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“Wo may live with ut poetry, music and art;
We may live without conscience, and live without heart:
We may live without frignds, we may live without books:
But ¢civilized man cannoot live without cooks.'— LORD LYTTON.
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BRADLEY & VROOMAN
PAINT

For the QUTSIDE of the House.

. Thisis the finest paint for painting houses and barns. It is thick-—
weighty—full measure—absolutely I’ure. Long wearipg.and econom-
ical. :

FULL VALUE in QUANTITY and QUALITY.. Made of pure
Carbonate of Lead, pure Oxide-of Zing, pure Linseed Oil, pure Turpen-
tine, pure Japan Dryer»-—and puré Colors. - Every gallon can contains a
tull Standard U, S. gallon of thig purest and best paint.

PERMA-LAC

For All Inter_ior Painting.

An exceptionally permanent and beautiful finish  for walls, ceilings,
doors, floors, woodwork and furniture—for everything that sl:ows signs
of wear and tear.

Can be successtully applied by anyone—works equally well on- all
‘arficles of metal, wood or plaster. ‘A wvery satisfactory finish also for
outdoor articles auch as porch furniture and ﬂuors—-bugg:cs aud wagons
and all kinds of farm mat:hmery.

LGN Holkins,. -
Leslie, Mich.
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O all the housewives through-

out the land who are aiming

at greater perfection in the art of

cooking, this little book is respect-
fully dedicated.
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Bread, Biscuits and Tea Cakes 5

"But tho' so much of learning had been crammed into her head
She couldn't for the life of her compound a loaf of bread.™

When a well bred girl expects to wed

'Tis well to remember that men like bread;
We're going to show the steps to take,

So she may learn good bread to make.

Bread, Biscuits and Tea Cakes

POTATO YEAST

Seven large potatoes pared and cut in half. Put into kettle
with three pints of boiling water and cook until they can be eas-
ily pierced with a fork. Into a two gallon crock put 1 cup of
bread flour, 1-2 cup sugar and 2 tablespoons of salt. When po-
tatoes are done pour the water on the flour, sugar and salt and
beat thoroughly. Mash potatoes fine and add to contents of
crock. Now add 2 qts. of boiling water from teakettle and 1 qt.
cold water. When cool enough add 3 good veast cakes or 1
cup soft yeast. Let stand over night to ripen.

HOP YEAST BREAD

Use 1-2 pint of the above yeast for each loaf of bread.
Make sponge of sprING WHEAT flour; when light, make into
large loaf. When this is light make into small loaves, let rise
and bake.

SALT RISING BREAD

At noon take one tablespooful of corn meal,preferably white.
Over it pour 1-2 cupful boiling hot milk and let stand till next
morning in a warm place: Now take 1 cupful warm water, 1
teaspoonful of salt and with flour stir to a thick batter, lastly ad-
ding the rising of milk and meal. Stir well and in one hour or
even less it will be light if kept reasonably warm. Next puta
quantity of sifted flour in the bread pan and make a hole in the
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center. Use as much wetting as required for the quantity of
bread to be made, or about 1 pint to the loaf. Stir this to a thick
batter and lastly add the emptings. When light again make into
loaves, handling as little as possible. When these have risen to
one-half the bulk vou expect in the baked loaf put them in the
oven, as they expand rapidly in bulk when heated. —HATTIE
WILLSON.

PERFECT ROLLS

One pint scalding milk, 2 tablespoons sugar, 2 tablespoons
butter, 1 tablespoon lard. When cool stir in flour enough to
make a stiff batter and add 1-2 cup soft yeast. Let rise and mix
into a soft loaf and let it rise again. Then roll out cut into bis-
cuits, butter and flop over. Let rise and bake in quick oven.—
MRsS. JAMES BLACKMORE.

BISCUITS

One teaspoonful salt, 3 cups flour, 1 large tablespoonful
lard. Rub well together, then add two teaspoons baking pow-
der and enough milk to mix, work very lightly and they are
ready for tins.—ETHEL LANKIN.

BAKING POWDER BISCUIT

To 2 cups of flour add 2 heaping teaspoons Royal Baking
Powder, 1 teaspoon salt, and mix well together, then add lard
the size of a large egg and rub thoroughly through the flour; add
sweet milk to make a soft dongh, then add flour and mix to roll
out and cut. Bake quickly.

CINNAMON ROLLS

One cup sweet milk, 2 cups sugar, 1 cup butter and lard
mixed, 2 eggs, 3 teaspoons baking powder, flour to make stiff
dough. Roll out in strips, sprinkle pleatifully with cinnamon
and sugar. Roll up and cut in slices, bake quickly.—DrrLra W.
STITT.



Bread, Breakfast and Tea Cakes v/

CINNAMON ROLLS

Prepare dough as for raised biscuits. = When ready for the
pans roll out in a'sheet half an inch thick. Sprinkle liberally
with sugar and cinnamon. Roll up. Cut the roll in slices an
inch and a half or two inches thick, Pinch the edges together
on one side to keep in the sugar. Grease the sidesand place the
rolls with pinched side down in the pan. When very light bake
in rather quick oven. They burn on the bottom very readily.—

Erra LAMPORT.
BROWN BREAD

One cup sweet milk, 1 cup sour milk, 1-2 cup molasses, 1-2
cup sugar, 1 cup of raisins or currants, 1 tablespoon soda and
little salt, 1 cup corn meal, 2 cups graham flour. Putin baking
powder cans and steam 3 hours.—MRS. ALFRED LEACH.

BROWN BREAD

T'wo cups buttermilk, 1-4 cup brown sugar, 1-2 cup molas-
ses, 3 cups graham flour, 1 cup corn meal, 2 level teaspoons soda.
Steam 2 hours, Will make two 1-pound coffee cans full. ‘This
can be baked instead of steamed if desired —EpiTH JONES.

BROWN BREAD

Five cups sour milk—butter-milk preferable; 1-2 cup New
Orleans molasses, 1-2 cup brown sugar, 1-2 teaspoon salt, 2 tea-
spoons soda, 1 cup raisins, if liked; graham flour enough to
make a batter that will easily drop from a spoon. Steam 2 1-2
hours in one pound cans two-thirds filled. Bake 10 minutes.—
Mgrs. J. CumMmINS.

BROWN BREAD

Two cups sour milk, 2 tablespoonsful molasses, 1-4 teaspoon
salt, 2 tablespoons melted lard, 1 teaspoon. soda (dissolved), 1
teaspoonful baking powder, sifted in 1 cupful of wheat flour, 3
cups graham flour; sugar may be added if preferred. Bake
slowly one hour.—Mrs. W. C. BrIiGces.
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MUFFINS

Two eggs, 1 tablespoon sugar, 2 cups sweet milk, 6 table-
spoons melted butter, 3 cups flour, 3 teaspoons’ baking powder.
Bake in hot oven 12 to 15 minutes. Makes 18.—LUCILE BAILEY.

CORN MEAL MUFFINS

Two eggs, 1 cup sweet milk, 1 tablespoon melted butter, a
little salt, 2 teaspoons baking powder, 1 small cup each of corn
meal and flour. Bake in hot muffin tins,

GRAHAM GEMS

One and a half pints of graham flour sifted dry with 3
tablespoonsful of baking powder, rubin a tablespoonful of butter,
salt, 1 beaten egg, 1-2 cup of sugar, stir all with cool sweet
milk to a batter, drop into gem pans and bake in hot oven.—
ANNA JONES.

WHEAT GRIDDLE CAKES

At night take 2 cups sour milk, 1 teaspoon salt and 2 cups
flour and stir well together. In the morning add 1 teaspoon
soda, dissolved in a little hot water, and bake at once.

JOHNNY CAKE

One cup sour milk 1-2 teaspoon soda, 1 well-beaten egg, 1-2
teaspoon salt, 3 tablespoons shortening, 3 tablespoons sugar, 1
cup each of corn meal and flour with 1 teaspoon baking powder
sifted in it.—MRgrs. HoLxINS.

Soups

BEEF STOCK

_ Procure a knuckle or shank from the hind quarter of thg ’
beef. Put on to cook in 5 qts. of cold water, and do nct salt or
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pepper until cooked sufficient for marrow to come from bone.
After marrow is removed add 1 onion stuck with 5 cloves and
sal} and pepper to taste. When meat is tender—say in about 3
or 4 hours, remove meat and bones and strain the stock. Onions
and cloves may be omitted if not liked.

CREAM OF ASPARAGUS SOUP

Boil 1 bunch of asparagus in 3 pints of stock for 30 minutes;
cut off tips, throw back into stock; press the stalks through sieve
and return to stock. Add 1 tablespoon butter and 1 tablespoon
arrowroot dissolved in a little cold milk; salt and pepper to taste.
Add 1 cup hot cream, and when boiling stir in the yolk of 1
egg. Serve at once. Proceed in the same way for cream of
celery soup.

TOMATO SOUP

Cook 1 quart of tomatoes and drain through a sieve, return
to the stove and heat to a boil, then put in 1-2 teaspoon of soda,
aud while this is foaming add 1 quart of milk. Season with
pepper, salt and butter, heat to a boiling point and serve. Soup
made in this way will not curdle.—MRgrs, V. H. Grour.

