One erp powdersd T FROSTING

4 1sp. cocoa, 1 tsp. vanilla, 1 tsp. butter, enough hot coffee
to make soft filling, ’ Mrs. A Mende.
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Third St.

Wonderful Value !

This stylish Milan, with trim
of silk ribbon, as nationally
advertised $3.50.Inavariety
of colors. Three head sizes
to fit girls from 8 to 16.

Priscilla Decm H‘a ats

am Sisters

Rogers
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CARAMEL ICING
Three cups brown sucar, % cup of cream or 14 cup of condensed milk and 1§ cup
of water, 1 Thsp. of butter, 1 tsp. of vanilla. Boil all the ingredients until mixture

begins to thicken. Try by dropping a littld in cold water, when it forms a soft ball |

take from fire and beat until right to spread on cake.

Mrs. A. Mende
ORNAMENTAL FROSTING

Dissolve 1 cup sugar in 14 cup of hot water, cover and let boil 3 or 4 minutes, un-
cover and let boil until it reaches the thread stage. Pour in a fine stream on the whites
of 2 eggs, beaten dry, beating constantly meanwhile, Return the icing to sauce pan and
let cook over boiling water beating constantly until the icing will hold the shape given
Mrs. A. Mende.

PICKLES AND JELLIES

MUSTARD MIXED PICKLES
One gal. vinegar, 16 1b. of best mustard, 1 oz. tumeric, 14 oz. mustard seed, 3 cups
sugar, 13¢ cups flour, (make a paste) and stir this into the boiling vinegar, put pickles.
onions, cauliflower and a few green tomatoes into the above mixture, let them scald
for a while, skim pickles out, put in fruit jars, let the liquid boil two to five minutes
longer, pour over the pickles and seal. This makes 3 gals. of pickles.

Mrs. William W. Arscott.
PICKLED CRAB APPLES
Seven Ibs. fruit, 314 1bs. sugar, 1 pt. vinegar, 2-3 oz. stick cinnamon and 1-3 oz
whole cloves, mixed. Remove the blossom end. Steam until tender and put into jars
Boil the vinegar, sugar, and spices 15 minutes, pour over the fruit and up.

Mrs. William Streich.

PICKLED STRING BEANS

Boil in water a little salt till just a trifle tender. Drain very carefully. Put into
glass cans and after filling them, stand them upside down to be sure and get out all
the water. Then cover with hot vinegar flavored as you please. Seal up hot and you
will have one of the most palatable pickles you ever ate in midwinter, They may be

steamed instead of boiled. It is not strictly necessary to salt them. ) i
Mrs. William M. Streich.

MIXED PICKLES

Three hundred small cucumbers, 4 large green peppers sliced fine, 2 large heads
caunliflower, 3 heads_white cabbage shredded fine, 2 qts. small onions, 1 qt. small
string beans cut in inch pieces, 1 qt. small green tomatoes sliced. Put this all in 8
pretty strong brine 24 hours. Drain 3 hours, then sprinkle in 14 1b. black and 14 Ib.
white mustard seed, 1 Thsp. black ground pepper. Let the whole come to a boil in
just enough vinegar to cover, with a little alum put in. Drain and when cold, mix a pt

g;rground mustard as for table use and put in. Cover the whole with good cider vine

. 11i treich.
DILL PICKLES Mrs, William Strei

Cucumbers of medium size are preferred for these pi r ter
picking wash them well and place in a keg or barrel with si: ‘r::;? sétm;?g? ddia:e;‘:‘atgred
among them and cover with a brine made from Rock Salt and no other. Soft v'vater is
best. The right strength is 6 oz. or 6 heaping Thsp. of salt to a gal. of water., Put 3
cloth over the pickles and then a light weight and as a scum rises, rinse the cloth and

replace it until the scum ceases to rise, then put in a c
' 0ol place and keep well covered.
;\culli;tla mustard seed added after pickles are finished helps to avoid pany return of

