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““ Mo bome can be whbat it ought to be unlegs
tbere i a good cook in the cstablisbment.'”

** There's a maid and tbere’s an art,
To which tbe world is looking ;
Thbe nearcst art unto the beart—
The good oId art of cooking.'’
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The Mape~ Co.

207-200 Washington Avenue South

Lansing, Michigan

Wants your trade,

They will give you value received for your money. Give them
a ecall and get acquainted. They will show you the finest line of
Ready-to-wear Clothing this fall ever handled in this eity.

This is no idle boast, but an actual faet.

We handle the celebrated

Hart, Schaffner & -
Marx Clothing

None better made

We are headquarters for Gent’s Furnishings,

Hats and Caps

Come and see what we can do for you.

The Mape~ Co.



GREETING.

To all women who live to learn and would learn to live, these
pages are offered by the compilers, in the hope that they may prove
erumbs of comfort in many perplexing hours. We desire to thank
all kind contributors and all who have added anything to the
guccess of our undertaking. Careful attention to details, we be-
lieve, will prove every recipe offered to be yvaluable. We especially
invite attention to the “Diet for the Sick,” prepared by one of
national fame for this little book—From the “Greeting” of the
first edition.

PREFACE TO THE SECOND EDITION.

The modest “Greeting” extended by the Editors in the first
edition of Pilgrim Cook Book, has been generously reciprocated
by the hundreds who have read and used its pages. The compilers
of the second edition, which is now enlarged two-fold, trust that
like its predecessor it may be songht by many and useful to all.
With the prestige established by its forernnner it fears no ill.

Acknowledoment is here gratefully made to the scores of friends
who have contributed to make the book nseful by giving their choic-
est, tried, home recipes. Many have been written especiaily and
solely for us and they appear in no other Cook Book. If copied
they should be duly credited to the Pilgrim Cook Book. We are
also indebted to other Cook Books for suggestive and helpful
material. We call attention to our advertisers and shall be glad
if in ordering from them you let it be known where you saw their
advertisement.

The Pilgrim Cook Book will be mailed anywhere in the United
States or Canada for thirty cents in stamps. The regular price
is twenty-five cents when not sent by mail. Special rates are
made when two dozen or more are ordered. All funds secured by
the sale of the Book are nsed in our Church work. You can aid
our work by purchasing and calling the attention of friends to the
Book. Address all orders to the Pilgrim Cook Book, Lansing,
Michigan, eare Pilgrim Congregational Church.



1 THE OHIO
STEAM COOKER

A perfect Steam Cooker, with doors.

Cooks everything, Saves time and money.

Has removable shelves and outside water gauge.
A great economizer in canaing fruit.

-+ ADVANTAGES &

A poor cook cannot spoil a meal if she tries.

A good cook can cook better with one than
without it.

A dinner may be kept for hours without
spoiling.
Everything cooked in it is healthier and more easily digested than when
cooked by any other method. ;

It saves nearly one-third of the food that is lost by ordinary methods,

All the nutriment, richness and flavor of the food is retained.

It saves the labor of watching.

Burning, scorching, smoking or over-cooking is impossible.

There is no packing in our cooker to get out of order.

Write us for complete circulars, OHIO STEAM COOKER CO.,
Ontario Building, TOLEDO, OHIO.

Y ou Need a
GAS STOVE

To assure success in preparing

these or any other recipes.

O LT L



POINTS IN FAVOR OF
PILGRIM COOK BOOK

Economy in the character of recipes.

Fits the average home. '

Contains homely hints for yowng housekeepers,

Moderate in price.

Well arranged, well indexed, well bound, well recommended.
Recipes come from practical housekeepers.

One of the few Cook Books with suggestions on “‘Diet for the Sick,”’

Economical,
Practieal,
Useful,
Inexpensive,
Wearable,
Indispensable,
Satisfactory,

+ The proof of the pudding
is in the—digesting.”

Z'ry a Pilgrim Cook Book!



The Many Excellent o
Delicious Preparations#

of food as described in this book will receive added
charms i served from )

0. P. CO.
CHINA
We wish that every lady knew that this ware is the
best in QUALITY, the handsomest in appearance, and

the lowest in price of all high grade wares. Try a little
and you will want more.

ax H. H. LARNED =

He Sells these Goods

the IRobson JBros. Carpet
W Compallﬁ The Only Exclusive Carpet

house in Central
fidicbigan.

We carry more stock and a greater variety of

patterns than any three houses in Lansing,

HIl the new patterns in Uelvets, TWhilton Velvet,
Body and Tapestry Brussels, Hrminster and all-
wool Mngrains are now in stock, = = - = .

DON’T FAIL TO SEE OUR STOCK
BEFORE PURCHASING.

Lansid . IRobson JBros. Carpet Co.
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Whenever
yourself
or any of
your friends
are in the
city of Lansing
we invite
you to share
the joy and
help of our

Church Home.

Sunday School organized

Church organized

OUR CHURCH HOME
Where “No Man is Stranger.”

MILESTONES.

Ground broken for new church - - -

First corner-stone laid

Farewell services, old church - - -

First new church burned
Second corner-stone laid

First prayer meeting, new church - -
First Sabbath service, in Sunday School rooms. - -
Opening Sunday, auditorium - - . =

Dedication Sun av

——— ————

Y

If you live
in Lansing
and have no
church home
we cordially
invite you to
come and share
ours, [ts ser-
vice, its fellow-
ship, its worship
are yours.

AAna

A . 4, 1887
March 12, 1893
April 16, 1898
June 16, 1898

- Jan. 8, 1899
Jan. 9, 1899

- May 2, 1899
Dec. 7, 1899

- Dec. 10, 1899
Jan, 21, 1900

- Jan. 28, 1900

REV. ERNEST BOURNER ALLEN, Minister,

May 8, 1895—0Oct. 8, 1501.
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Cocoas and Chocolates.

GOLD MEDAL, PARIS, 1900.
WALTER BAKER & CO.

PURE, HIGH GRADE

4 cup.

Their Premium No. 1 Chocolate is the best
plain chocolate in the market for drinking and alsa
for making cake, icing, ice cream, etc.

Their German Sweet Chocolate is good to
eat and good to drink; palatable, nutritious, and
healthful.

rid over. . . . Received the
s from the medical practi-

e, 2 intelligent housekeeper
TRADE-MARK. and caterer.''— Dietetic and Hygienic Gazette.

TRADE-MARK ON EVERY PACKAGE.

WALTER BAKER & CO. Ltd.
DORCHESTER, MASS.

ESTABLISHED 1780.

W%MWW



TABLES OF WEIGHTS AND MEASURES.

Lo quart of Hour. is . iiimivivie s s s s v ++...1 pound.
1 heaping tablespoonful sugar............. SENUE s AT e sy 1 ounce,
2 cups of granulated sugar........... kel ) 6 S Wby U 1 pound.
2 heaping cups powdered SUZAT..... . axcutimenaise s o 1 pound.
1 pint of finely chopped meat packed solidly...... wososslepound.
2 cups of solid butter..... P WS R TS TS O B e 1 pound.
1 round tablespoonful of butter.............. vivie i sianns 1 ounce.
1 heaping tablespoonful of butter................ 2 oz or 14 cup.
Butter the size of an egg. Sl g e e B T O 34 eup.
2 round tablespoonfuls of mﬂ"ve .................. Koo 1 ounce,
4 teaspeonfuls of liquid. i mns-caees rtices 1 tablespoonful.
1 penerous Pint MiGuill oo« oceis e s vivaierissiosia s tlse 1 pound.

A tablespoonful melted butter is measured affer melting. A
tablespoonful of butter melted is measured before melting. A
speck of cayenne pepper is what can be taken up on a quarter inch
square surface. A pinch of salt or spice is about a saltspoonful.
The eup used is the common measuring cup holding 145 pint.
Two saltspoons make one coffespoon.

Two coffespoons make one teaspoon.

Four teaspoons (liquid) make one tablespoon.
Three teaspoons (dry) make one tablespoon.
Four tablespoons (liguid) make one wineglass.
Two wineglasses make one gill.

Two gills (14 pint) make one cup.

Two ¢ups make one pint.

Four cups make one quart.

One eup butter (solid) makes one-half pound.
One enp granulated sugar makes one-half pound.
One round tablespoon butter makes one ounce,
A dash of pepper is quarter of a saltspoon.

COOKING TERMS.

To “secald milk” is to bring it nearly to a boil. To “parboil” is
to half cook in boiling water. To “bind” a mixture is to make it
moist with milk or egg so it will hold together and not
crumble. To “core” an apple or pear is to remove the heart.
To “break ﬂour'-‘ is to pour gradually into it cold liquid, until it

P. E. Lacy & Co. %% Lime and other Building Material
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12 COOKING TERMS.

is as smooth as paste, To “burst” rice is to put it on to boil in
cold water; when boiling, the grains of starch burst. To “wash”
pearl barley, ete., is to pour cold water over it several times, until
the last water is clear. To “shred” suet is to slice it so finely with a
sharp knife that the shreds curl. To “brown™ meal is to place it
in a frying or sauce-pan with a small guantity of fat, not turning
until it is brown.

“To grease a dish” is to rub fat or butter over it, which shonld
be done with a piece of paper. “To grease paper” apply grease
with a knife. *To scald vegetables™ is to pour boiling water over
them for two minutes and then strain. *“To eclean currants” is
to rub them with flour, to loosen stalks and then wash them in
warm water and dry on a sieve in the oven.

Entremets are savory or sweet dishes nsually served as a second
course, or may follow the roast. A sauce-pan is a sheet-iron pan
used for omelets and for potatoes hashed and browned. Usually
in this country it is called a frying-pan. Au gratin means a meaﬁ
or fish, or vegetables mixed in eream sauee, baked in the oven and
served in the dish in which it is cooked. Marinade, or marinate,
means to put the articles in a sort of pickle; for instance, as for a
sour salad, the meat is marinated for an hour, which means cover-
ing it with vinegar. Aspic is a savory meat jelly. White aspie
is a savory milk jelly used to cover cold meats. Red aspic is a
savory tomato jelly used alone as a salad or as a garnish to cold
beef or mutton. Lardoons are strips of salt pork used in a larding
needle for “larding” meats, as fillet or capon.

The term “browning.” Plain burned sugar (caramel) may be nsed
to color soups and sances, thns saving the trouble of hrov;'ning the
flour or butter, It is also used as a flavoring for sweets, Pnt 1 cup of
sugar, dry, into an iron sance-pan. Stand it over a hot fire and
stir continually until it is reduced to a dark brown liquid. When
it beging to burn and smoke, add hastily a cup of boiling water,
stir and cook until a thin syrnp-like mixture is formed. It must
not be too thick. Bottle, and it is ready for use, and will keep any
length of time.

The best resulfs in cooking come from aecuracy in measnrements
and by the use of the half-pint cup. In every kitchen there should
be three or four of these cups marked in quarters and one divided
in thirds. The best cook books are written now with this enp as
a standard. To insure further accuracy teaspoonfuls are measured
level by a stroke of a knife so that a cnp or spoon in a recipe
means all that it will hold when leveled, and no more,

Flour should be measured after sifting. To prove this try measur-
ing a cup right out of the barrel or bag, then sift it and measure
again. Pack butter solidly in a cup, not drop in a three-cornered
piece and guess that is about a quarter of a cup.

Ask your grocer for Lawrence & Son’s Home Baked Goods.

a




Don't delay in ordering
your

Photographs

For Christmas

Or any other special occasions

We make the finest Photos
and seek to satisfy everyone

Call at our studio when
in the city.

R. ELLISON, Photographer

201 Washington Avenue South, Lansing, Mich.

EVE Was the First Maid

Thoungh the male representatives of the genus homo
have always claimed that Adam was the first made.

That’s immaterial, though

Sufficient it is that we are here. Now that we are
here, we've got to get a living somehow. Let’s not
get it directly out of each other, one out of the other,

= but if we both act, and act together, we'll get along
first-rate. You help us to sell a lot of goods by buying of us, and then we
can sell them cheaper, and of course as you save so shall you prosper.

LOGIC isn’t it? and FACT as well

“The First;?mtStore" F- J- Groat & Son

Both 'Phones



14 SERVING AND CARVING.

SERVING AND CARVING.

“Eat at your own table as you would eat at the table of the King.”

SERVING.

1. Before setting the table, consider what dishes are to be needed.
Make a list if necessary. 2. Cold food should be served on cold
dishes, Hot food should be served on hot dishes. 3. Dishes which
admit of choice should be passed at the left; all others should be
placed before the person from the right. Plates musi be removed
from the right, when possible. 4. Soiled dishes should be first
removed, then food, then clean dishes, the crumbs, carving cloth,
salts, ete. 5. Everything relating to one course only, must be
removed at the end of the course. 6. For a family meal, pass all
food and dishes on a waiter. 7. When removing soiled dishes. do
not pile them up in front of the person but take each plate
separately.

The table should be in the center of the room; table-cloth is
laid straight and smooth over a heavy flannel cloth. Have folds
in cloth parallel with edge of table. The centerpiece, if used, must
be exactly in the center of the table; flowers and fruit in the
center. Carving cloth or tea-cloth exactly in the center of the end
of the table. Napkins should be simply folded and laid at the
left of the plate.

Doilies should be placed under finger-bowls, on dessert plates,
a spoon at the right, and a fork at the left of the howl. Op put
a fruit knife on the plate at the right of the bowl and fruit Spoon
at the left. Fill finger-bowls one-third full. Doilies should he
placed on trays. If a bare table ig nsed have a doily under each
plate or hot dish to preserve the polish of the table. The doily
should have a flannel lining sewed to it. A napkin should be care-
fully folded around a hot baking dish. Baked potatoes, or boiled
corn should be served in a napkin. Hot biscuits, erackers, or
cheese are served in a napkin or doily. Knives should be placed
with the sharp edge toward the plate, at the right, in order used,
Spoons always at the right, with the bowl turned up, in the order
used. When the fork is to be used alone, as for oysters, fish or
salad, it may be placed at the right, otherwise put at the left. The
carving knife or fork should be placed on the side table till needed,
then the knife should be laid at the right of the carver, and the
fork at the left; large gravy spoon at the right, and sharpener

Fitzsimmons, Florist, CHRYSANTHEMUMS, &:F= .
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CARVING. 15

(if used) at the left; it should be removed as soon as nsed. Have
the carving knife sharpened before it is brought to the table if
possible,

Glasses should be placed at the upper right hand side. Fill
three-quarters just before the meal is announced; watch and refill
when needed between courses, They should be filled, when possible,
without lifting from the table. Do not use ice in glasses; fill
carafes or water pitchers three-quarters and keep them filled
during the meal. Put all cups, glasses and plates on the table
right side up.

For a centerpiece of fruit, select a golden-colored, medinm-sized,
well-shaped pumpkin, With a sharp knife fashion it into the form
of a basket with an old-fashioned tub handle on each side. Care-
fully scoop out the seeds and pulp, leaving a thin shell. Polish
the rind and fill the basket with apples, pears and grapes of various
tints.

Among the latest novelties for finger-bowls are the Japanese
water flowers. These should be thrown in the water as the bowls
are placed in front of the guests, The bits of painted wood of
no apparent form or shape gradoally unfold and expand into flowers
or other quaint conceits.

CARVING.

The chair for a carver should be high enough to allow the work
to be done comfortably without standing. The platter must be
large enongh to hold the entire joint or bird, without any piece
falling on the tablecloth. The platter must be hot for hot meat.
See that no string or skewer is left on the meat. Silver skewers,
however, are left. The platter must be near enough to the carver
to be comfortable. Have very sharp knives and keep them safe
80 as not to spoil the edges.

To carve chicken, turkey, duck, Put bird on platter, with neck
at left of carver. Plunge the fork securely in the breast bone at
highest point, let it stay there, and use another fork if one is
needed, to serve the meat. 1. Remove the wing, cutting from outside
through to joint, close to body, then cut around and press wing
away from body. 2. Cut leg at outside, then on inside, press away
from body, and cut ligaments. 3. Cut thin slices from the breast,
beginning close to place from which the wing was removed.

If only one-half the turkey or bird is used, do not remove any
more parts. But if more is to be used, remove wing and leg of
side away from carver, then remove wishbone, paps, nose and
side bone. This latter part is often not done at the table, as the
carcass may be nsed for soup. The wing should be jointed, the leg

Lime and Zenoleum, disinfectants, P. E. Lacy & Co.




16 SOUPS,

divided into first and second joints, and a slice eut from the leg if
it is large. The dressing and gravy should be placed carefully on
the plate. The dressing should be removed from the lower ventral
side of the fowl. Broiled chicken, if small, may be cut throngh the
breast into halyes, and each half cut in two. If large, remove legs
and wings, and eut into smaller pieces,

To carve beefsteak, the carver should know at a glance which
is the tenderloin, and cut it into several pieces, first removing it
from the bone. The sirloin musele should also be removed from the
bone and cut into small pieces and each person should be served
with a piece of the tenderloin and a .piece of the sirloin musele.
Serve fat also to those who wish it.

For rib roast of beef, the roast should be on the platter, with ribs
next to platter, and backbone af left of carver. The carver shonld
cut meat loose from backbone and then cut down in slices. Always *
cut across the grain of meat.

For rump or round roast, eut in slices right across the meat,

For leg of mutton or lamh, the meat should be on platter with
fat side up, and large end at left. Insert fork firmly and begin to
cuf in middle of leg. Work toward both ends as desired, cut meat
in even slices. For ham, cut in same way, only begin nearer small
end and use this end first. The thick end of ham is the best and it
may be used first if desired. A rib roast of veal or mutton must be
cut at right angles to length of piece, that is, it is cut into ribs.

Fish. Use only silver to serve fish, as steel imparts a disagree-
able odor to cooked.fish. Small fish are served whole. Fish such
as mackerel, lake trout, carp; salmon trout, shad, are cut through
body, bone and all, and served in thick slices; or may be served
first one side, and then the other, after bone is removed.

SOUPS.

“We may live without friends, we may live without bools,
But civilized man cannot live without cooks;

‘We may live without love,—what is passion but pining,
But where is the man who can live without dining.”

Soup as an article of diet ranks second only to bread, and is
entitled to a prominent place in the science of cookery. There are
enough scraps of meat, trimmings of roasts, and chops in every
house to keep the table supplied with nutritious soup. The best
dinner can be preceded with advantage by a light soup of some
kind, while to a cold or “picked up” dinner it is an invaluable
adjunct and ean be prepared in a few minutes where the value of
a stock pot is recognized. An ordinary pot may be used for pre-
paring stock but a “digester” or stock pot can be purchased at any

Try our Baked Goods, Lawrence & Son.




SOUPS. 17

hardware store. Stock is the base of soups and may be made from
sceraps of meat and bones, cooked or uncooked, or of fresh meat.
All soups are variations of a few kinds of stock. To remove fat
from soup, pour the soup through a cloth that has been saturated in
cold water. All the fat will remain in the cloth and the soup will
be as free from it as if it had been removed when cold. The fat
can be taken from the cloth, melted down, and clarvified for use.

All bones, such as the carcasses of chickens, turkeys, or ducks,
with the bones from roasts and steaks, and the liquors in which
meats are boiled, should be earefully saved for stock. It is not
a good plan to have a continuous stock pot, but twice a week, say
on Tuesdays and Saturdays, the bones which have accumulated
may be covered with cold water, simmered gently for three hours,
strained, and put aside for future use. This stock may be used for
all the ordinary soups, and for the liquid portion of all meat sauces
as well,

Beer or Brows Stock.—6 1bs, shin of beef, 6 guarts cold water,
1 medinm sized carrot, 1 medinm sized turnip, 1 onion, 1 stick celery,
a little parsley, 10 pepper-corns, 4 cloves, 1 tablespoonful salt.

Wash well the shin of beef which has been well broken, et off
14 1b. of the lean meat, put the rest in the pot with the cold water
and salt and bring slowly to the boiling point. Skim carefully. (A
little cold water poured into the pot the moment it boils will hasten
the rising of the seum).

Place the vegetables which have been washed, scraped and cut
in small pieces, in a sauce-pan and brown in a little dripping. Skim
out vegetables and brown in the same pan the lean meat, which has
been cut fine. Add all to the boiling water, place the pot where
it will simmer only and let it cook five or six hours,

When the soup is done strain through a cloth into an earthen
bowl and let it cool without covering. When perfectly cold remove
the grease from the top and the stock is ready for use. The meat
and vegetables may be put into the kettle without browning if
desired and the color given by a tablespoon of caramel.

VeGcETABRLE S0UP No. 1.—FPlace beef on stove in cold water, let it
come slowly to a boil. Skim. 1 ecarrot, 1 medium or 2 small
onions, 1 small piece of cabbage, small handful dried celery leaves
tied together; let it simmer 5 hours. If you wish, strain 1 pint
tomato juice to 1 quart of the soup. Use macearoni or rice if
preferred.

VeeerasLn Sovr No. 2.—Place on fire 1 pint of stock, 1 teaspoon-
ful extract of beef, 1 cupful onions, carrots, potatoes and celery,
minced very fine, wet 1 teaspoonful corn starch in a little water.
Stir into soup and season to taste. )

Fitzsimmons, Florist, CHRYSANTHEMUMS, 2 5 o ..
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THE KITCHEN

The kitchen is one of the most import-

ant rooms in the house. When using this

up-to-date Cook Book you should have
up-to-date furniture to go with it. We have the latest
in Kitchen Cabinets, Cupboards, Tables, Chairs, Linoleum,

ete., ete. We handle a full line of

FURNITURE ..
CARPETS

In all grades, and can furnish any room in vour house
f ) > 10use.

Come and see us: we will please you. . . ... .. .

LONGYEAR BROS.

Cor. Washington Ave. and Ottawa Street, LANSING

’

FURNITURE—CARPETS




SOUPS. 19

Musaroom Rovp—Prepare a cream tomato soup, and while the
milk is hoiling, simmer for 15 minutes, in a heaping tablespoonful
of butter, 1 quart fresh mushrooms, chopped. When the soup is
ready to be taken from the stove, add the mushrooms and their
liguor. This soup may also be made with canned mushrooms,

Tomaro Sove No. 1.—Take a pint of stock, place in a stew-pan on
the fire, add a teaspoonful of beef extract. Chop fine 1 tablespoon-
ful of onion, and 14 cup of potato. Take 1 pint canned tomatoes,
cook them till fender, and strain through a wire sieve. Then put
vegetables and tomatoes into hot stock. Have either some macca-
roni, tapioca, or spaghetti soaking and stewing slowly. Salt well
and when cooked, put 1 cupful into the tureen, then pour in the soup
and add dash of cayenne. Serve hot with bread sticks.

Tomaro Sovrr No. 2—Beil a can of tomatoes 20 minutes, put
through sieve and place again on the stove. Put 1 quart of milk
in a4 double hoiler, let it come to a boil and season with pepper, salt
and butter; thicken with 2 even tablespoons of flonr mixed with a
little water. Just before use add 1 small teaspoonful of soda to the
tomatoes. Put all together and strain into tureen.

Tosmaro Sove No. 3—1 quart tomatoes, 1 onion, 2 ounces flour,
4 ounces butter, 2 tablespoons sugar, 2 tablespoons salt, a dash of
cayvenne pepper, 3 pints of water, 15 pint milk or cream. Boil toma-
toes and onions in 3 pints of water three-quarters of an hour, strain
this through wire sieve. Add salt, pepper, sugar, butter and flour,
rubbed smoothly together like thin cream. Boil ten minutes. Boil
milk or cream separately. When both are boiling, pour milk into
the tomatoes to prevent curdling. Serve with crontons.

CreaM oF CHEEsE Sovr—1 quart milk, 1 slice of carrot, 1 slice of
onion. 1blade of mace, 3 tablespoons of butter, 2tablespoons of flour,
2 heaping tablespoons of grated Parmesan or any rich cream cheese,
volks of 2 egos, salt and pepper. Put the milk on to boil in farina
boiler with the earrot, onion and mace. Rub the butter and flour
together: take the vegetables from the milk, add the butter and
flonr and stir constantly until it thickens, then put in the cheese
and stir three minutes. Now take it from the fire, add the beaten
yolks of the eggs, salt and pepper. Serve at once. The earrot and
onion may be omitted if desired.

Corx Rovp.—Make either of fresh or canned corn. When fresh,
cut from cob, and serape all that is sweet that remains on cob. Teo
1 quart of corn add 1 quart hot water. Boil 1 hour or longer, and
put through a eolander. Put into a sauce-pan butter the size of an
egg, and when melted, sprinkle in a heaping tablespoon of flour.
Cook a moment, stirring constantly, and add corn pulp gradually.

Tt fameae recrant, ZENOLEUM, P. E. Lacy & Co.




20 SOUPS.

Season with cayenne pepper and salt, and when done add scant pint
of boiled milk and a cup of cream,

GrieeN Cory Sovr.—Twelve ears tender corn eut from cobs; boil
the cobg twenty minutes in 2 quarts of water, remove cobs, boil
the corn twenty minutes, add one quart of milk, season with pepper,
salt and butter to taste, then turn into a tureen in which the volks
of three eggs have been beaten.

Asparacus Sovr No. 1.—Wash 2 large bunches of asparagus, put
in a sauce-pan, cover with boiling water and let boil 145 an hour.
Take from the water, cut off the tops, and set to keep warm. Put 3
pints of milk on to heil. Press the asparagus stalks through a
sieve and add to the milk with the water in which they were
boiled. Rub 2 ounces of butter with 3 teaspoonfuls of corn-starcl.
add to the beiling milk, and stir nntil thick. ’ut in the asparagus
tops, season with salt and pepper and serve.

Asparacus Bovp No. 2.—Use the tough ends of the asparagus and
save the water in which the asparagus has been boiled. Put the
ends into the asparagus water and cook for 14 an hour. Press
through a colander. To each pint of this mixture add a pint of
milk. Then add a tablespoonful of butter and 2 of flour that have
been rubbed together. Add a level teaspoonful of salt, a dash of
pepper, and serve.

Cream oF CELERY Sour No. 1.—1 pint of milk, a tablespoonful of
flonr, 1 of butter, a head of celery, a large slice of onion, and a
small piece of mace. Boil celery, after cutting infto inch pieces or
smaller, from 20 to 40 minutes; boil mace, onion and milk together.
Mix flour with 2 tablespoonfuls of eold milk and add to boiling
milk. Cook 10 minutes. Mash celery in the water in which it has
been cooked and stir into boiling milk. Add butter, season with
salt and pepper to taste. Strain and serve immediately,

Creay or CeLERY Sovr No. 2—Take 5 heads of celery, cover with
2 quarts water, boil 2 hours, with a very little juice of onion and 2
leaves whole mace. Strain and cool, then add 1 quart milk to 1
quart of above. 1 heaping tablespoon of butter and 1 of flour
mixed together until smooth. a little salt and red pepper. Boil all
together 15 minuntes, and serve with whipped cream.

Beax Sorer.—1 pint of beans washed and cooked until partly
done; add ¥4 teaspoonful of soda and stir thoroughly through the
beans. Drain off this water and add more boiling water, cook until
perfectly done. Rub through colander and season with salt, pepper
and butter. Thin with milk and heat again before serving.

Brack Beax Sove.—1 pint black beans, boiled soft and put

‘When yours fails, try Lawrence & Son’s Home Baked Goods.
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through a sieve, being careful not to let any of the skins through.
Add this to about 1 quart beef stock and season well.  Add either
catsup or chilli sauce, and serve with sliced lemon.

Coxsommi.—Try out 2 thin slices of bacon, and brown 1 sliced
onion in the dripping. Take 2 pounds of lean beef and 2 pounds
of veal, ¢ut in small pieces, add the onion, and brown slightly.
Cover with 4 quarts of cold water and simmer for 4 hours. Add
2 sprigs of parsley, 1 stalk of celery, 145 of a small carrot and a
small piece of lemon peal. Simmer 1 hour longer, strain through
a sieve, and stand away to cool. When cold remove the fat from
the surface, clarvifv, and when ready to use color with caramel.

Poraro Soup—6 boiled potatoes, 1 quart of milk, a little mace,
1 small onion, pepper and salt to taste. Heat the milk, strain the
potatoes through a colander, chop the onion, and cook all togther
15 minutes. Must be served immediately.

Crovrons—Cut thiek slices of bread, remove crust and cut into
small squares. Pour melted butter over them and brown quickly
in hot oven. Sprinkle with salt and serve with soup. These bread
squares may be fried in deep fat. When kept in closed cans will
remain fresh for a week or so.

Serving CrackErs.—To serve erackers with soup place them on
folded napkin on a dainty dish about the size of a dinner plate; it
may be either round or square. 1t is, however, much more elegant
to serve bread with soup. Oyster crackers are usually served with
raw oysters.

FISH.

“‘Be careful, clean and punctual. Make use of everything good and waste
nothing, however little it may be. Have no prejudices.”

Fish must be perfectly fresh and should be kept near ice until
cooked. The flesh of good, fresh fish is firm and hard. Cleanse the
fish with a cloth wet in salted water and scrape if necessary.

Fisa Cookep 1xy Warer.—DBoiling salted water must be used. 1
tablespoonful of vinegar may be added to the water. Place fish in a
wire basket or sew it into a muslin bag. Put it into the boiling
water, which will harden the albumen, then push the kettle to the
back of the range and cook it at a lower temperature. It is cooked
when the fish separates from the bone. Serve with a sance.

To Broin Fisa—Whitefish, trout, small blue fish, mackerel,
ete.—First clean, then wash with a cloth wet in salt water, and dry
on a clean towel nsed for no other purpese. The fish should be
split down the back and the head and tail may be left on or cut off

Fleck’s Poultry Food, to make hens lay, P. E. Lacy & Co.
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as preferred. Oily fish need only salt and pepper. But dry white-
fish should be spread with butter or olive oil before broiling. A
double wire broiler well greased with salt pork rind should be used,
or some prefer to broil it ingide a hot oven. DBroil the flesh side
first and cook until it is brown. The time must vary with the thick-
ness of the fish, 5 to 10 minutes for a small fish and 15 to 20 for
large or thick ones. Turn and cook the other side just enough to
crisp the skin. For broiling over coals the fire must be clear and
hot; and if the fish is very thick, hold it farther from the fire. When
ready to serve, loosen the fish from each side of the broiler, open,
and leaving the flesh side nppermost, slide it off without breaking.
Npread with butter, salt and pepper; chopped parsley may be
added. Garnish with slices of lemon and parsley.

To Fry Grayrniva.—As soon as these delicious fish come to the
cook they should be looked over, wiped and salted both inside and
out, and placed on a plate near the ice. When time to cook, take
nice fat bacon, fry it out well but do not burn it, and remove the
scraps from the pan. Roll the fish in flour that has been salted
and peppered well, then place them in the hot fat, and stand over
them with a fish ladle to turn with. Do not neglect them a moment,
Let them cook for 25 minutes. Have the individual platier, with
a nice erisp leaf of lettuce waiting, on which to serve them.

Fisa Toreor.—Take 1 whitefish, steam until tender, réemove
bones, and sprinkle with pepper and salt. Dressing. Heat a pint
of milk, thicken with corn-starch or flour. when cold add 2 eggs
and 14 pound butter, season with 14 of an onion ent very fine, and
parsley. Put in a baking dish 1 layer of fish and a layer of dress-
ing until all is used. Bake 14 hour.

Baxep Fisa.—Rub the fish with salt, fill it with stufing and
sew the edges together. Cut gashes on each side across the fish
and put strips of salt pork into them. Grease the fish sheet and
place the fish on it; put the fish into a baking pan with pieces of
pork fat. Baste it often. It is cooked when the fish separates from
the bone. Serve with a sauce.

STurriNG vor Fisa.—1 cup bread ernmbs, 1/ teaspoonful salt, 14
teaspoonful white pepper, cayenne, 1 teaspoonful onion juice, 1
teaspoonful chopped parsley, 1 teaspoonful capers or pickles, 14
cup melted butter. Moisten with cold water, butter, or an egg, if
moist stuffing is desired. ;

Savee ror Fism—1 pint hot water, 15 teaspoonful salt, 14 cup
butter, 2 tablespoonfuls flour, lemon juice or vinegar, eayenne.
Prepare in the same manner as white sauce. Hard cooked eros
may be chopped or sliced and added to the sance,

Flowers and Plants, Fitzsimmons, Florist, &7 Seats
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Bakep Warrerisn.—Split a small fish as if for broiling. Rub
with salt, then spread with dressing made as follows: Moisten
114, cups bread erumbs with 15 cup butter, melted, season well
with salt and pepper, add 145 a small onion which has been
chopped fine and browned in butter. Bake 30 minutes in a hot oven.

STUPFING FOR BageDp Fisg.—1 cup dry crumbs, 1 tablespoonful
chopped onion, 14 teaspoonful salt, 14 teaspoonful pepper, 1 table-
spoonful butter. Other things vary to taste. 1 tablespoonful
chopped capers, 1 of celery and 1 of parsley. Mix all dry things
together and stir in melted butter. If fish is dry, lay slices of
bacon on top. A cheese-cloth in the bottom of the pan will keep
it from sticking. Serve with brown saunce.

Srurred Hapbock.—Fill a dressed haddock with bread stnffing;
pass the tail through the eye sockets, holding it in place with a
skewer run through the fail close to the head. Bake until the flesh
will separate from the bone, basting with broth or sauce every 10
minutes. When nearly done baste and sprinkle with buttered
crumbs. Brown, and serve with tomato or other fish sauce.

Bakep Hapvock with Friep Oysrers.—Stuff a haddock with
a cupful of bread ernmbs mixed with melted butter, a teaspoonful,
each, of chopped onion and cucumber pickles, and the yolk of an egg.
Season with salt and pepper. Truss the fish in the shape of an 8.
Dredge with flonr, cover with slices of salt pork and bake until
brown. Garnish with fried oysters and lemon. Serve with tomato
sauce,

BAKED Sapr Mackeren 18 CreaM.—Freshen a bloater mackerel
24 hours, then put in a baking-pan. flat, with the skin side down.
Put over it 1 pint sweet cream. Bake in a moderately hot oven
about 15 hour until it is nicely browned. Five minutes before
serving, add another cup of cream. Serve as soon as the cream is
thoroughly heated, pouring the cream over the-mackerel after it
is on the platter. Milk may be used instead of eream.

SatmoN TurBor—1 can salmon, 3 eggs beaten light, 4 table-
spoons melted butter, 15 cup fine bread crumbs; season with salt
pepper and parsley. Beat fish and butter together until smoothf
Beat bread erumbs and eges together, then put all together. Put
in buttered mounld and steam one honr. SAvCE Fonr Torror.—1 cup
milk heated to boiling, thickened with 1 tablespoon corn-starch, the
juice from the salmon, 1 large spoonful of butter, 1 tf‘as[,)OO!i
catsup, a litfle parsley and pepper, and 1 egg beaten and put in
last. Then very carefully let all just come to boiling. Serve on

hot platter and pour sance over the turbot just before sending to
the table.

All kinds of Lawn Seeds, P. E. Lacy & Co.
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Scavroren SanmoN No. 1.—Take 1 ean of best salmon steak, re-
move bones and shred fine. Butter the dish well, both sides and bot-
tom, then put in a layer of finely rolled erackers or cold chopped
potatoes, cover with salmon, season with pepper, salt and bits of
butter, and moisten with cream or milk. So continue until the dish
is full, having the top layer of cracker crumbs or potatoes; dot
thickly with bits of butter, and pour over 1 cup sweet cream. I’ut
in 4 hot oven, cover for 20 minutes, then remove cover and bake a
light brown. Any fish may be used instead of salmon.

ScarLroren SanmoN No. 2—1 can salmon, 3 cups chopped boiled
potatoes. Remove bones from salmon and pick in pieces with a
fork. Pour a little melted butter over potatoes; toss with a fork
until well mixed. Add salt and pepper and dredge lightly with
flour. Put alternate layers of potatoes and salmon in bottered
baking dish. Sprinkle top with fine bread erumbs and dot with bits
of butter. PPour over this 1 cup rich milk or cream and bake in hot
oven 20 minutes. Any cold fish may be used in place of salmon
but more seasoning must be added to fish.

Seannorep SanmoN No. 3—DBreak up the meat from a large ean of
salmon into pieces perhaps an inch long, first having drained it
of the oil and removed all the skin and bones. Put into a shallow
haking-pan a layer of this flaked fish, cover with soft bread crumbs,
and cover the ernmbs with a generouns guantity of white sance.
Repeat these layers, finishing with a layer of bread crumbs
moistened in melted butter. Bake to a rich brown. The white
sauce for the above make as follows: Melt one tablespoonful of
butter in a spider, blend in 2 tablespoonfuls of flour, then add 1
pint of mixed milk and cream, 145 saltspoonful of pepper, a dash of
mace and one teaspoonful of parsley minced very fine.

Sarymon—Take 1 enp of salmon, ponr off the oil, put on a warm
platter, and take ont the bones. et in a hot oven for a few minutes.
Take out and cover with drawn butter. Serve while hot.

Creaven Sapyvon,—Flake the fish as above, put in a white sauce
like that used in croquettes and cook for 3 minutes. Serve when
hot.

CHarTREUSE OF Sapvox.—Parboeil a cup of rice 5 minutes; drain,
and steam until tender in about 3 cupfuls of milk or stock, seasoned
with salt and 2 tablespoonfuls of curry powder. Line a buttered
mold with rice. Fill the center with a pound of cooked salmon,
flaked, seasoned with salt, pepper and lemon juice; cover with
rice, Steam half an hour. Serve with egzg sauce.

Sapyox Loar.—1 can salmon, 3 eggs well beaten, 2 tablespoon-
fuls melted butter, 15 eup bread crumbs, season with pepper, salt

Call on Fitzsimmons for all kinds Cut Flowers.
4
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and minced parsley. Rub the fish with butter until it is a fine
paste. Heat 1 cup of milk and add it to the bread crumbs; when
cool add the eggs and mix all together with the salmon. Put in a
mold and steam 2 hours. Use tomato sauce around loaf.

Bagep Coprisg.—Take 2 bowls of nicely mashed potatoes
to 1 of nicely picked codfish which has been previously freshened.
Add a little butter and cream, pepper if desired. Bake in buttered
pie dish. Lay thin slices of pork over the top and bake a nice
brown.

Coprisg Banrs.—1 teacupful of codfish picked fine, 1 teacupful
mashed potatoes, 1 egg, 1 small piece of butter, salt if needed and
pepper. Stir well together with a spoon, beating as light as possi-
ble, shape into balls and roll into a batter of beaten egg and bread
or cracker erumbs, and fry in hot lard until of a light brown.

Coprisa Bares No. 2.—1 bowlful of codfish, picked fine, 2 bowls
potato cut into pieces and boiled with the fish. Drain dry, mash,
and add 1 egg, beaten light, small piece of butter, and 1 tablespoon-
ful of flour. Drop from spoon into hot lard and fry,

Coprisa CrrLers.—Select good solid codfish. Pick apart one
pound, throw into cold water, wash thoroughly, change the water
3 or 4 times, then put it into fresh water and over the fire nntil it
just reaches the boiling point. Drain and press free from moisture,
Mix with this an eqnal guantity of mashed potatoes; add a salt-
spoonful of pepper, the yolk of an egg and a tablespoonful of butter.
Mix thoroughly; form into cutlets, dip in egg and bread crombs
and fry in smoking-hot fat. Pour the tomato sauce in the dish,
arrange the cutlets and send fo the table.

Sart Fisg Banps—4 medinm sized potatoes, 1 cup salt fish, 2
tablespoonfuls butter, 1 egg, 14 teaspoonful pepper. Wash the fish
and shred it into 14 inch pieces: pare and gquarter the potatoes.
Put them both into a sauce-pan, cover with boiling water and cook
20 minutes, or until the potatoes are soft. Drain very dry, mash
fine, add butter, seasoning and beaten egg; beat well; sha‘pe on a
tablespoon or roll into balls and cook in deep fat until brown. The
same mixture may be cooked as hash. Cold cooked fish, with the
bones removed and separated into fine flakes, may be used instead
of salt fish: or shredded fish soaked in cold water 10 minutes to
draw out the salt and pressed well in a fine strainer to dry it, may
also be used. The advantage of the shredded fish is that it does
not need to be cooked.

Scarrorep Fisa No. 1.—Pick any cold fresh fish, or salt codfish,
left from the dinner, into fine bits, carefully removing all bones.

Lime, Cement, Seeds, Building Material, P. E. Lacy & Co,
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Take a pint of milk in a suitable dish, and place it in a sauce-pan of
boiling water; put into it a few slices of onion, cut very fine, a sprig
of parsley, minced fine, add a piece of butter as large as an egg,
a pinch of salt, a sprinkle of white pepper; then stir in two table-
spoonfuls of corn starch, or flour rubbed in a little cold milk. Let
all boil np and remove from the fire. Take a dish you wish fo
serve it in, butter the sides and bottom. Put first a layer of the
minced fish, then a layer of the eream, then sprinkle over that some
cracker or bread ernmbs, then a layer of fish again, and so on, until
the dish is full. Spread cracker or bread crumbs last on top, to
prevent the milk from scorching. Nice breakfast or side dish at
dinner.

Searrorep Fisa No. 2.—Take any whitefish, chop or shred it,
season with salt, and cover with milk sauece. Sprinkle crumbs
(stale bread) over a shallow baking dish; add the fish and sance
and caver the top with erumbs, which have been added to melted
butter. 14 cup erumbs for bottom of dish, 2 cups fish, 115 cups
sauce, 1 enp crumbs and 1 tablespoonful of butter for the top.

Cooxine Ranr Fism—After freshening put on the stove in cold
water, when it comes to a boil remove the skin and bones, drain
and pour cream over it and bake until brown. Take up the fish,
add flour, butter and milk for a gravy.

To Pickrie AxD Cax Spap Roe.—Wash the roe, throw them into
boiling water; add a teaspoonful of salt; a slice of onion and two
bay leaves. Cook gently for half an hour, drain and dry, arrang-
ing them neatly in large glass jars. Heat sufficient white wine
vinegar to cover. To each quart add 1 onnce of grated horseradish,
a tablespoonful of whole mustard seed and half a dozen cloves.
Pour this over the shad roe and seal the jars while hot.

Tarrane Savee.—To 1 cupful of mayonnaise dressing add 1 table-
spoonful of capers, 1 «dablespoonful of chopped parsley, 1 table-
spoonful of chopped cucumber pickles and 1 teaspoonful of onion
juice.

Ta Cnoose LonsteErs.—When choosing lobsters, be eareful to
select those that have their tails curled up tightly to their bodies,
as this shows that thev are fresh and not cooked after death.

BormLixg A Lopster axp Preparive 1r.—To boil a lobster fill a
large kettle with warm water; grasp the live lobster by the back,
plunge it into the kettle upside down, and head first. Add a
tablespoonful of salt and a dash of cayenne: cover the kettle, and
simmer gently for at least 34 of an hour; remove at once from the
water; when cold twist off the claws, separate the tail from the
body, take out carvefully the green, fatty portion and the “coral.”

Lawrence & Son’s Hom:e Baked Goods.
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Draw the body from the shell, remove the stomach, which is found
in the head, immediately nnderneath the eyes, and throw it away;
split the body, and pick the meat from the cells. Cut the fail shell
on the under side and remove the meat in one piece. Split this
meat and remove the “vein” or intestine which runs the entire
length. The soft, spongy fingers between the body and the shell
should also be thrown away. Crack the claws, and take out the
meat in one piece and prepare it with a silver knife.

Serving Crams, Brraer Cooxkep or Raw.—Of all the mollusks,
clams are the most difficult of digestion. The little soft clams or
mussels, such as one gets along the New England coasts, are better
simply steamed or baked. The large hard-shell clams that are
supplied to the greater part of the United States are better chopped
fine and made into bouillon or chowder, The hard or muscular
part of both oysters and clams is more indigestible than the softer
portion. For serving raw, and on the shell, select cherrystone,
the little neck, or sand clam. :

OYSTERS.

To Prerare OystErRs For CookinG.—Take up each oyster sepa-
rately in the fingers and remove all bits of shell or seaweed. Strain
the liguor through a fine strainer, so that it may be used if desired.

Creay or Oysrer Sove—1 quart oysters, 115 tablespoonfuls
butter, 1 tablespoonful flour, 1 pint cream, salt and cayenne, 15
cup cream. Heat the oysters in their own juoice. When the edges
curl pour them into a fine sieve placed over a bowl. Chop the
oysters fine. Heat the butter, add the flonr and gradunally the
oyster juice, then the chopped oysters and the pint of cream. Press
throngh a sieve, season and heat again in a double boiler. Add
the 15 enp of cream and beat with an egg beater. Pour into a
heated soup tureen and serve with small pieces of dried toast
sprinkled over the top.

Seannopep Oyvsrers.—The oysters may be prepared by wiping
them, or pouring cold water over them in a colander. The juice
may be strained through a cloth. The oysters are in layers, with
seasoned erumbs between each layer. 30 oysters, 3 tablespoonfuls
butter, 2 cups crumbs, salt and pepper. Oyster juice or milk.
Prepare the melted butter and crumbs, Use half of them in layers
between the oysters and reserve the other half for the top of the
dish. Add oyster juice or milk if desired. Cayenne is a good
seasoning used with black pepper.