POTATO SOUP

Peel and slice 4 large potatoes, boil in 1 quart of water until
done; add 1 quart milk, 2 tablespoons butter, Season to taste.

BEAN SOUP

Put 1 tablespoon of butter in soup kettle; when hot, add 1
large onion, sliced, let cook until a rich brown, stirring careful-
ly to prevent burning. When browned, add 2 quarts cold water,
and 1 cup of beans which have been washed and soaked. Season
highly with salt and red pepper and strain before serving.
Should cook 2 hours.—MRgs. BarLiy.
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Meats, Poultry and Fish
ROAST BEEF

Take 4 pounds of sirloin roast, wash thoroughly and place
i a covered roaster with a small piece of suet on top if the roast
is lean. If you have no roaster use a deep baking pan and cover
with another pan that fits exactly so that no steam will escape.
Do not season or put in any water. Put in a hot oven and bake
1 hour, watching to‘see that it does not bake dry and burn.
Should it become dry add a little water; then put 3 tablespoons
salt and 1-2 teaspoon pepper in a cup and a piece of butter the
size of a large egg if vou do not use the suet, and fill the cup
2-3 full of hot water and baste the roast thoroughly with all of
this; cover again and return to oven. Baste the roast with the
gravy in the pan adding a little water if it becomes too dry,until
done, which should be in 3 hours. Remove the roast and
make brown gfavy in pan.

Pork, mutton and veal are very nice roasted in this way,
omitting the suet, and using a little more butter for veal and
none at all for pork or mutton unless very lean.—Mgrs. C. N.
HOLKINS.

: POT ROAST BEEF

One teaspoon lard, when hot 1 onion sliced in kettle, 4 or 5
pounds of beef, seasoned, put in and brown on both sides. Then
add 1 cup tomatoes and 1 cup of hot water; cover and let it cook
slowly.—MRS. SHEPHARD.,

TO ROAST PORK TENDERLOIN

_Buya tenderloin that weighs 1 1-2 1bs., cut it lengthwise,
lay it flat and pound even with a wooden potato-masher. Take
4 slices of bread, 2 eggs well beaten, 1 tablespoonful of melted
butter, 1 teaspoonful of powdered sugar, 1-4 teaspoonful of salt,
1-2 teaspoonful celery salt. Moisten the bread with warm water,
and mix all in a chopping-bowl with a kaife. Place the mixture
between the two halves of the meat, roll up, and shape like a
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boned duck., Wind it the entire length with strong twine. Have
a hot oven, dripping-pan not too large, and some melted butter
in a cup of warm water to baste it with. In an hour and a half
when ready to take out, dust over with salt and pepper, put upon
a hot platter, and serve with spicéd crab-apple jelly and baked
potatoes.

The sauce for this is made from the drippings in pan with
hot water added. Thicken with a tablespoonful of corn starch
which has been wet with water and salted. Always use a wire
sieve to strain meat sauces, and remove skewers and cords before
serving.—MRs. Fxank KEELER.

ROAST PORK

Salt, pepper and dredge with flour. When half done place
the dressing around the roast. Rib roast may be broken and
folded over dressing, after dressing has been browned.

-

TO COOK ROUND STEAK

Put a piece of butter the size of a hickory nut in the spider;
when hot brown the steak nicely on both sides, then dredge with
flour, season, and fill up the spider with cold water. Put near
the back of the stove and let cook slowly for 1 1-2 hours, turning
once or twice. When done put on platter and pour the gravy

over steak.
TO BROIL. A TENDERLOIN STEAK

Heat a skillet very hot, rub over once with a little fat cut
from the steak, trim and drop the steak in tee hot pan turning
briskly to prevent burning. The time required to cook depends
on the thickness of the steak. Ten to fifteen minutes should be
long enough. When done season, pour over a tablespoon of
melted butter and serve on hot platter.

VEAL CUTLETS

Trim the cutlets, taking out the bone, then place the thin
end around the thick part using a tooth pick to hold it in place
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and roll in flour. Put a liberal quantity of butter in the spider
when smoking hot lay in the pieces of veal and fry over a hot
fire until brown, then turn and brown the other side. Turn two
or three times until thoroughly done; place on platter remove
toothpicks; season with salt and pepper and pour the hot butter
over them.
TO COOK RABBIT

Remove all fat, Parboil with a little soda in the water; drain
then boil in water salted enough to season, uuntil tender. Fork
out into a spider with butter enough to fry. Pepper and fry
brown. .

- DRESSING FOR PORK ROAST

Two qts. stale yeast bread cut in small pieces, salt, pepper,
2 teaspoons chopped parsley or a little chopped onion, piece of
butter size of an egg. Over these pour hot water; cover and let
stand until cold; then stir in 2 eggs. Cook 1-2 hour.

PORK ROAST DRESSING

Home-made bread preferred. Cut up and season well with
salt, pepper, powdered sage, a very little fine onion if desired
and melted butter. Distribute seasoning well through, then
moisten with luke warm water. Always avoid packing or any
more stirrifig than is necessary to moisten. If for ribs fold be-
tween when prepared to bake. If put on top of loin roast, cook
nearly done before adding dressing.

TO BAKE CHICKEN

Dismember the joints in the same manner as for steyving. Lay
the pieces in a shallow dish and pour over the meat sweet cream
in proportion of 1-2 cup to each chicken. Season to taste. Baste
with the liquor formed by the cream and juice of meat. Turn
as fast as they brown.—MRs. GE0. MCARTHUR.

ROAST CHICKEN WITH OYSTER DRESSING

Chop 24 oysters, mix with 2 cupfuls of crumbs, 1 tablespoon-
ful each of butter and chopped parsley, salt, black and red pep-



DuBois’ Store is the place where

You can buy everything that is necessary to eat, drink or wear;
A child can buy as cheap as a man,

Bring us all the butter and eggs vou can

—— e - T — L s ——

SEE US § ¢

For the celebrated ROCHESTER COPPER
NICKEL-PLATED WARE, Highest Grade ’
Community Silverware, Fine Pocket Cutlery,

Garland Stoves and Ranges, Buggies, Robes,

Harness' and Blankets.

GROVT @ DARLING CO.
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ner, a little lemon peel, the oyster liquor, and beaten yolk of 1
egg. Stuff fowl with this and roast.—Mxs. E. N. HUBBELL.
DRESSING FOR TURKEY, CHICKEN
Cut stale bread in slices of medium thickness and spread
with butter. Cut slices in small squares, place in dish adding
hot water, salt and pepper to taste. Add a teaspoonful or more
of pulverized sage leaves; add giblets finely chopped which have
been previously boiled, adding liquor to moisten dressing. If
oysters are used, chop slightly, adding to suit taste. Pour melted
butter over dressing if desired taking care not to stir sufficiently
to make salvey.—Mgrs. W. D. LONGYEAR.
DUMPLINGS
To each cup of flour used add a little saltand a heaping tea-
spoonful of best baking powder; mix and grind through sifter,
then rub in the mixture very thoroughly a piece of butter size of
a hickory nut, then wet up rather soft with cold sweet milk or
cold water (do not mix too much), then cut into medium pieces
and drop in kettle. Skim off any surplus of oil that has risen on
top of liquid in kettle before dropping in dumplings. Cook 15
to 20 minutes.—Mgrs. Wu., HUTCHINGS.
BEEF LOAF
T'wo and one-half lbs. nice beef chopped with 1-2 1b. fresh
pork, 2 cups of cracker crumbs, 1 1-2 pints milk, salt and pep-
per. Bake 1 1-2 hours.—FRANKIE PERRY.
AUNTIE ECKLER'S BEEF LOAF
Two pounds round steak chopped fine, 20 crackers rolled
fine, 2 eggs beat up, 1 cup sweet milk, butter the size of an egg,
salt and pepper to taste. Bake in a slow oven.
. VEAL LOAF
Three lbs. of veal or beef, add 1 teacup of sweet milk, 6
large crackers rolled, 2 eggs, 2 tablespoons melted butter, 1 table-
spoon salt, 1 teaspoon pepper, 1 teaspoon sage or savory.  Mix
well and make into loaf. Bake 2 hours, slice cold.—MRgrs. MAR-
THA JONES.
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Py : VEAL. LOAE T SAls i J hasiog . wor

Two 1bs. veal chopped fine, 18 crackers rolled ﬁne, 2eggs, 1
large cup milk, butter the size of an egg, salt and pepper to taste.
Bake 1 1-2 hours.—Mgs, GEO. TAYLOR. ., ro4 Fre)

DELICIOUS JELLIED: MBAT:. : J ROy s L E

Get 4 pigs feet with'legs to first joint, soak andl Cleatl good, !
put in'a pot of water without salt, boil until' the bones will'fail’
out, lift the meat carefully from the liquor; set away'to céoi i potar!
the liquor into a jar and when cocl remove the grease. 'Take a’
shank of beef cut so as to go in a kettle, boil in unsalted water
until done, remove from the liquid.  Next day cuat thé meat of
pigs feet and beef into small pieces; put the jelly of the feet into
a kettle, add all the meat, mix together and heat:to a boil then
season with red or white pepper and salt. ' Pour the contents of
it into moulds and when cold it will turn out in  shapes of'most
delicious jellied meats for tea or lunch.—MRS. JAMES BLACKMORE 5