Miss Irene Guenther.
DILL PICKLES IN CANS
Select and wash small pickles 3 to 4 inches
or sma a
minall bunch of dill in bottom of can, then pack in pt‘:k]e::la;:s i:h?;:f:;r igix 3:1”1 ?ur:up
:nntig:r. }1:1:!] et;ua v;hi:; vinegar only, and add 13 Thsp, salt, mix with vinegar and pour
P an¢ then fill with cold water. Have pickles well covered with it and

ite and will please everyons 1 thiuk.ir tight, test covers occasionally. This is my favor

CANNED BEANS
Six qts. beans, 3-4 cu vinega
jars and seal, v

Mrs. Wilson Pines Sr.
T, 3 Tbsp. salt. Cover with water, boil 10 minutes, fill

Mrs. A. P. Bertram.
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PURE MILK---KEPT CLEAN

Delivered to Your Door

GEORGE KENT

Rogers Mich.

THE CENTRAL HOTEL
F. H. FLORIP, Prop.

Michigan Ave. Rogers, Mich.

DODGE BROS. MOTOR CARS

TEXACO GASOLINE
TEXACO OILS AND GREASES
TIRES AND TUBES
AUTOMOBILE ACCESSORIES

Everything in the Auto Line
Including SERVICE

D. W. MCKENZIE

Rogers Mich.

.



Take and peel ordinary nice green pickles and then cut in slices about 1 inch. In
smaller pickles 3-4 inch in medium and about 2 qts. small onions, if convenient, or
large onions cut up in slices. Peel any amount wanted, put in a large vessel, sprinkle
with dry salt, use your own judgment of amount of salt used, stir them up thoroughly
and let stand 12 hours, then drain in a cloth bag 14 day. Take 2 parts vinezar, one part
water, 1 desert spoon whole allspice to a 3 gal. crock raw sliced and sugar to taste.

Boil pickles 20 minutes and can like fruit, while hot.
Mrs. Wilson Pines Sr. |
OLIVE OIL CUCUMBER PICKLES |
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GREEN CUCUMBER PICKLES

Four qts. green cucumbers, sliced in 1-8 in. thick slices, 1 qt. sliced onions. Let
cucumbers and onions stand in salt water over night (each separately) next morning
drain well, put in boiling kettle add 25 cent can olive oil, 1 qt. vinezar (cider) 2 cups
of water, 1tsp. mustard seed, 1 tsp. celery seed, 1 cup of sugar, cook altogether for 20
minutes and seal in jars,

Hedwig Naumann.
CATSUP
One bu. tomatoes, 2 qts. cider vinegar, 4 cups white sugar, add more according to
taste, 1 cup salt, 1-3 or 1% spoonful of cayenne pepper, 3 Thsp. mustard, 10 red peppers
(small), 1 Thsp. ginger, 2 Thsp. cinnamon, 2 Thsp. cloves, 2 Thsp. allspice, three last
named in cheese cloth bag.
Mrs. A. P. Bertram.
MUSTARD PICKLES
Four Thsp. dry mustard, 4 Tbsp. flour,2 cents worth tumeric powder, 1 oz. mustard
seed, 1 oz. celery seed, 1 lb. brown sugar, 1 gal. brown vinegar, 3 qts. onions, 3 heads
cauliflower, 100 pickles, Mix mustard, flour and tumeric powder after boiling 25 min-
utes, then add it and boeil 15 minutes longer and can hot.
Put in salt water one day before and drain them good after.
Mrs. William M. Streich.
- CORN RELISH
Six ears of corn, 2 green peppers, 2 red peppers, 1 head cabbage, 4 large cucumbers,
3 large onions, 2 Thsp. mustard, 1% cup sugar, 1 largé s. flour, 3 cups white vinegar,
salt. Boil all about 20 minutes.

Mrs. William M. Streich.
CORN SALAD

Two doz. corn, 1 large cabbage, % lb. mustard, 2 red peppers, 6 Thsp. salt, 1 b
brown sugar, 1 qt. vinegar. Mix all and let it boil 10 minutes.

Mrs. William M. Streich.
PEACHES, PEARS AND SWEET APPLE PICKLES

For 6 1bs. of fruit, use 3 Ibs. of sugar, 1 pt. vinegar, Bring the vinegar and sugar

:gn’:l::u' Put fruit into this, having first stuck a clove in each end of fruit. Cook until

Mrs. Adolph Sorgenfrei.