Flowers and Plants, Fitzsimmons, Florist, !5 su.e.
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OystEr BisQue.—Put 1 quart of oysters and liquor in a poreelain
kettle over the fire. When they are just about to boil, pour into a
colander over a bowl, leaving the oysters in the colander. Chop
oysters as fine as possible, and pound well in a mortar or thick
wooden bowl. TP'ut in a sauce-pan butter size of an egg and when
it bubbles throw in 2 tablespoons of flour, stir well to work flour
without allowing it to color, pour in liguor, and when well mixed,
add pounded oyster pulp and 1 pint of good eream. Pass all
through a fine sieve and season carefully with salt and cayenne
pepper. Return to fire and heat without allowing to boil, and as
it is about to be served add 14 eup of whipped cream and a very
small piece of butter. Whisk it well with egg-beater for 1 minute,
keeping it hot without boiling, and serve immediately.

Paxygp OysTERS SERVED ON Toast.—Drain and wash the oysters.
Have ready, smoking hot, a large iron spider or sheet-iron pan.
Throw the oysters into the hot pan, shake quickly, and add to each
25 oysters a tablespoonful of butter, half a teaspoonful of salt, a
dash of cayenne pepper, and not more than 10 drops of onion juice.
When they reach the boiling point, dish on neat squares of toasted
bread, and serve,

Use Northrop, Robertson & Carrier’'s Pepper, Sage and Savory.

Fricassern Oysrers.—Put 1 tablespoonful of butter in a covered
sance-pan with 15 saltspoonful of white pepper, 1 teaspoonful of
salt and a few grains of eayenne. When hot add 1 pint of oysters
carefully prepared. Cover closely, and shake the pan occasionally
to keep the oysters from sticking: cook 2 or 3 minutes or until
plump. Drain and keep the oysters hot, and add enough cream to
the oyster liquor to make 1 eupful. Cook 1 tablespoonful of flour
in 1 tablespoonful of hot butter. Add slowly the cream and ovster
liguor. Season with 1 teaspoonful of lemon juice, salt and p(.'pptll‘
to taste. Add 1 well beaten egg gradually, stirring all the time.
Add the oysters and cook 1 minute. Serve on toast.

OvsteR Rarerit.—1 eup oysters, 2 tablespoons butter, 14 pound
cheese, ent fine, 14 teaspoon salt, few grains r-;lymnw.'f:—sggs. 6
slices of toast. Parboil the oysters and remove the tough musele.
Drain and reserve the liguor. Melt the butter, add the cheese, salt
and cayenne. Beat the eggs, add the oyster liguor and add gradu-
ally to the melted cheese. Add oysters and serve on toast,

Friep Ovsters.—Take selected oysters, wipe them dry, dip them
into beaten eggs, and roll in eracker crnmbs seasoned with salt
and pepper. Drop into boiling lard. Fry as you would doughnuts,
and lift with a skimmer.

Ask your grocer for Lawrence’'s Home Baked Bread.
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Lrrrie Mas 1N Braxkers.—I18 large oysfers, bacon and toast.
Wrap each oyster in & slice of thin bacon, and fasten with wooden
toothpicks. P'nt the little pigs in a pan, turn constantly until they
are brown, and serve on toast.

Northrop, Robertson & Carrier's spices are pure.

Ovster Toast.—1 cup cream, 1 can oysters, 1 tablespoon flonr
rubbed in butter and put in boiling cream. Take the oysters from
the juice and put them in the boiling mixture. When they just
hoil pour over buttered toast.

OvstEr Ronns—114 pints oysters, chopped, 115 pounds cooked
veal, chopped, 2 tablespoonfuls butter, 9 tablespoonfuls cracker
crumbs, volks of 3 eggs, salt and pepper. Make into balls, then
roll in eracker erumbs and fry in hot lard. (Rolls more delicate
if all oysters instead of part veal)

Inpivipvan Bagep OysTers.—Drain the liguor from a quart of
oysters into a porcelain kettle and when it boils pnt in the oysters.
Have a tablespoonful of flour rubbed well into 2 tablespoonfuls of
butter. When the ovsters swell stir in the butter and flour. Cook
until the oysters are white and plump; then add 15 eup eream,
pepper and salt. Put into oyster shells, sprinkle with cracker
crumbs and little butter. Bake a nice brown and gerve in the
shells.

Use Northrop, Robertson & Carrier's spices for pickling.

Ovster Pie—Make a erust the same as for chicken pie, and after
lining a dish with it, put in a layer of oysters. Butter, pepper and
salt these, then put in another layer of oysters and do likewise.
Thicken a little of the strained oyster liquor with flonr and pour
over the top. Cover with erust and bake until a nice brown.

Broinen Oysters.—Drain select oysters in a colander; dip them,
one by one, in melted butter, to prevent their sticking to the grid-
iron; have the iron hot before placing them upon it; broil over a
clear fire. When nicely brown on both sides season with salt,
pepper and butter, and lay them on hot, buttered toast.

OvsTEr Strrrinc.—To make oyster stufiing for turkey, mix 25
oysters with a quart of bread crnmbs; add a tablespoonful of salt,
a dash of pepper. just a suspicion of onion juice and a little butter.

Oyster Cockrains.—Iut into a small pnnch-glass a teaspoonful
of Worcestershire sauce, the same of tomato ketchup, a couple of
drops of tobasco, a tablespoonful of lemon juice, just a dash of salt
and 14 dozen small oysters.

r “Sodio™ brand of Soda is pure and sure.
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POULTRY, MEATS, GAME.

The excellence of a cook is as apparent in the economy exercised in the
purchase of supplies as in the appetizing character of the dishes served.

Gexeran Runes.—Meat must not be used until some time after it
is killed, as it becomes tender by being kept. It should be kept
in & cool place. Meat must be cleansed with a damp cloth; washing
extracts the juices. Meat for broiling must be tender and the fire
clear. Meat for roasting must be tender and the oven very hot.
When the outside of the meat is seared the temperature may be
lowered; in broiling by raising the broiler from the fire, in roast-
ing or baking by lowering the temperature of the oven. Meat
having tough fibre should be cooked in water. Boiling water
hardens the albumen on the outside of the meat and keeps in the
Juices. Meat may be cooked in boiling water for 10 or 15 minutes,
then removed to the back of the stove and simmered until tender,
In boeiling, breiling and roasting, the albumen on the outside of
the meat is hardened and the meat is cooked in its own juices. A
scant teaspoon of sugar added to meat gravy gives a delicious flavor,

In roasting meat or tame fowl place dry in the pan, do not season
or put water in the dripper for 30 minutes after placing in a
very hot oven, then season well, add hot water, and bake slowly,
basting often. Meats baked in this manner retain all the juices in-
stead of their being drawn out by steam and salt. It is a prevalent
idea that meat will burn in roasting, if not basted or wet with
drippings. The fact is meat will bear all the heat necessary to roast
it in the most perfect manner, and not burn. Resting dry upon
the bottom of the pan, upper and under sides brown evenly at the
same time; and not only is the process of roasting shortened, but
nearly all the trouble of changing the positions of the meat in the
even is avoided. .

Northrop, Robertson & Carrier’s spices are pure.

Prorer Mear Savers.—Roast beef—grated horseradish. Roast
mutton—currant jelly. Boiled mutton—caper sauce. Roast pork—
apple sauce. Roast lamb—mint sance. Venison or wild duck—
black currant jelly. Roast turkey—oyster sauce. Roast goose—
apple sauce. Roast chicken—bread sauce. Compote of pigeons—
mushroom sance. Broiled fresh mackerel—sauce of stewed goose-
berries. Broiled bluefish—white cream sauce. Broiled shad—rice
and no sauce. Fresh salmon—green peas with cream sauce,

 Poultry, Meats and Packed Goods, Trager Bros.
b
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Spasons For MeaT.—Beef is considered in season every month
in the year. It is, however, best in the winter months. This rule
also applies to mutton. Lamb and veal are seasonable only during
the spring months, February, March, April and May: pork only
during very cold weather. Young chickens are in season in the
early spring. This applies to all barnyard poultry. Game of all
kinds is in season in the fall and winter months. Oysters are in
season from September until May, clams from May until September.
Lobsters, erabs, crawfish and shrimps begin to come in good condi-
tion in March, and continue to be good throughout the summer.

DressiNG ror Fowr,—3 slices of bread laid in a basin, over which
pour 1 teacup of sweet milk; after soaking a few minutes, add 1
large onion sliced very fine, 2 eggs, salt and pepper to taste; then
put in a stew-pan butter the size of an egg; when melted, add the
above, stir constantly nntil cooked.

TUse only Norihrop’s Extracts to secure best results,

Roast Goose.—The goose shonld not be more than eight months
old and the fatter, the more tender and juicy the meat. A “green”
goose (four months old) is the choicest. Kill at least 24 hours
before cooking; cut the neck close to the back: beat the breast
bone flat with the rolling pin, tie the wings and legs securely and
stuff with the following mixture: 3 pints of bread crumbs, 6
ounces of butter or part butter and part salt pork, 2 chopped
onions, 1 teaspoonful each of sage, black pepper and salt. Do not
stufl very full and stitch opening firmly together to keep flavor in
and fat out. If the goose is not fat, lard it with salt pork or tie
a slice on the breast. Place in baking-pan with a little water and
baste frequently with salt and water (some add onion, and some
vinegar), turning often, so that the sides and back may all be
nicely browned. When nearly done, baste with butter and a little
flour. Bake 2 hours or more if old; when done take from the pan,
pour off the fat and to the brown gravy left add the chopped
giblets which have previously been stewed until tender, together
with the water they were boiled in; thicken with a little flonr and
butter rubbed together, bring to a boil and serve with currant
jelly. Apple sauce and onion sauce are proper accompaniments to
roast goose.

Roast Turkey.—Prepare by thoroughly washing and drying. It
is a good plan to use a little soda in the water in which vou wash
your turkey to sweeten and purify the inner surface. Rinse well
after. For a 10 pound turkey take 2 pints of bread erumbs, 14
cup butter (cut into bits, not melted) 1 teaspoonful powdered thyme
or summer savory, pepper and salt, then fill first with a spoonful

Best Lard, our own mak;, Trager Bros.
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of crumbs, then a few well drained oysters, using 15 can for a
turkey. Strain the oyster liquor and use to baste the turkey.
Cook the giblets and chop fine for the gravy. A fowl of this size
will require baking 3 hours in a moderate oven.

Roast Dvexk.—Prepare duck for roasting and use the following
for stuffing: Take some bread crumbs and turn on just enough
hot water or milk to soften them. Put in a piece of butter (not
melted) the size of an egg and a spoonful of pulverized sage, a
teaspoonful of salt, 15 teaspoonful pepper, add chopped onion if
desired. Mix well together and stufl the duck.

Bagep Sering Caickex.—Split half grown spring chickens
down the back and press flat, put in a dripping pan without water,
lay bits of butter over and set in the hot oven. When half done
season with salt and pepper, baste with butter, and return to the
oven until brown. Boil the livers and gizzards, chop and add to
the gravy with a tablespoonful of butter and grated cracker to
thicken.

OrLp Vircinia Cuarckex Stew.—Take 2 young chickens, cut up,
put in a sance-pan with water to cover and a little salt, let stew
until tender, add a tablespoonful of minced parsley and a teaspoon-
ful of minced onion. Soak 2 pods of red pepper in water, strain
the juice info the stew, add a tablespoonful of butter rolled in
flour. Fill a vegetable dish with boiled rice, lay the chicken on
top, and pour the gravy over.

Use Northrop, Robertson & Carrier’s Pepper Sage and Savory.

Cnickex Fricassep.—Dress, elean, and eut uwp a fowl: put in
kettle, with enough boiling water to cover, cook slowly until tender;
when about done add 1 level teaspoonful of salt. Remove from
water, sprinkle with salt and pepper, dredge with flour, and saunte
in butter. Arrange on pieces of dry toast on hot platter, and
pour around it sance made as follows: Melt 3 level tablespoon-
fuls of butter, add 5 level tablespoonfuls of flour, stir until smooth,
and add 1 pint of hot stock and 14 cup of eream or milk. Season
with celery salt and white pepper.

Crpayvep Cuaickex.—Boil until tender a good sized chicken, re-
move all bones, pick or cut in pieces. Make a gravy of the liguor
in which it was beiled, thicken with flour, add T pint of cream
and piece of butter the size of a walnut, or part milk may be used
with the eream, and more butter. Chop very fine some parsley
and onions, stir about a tablespoonful of each in the dressing,
season with pepper and salt, taking care not to scoreh the gravy;
then cover the bottom of a buttered dish with bread or eracker
crumbs, put next a layer of chicken, then a layer of dressing, then

'Roses and Carnations, Fitzsimmons, Florist, £:5%. sy
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crumbs again, alternating until the dish is full, and covering top
with ernmbs. Bake 20 minutes.

Pressep CuickeN.—Boil 2 chickens until they drop to pieces,
pick meat off bone, and season with salt and pepper. Take 14 box
of gelatine dissolved in a little warm water. add to liquor left in
kettle, pour it over the chicken, put in deep tin or mold and set
away to cool. Cut in slices for table.

Use Northrop, Robertson & Carrier’s spices for pickling.

Bagep Crickex Pre—Stew chicken until tender, take out the
bones, season and make a vich gravy (a cup of cream makes it
much nicer), line a deep earthen dish with a rich baking powder
or soda biscuit, dough 14 of an inch thick, put in chicken and gravy.
Cover dish with crust, leaving an opening on top for escape of
steam.

A Praix Por Pie.—Cut veal, chicken, or beef into pieces; put
them with strips of pork into boiling water and cook until tender;
season with salt, pepper and butter. There should be enough
liquid to make a generous amount of gravy. When the stew is
ready, cook the dumplings and place them on the same dish around
the stew. If suet dumplings are used they must be placed in the
pot as soon as it boils in order to cook them a sufficient length of
time. It is better to cook either kind of dumplings in a separate
pot with plenty of water and not remove them until the stew is
dished and ready for the table,

Dumrrinegs witH BARING Powner.—2 cupfuls of flour, 15 tea-
spoonful salt. 2 teaspoonfuls baking powder, 1 cupful of milk.
Sift flour, salt and baking powder together and stir the milk in
quickly. Have the dongh quite soft. Drop the batter from a spoon
into the stew or boiling water; or if preferred, make the dough
just stiff enough to roll, and cuf info squares. The stew must not
be allowed to stop simmering after the domplings are in, and they
must be served immediately after being taken from the pot or
they will fall. It will take 10 minutes to cook them.

TUse only Northrop's Extracts to secure best results.

Sver DumpriNes.—1 cupful of chopped suet, 2 scant cupfuls of
flour, 1 teaspoonful of salf, 14 cupful of cold water. Mix together
lightly the flour, suet and salt, then with a knife stir in quickly the
water. The dough must be soft, but not sticky. Put on a board
and roll it lightly to 1 inch thickness and place it on the beiline
stew in one cake. The stew must not stop boiling for a moment
or the dumplings will fall. Cook 1 hour. The dough may be rolled
in balls if preferred. When the dumpling is put in, draw the pot

Queen Flake Baking Powder is pure and wholesome.
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forward where it will not arrest the boiling. When thoroughiy
hot, place it where it will simmer continually during the cooking.
If this rule is observed, it will be light and spongy. These dump-
lings may be cooked in clear water if preferred.

Rumrorp Dror Dusmprinegs.—2 scant cups flour, 2 teaspoonfuls
Rumford baking powder, 1 teaspoonful sugar, 1 teaspoonful salt,
milk to mix stiff, cook in 10 minutes.

Por-roast oF BEgr.—Have your kettle hot, into it put your beef,
turning until seared over the oufside; then pour in a pint of boiling
water and boil rapidly for ten minutes, salt, cover closely*and set
back where it will simmer gently for 4 hours. Before serving,
draw forward, remove the cover to let the water evaporate, and
brown slightly.

Beer Srew.—3 pounds of beef and a calf's foot. (Have your
butcher chop the foot in small pieces.) Take 1 tablespoonful of
butter, 2 of flour, and place in a dripper or shallow pan on top of
the stove, stirring it until a light brown: to this add 1 pint of
boiling water. Then wash the beef and put in pan, placing the
calf’s foot around it. Add 1 onion, with 2 cloves, 1 carrot, 1 tea-
spoon of salt and 14 teaspoon of pepper. Cover the pan so that
no steam escapes and let it simmer for 5 hours. The expense of
this dish is 25 cents, and it is delicious,

Use Northrop, Robertson & Carrier’s Pepper, Sage and Savory.

Mock Dver.—Have a round beef steak eunt an inch thick. Lay
on the meat board, remove the bone and sew up the open place;;.
Make a dressing of bread erumbs, well seasoned with pepper and
salt, and two small chopped onions. Pack the dressing thick in
the middle of the steak, roll up and sew together, put into a
kettle on the top of the range, with just enough water to keep
from burning. adding more as it boils away. Cook slowly 3 hours,
turning often that it may brown nicely on all sides. Remove the
steak to platter, thicken with gravy and pour part over the meat,
serving the rest in gravy dish.

BEEFSTEAK SMOTHERED IN Oxtoxs—Grease a hot spider with
butter, or the suet from the meat and fry the steak until half done,
then cover very thickly with sliced onions, season very well with
butter, pepper and salt and put a little water in the spider to pre-
vent burning. Cover closely and set where they will cook more
moderately., If not cooking fast enough, turn the meat so the
onions will come to the bottom. Serve hot with the onions on top of
the steak.

Frizziuep BEer,—Cut dried beef very thin. Make a white sauce
and pour over it. Another method is to pour boiling water over

Rqses and Carnations, Fitzsimmons, Florist, &7 o _
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the slices of beef, drain and heat it in 1 tablespoonful hot butter
to curl or frizzle it, and then add 1 cup cream or milk and serve.
When a white sauce is used it is much nicer if the sauce is poured
over a well beaten egg before it is added to the beef.

Vear Fricassee.—Cut 2 pounds of meat (vibs, breast, or neck
may be used) in small pieces, and remove all the fine crumbly
bones. Dredge the veal with flonr and brown in hot drippings or
pork fat. Cover the meat and larger bones with boiling water,
skim as it begins to boil, add 2 small onions cut in slices, 1 tea-
spoonful of salt and speck of pepper. Simmer until very tender.
Remove the larger bones, add both thickening and seasoning, if
necessary. Cook 10 minutes, add 14 cup milk and 1 tablespoonful
butter.

Vian Cvrners No. L—A slice of veal from the leg. Wipe and
remove the bone, skin and tough membranes. Cut into pieces for
serving, Small pieces may be put together by uging wooden tooth-
picks for skewers. Season the veal with salt and pepper. Roll
in fine bread erumbs, dip in beaten egg, then in crumbs again.
Melt 1 tablespoonful of dripping or butter in a French pan, and
brown the cutlets in the hot fat. When browned, put the cutlets
into a stew-pan. While the cutlets are being prepared the bone
and tongh pieces may be cooking, at a low temperature, covered
with water. This water may be used for the sauce. '

Use Northrop, Robertson & Carrier's spices for pickling.

Saver ror Cvrners.—1 tablespoonful dripping, 2 tablespoon-
fuls flour, 1 pint of stock or water, or water and stoek, 1 teaspoon-
ful or more of Worcestershire sauce, 1 tablespoonful chopped pars-
ley, salt and pepper. Prepare this as a brown sauce. Caramel
or soy may be used to color it. Pour this sauce over the cutlets
and cook at a temperature of about 1807 Fahr. for 1 hour.

Vean Corners No. 2—Beat the veal until it is almost broken to
shreds. Have eggs (as many as necessary) beaten; have some
crackers rolled and seasoned with salt and pepper; dip the veal
first into the egg, then into the crackers. Have your lard very
hot and drop your cutlet into it. The hot lard draws the meat
together again, and when done it will be as tender as chicken.

VeaL Loar No. 1.—4 pounds raw veal chopped fine, 4 egos well
beaten, 20 soda crackers crushed fine, 1 cup butter, 2 cups sweet
milk or water, 2 tablespoonfuls salt, 1 tablespoonful pepper.
Roast in slow oven 2 hours, basting often.

Insist on getting Queen Flake Baking Powder.
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Vean or Beer Loar.—2 pounds veal chopped fine, 1 cup rolled
crackers, butter size of an egg, 2 eggs, 1 tablespoon salt, 1 tea-
spoon pepper, one cup milk. Bake 2 hours.

Friep Murroy Cnors.—Prepare by trimming off all extira fat
and skin, season with salt and pepper; dip each chop in beaten egg,
then in rolled eracker or bread erumbs; dip again in the egg and
crumbs, and so on until they are well coated with crumbs. Have
ready a deep spider containing a pound or more of lard, hot enough
to fry crullers. Drop into this hot lard the chops, frying only a few
at one time, as too many cool the fat. Fry them brown, and serve
up hot and dry on a warm platter.

Bakep Hearr.—1 tablespoonful dried bread crumbs, 14 teaspoon-
ful salt, 14 teaspoonful powdered sage, 1 teaspoonful chopped
onion, 15 teaspoonful pepper, water or milk to moisten. Buy a
calf's heart. Wash it thoroughly in cold water and cut out the
tough veins and arteries. Mix the crumbs, sage, salt and pepper;
scald the onion to soften it and remove some of the strong taste,
add it to the crnmbs and moisten the stuffing with milk, melted
butter or water. Stuff the heart, sew the edges and tie a string
around it to keep it in shape. Brown the heart in some hot fat
placed in the dripping-pan and placed in a hot oven, turning it
until browned all over, and place in a baking dish and half cover
with boiling water. Bake on the grate of the oven 1 hour, basting
every 10 minutes. When done strain the gravy, put it in a sauce-
pan to boil, stir into it about 1 teaspoonful flour blended in a little
cold water and boil five minutes. Serve the gravy in a separate
dish from the heart.

A steak is often baked in the same manner. Take one of uniform
thickness, spread over it twice as much stuffing as is nsed for baked

heart, roll it up, sew the ends together and proceed exactly as for
baked heart.

Northrop, Robertson & Carrier's spices are pure,

Bagep Carr’s Heart.—Wash off the blood, stuff with a stuffing
as for turkey. Tie a buttered paper over the mouth of the heart
to keep the stuffing in place. Put it in a small baking pan with a
little hot water, pepper and salt. Bake nearly 2 hours, basting it
very frequently. When done, thicken the gravy with flour and
serve. It is really nice to be sliced and eaten cold.

To Cook Liver—Slice not too thin and pour boiling water over

it. Remove and roll in flour and place in frying pan where a

couple of slices of bacon are frying, being careful not to burn it.
Fry until brown and thoroughly done. :

All kinds Cut Flowers, Fitzsimmons, Florist, 217 “‘, s ool Ty
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Sturrep Liver.—Soak a calf’s liver in salted water an hour or
more, changing once. Make a stuffing of bread crumbs and a little
chopped salt pork, seasoned highly with pepper, salt and summer
savory., Make incisions in the liver and fill them with stuffing,
then roll and tie it. Blanket with slices of salt pork, and either
boil or bake it. To be eaten cold for lunch or tea.

6
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CavLr's Liver.—Soak in salt and water ecalf’s liver for a few
moments, then lard with bacon or pork, place chopped onion over
the top, and cook 1 hour in a hot oven. Baste twice with water and
butter, afterwards with its own juice. Add browned flour to the
gravy to thicken and pour this over the liver. Garnish with
parsley.

Toxgue.—The tip of the tongne may be fastened by a skewer.
A fresh tongue is put info beiling water and cooked in the same
manner as the muaiton. It takes several hours to cook it. When
cooked, throw it into cold water to remove the skin. A salted
tongue may be put into cold water and heated slowly, and then
cooked at a low temperature until tender.

ExcrLisa PicrLe ror Toxcue.—For 2 tongues, make @ brine of 2
ounces of saltpetre, 15 pound brown sugar, 1 pint barrel-salt, 1
cupful molasses, water enough to cover them. Let them stand in a
crock, well képt under the brine for 10 days. This brine can be
used as long as it will keep sweet.

Pickrep ToxGre.—DBoil and put into a liquor prepared of 2 quarts
of vinegar, 3 slices onion, 14 ounce of allspice and a little sweet
herb.

Use only Northrop's Extracts to secure best results.

Bakep Hayv—=Soak a 10-pound ham over night in plenty of cold
water. In the morning scrape clean and wipe dry. To 5 pounds
of flour add enough cold water to make a stiff dough. Roll this out
about 1 inch thick and cover the ham with it. Place it in a baking
pan with the fat side up, and bake steadily for 5 hours. Should
the crust slip off, leaving parts of the ham exposed, mend with
flour and water. When the ham is cooked, break off the crust,
skin the ham, sprinkle with brown sugar, and brown in a quick
oven.

BoiLep Hay.—Sernb a mild-cured ham and remove all blemishes:
cover with cold water. Place over the fire and heat to the boiling
point, then skim carefully and cook at such a temperature that
the water simply quivers slightly at one side of the vessel. Let cool
in liquid. Remove the skin. Cut in very thin slices. Garnish with
nasturtiums and serve with prepared mustard. Remember fast
boiled is quite spoiled. If ham is very salt freshen by placing in
cold water 1 hour before cooking. Never use tepid or hot water as
it tonghens the meat,

To Cvre Ham.—100 pounds meat, 6 ounces saltpetre, 2 quarts
molasses and 2 quarts of salt. Add sufficient water to cover meat,
Boil and skim. Pack meat as close as possible and add pickle
when cold.

Take no Baking Powder “just as good” as Queen Flake,
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Savsage.—For 10 pounds meat, 5 ounces of salt, 15 ounce of
black pepper, 4 tablespoonfuls sage, 14 teacup of brown sugar.

Hrap Carpse.—Take a pig's head and boil until the bones drop
out. Put in a sieve and drain. Season with salt, pepper and sage.
When cold it is very nice.

Beer Brixg.—For 20 pounds beef, 1 pint salt, 1 teaspoonful salt-
petre, 14 pound brown sugar. Pulverize the saltpetre, and mix
thoronghly with salt and sugar. Rub each piece of beef, put a
little in the jar between each two pieces and on top. Cover with
water and weight. Tie a cloth over the top and sprinkle well with
black pepper.

Friep Pork wite Cream Gravy.—Wash 14 a pound of salt
pork, trim off the rind, and, with a sharp knife, cut in thin slices,
spread in a large spider and place at the side of the fire until the fat
is well tried out; then draw gradunally forward until the slices
begin to color. Transfer them to a heated platter and keep warm.
Pour off most of the fat, leaving about 2 tablespoonfuls in the
pan; stir into this one cupful of c¢ream, and. when it comes to the
boiling point, thicken slightly with a heaping spoonful of flour,
blended with a little cold milk. Season with pepper, boil up once
and pour over the pork. Pork or bacon will fry more crisply if kept
in a very cold place, or nearly frozen, until ready to use.

Use Northrop, Robertson & Carrier's Pepper, Sage and Savory.

Breap Savee ror GameE—2 cups of milk, 1 of dried crumbs,
14 of an onion, 2 tablespoons butter, and salt and pepper.
Dry the bread in a warm oven, and roll into rather coarse erumbs.
RSift, and put the fine crumbs which come through and which make
about 14 of a cupful on to boil with the milk and oniong, Boil
10 or 15 minntes and add a tablespoonful of butter and seasoning.
Skim out the onions. Fry the coarse crumbs a light brown in the
remaining butter, which must be very hot before they are put in.
Stir over a hot fire 2 minutes, being watchful not to burn. Cover
the breasts of the roasted birds with these, and serve the sauce
poured round the birds or in a gravy dish.

Wirn Duecks.—Pluck the feathers without scalding. These birds
should never be skinned as there is a heavy layer of fat under the
skin which pulls off with it, and when denuded of this fat the meat
of a wild duck is dry and unpalatable. Singe very carefully with
alcohol flame or burning paper. Then take out the entrails and
wash in cold water. After standing for a time to drain, wipe dry
ingide and out, and keep several days in a cool place if the birds
are freshly killed—in very cold weather a week or 10 days. Ducks
are best, roasted, and stuffed with a dressing made of dry bread

All kinds Cut Flowzrs, Fitzsimmons, Florist, &5
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crumbs, with a large quantity of finely-chopped onion added. It
should be further seasoned with salt, black pepper and melted but-
ter. It must be remembered that connoisseurs like game cooked
very rare. In view of this, when birds are prepared for such people,
20 minutes in the oven will be sufficient. We find, however, that
most people like game well done, and a good sized duck should be
roasted 1 hour. Experience assures us that all game, poultry and
meats are best roasted in a covered baker. Before putting the ducks
in the oven rub inside and out with a little red pepper and plenty of
salt. A little water in the pan as you begin roasting is desirable.
The giblets can be boiled, chopped very fine, and added to the
gravy, which should be thickened with flour stirred smooth in
water. Currant jelly, if desired, can be added to the gravy im-
mediately before serving.

Roast ParTRIDGE—Clean and wash the birds, draw into position
and tie firmly with twine. Salt and rub the breast and legs with
soft butter, dredge thickly with flour, put into a quick oven and
bake 40 minutes. If liked rare, 25 minutes will suffice. When done
place on a hot dish on which has been placed bread erumbs.
Garnish with parsley and serve with a bread sauce,

Use Northrop, Robertson & Carrier’s spices for pickling.

ParTrIDGE AND QUAIL.—Skin the birds and split down the back.
Unless the birds have hung for some time they should be kept in a
cool place several days before cooking. Cover the breasts with
slices of salt pork and roast in the oven from 20 to 30 minutes.
Quail should always be served on crisp toast. Both partridge and
quail can have a cream sauce for gravy if desired. Currant jelly
should be served with all roasted game.

Roast QuaiL.—Rinse well and steam over boiling water until ten-
der, then dredge with flour and smother in butter; season with
salt and pepper and roast inside the stove; thicken the gravy;
serve with green grape jelly and garnish with parsley. ;

VENisox No. 1.—Take a haunch of venison, putin a large kettle,
cover with water, and boil until tender; drain off the water, put
15 pound of butter with salt and pepper in the kettle, set over a
moderate fire, and let brown, first on one side and then on the
other. Venison cooked in this way retains its natural flavor, and
will be found delicious. '

Sappre or VENIsoN.—Venison should be soaked in weak vi '
over night, highly seasoned with salt and red pepper. Before cook-
ing, lard very thoroughly with salt pork. I will explain fo
benefit of young housekeepers that this is done by eutting
in the meat in which you insert the salt pork. Larding needles
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are sold for this purpose, but are not necessary. After taking out
of the vinegar rnb with salt and a little red pepper. Venison
should be roasted and well done. Currant jelly can be added to the
gravy.

BroiLep Vexisox Steak.—Venison steak should be broiled over
a clear fire, turning often. It requires more cooking than beef.
When sufficiently done, season with salt and pepper, pour over two
tablespoonfuls of currant jelly, melted with a piece of butter. Serve
hot on hot plates.

Rasrrrs.—Rabbits, which are in the best condition in mid-winter,
may be fricasseed like chicken in white or brown sance. To make
a pie, first stew until tender, and make like chicken pie. To roast,
stuff with a dressing made of bread crumbs, chopped salt pork,
thyme, onion and pepper and salt. Sew up, rub over with a little
butter or pin on it a few slices of salt pork, add a little water in a
pan and baste often. Serve with mashed potatoes and -currant
jelly.

Northrop, Robertson & Carrier’s spices are pure.

EGGS.

Grxeran Hints.—Eggs should be washed as soon as brought
from the market. They are fresh if they sink to the bottom of a
pan of water; a stale egg rises in the water. They should be kept in
a cool place. The yolk of an egg may be kept from hardening
by covering it with cold water. The water in which eggs are cooked
must be kept at boiling point, from 160 to 180 degrees. While
they are cooking the water must cover the eggs. .

CoppLep Eges—14 cup hot milk, 1 egg, 1 teaspoonful butter,
14 teaspoonful salt, pepper. Beat the eggs slightly, add the butter,
salt and pepper; add the hot milk gradually, pour into a double
boiler and stir until light and creamy. Serve on a slice of toast
with toast points.

ScpavprLep Eces No. 1.—1 egg, 1 tablespoonful butter, dash of
pepper, Y4 cup of milk, %4 teaspoonful salt. Beat the eggs, add
salt, pepper and milk. Heat a frying pan, put in the butter and
when it bubbles pour in the mixture. Stir with a knife until it
becomes thick.

ScraxprLep Eces No. 2—Heat 1 cup of sweet milk, then rub a
tablespoonful of butter with a teaspoonful of flour and stir into
the boiling milk. Into this put 6 beaten eggs.

Call oo Fitzstmenons for. all kinds-iCat Mistrcre
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CrEaMeED EGas No. 1.—6 eggs boiled 14 an hour, lay in cold water
until quite cold. 6 slices of toast on a hot platter, 14 pint eream
sauce. Put a layer of sauce on each slice of toast, part of the
white of the eggs cut in rings; rub part of the yolks through a
sieve over it. Repeat. Finish with a third layer of sauce, and place
in the oven a few moments. Garnish with parsley.

CreaMED EGGs No. 2.—1 level tablespoonful butter, 34 cup cream,
4 eggs, 3 level tablespoonfuls grated cheese, 14 level teaspoonful
salt, 15 level teaspoonful paprica. Melt butter, add eream, and
when hot add eggs carefully, one at a time. When nearly cooked
add cheese, to which has been added salt and pepper. Serve on
toast.

A Darxry Way ror Preparine Ecas.—Take as many eggs as yoiu
wish to cook; separate whites from yolks, leaving yolks whole, beat
whites very stiff and arrange in the form of little nests on a greased
platter (or individnal dishes), place one yolk in each nest, put into
hot oven and brown. Serve immediately and season on table.

Use only Northrop's Extracts to secure best results.

Poacuep Eces with Creavep  Cernery.—Arrange carefully
poached eggs neatly on rounds of hot buttered toast: fill in the
center of the dish with a pint of celery cut into inch lengths and
cooked in boiling water until tender, then stirred into a eupful of
cream sauce; serve very hot. This is a light and nourishing break-
fast dish. :

Eces SHIRRED IN Tomators.—Cut out cirenlar pieces from the
stem ends of several tomatoes and remove part of the pulp; season
with salt and pepper, also with onion juice and chopped parsley,
if agreeable; break an egg into each tomato and ¢ook in a slow oven
until the egg is set; serve on rounds of hot buttered toast.

Poacuep Ec6s wite CrEaMED Saryox.—Stamp out four rounds
of bread an inch thick: remove the centers, leaving a case with a
narrow rim; brush over the outside of the cases with melted butter
and brown them in the oven: fill with canned salmon, flaked and
heated in a cupful of cream sauce: dispose a poached egg above the
salmon; serve garnished with parsley and slices of lemon,

Baken Eces witH Crusps.—Butter individual baking dishes and
for each person at the table mix together 2 tablespoonfuls each of
rich thick eream and bread crumbs, 14 a teaspoonful of finely

chopped parsley, a few drops of onion juice, and salt and pepper

to season; put Y4 of the allowance for each person in each bakin
dish, into which break an egg, cover with the remainder of the
mixture and bake until the eggs are set.

Queen Flake Baking Powder saves money and your temper.
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A pinch of powdered sugar and another of corn-starch beaten in
with the yolks of eggs will keep an omelet from collapsing. Beat
the whites stiff and then eut them into the yolks.

OmeLET No. 1.—1 eggs, 4 tablespoonfuls cold water, 1/ level tea-
spoon salt, 14 level teaspoon pepper, 2 level tablespoonfuls butter;
put butter in pan and let melt, but not brown; separate eggs, to
volks add water and seasoning, beat until thick and lemon colored;
beat whites until stiff, add to first mixture and cut and fold in very
carefully; pour into pan and cook slowly until golden-brown under-
neath and firm around the edges; place pan in oven long enough
to finish cooking the top; fold and turn into warm platter and serve
with white sance, made as follows: Melt 2 level tablespoonfuls
butter, add 2 level tablespoonfuls flour, 14 level teaspoonful salt
and 14 level teaspoonful pepper; stir until smooth, then add slowly
1 cup of milk, stirring constantly,

Omrrer No. 2.—1 cup of bread ernmbs soaked, 1 cup of sweet,
milk, 5 eggs. whites and yvolks beaten separately, salt and pepper;
bake in hot spider.

OmeLET No. 3.—1 eggs, volks and whites beaten separately; 14
cup sweet milk, 1 small tablespoon flour, a little salt; add whites
the last thing, not stirring them very thoroughly through the
mixture; cook slowly in spider for about 20 minutes; cover for the
first 5 minutes, then lift from the center lightly and carefully with
a fork to prevent sticking; repeat this 3 or 4 times until cooked.

Use Northrop, Robertson & Carrier's Pepper, Sage and Savory.

Ancestine OusmeELer.—Break 6 eggs into a bowl; beat them
lightly: season with a saltspoonful of white pepper; strain through
a sieve into another bowl; add half an ounce of butter cut into bits;
put a tablespoonful of butter in the omelet-pan; when hot turn in
the egos, shake lightly and dust with salt; as soon as they begin to
thicken pull forward the pan and lift the edge, so that the soft
portion will run underneath; fill the center of the omelet with
blocks of eggplant that have been boiled in salted water for 15
minutes or fried quickly in batter:; close over the omelet by a
single fold and turn on a heated dish; pour around it Argentine
sance, made by mixing 2 tablespoonfuls of olive oil with 1 table-
spoonful of chopped onion, the same of finely shredded pepper, a
mashed clove of garlic and a tablespoonful of parsley: shake over
the fire until the vegetables arve carefully cooked, then add 1 gill of
drained tomatoes and half a cupful of good, strong stock; boil the
whole for a moment; strain, and it will be ready to use.

Spanisg Oamerer.—Put a tablespoonful of butter into an omelet-
pan; when melted add 1 sliced onion and cook until the onion

Northrop’s Flavoring Extracts, strongest and best.
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is soft but not brown; beat 4 eggs until they are well mixed; add 4
tablespoonfuls of water and a dash of ecayenne; pour this info the
pan with the butter and onion; shake; lift one side, drain the soft
portion underneath; dust with salt; fold and serve on a hot plate.

Daxisa Omerner.—Cut 2 slices of salt pork 14 of an inch thick
and each slice into 4 pieces; fry the pork in an omelet-pan until
rather crisp then take out: pour the clear fat off and wipe the pan
free from salt; return the fat to the pan and it is ready for the eggs;
soak 1 cup of bread crumbs in milk until soft and drain off all the
milk that is not absorbed; beat 4 eggs until light, stir in the bread
crumbs and beat again, seasoning with pepper; pour the eggs on
to the hot fat and cook the omelet slowly, lifting the edges oceca-
sionally with a fork to allow the uncooked egg to run under; when
nearly done place in oven until the egg in the center is set; now
turn on to a hot platter in round form or fold over once. This
omelet cannot be rolled on account of the pieces of pork which
would cause it to break. Garnish with parsley. The pork fat gives
a fine brown color and erispness to the omelet. This is a favorite
way with Danish housekeepers of making an omelet,

Use Northrop, Robertson & Carrier’s spices for pickling.

VEGETABLES.

o you attempt the boiling to hurry, the wood only is wasted;
But in attempting the baking to hurry, the food as well isn’t fit to be tasted.''

True Tasre.—Giving the approximate length of time required for
cooking different vegetables. 30 minutes—asparagus, corn, maca-
roni, mushrooms, peas, boiled potatoes, tomatoes. 45 minufes—
voung beets, parsnips, turnips, baked potatoes, rice. 1 hour—new
cabbage, string beans, canliflower, greens, salsify, new onions, win-
ter squash. 2 hours—earrots, parsnips, turnips and onions. A
few bread crumbs tied in a bag and thrown into a kettle of boiling
cabbage will effectnally destroy the unpleasant odor, The disagree-
able smell from the cooking of turnips may be greatly lessened by
slicing them into cold water 2 or 3 hours before cooking. Sliced
thin, they become crisp and lose much of the strong flavor, besides
requiring much less time in cooking, scarcely longer than it takes
to boil potatoes,

Bagep CreaMeEDp PoraToEs.—1 quart cold hoiled potatoes
chopped coarsely; pour over them 1 cup melted butter, toss lightly
with a fork, season well with salt and pepper and dredge ligh'lil}

with flour; put in buttered baking dish, add 1 cup of milk. dot wi
bits of butter and bake 1/ an hour. e 3 e

Northrop’s Extracts possess true and delicious flavor,

-
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AGRICULTURAL COLLEGE

S A SCHOOL OF APPLIED SCIENCE. It believes in broad,
liberal culture for women, especially thorough training in the
patural sciences. It believes also that a course of study should not
stop with an abstract knowledge of these sciences, but that this
knowledge should be so taught as to be readily applied to the prac-

tical affairs of life. It offers very thorough training in chemistry, botany,

physics, biology and bacteriolcgy; this work is applied as far as possible to
domestic economy, including cookery, sewing, house sanitation, ete. In addi-
tion to the practical features of the women's course, it offers two years'
instruetion on the piano free of charge, together with thorough courses in art,
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Mechanical Engineering. No tuition to residents of the State.

__ Expenses very low. Send for catalog to

J. L. SNYDER, President.
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Hasaep Brows Porators.—Prepare potatoes as above, using a
little less milk; mix in chopping bowl. In a spider put 1 large
tablespoonful butter and drippings mixed, when hot turn in the

_ potatoes and press together closely; let them stand in a moder-

ately hot place without stirring until a crust is formed on the
bottom; fold 14 over the other and serve on small platter.

Poraro Custarps.—Stir 2 cnps cold mashed potatoes with 4
teagpoonfuls milk over the fire until they are warm and light; take
from fire and add 3 eggs beaten light with 4 tablespoonfuls sugar
and a tablespoonful of vanilla; stir in carefully 114 pints of milk;
put this mixture into greased custard cups; stand in a baking pan
of boiling water and bake in moderate oven until set, about 20 or
30 minutes. Where a little cooked meat and at the same time
mashed potatoes are left over, the meat may be seasoned with a
gavory sauce, the mashed potatoes slightly thinned with hot milk
and then slightly thickened with flour and used as a crust. This
makes what is called a potato pie. 4 tablespoonfuls of milk and 4
of flour wounld be a good allowance to each cupful of mashed
potatoes, :

Northrop, Robertson & Carrier’s spices are pure.

CreaMeED Poraroes No. 1.—Cut cold boiled potatoes that are a
little underdone, into dice or into slices 145 of an inch thick; put
them into a sauce-pan with milk enough to cover them, and cook
until the potatoes have absorbed nearly all the milk, then to every
2 cupfuls of potatoes add 1 tablespoonful of butter, 14 teaspoonful
of salt, a dash of pepper, and just before serving a teaspoonful of
parsley chopped fine, or a white sauce may be made, using cream
if convenient, and the potatoes placed just long enough to heat
them, or a cream sauce may be poured over hot boiled potatoes;
then sprinkled with parsley.

OreaMeEDp PoraTors No. 2.—Bake the potatoes and when ecold
chop or cut them the size of dice; have cream boiling with a little
butter and salt; put in the potato and let simmer for 15 minntes,
then place in fresh dish and bake 15 minutes.

Poraro DuvapLiNGs.—Take any pieces of cold cooked meat chopped
fine, season with salt. pepper and chopped parsley; to each pint
allow 2 tablespoonfuls of melted butter; for the crust take hot
mashed potatoes with a little butter and milk beaten until very
light; line a butter dish to the depth of an ineh with the rolled out
potato; put the meat in the center, making it a little moist with

gravy: cover the top smoothly with mashed potatoes; brush the top

with milk; bake in a moderate oven until well brown.

Queen Flake Baking Powder makes the best biscuits.
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200 North Washington Ave.

“ Good Goods for

Good People.

WE HAVE FOR THE HOLIDAYS

Ew Bibles, Testaments, oL Pens, Opera Glasses,
Prayer and Hymnals, Gift Pocket Books, Letter Tab-
Books, Art Books, the Poets and lets, Albums, Toilet Sets,
Standard Authors. Children’s Books, Games, Etc.

AGENTS FOR THE WATERMAN FOUNTAIN PEN
DIARIES, 1902

CROTTY BROTHERS

206 WASHINGTON AVE. N.

Frakep Porarors.—Get potatoes as perfect as possible, large,
white and free from blemish; boil in their skins in salt water until
nearly done; drain and dry and then peal; rub them through a
coarse sieve on to a hot dish before the fire; do not touch them after
this or the flakes will flatten out; serve hot,

Scarroren Porarors—Cut cold boiled potatoes into dice, to
each pint allow a 14 pint of cream sauce; put a layer of the sauce
in the hottom of a baking dish, put in the potatoes, season with
salt and pepper, cover with another layer of eream sauce, dust the
top with bread crunmbs, dot here and there with little bits of but-
ter and bake in a moderate oven until a golden brown.

Warmep Over Poraroes.—2 cups cold mashed potatoes, 1 enp

hot milk, 2 eggs, 1 tablespoonful butter, 14 teaspoonful salt, 18
teaspoonful pepper; beat the yolks of the eggs, add seasoning; add
the butter to the milk, mix it into the potatoes and beat in the well-
beaten yolks; beat the whites nntil stiff and fold into the potatoes;
bake in a moderate oven until brown and puffed up, about 20
minutes.

“Sodio™ brand of Soda is pure and sure.
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Sararoca Poraroes.—Pare potatoes, and slice as thin as wafers;
lay in cold water for at least 2 hours before using: dry the potatoes
thoroughly in a towel, and cook in hot fat until a golden brown;
drain on brown paper, and dry for a few minntes in the oven, salting
them slightly. A guantity may be made at once and heated before
using.