BEEF LOAF i Vits) )

Get several pounds of the cheap neck or “‘chiick” pieces of'
beef, wash clean and put on to cook in boiling water.  Let boil
briskly for 1-2 an hour, then draw to a coolér part of the stove
and let it simmer slowly until the meat will drop from the bone.
Do not let boil quite dry. A’ pint of stock should be left in ket-
tle when meat is taken up. Remove all bone ahd gristle and
chop the meat coarsely’ with a chopping knife and bowl - grinding
will make it too fine. Pour the stock out of the kettle, strain
through a gravy strainer, return the stock to the kettle, putting
in the chopped meat which should be seasoned rather highly)
Let the mixture cook slowly, stirring often until very thick; then
pour out in square dish or pan to cool. It will form a '-;olld jelly
like mass, = Slice with a very sharp knife quite thin. Veal may
prepared in the same way. In cold weather .it will keep .fogjst
week or more.—MRrs. C, N, Fr, wamrp.(,n ;

CHICKEN PA [_Tll".‘a :

Boil chicken in as little water as possible till done; remove
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from stock and when cold remove bones and cut in small pieces.
Melt 1 tablespoon butter and add 1 heaping tablespoon flour
(while me]tmg) then tum 1 pmt of, cold nulL en _stirring con-
stantly till thick, “then' pour dver chicllen, - L

C‘RCS’I‘ Make like pue crust; 1 pmt flour, 1-2 pint equal
parts bufter and’ Tard, even tev«poou baking powdet, 1-2tsaspoon
salt, enough cold water to mix.. Mix lightly, roll and bake in
gem pans. When reaql,v_ to use put chicken in patties ahd serve
at once.—MgrS. ETHEL/BLACKMORE. *

BT LREAM CHICI\EN
aeu's

One pmt goocl cl,ncheﬂ 1 pmt cre1m or rlch mxlk 1 heaping
tablespoon of flour, butter the size of an egg, celery extract. Put
the butter and flour on the stoveé:inila porcelain lined pan and
stir until smooth and the ﬂour has just begun to turn slightly
l}own Tllen pllt in cre'ﬂn stlf‘rmg until thick and,smpoth, and
last of all the chicken, cut up into small pieces. LPl:wor with
celery extract or any desired flavoring. May be served by itself,
on hot buttered toast or ingpatty shells; This is a good way to
utilize left over chicken and other meats. —ALICE BROWN.

(.HI(.I\E\ TURBOT

@011 the chlcken 111‘ al very little “ater (‘ha? I‘Kwe gut little
of the liquor left after the chicken is done emove the skin
and gristle and shred it. Thicken the liquor wiih flour, add
milk. This should be thick as grayy, add,to thlS Jparsley chop-
ped fine. To the. chtc'Leu add f}resh or canned mushrooms chop-
ped. k‘“—‘,'ii la;er of the ch:cL.q—,n, then Jayer of sauce, then
chlcken etc., until the dish 15 fu'lI baLe a Qeiycate brown and
serve warm.—Mgs. JAMES BLAIk.

PREQQED (.H 1C I\E\i

- -

,Boil a cluchm until it will slip easllv from the bone {et the
water be reduced torabout 1 pint in boiling; pepper and salt to
taste;. chop.fine, place in molds; pour ever it the water the chick-
en was boiled in.—Mrs. OSBORNE.



5 Minutes! 40 Years!

That means you can enjoy in 5 minutes the delicious flavor of

“Seal Brand Colffee”

that represents 40 years of expert blending and roasting.

AGAIN

A Shoe selected from our stock made by **Green Wheeler Shoe
Co.” or “E. P. Reed & Co.,”” means Comfort and Service.

Resp'y,

Phone No. 1. M. P; COMPTON

Ernest Wright’s

For McCormick Harrows,
Moline Plows and Cultivators,
Corn King Manure Spreaders,
Milburn and Weber Wagons,

Champion Binders and Mowers,
Superior Drills and Corn Planters,
Keystone Loaders and Rakes,
Clark Bugdies and Armstrong

and Graham Harness.
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BAKED SALT MACKEREL IN CREAM

Freshen a bloater mackerel 24 hours, then put in a baking
pan, flat,with the skin side down. Put over it 1 pt. sweet cream.
Bake in a moderately hot oven about 1-2 hour until it is nicely
browned. Five minutes before serving, add another cup of cream.
Serve assoon as the cream is thoroughly heated,pouring the cream
over the mackerel on the platter.—Mgs. H. K. HOWERY.

DRESSING FOR ANY KIND OF FISH

One-half teacup butter, 1-2 teacup boiling water, yolks of 2
eggs, juice of 1-2 a lemon, 1-2 teaspoon salt, a speck of cavenne.
Beat butter to a cream, add the yolks one by one, the lemon
juice, pepper and salt. Cook in a double boiler and pour around
fish. —MRs. HUTCHINGS.

WHITEFISH TURBOT

Steam whitefish until all bones can be removed,pick to piec-
es, make a dressing of 1 pint of milk thickened with 1-2 cup of
flour an 1-4 1b. of butter, when cool add 2 well beaten eggs, ar-
range in alternate lavers of flsh and dressing, ‘covering the top
with bread or cracker crumbs. Bake 1-2 hour.—MRrs. J. A.
LANDFAIR. :
ROASTED OYSTERS ON TOAST

Eighteen large oysters or 30 small ones, 1 cup cream, 1 tea-
spoonful of flour 1 tablespoonful of butter,salt,pepper,and 3 slices
of toast. Tave the toast buttered and on a hot dish. Put the
butter in a small saucepan, and when hot add the dry flour, stir
until smooth but not brown, then add the cream and let it boil up
once. Put the oysters in their own liquor into a hot oven for 3
minutes, then add them to the cream. Season,and pour over the
toast. QGarnish the dish with thin slices of lemon.—Mgs. E. N.

HUBBELL.
ESCALLOPED SALMON

One pt. of scalded milk, 1-2 cup bread crumbs, 1 tablespoon
corn starch dissolved in a little milk;add to the milk and crumbs
pepper, salt and a little butter. Cook until it begins to thicken,
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put a layer of dressing into bake dish, 1 can of salmon freed from
bones and liquor broken up fine with fork, 1 layer of fish (season
with salt and butter) 1 layer of dressing; alternate until dish is
filled. Finish with dressing,cracker crumbs and butter. Bake
3-4 hour.—Mmrs. V. E. CoverT.

FRIED SALMON BALLS

Take the left-over salmon, 2 well beaten eggs, little mashed
potatoes, and little flour, salt and pepper, form in balls and fry.
—Mgrs. Ay CLARK.

SALMON MOLD

One can salmon, 1-2 cup bread crumbs, 4 eggs, 4 tablespoons
butter. Season with salt and pepper. After the liquor has been
poured off and the fish freed from bones, add the butter to the
fish and mix them together until smooth. Beat the bread crumbs
in the beaten eggs and season before mixing all together. Pour
the mixture in a buttered mold and steam 1 hour.—MRgrS. AL-
FRED YOUNG.

BAKED SALMON

One can of Salmon, 2 eggs, 1 tablespoon melted butter, 1
cup of bread crumbs, pepper, salt and minced cucumber pickle.
Drain liquid from fish and set aside for the sauce. Pick fish to
pieces, then work in the melted butter, seasoning, eggs and
crumbs. Put in a buttered bowl, cover tightly and set in a pan
of boiling water. Cook in a hot oven 1 hour, then stand the
vowl in cold water a minute to loosen the pudding and then turn
on a hot dish. For the sauce make a cup of drawn butter, add
the liquid from the can, a beaten egg, pepper, salt, a chopped
pickle and some mince parsley, cabbage or lettuce. Boil up and
pour over the fish. —MRrs. WILLIE ALDRICH.

CREAMED SALMON
Two cups of milk, 1 tablespoon butter, 1 tablespoon flour.
Cook into a cream sauce. 1 can salmon (remove bhnes), 6 or 8
rolled crackers, 1 tablespoon of grated onion if liked. Stir into
cream sauce with crackers and onion and season with salt and
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pepper. Put in buttered dish, cover with cracker crumbs and
bits of butter and brown in quick oven.—MRrs. FRED ALLEN.

ESCALLOPED OYSTERS

Put a laver of cracker erumbs in the bottom of a well but-
tered pudding dish, wet slightly with oyster liquor strained and
mixed with milk; then a layer of oysters, season with salt, pepper
and bits of butter, then more crumbs and oysters until dish is
full, having crumbs for top layer. Add sufficient milk and oyster
liquor to nearly cover. Bake 1-2 hour or until nicely brown.

FISH TURBOT

Two or 2 1-2 Ibs. of salmon, trout or whitefish. Steam 1
hour, let cool, pick to pieces. 1 qt. of milk boiled with 1 small
onion which contains 4 cloaves, 4 tablespoons of flour mixed with
milk, then put in the boiling milk, cayenne pepper and salt to
suit the taste and butter the size of a walnut. After removing
from stove add 1 cup sweet cream. Let this get cold, then place
in basin, first dressing, then fish, etc., with few oysters, then
scatter cracker crumbs on top. Bake 1-2 hour. Serve hot.—
MRs. J. BoLTON.