Wash pick] btk - DILL PICKLES

ash pickles and let stand in cold water over night. In the morning, boil to-
gether 1 gal. water, 34 cup salt. Fill jars with pickles, dill, 1 onion, 1 Thsp. pickling
tll;e Di::kples arigd segl. red spice pepper in each gt. jar. Then pour the warm brine over

Mrs. A. Mende.
GREEN TOMATO PICKLES A Mo

Slice 1 pk. green tomatoes, 3 green pe i i
! » ppers and 2 or 3 qts. onions. Flace in alter-
nate layers with salt between. Let stand over night. In the morning drain and rinse

off if too salty. Mix 14 gal vinegar, 2 cu
e . . ps brown sugar, . . tue
meric powder Boil pickles in this until tender. e s e

- Mrs. A. Mende.
B obo e 5 BEET RELISH @
at. raw cabbage chopped fine, 1 qt. boiled blood beets chopped fine, 2 cups

sugar, 1 Thsp. salt, 1 tsp. black
horse radish. Cover with u‘:‘:(:ldc vhl:g:z?r;:? :;131111% Rk Ttscui, el

Mrs. William M. Streich.
One gal. vinegar, 3 cu gar, Pk DIEHERS % 3
boil, put in cans and seal, s sugar, 1 cup water, 1 Thsp. dill seed. Let it come to &

- Mrs. A, Prell
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Stop Here and Enjoy Our Excellent
——1Ice Cream and Soft Drinks——
CANDIES, CIGARS AND CONFECTIONERY

WM. TAYLOR

Next Star Theatre Rogers City, Mich.
3 BETTER BARGAINS IN GROCERIES, DRY
¢ GOODS AND SHOES
; Means More Money in Your Pocket
' Look Ours Over Today
: I. JOSEPHSON
| “Your Grocer” Erie Street
| QUALITY SHOE REPAIRING
: Bring Them Here and
l We Make Them Like New
| V. A. BRADY
| Rogers s Mich.

MUSTARD PICKLES

Seven tsp. of mustard, 1 tsp, tumeric, 1 teacup of brown sugar, 1 cup of flour, 4
qts. of vinegar with water. Mix and work over fire, put in pickles and boil thoroughly.
: Mrs. Bertha Reinke
CHILI SOY

One pk. ripe peeled tomatoes, § large onions, sliced fine, 1 cup salt. Let
stand over night. In the morning, drain well, add 1 qt. cider vinegar, 1 tsp. ginger, 1
tsp. cloves, 1 tsp. allspice, 1 cup pepper. Stew slowly two hours. When done, add 2

1bs, handful of celery seed.
8. brown sugar and 1 hand ¥ Mrs. Bortha Reinke,
CHILI SAUCE

One pk. ripe tomatoes, 1 green pepper, 2 good onions, Tbsp. of salt, 1 cup of sugar,
" about 1 cup of vinegar. Cook until soft and strain through a coarse sieve. Put on the
. fire again and add 1 tsp. each of ginger, allspice, cloves, cinnamon and boil until thick

@l
mough to suit. Mrs. Bertha Reinke.

I
1
|
L
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INDIAN RELISH
Three qts. pickles, cucumbers any size, 1 qt. onions, 1 large cauliflour, 3 red
and 3 green peppers. Chop these all up fine. 2 gts. of small cucumbers, 2 qts. small
onicns, 1 qt. cauliflower, cut up small pieces of red and green peppers, (sweet). Leave
these whole, do not chop. Put each group in separate dishes and pour over them &
strong brine. Let stand over night, then drain off in the morning. Put the chopped
part in a kettle and add 3 big cups of brown sugar, 3% gal. of good vinegar, 1 tsp. celery
seed, 34 of a 1b. white mustard seed. Let this boil up and add the whole part, then
make a pasteof 2-3 cup of flour, 6 Thsp. of ground mustard, 134 Tbsp. of tumeric pow
der, wet with vinegar and stir slowly into the kettle. Let all boil up and put in jarg
while hot. Mrs. Bertha Reinke
MUSTARD PICKLES
One pk. mixed pickles, 1 gal. cider vinegar, 1 Ib. brown sugar, 6 Thsp. dry mustard,
5 cents worth tumeric, 1 cup flour, 3 red peppers. Mix mustard, tumeric and flour in
cold water and stir into the gal. of boiling vinegar. Then let this come to a boil again.
Add the pickles. Let come to a boil. Mrs, F. H. Flemming
CHILI SAUCE
1% bu. peeled tomatoes, 2 gqts. apples, 1 qt. onions, 1 qt. cider vinegar, 2 1bs. brown
sugar, 2 red peppers, 4 heads celery. Put all through grinder, then add: 2 tsp. ground
nutmeg, 1 tsp. ground cinnamon, 2 tsp. ground cloves, 4 Tbsp. salt, 1 tsp. ground all
spice. Boil all together 15 minutes.