Lyoxyaisge Porarors No, 1.—Take S or 10 good-gized cold boiled
potatoes, slice them endwise, then crosswise, making them like dice
in small squares; when youn. are ready to cook them, heat some
butter or good drippings in a frying pan: fry in it one small onion
(chopped fine) until it begins to change color and look yellow: now
put in your potatoes, sprinkle well with salt and pepper, stir well
and cook about five minntes, taking care that you do not break
them; they must not brown: just before taking up, stir in a table-
gpoonful of minced parsley; drain dry by shaking in a heated
colander; serve very hot.

Lyox~aise Porators No, 2—Dut 14 tablespoonful of butter in a
frying pan; when melted add a scant tablespoonful of chopped
onion; let it slightly color, then add 2 cupfuls of boiled potatoes,
cut into dice; stir until the potato has absorbed all the buiter and
become slightly browned; then sprinkle with salt, pepper and a
tablespoonful of chopped parsley: mix well and serve very hot.

Use only Northrop's Extracts to secure hest results.

Poraro Bovrrrni—To 2 cupfuls of smooth, well-seasoned and
quite moist mashed potatoes add the yolks of 2 eggs: when a little
cooled stir in lightly the whites of 2 eggs beaten very stiff; put the

whole into a pudding dish and brown in a quick oven. Cold mashed
potatoes may be used.

Masuarp Poraroes.—To 1 pint of hot boeiled potatoes add 1 table-
spoonful of butter, 14 teaspoonful salt, and 15 saltspoonful pepper
and hot cream or milk to moisten; beat with a fork until light and
creamy and turn out lightly on a dish; never smooth the top as that
makes the potato heavy.

FrexcH Friep Poraroes.—Cut potatoes in small pieces shape of
orange quarters; soak in cold water 1 hour; do not have fat so hot
that they will brown too quickly or before they cook throngh; drain
on paper and sprinkle lightly with salt.

BroiLep Porarors.—Peel and cut the potatoes lengthwise into
slices 14 of an inch thick: broil them on both sides over moderate
heat until tender; spread each slice with butter and sprinkle with
salt and pepper; serve very hot, or use cold boiled potatoes; dip

each slice in melted butter, sprinkle with salt and pepper and broil
3 minutes on each side. .

Queen Flake Baking Powder is pure and wholesome.
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Poraro Dunrrines.—Take any pieces of cold cooked meat, chop
fine, season carefully with sd]l and pepper and chopped parsley or
celery; to each pint allow 2 tablespoonfuls melted butter; for the
crust you may use left-over cold mashed potato; if so, add a little
milk and stir them over the fire until smooth and hot; if potatoes
are hoiled for the purpose, add salt, butter and milk and beat them
until light; line to the depth of an inch a baking-dish, put the meat
in the center, cover the top with mashed potatoes, smooth, brush
with milk and bake in a moderate oven 14 an hour.

JareD Porarors No. 1.—Irish or sweet potatoes are nice peeled
and baked with roast beef or pork.

Bakep Poraroes No. 2—Bake 3 smooth potatoes, eut in halves
lengthwise and without breaking the skin, scoop ont potato into
hot bowl, mash and add 1 tablespoonful butter, 1 of milk, salt and
pepper: beat whites of 2 eggs stiff and mix with potato, fill skins
with mixture heaping it lightly: return to oven and brown slightly.

Porarors au Grariy.—Chop cold boiled potatoes rather fine; mix
them with an equal quantity of cream sauce; turn them into a
baking dish, cover the top with cheese and lldl\u in a moderate
oven until a golden brown.

Use Northrop, Robertson & Carrier's Pepper, S8age and Savory.

Poraro Garxisa vor Conp Mears.—For a garnish or to serve
with cold meat add to 3 cnps of mashed and seasoned potato the
white of 2 ecggs beaten stiff; press the potato into small sealloped
tins or any small mold and turn ont on a pan, brush over with the
yolk of the eggs beaten and set in the oven to brown; arrange the
meat on a platter with the potato shells and garnish with parsley.
In serving cold roast or boiled meat it is an essential point not to
c¢rowd the dish. Cut thin, trim unsightly edges and arrange uni-
formly. The potato may be pressed into a large mold, brushed with
the exge and browned like the shells, buf in this way if is not avail-
able as a garnish and is not as attractively served as the individual
shells.

Brer Garxisgep wita Maspep Poraroes.—Cut into dice suffi-
cient cold beef to make 1 quart; strain 1 pint of stewed tomatoes;
add a tablespoonful of butter and stew cavefully for 20 minutes;
then add a tablespoonful of onion juice, a level teaspoonfnl of celery
salt, or a little chopped celery top, or 14 of a teaspoonful of celery
seed, and the beef; heat on the back part of the stove for 10
minntes: have ready a dish neatly garnished with mashed potatoes,
put the mixture in the center, and send immediately to the table.

BAgeD SWEET POTATOES WITH Svear.—Throw the sweet potatoes
into boiling water: boil for 20 minutes: take them out of the water,

Insist on getting Queen Flake Baking Powder.
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remove the skins and cut them into slices; put a layer of potatoes
and then a sprinkling of 2 or 3 tablespoonfuls of sugar into the
baking dish, and continue until the dish is full, making the last
layer sugar; then put over the potatoes 14 cupful of water and bake
in the oven until they are transparent. Another way is to boil the
potatoes until they are nearly done; then pare and cut them into
thick slices; put them into a baking pan with a tiny bit of butter
and at least a teaspoonful of grannlated sugar on each piece; bake
in the oven until they are brown and glazed.

Spanisg Sweer Porarops.—Boil sweet potatoes until they are
just tender; remove the skins and cut the potatoes into halves; put
a tablespoonful of butter and 2 tablespoonfuls of chopped onion
into a sauce-pan; cook until the onion is tender, not brown; then
add a tablespoonful of chopped green pepper and chopped red
pepper; shake over the fire for 10 minutes; add a tablespoonful of
tomato Ketchup; pour this over the hot potatoes and serve.

Bakep Sweer Porarops v tHE Havr Sapnn.—Select shapely
sweet potatoes of even size, wash and serub with care: bake and ent
into halves lengthwise; remove the pulp from the skins and pass
it through a ricer: season with salt, butter and cream; beat until
smooth, then refill the skins with the mixture; reheat before sery-
ing; if desired, dust the tops with powdered sugar.

Use Northrop, Robertson & Carrier’s spices for pickling.

Maryraxp SweeT Porarors—Bake the potatoes and when cold
cut them into 14 inch slices and lay them in an earthen dish; spread
each layer with butter, sprinkle slightly with sugar, add a little
salt, bake until hot and delicately brown. Southern housekeepers
think that sweet potatoes are much richer when twice cooked.

Sweer Porarvors.—Serape thoroughly after soaking an hour in
cold water; roll in flonr and sugar and dip in melted butter; bake
slowly in a pan with melted butter, turning frequently.

Frexca Peas.—Drain and wash peas, add scant 14 eup of stoek,

heaping teaspoonful sugar, butter size of walnut, salt and pepper;
boil fast for 10 minutes.

Aspraracus.—There are several nice ways of cooking asparagus,
That in common use is to throw the asparagus, after it has been
cleaned and tied into bundles, into a kettle of boiling water: add
a teaspoonful of salt to each quart of water; boil slowly for 34 of
an hour; dish the asparagus and pour over it a sauce made by add-
ing a tablespoonful of butter and 1 of flour, rubbed together. to L'
a pint of the water in which the asparagus was boiled, adding, if
you like, the yolk of an egg and 2 tablespoonfuls of lemon juice.

Take no Baking Powder “just as good” as Queen Flake.
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To Stew AsrarAcus.—Cut it into lengths of about 14 an inch and
cover with boiling water; add a teaspoonful of salt; cook slowly for
34 of an hour; drain the asparagus; pour over it suflicient milk to
just come to the top; bring to a beil: add a tablespoonful of butter,
14 a teaspoonful of salt and a dash of pepper.

Asparacus v Avpusa,—Cut a slice of bread 1 inch thick from a
square loaf; trim off the crusts and then scoop pieces out of the
center; brush these lightly with bufter, and toast them in the oven
until a golden brown; cut a bundle of asparagus into 15 inch lengths.
cover with boiling water, add a teaspoonful of salt, and simmer
gently for 34 of an hour; drain the asparagus; save 15 a pint of the
water in which it was cooked, bring this to the boiling point again
and pour it while hot into the yolks of 5 eggs well-beaten; stir over
hot water until thick and jelly-like; take from the fire and add care-
fully 2 tablespoonfuls of butter that has been eut into bits—1 bit
at a time; add 14 teaspoonful of salt, a dash of pepper, and then
add slowly 1 tablespoonful of tarragon vinegar; add to this the
cooked asparagus; fill into the bread boxes and serve at once.

Northrop, Robertson & Carrier's spices are pure.

CreaM oF Asparacus.—Wash 1 bunch of asparagus and cut off
about 2 inches of the tip end and lay this aside; eut the remainder into
inch pieces and put them into a kettle with 1 quart of cold water,
add 1 teaspoon of salt and let it cook until the asparagus is very
tender: skim out the asparagus into a strainer and let the water in
which it was cooked settle; carvefully pour it off from the sediment
into a clean kettle, and rub the pulp through the strainer into the
liquid; add 1 eup of cream; cook 1 slice of onion and 1 sprig of
parsley in 2 tablespoons of hot butter until yellow; skim them out
and stir in 1 rounded tablespoon of corn starch; when well mixed
add gradually one cup of the hot liquid and when it has thickened
stir into the soup; season with 1 level teaspoon of salt and 14 tea-
spoon of paprika, and just before serving stir in 1 egg which has
been beaten light and mixed with 15 a eup of the hof soup; stir
quickly and turn at once into the tureen; serve with toasted
croutons.

Tomators Av Gratin.—This simple and delicious dish is made
Ly cutting some ripe tomatoes in half, putting them in a buttered
dish with bread crumbs, butter, pepper and salt, and baking till
slightly browned on top.

Storrep TomaTors.—Choose large tomatoes, do not skin them
but scoop out a small place at the top which fill with a stuffing
made of bread erumbs, minced onion, cayenne and salt; first fry
the onions in a little butter, add the bread crumbs, moisten with a

Best value for your money, Queen Flake Baking Powder.
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little water or stock and season with a very little cayenne pepper
and enongh salt; fry them a moment, then fill the cavities, allow
the stuffing to project 14 an inch above the tomatoes; smooth it
over the top and bake.

Tomaro Scarrop.—Peel the tomatoes, ent them into halves and
press out the seeds;cut the flesh of the tomato into good sized pieces;
place a layer of broken bread in the bottom of scallop dish, then
a layer of tomato, a dusting of salt and pepper and just a suspicion
of onion; then another layer of bread, and so continue until you
have the desired quantity, having the last layer of the bread; dot
this with about a tablespoonful of butter cut into tiny pieces, and
bake in a quick oven for 30 minutes,

SrurFep Perpers.—Use green sweet peppers of uniform gize;
cut a piece off the stem end or ent them in two lengthwise and
remove the seeds and partitions; put them into hoiling water for
5 minutes to parboil; fill éach one with stuffing made of equal parts
of softened bread erumbs and mineed meat well seasoned with salt,
butter and a few drops of onion juice; place' them in a baking dish
with water, or better stock, 14 an inch deep and bake in a moderate
oven for 15 an hour; serve in the same dish or remove carefully to
another dish. 3

Use only Northrop's Extracts to seeure best resulis.

PrLurr.—1 cup rice, boiled in 214 cups water; just before serving
mix with rice 1 cup well-cooked tomatoes, season with butter,
pepper and salt; serve with fish or roast meats.

SturrED CappacE.—Cut out the stalk end of a head of cabbage,
leaving a hollow shell; ¢hop 2 pounds of uncooked beef with a slice
of bacon and onion; add 1 cupful of bread crumbs soaked and wrung
dry, 1 beaten egg, salt, pepper and mace; shape into balls, arrange
in the cabbage, add strips of sweet pepper, and steam until the
cabbage is tender; serve with tomato saunce,

Farymers' Cappace—Cut into halves 1 hard head of* cabbage;
throw it into cold water for an hour; then shake it and chop rather
fine; throw it into a kettle of boiling salted water, and stand it
where it will not boil, but will be almost at boiling point, for 20
minutes; drain and press dry: have ready any ecold meat chopped
fine; put into a baking-pan a layer of cabbage, then a laver of
chopped meat; take from a can of tomatoes the hard part, and put a
layer over the top of the meat; dust with salt and pepper and con-

tinue this until the dish is full, having the last layer of tomatoes:

sprinkle over this a few dry bread erumbs; bake in a moderate oven
for 1 honr. Any cold cahbage left over may be nused in this way.

Use the genuine Queen Flake Baking Powder.
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Lapies’ Cagpace.—Boil a firm white cabbage 15 minutes, chang-
ing the water then for more from the teakettle; when tender drain
and set aside until perfectly cold; chop fine and add 2 beaten eggs,
a tablespoonful of butter, pepper, salt, three tablespoonfuls
of rich milk or cream; stir all well together, and bake in a buttered
pudding dish until brown; serve very hot. This dish is digestible
and palatable, resembling cauliflower.

Hor Sraw.—Take a small head of cabbage and slice it; put 2
tablespoonfuls of lard in a frying pan, when melted put in the cab-
bage, 1 teaspoonful of salt, 15 teaspoonful of pepper, and let it cook
10 minutes; put in 1 pint of beef broth and let it cook 20 minutes;
take 2 tablespoonfuls of flour, stir it smooth with 14 cup of
vinegar; add this to the cabbage; let it cook a few minutes and then
serve.

Bakep Braxs.—Put 1 quart pea beans in cold water and soak
over night; in the morning pour off this water, cover the beans with
fresh cold water and simmer until soft enongh to pierce with a pin;
then turn them into a colander, pour cold water through them and
put them into the bean pot. A gennine New England bean pot is
best, with narrow mouth and bulging sides. Take 14 pound salt
pork, part fat and part lean; pour boiling water over it, scrape the
rind until white, cut it in 14 inch strips and bury it inthe beans;
mix in a enp 1 teaspoonful salt, 1 teaspoonful mustard and 2 table-
spoonfuls molasses; fill the cup with boiling water; pour the mixt-
ure over the beans, and add enough more water to cover them; hake
9 hours in a moderate oven; keep covered with water until the last
hour, then raise the pork to the surface just enough to crisp the
rind. Yellow-eyed beans and cranberry beans are also excellent
when baked.

Use Northrop, Robertson & Carrier’s Pepper, Sage and Savory.

Bostox Bagep Braxs.—Soak 1 pint of beans over night; in the
morning set on stove, with 2 quarts of water and scald until the
skin of beans will crack open; change the water 3 or 4 times; then
drain beans and put them into the bean pot with 14 pound of salt
pork; add 2 tablespoonfuls of molasses, 1 teaspoonful of salt, 14
teaspoonful soda, and water enough to cover; bake slowly about 10
hours, adding water as it evaporates. When done the beans will
have a creamy appearance.

Driep Liza Beans.—They should be put to soak over night; let
them stand until 3 hours before dinner; drain and add more water;
put them over to boil; keep them well covered with water until
nearly tender; season with salt, and when quite soft add butter,
pepper, milk or cream. :

Queen Flake Baking Powder saves money and yomtmip&".[ i
T
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Drawy Brrrer Savee.—l1 pint of hot water, fish stock or milk,
2 tablespoonfuls four, 4 tablespoonfuls butter, 14 teaspoonful salt,
14 teaspoonful white pepper; melt 14 the butter in a sauce-pan; stir
in the Hour, then the liquid a little at a time and cook 5 minutes;
add the remainder of the butter in small pieces, the salt and pepper
and serve. Yhen carefully made this sance should be free from
lumps, but if not smooth strain it before serving.

CrEaym Savcer.—1 pint of milk or cream, 1 heaping tablespoonful
of flour, salt and pepper to suit; let the cream come to a boil, and
stir in the butter and flonr rubbed to a cream; boil up once. If milk
is used a large tablespoonful of butter should be used.

Excrisg Drawx Burrer Savee.—1 tablespoonful of butter, a
tablespoonful of flonr and 14 pint of water; water should be boiling
and add it gradually to the butter and flour, stirring rapidly; as
soon as it reaches boiling point take from fire and add carefully
another tablespoonful of butter.

Ming Savce.—1 tablespoonful of butter, 1 teaspoonful salt, 2
tablespoonfuls flour, 1 pint hot milk, 14 teaspoonful white pepper;
heat butter until it bubbles; add flour and salt and gradually the
hot milk. If nsed for vegetables, add pepper. If it lumps cook
until it thickens, then beat until it is smooth. A brown sauce may
be made by browning the tlour.

Use Northrop, Robertson & Carrier’s spices for pickling.

Spinaca.—Pick the spinach leaves from the stems and wash them
several times. The leaves may be placed in a colander, and must
be carefully washed to remove the sand. Put the spinach into boil-
ing salted water and push it nnder the water. If young and tender
it will cook in about 10 minutes. Drain in a colander and ponr
cold water over it to keep the color. Press it through a colander
with a wooden potato masher. If too much water remains, pour
off some of it. Heat it in a pan which has 1 tablespoonful of butter
melted in it. Add salt and pepper. Cream miy be used instead
of butter,

Eccrrant.—Egeplant need not always be fried. It is exceedingly
good when boiled whole for 10 minutes and then cut lengthwise
into halves. Take out the flesh, chop it rather fine, season it with
14 a teaspoonful of salt, a dash of pepper, a tablespoonful of
chopped onion or a tablespoonful of onion juice; add an equal
quantity of finely chopped chicken, tongue, beef or mutton; put the
mixture back into the shells, sprinkle over a few bread crumbs,
dot with butter, and bake in a moderate oven for 1 hour, basting
frequently.

Baxep Ecarrant No. 1.—Cut 2 large eggplants in halves, scoop
out the cenfers and chop fine, then mix with it 3 tomatoes that

| Northrop’s Flavoring Extracts, strongest and best.
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have been peeled and chopped, 1 enp of bread crumbs, butter the
gize of an egg, and pepper and salt to taste. Put all these in-
gredients into the shells of the eggplants; sprinkle a few bread
crumbs over the top and put a small lump of butter on each; bake
in a moderate oven 34 of an hour. This quantity will serve 14 a
dozen persons.

Bakep Ecerraxt No. 2—Cut a slice from the top of a medinm
sized eggplant, leaving the stem; remove the inside of the larger
portion, being careful not break the shell; chop fine 1 medinm
sized onion; brown in a little butter; add this, with 1 cup of canned
tomatoes or 4 or 5 whole ones chopped, to the eggplant; season
highly and cook for 10 minutes in sance-pan; fill the shell, sprinkle
bread crnmbs over the top and bake for 16 an hour in a hot oven;
cover with the top slice which has been heated. Serve on low dish
garnished with parsley.

Ecerraxt—Pare and cut the plant into thin slices; pat it in salt
and cold water over night; then make a thin batter of flonr, milk
and soda; dip the slices in and then fry them, :

Northrop, Robertson & Carrier's spices are pure,

Ecerraxt ror VEGETARIANS.—May be thrown into water and
boiled for 10 minutes; cut into halves lengthwise, scoop out the cen-
ter, chop fine, and mix with an equal quantity of bread crumbs; add
4 tablespoonfuls of nut butter, a level teaspoonful of salt and a ;
dash of pepper; put this back into the shells, cover with bread p
ernmbs and bake in a moderate oven for an hour.

Bagep Corx.—Cut the corn carefully from as many ears as de- =
sired, and with the back of the knife scrape the pulp;: put into a bak- ,
ing dish; season to taste, and add enough milk or part eream to
barely cover the corn. If no eream may be had, bits of butter may
take its place. Bake in a hof oven 25 or 30 minutes, b

Greex Cory ox*rHE Cop—Take off the ontside leayes and the ol
silk, letting the innermost leaves remain on until after the corn is
boiled, which renders the corn much sweeter; boil for 14 an hour
in plenty of water; drain, and after removing the leaves serve

CeLERY.—1 bunch celery, 1 pint sauce: wash and serape the
celery; eut and keep nnder watér until ready to cook; put into boil-
ing salted water, and when tender drain and serve with the sauee.

CeLErY Savce—1 cap hot milk, 2 tablespoonfuls butter, 1 cup
water in which celery was cooked, 2 tablespoonfuls of flour, salt
and pepper, o R W

Cavnirrowsr—Cut up in small pieces and soak in cold w
an hour before putting on to cook, then put on stove and ¢

Northrop’s Extracts possess true and delicious flz
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milk and water until tender or abount 14 an hour; dress with drawn
butter sance,

sakeDd Crovmeers,—Peel good-sized green cuenmbers, cut them
into halves and scoop out the seeds; to each 6 allow 1 pint of finely
chopped meat. to which add a tablespoonful of onion juice, a tea-
spoonful of salt, and a saltspoonful of pepper; fill this into the
spaces from which yon have taken the seeds; put the coenmbers
together and tie or fasten them with a wooden skewer: stand them
in a baking pan; put into the pan a teaspoonful of salt, 1 chopped
onion, 2 peeled and chopped tomatoes, and 14 a enpful of water or
stock: bake for 1 hour, basting every 10 minutes; when done dish
the cucumbers, strain the sauce in the pan over them and serve at
once. The ordinary erooked-neck squash may be stuffed and baked
in the same manner,

Fireers oF Frovsper witH GreeN Pras—Dip fillets of flounder
in melted butter, sprinkle with salt, pepper, and lemon juice, fold
in the center, half cover with hot fish stock and cook in the oven
about 10 minutes: arrange the fillets in a circle, one overlapping
another, with green peas in the center; garnish with yolks of egg;
thicken the stock with flonr and butter.

Use only Northrop’s Extracts to secure best results.

Stewep Carrors.—Prepare yvoung and tender earrots, drop into
boiling water, and cook for 15 or 20 minutes; drain, slice, and put
into a stew pan with rich milk or cream nearly to cover; simmer
gently until tender: season with salt and a little chopped parsley.

BoiLep Oxrons.—IPour boiling water over the onions and remove
the skins; then put them in boiling salted water; boil 5 minutes and
change the water; change again after 15 minutes and boil until
tender; drain off the water, add milk enough to cover and boil 10
minutes longer; season with butter, pepper and salt, or omit the
seasoning and nse white sauce.

Strivg Brasxs.—String, break and wash, boil in plenty of water
about 15 minutes, drain off and put in about 2 guarts of boiling
water; boil 115 hours, add salt and pepper: just before serving
add a lump of butter and 15 pint of milk or cream, or boil a piece
of salt pork 1 hour, then add beans and boil 115 hours.

Turyies A LA Povnerre.—Cut the turnips in dice and put in a
auce-pan, when boiled tender turn them into a colander; put a
little butter and flour in a sauce-pan and stir; add a gill of milk
and stir, then the turnips, and salt and pepper to taste.

StEaMED SeuasH SERVED IN THE SHELL—Saw off the top of a
Hubbard squash and steam the rest until tender; scoop out the

Queen Flake Baking Powder makes the best biscuits.
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pulp, mash the rest of the soft portion and pass through a vegetable
gieve; season with salt, pepper and butter: reheat, return to the
shell, and score the dome-shaped surface with a knife; serve the
squash upon a doily placed on a serving dish. This is a most
attractive vegetable.

Parsyir Frirrers.—Boil the parsnips, plunge into cold water
that the skin may slip oftf easily, mash and season well with but-
ter, salt and pepper: flonr the hands and Eb‘l[b(‘ the parsnips info
small flat cakes; roll them in flour and fry in butter until a delicate
brown.

Greex Cory Frirrers—2 cups of grated corn, 2 eggs, 1 cup of
milk, a pinch of soda or baking powder, salt, 1 teaspoon of melted
butter, flour for thin batter; stir and fry same as griddle cakes.

To Keep Greex Cvcvmpers.—Take large green cucumbers, pare
and slice as for table; take a jar and sprinkle 2 inches of coarse salt |
in bottom, 2 inches of ¢ncnmbers and then again 2 inches of salt,
alternately; to prepare for use, take out of salt, rinse in cold water, £
then put cold water on them and let stand in a cool place for 6 p
hounrs; take out and put vinegar and pepper on them and they are
ready to serve. .

BREAD. o 3

*One little simple song we sing,
JTo brides bl;:t newl:; wed,
ust make the best of eyerything,
Especially of bread.””

GENERAL RuLes.—Use flour containing a large amount of ghten b
Flour shonld be kept in a dry place and it makes better bread if
heated just before using it. The yeast must be fresh; comﬁr\mgﬁ
veast is fresh when it is dry and l.l'lllllb]\' If milk is used, heat it
to prevent the bread’s souring, then cool again. Milk and water
are both used lukewarm. Bread should be thoroughly cooked.
Set a dish filled with water in the oven with baking bread or cake
and it will seldom scorch. Bread should never be covered with i
cloth when taken from the oven, but laid on the side and all

w:thout any wmppmgs.

Breap.—3 pints of new milk, 3 teaspoonfuls salt, 2 comp
yeast cakes, best spring wheat flour. Part water may be
all milk is preferable. Dissolve the yeast cakes in a little
this to the milk, and flour enongh to make a stiff batte

“Sodio” brand of Soda is pure and s




T}IE BREST
BREAD

I= made from the best flonr. A good cook cannot make good bread
from poor flour, butany cook can make good bread with the popnlar

MOSS ROSE FLOUR

The best flour sold anywhere at the price. vr F. THOMAN & BRO.

mixture 15 minutes, then add flour to mold inte a loaf, not too
stiff. The flour should be added very slowly. Mold 15 minutes,
or until it does not stick to the board; let this rise (not too quickly),
and place in pans without molding again, only just enough to put
in shape; let it rise again, double its size (not more), and bake. The
less flour is used the better the bread will be. This will make 4
loaves. If you prefer, after beating the sponge, let it rise, then
mold it into loaves. When bread is taken from the oven, turn it
out of the pans and support the loaves in such a way that the air
will reach all sides. If the loaves stand flat, the bottom erust will
become moist. If wrapped in cloth it will do the same.

RorLrs.—Take as much sponge as you wounld use for 1 loaf
of bread, add 2 tablespoonfuls melted lard, 1 te‘mpoonful sugar;
work this 10 or 15 minutes to give it a fine grain; cut into pieces
half the size of an egg; mold each one separutely a little and
place in pans or roll tins, some distance apart. If enough space is
given, each roll will be covered with crust. Let them rise to more
than double their size and bake in a quick oven.

Yeast BrEap.—Boil 14 medium' sized potatoes in enough water
to have a quart when the potatoes are done. . Have ready in a stone
jar 1 enp of flour, 1% eup sugar and 1 tablespoonful of salt; pour
over these the (|ufu°t of boiling hot potato water, and placing a
colander over the jar, mash the potatoes throngh it; add 1 quart of
eold water and 1 quart of boiling water, then another quart of cold

water; break into it 115 cakes yeast, beating it occasionally until
the cakes are dissolved and thm-mwh]\ mixed in; put yeast away
until next day. This yeast will lw(»p a week or more in cold
weather. Hollow out the center of a large pan of sifted flour;
pour into it 1 cup of yeast for each loaf of bread, and stir the flour
into it until very thick; take out on the board; knead 15 minutes;
mold into Ioaves let rise and then bake,

Breap wite CoMpPRESSED YEAST.—Scald 1 quart of milk, or even
parts of milk and water; when tepid add 1 teaspoonfnl of salt, 1
tablespoonful of melted butter, and a compressed yeast cake that

Queen Flake Baking Powder never disappoints you.
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has been dissolved in a little lukewarm water; sift the flour in
gradually, stirring with a wooden spoon; when thick enough knead
in flour, a little at a time until of proper consistency for baking:
butter an earthen bowl, slightly warmed, put in the dough and set
in a warm place to rise. It will be light in about 3 hours. Divide
into 4 loaves; pull each loaf into long thin strips; roll up and put
in tins, being careful not to add flonr when making into loaves:
put a little melted butter on loaves; let them rise again for about
20 minutes, and bake in a hot oven. Water alone may be used.

Witen Yeast.—Cook 4 potatoes, put in colander, sprinkle over 2
tablespoons sugar, 1 teaspoon salt, run through colander, sieep a
small handful of hops in a pint of water, strain and add the liquid:
add 2 quarts of lukewarm water, dissolve 1 yeast cake in lukewarm
water. drain off the water and add, let stand until light, then take
out 1 pint and set in a cool place for future use; take the remainder,
stir in flour enough for stiff batter, let rise, then knead, put back
to rise ngain, then shape in loaves, let rise and bake. For 4 loaves
of bread, take 2 medinm sized potatoes, 2 tablespoons of sugar, 1
teaspoon salt, press through colander, add 1 quart lukewarm water,
add the yeast that you have saved for future use, let stand until
morning, then take out 1 pint for future use; stir in flour enough to
make a stiff batter, let rise, then knead, and put back to rise, s'lmpe
in loaves, let rise and bake. ]

Sart Rising Breap.—For early baking, in winter beginning in
the morning, in summer at noon, take 14 cup corn-meal (fresh pre-
ferred), 14 teaspoonful soda, mix quite thin with sealded milk, let
rise until next morning, keeping quite warm; scald as much flour
as 2 teacups boiling water or milk will wet; add enough eold water
to cool and thin; stir in the sponge, keep real warm; when not too
light, mold info soft loaves.

WaoLE WaeEAT BrEap.—Pour 1 pint of boiling water into 1 pint
of milk: when lukewarm, add 1 compressed yeast cake (15 ounce)
dissolved in 2 tablespoonfuls of warm water, and 1 teasbo?mful of
salt; mix and stir in sufficient flour, 3 cups, to make a batter
that will drop from a spoon; beat well; cover and stand in a
warm place (75 Fahr)) for three hours until very light, then
stir in more flour (114 cups), enough to make a soft dough;
knead lightly until the greater part of the stickiness is lost. This
whole wheat bread cannot be made dry like the ordinary white
bread, so must be handled quickly and lightly on the board. Now
mold it into 4 or 6 loaves, according to the size of your pans; place
in greased pans; cover and stand aside again in a warm place for
one hour; bake in a moderately quick oven 35 or 40 minutes.

Queen Flake Baking Powder is always the best.




The good things in this book will
taste better if eaten with

ROGERS’ 1847 SILVERWARE

It is standard in all markets—there is no hetter—
—there is much worse.

200 Washrlql:}ﬁ:n Avenue RICHMOND SELLS

The Good Cook
s ok ..+« Must have @oob Goobs

HIGHEST GRADE TEAS, COFFEES, SPICES,

F . BAKING POWDERS,
EXTRACTS, SYRUPS, ETC,
In the Capital City.

Our celebrated A. L C. Coffee, Chase & Sanborn’s Seal Brand, Blanke’s
Faust Blend of Mocha and Java, always fresh.

Elsie Cheese, Heinz's Pickles.

WAGNER'’S BREAD, just like mama used to make

waeaenar v 1 1€ DONsereaux
Clothing & Grocery Co.

Extire WaEAT BREAD.—2 .u;n milk, 1 level teaspoonful salt,
415 cups whole wheat flour, 2 level teaspoonfuls sugar, 1 yeast
cake dissolved in 14 cup lukewarm water; scald milk, add sugar and
salt, when lukew 'lrm add yeast and flour; beat well, cover .md let
rise to double its bulk; then beat it again; turn it into greased
bread pans; let rise and bake. This mixture may be baked in gem
pans,

Gramay Breap,—2 cups graham flour, 2 cups w lutu flour, 2 tea-
spoonfuls baking powder, 24 cup molasses or sugar, 2 cups sweet

Best value for your money, Queen Flake Baking Powder.
9
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milk, 1 teaspoonful soda, 1 teaspoonful salt; mix well and steam 1
hour; dry in oven about 15 minutes.

Cory Breap.—3 cups yellow Indian meal, 115 cups of rye meal,
3 eups sour milk, 15 cup molasses, 1 teaspoonful saleratus; steam

3 hours, then bake 3 hours slowly.

Grurey Breap.—DPour a pint of boiling water into a pint of milk;
add a teaspoonful of butter and a teaspoonful of salt; let it stand
until it is lukewarm; add a well-beaten egg, a 14 of a yeast cake dis-
solved and enough gluten to make a soft batter; cover and stand in
a warm place to rise; then add enough gluten to make a soft dough
and knead well; pour it into 4 loaves and let it rise again: bake 1
hour.

Sovraery Rice Breap.—Separate 2 eggs, beat the yolks until
light and add 1 enp (14 pint) of milk; add a teaspoonful of melted
butter, a 14 teaspoonful of salt, and 114 cups of corn meal; beat
thoroughly and stir in one cup of cold boiled rice; add a teaspoonful
of baking powder; beat for 2 or 3 minutes; stir in the well-beaten
whites of the eggs and bake in a thin sheet in an ordinary baking
pan. 4

New ENGraxp BrowN Breap.—1 pint sour milk, 1 cup molasses,
2 teaspoonfuls soda, 1 teaspoonful salt, 1 pint rye meal, 1 cup corn-
meal, 1 cup wheat flour, 1 cup of raisins stoned and halved: stir 1
teaspoonful soda into the molasses, the other into the milk, and
put together into the mixing bowl; then add salt, rye meal. corn
meal and flour, mixing all thoroughly, and lastly the ;uisins: putin
deep buttered tin; cover and steam 214 hours: nncover and put in
quick oven for 20 minutes,

Brow~s BreAp.—1 guart sour milk, 2 teaspoonfuls sod
molasses, 1 cup corn-meal, 14 cop white flour,
graham flour enough to make stiff batter: stes
pound baking powder cans.

a, 1 cup
1 teaspoonful salf,
um 3 hours in 5 1-

STEAMED BrowN BreEAD.—2 cups rye flour, 2 cups (-.t;rn-mea].
1 cup molasses, 3 cups sour milk, 1 t :

1 ablespoonful salt, 1 teaspoon-
ful soda dissolved in a little hot water; mix all thoroughly; slt)eam
3 hours, then dry off, and brown slightly in the oven. i

Ixp1aN Loar.—2 cups sour milk, 1/ cup molasses, 14 cup of sugar,
1 egg. 2 tablespoonfuls shortening, 2 level teaspoonfuls soda, equal

quantities of white flour and meal to make a stiff batter; steam
2 hours. 4

BrEAD STICKS.—1 cup of milk, scalded, 14 cup butter, 1 table-
spoonful sugar, 14 teaspoonful salt, 14 cup compressed yeast, white
of 1 egg (beaten), about 4 cups flour; mix as for white bread: knead
until smooth and fine grained; let rise until light; shape into rolls

Queen Flake Baking Powder is pure and wholesome.
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about 10 inches long; let them rige slowly, and bake in a moderate
oven, that they may be dried through before browning.

Pixwreen Ronns—Scald a pint of milk; while hot add 2 ounces
of butter and 14 a teaspoonful of salt; when cool add 1 compressed
veast cake dissolved in 2 tablespoonfuls of water; stir in sufficient
bread flour slowly to make a batter: beat 5 minutes, then continue
adding flour until you have a soft dough; knead until elastic; put
back into the bowl; cover and stand in a warm place for 3 hours;
then turn out carefully on a board, ecut off a small piece and roll
it out into a long roll under your “hand; it shounld be about 14
inches long and as thick as yvour little finger; roll one end around,
pinwheel fashion, then the other in the opposite direction until
they meet; place in a greased pan; cover and stand in a warm place
until very light; brush with white of egg and water, and bake in
quick oven for 15 minutes.

Cixvayon Ronns.—Add to a soft white dough 14 cup butter, 1 egg
and 15 cup sugar; roll out 14 inch thick; spread with butter, cin-
namon and brown sugar: roll and cut like jelly cake; put in pans;
when risen put butter, cinnamon and sugar on them and bake in
a hot oven.

Tra Rornrs.—Take enough bread dongh for 1 small loaf; work
into it the white of an egg, 1 tablespoonful of sugar, 1 tablespoonful
of butter and flour enough to make a firm dough; let it stand 4
or 5 hours: roll out an inch thick; cut out with a small bisenit eut-
ter; fold over and place in pan about an inch apart; when light
bake in a very hot oven.

Parker Hovse Rorns.—2 quarts of flour, 14 cup yeast, 1 pint
milk boiled then cooled to milkwarm, 1 tablespoonful shortening, 1
of sugar; lay a sponge, leaving out enough flonr to mix in when
rolling out. If for tea mix in the morning; bake as soon as ready.

Luxcurox axp Tea-roprs.—2 quarts of flour, 3 cups of boiled
milk, 3 tablespoonfuls sugar, 1 teaspoonful salt, 15 cup of butter,
whites of 2 eggs, 14 veast cake or 1 compressed yeast cake; boil
the milk, dissolve in it the sugar and salt and add the butter to
melt it. When this mixture becomes tepid add the beaten whites
of the eggs and the yeast dissolved in 2 tablespoonfuls of water;
cover it well and put it aside in a warm place free from drafts to,
rise over night. If to use for breakfast, mold the rolls to any shape
desired; let them rise fo more than double their size and bake 30
minutes. If they are to be used for luncheon, cut down with a knife
the raised dough in the morning and keep it in a cool place until
an hour and a half before time for serving, then mold, raise and
bake them. If they are for tea, do not set the dongh until morning.
In summer allow 414 hours for the whole work.

Insist on getting Queen Flake Baking Powder.
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Pvrrep Breap.—Bread to pull nicely, and to be wholesome, must
be not over 24 hours old, and not under 10 to 12 hours. Pulled
bread prepared from fresh bread is robbed of all its delicacy, is
never palatable and certainly not sightly. French bread is prefer-
able if you can obtain it; those living near large cities can do so.
You can pull it with the hand, providing you know how, or, better,
use two forks. Observation teaches one not to handle bread while it
is hot, as it is easily packed and made into a dense mass. Home-
made bread makes the poorest of all pulled bread, and requires
much more care in the manipulation.

BREAKFAST AND TEA CAKES.

GrippLeE CAREs.—1 cup flour, 1 teaspoonful baking powder, 14
teaspoonful salt, 1 teaspoonful butter, 1 cup milk (scant), 1 egg:
sift the dry ingredients together; separate the egg, beat the white
stifl and the yolk creamy; pour the milk into the yolk and add the
mixture gradually to the dry ingredients, stirring to make a smooth
batter; put in the butter; beat well, and lastly fold in the white;
place an iron or soapstone griddle over the fire, grease it by rubbing
a slice of pork over it, or a little dripping tied in a cloth, and when
the fat begins to smoke pour on the cakes. Do not leave little pools
of fat on the edge to burn and smoke the cakes. Dip out 1 table-
spoonful of the batter to form each cake. When the cakes are full
of bubbles turn them with a cake turner or a broad knife. By us-
ing 15 cup corn-meal, rye or graham flour, or 14 eup soft bread
crumbs, instead of the 14 cup of flour in this recipe, varieties of
griddle cakes can be made. By adding to this recipe 14 cup cold
boiled rice, hominy, wheatena, oatmeal or corn, still further varie-
ties may be developed.

Extire WaeaTr Grippre Cakes.—15 cup entire wheat flour. 1
egg. 1 cup flour, 114 cups milk, 3 teaspoons baking powder, 1 table-
spoon melted butter, 15 teaspoon salt; sift together thoroughly the
flour, baking powder and salt; beat egg, add milk and pour slowly
on first mixture; beat thoroughly and add butter; drop by spooﬁ-
fuls on a greased hot griddle; cook on one side: when puffed, full
of bubbles and cooked on edges, turn and cook the other side: serve
with butter and maple syrup.

GrIDDLE CAKES.—I1 pint sour milk, 1 egg, 14 teaspoonful salt, 1
teaspoonful soda; add flour until it is right consistency. Corn-meal
or graham may be used.

Brean Caxes.—Take stale bread and soak over night in sour
milk. In the morning rub through a colander, and to 1 quart add

Queen Flake Baking Powder never disappoints you.
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Scrapen,

S Steel Kitchen
g o Utensil

~Lgg Turner
Cooky L ayen Cake turner and separator, egg turner
ar Ziften,  gnd separator, potato chopper (full
.Potate Chopper  length of long side of blade) oval point
fits corner of fry pan, cookie layer and
lifter, trowel shape frosting spreader, ete. This utensil will do all that the
“Teller knife'’ will do and much more. Sold at

O A inie F. B. Holder & Co.’s maaansed ™"

(Pan Cake---
Seporator

Ba7T APLD FOR

the yolks of 2 eggs, 1 teaspoonful of salt, 1 teaspoonful of soda, 1
teagpoonful of sugar, and flour enough to make a batter a little
thicker than for buckwheat cakes; add last the well-beaten whites
of the eggs and bake.

Rice Grippne Caxes.—Take 1 enp warm boiled rice, boiled until
very soft, or if the rice is left over from the previous meal and is
cold. heat it with a little milk in the double boiler until soft; stir
into it 1 cup of sweet milk, 14 teaspoonful of salt, 1 tablespoonful
of melted butter or 2 of cream and the yolks and whites of 2 eggs,
beaten separately until stiff; mix thoroughly, then add enough
flour to hold the rice together in a thin batter; bake carefully on
a hot griddle, slightly but uniformly greased with hot fat. Some
prefer them cooked in a quantity ef hot fat in a spider, dropping
the batter in by the spoonful and cooking until the edges are crisp.

Ecoxouy 1x Cereans.—Cold boiled rice left over may be mixed
with a small quantity of meat and used for stuffing fomatoes or egg-
plant, or it may be reheated or made into pudding or added to the
muffinsg for lunch, or added to the corn bread. A eup of oatmeal
or cracked wheat or wheatlet may also be added to the muffins
or ordinary yeast or corn breads. These little additions increase
the food value, make the mixture lighter and save waste.

Morrixs No. 1.—14 cup butter, 14 cup sugar, 1 egg well-beaten;
3, cup milk, 2 cups flour, 2 teaspoons baking powder; cream the
butter, add gradually the sugar, then the egg: sift the flour and
baking powder together thoroughly and add to the first mixture
alternately with the milk, bake in hot buttered gem pans 25

minutes,

Murrins No, 2—114 cups of milk, 2 c¢ups of flour, 1 egg, a piece
of butter the size of a small egg, 1 feaspoon sugar, 15 teaspoon
salt, 2 full teaspoons baking powder; stir the flour into the milk;
beat the egg until very light and to it add the melted butter, sugar
and salt; mix with the batter, then add the baking powder and
beat thoroughly.

Use the genuine Queen Flake Baking Powder.
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GraaayM MuFrFINs.—1 cup graham flour, 1 cup flour, 14 cup sugar,
2 teaspoons baking powder, 1 teaspoon salt, 1 cup milk, 1 egg well
beaten, 1 tablespoon melted butter; sift together thoroughly the
flour, sugar, baking pewder and salt; add gradually the milk, egg
and butter; bake in hot buttered gem pans 25 minutes.

Corx MurriNs.—1 cup of Indian meal, 2 cups of flour, 2 cups of
sweet milk, 2 eggs, a little salt, 2 teaspoonfuls soda, 4 of cream
tartar; have the irons quite hot before putting in the batter.

WaoLE WHEAT MUrriNs.—114 cups whole wheat flour, 14 cup
common flour, 2 teaspoonfuls baking powder, 14 teaspoonful salt,
14 cup sugar, 1 cup milk, 1 egg, 1 tablespoonful butter; mix accord-
ing to rule; bake in gem pans for about 20 minutes.

Corx Murrins.—Separate 2 eggs; add to the yolks 14 a pint of
milk and a tablespoonful of soft butter; add 1 cupful of corn-meal
and 14 a cupful of flour, with which has been siffed a teaspoonful
of baking powder; beat thoroughly: fold in the well-beaten whites
and bake in twelve greased gem pans in a quick oven for 25
minutes.

Berry Murrins,—1/ cup butter, 24 cup sugar, 1 egg well-beaten,
234 cups flour, 215 teaspoons baking powder, 1 cup milk, 1 cup
berries; cream the butter; add gradually the sugar and the egg;
sift the flour and baking powder together thoroughly; add alter-
nately with the milk to the first mixture, reserving 14 cup to be
mixed with the berries, which should be added last; bake in hot
buttered gem pans 25 minutes. :

Poraro Gems.—To 1 cupful of hot mashed potato add 1 table-
spoonful of butter, 1 teaspoonful of salt; beat the yolks of 3 eggs;
add to them 1 cup of milk; pour this upon 114 cups of sifted flour
and the mashed potato; add the beaten whites of the three eggs
and 2 level teaspoonfuls of baking powder; fill buttered gem pans
24 full and bake in a quick oven 20 minutes.

Waear Geyms.—1 egg, a pinch of salt, 1 cup sweet milk, 114 cups
flour, 1 teaspoon baking powder, 1 tablespoon melied butter.

Grapam Geus.—1 tablespoonful of butter, 2 of sugar, 1 teaspoon-
ful of soda dissolved in hot water: eream all together, then add 2
cupfuls of sour milk and 2 of graham flour; bake in a hot oven.

Graxora Gems—Into 34 of a cup of rich milk stir 1 cup of
Granola, add a pinch of salt and a few bits of chopped dates; drop
into heated irons and bake 20 or 30 minutes.

HuckLeBERRY GEMS.—1 cup of sweet milk, 2 cups of flour, 1 egg,
1 tablespoon of sugar, 1 tablespoon of butter, 2 teaspoons of bak-
ing powder; mix 1 small teacup of huckleberries with 15 of a cup

Northrop’s Flavoring Extracts, strongest and best.
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of flour and stir into batter; bake in gem pans in quick oven 15 to
20 minutes. Nice for tea.