LEACH & McINTEE

The cook supplies the table,
The hostler tends the barn,
But we supply the implemets,
With wh_ich to tend your farm.

Waste your time to read this? Just put on your things

and go over to Mason and see the store where Wood to
Burn, Kodaks, and Edison Phonographs and Records are

on sale b
3 LONGYEAR BROS.

A good place to trade.
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Vegetables
DELMONICO POTATOES

Chop raw potatoes enough to fill your pan about 2-3 full,put
first in the pan a layer of potatoes. then pepper, salt and plenty
of butter. Fill the pan in this way. Pour on milk or cream un-
til the potatoes are covered. Bake about 2 hours in a moderate
oven. . Either sage or a small amount of onion imoroves the
flavor.—Mrs. W. McMATH.

POTATO CROQUETTES

Take 2 cups of cold mashed potatoes, season with a pinch of
salt, pepper and a tablespoon of butter. Beat the whites of 2 eggs
and work all together thoroughly; make it into small balls slight-
ly flaitened; dip them into the beaten yolks of the eggs then roll
either in flour or cracker crumbs; fry in lard a nice brown turn-
ing them gently as may be necessary.

BOSTON BROWN HASH A

Chop any remains of steak, roasts or stews very fine. Butter
a deep pie dish, out a layer of mashed potatoes (cold ones will
do) in the bottom of the dish. Then a laver of bread erumbs,
then a layer of meat, sprinkle with salt and pepper. Place here
and there a few bits of butter; moisten with 1-2 cup of the gravy,
then another laver of potatoes, dip a knife into milk and smooth
over the top. Bake in moderate oven 1-2 hour until a nice
brown.—Miss RuBy LEACH.

MACARONI AND CHEESE

Break the macaroni in small pieces and boil 20 minutes in
salted water, then rinse 4 times in cold water. In a well buttered
baking dish place a layer of macaroni, then a layer of grated
cheese and so on until dish is full, seasoning each layer with
salt, pepper and bits of butter; nearly cover with milk and bake
1-2 hour.—JOSEPHINE NORTON,

CORN FRITTERS
Two cups of cooked green corn cut from the cobs, 1 cup of
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sweet milk,2 beaten eggs,1-2 teaspoon salt, small lump of butter,
pinch of baking powder, flour to make thin batter. Fry in plenty
of hot butter or lard. Serve hot.—ANNA B. JoNES.
DELICIOUS CABBAGE

Cut as-for slaw 1 small head of cabbage. Have on the stove
a deep spider and when it is hot put in the cabbage and pour over
it at once a pint of boiling water. Cover closely and cook rapid-
ly for 10 minutes. Draw off the water and add 1-2 pint of rich
sweet milk, When it boils stir in 1 heaping teaspoonful of corn
starch that has been dissolved in a little cold milk. Season with
salt, pepper and butter,and when it boils up serve at once.—ORA

MAGooN,
BOSTON BAKED BEANS

Take any desired amount of beans, and soak over night. In
the morning cook in cold water with a pinch of soda in it for 1-2
hour. Drain and put to cook again in cold water with a small
piece of salt pork. Cook until when you‘hlow them the skin will
roughen up. Remove from the fire. Take your baking dish and
put a laver of beans sprinkled with brown sugar, repeat until all
are used. Add a little pepper and cover with water and bake
nearly all day.—Mgs. C. F. Poxson.

SCALLOPED TOMATOES

Put in a baking dish a thin layer of bread crumbs. Drain
the juice from a guart of canned tomatoes, season with salt and
pepper and put on top of the crumbs. Sprinkle the tomatoes with
« few drops of onion juice and spoonful of sugar. Cover closely
with a layer of bread crumbs moistened in a tablespoonful of
melted butter. Bake in a hot oven for 15 minutes and serve hot
in the baking dish.

Salad

SARDINE SALAD
Is an excellent relish for luncheon. Arrange the sardines on
a bed of lettuce and garnish with olives and radishes, and cover
with a mayonnaise dressing.—MRgrs. G. W. TROMAN.
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SHRIMP SALAD

Plage lettuce leaves on individual plates then 1 or 2 shrimps.
Slice a few pieces of radish,cucumbet and ripe tomatoes,sprinkle
with a very little salt and nearly cover with mayonnaise dress-
ing.—MRs. ANNIE GODFREY.

EGG SALAD

One doz. hard boiled eggs and 3 medium sized cold boiled
potatoes cut in dice, 1 small onion chopped very fine; mix all
together; add pepper and salt and pour mayonnaise dressing over
the top. —EMMA BROWN.

VEGETABLE SALAD

One cup cold boiled beets, 1 cup cold boiled potatoes, chop
each fine. Add 2 teaspoonfuls melted butter, 3 teaspoonfuls
sugar, 1-2 cup strong vinegar, 4 hard boiled eggs and 2 cups raw
cabbage, chopped flne. Stir well together and add 1-2 cup salad
dressing. Set away to cool. Add salt to taste.—Mrs. W. W.

PrIrson,
APPLE SALAD

Cut 6 medium sized tart apples in small pieces with a silver
knife and mix with 1 cup of hickory nut meats.
DRESSING

Sift together 2 tablespoons sugar, 1 tablespoon flour, 1 teaspoon
mustard, 1 teaspoon salt and a little pepper. Add to this 1 cup
milk, 1-2 cup vinegar, 4 tablespoons butter and 2 eggs. Boil and
when cold mix with apples and nuts.—ANNIE L. NORTON.

CHICKEN SAI.AD

Cut cold roast or boiled chicken in small dice; add 1-2 .as
much blanched celery cut fine; season with salt and pepper. Mix
with French dressing and set away for an hour or more. Just
before serving stir in French dressing or mayonnaise slightly
thinned with lemon juice. Arrange on lettuce leaves and cover

with thick mayonnaise. .
FRENCH DRESSING
Mix 1-4 teaspoon salt, dash white pepper and 3 tablespoons
olive oil; stir for few minutes, then gradually add 1 tablespoon
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vinegar, stirring rapidly until mixture is slightly thickened, and
vinegar cannot be noticed. Mixture will separate after about 20
minutes.—MRgS. PULLEN.

SALAD DRESSING

Two-thirds cup vinegar; put on the stove and heat hot, then
add the following and cook until thick: 2-3 cup sugar, 1 teaspoon
of flour and 1 of ground mustard, yolks of 4 eggs or 2 whole
ones. When taken from the stove add a little salt, pepper and a
small piece of butter. When cool thin with sweet cream.—MRS.
LeEoN TAvLOR.

WALDORF SALAD H

Oune gt.nice flavored apples cut in 1-4 in. dice, 1-2 cup shred-
ded pine apple, 1-2 cup nut meats chopped, 1-2 cup or more cel-
ery chopped, 1-2 cup mayonaise dressing, 1 cup cream whipped
and sweetened. One-half teaspoon of celery salt may be used if
celery cannot be had. —Mxks. J. BOLTON.

EGG SALAD

Take as many hard boiled eggs as vou will need (1 1-2toa
person will do), slice and cover with the following dressing: 1
teaspoon salt, 1 tablespoon sugar, 1 teaspoon mustard, 1-4 tea-
spoon black pepper, 1 spoon melted butter. 2 eggs. Mix well,
then add 1 small cup of cream; 1-2 cup vinegar last. Bits of
parsley make it look nice, or little pieces of celery will do.—

Mrs. HaLL.
Puddings

CHOCOLATE CUSTARD

Make a custard with 1 pt. of milk, the yolks of 2 eggs, and
sugar to sweeten. ‘To this add 1-4 cupful of Baker’s chocolate
grated and dissolved in some of the hot milk. When cold, flavor
with vanilla and spread over the top of the custard the whites of
the 2 eggs beaten to a stiff froth, sweetened with sugar and
flavored with a little vanilla, - Mrs. J. H. MvERs.
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CARAMEL PUDDING

Omne-half cup butter, 2 cups brown sugar, put butter and
sugar in pan on stove and let brown, stirring constantly. After
it has browned add 1-2 cup boiling water,2 cups milk which has
been heated, 1-2 cup corn starch dissolved in a little milk. Let
boil until thick, stirring all the time. Add 1 teaspoon vanilla.
—MRs. V. H. Grour.

SAUCE FOR CARAMEL PUDDING

One cup sugar, 1 tablespoon corn starch,1 heaping tablespoon
cocoa; stir all together, add enough boiling water to make it like
cream; add 1-2 teaspoon vanilla. Put pudding in sherbet cups,

1
L BLACK PUDDING

One-half cup molasses, 1-2 cup water, 1-2 cup flour, 1 egg,
1-2 teaspoon soda, pinch salt, raisins and spices to taste. Steam

2 hours.
SAUCE

One-half cup white sugar, 1 egg, small piece butter, well

beaten. —Birpie Buck.
GRAHAM PUDDING

One cup molasses, 1-4 cup butter, 1-2 cup sour milk, 1 1-2
cups graham flour, raisins and spices to taste. Steam 3 hours.—
Mrs. KATE RIPLEY.