Mrs. A. P. Schroeder, 3480 Fisher Ave., Detroit

CHOW CHOW

2% qts. green tomatoes, 1 big head cabbage, 2 qts. vinegar, 14 oz. celery seed, 2 1bs.
brown sugar, 6 medium sized onions chopped, 2 oz. mustard seed, tumeric on end of tsp.

2 large red peppers, 2 Tbsp. salt. Boil 1 hour. This makes 6 qts.
Mrs. Theodore Haselhuhn.

DILL PICKLES IN JARS

Three cups water, 1 Thsp. sugar, 1% cup vinegar, 1 Thsp. salt, small piece of alum, |
boil. Let stand till cold, pour over pickles and seal, put the dill in jars with pickles

Mrs. G. Seelbinder.
CHILI SAUCE

One gal. ripe tomatoes, 3 medium sized peppers chopped with 3 large onions, 1 cup
prepared mustard, 8 cups of vinegar, 8 Thsp. sugar, 4 Thsp. of salt, 1 Thsp. each of
ground cinnamon, allspice and nutmeg. Boil until it thickens.

SWEET AND SOUR DILL PICKLES
Soak pickles in salt water for a day and then put them on to boil with sugar and
vinegar. Let boil about 20 minutes. Put in cans and pack with a little dill.
Mrs. F. Manke
TOMATO CHILI SAUCE
¥ bu. ripe tomatoes, 6 larre onions, 3 red peppers, cup of sugar, 2 cups of vinegar
Tbsp. of salt, cloves, nutmeg and allspice, 1% tsp. if not strong enough use the pow
dered red pepper to taste. Peel tomatoes and cut small, let boil till thick.
h Mrs. F. Manke.
TIHh, har Coticied = 2GFI»!\PE CONSERVE ¢
. Td grapes, 2 oranges, 3 pts. granulated sugar, 1b. walnuts, 1 p
water, %% 1b. raisins. Wash grapes, then press the pulp from the sl’l?in of the grapes.
Put the pulp into a sauce pan or kettle, heat thro'gh, press through a colander to ré
move‘ the seeds. Cook the pulp, skins, sugar, oranges, water and raisins together %
hour; add the chopped nuts, cook ten minutes longer. Seal in jars.
Mrs. William W. Arscott.
5 GREEN TOMATO MINCE MEAT
e our lbs. green tomatoes, 4 Ibs. apples, 4 lbs. brown sugar, 1 Ib. currants, 1 Ib
raisins, 1% 1b. suet, 1 Thsp. cinnamon, five cents worth of orange peeling, lemon peeling.

Directions—Put everythin through a meat d
then drain, then cook two houfs. o g = Triance sand 1 0e 8

Mrs. William M. Streich.
CUCUMBER SUEY e i e

Fifty cucumbers, 1 oz celery seed, 6 onions, 1 oz
3 % 2 - pepper, 3 pods red pepper, 1 0%
mix&ad spices, 4 cups sugar, 2 oz. curry powder, 3 qts. vinegar (white), 2];’0':3.];,111115!t

seed.
Slice cucumbers and onions and salt over ni
ght, drain next morning, wash in cold
::‘tle;.u tb?xial j:lrlrgar. sugar and spices, then put in cucumbers and onlolfs. boil 1% hour

Mrs. William W. Arscotl
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MUSTARD PICKLES

Two qts. of cucumbers, one qt. of onions, one gal. of green tomatoes, six green pep
pers, four Thsp. of mustard, 2-3 cup flour, 214 cups of sugar, two qts. of vinegar, 1 Thsp,
of tumeric. Mix flour, mustard and tumerie with a little cold vinegar, pour into the
boiling vinegar for dressing, then add other ingredients.