Juns.—3 cups sweet milk, 3 eggs, 1 cup butter, 1 cup sugar, 1
cup veast; make a batter and let it rise until very light; add flour
and mold: let rise nntil very light; knead; cut into biscuits; let
rise again; bake.

Spanisa Buns—4 eggs; save the whites of 3 for frosting; 2 cups
of sugar, 34 cup of butter, 1 cup sweet milk, 2 teaspoons cinnamon,
2 of cloves, 2 teaspoons baking powder, 215 cups of flour; bake in
dripping pan.

Icing ror Buns—Whites of 3 eggs, 1145 cups sugar.

Breskrast Purrs.—1 cup of flour, 1 eup of sweet milk, 1 table-
spoonful of melted butter, 1 egg and a pinch of salt; fill muffin cups
about 14 full and bake in a quick oven.

Tes Prrrs—1 cup of flour, 1 cup of sweet milk or cream, 1/ tea-
spoonful salt, 1 egg well-beaten, mix thoroughly; put in gem pans
and bake 20 minutes in a moderate oven; serve at once,

BurrerMinLe Brscorrs.—214 full cups of flonr measured before
sifting, 2 tablespoonfuls baking powder in flour, 1 tablespoonful
larder cottolene mixed well in the flour, 14 teaspoonful salt, 1 eup
butter, milk in which a pinch of soda about the size of a large bean
has been dissolved; mix soft and use as little flour as possible fo
roll out: bake in a quick oven. This makes 12 good-sized biscuits.

Queen Flake Baking Powder makes the best biscuits.
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SovrHERN BeAaTex Biscurr—1 quart of flour, 1 tablespoonful of
lard, 34 eup of milk and water mixed, or just enough to make a
very stiff dough, 1 teaspoonful salt; mix into dough so stiff that it
can scarcely be managed: then beat half an hour or until perfectly
smooth and bake in a moderately quick oven 20 or 25 minutes. The
biscuits should be a delicate brown when done.

WarrLes—2 cups flour, 1 teaspoonful baking powder, 14 tea-
spoonful salt, 3 eggs. 1% cup milk, 1 tablespoonful of butter,
melted; mix exactly like griddle cakes and fry on a greased waftle
iron.

Corn Frrrrers.—1 eup flour, 15 cup milk, 1 level teaspoonful
baking powder, 1 teaspoonful sugar, a little salt, 6 ears uncooked
corn grated.

Porovers.—1 cup flour, 1, teaspoonful salt, 1 cup milk, 1 egg;
sift the flour and salt together; beat the egg: add the milk to it
and stir gradually into the flonr to make a smooth batter; beat
with an egg beater until full of air bubbles; fill hot greased gem
pans 25 full and bake in a hot oven from 20 to 20 minutes until
brown, and popped over; serve hot as a breakfast muffin with
butter, or serve with hot pudding sauce as a dessert; they are
then called German puffs. When they puff up a hollow space is
usually left in the center; this may be filled with thickened custard
and they will make very good eream puffs.

CrEAM FiLniNg.—1 cup milk (scalded), 2 tablespoonfuls sugar, 1
tablespoonful corn starch, 1 egg, a pinch of salt, 1% teaspoonful
vanilla; beat the egg. add the sugar and salt and pour on the hot
milk; blend the corn starch in a little cold water, add it to the other
ingredients and cook the mixture in a double boiler about 10
minutes, stirring constantly; when cold, make an opening in the
puff and put in the eream.

Gramam Dror Cages.—114 teacups molasses, 1 rounded tea-
spoonful soda, % cup sour milk, 1 teaspoonful salt, 114 cups flour,
14 cups graham; beat molasses and soda well together and let
stand 10 minutes; add remaining ingredients in the order given;
drop in tablespoonfuls on hot greased pans and bake in hot oven,

Jouxny Cake.—5 cup sugar, 1 egg, 4 tablespoonfuls meat drip-
pings, or 5 of butter, 1 cup sour milk, 1 level teaspoonful soda, 1
cup white flour, 1 cup of corn-meal,

Cory CAkE.—2 cups of corn-meal, 1 cup of flour, 1 large table-
spoonful of burtey. 2 teaspoonfuls sugar, 3 teaspoonfuls baking
powder, 2 eggs: mix with milk, and salt to taste.

Corn-MEAL Musa.—1 pint boiling water, 14 tablespoonful flour,
1 enp corn-meal, 1 cup cold milk, 14 teaspoonful salt; put the water

Northrop’s Extracts possess true and delicious flavor.
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on to boil; mix the corn meal, salt and flour, add the milk gradually
to make a smooth paste; pour the boiling water over this mixture
and cook 30 or 40 minutes, stirring often; serve hot with milk or
cream. This mixture is delicious if cooked 2 or 3 hours in a double
boiler. What is left may be packed in a square or oblong pan and
used as fried mush; when ready to fry cut in 14 inch slices and
brown in hot fat.

CAKE.

“A good cook book, whereon to look,
Is a faithful friend to the careful cook."

GeExeErAL Runes—The oven must be ready for baking, the pans
thoroughly greased and lined if desired. Cream the butter in a
warm bowl, add the sugar gradually and mix well; fine granulated
or powdered sugar should be used. The eggs should always be
beaten separately; the yolks beaten until thick and creamy and
the whites until stiff; the yolks should be added to the butter and
sugar, and the bowl in which they were beaten rinsed with some of
the milk used in the cake.

All the dry ingredients, except the sugar, should be mixed with
the flour and the whole sifted several times. The milk and flour
should be added alternately and the whites of the eggs the last
thing unless fruit is used. Flavoring may be put in any time
before the whites are added. If only the yolks are used the cake
is richer; if only the whites it is lighter. Cakes should be baked
from 20 minutes to several hours, according to their composition.
Test with a straw and when it will come out clean they are done.
Lift carefully from the pan and peel oft the paper. Thin cakes
require a hotter oven than those backed in thick loaves. Two
apples kept in a cake box and renewed when shriveled will keep the
cake moist.

Cakes crack in the center because the oven has been too hot
at first. A crust forms, then the cake begins to swell and breaks
the crust, usnally in the softest part, where it finds less resistance—
the center. By “folding in” the whites of eggs, means that they
must be put in as lightly as possible without beating. After you
have put in the whites down on top of the batter, just sort of fold
under the whites, bringing the batter on top until the whole is
well mixed.

To stone raisins, free the raisins from the stems and put them
into a bowl; cover them with boiling water and let them stand for
2 minutes; pour off the water, open the raisins, and the seeds can
be removed quickly and easily without the usual stickiness.

Queen Flake Baking Powder saves money and your temper.
10




Rich Light Cake

Demands a fine rich flour. Youn cannot make really good cake
with inferior flour.

———se Moss Rose or Snowball Flour———

And you will have very best results every time. These
brands are of superior excellence and absolute purity, and
endorsed by all users.

Milled only by F. THOMAN & BRO., Lansing, Mich.

All recipes must be changed at a high altitude—less butter
and less sugar. For instance, if a recipe calls for 145 a cupful of
butter, a tablespoonful will be quite sufficient; 145 a cupful of sngar
will answer for a cupful. In other words, a sweet cake is little
more than bread dough at a high altitnde. If sweetness is desired
cake may be baked in layers and put together with soft icing.

“ANGEL'S Foon."—The “knack” in making angel’s food is to beat
the eggs (with wire spoon) long and hard till they “stand alone,”
then add vanilla, and having sifted flour, sugar, cream of tartar
and a pinch of salt the required number of times together, add
all at once, stirring very little, just enough to mix and hardly that;
a pan with tube is much best, and the oven must be very “mod-
erate.”

AxGeEL Caxp.—Whites of 9 large fresh eggs or 10 small ones,
114 cups sifted granulated sugar, 1 cup sifted flour, a pinch of
salt, 15 teaspoon eream tartar; after sifting flour 4 or 5 times,
measure and set aside 1 cup, then sift and measure 114 cups grann-
lated sugar, beat egg about 14, add cream of tartar and beat very
stiff, then flour lightly and Hlavor to taste; put in pan and in oven at
once; moderate heat; will bake in 35 to 50 minutes.

GeNte's WHITE Loar.—Whites of 8 eggs, 2 cups powdered sugar
or a little more than 115 cups granulated, 14 cup butter, 34 cup
sweet milk, 3 cups flour, 2 teaspoons baking powder; eream butter
and sugar thoroughly. then add milk, then beaten whites of egas,
then flour stirring hard; after this has been in a hot oven for about
5 minutes, open the door and leave it 2 or 3, then close, repeat this
3 times, then bake until done. This is so fine that most people
think it angel cake. Keep out about 14 to be baked in patties.

Warre Cage.—1 cup sugar, 15 enp butter, mix and beat to a
cream; add 15 cup sweet milk, whites of 4 eggs beaten to a froth,
124 cups flour, 1 tablespoon baking powder; flavor to taste.

Best value for your money, Queen Flake Baking Powder.
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Sinver Caxe—Whites of 8 eggs, 2 cups sugar, 24 of a cup of
butter, 15 cup sweet milk, 3 cups flour, 2 teaspoonfuls eream tartar,
14 teaspoon soda.

WasHINGTON CAKE.—1145 cups sugar, 145 cup butter, 1 cup milk,
224 cups of flour, whites of 3 eggs, 2 teaspoons baking powder.
Very nice baked in a loaf cake or for any kind of layer cake.

Inrrovep Sussaine Cage.—Whites of T small fresh eggs, yvolks
of 5, 1 cup granulated sugar, 24 cup flour, 14 teaspoon cream of
tartar, and a pinch of salt; sift, measure and set aside flour and
sugar as for angel cake; beat yolks of eggs thoroughly, then after
washing beater, beat whites about 15, add cream of tartar and
beat until very, very stiff; stir in sugar lightly, then beat yolks
thoroughly, then add flour and flavor and put in tube pan and put
in the oven at once; will bake in 35 to 50 minutes.

Hica Art GoLp Loar.—Yolks of 8 eges, 1 cup granulated sngar,
scant 15 eup butter, 15 cup sweet milk, 115 cups flour, 2 teaspoons
baking powder; cream butter and sugar thoroughly; beat yolks to a
stiff froth and stir thoroughly through; put in milk, then flour,
and stir hard; bake in tube pan; oven moderate.

Loar Cake.—14 cup butter, 2 cups sugar, 4 eggs, whites and
volks beaten separately, 224 cups flour, 224 teaspoonfuls baking
powder; flavor with vanilla. Very good.

Praiy Oaxe—14 cup butter, 1 cup sugar, 2 eggs, 1 teaspoonful
baking powder, ¥4 cup milk, 114 cups flour, 1 teaspoonful spice or
15 teaspoonful flavoring.

Never Fain Sroxce Caxe.—A good sponge cake should be yellow
as gold, of velvety softness and tender as a marshmallow. If the
rule given is strictly followed, such a cake will be the result.
Separate the whites and yolks of 4 eggs, beat whites, to which a
pinch of salt has been added, until you can turn dish upside down
and they will remain in, adding 15 teaspoonful cream tartar when
1, beaten, then beat into them with beater 15 eup of sifted granu-
lated sugar; beat the yolks, add to them 14 cup of sugar, beating
5 minutes by the clock, as the delicate texture of the cake depends
upon it; add to the yolks the juice and grated rind of a lemon; now
beat together the yolks and whites; at this stage beating is in
order, but must be avoided after adding flour, of which take 1 cup
3 times sifted: the mixture should look like a puff ball; the flour
should be tossed or stirred in with a spoon; bake 20 or 25 minutes
in a moderate oven, first sprinkling the top with a tablespoonful
of sugar to give crackley top crust.

SponGe Cake.—10 or any number of eggs, their weight in sugar,
14 their weight in flour, and 1 fresh lemon; beat the yolks

Take no Baking Powder “just as good” as Queen Flake.
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thoroughly, add to the sugar and the grated rind and juice of the
lemon, beat this until the sugar is well dissolved; add a pinch of
salt to the whites and beat very stiff, add this to the above, then
the flour which has been sifted 5 times; place in moderate oven
and bake from 40 to 50 minutes according to size of loaf; this
should have a thick crust and will keep several days.

Spoxee Caxe—5 large fresh eggs, 1146 cups granulated sugar,
114 cups flour, 15 teaspoon eream tartar; handle precisely as Sun-
shine Cake; oven moderate.

Warre Spoxee Caxe.—Whites of 3 eggs well beaten, 114 cups
sugar; beat eggs and sugar 5 minutes; 114 cups flour,; 114 teaspoon-
fuls baking powder; beat 5 minutes, add 14 cup hot water last.

Creax Cake No. 1—1 cup sweet cream, 1 cup sugar, 1 egg, 2
cups flour, salt, 1 teaspoonful baking powder, flavor to taste, or add
fruit and spices and you have a cheap fruit cake, or 14 cup cocoanut
makes a cocoanut cake, or 1 square grated chocolate makes a
chocolate cake, or, best of all, add 1 cup chopped butternut meats,

Cream Caxe No. 2—2 eggs, 1 cup sugar, 1 cup cream, either
sweet or sour, 2 cups flour, 1 teaspoonful soda, 1 teaspoonful cream
of tartar, flavor as desired.

SwerT CreEaM CARKE.—L cup sugar, 2 eggs, T tablespoons sweet
cream; beat cream and eggs together, add 1 cup flour, flavor to
taste, and bake in a slow oven.

BurrerMILK CAgE.—1 cup sugar (scant), lump of butter size of
walnut, 2 egg yolks beaten well, mix well and add 1 cup butter-
milk, whites of 1 or 2 eggs beaten stiff, flavoring, 1 teaspoonful
soda and 1 teaspoonful baking powder sifted with 114 cups of
flonr.

Cory Srarcr Caxe.—1 cup of sugar, 15 cup butter (scant), beat
to a cream; beat the whites of 3 eggs and add to the butter and
sugar, add 15 cnp of corn starch with 15 teaspoon baking powder
in it, 15 enp sweet milk, 1145 cups of flour sifted with one teaspoon
baking powder.

Warer Cage.—1 cup butter, 1 cup sugar, 3 eggs, flour to roll,
season with vanilla.

Dror CaRes.—14 cup sugar, 14 cup butter, 1 cup molasses, 1
teaspoonful each of cinnamon, ginger and cloves, 2 teaspoonfuls
soda in a cup of boiling water, 215 cups flour; add 2 well-beaten

eggs the last thing before baking.

Ror. Jerry Cake—3 eggs beaten light, 1 scant cup sugar, 3
tablespoonfuls boiling water, 1 cup flour, 1 teaspoonful baking
powder. This will make 2 rolls. '

Queen Flake Baking Powder is always the best.
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Eceress CAxe.—2 cups buttermilk, 2 cups sugar, 2 cups chopped
raisins, 1 cup butter, 4 cups flour, cinnamon, nutmeg, cloves and
soda, each 1 tablespoonful. This makes 2 cakes.

Pork Care.—1 pound of fat pork chopped very fine, 1 pint boil-
ing water, put on while boiling hot; when cold add a teaspoon of
soda, T cups of flour, 2 ecups sugar, 1 cup molasses, 2 pounds of
raisins and other fruit if wanted, spice to taste.

Sorerise Caxe.—1 egg, 1 cup sugar, 14 cup of butter, sweet
milk 1 enp, soda 1 teaspoon, cream of tartar 2 teaspoons; flavor
with lemon extract and use sufficient sifted patent flour to make
the proper consistency, not too stiff.

Nuvr Caxe—14 cup butter, 114 cups sugar, whites of 4 eggs, 34
cup milk, 2 cups of flour, 1 teaspoonful cream of tartar, 14 tea-
spoonful of soda, 1 heaping eup of chopped walnuts.

Prcax or Hickory Nur CAke.—1 cup chopped meats, 114 cup
sugar, 14 cup butter, 2 eups flour, 34 cup sweet milk, 2 teaspoonfuls
baking powder, whites of 4 eggs well beaten, add the meats last.

F16 Cagr No. 1.—2 cups sugar, 1 small cup butter, 1 cup sweet
milk, 314 cups of flour, whites of 8 eggs beaten stiff, 1 tablespoon-
ful baking powder, 1 pound of figs, split, put in a layer of cake and
one of figs till all is used. )

Fic Cake No. 2.—% cup of butter, 15 cup cornstarch, 14 cup
sweet milk, 114 cups sugar, 2 cups flour, 114 teaspoonfuls baking
powder, and whites of 6 eggs: flavor with vanilla and bake in layers.

Fruise.—1% pound of figs, 1 cup of seeded raisins chopped fine,
24 cup brown sugar, butter the size of an egg; cook over steam.

Ruaisiy Cake—Beat 2 eggs, without separating, and pour over
15 a pint of milk, sealding hot; add two tablespoonfuls of butter;
when lnkewarm add 14 a yeast cake dissolved in 2 tablespoonfuls
of cold water; stir in sufficient flour to make a thick batter; stand
aside for 2 hours until light, then add 1 eup raisins that have been
seeded and well floured; turn into a Turk’'s-head, and when light
bake in a moderate oven for 30 minutes.

Rasep Cage—3 cups of warm milk, 1 of yeast or 1 cake, 1 eup
butter, 1 cup sugar at night, add flour to mix like bread; in the
morning add 3 cups of sugar, 2 eggs, 1 tablespoonful of soda, raisins,
cinnamon: let rise and bake; four loaves.

Frurr Ronrs.—1 pint flour, 2 level teaspoonfuls baking powder,
14 teaspoonful salt, 2 level teaspoonfuls sugar, 3 level tablespoon-
fuls butter, 1 egg, 14 cup milk, 34 eup currants, 1 level teaspoonful
cinnamon, 2 tablespoonfuls finely chopped citron; sift flour, baking

Queen Flake Baking Powder never disappoints you.
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powder, salt and sugar and butter and mix well together; beat the
ege until light; add the milk and pour over dry ingredients with a
knife; stir quickly into dough and cut until firm and glossy, then
turn out onto a well floured board; give a couple of turns with hands
and ent about a 14 of an inch thick; spread with soft butter:
sprinkle over 2 tablespoonfuls sugar, and then the cinnamon and
fruit; roll into a light roll and cut with a knife into rolls 34 of an
inch thick; place close together in baking pan, and bake 15 to 20
minutes in a hot oven.

Fearuer CARE.—2 scant enps sifted flour, 2 tablespoons of bak-
ing powder, 1 tablespoon of butter, 1 eup of sugar, 1 cup of milk,
1 egg. 1 to 2 teaspoons vanilla; sift flonr and baking powder to-
gether; cream butter; beat in sngar and add flavoring, then the
milk and egg beaten to a foam; stir in the flour quickly and bake
in a shallow pan in a quick oven; bake in layers.

Brack CaocoraTe CAge.—1 cup sugar, 1 small tablespoonful but-
ter. 1 eup milk, 2 cups flour, 2 eggs, whites beaten separately, 2
large tablespoonfuls baking powder; take 14 cake Baker's chocolate
and a scant 14 cupful of milk; boil in a dish set in a basin of hot
water until it is like a paste; then add 1 cup of powdered sugar
and the yolk of 1 egg: let this cool somewhat; stir into the cake:
bake in 4 layers or in a loaf. Boeiled white frosting or a chocolate
frosting can be used between the layers. For chocolate frosting
take the whites of 2 eggs and beat to a froth, not stiff; sift and
stir in 1 cup of powdered sugar; have ready 14 cake of Baker's
chocolate dissolved in 14 cup of milk, and 1 cup of powdered sugar
mixed to a paste; stir into the eggs, adding more sugar, if too thin.

Chocorate NoxGaT—114 cups granulated sugar, 14 cup butter,
cream this: 134 cups flour, 1% cup sweet milk, 3 eggs well beaten,
14 pound Baker’s chocolate, grated, 2 teaspoonfuls baking powder
in flour: add 5 tablespoonfuls sugar to the grated chocolate and 3
of boiling water; stir over the fire until smooth; add this to the
butter and sugar; then add the eggs, then flour and milk alter-
nately; mix thoroughly; bake in three layers; put together with
frosting. '

Ixexpexsive CHOCOLATE CakE—1 square of Baker's chocolate,
14 cup milk, boil until thick; cream 4 tablespoonfuls butter; add 1
cup of sugar, yolks of 2 eggs, 15 cup sweet milk, 1 teaspoonful
soda, and the chocolate mixture when cool, 2 cups flour, 14 tea-
spoonful vanilla. Can either be baked in loaf or in layers.

CrocoraTe Loar CakeE.—1; cup butter melted, 1 cup sugar,
scant, 2 squares of chocolate, melt and mix with sugar and butter,
2 eggs beaten separately, 14 cup milk flavoring, 1 cup flour; bake
slowly in deep tin.

Queen Flake Baking Powder is always the best.
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Cnocorare Cage Part 1.—Yolks of 3 eggs, 1 cup light brown
sugar, Yo cup butter, 14 cup sweet milk, 2 cnps flour, 1 feaspoonful
soda. Parr 2.—1 cup of light brown sugar; 14 cup sweet milk, 1
cup chocolate grated, let come to a boil, when cool stir with Part 1,
bake in square pan in a slow oven.

CHocOLATE PreaNx Nur-cAKE—L, cake (14 pound) Baker's choco-
late, 15 cup water, 1 cup sugar, yolk of 1 egg; cook until it thickens;
while still hot, add 1 full eup of chopped meats; when cool, add the
following batter: 1 eanp sugar, 14 cup butter, 14 cup sweet milk,
2 eggs, 2 cups of flour, 2 heaping teaspoonfuls baking powder,
vanilla.

Crocorare MarsrLe Cage.—Whites of 2 eggs, 1 cup of granulated
sugar, 1 tablespoon of butter, 14 cup of milk, 2 cups of flour, 2 tea-
spoons of baking powder, 1 scant teaspoon of vanilla; cream sugar
and butter by adding a little sugar at a time; after all is well
mixed, beat hard 5 minutes, then take 1% of the batter out into
another dish, add 2 tablespoons of grated Baker’'s chocolate, stir
well and place alternate layers of white and dark in the baking tin.

Cream Prers—1 cupful sifted flour, 1 cupful water, 35 cup but-
ter, 14 teaspoon salt, 3 eggs, 2 tablespoons sugar; place the butter,
sugar, salt and water on the fire in a rather large sauce-pan, and
when the water begins to boil add the flour, dry, sifting it in
gradually with the left hand, while constantly stirring with the
right; stir vigorously until the mixture is perfectly smooth, about
3 minutes generally sufficing; remove the pan from the fire, turn
the batter into a bowl and set it away to cool; when cool put in the
eggs, unbeaten, adding but 1 at a time and beating vigorously
after each addition; when the eggs are all in, beat the batter until
it is soft and smooth; lightly butter a baking pan and drop the
mixture into it from a tablespoon, using a spoonful for each puff
and placing the puffs abont an inch apart; bake in a moderate oven;
remove from the oven, split them open and put in the cream, which
is made as follows: 1% pint of milk, 1 egg (yolk only), 114 table-
spoonfuls sugar, 1 even tablespoonful corn starch, 145 teaspoonful
salt, 2 teaspoonfuls of vanilla, 15 teaspoonful butter; put the yolk
in a cup. beat it very light and add 2 tablespoonfuls of the cold milk;
place the corn-starch in another cup, add to it the same quantity
of milk and when the starch is well dissolved add the egg mixture;
place the rest of the milk on the fire in a small double boiler and
when it boils stir in the mixture of egg and corn-starch; let the
whole boil 3 minutes; add the salt, sugar and butter; remove from
the fire and when cool add the flavoring; pour a small spoonful of
the cream into the hollow of each puff, replace the top of the puff
and serve.

“Sodio” brand of Soda is pure and sure.
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Creanm Purrs.—Put 1 cup water and 14 cup butter in a sance-pan
over the fire; when boiling add 1 cup flour and stir until you have
a soft smooth dongh; take from fire and when cool, break in 1
whole egg, beat until mixed, and so continue until 4 have been
added; bake in round gem tins in moderate oven for 45 minutes.

Custarp For Purrs.—I1 cup sweet milk, 1 egg, 1 tablespoonful
corn starch, 1 cup sugar, vanilla.

Horsesaor Ecrams.—Stir a eupful of flour into 14 a cupful of
butter and a cupful of water, boiling together; when the dough
falls from the sides of the pan turn into a bowl and beat in, 1 at
a time, 3 eggs; shape with pastry bag and tube; bake; when cold
split and fill with custard; decorate with chocolate frosting and
almonds.

Seice CARE WitHoUT MOLASSES OR GINGER.—2 cups light brown
sugar, yolks of 4 eggs beaten light, 34 cup sour milk, with even
teaspoonful soda dissolved, 1 teaspoonful cinnamon, 14 of cloves,
14 of allspice, 15 nutmeg grated, 2 eups sifted flour, whites of 4 eggs
beaten stiff, 14 or 14 square of melted chocolate, large 14 cup
melted butter and stirred in last lightly; beat all 15 minutes.

Sorr GINGER CAkE.—14 cup sour milk, 15 cup of sugar, 15 cup
of molasses, 145 cup of shortening (lard or drippings), 114 cups of
flour, 1 egg and a little salt if lard is used; ginger and spices to
taste, one teaspoon soda; beat egg, sugar and shortening well to-
gether; put soda into the molasses and stir in with the flour and
other ingredients; bake in a square tin 14 hour in a slow oven.

GINGER CAKE.—14 cup of butter, 15 cup of brown sugar, 1 cup
New Orleans molasses, 2 eups unsifted flour, stir together thor-
oughly; put 1 teaspoon soda and one teaspoon ginger in a cup and
fill with boiling water: pour this into the dough; beat 2 eggs light
and put these in last; bake in a dripping pan or 2 bread tins. The
batter will be quite thin but do not use any more flour,

Movrasses CAkE.—1 cup molasses, 15 cup sugar, 24 cup meat drip-
pings, 2 level teaspoonfuls soda in a cup; fill the enp with boiling
water; 2 cups of flour, 2 eggs well beaten, and add just before put-
ting in oven flavor to taste.

Frurr Caxe.—1 pound flour, 1 pound sugar, 1 pound butter, 15
pound candied citron sliced, 4 pounds currants, 4 pounds raisins
stoned and chopped, 9 eggs, 1 tablespoonful of cinnamon, 1 table-
spoonful of mace, 1 tablespoonful or nutmeg, 3 gills rosewater; mix
the fruit together and flour it; mix the spices with the sugar;
cream the butter and sugar; add the beaten volks, then thé
whipped whites and rosewater, then the flour, and lastly the fruit;
bake in a moderate oven for 3 hours. 1 pound chopped almonds

Northrop’s Flavoring Extracts, strongest and best.
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may be substituted for 1 pound of currants. This cake will keep
any length of time.

al

Faruer's Frorr Caxe—Soak 3 cups of dried apples over night
in warm water; chop (slightly) in the morning, then simmer 2 hours
in 2 cups molasses, add 2 eggs, 1-cup sugar, 1 cup sweet milk, 34
cup butter, 1145 teaspoons soda, patent flour to make thick batter,
spice to suit the taste; bake in quick oven,

Spiee Frurr Caxe.—2 cups brown sugar, 1 cup butter, 1 cup sour
milk, 3 eups flour, 1 cup raisins (chop fine), 2 eggs, 1 teaspoon of
soda; season with cloves and cinnamon.

Warre Frurr Cake.—1 cup of butter, 2 cups of sugar, 214 cups
of flour, 24 of cup of sweet milk, whites of 6 eggs, 1 pound of
blanched almonds chopped, 1 pound citron sliced thin, 1 pound
seedless raisins, 114 teaspoonfuls of baking powder. It will take 2
pounds of almonds before shelling.

LAYER CAKE,

Rimpox Caxe No. 1.—14 cup butter, 2 cups sugar, 4 eggs, 1 cup
milk, 314 cups flour, spices, 3 level teaspoons baking powder, 14 Ib.
figs, chopped fine, 15 cup raisins, stoned and cut in pieces, 1 table-
spoon molasses; eream the butter, add gradually the sugar and well-
beaten egg yolks, then the milk: sift the flour and baking powder
together thoroughly and add then the egg whites beaten to a stiff
froth; bake 14 of the mixture in a layer cake pan; to the remainder
add the fruit, molasses and spices to taste; bake and put the layers
together with White Mountain Cream.

Rispox Cake Mape 1x Sqeuares,—Ribbon cake is made by beating
to a cream 14 of a pound of butter, adding gradually 1 pound of
granulated sugar and the beaten yolks of 4 eggs; to this mixture
add a teaspoonful of vanilla, half a cupful (one gill) of milk, and
3 cupfuls of pastry flonr sifted with 2 teaspoonfuls of baking
powder; beat the whites of the eggs to a stiff froth and carefully
stir them in; take out 14 of this mixture, add to it a tablespoonful
of cinnamon, 14 of a cupful of shredded citron, and also a cupful
of cleaned currants; grease 3 sheet or shallow baking pans of the
same size: put the fruit mixture into 1 and the remaining 24 into
the other 2 pans; bake in a moderate oven for 15 an hour, and when
done turn from the pans; Spread 1 of the white cakes with a thin
layer of soft icing; place the dark cake on this, spread it with the
icing, and then put the other sheet of light cake on top; eover the
whole with a piece of paper, then place on 1 of the baking pans,
over which place 2 light weights, say 1 pound each; let the cakes
stand an hour; then remove the weights and cut into squares.

Queen Flake Baking Powder is pure and wholesome.
1
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Marre Svear Caxe.—1 cup butter, 2 of sugar, 3 of flour, 4 eggs,
1 cup milk; bake in layers, and use the following filling between
two and over the top: Take 1 cup maple sugar, melt and boil until
it hairs, beat the white of 1 egg to a stiff froth, add the sugar, a
little at a time, and beat until eold.

Gorp Laver.—Large 15 cup butter, large 15 cup sweet skimmed
milk, 1 heaping cup of granulated sugar (all yon can crowd on) 215
cups flonr, 6 yolks, 2 heaping teaspoons baking powder, stir very
lightly; hot oven. This is nice fo use up the eggs.

Smvpere Laver Caxe—Beat 14 of a enpful of butter with the
Yolks of 2 eggs until light; add gradually 114 cupfuls of granulated
sugar; measure 215 cupfuls of pastry flour and sift with 2 tea-
spoonfuls of baking powder; measure a cupful of water; beat the
whites of the two eggs to a stiff froth, add the water and flour
gradually until you have about 15 added, then begin to add the
whites of the eggs, and continue with the flour and water; after
the ingredients are all mixed beat thoroughly for about 5 minutes;
bake in 3 layers.

Waite Layer Cage—1 cup white sugar, 14 cup butter well
creamed, 14 cup of milk well stirred into sugar and butter, 134 cups
flour sifted with scant teaspoonful baking powder, add 14 the flour
and then the beaten whites of 3 eggs, and the rest of the flour;
flavor.

MarspMALLOW CAXE~—2 cups sugar, 145 cup butter, 1 cup milk,
215 cups flour, whites of 4 eggs, 2 teaspoons baking powder, 14
teaspoon rose water.

FrosTing.—2 cups powdered sugar, 145 cup water; boil together
until it strings from spoon, have ready whites of 2 eggs beaten,
145 pound marshmallows; split in half, spread between layers on
top of frosting while cake is hot.

AxorHER LaYER CAKE—1Y/ cups granulated sugar, 3 eggs, 14 cup
butter, 15 cup sweet milk, 2 cups flour, 2 teaspoons baking powder;
cream butter and sugar thoroughly, beat volks to a stiff froth and
stir in, then add milk, then beaten whites, then flour, stir hard,
flavor. This is also desirable baked in 2 square layer pans and iced
heavily to be cut in squares; very fine.

Browy Raisiy Laver Caxe.—15 eup sugar, 15 cup molasses, 14
cup sour milk, 15 cup butter, 2 enps flour, 2 eggs, 14 teaSpnonhﬁ
soda, a little salt, 1 teaspoonful cinnamon, 14 teaspoonful cloves,

nutmeg, 1 teaspoonful vanilla; bake in layers. Firuing.—Chop 1
cup seeded raisins and mix with frosting. {

ORANGE GAF:E.—L’ cups flour, 2 cups sugar, 15 cup water, 114 tea-
spoonfuls baking powder, a little salt, yolks of 5 eggs and whites

QUEEN FLAKE BAKING POWDER never disappoints you.
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of 3, juice and rind of 1 orange; bake in layers. Frrrinc.—Beat
the whites of 2 eggs to a stiff froth, add enongh sugar for not very
stiff frosting, and the juice and grated rind of 1 orange; put
between layers.

Rock Caxpy Ieing.—Roll 6 ounces of rock candy and put it into
an iron sauce-pan, melting it gradually; add 4 tablespoonfuls of
water; pour this while hot into 2 well beaten eggs and beat until
cool and stiff; use just as you would any other icing.

Marre Svcar Fronina.—Scrape 14 a pound of maple sugar into
an enameled sance-pan; add 14 cupful of milk, and stir over the
fire until it spins a thread; take it from the fire, and pour it while
hot into the well beaten whites of 2 eggs: or you may stir it without
the eggs until it begins to thicken; put quickly between the layers
of cake.

Mitg Icivg.—2 tablespoonfuls milk or cream, beat in sifted
powdered sugar till a stiff paste.

Aryoxp Finuing ror CARE—1 cup sour cream, 1 cup sugar, 14
cup almond meats chopped, the yolk of 1 egg; let this boeil and turn
over the white of 1 egg well beaten.

CHocorATE FrosTiNGg.—3; cup sugar, 2 squares chocolate, 3 table-
spoons milk, 1 egg yolk; melt the chocolate, add the sugar and the
milk; cook in a double boiler until smooth; add the egg yolk and
cook 1 minute; spread on the cake.

CuocoraTe Frostine.—1 square of melted chocolate, whites of
2 eges well beaten, 9 tablespoons of pulverized sugar.

CroconaTE Frostine.—1 cup granulated sugar, 14 cup of eream,
1 square of chocolate (grated), cook until thick, cool and add vanilla,
spread on cake. "

CuocoraTe Frosting.—1 cup sugar, 5 tablespoons of milk, boil
5 minutes, always boil 1 minute for every tablespoon of milk, then
add from 14 to a whole square of bitter chocolate, then stir till
cold. It will be fine-grained and creamy.

Waite Mountaiy CrEaM.—1 cup sugar, 145 cup water, 1 egg,
white, 14 teaspoon vanilla, or flavoring to taste; boil the sugar and
water together until it threads: pour the syrup slowly into the
beaten egg white; beat until cool enough to spread, then add the
flavoring. 1 square of melted chocolate may be added for a de-
licious chocolate frosting.

BoiLep FrosTine.—1 cup sugar, 145 cup water, 2 egg whites, 1
teaspoon vanilla, or 14 tablespoon lemon juice. Make same as
White Mountain cream. This frosting, on account of the larger
quantity of egg, does not stiffen so quickly as White Mountain
cream, therefore is more successfully made by the inexperienced.

Insist on getting Queen Flake Baking Powder.
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OraNgE Finuing.—14 cup sugar, 1 egg, 1 heaping tablespoon
flour, 1 teaspoon butter, grated rind of 14 orange, juice of 14 orange,
14 tablespoon lemon juice; mix the ingredients in the order given;
bring to a boil, stirring constantly; then cook in the top of a double
boiler 10 minuntes, so as to remove the raw taste of the flour.

Orera Caramern FrostiNg.—l11%4 cups brown sugar, 34 cup thin
(either sweet or sour} cream, 14 tablespoon butter; cook until a
ball is formed when the mixture is tried in cold water; beat until
ready to spread.

Caramern Finuing ror CARE.—3 cups of good brown sugar, 1 cup
butter, 1 cup cream; boil until as thick as candy and let cool before
spreading on cake; make the icing about 14 ineh thick and use with
ordinary white layer cake.

Corree FiLpoing ror Caxe.—To 14 cup of strong coffee add 2
cups of white sugar; boil 5 minutes; set in a pan of cold water and
stir until ereamy; spread on quickly. The cake must be cold before
frosting is put on.

MarsaMALLOW Paste.—%; cup sugar, 14 cup milk, 14 pound
marshmallows, 2 tablespoons hot water, 14 teaspoon vanilla; boil
the sugar and milk together 6 minutes; melt the marshmallows
and add the water; combine the 2 mixtures; add the vanilla, and
beat until stiff enough to spread.

MarsaMALLOW FILLNG ror Caxe.—Put 1 cupful of granulated
sugar and a 14 of a cupful of water over the fire together; stir until
the sugar is dissolved, then boil carefully until it forms a soft ball
when dropped into eold water. While watching this, pull apart 1%
a pound of marshmallows, put them in a double boiler with 2 table-
spoonfuls of hot water and stir until melted; now pour the hot
syrup gradually into this marshmallow mixture, beating all the
while; add a teaspoonful of vanilla and beat until cold. This may
be used for filling or icing.

COOKIES.

Oreanm Cooxies Witnovr EcGs.—214 cups sour cream, 2 cups

sugar; salt and seasoning; 1 good teaspoonful soda sifted ir; flour.

Svear Cooxries.—1 cup thin sour cream, 1 very large cup éugar,
14 cup butter, 1 well beaten egg, 1 small teaspoonful cream of tar-
tar, a larger one of soda, a little salt, flour to roll easily; bake in a
rather quick oven.

Morvasses Cookies.—2 cups molasses, 1 of sugar, 1 of melted but-
ter, 1 of sour cream, 14 cup hot water, 2 dessert spoons full each

soda and ginger, flour to roll easily. Do not roll too thin; bake
quickly.

QUEEN FLAKE BAKING POWDER is always the best.
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GerMmaN CoristMas Cookies.—I1 pint sour cream, 1 pint syrup
(Silver Drip), 15 pound brown sugar, 14 pound of raisins, 14 pound
English currants, 14 pound citron, 14 pound orange peel, 4 tea-
spoonfuls of soda put into cream, 1 teaspoonful allspice, 1 tea-
spoonful cloves, 1 of cinnamon and 1 of salt, flour enough to make
a very stiff batter; make the mixture at night and bake in the morn-
ing; roll and eut with a knife so as to not mix over dough; dissolve
sugar in hot water and spread over the cookies, also almond halves
and seeded raisins placed on top before baking. These are improved
by age.

Morasses Dror Caxes.—1 cup molasses, 14 cup melted butter,
1 cup sugar, 2 teaspoonfuls soda, 1 cup hot water, 1 egg, 2 teaspoon-
fuls ginger, 1 teaspoonful cinnamon, 15 teaspoonful salt, 4 cups
flour; mix molasses, butter and sugar; add soda and beat thor-
oughly, then water, well beaten egg and dry materials; drop by
spoonfuls on a buttered sheet; bake from 12 to 15 minutes in a hot
Overn.

Fruir Cookies.—I114 cups brown sugar, 1 cup butter, 3 eggs, 14
cup sonr milk, 1 small teaspoonful soda, 1 teaspoonful einnamon,
15 teaspoonful cloves, 1 teaspoonful vanilla, a little nutmeg, 1 cup
chopped raisins (part currants or dried cherries may be used), 3
scant cups flour; drop from spoon in pans and bake quickly.

Darg Coogies.—1 cup white sugar, 1 cup lard or (better) 25 cup
cottolene, 3 eggs (beaten), 1 heaping teaspoon soda, 1 cup New
Orleans molasses, 14 cup water, 1 small teaspoon salt, 1 even tea-
spoon cinnamon, 1 heaping teaspoon ginger, flour enough to mix
soft.

Warers.—Beat together 2 tablespoonfuls of butter and 2 of
powdered sugar; stir in 24 of a cupful of pastry flour and add a tea-
spoonful of rose water. You will now have quite a thick batter,
almost a dough; begin to add gradually 145 a cupful of milk, beat-
ing all the while. When you have reduced this to a thin batter,
bake in little greased wafer irons.

DOUGHNUTS.

Ramsep Doveaxurs No. 1.—1 pint sweet milk, 1 eup lard in milk
set on stove and warm (not scald), 1 cup sugar, 1 eup yeast, sponge
as for bread at night; in the morning add 1 cup sugar and a little
salt; mix into hard loaf as bread and let rise; when light roll
thin and cut with fried cake entter and place on floured board to
rise; when light fry in hot lard. Can be baked for sweet biscuits.
Very nice.

Raisep Dovenyurs No. 2.—Mix together thoroughly 3 cupfuls of
bread dough ready for shaping into loaves, 1 of a cupful of butter,

Take no Bakmé—l-’owdér “just as good” as Queen Flake.




HARD TO PLEASE
Regarding the Morning Cup,

“Oh, how hard it was to part with

coffee, but the continued trouble | «

with constipation and belching was
such that I finally brought myself
to leave it off.

“Fhen the question was, what
shonld we use for the morning
drink? Tea was worse for us than
coffee; chocolate and cocoa we s0on
tired of;: milk was not liked very
well, and hot water we could not
endure.

“About two years ago we struck
upon Postum Food Coffee, and have
never been without it since. We
have sevenchildren. Our baby, now
eighteen months old, would not take
milk, so we tried Postum and found
she liked it and it agreed with her
perfectly. She is to-day, and has
been, one of the healthiest babies in
the State. I use about two-thirds
Postum and one-third milk and a
teaspoon of sungar, and put it into
her bottle. If yon could have seen
her eyes sparkle and hear her say
‘good’ today when I gave it to her,
you would believe me that she likes
it.

«If T was matron of an infants’
home, every child would be raised
on Postum. Many of my friends
say, ‘You are looking so well
reply, ‘I am well; I drink Postum
Food Coffee.
trouble with constipation, and know
that T owe my good health to God
and Postum Food Coffee.’

“T am writing this letter becanse I |

want to tell you how much good the |

Postum has done us, but if you knew
how I shrink from publicity, you
would not publish this letter,—at
least notover my name.”’ --Milford, O.
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Food Cure

Put in the body what
NATURE NEEDS.

4
E
k
E
E
*
K
k
:
1 GRAPE-NUTS k

Wmttmmmﬂm

&

o

Fi

s

«

Find that in

P TIT VIV RIY T2V VoY VAV EOY IV CC IV LYY

HOW TO BUILD A BODY.

One of the most important dis-
| coveries of late is the application of

the right kind of food to rebuild the
lost substances of the body, thrown
off by the active, nervous work of
Americans.

Careful investigation by experts
in food and diatetics, has brought
out the fact that albumen, which is
| contained in various foods, is acted
upon by phosphate of potash, not
snch as obtained in drug stores, but
such as is found in certain parts of
the field grains in most minute par-
ticles, arranged in Nature’s labora-
tory, not man's.

The part of the grains confaining
phosphate of potash is used in the
I manufacture of Grape-Nuts Food,

therefore the active, nervous, pnsh-
| ing brain worker can feed the body
| with food that goes directly to the

rebuilding of the broken down gray
matter in the brain, solar plexus
and nerve centers all over the body,
with the result that the individual
who refreshes and rebuilds the body
with proper material of this sort,
obtains a definite result, which he
| ean feel and know of and which is
apparent to his friends.

A vigorous brain and nervous sys-
tem is of the greatest importance to
any business man or brain worker.
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2 eggs, 1 cupful of sugar, and cinnamon or nutmeg as desired; let
rise until doubled in bulk, then roll into a thin sheet and eut into
rings; let stand until doubled in bulk, then fry in deep fat.

Rasep Doveaxvrs No. 3.—1145 cups warm milk, 14 cup lard,
salt, 16 cup yeast, make a sponge and let it rise, then add 1 cup
sugar, 1 egg, nutmeg: when light, roll out and let rise again.

Friep Cakes—1 cup sugar, 1 cup milk, 3 eggs, 3 scant table-
spoons melted butter, 3 teaspoons baking powder, nutmeg, pinch
of salt; beat eggs well, add milk, sugar, butter, salt, nutmeg, baking
powder and flour to make soft dough; do not mix with hands until
ready to roll out; roll to thickness of a cracker and have lard
almost smoking hot.

Friep Dror Cakes—2 eggs, 1 cup milk, 24 cup sugar, 2 cups
flour, 2 teaspoonfuls baking powder, 1 teaspoonful salt; beat the
eges very thoroughly; sift the salt and baking powder into the flour,
add the sugar to the eggs, then the milk and flour, stirring and
beating well; drop from a teaspoon into smoking hot fat and fry
a nice brown; if the eggs are unusually large use a trifle more flour.

Sopas Dovenasurs No. 1.—1 cup sugar, 3 tablespoonfuls lard,
melted, 2 eggs, well beaten, 114 cups buttermilk, salt and season-

f =

ing, 1 teaspoonful soda sifted in, flour to roll soft.

Dovcanurs No. 2—2 cups sugar, 2 eggs, 2 cups sour milk, 1
teaspoonful soda, 2 teaspoonfuls baking powder, 9 tablespoonfuls
melted lard.

DESSERTS.
PUDDINGS.

Grare-Nvrs Corrace Pupping.—2 eggs, 14 cup melted butter,
114 eups flour, 1 cup milk, 1 cup seeded raisins, 1 cup Grape-Nuts,
3 teaspoons baking powder; heat milk hot and pour on Grape-Nuts;
add mixtures all together and bake 14 hour in pans, so when done
it will be 2 inches thick; serve cold with sauce as follows:

Foax Puppine Savew—114 cups sugar, 145 cup hutter, 1 table-
spoon of flour; cream all together and add enough boiling water
to make it the consistency of cream; let boil a few minutes and
flavor with vanilla.—Adv.