ENGLISH PLUM PUDDING

Two Ibs. suet chopped fine, 2 lbs. sugar, 2 1-2 Ibs. seeded
raisins, 2 1-2 lbs. currants, 1-2 Ib. citron peel shredded fine, 12
eggs, 1 pt. sweet milk, 1 cup molasses, 1 tablespoon ground
cloves; 1 tablespoon cinnamon, 1 nutmeg, 1 qt. bread crumbs,
enough flour to make a very stiff batter. Mix thoroughly. Add
fruit last dredged with flour. Wring vut pudding cloth in hot
water, flour well inside and pour in mixture. Boil 6 hours with-
out stopping or simmering in water sufficient to cover pudding.
Serve with lemon sauce.—FLORENCE HILL.

; SUET PUDDING
One cup each of 'suet (chopped fine), chopped raisins, sour
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milk and syrup,1-2 cup currants,1-2 cup sugar, 2 even teaspoons
of soda. Mix suet, raisins and currants in syrup,add sour milk,
mix soda with a handful of flour until it foams; add flour to
make a stiff batter, add a little salt. Steam 2 hours.—Mgs. E.
NORTON. .
APPLE BAKED PUDDING
One egg, 1-2 cup butter, 1-2 cup sweet milk, 1 cup flour, 1
teaspoon baking powder. Slice apples in a basin or pudding
n the oven,covered,and bake a few minutes; take
«o puul nxture over and bake 20 minutes. If cherries are used
take a pint can, pour off the juice, and put the cherries in basin

with 1-2 cup of sugar.
SAUCE FOR SAME

One-half cup of sugar, 1-2 cup hot water, 1 tablespoon of
butter, little of the cherry juice, thicken with a little flour.-——
Mrs. May NORTON.

APPLE DIP

Three large tart apples, pare and slice very fine in your bak-
ing dish; add a small piece of butter and 2 tablespoons sugar,then
take 1 egg, 2 tablespoons sugar, 1-2 cup sweet milk, 2 table-
spoons butter, 1 cup flour, 1 teaspoon baking powder, Beat this
together, pour over apples and bake,—MRrs. J. A. LANDFATX.

RAISIN PUFFS

Two eggs, 2 tablespoons sugar, 1-2 cup butter, 1 cup sweet
milk, 1 cup raisins, 2 cups flour, 3 teaspoons baking powder,
steam 1-2 hour in small cups. Serve with any sauce preferred.

—FRANKIE PERRY.
CREAM PUFFS

One cup water, 1-2 cup butter, 1 cup flour, boil the water
and butter, stir in the flour dry; when cool so as not to cook
eggs stir in 3 well beaten eggs until well mixed; drop in gem
pans and bake 25 minutes. Makes 20.

CREAM

Three-fourths cup sugar, 1 egg, 1 cup milk,1 teaspoon corn
starch; boil until thickens, flavor. Open puffs and fill with the
cream.—MRs. H. J. TAvLOR, 4
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STEAMED FRUIT PUDDING

Into a mixing bowl put 1 tabléspoon of sugar, 1 egg and a
piece of butter size of an egg.  Stir to a cream and into this sift
1 pt. of flour with 2 teaspoons baking powder and sufficient
milk to make a drop batter. Butter 6 pudding cups, put 1 spoon-
ful of batter in each and then a tablespoon of strawberries, rasp-
berries or any fresh or canned fruit (freed from syrup), then an-
other spoonful of batter.Place in a steamer and steam 30 minutes,

SAUCE

If vou have fresh strawberries in the pudding take a coffee-
cupful'of berries, 1-2 cup of sugar and chop together; add 1 cup
hot water and a piece of butter size of an egg and 1 tablespoon
of corn starch dissolved in a little cold water and cook until it
begins to thicken. By taking juice of any fruit and cooking as
above we can have a lovely sauce.

ORANGE PUDDING

Slice 3 large oranges and sprinkle with 1 cup sugar, 1 pt.
milk, yolks of 2 eges beaten with 1-2 cup sugar, pinch of salt, 2
scant tablespoons corn starch wet with a little of the milk; cook
over hot water till thick: add a little vanilla; pour over the or-
anges. Beat the whites of the eggs to a stiff froth, add 3 table-
spoons sugar and spread on top, set in oven and brown, This
is enough for 6 or 7 persons. —Mrs. M. E. F.

STEAMED BREAD PUDDING

One cup sweet milk with all the bread crumbs it will absorb,
. Add 1 cup sugar; 1-3 cup butter, 1-2 cup milk,1 teaspoon cream
of tartar, 1-2 teaspoon of soda or 2 teaspoons baking powder, 1
tablespoon molasses, 1-2 cup raisins; add cinnamon, nutmeg and
a little salt and 2 full cups flour. Steam 3 hours. This can be
steamed over again as long as any of it lasts. ‘
LEMON RICE PUDDING
Boil 1-2 cup of rice in 1 qt. of milk until very soft. Add to

it while hot the volks or 3 eggs, the grated rind of 11-2 lemons,
4 tablespoons of sugar and a pinch of salt. If too thick add some
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cool milk; it should be thicker than boiled custard. Turn it into
a pudding dish,beat the whites of the eggs very stiff with 8 table-
spoons of sugar and juice of lemons, pour over top and brown.
To be eaten icy cold.—MgRs. G. W. TROMAN.
BROWN SUGAR SAUCE
One cup brown sugar, 1-2 cup butter beaten together; add 1
cup water, when boiling stir in 1 tablespoon corn starch wet
smooth in cold water, cook, do not have too thick.  Very nice
if brown sugar is used. Add strawberrv flavor.—Mgrs. ANNA
Epwarps. !

Pies
CREAM PIE
Yolks of 2 eggs, 1 cup sugar, 1 tablespoon Kingford corn
starch, beat well together with a little milk to dissolve the eggs
and starch. Put 2 cups of milk into a dish set into another pan
to boil. When hot add eggs and sugar, corn starch and flour.
Flavor with vanilla or lemon. Bake crust separately. Frost
with whites of eggs and brown slightly.—Mgs. A. C. MANLy,
CREAM PIE
Bake crust as for lemon pie. One pint of milk, 1 tablespoon
of flour, 2 eggs, the whites of 1 for frosting, 2-3 cup of sugar, a
small piece of butter, flavor to taste. Place the milk in basin,
heat to boiling point, add sugar, stir flour in the well beaten eggs
and add slowly. —Mgs. Cora CILLEY.
LEMON AND RAISIN PIE -
One egg,2 heaping cups sugar,scant cup of water,1 lemon,
1 heaping tablespoon of flour, 1 cup of seeded raisins; chop rais-
ins and lemons tog:ether fine; add a little butter.—Mgrs. War.

HurcHINGS.
LEMON PIE

Two cups of sugar, 2 tablespoons Kingford corn starch, 2
lemons; grate the rind and squeeze out the juice; butter the size
of a hen’s egg, 4 eggs, the yolks in the pies, save the whites for
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frosting; 2 1-2 cups boiling water; beat thoroughly and cook.
Stir so as not to burn. This makes 3 pies. Have the crusts
baked, fill, frost and return to oven to brown.—Mgrs. A. H.
PRESTON.
COCOANUT PIE

Four tablespoons cracker crumbs, 1-2 cup sugar, 1 teaspoon
Kingford corn starch, 1-2 cup cocoanut, yolks of 2 eggs, butter
size of hickory nut and 1 pt. milk. Cook in double boiler. Bake

crust separately and frost with whites of eggs.—Mrs. J. A.
WINCHELL.
CRACKER PIE (wiTH RAISINS)

One cup sugar, 1 cup raisins, 1-4 cup vinegar, 4 crackers, 1
tablespoon butter, 1 cup water,1 teaspoon cinnamon,1-2 teaspoon
cloves.—Mmrs. FrRED TrUE.

MOCK CHERRY PIE

One cup cran berries cut in halves, (raw), 1-2 cup raisins,
stoned and cut up fine, 1 cup sugar, 1 tablespoon flour, butter
size of walnut put around in places, 1-2 teaspoon water. Bake
with 2 crusts, 30 minutes. ~MARGARET BOYLE.

v RAISIN PIE

One cup raisins, and wash them. Take sufficient water to
cover and boil a few minutes with 1-2 cup sugar, thicken with a
little flour, butter size of hickory nut, season with nutmeg. Have
a good rich paste made. Fill the pie, bake with two crusts. Very
good.—MRgs. N. HOCKING.

PUMPKIN PIE

One cup pumpkin, 1 cup milk,1-2 cup sugar, 1 egg, 1 table-
spoon molasses, 1-2 teaspoon salt, 1-2 teaspoon ginger, 1-4 tea-
spoon cinnamon, a little nutmeg.

' PUMPKIN PIE WITHOUT MILK

One qt. sifted pumpkin, 3 eggs, 2 large cups sugar, 1 table-
spoon flour, 1 heaping teaspoon cinnamon, 1 teaspoon allspice,
pinch of salt, 1 qt. of water. This will make 3 pies.—Mzrs. Wn.
JOHNSTON.

ORANGE SHORT-CAKE

Make short-cake and fiill with sliced oranges, and serve with

whipped cream.—MRgs. MINA SLATER.
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Can be made in a minute.

No flavoring and no sweetening to be done.

No cooking to do.

Stir the powder into a pint of boiling water and set
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colors.
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RICE & CO.. Mason, Mich.