Mrs. P. H. Hoeft.
PICKLED CAULIFLOWER
Cook the cauliflower until tender in well salted water; put in jars, then pour one
qt. of vinegar and five cents worth of ground mustard previously scalded togzether
over them.
Mrs. P. H. Hoeft.
PRESERVED PEARS
Take large, juicy pears; pare, and cut in quarters., To each 1b. of fruit add one-half

Ib. of sugar. Let stand over night, in' the morning place on stove and cook three or
four hours. This makes a nice syrup.

Mrs. P. H. Hoeft.
APPLE JELLY

Wash, core and cut the apples into small pieces; put in kettle and barely cover with
water. When tender strain through a thick bag. Measure the juice, allowing one Ib.

of sugar to a pt. Return to the kettle and boil twenty minutes,
Mrs. P, H. Hoeft,

SWEET PICKLED WATERMELON RIND
Pear the rind and cut in small pieces. Cover with cold water; add one-half cupful
of salt. Let stand over night, then draw and cover with cold water for one-half hour;
par-boil it in alum and ginger water (one tsp. of alum and two or three pieces of gin
ger root) until tender. Drain. Make a syrup from four lbs. of sugar and one pt. of
vinegar, spice to taste (cinnamon, ginger and very few cloves.) Boil and skim; add

aevrml Ibs. of rind to this quantity of syrup, boil until rind clears. Put in jars and
seal.

Mrs. P. H. Hoeft
GRAPE AND APPLE MARMALADE

Take ten Ibs. of grapes, pulp them, cook pulp till tender; then strain through colan:
der. Pare apples, cut them as for sauce, then put five 1bs. of apples, to the grape skin
and pulp and cook, allowing one-half 1b. of sugar to one lb, of apples and grapes. Cook

down thick like all marmalades. (Use Maiden-Blush apples, if you can get them.)
Mrs. P. H. Hoeft.
PRhESERVED PEACHES ¢
white peaches, allowing to each 1b. of fruit a pound o
white sugar. Arrange fruit and sugar in alternate lag)'ers in a Iu:ett]ef and se,i at the
side of the stove where the fruit will heat slowly; stew for about 4 hour after the
preserves come to a boil, or until peaches are tender, when pierced with a fork. With
a perforated skimmer, take the peaches from the syiup and spread them on a platter,

while you boil the syrup until clear and thick, skimmin

often. Pack the fruit in jars
fill these to overflowing with the boiling liquid 5 ot
water while filling thefn. g liquid, and seal immediately. Stand jars in b

Mrs. P, H. Hoeft.
ORANGE MARMALADE
Six oranges, 6 lemons, cut both ends away as it gives the marmalade a better taste,
cut fruit in very thin slices and remove all seeds, Measure fruit, add three times as
much water as fruit, let this stand for twenty-four hours (not less) bring fruit and
Water to a boil for 15 minutes. Let stand again for 24 hours. Measure again and add
cup for cup of fruit and sugar. Cook 20 minutes to 3% hour or until it jellies.

Hedwig Naumann.

SR PEACH MARMALADE
did toue\re e }J:aehes. but do not pare them. Cut them in halves, remove the stones
e Ty 1b. of peaches allow % Ib. of sugar. Put peaches in kettle; add sufficient
e to cover bottom of kettle; cover and heat slowly to the boiling point. Stir and
mash the peaches fine, add the sugar, and three or four nut kernels (to every qt. of

marmalade) blanched and pound o :
hours, till fruit is thick and rich, o DOl Slowly, stirring fEbausatly Tor vevact

Peel, stone and weigh firm

CHILI SAUCE
ns, three green peppers, one cup of two cups

and a half of vinegar, 2 ts > P of sugar, twi

tsp. cloves. Scald and pesi tor tompocach of cinnamon, allspice, and nutmeg, and %

0 cook with the on d until
tender; then add the sugar, vinegar and spices and cook ten ml;ﬁ:saﬂmgg?pem

Mrs. Maurer.
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HORSE RADISH RELISH
Grate horse radish, add salt, pepper, sugar ana vinegar, lastly add one cup whipped

. cream.