Grare-Nurs Froir Prpping.—1s eup of Grape-Nuts, 1 egg, 15
cup of sugar, 1% tablespoons corn-starch, 15 pint of milk, a little
butter, 15 cup of raisins; soak the Grape-Nuts in milk; then add
sugar, corn-starch, butter and the yolk of an egg; heat throngh and
take from the fire: add white of egg (well beaten) and raisins; put
into greased eups (will make four), steam 1145 hours; serve with
whipped cream.—Adv.

Best value for your money, QUEEN FLAKE BAKING POWDER.
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Poor Lo's Ixpray Pupping.—1%%4 quarts of milk, 2 coffee cups
Grape-Nuts, poured into milk while cool; let it come to a boil,
stirring briskly 10 minutes; allow partially to cool, then add 1
coffee cup sugar, 1 egg, beaten light, 1 lump butter size of a hickory
nut, 1 small spoon baking powder; bake 30 minutes in quick oven;
serve with hard or soft sauce, or cream and sugar—Adv.

Grape-Nurs Desserr.—1 pint of milk, yolks of 2 eggs, 14 cup of
Grape-Nuts, 1 teaspoon vanilla or lemon extract; bake 30 minutes;
make frosting of whites of 2 eggs to 1 cup of sugar; flavor as before;
brown in oven; serve hot with cream. This pudding is equally
delicious when chilled and served with eream that has been whipped
and slightly frozen.—Adv.

Sxow Propine.—14 box gelatine, 14 cup cold water, 1 eup boil-
ing water, 1 cup sugar, 14 cup lemon juice, yolks of 3 eggs, 3 table-
spoonfuls sugar, 14 teaspoonful salt, 2 cups hot water, 15 teaspoon-
ful vanilla, whites of 3 eggs; soak the gelatine in the cold water
30 minutes, or until soft; add the boiling water, sugar and lemon
juice and stir until the sugar is dissolved; strain into a large bowl
and set in ice water to cool: stir occasionally; beat the whites of
the eggs to a stiff froth, and when the gelatine begins to stiffen add
the whites and beat all together until very light; when nearly stiff
enough to drop, pour into a mold, or beat until stiff enough to held
its shape and pile lightly in a glass dish; if the whites of the eggs
are added to the gelatine before it becomes cold, more time will be
reéquired for the beating, 15 minutes should be sufficient: the snow
may be hardened in a shallow dish, and when ready to serve ent
into blocks and piled like a pyramid; make a custard of the other
ingredients and serve it with the snow.

Frurr Creay.—14 of a box of gelatine dissolved in 14 pint of
water, 34 pint fruit juice, whites of 3 eggs, 14 pint of whipped
cream, sugar according to kind of fruit; if juice is too sweet add
lemon juice; place juice and sugar together and warm slightly, add
dissolved gelatine (strained), set in a cold place until it begins to
jelly, whip gelatine and juice until light, before adding eggs and
cream; then add the whites of the eggs beaten with a little pulver-
ized sugar and last of all, the whipped cream. Pile in a fruit
dish, or place in molds. If pineapple is used, the fruit chopped fine
and added last is very nice.

PrveaprLe CrEAM.—I1 pint of cream whipped stiff, 1 cup of sugar;
soak 15 box of gelatine in 1 cup of eream until thoroughly dissolved,
1 fresh pineapple (or 1 can of pineapple), added to the cream, when
gelatine is cool add the cream, sugar and apple, pour into a mold
and set away to stiffen. Cocoanut may be used in place of pine-
apple, using 15 cup of cocoanut.

Use the genuine Queen Flake Baking Powder.
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Pracu Creaym.—Take a can of peaches and cut the fruit into small
pieces; dissolve 14 box of gelatine in hot water, having first soaked
it in cold water; whip 14 pint of cream until it is solid, add the
gelatine and sugar to taste; stir in the peaches and pour into
molds to form. A very little salt put into the cream before
whipping is an improvement.

Orancr Cream.—l4 box of gelatine soaked in 14 cup of cold
water, 34 pint of orange juice, whites of 3 eggs, 1 eup of cream
whipped stiff; dissolve sugar in the pint of juice, add strained
gelatine slowly: set in a cold place until it begins tfo harden; beat
very lightly with Dover egg beater, add whites of eggs beaten
stiff, with a little powdered sugar and last the whipped cream. Any
fruit juice may be used. Chocolate cream can be made by substi-
tuting milk for the fruit juice (warmed slightly) and adding dis-
solved chocolate.

Crunme CreEay.—Cover 14 box of gelatine with 14 cup cold water,
soak 10 minutes, whip 14 pint eream and strain it into a basin,
stand the basin over a pan of eracked ice; sprinkle over the cream
14 cup of confectioner’'s sugar, 1 teaspoonful vanilla, stir in care-
fully 1 cup finely sifted stale cake crumbs; add to the gelatine 14
cup eream and dissolve over hot water, strain carefully into the
cream and stir until it begins to thicken; pour into a mold and set
on ice to stiffen; turn ont and serve with whipped cream.

Rice Creay.—Beat into 1 pint of whipped eream 1 cup boiled
rice, not quite cold, and a large tablespoonful of gelatine dissolved;
put into a mold, and serve with sauce.

Saver—Make a rich white sugar syrop, and add a glass of
orange marmalade. '

Rice Pvppine Witsovr Eaes.—2 quarts milk, 15 cup rice, 1 cup
sugar, butter size of a walnut, a pinch of salt; bake slowly 2 or 3
hours (it is spoiled if over-baked); stir 2 or 3 times the first hour of
baking. If properly done, it is delicious.

Creax oF Rice Prpoinc.—2 tablespoonfuls rice, 2 tablespoonfuls
sugar, 2 cups milk, 1 egg, 14 teaspoonful salt, nutmeg, 1 tablespoon-
ful raisins; pick over and wash the rice and put in a shallow baking
dish: beat the eggs, add the sugar and salt and stir in the milk;
grate in the nutmeg and pour over the rice; stone and chop the
raisins, add them to the other ingredients and bake slowly the first
14 hour, stirring often; then increase the heat and cook until the
rice is tender and sligltly brown.

Tarioca Saerper WirHouT FreeziNe.—Cook in double boiler 14
cup of fine tapioca, with 1 cup of sugar and 1 pint of water until
perfectly elear, stirring it frequently. About 3 minutes before re-

Queen Flake Baking Powder saves money and your temper.
12
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moving from fire add the juice of 3 oranges or any fruit juice de-
gired; when perfectly cold and beginning to set, beat into it the
whites of 2 eggs beaten to a stiff froth; set away to get very cold
and serve with a soft boiled custard.

Cuocorate Proping witH Breap Cromes.—Rub suofficient stale
bread to fill a dozen buttered cups; put a pint and a 14 of milk in
a double boiler; add 145 a cupful of sugar and 3 ounces of grated
chocolate; stir until the chocolate is dissolved and thoroughly
cooked; take from the fire, and when cool pour into 4 eggs well
beaten; baste this carefully over the crumbs in the cups; when well
soaked up, stand in a pan of hot water; cover with greased paper,
and bake in the oven for 15 or 20 minutes. These may be served
with vanilla or chocolate sauce.

CorN Puppiyag.—1 can of corn or 1 dozen ears of young corn, 1
pint of milk, 1 teaspoonful salt, 4 eggs, 14 teaspoonful black pepper;
beat the yolks and whites separately; add the yolks to the corn;
mix thoroughly, then add salt, pepper and milk, and stir in care-
fully the whites of the eggs; brush a pudding dish lightly with but-
ter and pour in the mixture; bake glowly 1 hour.

Sxow Barus—1 cup sugar, 1 cup flour, 115 teaspoonfuls baking
powder, 3 eggs, 3 tablespoonfuls of water, the juice of 1 lemon;
beat all the yolks very lightly, add sugar, beat again, then add
grated rind of 1 lemon, 2 teaspoonfuls of juice and the cold water;
beat again; measure 1 scant cup of flour and sift with baking
powder; beat the whites to a stiff froth, add them to the flour
alternately; put the batter in cups, filling them 24 full and steam
14 an hour; put 3 tablespoonfuls of sugar on a plate and roll the
balls in it; serve with following recipe: Sprinkle 1 cupful of
sugar over 1 quart of strawberries; let them stand 2 hours, then set
on a stove until they just come to a boil.

Cracker Prom Pupping.—6 common crackers, 1 quart milk, 1
cup raisins, 3 eggs, 414 tablespoons butter, 14 eup sugar, 2 table-
spoons milk, 14 teaspoon grated nutmeg, 14 teaspoon salt; split
and butter. the crackers, allowing 34 tablespoon of butter to each
cracker; stone the raisins and place between the cracker halves,
putting them together in their original shape; pour over the crack-
ers the milk, scalded and cooled; let stand over night; in the
morning add the eggs, beaten and diluted with the 2 tablespoons
of milk, sugar, salt and nutmeg; bake 45 minntes.

Praix Breap Puppine.—1 small loaf stale bread, 1 quart milk,
¥ cup sugar, 34 cup butter melted, 2 eggs well beaten, 14 teaspoon
salt, 1 teaspoon vanilla: remove the soft part from the loaf and put
through a colander (there should be 2 cupfuls); seald the milk;
pour over the erumbs; let stand until cool; add the eggs, sugar,

NORTHROP’S FLAVORING EXTRACTS, strongest and best.
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butter, salt and vanilla; bake in a buttered pudding dish, in a slow
oven, 1 hour; serve with vanilla sauce.

Vaninna Saver—1 cup water, 145 cup sugar, 2 tablespoons corn-
starch, 2 tablespoons butter, 1 teaspoon vanilla; mix the sugar and
corn-starch, add the water and boil 5 minutes; remove from the fire
and add the butter and vanilla.

GenviNne Excrisg Prom Puppine—Crumbs of a 1-pound loaf of
bread, 1 quart of rich milk scalded and cooled, 1 pound washed
and dried currants, 14 pound stoned raising, 34 pound of beef suet,
2 grated nutmegs, 1 tablespoon of cinnamon, the grated peel of 2
oranges or lemons, 145 pound citron, 1 pound brown sugar. (The
brandy and wine prescribed originally may be omitted.) Steam
in a mold or floured bag 5 or 6 hours.

Prany Frurr PoppiNg.—1 eup sugar, 15 eup butter and 2 eggs
beaten together; then add 1 cup sour milk, 1 teaspoonful of soda,
3 cups flour, 1 cup chopped raisins, and spice to taste; put in mold
and steam 2 hours.

Cur PuppiNGg.—3 eggs, 34 cup sugar, 34 cup flour, 34 cup milk,
about 14 cup of butter and 114 teaspoonfuls baking powder; butter
the cups, pour into each a small quantity of preserves, and half fill
with batter; steam 20 minutes.

Caeap Prpping.—1 of the nicest cheap puddings is made by
chopping fine 14 a pound of dates and 2 ounces of beef suet; mix
with the suet 14 a cupful of brown sugar, 2 cupfuls of rolled oats,
a teaspoonful of cinnamon, the juice and grated rind of 1 lemon;
add 14 a teaspoonful of soda to 2 tablespoonfuls of warm water:
stir this into half a cupful of molasses; add 3 well beaten eggs,
and then the fruit well floured; put in a greased pudding mold
and boil or steam continuously for 2 hours; serve hot with a liquid
or hard pudding sauce,

Queex Pupping.—Take 2 cups grated bread erumbs, 15 cup of
sugar, yolk of an egg, 1 cup of milk and 14 of lemon rind grated;
beat all together; bake to light brown; when done, spread over top
a thin layer of currant jelly; beat the white of an egg, with a little
sugar, to stiffen froth, and pour on top; put back in oven and bake
again to light brown.

Arrre Puppixg.—1 loaf stale bread, 14 cup butter, 1 quart
sliced apples, 14 cup sugar, grated rind and juice of 14 lemon, 14
teaspoon grated nutmeg; prepare the crumbs as for Plain Bread
Pudding; melt the butter and add to the erumbs: put a layer in
the bottom of a pudding dish, add the apples, and sprinkle with
sugar, nutmeg and lemon, mixed together, then cover with the
remaining crumbs: bake until the apple is tender, covering the
first half hour; serve with sugar and cream, or Cream Sauce.

* Northrop’s Extracts possess true and delicious flavor.
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CrEaM Sauce No. 1.—14 pint thick eream, 14 cup powdered sugar,
14 enp milk, 15 teaspoon vanilla; mix the cream and milk, and beat
until stiff with an egg beater; add the sugar and vanilla.

F1e Propine.—24 cup suet, 2 cups of soft bread crumbs, heaped,
2 eggs, well beaten, 14 cup milk, 14 pound figs, chopped fine, 1 level
teaspoon baking powder, 14 teaspoon salt; chop the suet; add the
figs, then the eggs, and milk to the bread crumbs, mixed with the
salt and baking powder; combine the mixtures, turn into a buttered
mold and steam 3 hours; serve with Yellow Sauce.

Yerrow Savce.—2 eggs, 1 cup sugar, 1 teaspoon vanilla; beat
the eggs until very light, add gradually the sugar and beat again,
thén add the lemon.

StEaMeED PuppiNg.—1 pint bread crumbs, 1 eup boiling water,
beat well, 1 cup molasses, 3 tablespoonfuls melted butter, 1 cup
cherries and juice, 1 egg, 1 cup flour, 1 teaspoonful soda, 14 tea-
spoonful ginger, 14 teaspoonful cinnamon; steam 2 hours.

Savee.—14 cup butter, 14 eup sugar, 1 large tablespoonful flour,
blend and add 1 cup cherry juice and cherries, 1 pint boiling water;
boil until it thickens.

Cuerry Puppive.—I1 teacup sweet milk, 3 eggs, 14 cup butter,
314 cups flour, 3 teaspoonfuls baking powder; drain the juice off
cherries, add them and steam 2 hours; serve with cream sweetened
with grated maple sugar and nutmeg. .

CreEanm Savee No. 2—1 egg, 1 cup powdered sugar, 14 cup thick
cream, Y4 cup milk, 15 teaspoon vanilla; beat the white of the egg
until stiff, add the well beaten yolk, and beat in gradually the sngar;
dilute the cream with the milk, beat until stiff; add the vanilla,
and ‘add to the first mixture.

ArrLe Frirrers,—4 apples (tart), powdered sugar, 2 tablespoon-
fuls lemon juice, cinnamon or nutmeg, batter; pare and core the
apples, cut into 14 inch slices across the apple, leaving the hole
in the center; spread on a plate and sprinkle with lemon juice, sugar
and cinnamon or nutmeg; let the above stand while preparing the
Fritter Batter—1 cup flour, 2 eggs, 1, teaspoonful salt, 14 cup
milk, 1 tablespoonful melted butter or olive oil; sift the dry ingredi-
ents; beat the eggs separately; add the milk to the yolks and pour
into the flour, making a smooth batter; then add the oil or butter
and beat well; fold in the whites of the eggs. When the batter
is used for meat or for fish, add 1 tablespoonful lemon juice or
vinegar; if for fruit, use 1 teagspoonful sugar.

Friep APrLES.—6 medium sized apples, 2 level tablespoonfuls
butter, sugar; pare apples, cut in halves and remove cores; melt

QUEEN FLAKE BAKING POWDER makes the best biscuits.
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butter in frying pan, and put apples in, core side down, and keep
covered throughouf cooking; when they begin to brown, turn, and
fill eavaties with sugar: cook until tender and serve with Lemon
Souffle Sance.—1 cup milk, 1 level teaspoon flour, yolk of 1 egg,
1/, eup sugar, grated rind and juice of 1 lemon, whites of 2 eggs;
heat milk and add flonr diluted with a little cold milk; cook 3 min-
utesg; remove from fire and add to yolk of egg which has been
beaten light with sugar; let cool; add grated rind and juice of
lemon slowly, and before serving, beat in the whites of the eggs,
beaten stiff. This sauce is good to serve with any kind of apple
desserts,

Arrre Russe.—Fill a pudding dish with quartered apples; cover
with bits of butter, 1 cupful sugar, and a little cinnamon; bake
brown and serve with whipped eream.

Grazep Arrres witH CreaM.—For a dozen large apples use 114
cupfuls of sugar, and 1145 cupfuls of water; put 1 cupful of sugar
in a sauce-pan with the water and beil rapidly for 20 minutes; pare
and core the apples, keeping them whole; put in a teaspoonful of
sugar in the center of each apple; baste the outside of each apple
with 14 teaspoonful of the hot syrup; place the pan in a moderately
hot oven and bake the fruit until it is tender, basting frequently
with the syrup; when the apples are done place them on a flat
dish, and pour over them the juice from the pan in which they
were baked; serve cold with a bowl of whipped cream.

ArrLe Dip.—Take 3 large tart apples, pare, and slice very fine in
your haking dish, add a small piece of butter and 2 tablespoons
sugar; then take 1 egg. 2 tablespoons sugar, 14 cup sweet milk, 2
tablespoons butter, 1 cup flour, 1 teaspoon baking powder; beat
this together and ponr over apples and bake.

ArprLe Sxow.—Pare, core and bring to boil in as little water as
possible 6 tart apples, cool and strain, beat well and add the well
whipped whites of 3 eggs, sweeten to taste and beat thoroughly
until a dish of snow is the result; flavor with lemon or vanilla, or
add the grated rind of a lemon: serve with sweetened cream; or
make custard of yolks, sugar and a pint of milk; place in a dish and
drop the froth on it in large flakes.

Raspperry Braxc Maxce—Stew nice fresh raspberries, strain
off the juice and sweeten it to taste, place over the fire, and when
it boils stir in corn-starch wet in cold water, allowing 2 tablespoons
of corn-starch for each pint of juice; continue stirring until suf-
ficiently cooked; pour into molds wet in cold water and set away to
cool; eat with cream and sugar. Other fruit can be used instead
of raspberries.

“SODIO” brand of Soda is pure and sure.
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Inprax Tarroca Proping.—Cook 2 tablespoons of Minute Tapioca
in 1 quart of milk 10 minutes; while boiling stir in 3 even table-
spoons of meal wet with a little milk, 15 eup molasses, a small
piece of butter, salt. cinnamon and nutmeg to taste and 1 egg; pour
into a dish, add 1 cup of cold milk and bake 2 hours.—Aduv.

Pivgarene Tarioca.—Boil 14 cup of Minute Tapioca and 14 cup
of sugar in 3 cups of water till clear; pour this over 1 pint of canned
pineapple; when sufficiently cold decorate the top of pudding with
currant jelly and serve with sweetened whipped eream.—Adv.

CreaM Tarioca Prppine,—2 tablespoonfuls pearl tapioca, 1 pint
milk, volks of 2 eggs, 14 cup sugar, 14 teaspoonful salt, whites of 2
eggs, 14 teaspoonful vanillaj soak the tapioea in enough hot water
to cover it, stirring until it absorbs some of the water, and allow
it to stand until all is absorbed; add the milk and cook until the
tapioca is soft and transparent; beat the yolks of the eggs; add the
sugar and salt; pour the milk over them; cook 8 minutes, then add
the whites of the eggs beaten to a stift froth.

Pracn Tarioca.—1 can peaches, 4 cup powdered sugar, 1 cup
tapioca, boiling water, 14 cup sugar, 14 teaspoon salt; drain
peaches, sprinkle with powdered sugar, and let stand 1 hour; soak
tapioca 1 hour in cold water to cover; to peach syrup add enough
boiling water to make 3 cups; heat to boiling point, add tapioca
drained from cold water, sugar and salt; then cook in double
boiler until transparent; line a mold or pudding dish with
peaches cut in quarters; fill with tapioca, and bake in moderate
oven 30 minutes; cool slightly, turn on a dish; serve with Cream
Sauce No. 1.

Lo Capin.—Split lady fingers into halves; spread the flat parts
lightly with jelly; build these log-cabin fashion on a glass dish,
and pour over then a soft custard made from the yolks of 4 eggs
and a pint of milk; the custard must be cold; when ready to serve
beat the whites of the eggs to a stiff froth and put them here and
there around the *“cabin”; or you may garnish the edge of the dish.
The dish should be perfectly flat so that the lady fingers will stand
above the custard sauce. To change this receipt you may sprinkle
the whole with finely chopped almonds.

Pruxe Pupping.—Beat the yolks of 2 eggs with 14 a cupful of
sugar until light; add a tablespoonful of softened butter and a gill
of milk; sift together 1 cupful of flour with a teaspoonful of baking
powder, stir it in, then stir in the well beaten whites, and 1 cupful
of prunes that have been soaked over night, drained, and the stones
removed; chop them with a spoon; turn this into the pudding
mold and steam continuously for 2 hours; allow room for swelling
or the pudding will be heavy.

QUEEN FLAKE BAKING POWDER is pure and wholesome.
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Prune Wair.—Soak and stew until soft 1 pound prunes; remove
fruit from stones; crack stones and chop both fruit and meats, the
latter very fine; 15 cup sugar, juice and grated rind of 14 lemon;
add pinch of salt to whites of 4 eggs and beat until very stiff; mix
all together and bake 14 hour in a moderate oven; serve with plain
or whipped cream. This will serve 9 or 10 people.

Correge JeLLy.—Soak 1 box of gelatine 2 hours in 14 pint of cold
water, then pour on it 114 pints of boiling water; when wholly dis-
solved, add 1 pint of sugar and 1 pint of strong coffee; strain the
jelly and pour into a mold to harden; when served, put into a dish
with whipped c¢ream around it. The cream should be sweetened
a very little,

To App 1o A Lemox Jerry.—Mold a plain lemon jelly in a shal-
low dish; when well set eut in squares, place in a low dish, scatter
over it candied cherries or candied fruit of any kind or nuts; serve
with whipped eream or a plain boiled custard.

Banana Cuarvorre.—Line the sides of a quart mold with lady
fingers, and the bottom of mold with thin sliced bananas; fill with
stiff whipped eream in which a teaspoon of gelatine, thoroughly dis-
solved, has been mixed; set on ice.

OraNGE CHARLOTTE.—L4 box gelatine in 14 cup cold water, add
15 cup boiling water, 1 cup sugar, juice of 1 lemon, 1 cup orange
juice and pulp, whites of 3 eggs; line bowl with sections of orange;
when the gelatine with sugar, orange and water begins to stiffen,
beat in the beaten whites and mold; serve with whipped cream.

Fruir Grace.—1 cupful granulated sugar, 1 cup water; boil
together for 15 an hour; dip peint of skewer in the syrup then in
water, if the thread formed breaks off brittle the syrup is done;
have orange, pared, divided into eighths and wiped free of moisture;
pour part of the hot syrup into a small cup, which keep in boiling
water; take the pieces of orange on point of skewer or large needle
and dip them into the syrup; place them onto a dish that has been
buttered lightly. Grapes, cherries, walnuts, etc., can be prepared
in the same way.

Raspperry Jam TarToers.—Line tartlet mold (or gem molds will
answer the purpose nicely) with thin puff paste; when cold fill with
raspberry jam and heap whipped cream over them. Strawberries
washed and hulled used in place of the jam is excellent.

ArrLE DumpriNes.—Put 1145 cups sugar, 2 cups water and piece
of butter in baking dish, and set on top of stove so it will boil;
take 114 cups flour, 1 teaspoon baking powder, tablespoon lard,
mix together with milk so you can roll it out quite thin, cut in pieces
and put as much of sliced sour apples as possible in each piece,

QUEEN FLAKE BAKING POWDER never disappoints you,
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put edges together and roll in flour, then put them in the hot
syrup and bake.

A Smurre Pupping.—A simple pudding is made of 2 slices of
white bread toasted very brown and, when well buttered, placed
in a deep dish and 1 e¢np of molasses and 1 quart of milk poured
over: bake in a moderate oven about 3 hours. It is impossible to
distingnish this from an old fashioned Indian pudding, and it is
much more digestible.

Frirrers.—3 eggs, 1 teaspoonful melted butter, 2 teaspoonfuls
baking powder, 1 cup sweet milk, and a little salt; make a soft
batter and have the lard very hot.

To Serve PixearrLe—An effective way to serve pineapple is to
take the fruit from the rind in a solid cone, leaving the stem
attached to the rind; the pineapple is then sliced and piled in ifs
natural form and the rind refitted; it is thus sent to the table
and served,

S1orrED Pears witH Rice.—Cut the upper quarters from pears
and remove the cores; cook in hot syrup until tender; fill the stems
with rounds of angelica and candied cherries, and the spaces left
by the cores with marmalade and bits of cherry; set upon a mound
of cooked rice; flavor the syrup with lemon juice, reduce by cook-
ing, and pour over the whole; serve hot or cold.

Brackreprry Sponxcge.—Fill an earthen bowl closely with small
cubes of bread, pouring over the bread as it is fitted into place, hot
blackberry juice—blackberries cooked until soft, with sngar to
taste, and passed throngh a sieve; use all the juice the bread will
absorh; set the sponge aside in a cool place for some hours, then
turn from the bowl: serve with blackberries, sugar and eream.

Capiyer Propine.—Fill a quart mold, buttered and sugared, with
alternate layers of sultana raisins, cherries, citron (15 pound in
all) and slices of stale sponge cake; beat 3 eggs; add salt, 15 eupful
of sugar, and 1 pint of cold milk; strain into mold; bake about 1
hour i’.t:ulding in hot water; serve hot with a hot pudding saunce.

Breap axp Bvrrer Custarp.—Beat 4 eggs without separating
until light; add 14 a cupful of sugar, a saltspoonful of grated nut-
meg and 1 gquart of milk; turn this mixture into a baking pan; eut
slices of slightly buttered bread into squares of 1 inch; drop these
squares, butter side up, all over the custard; bake in a moderate
oven until the custard is “set” and the bread brown.

Merincues—Beat the whites of 8 eggs to a stiff froth, then sift
in carefully a pound of confectioner’s sugar that has been twice
sifted: drop quickly by spoonfuls on waxed paper on to rather a

Insist on getting Queen Flake Baking Powder.
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thick board; dust the meringues with sugar, let them stand for a
moment, blow off the loose sugar and put them into a moderate oven
where they will dey and slightly brown; lift them carefully; scoop
out the centers and put back into the oven to dry; these may be
put aside and filled with ice cream, whipped cream, or jelly, and
used as a dessert.

Sporrcake—For a family of 6, 1 pint pastry flour, 1 feaspoon
salt, 2 rounding teaspoons of baking powder, sift this into a mixing
bowl; to 1 egg add a tablespoon of sngar, 2 tablespoons soft butter,
beat this to a4 cream, stir into the flonr and add syfficient sweet milk
to make a soft dongh; roll in 1 large cake or cut out with a large
cookie entter; while they are baking cut 1 pint of strawberries in
two, cover with sugar, let them stand until ready for use; split open
the cakes, spread with plenty of butter, and place layer of berries
between. If desired, place whole berries on the top; serve with or
without whipped cream. Any froit may be sobstituted for
strawberries.

Preaca Sporrcake.—Make the erust from the above; roll in round
sheets and bake; butter 1 sheet, cover with sliced canned peaches,
place the other sheet on top and garnish the center with 4 halves
of peaches filled with powdered sugar, and rows of preserved cher-
ries around the onter edge if desired; heat the juice of the peaches
and serve with the shorteake: freshly stewed rhubarb may be sub-
stituted for the peach; wash the rhubarb and ent in inch pieces;
stew with a few slices of lemon and sweeten well. A cheap layer
cake may be substitnted for the crust.

OrANGE SHORTCAKE—Beat together 1 teacup of sugar and 1
tablespoon of butter; beat 3 eggs very light and add; sift together
2 teacups of flour and a heaping teaspoon of baking powder with

a little salt; add 1 enp milk: bake in deep tin plates; peel and slice.

4 oranges and cover with sugar and let stand until ready to put
together; split the cakes: put a layer of orange between and sweet-
ened whipped cream on top.

FrosTep SrraAwBERRIES.—Select large, perfect berries with long
stems; whip the white of an egg to a soft froth: dip into it each
berry: roll in powdered sugar, and lay on a platter; serve within an
honr.

STRAWBERRY CrEaMs.—Into a small saunce-pan put 1 cupful of
granulated sugar; add 14 of a cupful of boiling water and stir over
the fire until the sngar is dissolved, no longer; boil steadily until
a little of the syrup dropped into a cup of very cold water can be
rolled into a soft ball between the fingers; take quickly from the
fire and pour into a slightly greased dish or platter; as soon as cold
enough to bear the fingers begin to stir with a wooden or silver
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speon, and continue stirring until too stiff to be longer stirred; take
up quickly in the hands and knead and work until smooth and
creamy; have ready a number of large unhulled berries which have
not been washed: place the prepared cream in a clean sance-pan
and mash and stir over hot water until soft; dip in the berries 1
at a time, and as fast as coated with the eream lay them on a sheet
of waxed paper; serve within 12 honrs or the cream will melt.

Geryax TrirLe—DPut a layer of strawberries on the bottom of a
dish: sugar the froit; put a layer of macaroons, and pour over it,
about 20 minutes before serving, a cold enstard made of the yolks
of 4 eggs, 3 tablespoonfuls sugar, 1 pint scalded milk and 1 tea-
spoonful vanilla.

STrAwpERRY SroxeE—Cover 14 box gelatine with 14 cup cold
water and soak for 14 an hour: pour over 1 pint of boiling water;
add 1 cup sugar and stir until nearly dissolved; add 1 pint straw-
berry juice; when nearly cold stir in well beaten whites of 4 eggs.

Srnaweerry Desserr.—1 coffee cup of 4x sugar, 1 coffee cup of
strawherries, whites of 5 eggs: beat the eggs very light, add the
strawberries and sugar; beat slightly and bake in a rather shallow
dish 20 minuntes; serve with whipped eream. Fresh, preserved or
canned berries may be used.

Cuanrorri Russe—Cover a 14 of a box of gelatine with a 14 of a
cupful of water and put to soak for 145 an hour; whip to a stiff froth
1 pint of eream; turn the cream into a bowl, stand in another of
ice water or cracked ice; sprinkle over the cream 24 of a cupful of
powdered sugar and a teaspoonful of vanilla; add to the gelatine
about 14 a cupful of milk or a small portion of the cream drained
from that which has been whipped; stand it over hot water and
stir carefully until dissolved; strain it into the eream and begin at
once to stir, and stir continually until the mixture begins to
thicken; then pour into a digh lined with sponge cake or lady fingers
and stand aside to cool.

INpIviDvAL SrrawpBERRY CHARLOTTE Russe—Dip the edge of
macaroon drops into sugar cooked to the caramel stage and kept
liquid over hot water; press the macaroons together to form a ring
about a cup; remove from the cup to a plate and add other maca-
roons to form a basket; fill the basket with double cream; sweet-
ened and beaten until solid, add fresh strawberries.

Moxpay Propina.—Cut bits of whole wheat bread into dice, use
15 eup of any fruit that may have been left over, prunes, raisins,
chopped dates, or eandied fruit; grease an ordinary melon mold;
put a layer of the bread in the bottom. then a layer of the fruit
and so continue until you have the mold filled; beat 3 eggs, without
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separating, with 4 tablespoonfuls of sugar, add a pint of milk, pour
this earefully over the bread, let stand for 10 minutes, then put
the lid on the mold and steam or boil continuously for 1 hour;
serve with lemon or orange sance.

Pupping Savee.—2 eggs beaten separately, 1 teacup of powdered
sugar, 4 tablespoonfuls of milk, 1 teaspoonful of vanilla; after
beating the eggs put the yolks and whites together, add the sugar
and vanilla, and beat thoroughly: just before serving add the milk.
This is not to be cooked but serve cold.

Harp Savee—Beat together 14 eup butter and 1 cnpful of sugar
until they are very light and white; flavor with vanilla. The suc-
cess of this sance depends upon its being beaten a long time. It
may be varied by beating with it the yolk of an egg. Let it stand
on ice to harden a little before serving. The whipped white of
an egg and a cupful of strawberries, mashed to a pulp, or any
fruit pulp may be added in the same way.

Harp Savce—14 cup butter, 1 eup sifted powdered sugar, 14
teaspoon lemon extract, 25 teaspoon vanilla, white of 1 egg; eream
butter, add sugar gradually, then add white of ege beaten stiff,
and flavoring.

Creaym Puppiné Savee.—1 cup eream, 1 tablespoonful sugar,
bring the cream to the boiling point and pour slowly over the well
beaten whites of 2 or 3 eggs and flavor with vanilla: set into a
basin of hot water until time for serving.

PASTRY.

*“No soil upon earth is so dear to our eves
As the soil we firse stirred in terrestrial pies.”

GeNeran Hivrs.—Have everything very cold. Use pastry flour
and mix with a knife. Roll only one way and handle as little as
possible. Use tin plates, perforated are best: no greasing is pe-
quired and the pies should be changed to earthen plates as soon
as done. Pastry should always be baked in a hot oven from 14 to 3/

B : - s e
of an hour. In lemon pies, vinegar may be substituted for lemons,
or 1 lemon used for flavoring and the remainder vinegar. To keep
a !lttle “left m‘er".pie dough till the next baking, grease it all over
with lard and set in a cool place.

Purr PastRY.—1 pound flour, 1 pound butter, 1 tambler ice water,
a pineh of salt; mix the flour and butter together thoroughly with a
knife, then add the ice water and salt; sprinkle the molding board

Best value for your money, Queen Flake Baking Powder.




PASTRY. 101

with flour, roll pastry 3 times, and place on ice 2 hours or more
before using: when ready to take from the ice, place immediately
in very hot oven. This pastry, if kept near the ice, will be good
for 10 days.

Goop Coayvox Pasti—1 coffee eup lard, 3 of sifted flour, and a
little salt; in winter soften the lard a little (but not in summer),
cut it well into the flour with a knife, then mix with cold water
quickly into a moderately stiff dough, handling as little as possi-
ble: this makes 4 common sized covered pies; take a new slice of
paste each time for top crust, using the trimmings, ete., for under
crust., k

Avxty Purres’ Pie Crust.—To 1 pint of sifted flour, add 1 even
teaspoonful baking powder and sweet cream enough to wet the
flour, leaving crust a little stiff. This is enough for 2 pies. :

Pasti witn Sver.—Roll a pound of the best suet, with very little
membrane running through it on a board for several minutes,
removing all the skin and fibers that appear when rolling; the
snet will be a pure and sweet shortening, looking like butter; rub
this into the flonr, salt, and mix it with ice water; roll out for
plates, and put on a little butter in flakes, rolling it in as usnal.

Praix Pig Crust.—2 heaping cups sifted flour, 1 scant cup lard,
1 pinch of salt, 14 cup ice water; add salt to flonr and chop lard
into it with a large knife until it is thoroughly mixed; stir in the
water with a knife, roll out, and line the tins with the paste.

Granay Paste—Mix lightly 14 a pound graham flonr, 14 a pint
sweet cream, 14 a teaspoonful salt; voll and bake like other pastry.

Pastry.—To prevent the juice of pies from soaking into the
under crust, beat an egg well and with a bit of cloth, dip into the
ege. rub over the erust before filling the pies: when using green
currants, pieplant, gooseberries, or other fruits which require the
jnice to be thickened, fill the lower crust, sprinkle corn-starch
evenly over, and put on the upper crust.

Arrre Pie—Use about 4 large apples to 1 pie: core, pare, cut
in quarters, and then in thin slices; put half of the apples on the
lower erust and sprinkle on sugar and cinnamon, using about 1
tablespoonful of sngar to each apple; if they are very tart, use
more sugar, and if dry add a little water; spread the remainder of
the apples over the top of the sugar, cover with the upper erust, and
bake until the erust is brown and the frait is soft.

Spicep AppLe Pig—Line pie tin with crust. sprinkle with sugar,
fill with tart apples sliced very thin, sprinkle sugar and a very
little ¢innamon over them, and add a few small bits of butter, and
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a tablespoonful water; dredge in flour, cover with the top crusr,
and bake 14 to 34 of an hour: allow 4 or 5 tablespoonfuls of sugar
to 1 pie; or, line tins with crust, fill with sliced apples, put on top
crust and bake; take off top crust, put in sugar, bits of butter and
seasoning, replace crust and serve warm. It is delicious with
sweetened eream.

ArrLe MeriNGUe Pie.—Pare, slice, stew and sweeten, vipe, tart,
and juicy apples, mash and season with nutmeg (or stew lemon
peel with them for flavor), fill crust and bake till done; spread over
the apple a thick meringue, made by whipping to froth whites of
3 eges for each pie, sweetening with 3 tablespoonfuls powdered
sugar; flavor with vanilla, beat until it will stand alone, and cover
pie 34 of an inch thick, if too thin add a little corn-starch. Set
back in a quick oven until well “set,” and eat cold. In their season
substitute peaches for apples.

Drien Arere Pre—Put apples in warm water and soak over
night: in the morning chop up, stew a few moments in a small
amount of water, add a sliced lemon, and sugar to taste:; cook
15 an hour, make into pies and bake.

Crap-Arrene Pie.—Follow above recipe, and if made of “tran-
scendents,” the pies will fully equal those made of larger varieties
of the apple.

ArpLe LemoN Pre.—1 egg, 1 cup sugar, 1 large apple; grate rind
from 1 lemon, chop inside with apple, bake with 2 crusts.

Dericiovs Peaca Pre—Line pie plate with rich pastry; mix
together Hour and sugar, of each 1 teaspoon, and sprinkle over
crust, then fill with peaches peeled and halved. Sprinkle over 14
cup of sugar and 1 teaspoon flour, with a few bits of butter: serve
with whipped eream.

RuvBARE Pre.—2 cups rhubarb and 14 cup raisins chopped fine,
1% eups sugar, 2 tablespoonfuls flour. 3 tablespoonfuls water.

TrANsPARENT Pio.—3 eggs, 2 tablespoonfuls sugar, 1 enp cream,
3 tablespoonfuls jelly: flavor with lemon; bake with 1 crust, One
pie.

Squassa Pie—114 cups stewed and sifted squash, 1 cup hot milk,

2 cup sugar, 15 teaspoonful salt, 14 teaspoonful cinnamon, 1 egg;

the squash should be dry and mealy; beat the egg slightly and mix

in the order given; line a plate with paste, put on a rim, and fill
with the mixture. Pumpkin pies are made in the same way,

PrapgiNy Pig No. 1.—4 eggs, 3 cups sugar, 3 pints milk, 1 quart
pumpkin strained, 1 teaspoonful ginger, 4 teaspoonfuls cinnamon.
Enough for 2 pies,

Queen Flake Baking Powder saves money and your temper.
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Poemekiy Pig No. 2.—1 cup prepared pumpkin, 1 egg, 14 cup
sugar, 1145 cups milk, 14 teaspoonful cinnamon, % teaspoonful gin-
ger, pinch of salt; bake with rich nnder crust.

Moraer’s CrEam Pie.—Heat 1 coffee eup of sweet cream to boil-
ing point in double boeiler, then add 1 tablespoon of flour and %
cup of sngar moistened with a little cold eream or milk: when thick-
ened, set aside to cool. Have pie plate lined with rich paste, and
when nearly baked fill with the mixture to which has been added
the white of 1 egg well beaten, a pinch of salt and a little nutmeg;
bake in a moderate oven until custard is set, no longer. Delicious,
Much depends on careful baking.

Lemox Pie No. 1.—1 enp granulated sugar, 1 tablespoonful but-
ter, 2 heaping teaspoonfuls corn-starch, yolk of 1 egg, juice and
grated rind of 1 lemon, pinch of salt, stir all together thoroughly,
then add 1 cup cold water; put on stove and stir constantly until
quite thick; beat white of egg; add 2 tablespoonfuls sugar; put on
pie; set in oven to brown.

LeMox Pie No. 2—1 tablespoon corn-starch, moisten with a very
little cold water, add 1 cup beiling water, 1 cup sugar, 1 well beaten
egg, 1 tablespoon butter, juice and grated rind of 1 fresh lemon;
bake between 2 crusts,

CrsTarp Pre—2 eges, 3 tablespoons sugar, 14 teaspoon salt, 114
cups milk, few gratings nutmeg: bake in quick oven at first to set
rim; decrease the heat afterwards, as egg and milk in combination
need to be cooked at low temperature.

MeriNGUE Pre-praxt Pie.—1 cup of stewed pie-plant, 1 teaspoon
corn-starch or flour. 1 cup sugar, 1 volk of egg, 14 teaspoon of but-
ter, small pinch of salt, flavor with extract of lemon, mix thor-
oughly and bake in one crust; beat the white of the egg to stiff
froth with 1 tablespoon of sugar and spread over the pie when
done; brown lightly in the oven. Equal to lemon pie. Try it.

Mixce Mear.—1 quart of meat to 3 of apples, 2 pints sugar, 14
pint molasses, 14 pint boiled cider, 1 quart water, 14 cup butter,
1 tablespoonful allspice, 2 of cinnamon, 14 of clove and nutmeg;
salt; alter to taste.

Mixce Pie.—3 bowls of meat, 6 bowls of apples, 1 bowl of
molasses, 1 bowl of vinegar, 1 bowl of boiled cider, 1 bowl of suet
or butter, 2 bowls of raisins, 5 bowls of sngar, 1 bowl of fruit juice
or jelly, two teaspoons each of cinnamon, nutmeg and cloves; 1
teaspoon each of salt and black pepper; put together, beil until
raisins are tender. '

Grare Pie.—1 cup grapes pulped and seeded, 1 cup sugar, 1 egg,
small piece of butter, 1 large tablespoonful flour.

Northrop’s Flavoring Extracts, strongest and best.
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CraNpeErRrY Pie—3 cups chopped cranberries, 3 cups sugar,
tablespoon corn-starch wet in a teacup with a little cold water; fill
cup with boiling water, mix all together and bake with 2 crusts.

Carror Pre—DBoil, drain and rub the carrots through a colander,
For each pie required use 2 large tablespoonfuls of carrot thus pre-
parved, 2 eggs, 2 cups milk, a little salt if desired, 4 tablespoonfuls
of sugar, and lemon or vanilla for flavoring; bake with under
crust only.

CREAMS AND ICES.
“SUPREME ICE-OLATION.”

IDirrerext Ices—The distinetion between the chief characteris-
tics of sherbet, ice and frappe is that a sherbet is a water mixture
flavored and stirred constantly while freezing. It is white, light
and frothy like ice cream. An ice may be the same mixture stirred
occasionally while freezing, as the ordinary orange ice. A frappe
is much like an ice, but more lightly frozen; is served in glasses,
and is like wet snow. Frappe is served at afternoon or evening
receptions. Ices may be served with ice cream. Sherbets are
served either in sherbet tumblers or cups. Frappe is always served
in lemonade or ordinary frappe glasses.

CarameL Ice CrEAM.—114 pints milk, 1 pint cream, 24 cup sugar,
3 eggs, caramel to flavor, 24 eup almonds, blanched and shaved:
scald milk and sugar: pour slowly over beaten eggs; return to the
fire and let it come to the beiling point; add caramel to flavor while
hot; when cold add the cream; pack and partly freeze and add
almonds prepared according to directions: Melt 14 cup sugar in
sauce-pan, stirring constantly; when dissolved add shaved almonds:
this will be perfectly hard when cold; pound fine and add to cream
when partly frozen. Caramel.—Melt and slightly burn 14 cup
sngar; add 145 cup hot water; if a strong flavor is desired, burn the
sugar more. Macaroons may be used instead of almonds; pour
" boiling custard flavored as above over 14 pound crumbled maca-
roons, beat until smooth, add eream and freeze,

Russiax Cream.—Cover 146 box gelatine with 14 cupful of cold
water to soak for 15 an hour; then add 115 cupfuls of sngar, a
pint of boiling water, 14 a cupful of orange juice and 2 tablespoon-
fuls of lemon juice; strain and stand aside until cool and partly
congealed: then, with an egg beater, beat to a stiff froth; turn‘into
a4 mold and stand away to harden; this may be separated into 3
parts—one part colored red, another left white, and a third colored
buff—and then put in the mold in layers.

Northrop's Extracts possess true and delicious flavor.
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Pramy Ice Crean.—Let 1 pint milk come to a boiling point; then
thicken with 1 tablespoonful flour; add 114 cups of granulated
sugar and let cook in double boiler 20 minutes; set aside to cool,
then strain throngh a wire sieve; add 1 pint of rich eream and 2
eggs well beaten; flavor to suit and freeze.

Ice CreAM.—1 quart of eream, 1 pint of milk, 1 pint of powdered
sugar, 1 tablespoonful vanilla, and whites of 4 eggs.

Ice CrEAM.—3 pints sweet cream, quart new milk, pint powdered
gngar, the whites of 2 eggs beaten light, a tablespoonful vanilla;
put in freezer till thoronghly chilled through, and then freeze.

Bisque Ice Creay.—1 pint eream, 1 pint milk, 3 ounces maca-
roons, 1 ounce stale sponge cake, 145 pound sugar, 1 teaspoonful
vanilla; heat milk and sugar; when cool, add cream, whipped ; partly
freeze, then add cake and macaroons pulverized,

Marre Ice Cread.—This is simply ice cream sweetened with
maple sugar, Secald a pint of cream: add to it & ounces of scraped
maple sugar; stir until the sugar is dissolved; take from the fire;
add a tablespoonful of caramel, a feaspoonful vanilla, and when
very cold add another pint of uncooked eream, turn into the freezer,
and when thoroughly cold freeze as ordinary ice cream.

CARAMEL Grace.—I114 cups of brown sugar or maple sugar, 15
cup cream; boil until it bubbles, add a small lump of butter; beat
nntil it thickens; pour over ice cream.