GREEN TOMATO MINCE MEAT

Eight lbs. green tomatoes, chop fine, drain. Dissolve 3 lbs.
brown sugar in 1 1-2 qts. water, when boiling, put in tomatoes
and boil about an hour. Remove from stove and put in 2 cups
vinegar, 4 tablespoons cinnamon, 1 of cloves, 1 of salt, 1-2 tea-
spoon pepper,butter size of an egg, 1 1b.raisins.—DrLLA W. STITT.

ELDERBERRIES FOR PIES
THAT WILL KEEP A YEAR IN A JAR
Seven Ibs. of berries cleaned, washed and drained through
colonder, turn over them boiling water,let stand 5 or 10 minutes,
then drain again. Make a syrup of 1 pint of vinegar to 4 Ibs of
sugar, when boiling hot put berries in and boil ¥ hour or thick
enough for pies.—Mrs. C. J. CLARK.
MINCE

Four 1bs. beef chopped fine, 9 1bs. apples chopped fine, 1 1-2
1bs. suet, 3 1bs, raisins, 2 lbs. currants, 1-2 1b. citron sliced fine,
5 1bs. sugar, 1 qt. molasses, 2 qts. cider,1 gt. boiled cider, 2 tea-
spoons ground cloves, 10 teaspoons ground cinnamon,5 teaspoons
grated mace, 6 tablespoons salt. ‘To this add the grated rind
and juice of 2 lemons.—MARY L. BAILEY.

Doughnuts

FRIED CAKES

One cup of buttermilk, 2 tablespoonsful cream, 1 teaspoonful
soda, 1 cup sugar, 1 egg,1-2 teaspoon baking powder,a little salt
and lemon.— MRrsS. ORTHA BROWNLEE.

FRIED CAKES

One cup sour milk, 1 1-2 cups sugar, 1 teaspoon soda, 2 tea-
spoons baking powder,3 tablespoons shortening, 2 eggs, flour to
roll out soft. When nearly cold roll in pulverized sugar.—RE-
BECCA DiILL.
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FRIED CAKES
One cup sugar, 1 cup sour milk, 2 eggs, butter the size of a

walnut, 1 teaspoon soda, 2 teaspoons baking powder, pinch of
salt.—Mgs. EUNICE NIMS.

FRIED CAKES
Mash two potatoes,add 1 2-3 cups sugar,4 tablespoons melt-
ed shortening, 2 eggs, 1 cup sweet milk, 1 qt. flour, or eaough

to make a very soft dough, 2 teaspoons baking powder, salt,nut-
meg.—ELLA LAMPORT.

BREAKFAST HERMITS

Two eggs, 1 cup brown sugar, 1-2 cup shortening, 7 table-
spoons sour milk, 1 teaspoon soda in 2 cups flour, 1 cup raisins,
2 cups oat flakes, pinch salt, spice to taste.—Mgrs. LAURA
LEACH,

: DOUGHNUTS

Two cups sugar, 1 1-2 cups mashed potatoes, 2 full table-
spoons melted butter, stir well together while hot, add 1 cup
sweet milk, 2 well beaten eggs,salt, seasoning and 3 heaping tea-
spoons baking powder sifted in 1 cup flour, then add flour to roll.

CRULLERS

One egg, 1 tablespoon gran. sugar, 1 melted lard, pinch of
_ salt; mix very stiff, roll thin,cut in squares and cut two or three

times in the centre and twist the strauds' fry in hot lard.—Muxs.

SARAH JONES,
Fruit Salads

THE POPULAR JELL-O RECIPE

Dissolve 1 package of Jell-O, any flavor, in a pint of boiling
water. When firm it will be ready to eat. It can be served with
whipped cream, if desired, or any good pudding sauce, but ig
delicious with nothing added.

FRUIT SALAD

Dissolve 1 package strawberry or raspberry Jell-O in 1 pint

of boiling water. Slice 2 oranges or 2 bananas, or any fruit de-

sired, and when the Jell-O is half set stir fruit into same and set
away to harden.
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NEAPOLITAN OR LAYER JELL-O

Dissolve the contents of 1 package lemon Jell-O in 1 pint
boiling water. Pour a little more than half of it into a square
quart dish or mould and set away to harden. Let the other half
stand in a cool place till it just begins to set, then beat it until it
is light and pour it in the mould when the Jell-O already in it is
cold and hard. Next take a package of strawberry Jell-O and
prepare and divide in exactly the same way. When half is too
cool to melt Jell-O already in the mould pour it in, beating the
rest same as lemon and adding in when Jell-O in mould is hard.

PINEAPPLE PUFF

One medium size pineapple,pare, core and put through meat
chopper—(use 1 can of shredded), 1 cup of sugar, put together
and cook a few minutes, 1-2 box Knox gelatine dissolved in a
cup of hot water; add this to the pineapple and sugar; when cold
add pint of whipped cream, flavor cream with vanilla; add can-
died cherries cut in small pieces, and broken walnut meats.
Mould in long sponge cake pan. Put in refrigerator to set; turn
out on platter and serve in slices. Make day before you wish to
serve.—MRs. WM. HUTCHINGS.

’ MARSHMALLOW SALAD

One 1b. English walnuts, 1 can pineapple chopped, 11b.

marshmallows, chopped; mix with salad dressing.—Mgrs. B. A.

ANNIS.
ORANGE SALAD

Place a layer of sliced oranges in the salad bowl, put on this
a little sugar, a layer of shredded cocoanut and bits of jelly. Re-
peat until dish is full. Keep cold.—Mrs. A. Y. CRADDOCK.

ORANGE SAI.AD
Six large oranges, cut in halves, remove the pulp and cut in
squares; to this add 4 bananas sliced, 1 large pineapple cut in
small pieces; mix all together and place back in shells. When
filled add 3 or 4 sweet grapes or fresh strawberries to the top of
each. Use watercress for garnish and serve with vanilla wafers.
—MRs. GEo. REED.
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COFFEE JELLY FOR DESSERT

One box gelatine soaked for 2 hours in just enough water to
cover. Make 1 qt. of strong coffee. Stir gelatine into coffee and
set away in cool place. Serve with cream and sugar.—MRs.
MINNIE ROBERTS.

Sandwiches

EGG SANDWICHES

Boil 1 doz. eggs; when cold chop fine and mix with follow-
ing dressing: 1-2 cup vinegar,1-2 cup water,1 teaspoon mustard,
1 teaspouon salt, 1 heaping tablespoon sugar,1 heaping tablespoon
flour,1 egg,generous piece of butter. Boil. —Mgrs. GEo. TAYLOR.

CHEESE SANDWICHES

Grate the cheese fine. Rub it to a paste with melted butter,
season with salt and pepper and spread on the sandwiches.

DEVILED EGG SANDWICHES

Remove the shell from 5 hard-boiled eggs,run them through
the food chopper until they are very fine; take 1-4 cupful of good
hot chowchow pickles, mince the pickles very fine and stir them
into the egg. Season with 1 saltspoonful of salt and spread on
thin slices of buttered bread of a square shape. Put a lettuce
leaf between each sandwich. These are especially nice.

CHEESE DREAMS

Two pieces of bread with a piece of cheese between, putin
a chafing dish (or frying pan) and brown in butter on both sides.
Epvrag WiLcox, 2t
t CHEESE OMELET
Four eggs, 1-2 cup milk, give yolks 12 beats, add milk, salt
and pepper and whites beaten to a stiff froth, 1 tablespoon grated
cheese, pour into frying pan containing tablespoonful of very hot
butter, sprinkle with grated cheese, fold half over, serve on hot
platter,—LunA CAMPBELL,
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’
Cookies
MOSS JELLY BARS

Take any good recipe for molasses cookies and flavor with
vanilla, cut in bars say 2x3 in., put long strip of crab apple jelly
in center and bake. When taken from oven put a long strip of
frosting on each side of jelly and cover over with cocoanut,
Frosting can be made of XX XX sugar or cooked sugar. Try
them when you want a fancy cookie.—MRgs. GEO. LEACH.

CHRISTMAS COOKIES (wil.L KEEP ALL WINTER)

One pt. sour cream, 1 pt. N. O. molasses, 1-2 1b. sugar, 1-4
1b citron, 1-4 1bs.almonds or hickory nut meats, 1-2 1b.raisins,3 tea-
spoons soda, 1 teaspoon cinnamon, 1-2 teaspoon cloves, 1-2 allspice.
Heat molasses and stir in the cream and soda,then the other ingre-
dients and stir thick with flour. Set in a cool place over night.
In the morning roll out and bake.—Mgrs. NAHUM MILES. -

MOLASSES COOKIES

One cup of molasses, 1 cup sugar, cup lard, 2 eggs, 1-2 cup
of boiling coffee, 2 teaspoons of soda, 1 teaspoon of ginger. Mix
thoroughly everything but coffee and soda. Pour coffee on soda
and add to mixture. Mix soft; cut out very thin; sprinkle with
white sugar and put a little jelly in center. Bake in a quick oven.
—Mxs. S. A. MAXSON.