GREEN TOMATO RELISH
One pk. green tomatoes, 2 heads cabbage, 1 doz. big celery, 1 pk. onions, 1 al. vine-

~ gar. 4 1bs. brown sugar, 1% tsp. tumeric powder, 1 green pepper, 1 tsp. of cinnamon,

cloves and allspice. Put in a bag Tbsp. flour, 4 Tbsp. Coleman’s mnstard. Chop
everything fine. Mrs. Bertha Reinke.
MINCE MEAT

Three bowls of chopped meat, 6 bowls of chopped apples, 114 1bs. of suet, 3 1bs. of
raisins, 2 1bs. of currents, 1 Ib. of citron, 2 1bs. of sugar, 1 lemon peel, 1 pt. molasses
3 qts. of sweet cider, 2 Thsp. of allspice, 3 Thsp. of cinnamon, 2 Thsp. of cloves, 1 Thsp.
of nutmeg. Salt to taste. When nearly done, add 1 pt. of good brandy. Boil about 2 or
4 hours. Five 1bs. of meat makes three bowls of chopped meat.

Mrs. Bertha Reinke.

CHAFING DISH

WELSH RAREBIT

Two Thsp. drawn butter, 3% Tbsp. corn starch, & cup cream, 1 egg, % 1b. cheese,
16 tsp. mustard, 34 tsp, salt and papricka.

Melt butter in cornstarch beat egg lightly in cream and stir gradually into drawn
butter. Add cheese cut in very small pieces, stir constantly until cheese is all melted
and mixture perfectly smooth, add seasonings and serve hot on toast, Must be served
immediately.

DEVILED EGGS

Five hard boiled eggs, butter the size of a walnut, half a pt. of milk, two tsp. of
corn starch, heaping Thsp. of grated cheese, small coffee spoon full of dry mustard;
take spoonful of olive oil, salt, red and black pepper; mix the yolks, mustard, olive
oil and condiments together in a bowl with the back of a silver spoon; put into- the
chafing dish with the butter with which the corn starch has been mixed; the whites
of eggs, cut fine, a little salt. Stir constantly until boiling hot. In the mean time let
some one spread thick over slices of buttered toast the paste, over which scatter the
cheese, over this pour the hot white sauce.

DELICIOUS CREAMED EGGS
Five eggs boiled for thirty minutes, one pt. of milk, one Tbsp. of butter, one Thsp.
of flour, 1 1b. cheese, one cup peas cooked and drained.
Melt the butter: then add the cheese cut in small pieces; when that is melted add
the flour and then, very slowly, the milk. Cook until you have a thick smooth sauce;
then add the hard boiled eggs chopped fine; add the peas. Season with salt, paprika

and red er. :
il FRICASSED EGGS

Two Thsp. of butter, one heaping Tbsp. of flour, sprig of parsley, half dozen minced
mushrooms, half pt. of white stock (veal or chicken) half a doz. hard boiled eggs
(sliced.) Put butter into chafing dish, when melted add flour, stirring constantly;
parsley (cut fine) mushrooms and stock. Simmer five minutes, add half cup of cream
slowly, then the eggs (sliced,) boil up once and serve hot.

CANDIES

BUTTER SCOTCH
Two cups sugar, 2 Thsp. water, piece butter size of an egg. Boil without stirring
until it hardens on a spoon. Pour out on buttered plates to cool.