CrocorLaTE Grace—114 cups granulated sugar, 2 squares grated
chocolate mixed: add 14 cup eream, cook until it bubbles in the
center; add a lnmp of butter the size of a hickory nut: take from
the fire and beat until it thickens; keep warm enough to pour
slowly over plain ice eream; add vanilla.

Fruir Icr Cream No. 1,—Berries, or any kind of larger fruit,
cut into small pieces, may be added to any of the vanilla creams
after they are frozen: remove the paddle of the freezer, mix the
fruit in well, then mold and pack in ice and salt for 1 or 2 hours.
The frait will become too solid if packed for a long time,

Froir Ice CreayM No. 2—Crush any fruit or berries to a pulp;
sweeten it to taste with a thick sugar syrup; freeze the same as any
ice cream, and pack in ice and salt if molded.

Frurr Ice Creay No. 3.—Canned fruit may also be used; strain
the liquor from the fruit; sweeten it if necessary, with sugar or
with syrop; mix it with an equal guantity of cream and freeze;
when it is partly frozen, add the drained fruit; mix it well together;
mold and pack in ice and salt for 1 or 2 hours; the fruit will become
hard if it is packed too long. Preserved strawberries are a particu-
larly good fruit to use for ice cream. -

" “Queen Flake Baking Powder makes the best biscuits.
14
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Oraxce Frarpe—1 quart of water, 1 pint sugar, 1 pint orange
juice, juice of 2 lemons; make a syrup by boiling the water and
sugar 20 minutes; add the fruit juice, cool, strain, and freeze. For
the freezing use equal parts of rock salt and finely crushed ice.

Care Frarpe.—1 egg white, 15 cup cold water, 145 cup ground
coffee, 4 cups boiling water, 1 cup sugar; beat white of egg slightly,
add cold water, and mix with coffee; turn into scalded coffee-pot,
add boiling water, and boil 1 minute; place on back of range 10
minutes; strain, add sugar, cool and freeze to a mush, using equal
parts ice and salt; serve in frappe glasses, with whipped cream,
sweetened and favored.

Corree Frarre.—1 pint cream whipped stiff, 1 eup sugar, 14 cup
strong clear coffee, 1 reaspoonful vanilla,

Pixearere Frarre.—Grate 1 pineapple; put 1 quart of water and
a pound of sugar over the fire to boeil; boil for 5 minutes; add the
junice of 1 lemon and the grated pineapple; take from the fire, and
when cool turn into a freezer and freeze, turning the dasher very
slowly until the mass is like soft wet snow; serve in punch glasses,

CranperrY Frarre.—Boil 1 quart of cranberries in 1 pint of
water for 5 or 6 minutes: strain through a coarse cheese-cloth, add
1 pint of sugar, and stir and boil until the sugar is dissolved: when
cold add the strained juice of 2 lemons; freeze to a mush, using
equal parts of ice and salt; serve in glass cups either with or
just after roast turkey; place the cups upon a faney plate covered
with a doily.

Vaxinna Parrarr.—3) cup syrup, yolks of 3 or 4 eggs, vanilla.
The syrup is boiled until it hairs as for frosting; pour while hot
over well beaten yolks of the eggs; beat until very light with an
ege-beater; when perfeetly cold, add 1 pint of cream whipped
stiff and pour into mold (a fin coffee can makes a good one): cover
with butter or lard and over that stock paper cut in strips. In

freezing use nearly as much salt as ice. It should stand 3 or 4
hours.

CuocoraTe Parrarr.—11% or 2 eakes of chocolate dissolved and
boiled with sugar and water until thick, 1 cup sugar, 4 tablespoon-
fuls water. This may be used without yolks of eggs but beaten
thoroughly as before. Be sure that chocolate is perfectly smooth.
It needs almost constant stirring. Flavor with vanilla.

MapLe Parrarr.—Same as vanilla aside from flavoring, using
rich maple syrup in place of sugar syrup. '

Corree Parrarr.—Make syrup with very strong coffee,

“Sodio”brandbeo;[aispureandsure.
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Macaroon Parrarr.—Whip to a stiff froth 1 quart of eream;
sprinkle over it and mix lightly 14 pound of almond macaroons
grated and sifted, and 6 tablespoonfuls of powdered sngar; turn
this mixture into the freezer; pack, and stand aside for 114 hours;
do not stir: serve in punch glasses or tumblers,

Frozex Grace.—DBoil 25 cup sugar and 14 cup water to a thick
syrup; beat 3 eggs, whites and yolks separately, and pour boiling
syrup over eggs slowly: set in a sance-pan of boiling water and
cool 15 minutes:; remove from fire and set in a pan of cold water
and beat the mixture until cold; add 1 pint of whipped cream flav-
ored with vanilla: stir well, then pour into a mold and pack in 6
quarfs of ice to 2 quarts of salt; let it freeze 2 hours or more.

SrpawnerrY CANNELON GLace.—DBoil a quart of water and a pint
of sugar for 15 minutes; add a teaspoonful of gelatine; when cold
add a pint of strawberry pulp and juice of 2 lemons; line a eylin-
drical mold with the mixture; fill center with beaten white of egg,
mixed with 14 of a enpful of sugar and a cupful of beaten cream;
stand in ice and salt for an hour,

Sreawperny CHARLOTTE Grace.—Half freeze a pint of eream and
a pint of milk cooked with a teaspoonful of corn-starch and 14 of a
cupful of sugar; add a box of strawberries passed throngh a sieve,
mixed with a cupful of sugar and the juice of 14 a lemon; when
frozen pack in a mold lined with lady-fingers; stand in a covered
pail, packed in ice and salt, for an hour.

Arricor Iee No. 1.—2 cans of apricots, 3 or 4 cups of sugar, juice
of 2 lemons; press the fruit throngh a colander; strain syrup in can
and juice of lemons through a cloth; add to fruit pulp with 3 or 4
cups of sugar; let the mixture stand for an hour, then freeze. The
whites of 3 or 4 eggs may be added when the fruit is partly frozen,
but the ice is very good without.

Arricor Iee No, 2.—To the juice of 2 lemons allow 8 apricots or
even 10 if small: remove the skins, blanch and pound to a paste a
fow of the kernels, then add 14 pint of water and 2 ounces of fine
sugar; let this stand in an earthen jar or punch-bowl for an hour
and a half, then strain: after it is strained stir in the whites of 3
eggs beaten to a stiff froth, with 4 ounces of powdered sugar, and
then freeze. To serve with rvich eake nothing is nicer for an “after-
noon” or luncheon. Canned apricots will do.

Fruir lee.—1% can of apricots, 3 bananas, 3 oranges, 3 cups of
sugar, 3 lemons, 3 cups water; put a sieve over a |..ugt' bowl, turn
in the apricots and rub all but the skins through; peel the hnnauaa,
remove seeds and dark portions and sift the ]m]p' pour the water
in gradually to help the pulp go through the strainer; squeeze the

Queen Flake Baking Powder is pure and wholesome.




108 CREAMS AND ICES.

oranges and lemons and strain throungh into the fruit pulp; add
sugar, and when dissolved freeze.

LemoN Ice No. 1.—1 quart of water, 3 cupfuls sugar, 4 lemons;
cut lemons up with sugar, broise, strain and add a little vanilla;
when nearly frozen add whites of 4 eggs, beaten stiff, and whip with
knife until creamed.

Limox Ice No. 2—1 quart sweet milk, 1 tumblerful sugar; pour
this into a freezer, and when it begins to freeze add the juice and
pulp of 4 large lemons and freeze solid.

SrrawperkrY Ice.—2 quarts of strawberries mashed well; add 3
or 4 cups of sugar; mix well and let them stand for an hour or
more; add the juice of 2 lemons and a quart of water; strain
through a cloth, pressing out the juice; when 145 frozen, add the
beaten whites of 3 eggs.

GinGeEr les.—Add 6 ounces of preserved ginger to 1 quart of
lemonade; 4 ounces of the ginger should be pounded to a stiff paste
and the other 2 cut into small thin slices; use 10 lemons in making
the quart of lemonade, and sngar to taste; freeze the mixture.

MiLg Suereer No. 1.—Squeeze the juice of 6 lemons on 4 cups
of sugar; put the skins with a pint of water on the fire and let
simmer a few minutes; scald 2 quarts of milk with 2 tablespoonfuls
of corn-starch and 1 enp of sugar; when cold put in the freezer, and
when it begins to stiffen add the syrup of lemon juice and sugar,
then freeze.

MiLk Spereer No. 2—1 quart milk, 2 eups sugar, juice of 3 large
or 5 gmall lemons; freeze the milk and sugar; add the juice of the
lemons and freeze again; pack until needed.

LeMoN SHERBET.—214 cups sugar, 1 quart water, 5 lemons, white
of 1 egg; boil the sugar and water 5 minutes, then cool; add the
juice of the lemons, strain and freeze; add the beaten white of 1
ege, and pack.

CURRANT SHERBET.—]1 pint of sugar, 1 quart of water, 1 pint of
currant juice, the juice of a lemon; boil the water and sugar to-
gether 15 an hour: add the currant and lemon juice to the syrup;
let this cool and freeze.

STRAWBERRY SHERBET.—1 quart of fruit, 1 pound sugar, 1 quart
wiater, juice of 2 lemons.

Mint SHErRBET.—Boil together 1 quart water and 15 pound sugar
for 5 minutes; remove the leaves from 10 good sized stalks of mint;

wash them carefully, chop them fine, then pound them to a pulp;
work this gradually into the hot syrup, let stand until cool; strain,

Queen Flake Baking Powder never disappoints you.
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add the juice of 2 lemons; freeze and serve with the meat course.
Especially nice with mutton.

Orance SperpeT.—DBoil together for 5 minutes a quart of water
and a pound of sugar with the grated yellow rind of 2 oranges;
strain; when cool, add a pint of orange juice and the juice of 2 lem-
ong: turn into the freezer; stir slowly at first, and then more rapidly
after the mixture begins to freeze; when frozen, beat the white of
1 egg until light; add a tablespoonful of powdered sngar and beat
again; remove the dasher of the freezer; stir in the meringue;
repack, and stand aside for 1 or 2 honrs to ripen.

Oraxce Suerper v Orance Cours.—Make the cups by cutting a
slice from the top of each orange and removing the pulp and juice
to nse in the sherbet; cut each cup into points and set away on
ice; at serving time place the cups upon pretty plates, garnish
with holly, and fill with orange sherbet, pressing, throngh pastry
bag and tube, upon each one, a star of whipped cream.

Pixgarrne Movsse—Grate 1 good sized pineapple; add to it 1
pound of sugar and the juice of 1 lemon: stir constantly until the
sugar is dissolved: cover 14 a box of gelatine with 14 a cup of water
and stand aside to soak for 15 minutes; whip 1 quart of cream to a
stiff froth; add 14 a cupful of hot water to the gelatine, strain it
into the pineapple, and stir until it begins to thicken, then fold
in carefully the whipped cream; turn this into a melon mold, put
on the lid and bind the edge with a strip of muslin dipped in suet;
pack the mold in sufficient salt and ice to thoroughly cover the
same, as you would pack a mold of ice cream; cover the bucket
and stand aside for 2 hours: when ready to serve, moisten the mold
in a little warm water, and turn the mousse on to a serving dish.
This should be when cut down in a mosslike condition.

Frozex Pvpping.—DBeat the yolks of 6 eggs until very light;
boil together a pint of water and a pound of sugar for 5 minutes;
add the yolks of the eggs; beat over the fire for just a moment; take
from the fire, and beat continuously until the mixture is cold;
it should be thick like sponge cake batter; add a quart of eream and
a teaspoonful of vanilla: turn into a freezer, and freeze nntil it is
the consistency of soft snow; have ready 145 a pint of chopped
fruit which has been soaking for 1 or 2 hours in orange juice; add
this fruit, and turn until the mixture is well frozen. This pudding
may be served with or without sauce.

SrrawperrY Movsse.—Mash 1 quart of strawberries and rub
through a fine wire strainer: add 1 eup of sugar and 14 box of
gelatine that has been dissolved in 14 cup of water; let this mixture
stand until it begins to thicken, stirring all the time if it stands in

Insist on getting Queen Flake Baking Powder.
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ice water, or occasionally if allowed to cool more slowly; whip 1
gquart of thin eream and fold into the gelatine and berries; fill a
mold with eream, fastening on the cover securely; pack in equal
parts of salt and ice and after 3 or 4 hours it will be ready to
serve; it will be of a firm, yet frothy texture and of a beantiful
pink color. Garnished wifth berries and a flower or two it is a
most attractive dessert. To prevent salt water from entering the
mold fill it to overflowing and the surplus cream will congeal and
act as a seal, When nsing a whip ehurn, remove the froth to a bowl
as fast as it is whipped and pour the liguid portion, which settles,
back to the churn again. Any other berry or soft fruit may be
used for a mousse, but none give so delicate a flavor or color as
the strawberry.

JeLLiep Fruir.—14 box gelatine, 14 cup cold water, 1 cup boiling
water, 25 cup sugar, 145 cnp santerne, 115 oranges, juice of 1 orange,
juice of 14 lemon, 4 figs, 2 bananas, 14 pound dates; soak the
gelatine in cold and dissolve in boiling water; add the sugar,
sauterne, orange and lemon juice; strain; cover the bottom of a
mold with jelly, when firm, decorate with fruit in some design, add
more jelly, when firm, another layer of fruit; so continue until all
is used; the bananas should be ent in slices; the oranges length-
wise in slices: the figs in strips, and the dates in guarters; chill
and serve with whipped cream.

Frozex Straweerries.—Hull, wash and mash 1 quart of straw-
berries; add 1 tablespoonful of lemon juice and let stand for 14 an
hour; boil together for 3 minutes 1 quart of water and 2 cupfuls
of sugar, strain and set aside until cold: mix with the crushed
berries, turn into a packed freezer and freeze until stiff: take out
the dasher, pack down the ice in the freezer, repack with ice and
salt and set aside for a couple of hours.

Ripe fruit sweetened and thoroughly chilled is an acceptable
substitute for sherbet or ice cream, and in hot weather is very
refreshing at the beginning of the morning meal. The prepared
fruit is simply put in the freezer-can minus the beaters; the ean
i8 surrounded with ice and salt. and left without stirring until
the fruit is chilled. It usunally takes about an hour. Berries of all
kinds should be hulled or stemmed, picked over, and sprinkled
with fine sugar; bananas should be peeled, sliced thinly, and
sprinkled with sugar and lemon juice. A speck of salt and cin-
namon mixed with the sugar is a great improvement,

Queen Flake Baking Powder is always the best.
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LUNCHEON DISHES.

“Saving is a more difficult art than earning.”

GENERAL DISHES.

Tivpanes—Cook macaroni in hot salted water until soft enough
to cut easily; drain and cut in pieces just long enough to stand in
individual molds; butter the molds well, and line the sides with
macaroni pipes; fill the center with the following mixture: Boil
1 cup rvich milk, thicken with 2 tablespoons flonr mixed well with
1 large tablespoon of butter; season with salt and pepper and cook
to_a smooth paste; add 1 well beaten egg and 2 cups chopped
chicken or veal; put molds in steamer and cook 1 hour; turn out on
a platter and pour around them a rich cream or tomato sauce;
earnish with parsley. This is a very nice luncheon dish.

SALTED ALMmoxps.—15 enp olive oil, 14 pound almonds, blanched,
a little salt; to blanch almonds, cover with boiling water, when
skins will easily slip off; dry nuts in a towel and add to hot oil;
stir to prevent burning and when a golden brown, remove to brown
paper, sprinkle lightly with salt and let cool.

SArDINE Canapes.—Spread cirenlar picces of toasted bread with
sardines (from which bones have been removed) rubbed to a paste,
with a small quantity of creamed butter and seasoned with Worces-
tershire Sauce and a few grains cayenne; place in the center of
each a stuffed olive, made by removing stone and filling cavity with
sardine mixture; around each arrange a border of the finely chopped
whites of hard boiled eggs.

Srorrep Porators.—A savory dish for luncheon or supper may
be evolved from left-overs of meat of any kind: select potatoes of
even size, pare and cut off about 15 from one end; hollow out the
center with a small knife or with a pointed apple corer and fill -
with chopped, cooked or raw, beef, mutton or chicken and bake
until done; when served add a spoonful of stock or gravy to each
potato; garnish with sprigs of parsley. For a brown gravy, to add
to these stuffed potatoes or to serve with them, fry 2 level table-
spoons of chopped onion in 2 level tablespoons of butter until yel-
low, then stir in 2 level tablespoons of dry flour and finally add 14
pint of boiling water, gradually, and season with salt and pepper;
heat nntil smooth, then after cooking 5 minutes strain through a
wire strainer. The small strainers with a handle or those with a
wire loop on each side to rest on the edges of a bowl are convenient

Take no Baking Powder “just as good” as Queen Flake.
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for straining saueces and gravies, which should always be smooth
and free from lumps. The sauce often makes or mars the dish.

Froas' Lees.—Wash the frogs’ legs; cover them with boiling
water; allow them to stand for 5 minutes; drain and dry: dust
with salt and pepper: dip in egg, then in bread crumbs, and fry in
smoking hot fat; serve with sauce tartare.

Remyaxts of boiled or baked fish, especially haddock, cod, or any
white fish, are often thrown away; but they can be made into an
acceptable dish for luncheon. Make a sauce from 1 cup of milk, 2
level tablespoons each of flonr and butter, and season with salt
and pepper; flake the cooked fish and mix with it enongh sauce
to moisten; butter scallop shells and fill with fish, then sprinkle
with cracker or bread crumbs that have been moistened with
butter; set the shells on a tin pan and place in a hot oven until the
crumbs have browned; serve hot. :

Bovcnees.—These are little cases made from French fritter
batter and fried on the outside of a bouchee iron: this iron also
bears the name of timbale iron, pate eup iron, and is made from a
fluted piece of iron fastened to a long handle. To make the batter
beat the yolk of 1 egg: add 14 a cupful of cold water, a teaspoonful
of olive or butter oil, 25 of a cupful of pastry flour (if bread flour
is used, 15 a cupful will be sufficient); beat thoroughly and then
fold in the well beaten white of the egg: put the iron into the
kettle of hot fat; when hot lift it out, rub it quickly with a piece of
paper, and dip it down into the fritter batter, being careful that
the batter does not cover the top of the mold; return it to the hot
fat and hold it there until the case is crisp and brown, then slip
it off and turn it upside down; continue until you have the desired
quantity. This recipe will make 24. They may be put aside and
reheated at serving time, and may be filled with ereamed chicken,
sweetbreads, fish or lobster.

Mock Crickex.—Cover 2 cupfuls of small hominy, usually called
grits. with a quart of milk; soak it in a cold place over night: next
morning cook until thick and tender; put through nut-grinder
14 a pound of blanched almonds, the same of pecan nuts and
the same of pine nuts: add to them 145 a teaspoonful of salt,
2 hard boiled eggs, chopped fine, and a tablespoonful of chopped
parsley; with your hominy form a sort of back of a chicken:
put the nut mixture inside, and then cover over with hominv
in the shape of a chicken; form the legs in the same way:
fasten them to the sides; stick in a little piece of macaroni for the
bone; brush this over with melted butter or beaten egg and hake
it 1 hour in a hot oven, basting frequently; serve with cream sauce,

Best value for your money, Qu;e; Flake f_la—k:;l’;v_vde;




SANDWICHES. 113

&

Asparacus witH EcGs—This is a luncheon dish and may be
made of left-over asparagus from the previous day's dinner. As-
suming that you have a dozen stalks of asparagus, cut the green
portions into pieces about the size of peas:; melt an ounce of butter
in a sauce-pan; add a tablespoonful of eream, a tablespoonful of
gravy, a little pepper and salt and 3 well beaten eggs; throw in
the prepared asparagus, stir quickly over the fire until the eggs
are set, and pour the mixture upon slices of bread that have been
dipped in boiling hot water and then buttered.

SweeTnreans, GrREeN MouNTaiy StyLne.—Parboil a pair of sweet-
breads; split in halves, and lard with bacon, trufile or yellow rind
of lemon; bake in well reduced stock with onion and carrot, basting
often until well glazed; serve in nests of purée of peas surrounded
by sliced mushrooms, sautéd and cooked in eream; add to the cream
the stock in which the sweetbreads were glazed.

Seixaca witH SarpiNes.—Heat 1 enpful of grated bread erumbs’
in a 14 of a cupful of butter; add a peck of spinach leaves, cooked
and chopped, and the ilesh of a dozen or more sardines; mix and add
broth if needed, also =alt and pepper; when hot, form into an ob-
long; garnish with slices of eggs, and place sardines over the top;
serve as a luncheon dish.

Rice Loar—Line a mold with cold boiled rice; fill with any good
croquette mixture; steam 1 hour; turn out on a platter, and serve
with tomato sauce.

SANDWICHES.

Praxxing ror Presic LuncHes—Such articles as crush easily
shonld be omitted. Bread should be 24 hours old at least for mak-
ing sandwiches, and those made with minced cress and nasturtinm
leaves sprinkled over the buttered slices are very spicy and good.
Wax or paraffine paper is par excellence to wrap things in. Sand-
wiches, cake, meaf, pickles, ete. Prepare all things possible the
day before. Meat ean be cut with a sharp knife and placed in a
napkin wrung out of water to keep it moist, and sandwiches the
same, so they will not be dry and can be put in paper in the morn-
ing if an early start is necessary. Cake should be packed in a box
by itself. TUse the wooden butter shells and Japanese napkins
and pasteboard boxes: they can all be left behind. Lemons should
be squeezed and sugar added and put in a can sealed tight. Coffee
and tea made double strength so they can be diluted.

Cuepse AND WALNUT SANDWICHES.—V5 pound cheese, 14 pound
English walnut meats, 14 teaspoon salt and a dash of red pepper;
run through a perfection entter; mix with a little mayonnaise dress-

Use the genuine Queen Flake Baking Powder.
15




114 SANDWICHES.

ing until soft enough to spread; put between thinly sliced bread,
cut about 114 inches wide; serve with salad for a luncheon.

Rucerrioy SaNpwicHES.—L cup cold boiled beef tongue, 34 cup
Brazil nut-meats or English walnuts, run through a Perfection
entter; mix with 1 tablespoonful Worcestershire sauce; a very little
mayonnaise, and put between round or triangular slices of bread.

Saxpwica Fiuning.—Mince watercress and equal quantities of
finely chopped cold veal; add sufficient mayonnaise dressing to make
the mixture spread easily.

NasturTiUM SANDWIcH.—Cut the bread in round slices with a
biscuit or other cutter; spread with a little butter; press on a
nasturtium leaf, leaving the edges to protude; cover this with a
little mayonnaise dressing: place another slice of bread; press to-
eether.

Pranvr SaxpwicH—1 pint freshly roasted peanuts; remove the
outer shells and inner red skins; grind in a meat grinder; add
sufficient mayonnaise to enable you to spread the mixture on the
loaf; cut in thin slices and press together.

Nur Saxpwicaes.—Mix equal parts of grated Swiss cheese and
chopped English walnut meats; season with salt and cayenne;
spread between thin slices of bread, slightly buttered and cut in
fancy shapes.

Ecc Saxpwicaes,—Chop finely the whites of hard boiled eggs;
force the yolks through a strainer or potato ricer; mix yolks and
whites, season with salt and pepper, and moisten with mayonnaise
or cream salad dressing; remove end slice from bread; spread end
of loaf sparingly and evenly with the mixture; cut off as thin a
slice as possible; repeat until the number of slices required are
prepared; remove crusts; put together in pairs, and cut in squares,
oblongs, or triangles.

Fic Saxpwicaes ¥ Roris—Split a dozen figs, serape out the
soft portion, rejecting the skins; rub this to a paste; butter either
white or brown bread, then cut the slices from the loaf as thin as
possible; remove the crusts; spread over the paste; roll the bread
carefully, press for a moment until there is no danger of the roll
opening; then roll it in a piece of tissue paper, twisting the ends
as yon would an old fashioned motto, or it may be tied with narrow
baby ribbon of any color.

Saxpwicnes Mape From Corrace CaEpse—Cut slices of brown
bread about 14 an inch thick; do not remove the crusts; rub 14 a
pint of cottage cheese to a smooth paste, then press it throngﬁ a
fine sieve; add slowly, beating all the while, 2 tablespoonfuls of

Queen Flake Baking Powder saves money and your temper.
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melted butter, 14 a teaspoonful of salt, and 2 tablespoonfuls of
thick eream; spread each slice of bread thickly with this cream
mixture; put on top a very thin slice of white bread, and on top
of this another thin layer of cheese; cover with a slice of hrown
bread and trim into shape.

Deviciovs Cream  CrickeN  Sanpwicars.—Chop cold cooked
chicken very fine; to each pint allow a teaspoonful of salt and a
dash of red pepper; spread this in a thick layer over buttered bread,
and, just at serving time,-put in the center of the chicken a table-
spoonful of nicely made cold cream sauce; put over another slice
of bread; trim off the erusts; cut into triangles and serve at once,

Hax axp Toxcve SanxpwicHes.—14 pound butter, 2 tablespoon-
fuls mixed mustard, 2 teaspoonfuls of salad oil, yolk of 1 egg, white
pepper and salt to taste; beat all together to a smooth paste and
place on ice to cool; chop tongue and ham very fine, using 2 parts
of tongne to 1 of ham; spread the bread with the dressing, then
with the meat.

Warer Criess Saxpwicaes.—Take thin slices of buttered bread
and spread with mayonnaise dressing; then add a layer of water
cresses and put slices together. They ave very good served with
raw oysters.

Sarpizve SavpwicHes.—Remove skin and bones from 1 hox of
sardines; lay bits of the fish on well spread bread and butter;
squeeze lemon on it, and put a slice of buttered bread on top.

- Bagep Beax Saxpwicaes,—Mash cold baked beans to a paste,
season with mustard, add some finely chopped celery leaves and
spread between buttered bread, either brown or white.

CraickeNy Croguetres.—1 solid pint of finely chopped cooked
chicken or other meat, 1 tablespoon of salt, 15 teaspoon of pepper,
1 cupful of eream or chicken stock, 1 tablespoon of flour, 4 eggs, 1
tablespoon of onion juice, 1 tablespoon of butter; put the cream or
stock on to boil, mix flour and butter together and stir into eream,
then add rest and boil 2 minutes, then add 2 of the eggs well
beaten; when cool, shape and roll in cracker crumbs, and fry in
hot lard.

CROQUETTES.

OysTER CrOQUETTES.—25 oysters, or 1 can of oysters and their
liquor, 1 gill of eream, 1 tablespoonful of butter, 2 tablespoonfuls
of flour, 1 tablespoonful of chopped parsley, volks of 2 eggs, 1 of
nutmeg grated, salt and eayenne pepper to taste; put the oysters to
boil in their own liquor, boil and stir constantly for five minutes,
then take from the fire, dvain and chop very fine; now put into a

Northrop’s Extracts possess true and delicious flavor.
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sauce-pan 1 gill of this liquor and cream; rub together the butter
and the flour; add this and the oysters to the boiling liquor and
cream and stir until it boils and thickens; now add the volks of
the eggs, stir oyver fire 1 minute; take off and add parsley, salt,
cayenne and nutmeg; mix well and turn out to cool; when cold
form into croquettes, roll first in beaten egg, then in bread erumbs
and fry in boiling oil or fat,

Rice CroqQuerTes No. 1.—14 cup rice, 1 pint milk, 2 tablespoon-
fuls sugar, 3 eggs, 1 tablespoonful melted butter, a little grated
lemon peel, and salt; soak the rice in enough water to cover it for
1 or 2 hours, then drain almost dry, put in the milk and steam
until very tender; beat the eggs to a stiff froth; add them to the
mixture and cook all together about 5 minutes, then remove from
the fire; add grated lemon peel, and turn it upon a well buttered
dish; when cold, flonr your hands and roll into balls; dip into
beaten eggs and cracker crumbs, and fry in lard. They are
delicions.

Rice Croquerres No. 2.—DBoil 145 cup of milk and stir into it 1
cup of cold boiled rice, 1 tablespoonful of butter, and 14 teaspoonful
of salt; when it boils add 1 egg, well beaten, and cook 2 minutes
longer; when cold make into rolls or balls, dip in egg and cracker
crumbs and fry.

Poraro CroquerTes.—2 cups hot mashed potatoes, 1 tablespoon
butter, salt to taste, 2 yolks of eggs beaten light, 1 teaspoon chopped
parsley, dust of cayenne pepper, 2 tablespoons sweet cream, 1
teaspoon onion juice; stir this mixture over the fire until it will
not stick to the pan (about 5 minutes). For wetting: whites of 1
egg, 1 tablespoon of hot water; stir just enough to mix: must not
froth; dip into this then roll in cracker erumbs; fry in very hot
lard; will cook in 1 minute. This will make 1 dozen.

SweeT Poraro CroguerTes.—Boil or bake 6 large potatoes until
tender, then remove the skins and mash the potatoes through a
colander; add 1 tablespoonful of butter, 1 teaspoonful of salt, 1 of
sugar and a dash of pepper: mix all thoroughly and form into
eroquettes; dip first in egg, then in bread crnmbs, and fry in smok-
ing hot lard.

CHEESE.

Tao keep cheese from molding, rub the ent part with butter and
cover with white paper. Above all, keep the cheese dry.

Cupese Straws.—To 1 cop grated cheese add salt and pepper to
taste, 2 tablespoonfuls of melted butter, 3 tablespoonfuls of cold
water, and flour enongh to make a soft dough; mix with a fork
until stiff enough to cleave from the sides of the bowl: dust a

+ Northrop’s Extracts possess true and delicious flavor.
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molding-board with flour, roll gently until as thin as pie crust;
cut in strips 4 inch wide, and bake about 10 minutes.

Cueesy Prppine.—1 pint milk, 2 eggs, 1 pint bread erumbs, 114
cup grated cheese: put the milk into a buttered pudding dish, add
the beaten eggs, the crumbs and the grated cheese, which have been
mixed; bake in a moderate oven until browned on top.

Cueese Foxpu.—Soak 1 cup of very dry bread ¢rnmbs in 2 scant
cups of new milk; beat into this 3 eggs whipped very light, add 1
small teaspoon of melted butter, pepper and salt to taste, lastly
1 cup of dry old cheese, finely grated; butter a baking dish, pour the
fondu into it; strew dry bread crumbs over the top and bake in a
quick oven to a delicate brown: serve it immediately in the baking
dish. Delicious. .

Cuepse OMELET.—6 eggs, 1 teaspoonful salt, 2 tablespoonfuls
of cream or milk; beat the eggs, add the salt and eream; have the
pan very hot; put in a spoonful of butter and pour in the beaten
eges; shake vigorously on the hottest part of the stove until the
ege begins to thicken, then add 4 tablespoonfuls grated cheese; let
it stand a few seconds to brown; run a knife between the sides of
the omelet and the pan, fold and turn on a hot dish; serve without
delay.

ToasTED CRACKERS AND CHEESE—Split the erackers and brown in
the oven; prepare grated cheese, season with salt and pepper; cover
each half with the mixture and return to the oven: when the cheese
has melted they are ready to serve.

Wersa RarepiT.—1 cup of grated cheese, 1 level teaspoonful
flour. 145 level teaspoon salt, 14 level teaspoon mustard, 1% level
teaspoon paprica, 1 cup hot milk; mix ingredients in order given
and cook until the consistency of heavy cream; serve at once on
bread toasted.

Cueese Savcee.—Put 1 tablespoonful of butter and 1 of flour into
a sauce-pan and mix; add 14 pint of milk, stir until boiling; add 4
tablespoonfuls of soft cheese grated or 2 tablespoonfuls of par-
mesan; stir carefully until the cheese is melted, and it is ready
for use.

Macaroxr.—Take 14 pound macaroni, break into inch pieces, wash
well and boil in cold water; when thoroughly filled out and tender
strain, add salt to taste, and butter the size of a large egg; have
ready from 14 to 1 pound of grated cheese, a tablespoonful of
mustard mixed in a cup of cream and some grated bread erumbs;
add the mustard and cream to the cheese and pour over the maca-
roni, mixing thoroughly; put in a baking dish, sprinkle bread

Queen Flake Baking Powder makes the best biscuits.
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crumbs over the top, with little pieces of butter; bake slowly until
a beautiful golden brown.

Mock Macarost—Take boiled rice instead of macaroni, place a
layer in a baking dish, then a layer of grated cheese, butter, pepper
and salt alternately, until dish is full; pour over all enough milk to
cover well; bake about 30 minutes.

Cuarese.—The shells of Edam, or pineapple cheese after all the
available cheese has been scooped out, will be used as a baking dish
for stewed spaghetti cr macaroni or rice; if care is taken, 1 shell
may be used for 3 or 4 bakings; boil the macaroni in plain water
until tender, then drain, cut it into small pieces and add it to cream
sauce; pour this into the cheese shell; stand the shell on a piece of
oiled paper in a baking pan and put into a moderate oven for 15 or
20 minutes; lift the shell carefully, put it on to a heated dish and
send at once to table; after the macaroni has been taken out the
shell will be cleaned and put aside in a cold place for the next
baking. There is just enongh cheese imparted by the toasting of
this shell to give an agreeable flavor to the macaroni. Plain boiled
rice may be heaped into the shells and steamed or baked in the oven
for a few moments.

CHAFING DISHES.

Fricasseep Eces.—2 tablespoonfuls of butter, 1 tablespoonful of
flour, a sprig of parsley, 15 dozen 'mineced mushrooms, 145 pint white
stock (veal or chicken), 145 dozen hard boiled eggs (sliced); put the
butter into the chafing dish, when melted add flour (stirring con-
stantly), parsley (cut fine), mushrooms and stock; simmer 5 minutes
and add eggs: boil up once and serve hot.

Ecas A LA Jarpiziere.—2 tablespoonfuls of butter, 1 tablespoon-
ful of mushrooms (mineed). pepper, salt, 5 eggs, toast; put the but-
ter info the chafing dish; add mushrooms; season with pepper and
salt; add beaten eggs: stir constantly until set, and serve hot on
toast.

Seraamred Ecas—6 eggs, gill of eream, 1 tablespoonful of but-
ter; salt and pepper: put the butter into the chafing dish; when hot
add cream and eggs;: season with salt and pepper; stir constantly
for 2 or 3 minutes.

Froas' Leas.—Frogs” legs, gill of cream, 33 tablespoonfuls of but-
ter, pepper, salt, 2 tablespoonfuls of flour; put the butfter in the
chafing dish and stir in the flour until smooth, then add the cream;
season the frogs’ legs with salt and pepper, put them in the chafing
dish; cover and cook about 20 minutes. If necessary, add a little
more cream,

“Sodio” brand of Soda is pure and sure.
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Mock Ovsrer Srew.—Salt cod, tablespoonful of flour, 2 table-
spoonfuls of butter, dozen oyster crackers, 2 cups hot milk or
cream, pepper; take a small piece of cod, which has been soaked
over night, and cooked until soft, shredded fine and mix with it the
dry flour; put it in a chafing dish with the butter and crackers
(split); pour over the mixture the hot milk or eream; season with
pepper and stir constantly 5 or 10 minutes.

ToyaTors AND MusarooMs.—A pint of cooked tomatoes, 15 a pint
of mushrooms, a tablespoonful of bread crumbs, a tablespoonful of
butter, pepper, salt, and buttered toast; put into the chafing dish;
when mushrooms are eooked, serve on the buttered toast.

OueLET.—4 eggs, a teaspoonful of butter, 4 tablespoonfuls milk;
put the butter into the chafing dish and when very hot pour in the
eggs, which have been thoroughly whipped with the milk; when
done, roll the edge quickly over until all rolled up.

Jurty, Hay or Caeese OmeprLET.—Follow same directions as for
omelet; before folding, spread with jelly (currant or grape), ham
finely chopped, or grated cheese.

CeLeriep OystERS.—A dozen large oysters, cream, a tablespoon-
ful of minced celery, a teaspoonful of butter, salt and pepper; put
the butter into the chafing dish, and when melted add oysters and
celery; season with salt and pepper; cook 3 minutes; add cream
and cook 2 minutes; serve on toast.

OystEr Pany Roast.—A dozen large oysters, a tablespoonful of
butter, 14 a pint of oyster juice, 2 slices of toast, salt and pepper;
put butter into chafing dish; as it creams add oysters and juice,
seasoned with salt and pepper; cover and cook 2 minutes; serve on
hot toast moistened with juice.

Perir Pois.—Can of French peas, pepper, salt, 2 tablespoonfuls
of butter; put the butter into the chafing dish; when melted add the
peas; season with pepper and salt; cook for 10 minutes.

Recuavrre or Fisu.—Cold boeiled fish (any kind), 2 tablespoon-
fuls of butter, cup of bread crumbs, 2 eggs (beaten slightly), 2 table-
spoonfuls of milk, a teaspoonful of anchovy paste, pepper and
cayenne; put the fish, cut fine, into the chafing dish, with bntter;
when melted, add bread erumbs, eges, milk, anchovy paste, pepper
and cayenne, stirring constantly; let it simmer for 5 minutes.

Surnrs.—4 a pint of shrimps (fresh or canned), a tablespoonful
of tomato sauce, 2 tablespoonfuls butter, 15 an onion (grated), 15 a
cup of boiled rice, a gill of cream; put the butter info the chafing
dish: when hot stir in the onion and rice, add cream, shrimp and
tomato sauce; stir until it boils, then let it simmer for § minutes.

" Queen Flake Baking Powder is pure and wholesome.
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SwreeETBRBADS.—Sweetbreads, tablespoonful butter, salt, salt
pork (strips); sweetbreads should be well washed and dried: run
the pork in with a needle; put the butter into the chafing dish, and
when hot lay in the sweetbreads; salt and cook; turn often to
crisp the pork.

Cuerse Foxpv.—A tablespoonful of butter, a cup of fresh milk,
14 cup of bread crumbs, 2 cups grated cheese, saltspoonful of dry
mustard, cayenne, 2 eggs; put the butter into the chafing dish; when
melted, add milk, bread crnmbs, cheese and mustard, season with
cayenne; stir constantly and add, just before serving, the 2 eggs,
beaten light.

SALAD.
“To make it one must have a spark of genius.”

Gexeran Hints.—To serve salad, smooth a block of ice with a
hot iron, making a cave in the center; fill this with erisp lettuce
hearts and tender celery eut in small pieces; add slices of winter
radishes and small raw clams; season with salt, pepper, 1 teaspoon-
ful dry mustard, 1 tablespoonful horseradish, and the juice of 2
lemons; place on several thicknesses of cloth on a deep platter,
wreath with green foliage and serve at once. The blanched inner
leaves of the dandelion and the tops of young onions are good in
a spring salad, in fact the skillful salad maker sees possibilities
in the smallest left-over, if it be in good condition, and will make
an appetizing individual salad from even a spoonful or two of
vegetables.

Mavoxxaise.—The volk of 1 egg, 14 teaspoonful salt, a dash of
cayenne, 1 cup salad oil, 2 teaspoonfuls lemon juice; the oil and
egg should be thoroughly chilled: put yolk into a cold bowl and
beat with egg beater: add oil very slowly, beating well after
each addition; when a thick jelly is formed, alternate oil and
lemon juice or vinegar until all is used; add salt and pepper and
beat thoroughly: set in cold place until served. Success in salad
making depends on having all ingredients cold and adding oil drop
by drop at first; after the mixture is well thickened, the oil may be
added in larger quantities; should the egg curdle, take a fresh
yvolk and begin again; add the first dressing a little at a time.
Never add mayonnaise to a salad until just before serving as it
will grow thin rapidly.

Frexca Dressing.—1 level teaspoonful salt, 14 level teaspoonful
pepper, 2 tablespoonfuls vinegar, 4 tablespoonfuls olive oil; mix
ingredients and stir until blended. Equal parts of lemon juice and
vinegar may be used if preferred.

" Queen  Flake Baking Powder never disappoints you.
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Sarap Dressina.—Well beaten yolks of 5 eggs, 5 tablespoons of
very sour vinegar, 2 even teaspoons of mustard, 2 even teaspoons
salt, 1 teaspoon sugar, 1 sprinkling red pepper; cook in a farina
boiler, stirring all the while until moderately thick; remove from
fire and add 14 cup of butter in a fine thread like stream, beating
the mixture rapidly all the while; it should be very smooth; be
careful and not cook too much or it will be too thick; if you want
it extra fine, strain the mixture before cooking to get out all the
little lumps;: just before making salad add a cup of sweet cream
to every cup of dressing.

Sarap Dressivg Wrrnovr Oin—1 slightly heaping tablespoonful
of mustard mixed with a little hot water, 14 cupful vinegar, 3 eggs
well beaten, 14 cupful butter, and a little salt; mix together in a
bowl set in the top of a teakettle, and cook to consistency of cus-
tard; strain through wire sieve and allow it to become perfectly
cold before uging; before pouring over the salad, thin with cream.
This is good for chicken or any salad.

DressinGg For Praxur Sanan—Fine for sandwiches—2 table-
spoonfuls butter and 1 tablespoonful flour melted together, 2 eggs
in which are beaten 1 teaspoonful each of mustard and salt and a
big pinch of red pepper, beat well with butier and flour mixture;
add 1 cup water, 34 cup vinegar, boil until thickens; when cold
add juice of 14 lemon, and stir in 1 pound of nuts chopped fine.

SALAD DRESSING.

Three tablespoons of butter cream,
With equal sugar: then to egg yolks four,
And whole one added from your stove,
One level teaspoonful of salt,

One-half of mustard pure and fine,
You'll beat together smooth and thin,
And stir the buttered sugar in.

Still stirring while you gently add
Three tablespoons of water hot,

Then quickly turn into a “cooker”
Where vinegar two-thirds a cup

Right hot, but never boiling quite

Is waiting for your oversight.

Now slowly stir till thick and smooth
The mixture tries to bubble up.

When it has cooled and you would sup
Whip rich sweet cream a goodly cup
Till stiff and smooth it standeth up.
Then gently add the golden eream

And one apple, celery, crackers four.
With silver fork now toss and turn

The salad’s done, [Tis thus a nickel now I earn.]*

* One of our ladies wrote up these admirable recipes in rhyme, selling them
for the bemefit of the Church, which will explain the line, “ "Tis thus a nickel

now I earn.”

Insist on getting Queen Flake Baking Powder.
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APPLE SALAD.

Of large tart apples, red or green

Pare four and chop without the core.
Of eracker erumbs all nicely rolled

One coffee cup what it "will hold,

Quite finely chop as much or more

Of celery too,—choose crisp white stalks.
But first have ready cool and nice
Your salad dressing on the ice.

1f that you make by my receipt,

This salad you will surely eat:

But do not let chopped apples lie

Too long and wait, or you will sigh

“My salad looks not white and neat.”
So may you find an easy knack,

And in your salad see no lack.

P. 8. Sometimes when celery is searce,
One-half more apple and minced onion try,
You'll hardly pass the salad by.

CricKeN Satap.—Boil 1 chicken and use the white meat only;
cut in dice and add an equal amount of celery cnt in the same way;
cook chicken 6 or 8 hours before using; mix with the following
dressing using a fork: Dressing—Beat the yolks of 2 eggs thor-
oughly and place in a double boiler; add to this 14 teaspoonful
salt and a pinch of mustard dissolved in 1 scant tablespoonful
vinegar; stir constantly and cook until it thickens; when thoroughly
cold add 14 pint of pure olive oil 1 drop at a time; add a pinch of
cayenne pepper, and thin with eream just before using.

Poraro Sarap—Slice cold boiled potatoes and an onion, the lat-
ter thinner than the potatoes; the quantity of onion must be accord-
ing to taste; salt slightly; pour over a little vinegar and set in a
cool place for an hour or 2; then make a mayonnaise dressing; just
before serving pour off what vinegar may be left in the dish of
potatoes, add to these 3 or 4 hard boiled eggs sliced, and then over
all pour the mayonnaise, lightly stirring or tossing together with
a fork; never use a spoon; garnish with parsley or with slices of
eges. This may be varied in summer by adding a few thin slices
of cucumbers or new heets.

VeceETABLE SALAD.—2 caps cold cooked vegetables ent into small
cubes; left-over vegetables may be used, such as peas, string beans,
potatoes, beets, carrots; keep vegetables separate and marinate
each with French dressing; chill, then mix vegetables and arrange
on lettuce leaves; dress lightly with mayonnaise; may be garnished
with whole string beans.

Musurooym Sarap.—Chop the mushrooms into dice, and put
them in a pan with a little oil and a slice or 2 of peeled lemon; let
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all this simmer for a little time, then set it aside to cool, and when
quite cold lay it in a salad bowl with chopped parsley, chives, pep-
per or salf; toss it all in a mixture of oil and vinegar and serve.

SAarIMP SapAbD.—Remove shrimp from can, chill thoroughly, re-
move intestinal vein, and break into small pieces; moisten with
salad dressing; arrange on lettuce leaves and garnish with hard
boiled eggs.

Lopster Savap.—Lobster should be put into boiling salted
water and cooked for 20 minutes; 3 tablespoonfuls of salt may be
used with 4 quarts of water; cut the lobster into small pieces and
season with a small amount of French dressing; serve in lettuce
cups and put 1 teaspoonful mayonnaise on fop of the lobster in
each cup.