MOLASSES COOKIES
One cup New Orleans molasses, 1-2 cup gran. sugar, 1-2 cup
lard, 2 eggs, 1 teaspoon ginger, heaping teaspoon soda dissolved
in 1 tablespoon vinegar, level teaspoon salt, 1-4 cup boiling water
added at last. —Mrs. Errris WETZEL.
GINGER SNAPS
One cup butter, 1 cup sugar, 1 cup molasses, 1 egg, 1 tea-
spoon ginger, salt, 2 tablespoons vinegar, 1 heaping teaspoon soda
in vinegar; mix stiff; roll thin. —MRS. ADDISON MILLER.
OAT MEAL CRACKERS
Two cuds oat meal, 2 cups flour, 1-2 eup sugar, 1-2 cup but-
ter, 1-2 cup sour milk, 1 teaspoon soda.—MRS. RANDOLPH.




Get a Wolverine Furnace

——ON TRIAL=——7—=

We deliver the furnace at your residence all
charges paid, have one of our expert mechan-
ics install it ready for fire, allow you to test it
during winter weather before paying for it,
and if not satisfactory will cost you nothing,

We sell direet to you at manufacturer's pri-
ces; save you the jobber’s profits and give yon
a written guarantee besides,

The WOLVERINE Furnaces are constructed
on scientifie prineciples,which makes them dur-
able, economical in fuel and easy to operate.

Write today for our large illustrated catalogue
that describes and illustrates these furpaces
and explains the WOLVERINE SYSTEM of
installation, and contains lots of interesting
information. It Is mailed anywhere free,
postpaid, on request. Just drop us a postal
and ask for catalogue No. 32,

MARSHALL FURNACE COMPANY
Marshall, 235 Exchange Street Michigan

GUARANTEE DENTISTS

Opp. Otsego Hotel Jackson, Mich.

e b il s
.

High Class Dental Work done at the following prices:

Absolutely Painless Fxtmcion .............. 250
Best Silver Fillings.. e +» v + OO0
Gold Fillings........ 1.00 up
Porcelain Crowns.... .§8.50
Best 22k GOlA Crowns. ... vevesvnnsssnssanras $.00
Best Bridge work. : 4 00 per tooth
Red Rubber Suction. ... 5.00
Best Red or Black Rubber Plate.... ... ... $7.00

Out-of-town patients can obtain perfect work and save money at our office. Letters
answered promptly.

Hours—8 a. m to 6 p. m.; Sun’!ays by appointment,
Ten years' written guarantee with all work.

GUARANTEE DENTISTS,
Opposite Otsego Hotel, 202 E. Main St., Jackson, Mich.
Citizens Phone g14. Dr. Stuart, Mgr.



N all receipts in this book calling for bak-

I ing powder use “ Royal.” Better and

finer food will be the result, and you will
safeguard it against alum.

In receipts calling for one teaspoonful of
soda and two of cream of tartar, use two
spoonfuls of Royal, and leave the cream of
tartar and soda out. You get the better food
and save much trouble and guess work.

Look out for alum baking powders. Do
not permit them to come into your house
under any consideration. They add an in-
jurious substance to your food, destroying in
part its digestibility. All doctors will tell
you this, and it is unquestionable. The use
of alum in whiskey is absolutely prohibited ;
why not equally protect the food of our
women and children ?

Alum baking powders may be known by
their price. Baking powders at a cent an
ounce or ten or twenty-five cents a pound are
made from alum. Avoid them. Use no
baking powder unless the label shows it is
made from cream of tartar.
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SUGAR COOKIES

Two cups brown sugar, 2-3 cup lard, 2 eggs, 1-2 cup cold
water, 1 teaspoon soda, 1 teaspoon baking powder, salt and sea-
soning to taste. Mix quite soft.—MRrs, L. B. RUMSEY.

LIZZIE'S COOKIES (VERY NICE)

Two cups brown sugar, 4 eggs, 1 cupful shortening, 8 table-
spoons sweet milk, 1 teaspoon soda, 4 teaspoons baking powder,
salt, seasoning, flour to roll.—Errizasera CoON.

SUGAR COOKIES

One cup butter, 1 1-2 cups sugar,3 eggs well beaten,3 table-
spoons sour milk with one teaspoon soda dissolved in it, 1 heap-
ing teaspoon baking powder stirred in 1-2 cup of flour. Mix soft
roll out and sprinkle with sugar before cutting.  Bake quickly.

OATMEAL COOKIES
One cup of butter, 1 1-4 cups of sugar, 2 eggs, 1 cup chop-
ped raisins, 1-2 cup sour milk, 1 teaspoon soda, cinnamon and
vanilla, 4 cups of oat meal, 2 cups flour. This makes them very
stiff. Spread out with a spoon.—Mgks. PERRY BACKUS.
GRAHAM COOKIES
One cup shortening, 1 1-3 cups sugar, 2 eggs, 1-2 cup sweet
milk, 1 teaspoon soda,1 teacup chopped raisins, 1 teaspoon cinna-
mon, 3 cups graham flour, season, flour on board to roll.-~Mxs.
NeTTIE MEDSKER.

Cake

LAYER CAKE
Two eggs, if plentiful,if not,1 egg, 1 large cup sugar. DBeat
eggs and sugar to a cream. Add 3 or 4 tablespoons of butter.
Then 1 cup of milk or water; add the seasoning, 2 cups of flour
and 2 heaping teaspoonsful of Royal baking powder, sifted with
the flour. It makes a three layer cake.—MRs. C. E. CHAPMAN.

RELIABLE SPONGE CAKE
One cup sugar, 3 eggs, 3 tablespoons cold water, 1 1-2cups
flour, 1 1-2 teaspoons Royal baking powder.—-Mks. ELLIS WETZEL
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APPLE SAUCE CAKE

One cup apple sauce, 1 cup sugar, 2-3 cup butter,1 teaspoon
soda, 2 eggs. Beat well together and then add flour and 2 tea-
spoons baking powder. Flavor with lemon.—LAURA HOLLING,

y COFFEE CAKE

One-half cup sugar, 1-2 cup molasses, 1 egg, 1-2 cup lard, 1
teaspoon cinnamon, 1-2 teaspoon cloves, 2 scant teaspoons soda
dissolved in 1-2 cup hot water, 2 good cups flour and a pinch
of salt. —Mxrs. M. RIPLEY.

MOLASSES CAKE

Omne cup sugar, 1-2 cup molasses, 1-2 cup sour milk,4 table-
spoons butter, 1 teaspoon each soda, cinnamon and cloves, 2
eggs—ELLA CROFOOT.

CRUMB CAKE

One and 1-2 cups of sugar (white or brown),2 1-2 cups flour
(good measure), 1-2 cup butter and lard mixed. Rub the 3 to-
gether like you would for pie crust then take out a scant 1-2 cup
of the crumbs. Add 2 eggs, 1 cup sour milk, 1 teaspoon soda,
spices and 1 cup of raisins if you wish. After you have put mix-
ture in pan, sprinkle the 1-2 cup of crumbs on the top and bake
in a slow oven, Excellent. Try it.—MRrS. ALICE HELME.

COURT CAKE

Three cups brown sugar, 1 cup butter, 1 cup sour milk, 1
teaspoon soda,4 eggs, spices to suit, 2 cups of fruit, flour.—MRgS.
C. D. CaaPMAN.

BRIDE'S CAKE (ANGE). FOOD)

Put into a good sized mixing bowl the whites of 10 eggs.
Have dish and eggs cold. Take 1 1-4 cups gran. sugar and sift
5 times. Take 1 cup flour and sift 5 times. Have 1 level tea-
spoon cream tartar ready and oven heated and cake pan ready.
Beat the whites of the eggs about 1-2 then add the cream tartar
and beat until it will stand alone. Sift in the sugar and put the
extract on the sugar and beat all until the batter is smooth and
glossy, then carefully sift in the flour and fold in, remembering
that every stroke of the beater after the flour is in toughens the
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batter. Never grease the tin and the oven must be moderate so
that the cake will raise before it begins to bake, then increase the
heat and let it bake and when done invert the pan until the cake

is perfectly cold. Should bake about 35 or 40 minutes.—MRgS.
MARGARET HOLKINS.

CHOCOLATE NOUGATE p
Cook in a double boiler 1-4 cake Baker’s chocolate, 1-2 cup
sugar, 1-2 cup sweet milk or water, volk of 1 egg. Set aside and
cool until thick before adding it to the rest of the cake. ‘Then
put together as any cake 1 cup sugar, 1-2 cup butter, 1-2 cup
sour milk, 2 eggs, 1 teaspoon soda, 1 1-2 cups flour. Stir choc-
olate in the cake before adding flour, and season with wvanilla.
Use remaining white of egg for boiled icing.—MRgrs. ADAH SEGER.
PINK CAKE
One cup sugar, 1-2 cup milk; stir well together,add 1-3 cup
butter, whites of 2 eggs, 2 teaspoons Royal baking powder, fruit
coloring, few drops.—ANNA LOWDEN:
WHITE CAKES
Break whites of 2 eggs in cup, add butter to make cup 1-2
full, then add milk to fill cup; 1 cup white sugar, 2 cups flour, 2
teaspoons baking powder; beat all well together and flavor with
vanilla or lemon. — KrrTIE RICE.