FUDGE
Cook 8 cups sugar, 1 cup milk, and 1 Thsp. butter. When sugar is melted, add 4
or 5 Thsp. cacg:_ Sgt?r and boil 15 minutes. Take from fire, add 1 tsp. vanilla, stir till
creamy, pour on buttered plates, cut in squares. Esther Flemming

BUTTER SCOTCH CANDY
Melt together 1% cups sugar, 1 Tbsp. vinegar, 1 Thsp. water, add butter size of

. Stir. Pour on plates and cut when hard.
an egg and boil until it !urdens in water. Stir P i M)

Cora M. Flemming.
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CHOCOLATE FUDGE
= bsp,
hree cups sugar, 2 squares chocolate, 1 c¢p milk, butter size of an egg, 2 T
mols'{l‘sea. Ml;x 1n§:0dtants and boil six minu‘es, stirring constantly, Remove from
the stove, add one tsp. vanilla and beat until it begins to grain. Pour in buttered tins
and cut in squares when sufficiently cool.

Cora M. Flemming.
MOLASSES CANDY

Two eups molasses, 1 eup sugar, 1 Thsp. vinegar, butter siz_e of a walnut. Boil in-
gredients together until mixture becomes brittle when dropped in cold water. Remo\'f
from fire, stir in one-third tsp. baking soda, cool in buttered pan sufficiently to pul

i issors a sharp knife.
Pull and cut, using sc or P o
POPCORN NUT BRITTLE

One cup molasses, & cup brown sugar, 3¢ cup corn syrup, 2 qts. pop corn, 1 cup
chopped peanuts. Boil the molasses, corn, syrup and brown sugar to the crack stage,
stir in the corn and peanuts until all are covered with the syrup. Allow to cool and
break in pieces. Mrs. Theodore Hagelhuhn.

CHOCOLATE FUDGE

Three cups sugar, 2 squares chocolate, % cup milk, b: tter size of an egg, 2 Thsp.
molasses. Mix ingredients and boil six mirutes stirrin~ constantlv, remove from the
stove, add one tsp. vanilla and beat until it begins to grain, pour in buttered tins and
cut in squares when sufficiently cool.

Mrs. T. Haselhuhn
- PEANUT BUTTER FUDGE
Two cups powdered sugar, % cup milk, 2 heaping tsp. peanut butter. Mix ingred:
fents and place over flame, when it begins to boil vigorously, cook five minutes, beat,
pour in buttered pans and cut in squares.

Mrs. T. Haselhuhn.
LEMON TAFFY
“Two _cups supar, 1 cup boiling water, % cup butter, 14 cup vinegar, flavor = with
lemon. When cooked sufficiently, pour it on buttered plates to cool.

Mrs. M. William Streich.
PINOCHE

Three cups brown sugar, 1 cnp milk, 1 Thsp. butter. Boil together until it fo~ms
a soft ball when tried in cold water. Remove from fire and beat wuntil it begins t0
grain. Pour on buttered plate. Nuts and flavoring may be added if desired.

Mrs. M. William Streich.
SALTED ALMONDS |
Pour boiling water over almonds and then remove skins, boil in olive oil, stirring
all the time until lightly browned. Drain on ofl paner and shake salt over them,
CHOCOLATE CARMELS
Two cups molasses. 1 cup brown sugar, 1 cup cream or milk, 1% 1b. chocolate,

piece of butter size of an e*g. Beat all together. Boil until it thickens in water. Turn
into large flat tins well buttered. When nearly cold, cut into small squares.

Lenore Schlager.
CANDIED ORANGE PEEL
Material—Two cups orange peel, 1 cup s gar.

Way of Preparing—Cut the peel in long thin strips with clean scissors kept fo1
such purpose. Soak for an hour or two in water, wash and pour water away, soak
again in plenty of water for an hour, then drain off the water, Gradually heat and
cook. When orange peel is tender, drain off the water, add the sugar, heat slowly and

when the sugar is m:lted, cook over a slow fire until the peel is clear, Remove from
fire, when cool dip in dry granulated s

_ ugar and pack in jars. This is fine for fruit
cakes, plum puddings and also Christmas cookies and cakes.