Oyster Sapap.—Let 1 quart of oysters come to a boil in their
own liquor, then take them out and cut or chop a little, but not fine;
add 3 tablespoonfuls of vinegar, 1 of oil, 15 teaspoonful of salt,
14 teaspoonful of pepper, and 2 tablespoonfuls of lemon juice;
when perfectly cold, add 115 pints of eelery or nice white eabbage,
1 pint of rolled erackers and 1 small eup of mayonnaise dressing or
Durkee's salad dressing, with 1 cup of whipped cream; use lettuce
or celery leaves to garnish.

Toxsaro axp CricKeEN Sanap.—Peel 6 round, smooth tomatoes by
the hot water process and harden in ice water or in the ice box; cut
a small piece from the stem end, remove the seeds and fill the
space with chicken salad: place them in a bed of lettuce leaves on
a platter and put a tablespoonful of mayonnaise on the top of each.

ToyaTo axp CrcvMBER SApap—2 raw tomatoes, 1 cucumber,
14, box gelatine; soak gelatine; chop the vegetables and season with
salt, pepper and vinegar; when the jelly hardens, turn out on
fresh lettuce leaves and pour over a mayonnaise; the mold may
be lined with thin slices of cucumber if desired.

CoLp-sAaw Iy Caprace SaerLL.—Cut fine the center of a cabbage
removed to leave a thin shell; c¢hill and serve from the shell when
mixed with the following cold dressing: Cook the yolks of 6 egas,
a teaspoonful of mixed mustard, 14 a teaspoonful of salt and a dash
of pepper, in 24 of a eupful of vinegar and %4 a cupful of butter.

CABBAGE Sanap.—2 eggs, 15 cup vinegar, 4 tablespoonfuls sngar,
butter the size of a hickory nut, small teaspoon flour, litile salt;
beat all together and boil; then set to cool; then add 1 enp sour
cream and beat until light, then pour over the cabbage,

Frorr Sapap No. 1.—2 pounds white grapes seeded, oranges,
pineapple and banana cut fine, amount to suit the taste, 1 cup sweet
cream, 1% cup vinegar, 2 tablespoonfuls sugar, 1 teaspoonful salt,

Take no Baking Powder “just as good” as Queen Flake.
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dash of red pepper, yolks of 5 or 6 eggs: heat cream in double
boiler, heat vinegar in separate dish; mix all dry ingredients in a
cup; beat eggs until very, very light; pour hot vinegar over eggs;
pour this mixture into boiling eream and stir all together until
it thickens like a boiled custard: pour this over dry ingredients a
little at a time until it is thoronghly mixed, then pour into a cold
bowl and set away to cool; when ready to use, add to this dressing
14 cup cream whipped. i

Fruit Sarap No. 2—A delicious salad with a sweet dressing is
served as a last course at luncheon or as dessert at dinner, and is
made of 4 bananas, 3 oranges, 1 small pineapple; peel and slice
the bananas and oranges; peel and remove the eyes from the pine-
apple and pull it to pieces with a silver fork: arrange the fruit in
layers and over each layer spread a dressing made of these ingred-
ients: Yolks of 4 eggs, 1 cup powdered sugar, 145 teaspoonful of
salt, 2 teaspoonfuls lemon juice; beat the yolks until light, add
gradually the sugar and salt; when the sugar is dissolved, add
lemon jnice; keep cold after it is prepared; make ready at least an
hour before serving. This is enough for six persons.

Fruir Savap No. 3.—Soak 34 box of gelatine in cold water 1
hour, add 2 cups of boiling water, juice of 4 lemons and 2 cups of
sugar; strain and mix into it 6 bananas, 6 oranges cut fine, and add
a few malaga grapes cut in half and candied cherries as desired;
get in cold place, stir occasionally until it begins to harden. This
makes about 3 pints.

OraNGE AND Exgrisg WarLzvuT Savap.—Slice 4 peeled oranges
lengthwise; dress with 3 or 4 tablespoonfuls of olive oil and 1
tablespoonful of lemon juice; arrange slices in a mound upon a
layer of lettuce leaves; dress 1 cupful of sliced nut meats with 1
tablespoonful of oil, a dash of salt and 14 a tablespoonful of lemon
juice, and dispose upon the center of the mound; toss together
before serving.

Lerruce SALap.—Pick over and wash the lettuce without break-
ing; drain in a net; keep in a cool place until just before serving,
then dry between 2 towels; arrange the leaves in a salad dish,
the larger ones around the edge, and smaller ones in the center;
then pour over either boiled or French dressing, and garnish with
nasturtinm blossoms.

Cor~N Saran.—4 ears of green corn, 2 heads of celery, 4 hard
boiled eggs; boil the corn, when cold cut from the cob, and serape
the cob; eut celery and eggs in dice; take 3 tablespoonfuls of cream
whipped stiff, add to this 4 tablespoonfuls of mayonnaise dressing;
pour over salad and mix thoroughly.

Best value for your money, Queen Flake Balnng Powder.
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A UxiQue Savap.—A pretty salad is composed of French peas
and white turnips, with mayonnaise dressing: the inside is taken
out of the turnips to form shallow cups, which are filled with the
peas and dressing and placed upon lettuce leaves.

Bran Savap.—String young beans; break in 14 inch pieces or
leave whole: wash and cook soft in salt water; drain well; add finely
chopped onions, pepper, salt and vinegar; when cool add olive oil,
melted butter or mayvonnaise dressing if vinegar is left out.

ArprLe axp Cress Sapap.—DPare and ent 4 apples into short
match shaped pieces; dress with oil, vinegar or lemon juice, salt
and paprica; dress the leaves from a bunch of cress in the same
manner; dispose the apple in a serving dish with the cress in a
wreath around it. This salad will be found particularly appetizing
to serve with game, domestic ducks, geese and roast pork.

Banaxa Sarap—4 bananas, French dressing, 1 head lettuce,
chopped parsley; peel 1 section from each banana, remove fruit
and eut into small pieces: marinate with French dressing; chill;
refill skins and serve on lettuce leaves on individual plates.

Novr Saran—Allow 1 pound of walnuts to a head of lettnee;
erack the nuts so as to keep the halves unbroken, turn boiling water
over them, let stand 5 minutes and remove the skin; wipe dry, and
when cold arvange them on the lettuce leaves, which have been
washed and crisped in water; pour over them a mayonnaise dressing
or a French one, if preferred.

]

Eca Sanap.—Take as many eggs as needed, boil them until per-
fectly hard, almost half an hour; take out the yolks carefully, chop
the whites very fine; arrange lettuce leaves or cress on a dish, mak-
ing nests of the whites of eggs, and put 1 yolk in each nest; add a
dressing made as follows: 1 saltspoonful of salt, 14 saltspoonful of
pepper, 3 tablespoonfuls of oil, 14 teaspoonful of lemon juice, 1 table-
spoonful of vinegar; mix in the order given, adding oil slowly.

Easter Sanap—Cut potatoes into long, narrow strips, as for
straws, boil in salted water-until barely done, drain, and while still
warm sprinkle with a little oil, lemon and onion juice and let stand
until cold: arrange these straws into little nest shapes on crisp
lettuce leaves: make little balls of eream cheese, roll them in grated
vellow cheese and lay them in the nests; serve with mayonnaise
for the potatoes.

Use the genuine Queen Flake Baking Powder.
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COLD MEATS.

“The real science of cooking is to be able to cook a good meal or dish with
but little out of which to make it.”

USES FOR COLD MEATS.

Gexerarn Hixrs.—Meat may be chopped very fine or cut into
small pieces. It may be seasoned with pepper, salt, and a little
cayenne; then use other seasoning as desired. Chopped parsley,
onion junice, celery, salt, pickles, curry, mint, mustard, some acid,
as vinegar or lemon juice, grated horseradish, tomafoes, herbs.
Different sauces may be prepared to serve with meat. These sauces
may be colored with caramel or soy, and flavored with Worcester-
shire, walnut, mushroom, or some other sauce. Liquids in which
the meat has been prepared, stock, or hot water may be used for the
sauces,

When frying an article without a basket take care not to pierce
it with a fork and cause it to absorb fat. Perfect frying means
searing immediately with a thin erisp surface, the interior being
cooked by the inclosed heated moisture. If fish are fried or santed
in a small quantity of fat they will break open and become more
or less soaked with fat and hence are less digestible than if im-
mersed in fat. It is not dn extravagance to use deep fat if it is
cared for properly after being used.

CasseroLe oF RiceE axp Mear.—1%4 pound of any cold meat, 14
teaspoonful salt, speck of pepper, speck of celery salt, 1 teaspoon-
ful finely chopped onion, 1 teaspoonful chopped parsley, 1 egg,
2 tablespoonfuls fine cracker erumbs: chop the meat very fine, add
the other ingredients, using enough hot water to moisten it that
‘it may pack easily; butter a small mold; line the sides and bottom
14 inch deep with either hot or cold rice; pack in the meat; cover
closely with rice and steam 45 minutes: loosen it around the edge
of the mold, turn it out on a platter and pour tomato sauce around
it.

Toumato SaveE.—Melt 1 tablespoonful butter in a sauce-pan, add
1 tablespoonful chopped onion; cook until yellow, then add 1 table.
spoonful flour, and gradnally 1 cup mutton liquor (hot water may
be used), and 1% cup strained tomato; season with salt and pepper.

RissoLns.—1 enp chopped meat, 2 tablespoonfuls butter, 4 tea-
spoonfuls flour, 14 teaspoonful salt, 1/ teaspoonful pepper, 2 eggs

Queen Flake Baking Powder saves money and your temper.
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(beaten), 2 tablespoonfuls gravy, 2 tablespoonfuls chopped parsley,
2 tablespoonfuls mashed potato, small piece of onion (chopped fine);
mix all ingredients and shape into balls; roll in crumbs, then in
beaten egg, and again in crumbs, and fry in a bath of fat; use 1
egg for the mixture and the other for preparing the balls for frying.

Mixcep Beer oN Toast—Take meat from between bones of a
rib roast or any little bits that would not be serviceable in other
dishes; chop them fine and to each pint allow 1 tablespoonful of
butter, 1 of flour, and 14 a pint of tomatoes or stock; mix the
butter and flour together then add the tomatoes strained or stock;
when boiling add the meat and a palatable seasoning of salt and
pepper; stand the mixture over hot water until smoking hot and
serve on squares of toasted bread.

Beer Steax or Haym Toast.—Chop lean cooked ham into small
pieces; put in a pan with a little pepper, a lump of butter and 2
eggs well beaten; when warm through spread on buttered toast.

Ham Parries.—1 pint cooked ham, chopped fine, mix with 2
parts bread crumbs wet with milk, a generous lump of butter and
any other seasoning desired; put the batter in gem pans and break
1 egg over each; sprinkle the top thickly with eracker crumbs;
bake until brown.

Cuickey Parries.—Mince up fine cold chicken, either roasted or
boiled; season it with pepper and salt and a little minced parsley
and onion; moisten it with chicken gravy or cream sauce; fill
scalloped shells that are lined with pastry with the mixture, and
sprinkle bread crumbs over the tops; put 2 or 3 tiny pieces of
butter over each, and bake brown in a hot oven.

Twice Laip.—Cut up or chop cold chicken in small pieces, put
these in a buttered baking dish, sprinkle with flour and season
well; moisten with eream or milk, but if milk is used, add butter;
any remnant of gravy or stock is an improvement; the chicken
should be quite moist; take cold boiled rice, thin it with milk so
that it can be spread easily over the meat, about an inch in thick-
ness; put bits of butter over the top and bake for 14 an hour.

Creamep CHickEN.—1 chicken, if 414 pounds, or 2 of 6 pounds,
4 sweetbreads, and 1 can of mushrooms; boil chicken and sweet-
breads, and when cold cut up as for salad; in a sance-pan put 4
coffee cups, or 1 quart of eream; in another put 4 large tablespoons
butter and 5 even ones of flour; stir until melted; then pour in the
hot eream, stirring until it thickens; flavor with a small 14 of
grated onion and a very little grated nutmeg; season highly with
black and red pepper; put chicken and ingredients together with
sweetbreads and mushrooms (which if large should be cut in 4

Northrop's Flavoring Extracts, strongest and best.
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pieces) in a baking dish, cover with bread crumbs and pieces of
butter, and bake 20 minutes; serves 16 persons.

GaArDEN PEPPERS R1UFFED WitH MEeaT.—The sweet garden pep-
pers form one of the nicest receptacles for the use of cold meats.
Beef, mutton, chicken, turkey or duck, with cold boiled rice or
bread crumbs, may be used. Chop the meat fine; mix with it an
equal quantity of rice or bread crumbs; peel, ent into halves and
press ont the seeds from 4 good sized tomatoes; chop fine and mix
with the meat and rice, adding 1 chopped onion and a teaspoonful
of salt; remove the tops and seeds from the peppers, then scald and
wash them: fill with the meat mixture and stand in a baking pan;
add 1% a cupful of stock or water, 2 tablespoonfuls of butter, and
bake in a slow oven for 1 hour, basting quite frequently.

While mutton belongs to the red meats, when carefully cooked,
it may be used in many ways in which you would chicken or veal.
Capers and tomato, with a slight flavoring of mint, are more agree-
able with mutton than with any other meats.

Scarrorep Murrox.—Cut cold mutton into small pieces; put a
layer of bread erumbs on the bottom of a shallow baking dish, then
the mutton, and over that a sauce made in the following manner:
1 tablespoonful fat, 1 tablespoonful flour (brown it), 1 cup liquid
in which the mutfon was cooked; seasoning. It may be seasoned
with salt, pepper, chopped parsley and onion juice or a tablespoon-
ful Worcestershire sauce may be used. Cold beef or veal may be
used instead of the mutton. Bake 20 or 30 minutes in a hot oven,
or until the erumbs are brown.

Krorps.—Chop sufficient cold boiled mutton to make a pint, add
to it 14 pint bread crumbs and sufficient white of an egg to bind the
whole together; add 1 teaspoonful of salt and a dash of white pep-
per: form this into balls the size of English walnuts, drop into a
kettle of boiling water, pull the kettle to one side of the fire where
it cannot possibly boil and cook the klopps slowly for 5 or 6 minutes;
when done they will float on the surface; lift, drain carefully, put
on to a heated dish, ponr over cream celery or cream oyster sauce,
and serve with them peas or boiled rice.

Breast or Murron AND GREEN Peas.—Cut off the fat from a breast
of mutton, then cut mutton into pieces and dredge with flour, put
some butter into a frying pan and brown the pieces, lift them into
a stew pan, add 2 small onions, a pinch of thyme, barely cover with
boiling water, cover and let simmer until tender, about 115 hour;
take off the fire and let cool, skim off the fat, then return to the

-stove and add 1 can of peas that have been standing an hour in cold

water, cook a little while, add salt and pepper to taste, lift the meat

“Sodio” brand of Soda is pure and sure.
17




130 COLD MEATS.

to a<hot platter with a skimmer, place the peas around the meat,
thicken the gravy and pour over the dish.

Viar Scarror.—Chop veal to a fine minee, put into a baking dish,
alternate layers of veal and bread ernmbs, sprinkling the meat with
alt and pepper. the erumbs with bits of butier; over the top pour
a4 white sauce made of 1 tablespoonful each of butter and tlour and
1 cupful of milk; spread over it a layer of crumbs and put in the
oven to brown., Rice may be used instead of the ernmbs, and toma-
toes instead of the white sauce.

Baxcrorr Hovse Hasp,—Corn beef and boiled potatoes, cold
when chopped and not chopped too fine; use 1 cup of meat, 3 cups
of potatoes, 14 cup of butter, 14 cup of milk: stew in sauce-pan
over a slow fire, and serve plain or browned in a frying pan,
omelet shaped.

DeviLep Ham—Take seraps of ham (boiled), 24 fat and 14 lean,
chopped very fine, to 1 pint of ham; after being chopped, add 6
hard boiled eges, chopped fine, 1 tablespoonful French mustard;
mix all together and press fine in a can or mold. This will keep
for weeks and is nice for sandwiches.

Cream Horserapisg Savee—DPress from the vinegar 4 table-
spoonfuls of horseradish, add 14 of a teaspoonful of salt, and work
in the yolk of an egg: whip 6 tablespoonfuls of c¢ream to a stiff
froth, stir it gradually into the horseradish and dish at once. Most
delightful sance to be served with left over meats, especially beef,

Mixt Saver ror LaMe—1 bunch of mint. 1 tablespoonful of
sugar, % cupful of vinegar; rinse the mint in cold water, chop very
fine: dissolve the sngar in the vinegar: add the mint and let it
stand for an hour to infuse before using; if the vinegar is too
strong, dilute it with cold water; if the sauce is wanted hot, heat
the vinegar and sugar, and stiv in the chopped mint just before
using.

CeLery Saver ror BoiLep Fowrs.—Cut 14 enpful of celery into
small pieces: boil it in salted water until tender: add the cooked
celery to 1 enpful of white sauce.

SATUCE StprEME.—Nicest of sauces, to be nsed with warmed over
chicken, dnck or turkey. Rub together a tablespoonful of butter
and 1 of flour, then add gradually 1% pint of chicken stock, stir
constantly until boiling; take from the fire: add the yolks of 2 eges,
strain through a fine sieve, add the seasoning and serve imme-
diately. Sauces containing the yolks of uncooked eggs cannot he
reboiled after the eggs are added.

Northrop’s Extracts possess true and delicious flavor.
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BEVERAGES.

Gexeran Hixrs.—How to make a perfect cup of coffee is an art.
To make it good coffee and good blends are necessary in all eases
where a good cup of coffee is expected. Take a granite coffee pot,
free from any abrasion where the iron may be exposed to the
coffee. The contact of these two is ruinous. This applies to tin
pots, too; in fact, where any metal is used and it is exposed to the
action of the coffee, or where the bottom of the pot or the surface
edges are worn.

“Water in boiling loses the air or gases which give it a fresh
taste and sparkling appearance, it becomes flat and tasteless, there-
fore it is very important in making tea and coffee to have it freshly
boiled.”

Corrpe.—For 200 people take 5 pounds of coffee, 5 eggs, a little
salt: mix in cold water, place in bags, put in the boiler and steep,
not boil. Coffee for 50—2 gquarts of coffee, 4 eges, 2 quarts of cold
water, mix well and add 10 quarts boiling water, boil 10 or 15
minutes, add 1 cup cold water. Very good.

Drip Corree.—1 heaping tablespoonful of coffee to a 14 pint of
water will make black coffee. Put the coffee, which has been
gronnd to a fine powder, on a thick flannel laid on a strainer and
pour the boiling water over it. If enongh coffee is nsed to make it
of much depth in the strainer, the water will pass through. very
slowly and the coffee will be cold, therefore have the pot hot before
beginning, and stand it in a pan of hot water while it is dripping.
Coffee will not be right unless the water is violently boiling when
ponred on the gronnds. Serve the coffee at once,

Tea MagiNG.—A veteran student of tea, a resident of Cevlon for
many years, gives the following points as essential in making tea:
The water shonld be fresh, pure, soft and boiled in a perfectly clean
kettle. Have the teapot hot, pour into it the freshly boiled water,
then strew the tea on top of the water and infuse for 5 minutes.
In this way the tea leaves will not be scalded and the fragrance
will be kept at its best. The infusion shonld be decanted into
another teapot made hot for its reception.

Icep Tea—Iced tea is a very refreshing drink in summer. Tt
should be served in glasses, with plenty of eracked ice, and should
not be too strong or it will become clouded when the ice is added.
Iced tea is much improved by adding lemon juice.

QUEEN FLAKE BAKING POWDER makes the best biscuits.
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Russiax Tea—Scald the pot and immediately put into it the tea
leaves, using 1 teaspoonful to a cup of water; add the required
quantity of freshly boiled water and let it stand for 5 minutes.
The so called Russian tea is made by adding sugar and a thin slice
of lemon to each cup.

CROCOLATE.—1 can condensed cream, 3 squares Baker's choco-
late, 3 measures hot water, 2 tablespoons vanilla; shave chocolate;
put in sance-pan with a little water and sugar; dissolve over a hot
fire, stirring until a perfectly smooth, rather thin, lignid; to 1 can
of condensed cream take 3 measures of boiling water (using can as
measure); add the dissolved chocolate and sugar to taste; when
this boils, thicken with 1 teaspoonful of corn-starch dissolved in
water; add 2 teaspoonfuls vanilla.

COLD DRINKS.
“He only is safe who has health.”

The word “sherbet” was originally applied to a drink used by
the Mohammedans, composed of sweetened fruit, often flavored
with spices and cooled with snow. The term is now used to desig-
nate both drinks and water ices, to which a little Italian meringue
has been added.

TempeErRANCE PuncHES—For many years the term punch was
applied to a mixture of frozen liquors. In these days, however,
we have fruit punches, lemon punch, orange punch. There are some
25 different sorts of temperance punches. They need not be frozen.

Fruir Punce.—2 cups sugar, 1 cup water, 1 cup tea, ice water,
1 guart bottle Apollinaris, 1 pint strawberry syrup, juice of 5
lemons, juice of 5 oranges, 1 can grated pineapple, 14 pint Marashino
cherries; make a syrup by boiling the sngar and water for 10 min-
ntes; add the tea, froit juices, pineapple, add strawberry syrup;
let stand 30 minutfes: strain; add enough ice water to make 11
gallons of liquid: turn into a large punch bowl over a piece of ice,
and add the cherries and Appollinaris water. This amount will
serve 50 people.

CurrantT PuncH.—Boil for 5 minutes 2 pounds of sugar and a
gquart of water; skim; add the juice of 2 lemons and 1 orange;
strain, and stir in a pint tumbler of currant jelly; stand this aside
nntil very cold; when ready to serve, add chipped ice and a quart
of water.

OraxGe Poxcn.—Boil together 1 pound of sugar and a pint of
water until it spins a thread; take from the fire and add the grated

QUEEN FLAKE BAKING POWDER is pure and wholesome.
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yvellow rind of 2 oranges; when cool, strain; add the strained juice
of 2 dozen oranges, and stand aside over night; when ready to use
dilute with plain water.

Grare Juice Punca.—Boil together 1 pound of sugar and 145 a
pint of water until it spins a thread; take from the fire and, when
cool, add the juice of 6 lemons and a quart of unfermented grape
juice; then stand aside over night; when ready to serve, this may be
thinned with water.

Pixparrre Puxcin.—DBoil together 2 pounds of sugar and a pint of
water until you have a syrup that will spin a thread; take it from
the fire; add the juice of 6 lemons and 2 grated pineapples: stand
this aside over night: when ready to serve, turn this into a punch
bowl; add a large block of ice and dilute the punch with water.

Tea Puncu.—Put one tablespoonful of Ceylon or India tea into
a large pitcher and pour over 1 quart of boiling water; cover the
pitcher and stand it aside for 10 minutes; strain and add a pound
of sugar, the juice of 6 lemons and 2 oranges: stand this aside until
very cold; when ready to serve, add ice and water.

GingeEr ALE.—A simple way of making plain ginger ale is to
boil fresh ginger root in water, an onnce of the root to each gallon
of water: just as you take it from the fire and after it is quite
spicy, add the grated yellow rind of 14 a lemon; when cold, strain;
add to each gallon a pound of sugar and the juice of 2 lemons;
dissolve 14 a yeast cake, add it to the mixture, and let it ferment
for about 3 hours; bottle, cork, and tie down the corks.

Lemoxape.—The juice of 1 lemon with 3 tablespoonfuls of sugar
and 15 a pint of water may be used as lemonade. As a rule, how-
ever, lemonade is made by boiling sugar and water together, using a
little of the rind; when the syrup is cool you make it palatable
with the lemon juice.

Lemoxape—The juice of 8 lemons and of 4 oranges, sweeten to
taste and add 2 quarts of cold water and 2 well beaten fresh eggs,
add shaved ice and mix all together.

PingarpLE LemoNape.—l pint water, 1 cup sugar, 1 quart ice
water, 1 can grated pineapple, juice of 3 lemons; make a syrup by
boiling the sugar and water 10 minutes; add the pineapple and
lemon juice; eool, strain and add the ice water: serve in lemon
glasses,

Oraxceape.—To 114 cupfuls of orange juice add the juice of 2
lemons and the grated rind of 1 orange: sweeten and add water
to taste; strain and place it on the ice until ready to serve.

QUEEN FLAKE BAKING POWDER never disappoints you,
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Grare SHERBET.—1 quart water, 1 pint grape juice, juice of 2
lemons, 1 cup sugar; set on ice and chill; served with crushed ice
in glasses.

STRAWBERRY SHERpBET.—1 quart of berries washed and mashed
to pulp, add 2 cups granulated sugar and let it stand 14 an hour
or more; add juice of 1 lemon and 3 pints of water; strain through
a coarse cloth, pressing out all juice; serve with crushed ice in
glasses. .

RasrpeERRY SHrUB.—DPlace red raspberries in a stone jar, cover
them with good cider vinegar, let stand over night, next morning
strain and to 1 pint of juice add 1 pint of sugar, boil 10 minutes,
bottle while hot.

CURRANT SHRUB.—To 3 pints of strained currant juice add 1
pound of white sugar, boil 15 minutes, skim it well, when cool
bottle and cork: this is used with ice water as a drink.

Grare JuicE—To be nsed for ice or sherbet. 10 pounds grapes,
2 gquarts water: let simmer until soft enongh to press ont the juice;
return to stove; add 2 eups sugar, boil, skim, and bottle hot.

Icep Corree—Add enough cold black coffee to milk to give it
the desired strength and flavor; sweeten to taste and let it stand
on ice until ready to serve; serve in glasses instead of cups; any
coffee left from breakfast prepared in this way makes a refreshing
and acceptable drink for luncheon in summer.

Sopa Warer.—3 pints water, 215 pounds granulated sugar; dis-
solve the sugar in water and add the juice of 1 good sized lemon;
boil 5 minutes: stir in 145 cup flour; when cold, stir in the whites
of 3 eggs beaten to a froth; bottle tight and keep in a cool place;
when nsed take 2 tablespoonfuls to a common sized glass and fill
with cold water, then add 15 teaspoonful soda.

GranpyvoTHER'S HarRvEsT Drixg.—1 quart of water, tablespoon-
ful sifted ginger, 3 heaping tablespoonfuls sugar, 14 pint vinegar,

JELLIES.

GeNeEraL Hixts (How Frurr JeLnies Are Mape)—Many frait
juices do not contain sufficient pectose to easily form jelly. In
fact, there are only a very few fruits that will make jelly without
the use of sugar. There is no reason, however, why jellies should
always be made a pound of sugar to a pound of fruit. Quinces and
currants, as well as the ordinary erabapple, eranberry, and green
grapes, are much better where only 15 a pound of sugar is allowed
to a pint of jnice. Blackberries just a little nnder ripe make jelly

Insist on getting Queen Flake Baking Powder.
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quickly and easily, allowing 14 a pint of sugar to each pint of
juice. Small fruits, as blackberries, raspberries, and eurrants may
simply be mashed and drained over night. Measure the syrup;
bring to boiling point; skim; add the sagar and boil rapidly until
it jellies; this will sometimes take 20 minutes, at other times only
a few minutes. There is no “royal road” to jelly making, and the
housewife must learn to test for the jellying point. After the
mixture has boiled for 5 minutes, take a teaspoonful out and put
it into a saucer; stand it to cool; and if, when you serape it up
from the saucer, it sort of wrinkles and forms a jelly, it is ready
to put into tumblers. If will sometimes harden and drop as you
hold the spoon in the air; when it drops with a short spring it is
jelly; if you boil it beyond that point it will “rope™ or spin a thread
like syrup, and never again will go back to the jellying point; when
jelly is syrupy it has been boiled too long.

Beer TreAa Jenpy (ror INvanins)—DPut into a double boiler a
pound of juicy round steak cut info small pieces and a pint of cold
witer; heat to the boiling point and let simmer 2 hours; strain
through a wire sieve, and in the cup and a %% of hot broth dissolve
14 a package of Minute Gelatine; season with salt to taste, and pour
into small cups to harden.—Adr.

Pruse Wair.—Soak 1 eup of prunes in warm water, and stew
until tender; rub through a sieve; to 1 cup of the sifted prunes
add 14 enp of sugar and 14 eup of hot water, in which is dissolved
1 envelope of Minute Gelatine; whip into this the well beaten
whites of 3 eggs; serve with a custard sauce.—Adv,

Srrawperry JELLY.—To make strawberry jelly, mash and strain
the strawberries, which should be a little under ripe; measure
the juice and allow 1 pound of sugar to each pint; boil the juice
for 5 minutes:; add the sugar and boeil until it jellies; try it by put-
ting a litile in a saucer and standing in a cool place; if it forms a
jelly, take it at once from the fire and turn it into the glasses.

Greex Grare JeLny.—Pick the grapes from the stems and wash
them; put them into a porcelain lined kettle with sufficient water
to just cover; boil for 15 or 20 minutes, stirring occasionally: see
that each grape is mashed; turn the mixture into a jelly bag and
et it drain over night: next morning measure the juice and to
each pint allow 1 pound of sugar; bring the juice to a beil and
skim; add the sugar and boil 15 or 20 minutes, trying every few
minutes by putting a teaspoonful into a sauncer; when it becomes
solid, quickly take it from the fire and turn into the glasses.

Brackperry Jay—Put the blackberries in a large porecelain
kettle, adding a little water fo prevent sticking; stir and stew for
200 minutes; press through a sieve; measure, and to each pint allow

Queen Flake Baking Powder saves money and your temper.
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14 a pound of sugar;: hoil for 20 minutes; put away in tumblers or
jars.

Corrant JerLny.—For currant jelly press the enrrants and drain
them over night, or they may be heated, mashed and drained over
night. The allowance is 1 pound of sugar to each pint of juice,
The sugar may be heated in the oven, the juice boiled for 20 min-
utes, the hot sugar added, and then you may begin at once to test
it by putting a little in a saucer and standing it on the ice; if, when
You scrape it aside with a spoon, it iz of a jellylike consistenecy,
take the mixture from the fire and put it at once into tumblers, A
syrupy condition comes from too much, not too little boiling.

Oraxce Maryvarape.—Wash fruit thoroughly and, for 6 oranges,
use 3 lemons, remove skins, add « little water to moisten and chop
fine in bowl; cut pulp fine with knife; add to chopped rind; cover
well with water; let simmer on stove until all is soft; when this is
done, if it seems not moist enongh, add a little more water and for
each cupful add 1 cup of sugar and boil until right consistency. To
avoid bitter taste, soak peel in salt and water.

Corrant Coxserve.—6 quarts of red currants, the peelings of 2
oranges chopped very fine, 3} of a pound of seedless raisins, 1 pound
sugar for each pound fruit, and boil until right consistency.

Quinee Hoxey No. 1.—2 cups grated quinee, 2 cups water, 4 cups
sngar; boil until thick.

Quince Hoxey No. 2.—6 good sized quinces grated, 5 pounds
sugar, 1 quart of water; cook 20 minutes and can.

Rervse rroMm Jenny Maring.—Apples, after they have been
drained for jelly, may be used for apple sauce, but other fruits are
not worth the saving from an economic standpoint, as they contain
the refuse from the fruit which is frequently indigestible and use-
less. Water and sugar may be added, however, the mixture allowed
to stand where it will ferment, and then strained for vinegar. Anv
of these materials make excellent vinegar with a pleasant flavor,

NORTHROP’S FLAVORING EXTRACTS, strongest and best.
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CANNING AND PICKLING.

Fruits are nature's natural disinfectants.

GeNeran Hixrs (CaxNiNg Peacnes).—If froth keeps coming to
the top of the peaches while they are cooking, your sugar has not
been of the best quality. The best way to can peaches is to dis-
solve the sugar in water, boiling and skimming it before adding
the fruit.

To Cax VecerapLes.—Any housewife who will follow carefully
the instructions given, understanding the air contaminations, may
can corn, peas and beans better than those purchased, as the
materials will probably be in a better condition to start with.
All preserving powders are more or less injurions and should never
be used by the ordinary housewife who does not understand the
nature of the drug. Such things are dangerous. Powders sold
under the name of preserving powders are, as a rule, salicylic acid.
To be suceessful in canning, the cans must have either glass or
metal tops without poreelain linings, the rubbers must be in good
condition, the cans must be clean, and the vegetables must be
picked perfectly fresh. Corn should be pressed or cut from the
cob and packed at once into jars; adjust the rubbers; stand the
jars in a boiler, the bottom of which is protected by either a rack
or slats; lay the covers on top carelessly, do not fasten them;
surround the jars half way up with cold water; cover the boiler;
bring to boiling point, and boil continuously for 4 hours; lift 1
jar at a time and fasten on the lid without removing it; wipe the
jars, and when cool put them in a dark, cool place. Peas may be
canned in the same way, with the exception that each jar must be
filled with water: corn, being compact, does not require this, String

’

beans require cooking only 14 hours but the jar manipulation
is exactly the same. The lids must not be lifted and put on the
table and then afterwards puf on the jars, or the flying dust will
fasten itself and frequently contaminate the vegetables. It makes
very little difference whether or not the vegetables shrink; let
them shrink. There is suflicient hot air in the can to make all
materials sterile.

Arn Fruirs May B Caxyep without sugar after the following
method: TFill the jars with fruit, then pour in as much water as
they will hold: adjust the rubbers: lay the lids carvefully on top
without fastening them down; stand the jars in a wash boiler, the

Best value for your money, QUEEN FLAKE BAKING POWDER.
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bottom of which has been protected with a rack; surround them
with eold water: put the lid on the boiler; bring to boiling point,
sagd boil strawberries, blackberries, raspberries, and currants for
20 minutes; cherrvies for 34 of an hounr; pineapple for 14 an hour:
peaches and pears for 15 an hour. Strawberries and raspberries are
better without water. Fill the jars with fruit; bring them to boiling
point, and when the froit shrinks or settles you may fill 2 jars from
a third; put them back in the boiler; cook for 5 or 10 minutes longer
and then fasten on the lids; seal the jars; lift the jars one at a
time and screw on the lids without lifting them; wipe the jars; put
them into a cool place ont of the draught; next morning give each
lid a turn and put the jars in a dark, cool place for safe keeping.

Driep Swert Corn.—To prepare dried sweet corn for the table,
soak it in a little cold water over night; next morning, 1 hour
before serving time, bring it quickly to beiling point; cook slowly
until the water is absorbed; add cream, butter, salt and pepper.

CANNED Grares.—Make a nice vich syrup: have boiling hot; have
some boiling water; warm your can; pick off yvour grapes, wash
them; drop the grapes in the can until full; then fill the can with
boiling water; let stand 1 minute: drain off; fill the can with
boiling syrup; put on top immediately.

» (xNED Currants Witnour Cooxing,—>Mash the currants, being
sure to mash every one; add 1 pound sugar to every pound of fruit:
let stand over night: in the morning can cold. p

To Coox Craxperrizs.—Have 1 pint of water boiling in a porce-
lain or granite kettle; to this add 2 quarts of cranberries and cover
closely: as soon as the fruit boils thoroughly add a small pinch
of soda and stir lightly: cover and boil 5 minates or until the
berries are well broken: then add 2 cups of granulated sugar,
more or less according to taste; simmer on top of stove for 5 or 10
minutes; turn into earthen dish to cool. Tin spoils both color and
flavor. Always have water boiling, otherwise the fruit hecomes
tough and bitter.

To Cook REvpars.—Peel, wash and cut into about an inch in
length; put into an earthen or granite dish and steam until tender
without stirring; add sugar to taste when cooled,

If rhubarb is thoroughly washed in pure water, cut into pieces;
put into jars; covered with pure cold water, and screwed up and put
aside in a ecool, dark place, it will keep. The acid is so severe
that there is no danger of either the yeast plant or bacteria inter-
ferritfg with it.

Take no Baking Powder “just as good” as Queen Flake.
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Prars with Lemox.—I12 pounds fruit, T pounds sugar, 1 cup
vinegar, juice of 3 lemons; boil 3 hours in a quart of water, with
the squeezed lemons; when ready to ean, take out the lemons.

Sweer Prekne—This receipt is good for pears, peaches, citron
and rvipe cucumbers, 7 pounds fruait, 3 pounds sugar, 1 quart vine-
gar, 4 tablespoonfuls each whole cloves and whole allspice and a
few pieces of cinnamon bark; put vinegar, sugar and spices in a
kettle, let come to a boil and pour on the fruit boiling hot. Pears—
Cut out all imperfect spots, put the pears in a steamer over a kettle
of hot water, let steam until tender, put them into a stone jar and
pour the hot liguor over them. Peaches—Wipe thoroughly and
treat the same as pears. Citron and ripe encnmbers—Cut in strips,
remove skin and seeds, boil in clear water until the citron looks
clear; drain a few moments before putting into jar. The cucumber
will not look clear like the citron.

Sweer Arrne Prekne—1 peck sweet apples pared and boiled
until tender in 4 pounds of sugar, 1 quart of vinegar, 2 teaspoonfuls
cloves, 3 teaspoonfuls cinnamon.

Peacn Pickres,—Brush the peaches with a stiff brush, this will
remove all the fuzz: then stick in each peach 2 cassia buds and 2
cloves. To 1 bushel of peaches take 20 pounds of granulated sugar,
1 quart of vinegar: boil this until sugar is dissolved, watching care-
fully and stirring gently so that it will not burn; pick the peaches
with silver fork and drop into syrup, few at a time, boil them, and
then skim out and put info a colander; after draining put into cans
and pour hot syrup over them and seal hot; do not crowd too many
peaches into a can: lay the cans on their side all night.

TosmaTo PrekrLes.—1 peck green tomatoes, 8 peppers and 6 onions;
chop fine together; sprinkle over them a cup of salt and let them
stand over night; drain in the morning and add 1 cup of horse-
ridish grated, 1 tablespoonful each cloves, cinnamon and allspice;
cover with vinegar and boil until soft.

O1L Pregnes.—30 medinom sized cacumbers, 1 scant eup black
mustard seed, 1 scant cup yellow mustard seed, 1 scant enp salad
oil (Lueea oil), 1 quart of vinegar. scant cup salt; cut cucumbers in
small pieces, pack in a jar, then turn on spices, oil and salt; last add
the vinegar. Befter not to open in 3 or 4 weeks. Tie a paper over
the jar. ;

Musrarp Pregnes—10 small heads of caulifiower, 2 quarts of
small onions, 11 large cucumbers sliced into pieces about an inch
thick, 14 gallon small encumbers, 15 dozen green peppers sliced
iseeds taken out), 2 quarts green tomatoes; these are all to lie in
salt water 24 hours, then drain, boil in vinegar until tender, then
boil 2 gallons of vinegar, mix 15 pound ground mustard, 14 pound

Use the genuine Queen Flake Baking Powder.
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flour into a little of the cold vinegar, and when it begins to thicken
add 1 tablespoon of turmeric and 1 pound brown sugar and pour
over pickles. This is very nice, and if sealed in fruit cans will
keep indefinitely. .

Piesrep CappaGeE.—Slice cabbage as fine as possible. For 1 head
take 1 cup sugar, 1 teaspoonful salt and 1 of pepper; mix this
together thoroughly and pack in crock, over which pour scalding
vinegar. This will keep all winter.

Puiraperpaia Prekne.—14 peck green tomatoes, 1 dozen large
cuncumbers, 2 large red peppers, 1 coffeecup of grated horseradish,
2 large onions, 2 small heads of cabbage, 2 ounces each of black
and white mustard seed, 2 ounces of celery seed and 15 pint of salt;
chop onions, eabbage, encnmbers, tomatoes and peppers, add salt
and let stand 3 hours, then drain dry: add 1 pound of sugar: put
all together, mix thoroughly and add cider vinegar enough to cover.
Will keep any length of time. Needs no cooking.

Picrnep Raisins.—Leave 2 pounds of raising on the stems, add
1 pint vinegar and 14 pound of sugar; simmer 14 an houy, '

Frexca PreLes.—1 peck green tomatoes sliced, 6 liyge onions,
1 teacup salt; mix these and let stand over night: drain thoroughly
and boil in 1 quart of vinegar mixed with 2 quarts of water for 15
or 20 minutes, then drain; then take 3 quarts vinegar, 2 pounds
brown sngar, 2 tablespoons of ground allspice, 2 tablespoons cin-
namon, 2 tablespoons ginger, 2 tablespoons grouAd mustard:
moisten the mustard, then throw all together and beil 15 minutes.

Piccarinnr.—14 peck green tomatoes, 145 this quantity cabbage;
chop them fine; add 1 cup salt, and let stand over night; squeeze out
the next morning: cover with vinegar and bring to a boil; press out
and add 6 onions, 2 green peppers: put the vinegar in the kettle
with 1 cup brown sungar, 2 tablespoonfuls cinnamon, 1 of mustard
seed, 145 of cloves; heat and pour all over the tomatoes, cabbage,
onions and peppers; cook a little while,

Corp Tomato Carsvr.—1 peck ripe tomatoes, pare and chop fine;
drain well to get all the water from them, then put 3 pints of good
cider vinegar over them and let stand while preparing the follow-
ing: 1145 eups chopped onions, 2 cups sugar, 1 cup grated horse-
radish, 14 pound white mustard seed, 2 teaspoonfuls black pepper, 4
even teaspoonfuls cinnamon, 1 teaspoon of cloves, 1 teaspoon of
mace (if liked), 2 large red peppers, chopped, 2 cups of chopped
celery, mix all with fomatoes and vinegar; put in fruit cans or seal
in bottles.

TomaTo Carsve.—1 gallon ripe tomatoes, 14 pint sugar. 14 pint
vinegar, 1 tablespoonful salt, 1 teaspoonful each cloves, allspice,
1 teaspoonful pepper: boil down to 2 quarts.

QUEEN FLAKE BAKING POWDER is always the best.
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Grare Carsvr—5 pounds grapes, water to cover; cook; put
through sieve; boil for a short time; add 3 pounds sugar, 1 pint of
vinegar, 1 teaspoonful each cloves, cinnamon, allspice and pepper;
boil a few minutes; bottle while hot.

Cucvmeer Carsvr.—Take 2 quarts of green eucumbers chopped
fine, let them drain 12 hours, then add a large cup of onions, also
chopped fine, 15 cup salt, 14 cup molasses, 1 tablespoon of pepper,
just enough vinegar to cover; put in boftles or small cans for
future use, -

Mustarp Carsvp—1 peck tomatoes, stew 14 an hour; then add
14 cup of salt, 2 teaspoons black pepper, 14 ounce mace flakes, 2
teacups of chopped oniong, 1 cup of brown sugar; boil 145 an hour,
then strain; then add 14 pound mustard mixed with 1 pint of
vinegar; just let come to a boil and seal up in bottles.

Cuowner.—1 gallon chopped green tomatoes, 1 gallon cabbage,
chopped fine, 4 onions, 8 green peppers, chopped. 2 tablespoons of
pepper, 2 tablespoons of cloves, 3 of cinnamon, 3 gills white mustard
seed, 1 gill,of salt, 1 pound of sugar, 3 quarts of vinegar, 3 table-
spoons cele ¢ seed; boil all together for an hour; stir well while
cooking. &

GiNcerer; Pears.—4 pounds pears chopped fine, 4 pounds sugar,
1 ounce green ginger root chopped fine, grated rind of 4 lemons;
make syrup ef 1 pint water and sugar; add fruit, ginger root, and
lemon rind; c“"__nk until clear; put in tumblers or jars.

6 onions, 4 lacge apples, 1 red pepper, 1 pound raisins, 1 pound
sugar, 1 tablespoonful each of cloves, cinnamon and allspice; add
1 quart of vinegar.

n MEeaT Savcr=-1 dozen green tomatoes, 1 dozen ripe tomatoes,

CriLr Savee.—2 dozen large tomatoes, 3 onions, 1 green pepper,
3 teaspoons ground cinnamon, 1 of cloves, 1 of allspice, 114 cup
brown sugar, 2 cups vinegar; boil till quite thick; add the vinegar
just before bottling.

Sprcep Cuerries.—2 quarts pitted cherries, 1 cup raisins (chop-
ped), 2 lemons (juice and chopped rind), 3 pints sugar, 1 tablespoon
cinnamon, 14 tablespoon cloves; boil all together 1 hour, or till
thick.

SpicEp CurraNTsS.—5 pounds currants, 3 pounds sugar, 1 pint
of vinegar, 3 heaping teaspoous of clove, cinnamon and nutmeg, if
desired; these spices are to be put in a cheese-cloth bag; boil all
together until the currants are cooked, then remove currants and
boil the juice until it is the proper consistency; add the enrrants
to reheat and then put in cans.

Northrop’s Flavoring Extracts, strongest and best.
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Sricep Grare.—Put 4 pounds of ripe grapes on the fire in a
granite kettle; mash them until all are broken; add 12 whole cloves,
2 allspice, 1 inch square of stick cinnamon, and 14 as much ginger
root; cook until the grapes are perfectly soft, then rub through a
sieve; add 1 pint of vinegar, and sngar to taste; put on to boil
again, and simmer until thick.

Tosmaro Burrer.—T7 pounds of ripe tomatoes (pared), 3 pounds of
sugar, 1 ounce cinnamon (ground), 14 ounce cloves (ground), 1 pint

{ -

good cider vinegar: boil 3 hours; will keep without sealing.

g

CONFECTIONERY.