Mrs. William Arscott.
PR it . ?HOGOLATE FUDGE Y%
: 4 0Z. chocolate or cocoa, % cup milk, i heaping Tbsp. butter,
cup walnuts chopped, 1 tsp. vanilla, Put sugar ocoa an
on fire until melted, boil stirring constantly, un e ke e

until it hard i , add nuts
and vanilla, beat until smooth, turn quickly i st 1. e0id. water, ad

nto tins. i

Mrs. William Arsco
Ponrcute ‘While % NUT CANDIES 3
Sugar, 6 cup water, 1 cup ‘white syrup, whites of 3 eggs. Boll
gsnh;'a water and syrup till it hardens when dropped in cold water, then add slowly
ten whites, 1 cup chopped walnuts or Cocoanut and pour in buttered tins when
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For Staple and Fancy Groceries

The Best in Quality
The Lowest in Price

AUGUST KOSLOSKI

Rogers Cily THE PINEWOOD STORE Michigan

Heating Plumbing
STEAM and HOT WATER

HOT AIR FURNACES
Of the Best Quality

Reid-Graff Plumbing Co.

Rogers Mich.

For Your Next Job of Painting
or Paper Hanging, Interior
ecorating, Etc.

——spe ——

Alex. Zemple & Son

Rogers Mich.

L] -
-

Mrs. F. Adrian.

cool mark into small squares.
VINEGAR CANDY

Two cups sugar, 1-3 cup of vinegar, 2-3 cup of water. Boil without stirring until
it crisps in cold water, turn out on buttered plates and pour over it one tsp. of any
extract. When cool, pull until white and light, then cut with scissors in one inch

lengths and wrap in oiled paper. Mrs. Charles Quade.

Two cups brown sugar, 1 cup sweet cream, 1 Tbsp, butter. Boil % hour, flavor
with nuts or extracts. Mrs. Charles Quade.

DRINKS

DANDELION WINE
Three qts. dandelion blossoms to 1 gal. of water, soak over night, strain in the
morning and boil with 3 1bs. of sugar and 3 lemons, 3 oranges and put in crock to fer-

m nd then bottle.
ent for about 3 or 4 weeks a hen Mrs. G. Seelbinder.




55 ROGERS CITY COOK BOOK

ELDERBERRY BLOSSOM WINE
Three gal. of water, 1 qt. of blossoms, 8 1bs. of suzar, 3 lbs. of raisins, 1 cake of
yeast, % cup of lemon juice. Boil sugar and water 5 minutes until dissolved, let come
to a boil without stirring, skim and add blossoms. Let cool and add yeast, raisins and
lemon juice. Let stand six days, after six days, bottle and cork.
Hedwig Naumann.
ICED TEA
Strain tea into glasses one-third full of cracked ice. The flavor is better if chilled
quickly. Serve with lemon and sugar to taste.
Cora M. Flemming,
i COCOA
The usual rule is 1 tsp. cocoa to each cup. Mix dry cocoa with a little cold water,
add scalded milk or boiling water and boil 1 to 3 minutes.

ICED LEMONADE
One 1b. of sugar, 1 qt. of water, juice of four large lemons. Stir the sugar and
water together, add the lemon juice, and freeze to the consistency of soft snow. Serve
in lemonade glasses.
Cora M. Flemming,
GRAPE JUICE
Juice of grapes, blackberries, etc., pressed ont without mashing the seeds, adding
1 pt. water and % 1b. sugar for each pt. of the juice. Boil a few minutes, skimming if
any sediment or scum rises, bottling while hot, corking tightly, dip in wax. Keep in
cool dry place. .
Mrs. William Arscott.
DRINK FOR INVALIDS
One pound of ground flaxseed and two lemons boiled torether in four qts. of water,
sweeten to taste after it cools. Especially good for persons with weak lungs.
Mrs. P. H. Hoeft,
BARLEY WATER
Take two ozs. of pearl barley, add one-half pt. boiling water and let it simmer just
a few minutes; drain off and add two qts. of boiling water with a few raisins and figs
cut fine. Let it simmer slowly until reduced one-half and strain. Add the Juice of one
lemon and sweeten to taste,

Mrs. P. H. Hoeft.
RASPBERRY VINEGAR

Put two qts. of fresh berries in a crock, pour over them one i i

: 4 qt. of white wine vine-
gar: let this stand twenty-four hours, strain and pour this over two quarts of fresh
berries, after standing another twenty-four hours, strain and to every pt. of juice put
1 1b. of loaf sugar. Let all boil 30 minutes. Skim when senm rises. Boitle and seal.

Mrs, P. H. Hoeft.
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