To Bomw Svear 10 Oreay.—1 pound white sugar, 1 small cup
water, 1 tablespoonful vinegar; put in thick sauce-pan; stir until
the sugar is moistened; do not stir again: when it has boiled about
15 minutes try in ice wafer, if it can be taken ont with the finger
and made into a soft ball, it is done; if the candy In-vn',l";:.- too erisp
add a little water and try again; add flavoring, alsoNjoloring, or
pounded nuts if you wish; remove from the fire quigsly and sef
the sance-pan on snow or ice; when candy is cool t'lm'flgh to bear
your hand in it, begin to beat it, at first with a spoog, then as it
stiffens, with vour hands, working it a8 yon would Zread dough;
when smooth and shining it is ready for use: wl&:. chocolate is
usedto color, it must be scraped fine and put in wis the sugar.

n K T

Cream Caxpy.—2 cups white sngar. 1 cup Iight-_’.:mm'n sugar, 14
enp vinegar, filled with water; boil briskly and constantly 20 min-
ntes: a few minutes before taking off stove add a teaspoonful
baking powder; flavor with vanilla; cool and pull.

PepeerMiyT CrEaMs—2 teacups granulated suga® 14 teacu)
water, 1 tablespoonful glucose; boil just 3 minutes after it begins
to bubble: remove from fire and add 6 or 8 drops of oil of pepper-
mint and beat until creamy: drop on buttered dishes from teaspoon.
0Oil of winfergreen, cloves or cinnamon may be used. To color,
wintergreen creams, add 6 or 8 drops of fruit coloring. The founda-
tion for peppermint creams may be nsed for nut cream. Chop
almonds or walnuts very fine; drop in syrunp, flavor with vanilla
or a drop of almond extract, stir until stiff enough to be shaped into
small rolls or balls.

Frexca Creay.—Whites of 2 eggs and half as much water; add
flavoring and stir them together well, but do not beat; then mix
in 2 pounds contectioner's sugar.

" “SODIO” brand of Soda is pure and sure.
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The following formulas, properly handled, will produce some very nice Confections,
However, if you wish to see the largest and best line of

“HOME-MADE CANDIES”

——— N THE T —————

Corner

Washington

Avenue
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Allegan

Street

PerperMint Caxpy.—2 cups white sugar, 145 cup water; boil 214
minutes, then add 11 drops of oil; beat until stiff enongh to drop.

Nuvr Creass.—Chop almonds, butternuts, hickory nuts or English
walnuts quite fine; make “French Cream”™ and before adding all
the sngar, while eream is soft, stir in nuts: form into balls, bars
or cubes,

Marni: Svcar Caxpy.—l1 cnp sweet cream, 2 cups maple sugar,

broken up fine; let it boil slowly and do not stir more than neces-
. sary; when it thickens in cold water, pour in buttered tins and cut
in squares.

Creaym Marpe Caxpy.—Melt the maple sugar and boil slowly
until it forms a soft ball; then turn it into a vessel and when quite
cool beat rapidly until it is soft and ereamy; making into balls or
blocks. Another very nice candy is made by melting maple sugar,
adding a tablespoonful of butter, 15 a cup of milk or cream and a

i tablespoonful of lemon juice: boil i‘ml‘il it slightly hardens when
dropped into iee water, then turn into a pan and when cool ent
into caramels.

Cocoaxvr Caxpy.—I'ut on to boil 1 enp granulated sugar with 4
tablespoonfuls of hot water: cook until it hairs; then pour this
mixture slowly into the white of an egg that has been beaten stiff; ¥

QUEEN FLAKE BAKING POWDER never disappoints you.
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when this has cooled a little, stir in enough cocoanut to make it
stiff and then make it into little balls.

Warxvr Grace.—1 cup granulated sugar, 14 cup water, 14 tea-
spoonful vinegar: boil until quite hard when dropped into cold
water; dip the walnuts, which have been previously broken into
halves, into the syrup, one at a time, and place on a dish.

Aryoxp Caxpy.—2 cups granulated sugar placed in a sauce-pan
over a hot fire; stir constantly until sugar is perfectly dissolved;
have ready in shallow pans 1 cup of almonds blanched and sliced;
pour over them the hot syrup and set in cool place. Peanuts or
English walnuts may be substituted for almonds.

CHOCOLATE NUT CARAMELS.—3 cups granulated sugar mixed with
15 cup grated chocolate, 1 cup water, 3 tablespoonfuls vinegar,
butter size of a walnut; boil until the syrop hardens in water; add
1 teaspoonful vanilla before taking from the stove; cover buttered
plates with chopped nuts and pour on them the caramel.

Nvr Brocks.—Chop fine 15 a cupful of blanched almonds, the
same quantity of pine nuts, pecan and Brazilian nuts; pack them
into a square mold; chop fine 145 a pound of raisins, stoned, an
equal quantity of dates and figs; mix them together and pack them
also into a mold; cut thin slices of the nut cheese; and thin slices of
the fruit cheese; put 1 slice of fruit cheese between 2 slices of
nut cheese; press them together and cut into blocks,

Pravizes.—2 caps light brown sugar, 1 cup water, 1 scant table-
spoonful butter, 1 cup filberts and pecans mixed; cook sugar, water
and butter until it forms a soft ball after dropping in water; then
remove from the fire and stir until it begins to grain; now mix the
nuts with the candy and after it hardens, break into small pieces.

Burrer-ScorcH.—1 cup molasses, 1 cup white sugar, 14 cup
butter; boil until it eracks in water, before taking from the fire.

Nur Burrer-ScorcH.—1 cup sngar, 2 tablespoonfuls butter, 3
tablespoonfuls molasses, 4 tablespoonfuls water; test this by
dropping in cold water, and when it snaps pour into a buttered tin,
the bottom of which is covered with pecan nuts.

Burxt ArmoNps.—Put a cup of browned sugar in a sanece-pan
with a very little water, stir until the sugar is dissolved: let it
boil a minute, then throw in 14 cup almonds and stir over the fire
until the sugar granulates and is a little burned; when the nuts are
well coated, turn them out before they form in a mass and separate
any that may have stuck together.

Nur Warers.—1 cup brown sugar, 1 cup of nuts, 2 eggs, 4 scant
cupful of flour and a pinch of salt; drop in small heaps on a well
greased paper and bake quickly.

Queen Flake Baking Powder is pure and wholesome.
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Crocorarr Kisses—Whites of 5 eggs beaten stiff; mix in gently
18 ounces of powdered sugar and 3 ounces of grated chocolate;
slide down a tube into a pasiry bag; wet a board and cover with
brown paper and press the preparation over the paper in small
bits the shape of a 25 cent piece at the bottom and tapering at the
top; sprinkle with grated chocolate; place the board in a moderate
oven for 20 minutes; when finished, if desired, put a little jelly on
the top of each.

Por-cory Sticks.—Chop 2 quarts of popped corn; take 1 coffee-
cup molasses, 1_tablespoonful vinegar, and butter size of hickory
nut; boil all together until it hardens when dropped in water; pour
over corn, then put in tins until cold, when it may be cut into
sticks.

Pop-cory Barnns.—1 teacup coffee C sugar, 1 teaspoonful but-
ter; noisten with water and boil until syrup hardens when dropped
in water; pour over corn, stir until thoroughly mixed; press into
balls,

Vassar Girn's Fupee—2 cups sugar, 1 cup milk or cream, 114
ounces Baker's bitter chocolate; let the sugar and milk come to a
boil, and then add slowly the chocolate broken in small pieces;
cook until it forms a soft ball when dropped in water; then remove
from the fire and stir until it ereams; pour this out on buttered tins,
and when nearly cold cut in squares. Vanilla may be added if
desired.

Kisses.—Beat the whites of 4 eggs 15 minutes; add 1 cup sugar
and 14 teaspoonful vanilla, and beat all together 15 minutes more;

- bake in a very slow oven 34 of an hour.

Sturrep Crerries.—Y4 pound filberts, 1 pound candied cherries;
blanch the filberts; insert 1 filbert in each eandied cherry and roll
in granulated sugar.

CrocoraTe ALmoxps.—Dip dark almonds in sweetened chocolate
and dry on paraffine paper.

Braxcaep Armoxps are both brain and muscle food, and the
man who can inelude them in his daily bill-of-fare will, to quite an
extent, keep up his mental force and clearness. Juicy fruits also
develop more or less of the higher nerve or brain; but, unfort-
unately, they do not agree with everyone.

Rarsins as Foon.—Raisins have considerable food value but they
should be well cooked and thoroughly masticated. Soak them in
cold water over night; next morning bring them to boiling point;
serve them as any other stewed frunit, without sugar.

Insist on getting QUEEN FLAKE BAKING POWDER.
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DIET FOR THE SICK.

BY HELEN CAMPBELL, PROFESSOR OF HOUSEHOLD ECONOMICS, MADI-
SON UNIVERSITY.

The doctors of even a generation ago had but dim comprehension of the place
of food in accomplishing a cure, but each year sees more and more stress laul
upon it. Within the past year or two the students of the New York Medical
College have been required to take a course of sick cookery, such as is given to
trained nurses, and soon every graduating medical student will be made to think
it as essential a part of his work as his anatomy or chemistry. Treatises on food
are increasing in number and on all sides the bearing of food on health is receiv-
ing an attention never given before.

For the ordinary reader there are two which cover the necessary ground very
thoroughly: “Sick Cookery,” by Miss Mary Boland, a trained nurse of wide
experience, and “Diet for the Sick,” by Mrs. Mary F. Henderson, who prepared
the manual under the careful supervision of two physicians. Dietaries for differ-
ent diseases are given, a series of bills of fare for convaleseents, and every form
of food allowed in sickness. Drinks and broths have large space, and the hook
is a necessity in every family, since sickness is something all must deal with at
one time or another.

In the space at our command only a few dishes ean be given, with the addition
of 2 or 3 bills of fare, these being intended for convalescents requiring simple
but very nutritious food. In preparing and serving food for any invalid, the
most delicate cleanliness is necessary. Spotless napkins, shining glass and silver,
and care to prevent slopping over as one carries the tray, are the right of every
invalid, and appetite will often be absolutely destroyed where they are lacking.
The best broth or gruel in a thick stone china cup or plate will perhaps be re-
jected when a poorer thing served in delicate china will be eaten with enjoyment.
Careful service is a large factor in quick recovery, and it is now part of a
nurse’s business to study the most perfect method both of preparation and serving.

Prepare only a small amount of anything, and never discuss it beforehand.
A surprise will often arouse a flagging appetite. Remember that chemistry has
proven that gelatine is not nourishing, and do not be satisfied to feed a patient
on jellies. Bread from any brown flour will be more nourishing than the ordi-
nary wheat flour. Cornmeal is especially valuable for thin, chilly invalids, as
it contains so muech heat. A wooden tray, with legs six or seven inches high,
is very convenient for serving meals.

BreaARFAsST—A mould of cracked wheat or germea made in a cup and turned
out with cream about it. Sippets of thin, lightly-buttered toast. A eup of boil-
ing hot water with sugar and cream. Better than tea or coffee. Dinner.—A
slice of rare roast beef, or piece of broiled beefsteak, a baked potato, apple sauce,
a chocolate custard. Supper—A rice cone with hot sauce, graham bread and a
glass of grape juice.

BreAErFasT.—A slice of Boston brown bread hot with cream, poached ege on
thin toast, hot water and ecream. Dinner.—Fricasseed chicken and mashed
tato, a little lettuce or endive dresssed with the gravy of the fricassee and a
ew drops of lemon juice, whole wheat flour pudding, hot sauce, Supper.—A small

Queen Flake Baking Powder never disappoints you.
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dish of spaghetti and tomato sauce, stewed peaches, dry toast thin, and hot water
and eream.

BreagrasT.—Oatmeal porridge, oysters on toast, a cup of cocoa or chocolate,
Dinner.—A lamb or mutton chop with baked potato, spinach on toast, a baked
custard. Supper.—Corn meal mush and milk.

BreagFAsT.—A sweethread with rice and eream sauce, a cup of Alkethrepta and
dry toast. Dinner.—Broiled chicken and stewed corn, farina pudding. Supper.—
Hard whole wheat rolls and grape juice.

Breagrast,—DBoiled eggs, baked apple and cream, corn bread. Dinner.—A
breast of prairie chicken or game, mashed potatoes, stewed tomatoes, corn flour
cottage pudding. Supper—Wheat germ porridge and cream.

BreaArFasT.—Raw egg whipped, thin, buttered toast, sweet oranges sliced. Din-
ner.—Cup of clear soup, stewed chicken with rice, cauliflower with cream sauce,
lemon jelly. Supper.—Granulated wheat pudding, stewed prunes with cream, a
cup of cocoa.

Beer Tea.—The old method of making beef tea by boiling the minced beef, as
was often done, putting it in a bottle and so extracting the juice, gave as a result
simply a stimulant, only that property of the meat remaining. Unless eggs,
oatmeal or some such addition is made, there is absolutely no nourishment in beef
tea, and doctors no longer prescribe it as such. Beef extract is prepared as
follows: Half a pound of finely minced beef, 1 pint of pure water, 4 drops of
muriatic acid, half a saltspoonful of salt. Dilute the acid in three-quarters of a
pint of the water, mixing well: add the salt and mix all with the meat. Let
stand an hour, strain through a hair sieve and rinse the residue with the extra
quarter of a pint of water. If the patient objects to the red color it ean be
given ina red wine glass.

Beer Tea For CosvALESCENTS.—Cut a pound of lean beef into small bits and
sonk for an hour in a pint of pure soft water, then cover closely and boil for
10 minutes or put in the oven and let it remain for an hour. Pour off the juice,
season with a saltspoonful of salt, and use, with thin toast or wafers,

BROTHS AND OTHER MEATS.

The meat should be cleaned with a damp ecloth.

Remove all extra fat and cui the meat into small pieces. It may also be
scraped. Bones must be separated and if large broken.

The meat is soaked in cold water before cooking. The temperature in cooking
must not exceed 170° Fahr. .

A coarse sieve is used in straining. ; )

Fat mayv be removed from hot broth by using tissue paper.

A weak broth may be made more nutritious by adding 1 or more eggs just before
serving. The eggs should be slightly beaten and the hot broth poured very gently
over them and thoroughly blended.

The cover of fat which is over a cold broth must not be removed until the broth
is used. It prevents decomposition.

Every particle of fat must be removed before a broth is served.

The same amount of meat, bone and water may be used for beef, mutton, veal
or chicken. .

One pint of water to 1 pound solid meat makes a very strong broth.

One pint water may be used with 1 pound half meat and half bone, 34 teaspoon-
ful salt to 1 quart water.

Beer, Tarioca AND Ecc Brori.—One pound of lean beef prepared as for beef
tea and soaked for an hour in a quart of cold water. Boil slowly for two hours.

Insist on getting Queen Flake Baking Powder.
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Strain it. Add a 34 teaspoonful of salt and 14 a cupful of tapioca which has been
washed and soaked an hour in warm water. Boil slowly for half an hour. Serve
in a shallow bowl in which a poached egg is put at the last, or stir a well-beaten
egg info a large cupful of the boiling soup and serve at once with wafers or
crackers.

CuicgeN Brora.—The bones and a pound of meat from a chicken put on in
3 pints of cold water. Skim thoroughly when it comes to a boil, add a tea-
spoonful of salt and simmer slowly three hours. Strain and serve. A {fable-
spoonful of soaked rice or tapioca may be added after the broth is strained in
which case it must be returned to the fire to simmer half an hour longer.

Dr. Gaunt's Rice Jenry.—Take 4 tablespoonfuls of rice and boil hard for 20
minutes in 3 pints of water; then let it simmer for two hours. Force through a
fine hair strainer, and allow it to cool. Place in an ice chest over night. To use
diss't;;llve two tablespoonfuls of it in half a pint of milk. Very useful in intestinal
troubles.

Ixpiax or Cory MeAL GrRUEL—One quart of boiling water; 1 teaspoonful of
salt. Mix 3 tablespoonfuls of corn meal with a little cold water and stir in
slowly. Boil one hour; strain and serve; a cupful at once.

RarstoN GrueL.—Ome pint water, 1 cup milk, 3 level tablespoonfuls Ralston
Breakfast Food. When water is boiling add Ralston and cook 15 minutes. Then
add milk. Heat and season to taste. May be strained if preferred.

Arrownoor Jerny.—To make arrowroot jelly, moisten 3 heaping tablespoon-
fuls of the best Bermuda arrowroot with a little cold water and turn into a large
cup of water that is boiling over the fire and in which 2 teaspoonfuls of granu-
lated sugar have been dissolved. Stir until clear and add 1 tablespoonful of
brandy or 3 of wine. Wet in cold water individual molds or small cups and pour
in the liguid jelly, and put in a cold place to harden. Serve with whipped eream.
When wine cannot be used, in place of it take 1 teaspoonful of lemon juice.

Tarroca Jerry—Tapioca jelly is excellent. To prepare it soak 1 cup of
tapioea in 3 cups of cold water over night. In the morning put it in a double
boiler with a cup of hot water and let it simmer until perfectly clear, stirring
often. Sweeten to taste and flavor with the juice of half a lemon and 2 table-
spoonfuls of wine. Pour into cups and set away until perfectly cold. Whipped
eream and sugar may be served with this jelly.

If preferred, a blanc mange may be made with tapioea and milk by soaking
a cup of tapioca in 2 cups of water over night. Place over the fire in a double
boiler the soaked tapioea and stir into it 2 generous cups of beiling milk, 3 table-
spoonfuls of sugar, and a pinch of salt. Let it cook slowly 15 minutes, stirring
several times. Remove from the fire and flavor with wine or vanilla. Pour into
individual molds and set away to harden.

ScorcH PANADA.—To make Scoteh panada use six Boston crackers and scatter
a little granulated sugar and a grain of salt over each cracker. Put them in n
bowl and just cover with boiling water. Grate a little nutmeg over them and add
2 tablespoonfuls of wine. Cover the dish and let it stand in a warm place until
the crackers are soaked, but not broken. Serve in the bowl.

BorLep Rice Wit Ece.—Boiled rice with egg is excellent and generally liked.
Wash thoroughly half a cup of rice and put it into a double boiler with just
enough water to cover it. When the rice is nearly done, if any water remains,
pour it off and add 1 cup of milk and a little salt. Let the rice cook slowly until
done. Beat an egg thoroughly, and the last thing before taking the rice from the
fire stir the egg into it as lightly as possible and serve hot with sugar and
cream.

| Queen Flake Baking Powder is always the best.
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Creay Axp MiLk Sours.—Cream soups are a pleasing change after plain broths
or teas. Sago, pearl tapioca, barley or rice may be used. Take any white stock
that is rich and well seasoned. Put into a sauce-pan a half pint of the stock
and the same quantity of cream. When it comes to a boil add 1 table-
spoonful of flour thoroughly moistened with cold milk, and let it beil up
once. Have the tapioea or whatever you wish to use in the soup cooked and add
it to the soup and serve. Barley requires 2 hours to cook, rice 1 hour; sago and
pearl tapioca must be soaked in cold water half an hour and cooked the same
length of time.

Crickey JeLLy.—Chicken jelly may be used in a variety of ways. To make
the jelly, take a fowl weighing about 3 pounds. Clean and remove the skin and
fat. Cut it into pieces and put them into a saucepan with two generous quarts
of water, a bay leaf, and some pieces of celery. Cover and heat slowly up to
the boiling point. Let it simmer for 4 hours, then season with salt and strain
into glasses and set away to cool. When cold remove the fat. This jelly may
be used cold or heated, and served like soup. Heat a glass of the jelly and add
a gill of sherry or Madeira wine, 1 teaspoonful of dissolved gelatine, some sugar
and the juice of half a lemon. Pour the liquid jelly into small cups and set away
to harden. This makes a very nourishing wine jelly.

Oraxce JeLry.—Orange jelly will often tempt, and looks inviting. To make it,
soak half a package of Cox gelatine in a teacup of cold water for an hour. Select
perfect oranges and cut them through the center and remove the inside, keeping
the divided orange skins whole. Take a generous half-pint of orange juice, beat
the white of an egg to a stiff froth and add to the juice with a teacup of granu-
lated sugar, a scant pint of hot water, and the soaked gelatine. Set the dish
containing the mixture over a fire in a pan of boiling water and stir until it is
thoroughly heated. Strain and fill the orange cups, and put in a cold place to
harden.

HOW TO PREPARE AN ORANGE FOR AN INVALID,

Take a firm, juicy orange, and with a sharp knife take off a thick paring, cut-
ting through the pulp. Cut ouf each section of the pulp, being eareful not to
take any of the membranes, remove the seeds, and lay in sections on a pretty
plate. Sprinkle fine sugar over them and small pieces of ice.

JerLies vor Ixvarmos.—Do not give fruit jellies to invalids. Jelly and bread
and butter is an exceedingly bad food for a person with intestinal indigestion,
or what you call “liver trouble.”

A fever patient can be made cool and comfortable by frequent sponging with
water in w]??eh a little soda has been dissolved. By i

The odor of the sweet pea is so offensive to flies that it will drive them out of &
sickroom, and is generally most agreeeable to the patient besides.

Consumptive night sweats may be arrested by sponging the body, before retir-
ing to rest, with salt and water.

ADDITIONAL.

BY MARIE ARRUDA, GRADUATE NURSE-TRAINING SCHOOL.

GrAmAM GRUEL 0B OATMEAL—I1 tablespoon cream, % cup boiling water, pinch
of salt, 1 teaspoon sugar, 1 tablespoon graham flour stirred in slowly. Boil
slowly 14 hour. Strain through a fine strainer. Add 2 tablespoons cream. Beat
well.

Toast CorrFee—Toast 3 slices of bread, over which r 1 pint boﬂing' water,
pour off water and add 4 cup of cream. 5 E ¥ ?

Tmmamrowda“wawumm
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To PREPARE STEAK ¥OR THE SICK.—Secrape the meat and broil. Add a little salt
and butter.

BarrLey WATER For THE S1cR.—To 14 a cup of well-washed barley add 2 quarts
of water. Boil 3. an hour. When cool, add equal quantity of milk. Sweeten
to taste.

A Dring ¥or THE Siok—Strain the beef tea carefully and keep ice around it.
Just as it is taken put a small piece of ice in it. A patient will often drink
freely of this when hot beef tea would be rejected. Do not call it beef tea in this
case, but broth or drink.

Beer TeA.—Chop fine a pound of lean beef, put it in a wide-mouthed jar, stand
it in a sauce pan of water and boil slowly until the juice of the meat is ex-
tracted; skim and strain, if greasy, and give cold or hot.

Slightly broil a pound of lean beef. The steak from the haunch or round is
best. Cut it into strips and squeeze out the juice with a lemon squeezer. Give
it cold with a little salt and celery essence. A tablespoonful of claret wine may
be added. A pound of meat makes about 3 tablespoons of juice. This is very
easily assimilated and is much to be preferred to beef tea,

Put a quart of milk into a large, perfectly clean bottle, drop in the whites of
3 raw eggs, cork it and shake hard. Give the patient as much as he will take.

Milk may in almost all cases be given with safety, and will be kept down
when all other things produce nausea. In such case add to 1 pint of milk 4
tablespoons of limewater, or more if ordered. and give 2 wineglassfuls at a time
at short intervals. Brandy can be added to this if ordered and if the patient ean
retain it.

To 1 pint of milk slightly warmed, stir in a large dessertspoon of liquid rennet
and set it aside to cool. This makes a soft blanc mange very easily swallowed.

Reading aloud, or in the presence of the patient, is never admissable unless
asked for, and should never be long continued. If reading aloud is agreeable to
the patient, or is permitted, read in an even, rather low voice, without much em-
phasis and without gesture. Do not make little pauses to pick out scraps for
your own reading while the patient waits, and do not fold and refold a news-
paper, or rattle the leaves of a book as you turn them. Be quiet and seli-
possessed af all times.

How Dosgs oF IpeEcac SHovLp BE GIVEN.—It is better to give small doses and
repeat them if necessary. For this purpose about 14 a teaspoonful of syrup
of ipecacuanha may be given to a child under a year old, and repeated in 20
minutes if no vomiting occurs. When free vomiting has been produced, 14 the
quantity ean be given at the same interval, so as to keep the child slightly
nauseated. A child between 1 and 2 may have a %4 larger dose,

A- moist atmosphere tends to relieve the breathing. This ean be secured by
keeping water boiling in the room, 1 tablespoon turpentine to 2 quarts of water.

A child subject to eroup should be guarded from the changes of the weather
with unusual eare.

POISONS AND THEIR ANTIDOTES.

Brue VITRIOL.—Same as cupri sulph. and copper.

CarpoLic Acin.—Castor or olive oil.

Cavstic Porasu.—Same as potash.

Cavstic Sopa.—Same as potash.

Corper.—Milk and whites of eggs, large quantities, then strong tea. Do not
give vinegar. .

CorperAs.—Emeties, mucilaginous drinks.

Best value for your money, Queen Flake Baking Powder.
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POISONS AND THEIR ANTIDOTES. 151

Tovixe.—Emetics; starch or flour in water, barley water or other demulcen
drinks.

Ivy Poisoxixa.—Apply soft soap freely to affected parts; or bathe the poisoned
skin frequently with weak tincture of belladonna,

LaupaxvM.—Same as opium.

Leap.—2 ounces of Epsom salts in a pint of water; wineglassful every 10
minutes until it operates freely. Afterward milk.

Lye.—Same as potash.

Mogrpr1A.—Same as opium.

MuriaTic Acip—Same as acids, mineral.
Nirric Acm,—Same as acids, mineral.
O o VITRIOL—Same as acids, mineral.

Oprum.—Emetics (10 grains of sulphate of copper if possible) ;: after vomiting,
which must be induced quickly, give plenty of strong coffee with brandy, put
mustard plasters around calves of legs: keep patient aroused by walking around,
dashing cold water in face, heating soles of feet, or whipping body with towels
wrung out in cold water. 1f the patient is allowed to go to sleep before the
effect of the opium has passed off, death will result. Z

Oxariec Acm—Same as acids, mineral.
PArecoRic.—Same as opium,
Paris Greex.—Same as arsenic.

Porasu.—Vinegar and water, oranges, lemons, sour beer, cider or sour fruit;
then give oil—linseed or olive.

Immediately on discovering that poison has been swallowed, send for a physi-
cian with all possible haste, Until his arrival the treatment should either be
with a view to removing the poisen by an emetic, or neutralizing its effect by an
antidote,

Exyeric—Ground mustard, a tablespoonful in a tumbler of warm water, is
an emetic usually quickly procured. Give the patient one-fourth of it at once,
and follow with a cup of warm water. Repeat the dose every minute or two
until vomiting takes place. Give tepid water freely. Mustard has a special value
in most cases where an emetic is needed, as it is also stimulating in its effects.

Common salt is also used as an emetie, a teacup of water, with as much salt
as the water will dissolve, being given every few moments until vomiting oecurs,
A teaspoonful of salt to a teacup of hot water will also act as an emetic,

Tickling in the throat with a featlier, or with the finger, is a valuable aid to
the action of an emetic. After vomiting takes place. the whites of eges in warm
water, warm milk, gum arabic water, or flour and water, may be given to further
cleanse the stomach, and to soothe the irritated mueous membrane.

The following table gives the common poisons and suggestions as to the treat-
ment for each, and together with the above may be of assistance until the arrival
of a physician.

Acms—Mineral.—Chalk, magnesia (plaster off wall), solution of cooking soda
or saleratus: then barley water, linseed tea, or olive oil. 4

Acoxrre.—Emetics, stimulants external and internal.

Apsexto.—Give milk in large quantities or the whites of eges, or flour and
water. Follow with stimulants. T

Use the genuine' Queen Flake Baking Powder.
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GENERAL HINTS.

Facrs vor Houvsekeepers.—1. Wipe cutlery dry and wrap in coarse brown
paper and it will not rust.

2. Saturate pails and tubs with glycerine and they will not shrink.

Fruir Starxs.—May be removed from linen by earefully brushing with dilute

oxalic acid, and plunging the linen at once into water to which has been added a
few drops of ammonia.

TeA Sraiys.—On your napkins and tablecloths may be removed by plunging
them into fairly strong ammonia water.

Wuy Iroxy Rust Comes ox Crornes.—If the water used in laundering con-
tains iron the clothing is liable to become iron-rusted, A common source of
rust is the bluing. Much of the liquid bluing contains iron. When the clothing
is not rinsed free of soap, the iron in the bluing combines with the soap and
causes the rust stain. The remedy is to have the clothing rinsed free of suds,
or to use ball bluing.

To remove ink-stains from white table linen or other white goods, rub the
stain with a solution of oxalic acid in the proportion of a teaspoonful to a cup of
hot water. Sometimes a reddish stain remains on the fabrie after the oxalic
acid. In this case apply a weak solution of chloride of lime.

To remove freshly spilt ink from cloth or carpet, take up as much as possible
with a spoon. Then pour some milk on it and take it up in the same way.
Continue this until the milk is slightly colored with the ink. Sponge with ecold
water and dry with a cloth.

Stains Axp Trein ReMovar.—For the removal of stains and spots from colored
materials and carpets, ammonia takes the first place. Almost any mark, new
or old, will yield to its persevering use, and if dabbed on (not rubbed) it will
itself leave no trace of its use. It can he applied to woolens, cottons and silk.
It will remove ink spots from marble, paper and wood; and when diluted with
water, spots eaused by orange or lemon juice are removed by it from the most
delicate materials. From earpets and curtains and suits of clothing it will remove
almost every stain, including that caused by whitewash. Benzine will remove
paint from delicate fabrics; if it fails, turpentine must be used, and the mark
which it leaves effaced by aleohol. If in the process of removing stains the color
departs from the material, it can generally be restored by dabbing with
chloroform.

Fruit and vegetable stains may usually be removed from the hands by the
use of an acid. Fresh lemon, vinegar, sour milk, aleohol, ete., are all good. Keep
o piece of lemon near the soap dish and use it whenever the hands become stained
from paring fruit or vegetables. It must be remembered that soap sets all
such stains, therefore the acid must he used before the hands are put in soapy
water. It is a great protection to the hands to wash the vegetables before paring
them, and also to keep the hands in water while the vegetables are being pared.

To Remove Fruir Svains From Laixex.—If applied at once, powdered starch
will take out any kind of fruit stains on linen. It must be left on the stained spots
for a few hours, so that all the diseoloration is absorbed by the starch.

To remove stains of flower pots from windows sills, rub with fine wood ashes and
rinse with eclear water.

To Remove Iros Rust.—Mix fine salt and cream of tartar or lemon juice;
moisten with water, lay on stain, and expose to the sun. Repeat application if
Y.

‘Queen Flake Baking Powder saves money and your temper.
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GENERAL HINTS. 153

Grease marks on wall paper may be removed by dabbing a paste of fullers’
earth or pipe-clay and water on the paper and when dry brushing it off. If one
application does not remove the stains, try another.

To REMovE Grass.—Panes of glass may be easily removed by the application of
soft soap for a few hours. However hard the putty may be, this recipe rarely fails.

€ lass should be washed in cold water, which gives it a brighter and clearer look
than when cleaned with warm water.

A simple and very efficient disinfectant to pour down a sink is a small quantity
of charcoal, mixed with clean water, A little chareoal put into the water contain-
ing cut flowers will keep the water fresh for some time.

PASTE For ScrAP-Book.—The best article we know of for this purpose is corn-
starch. It should be dissolved and well mixed in eold water, and then thoroughly
cooked, care being taken not to get it too thick. It should be thin enough when
cold to spread well with a brush. This paste will not color the paper.

Onions absorb poison more Tick]y than any other kind of food. It is un-
safe therefore to use onions which have been kept for any length of time, especially
after they are cut.
Never place a range or cooking stove opposite a door or window if it can be
avoided, as any draft will prevent the oven from baking well.
Before using lemons always roll them awhile with your hand on a table and
they will yield a large quantity of juice.
A 'spoonful of vinegar put into the water in which meats or fowls are boiled
makes them tender.
1If any food be spilled upon the stove while cooking, immediately throw salt upon
it and there will be no disagreeable smell arising from it.
To rid a room of mosquitos burn a piece of gum camphor about the size of a
walnut on a plate. To prevent their bites, bathe hands and face in water in
which you have dissolved enough salt to make it taste slightly salty.
To make a linseed poultice, thoroughly heat a basin and pour into it suffi-
cient boiling water for the poultice. Shake a handful of meal gradually into the
water, stirring briskly with a knife meanwhile. Add more meal until the poul-
tice is thick enough without being heavy. Take it out and spread it onto the
muslin. Cover it over and turn the edges. Apply immediately. If the poultice
isl not made in the patient’s room, it should be carried there between two hot
plates.
Mix a mustard plaster with the white of an egz instead of water and it will
be found to draw well without blistering the skin.
To purify water, add powdered alum to the water in the proportion of a tea-
spoonful to every 4 gallons. Stir this briskly round and round and it will have .
the effect of precipitating any impurities to the bottom of the water and leave the
rest pure and clean. 4

Cure vor THE HURT FrROM A RustY NAIL—Apply to the parts a bran mash
made with weak lye and change often.

Try lime water for chilblains, % pound of stone lime to 1 pint of water, let
settle and strain. Apply at bed time. 7

Creaxtye Fruin.—1; pound white castile soap in 1 quart hot soft water. When
cold, add 1 ounce aqua ammonia, 1 ounce sulphurie ether, 1 ounce aleohol, and 3%%
quarts cold soft water. Bottle in pint quantities. Excellent for cleaning boy's
suits, and all heavy worsted goods, and especially good for carpets. o

To Remove A CrxpER FroM THE EYE—Twist a piece of surgical cotton tightly
around a small wooden toothpick; lift up the eyelid, and pass it over the \
carefully, when the cinder will doubtless adhere to it. If not, send for the

To Drive Away Mice—Put camphor into places which they fr
completely drive them away. equems

North;'oop’s Flavoring Extracts, strongest
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Tar on the hands may be removed by rubbing on fresh lemon or orange peel
and drying them immediately.

Matting should be wiped with a cloth wrung out of salt water and after-
wards dried in the sun.

When cooking mushrooms, use a silver spoon for it. If any impure qualities be
present, the spoon will be blackened and the mushrooms should be thrown away.

At the first indication of diphtheria in throat make the room close, then take
a tin cup and pour into it an equal quantity of tar and turpentine, then hold
the cup over the fire so as to fill the room with fumes. The patient on inhaling
the fumes, will cough out the membranous matter and diphtheria will pass off.
The fumes of the tar and turpentine loosen the throat and thus afford the relief
that has baffled the skill of physicians.

Ashes, when left in the grate or on the hearth, absorb a great deal of heat;
and it will be found that a small fire in a clear grate and a clean hearth, will give
out more heat than a large fire cumbered with ashes.

To remove soot when it falls upon the carpet or rug, never attempt to sweep
it up at once, for the result is sure to be a disfiguring work. Cover it thickly
with well-dried salt, which will enable it to be swept up cleanly, so that not the
slightest stain or smear will be left.

Stoves when nob in use may be kept from rusting by rubbing them over with a
rag dipped in Kerosene.

To remove old paint from woodwork. There are several methods of accom-
plishing this. Make a strong solution of washing soda and apply it to the
paint with a brush, being careful that it does not get on your hands or clothing.
After a short time wash off with a mop, being careful. as before, not to let the
liquid touch the flesh or clothing. Ammonia is a good agent also. Use dilute
household ammonia and proceed as with washing soda. Begin to wash off as soon
as the fumes pass off. Both chemicals darken the wood. The paint may be
scraped or burned off, but this is a difficult thing for an amateur to do.

Soar For CLEANING CArpETS.—Dissolve 5 pounds of soap in 3 quarts of water.
Take from the fire and add a ' pint of ox gall, 2 ounces each of turpentine and
benzine, and 1 gill of household ammonia; stir frequently until cool, then pour
into glass jars and cover tightly. When ready to clean carpets or other fabries

gdissolye some of the soap in warm water and proceed as with the fullers’ earth
mixt%re used for cleaning earpets. Of course, it is understood that the carpet
op fabrie must be brushed free from dust before the cleaning begins.

It is not generally known that potatoes possess great cleaning properties. Cold
potatoes when used instead of soap clean the hands well and keep the skin soft.
T[ilf water in which potatoes have been boiled is excellent to get the dirt out of
silk.

Rub hinges with a feather dipped in oil and they will not creak.

To Keep Fries From Horses.—Take 2 or 3 small handfuls of green walnut
leaves, upon which pour 2 or 3 quarts of soft. cold water; let it stand one night,
and pour the whole next morning into a kettle, and let it boil for 15 minutes.
When eold; it will be fit for use. No more is required than to wet a sponge and
before a horse goes out of the stable, let those parts, which are most irritated, be
smeared over with the liquid.

To Preserve Eces.—To each pail of water add 1 quart of fresh slacked lime
and 1 pint of common salt. Mix well. Fill your barrel 14 full of this fluid, put
your eggs in it any time after June and they will keep many months.

The best remedy for nose bleeding consists in a vigorous motion of the jaws
as in the lu:ft Q::i;msﬁwtion. . e
Blowing Iy into the ear gives great assistance in coughing up anythin
which a person has imperfectly swallowed and which threatens to chok]:'. hig: <

Queen Flake Baking Powder never disappoints you.
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FAcE WasH.—For black heads and blotches, 1 pint warm rain water, add 2
ounces of flake white and let come to a boil, then add 14 ounce glycerine and stir
well and let eool, then add 2 ounces of bay-rum, bottle for use, apply with a soft
sponge and wipe on soft linen ¢loth.

CoveH SYRUP.—2 ounces iceland moss, 2 ounces licorice root, 2 ounces root of
squills, 1 pound sugar; put 2 quarts hot water on the moss and roots, simmer 114
hours then strain and add the sugar. Boil down to a syrup then add 2 ounces
glycerine,

Corel Syrup.—Recommended as a constitutional remedy where there is low
vitality and an obstinate cough, especially good in cases of congh following la
grippe. One ounce each of skunk cabbage root, wild turnip root, sarsaparilla
root, golden seal and white root, 14 ounce blood root, % ounce mandrake root,
3 ounces white resin. Put all except the last in a thin muslin bag and beil in 1
quart of water until reduced to 1 pint. Then remove the bag of roots, squeeze

i dry as possible, and add resin pulverized, and 1 pound of loaf sugar. Simmer
14 an hour. When nearly cold add 2 tablespoonfuls of aleohol and bottle. Dose
for adult. 1 teaspoonful 3 times a day.

: For A Covan.—% cup of flax seed, 2 quarts of water, boil 1 hour, strain through
a thin cloth and add 14 a teacup of sugar and the juice of 3 lemons.

Hor Brrrers.—2 ounces hops, %% ounce buchu, 14 ounce extract of dandelion,
1, pint of aleohol, % pound of sugar, 20 drops of mandrake. Boil the hops and
buchu together 1 hour, then add the rest of the ingredients. This is a splendid
= tonie for the spring of the year.
Voairine.—Excessive vomiting, or nausea, can be relieved by a little cayenne
pepper. about what will go on a 10-cent piece, in half a glass of milk. Drink noth-
ing cold.

USES OF TURPENTINE,

A small quantity of turpentine added to the water when bricks. ete., are
serubbed, does much to purify the erevices and promote a healthy tone in a house.
A little sprinkled on clothes or put about cupboards will drive away moths, or if
placed where cockroaches congregate it will destroy them at once. This useful
spirits will take out inkspots from white muslin and a tablespoonful added to a |
boiler of clothes will whiten them very much. ]

Equal parts of ammonia and spirits of turpentine will take paint out of cloth- }
ing, no matter liow dry or hard it may be. Saturate the spot 2 or 3 times and
then wash out in seap suds. :

To clean gilt frames sponge them with spirits of wine or oil of turpentine. only .
wetting the sponge sufficiently to take off the dirt and fly marks. The frames ;
should not be wiped but left to dry. A

Boil 3 or 4 onions in a pint of water and apply with a soft brush to gilt frames =
and flies will keep off them.

Put a piece of camphor in a linen bag, or some aromatic herbs in the drawers,
among linen or woolen clothes, and neither moth nor worm will come near them.

LAUNDRY HINTS,

In mixing starch for clothes, first make a smooth paste with a little cold
water. then remove the boiling water from the stove and pour upon the paste.
This insures smoothness,

To stiffen ginghams, muslins and the like, dissolve a piece of alum the size
of a hickory nut and stir into a pint of starch. By

Northrop’s Extracts possess true and delicious | | ﬂ
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156 LAUNDRY HINTS.

To stiffen linen after ironing, place it near the fire or in the sun until per-
fectly dry, as the garments will be mueh stiffer than if leit to dry slowly. This
hint is especially useful with eollars, cuffs and petticoats.

Linen cuffs and collars may be stiffened by addding a small piece of white
wax and 1 teaspoon brandy to a pint of fine starch. If the iron sticks in ironing,
soap the bottom of it.

Vinegar will “set” doubtful green or blue colors in ginghams.

To Lavxper Cororep Faprics.—If housekeepers would make a fair trial of
starch as a cleaning agent there would be much less complaint of faded or changed
colors when it is necessary to wash dark or delicate colored cotton goods. Flour
starch answers well for black or any dark goods, but where the ground is white
it is better to use laundry starch. The gluten in the flour gives a yellow tinge
to white goods, If soap has been used and has changed the colors the shade may
sometimes be restored by the use of a mild acid. It is always well to wash a piece
of the goods in soap and water, then dry it, and finally rinse it in water made
slightly acid with acetic acid, vinegar, or even lemon juice, if other acids are
not convenient. In this manner you will be able to judge of the amount of acid
required to restore the shade.

CreaxiNGg DevicATe LAce—Spread the lace out carefully on fine white paper
and cover with caleined magnesia; place another paper over it and lay away under
a heavy weight for 2 or 3 days; then all it will need is a skillful gentle shake to
remove the powder, and your lace will look fresh as new.

“PaperinG vp” SiLk Goops.—Silk goods should not be folded in white paper,
as the chloride of lime used in bleaching the paper will impare the color of the
silk. Brown or blue paper is betfer, yellow India paper is better still. Silk in-
tended for dress shounld not be kept in the house long, as lying in folds causes it to
erack or split. White satin dresses should be pinned up in blue paper, with course
brown paper on the outside, sewed together at the edges.

To Dry Creax Wuite Kin.—Belts, shoes, gloves, ete., of white kid may be
cleaned in the following manner: Mix together equal quantities of finely pow-
dered alum and pipe clay or fullers’ earth. Dip a piece of flannel in the dry pow-
der and rub the soiled kid with it. When thoroughly cleaned brush with a piece
of clean flannel, and then rub the kid with bran to remove all the earth and
alum, Wipe with a soft, clean cloth.

Scorch marks in linen may be removed with lemon juice and salt rubbed gently
on the place and set in the sun.

To Lauxsper Brows LaxeNy.—Wash the linen carefully in warm soapsuds, rinse
through several cool waters, starch in the ordinary brown rice flour starch, hang
out in the sun to dry. Fold carefully, making it very damp; roll firmly. In
ironing, iron on the right side with a rather heavy and not too hot an iron; this
will produce the desired gloss.




ADVERTISEMENT. 157

ScArrLorEp KorRNLET.—One can Kornlet, two tablespoons butter, two-thirds
cup milk, one teaspoon salt, two cups bread crumbs, one-fourth teaspoon
pepper. Mix Kornlet and milk, season with salt and pepper, and put into a
baking dish. Cut one tablespoon bufter into small pieces, and place it
in the dish. The remaining butter is to be melted, and the ecrumbs added to
it for the top. Brown in a hot oven twenty or thirty minutes.

KORNLET PuppinG.—One can Kornlet, add to this the yolks of three eggs,
one tablespoon melted butter, one-half tablespoon sugar, a little salt; beat
well, then stir in half pint milk, and lastly the whites of three eggs beaten
light. Bake one hour covered; remove cover and brown. Serve hot.

KorsLET O¥STERS.—One can Kornlet, two tablespoons milk, two eggs, salt
and pepper, flonr enough for good batter. Put a tablespoon butter into a fry-
pan and drop the mixture into the hot butter, a spoonful in a place; brown on
both sides. Serve hot for breakfast, or as a side dish for dinner.

KOoRNLET Soupr.—One can Kornlet, heat to boiling point one quart of rich
milk, add Kornlet, season with salt and pepper and a little butter, thicken with
one tablespoon cornstarch wet in a little cold millk, let it come fo boil. Beat
one egg light, and mix gradually with the soup.

KORNLET (iEMS.—One can Kornlet, one pint flour, one teaspoon salt, same
of sugar, two large teaspoons baking powder, one pint milk; mix into a firm
batter, fill well-greased gem pans two-thirds, and bake in a hot oven.

Koryrer GrIpDLE OAKES.—One can Kornlet, two eggs, one pint milk, one
pint flour, one tablespoon butter, a little salt.

KorxLeET FriTTERS.—One can Kornlet, two eggs, one cup milk, flonr for
thin batter, a pinch of soda, salt, one tablespoonful melted butter; mix and
fry in hot lard.

Bakep KorsLeET.—One can Kornlet, one cup milk, small piece butter; salt
and bake in pudding dish one hour.

KorNLET PABULEM.—To one can Kornlet add three well beaten eggs, two
tablespoons milk, one tablespoon melted butter, one teaspoon salt, and one-
third cup flour, mixed and sifted with one teaspoon baking powder. Drop by
spoonfuls and fry in deep fat.

KORNLET SAUCE (to serve with meats).—To one-half small head cabbage,
two green peppers, and one red pepper, all finely chopped, add one can Korn-
let, one cup sugar, three cups vinegar, three tablespoons mustard, one table-
spoon celery seed, and salt to taste. Bring to boiling point, and let simmer
twenty minutes. o
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