Cream 1 cup sugar and 1-4 cup butter together, add 6 table-
spoons milk, 2 scant cups flour and 2 teaspoons baking powder,

and lastly whites of 4 eggs well beaten; stir all together 10 min-

utes —E. 1
DEVIL'S FOOD

One cup sugar, 1-2 cup butter, 1 egg, 1-2 cup buttermilk, 2
cups flour, 1 teaspoon seda, 1-2 cup cocoa sifted with the flour.
Add 1-2 cup hot water at the last. Layers put together with
cream frosting. —Mgrs. W. W. PEIRSON.

LOAF CHOCOLATE CAKE .

Two cups brown sugar, 2 eggs, 1-2 cup butter, 2 cups flour,
1-2 cup sour milk, 1 teaspoon of vanilla, 1 teaspoon of soda, 2
squares of chocolate grated into a cup and fill with boiling water;
add soda after the chocolate and as soon as cool.—EmMA BROWN.



B. D. LEGG, GROCER

Flour, Feed and Hay
Jackson, Mich.

Telephone 326 116 118 Mechanic Street North

THORNTONS ART STUDIO

New Union Bank Building, Jackson

For the next go days anyone living at Leshe or on an R.
F. D. Route, I will make 15 of my $z s0 Photos, (1-2 Cab.)
for $1.50 or 12 of my $3.00 (full Cab.) and 1 life size 14x17
for 2 50. Don’'t {ail to call when in the city and look at
the finest studies in the city.

Yours for good work,

A. Thornton, Photographer
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APPLE SAUCE CAKE
Mix 1 cup sugar with 1-2 cup butter; then add 1 teaspoonful
cinnamon, 1-2 teaspoon cloves, a little grated nutmeg, 1 teaspoon-
ful of soda dissolved in a little warm water, and stir in with this
mixture 1 large cup of apple sauce until foaming. When thor-
oughly beaten, add 2 cups of flour, and 1 cup of raisins. Bake
1 hour.—-Mrs. INEZ MARSHALL.
SPICE CAKE
Sugar 1 1-2 cups, butter 1-2 cup, sour cream 1 cup, flour 3
cups, eggs 2, soda, cinnamon, cloves and nutmeg each 1 spoon.
—ISABELL G. DAVISON.
WHITE CAKE
One cup of sugar, 1 of sweet cream, white of 1 egg beaten
stiff, 2 cups flour sifted with 2 teaspoons baking powder. The
longer it is beaten the better.—MRrS. CAROLINE INGALLS.
FRUIT CAKE
Six eggs, 6 cups flour, 1 pt. sweet milk, 2 cups butter,1 cup
molasses, 2 1-2 cups sugar, 2 teaspoonfuls cloves, 4 teaspoonfuls
cinnamon, 2 teaspoonfuls cream of tartar, 1 teaspoonful soda, 2
Ibs. raisins. Will make 4 cakes.-—MRrsS. A. E. BUTLER.
COFFEE CAKE
One cup strong coffee, 1 cup sugar,1-2 cup molasses,2 eggs,
1 teaspoon soda, 1 teaspoon ginger.-—FRANCES BACON.
WALNUT MOLASSES CAKE
One egg, 1 cup sugar, 1-2 cup molasses (scant), 1-4 cup of
butter, 1 cup hot water in which 1 teaspoon soda has been dis-
solved, 1 teaspoon vanilla, 1 cup chopped walnut meats; stir in
flour till stiff. —Mgrs. BACKUS.

4 LAYER CHOCOLATE CAKE et %
One-half cup grated chocolate, pour over that 1-2 cup bo:l-
ing water, let stand until cool; 2 cups brown sugar, 1-2 cup but-
ter, 2 eggs, add chocolate; 1 teaspoon soda dissolved in 1-2 cup
sour milk; 2 1-2 cups flour to which add 1 teaspoon baking pow-
der, teaspoon vanilla.



DR. C. E. HENDERSON
Dentist

Prices the lowest and all work guaranteed.

Bell Phone 77 Office. Citizens 70 Office. House 59

Mason, Mich,

C. S5: BALLARD A, 1)

Diseases of the Eye, Ear, nose, and Thioat a specialty.
Glasses fitted and gouaranteed. Prices reasonable.

Office Hours 2 to 5and 7 to 9 p. m. Mason, Mich.

Furniture, Carpets, Crockery

Dear PeEorLE:—A good Leslie woman called on ns and made
the statement that she was sure if we took an**ad.’in this book
it would pay us. She put it so straight, that we believed her
proposition, for she knew that we did sell goods right as she
has been our customer.

We Want You As A Customer

and invite you to our big establishment, where we can show yon
a bewildering array of FURNITURE, CARPETS, CROCK-
-ERY in fact everything that goes to housekeeping. Tell us
you are from Leslie or vicinity and we will do all we can to
please you.

Respectfully yours,

Gallup & Lewis, Jackson
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FILLING

Melt 1 tablespoon butter, add 1-2 cup grated chocolate, a
little milk or water and X XXX sugar to make right consistency,

—Mkxs. A. O. DuBois.
CHEAP CAKE

Two eggs, 1 cup sugar,1-2 cup sweet milk,1 tablespoon but-
ter, 2 teaspoons lemon extract, 1 1-2 cups flour, 2 teaspoon bak-
ing powder.—Mxs. J. R. SCARLET.

CREAM CAKE.

One cup sour cream, 1 1-2 cups brown sugar, 2 eggs, 1 tea-

spoon soda, 2 scant cups flour and nutmeg to flavor.—DgLL Scorr

One cup butter, 2 cups sugar, 1 cup milk, 3 cups flour, 4

eggs, 2 teaspoons baking powder.—LILLIE HoLrLiNg FINCH.
SPICE CAKE WITHOUT EGGS

Two cups brown sugar, 2 cups buttermilk, 1-2 cup shorten-
ing, 2 large teaspoons soda in tablespoon of warm water. Spice.
—Mgs. THEODORA CRADDOCK.

CLARA'S MOLASSES CAKE

One-half cup sugar, 1-2 cup molasses, 1-2 cup shortening, 2
eggs, 2 teaspoons soda, 2 cups flour, 1 cup boiling water added
last. Flavor with vanilla. This can be used as a loaf or layer
cake. When baked in layers use cooked sugar frosting and jelly

between layers with chunks of jelly on top of frosting on top

layer,
MARBLE CAKE

Light part—One cup of white sugar, 1-2 cup of butter, 1-2
cup sweet milk, 2 1-2 cups of sifted flour, 2 teaspoons of baking
powder, whites of 4 ¢ggs, added last.

Dark part—VYolks of 4 eggs, 1 cup of brown sugar, 1-2 cup
butter, 1-2 cup of molasses, 1-2 cup of sour milk, 2 1-2 cups of
sifted flour, 1 teaspoon of soda, 1 tablespoon each cloves, nutmeg
and cinnamon —Mgs. WiLL Hoorek.

DEVIL'S FOOD LAYER CAKE

Two cnps of very dark brown sugar, 1-2 cup each of butter,

sour milk and hot water, 2 eggs, 1 teaspoon of soda dissolved in
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a small portion of hot water, 1-3 of a cake of unsweetened choc-
olate, grated and dissolved in the hot water; 2 cups of flour; bake
in jelly tins.
FILLING

Two cups of dark brown sugar, 2-3 of a cup of sweet cream,
butter size of an egg. Boil till the mixture drops quite thick
from spoon; then add 1 large teaspoon of vanilla, and beat until
it gets light in color, then it is ready for use.—MRrsS. MANLEY
VAN AUKER.

NEVER FAILING ROLL JEILY CAKE

One cup sugar, 3 eggs, 3 tablespoonfuls cold water, 1 1-2
teacupfuls flour, 1 1-2 teaspoonfuls baking powder sifted through
flour. Should be very thin when poured into the pan,and about
1-2 inch thick when done. Take from oven and turn on a clean
towel; spread with jelly and roll while warm. - ELMA LANKIN.

EGGLESS WHITE CAKE
One cup sugar,3 tablespoons melted butter, 1 cup milk,2 cups

flour, 2 teaspoons baking powder; flavor with vanilla or lemon.
Bake either in layers or loaf.—F. L.

FRUIT CAKE
T'wo cups brown sugar, 1 cup buttermilk,6 tablespoens but-
ter, 1 teaspoon cinnamon, cloves, nutmeg and allspice, 3 cups
flour, 1 cup chopped raisins, dredge with flour; add last.—MRS.
WATSON MILLER.
CHOCOLATE FROSTING
Make plain white boiled frosting. Frost cake in usual man-
ner then spread over white frosting the chocolate prepared by
melting one square sweet chocolate, grated or shaved, teaspoon
vanilla, 2 of hot water. - Mxs. LyMAN RUMSEY.
( REA_M FuR CAKE
One cup sugar, 6 tablespoons sweet milk; boil 5 minutes;
flavor with vanilla; beat until cold. —Mgrs. W. T. PHILLIPS.
FROSTING

One tablespoon butter, 1-4 teacup milk; stir thick with
XXXX sugar.—Mrs. V. E. Coverr.
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LEMON JELLY
One cup of sugar, 1 cup boiling water, yolks of 3 eggs,1 ta-

blespoonful of corn starch, juice and rind of 1 lemon.—NELLIE
KrTLEY.
FILLING

One cup sugar, 2 1-2 teaspoonfuls flour, 1 egg,1 teaspoonful
butter, grated rind and juice of 2 lemons.

FILLING FOR CAKE

Mix together 1 cup whipped cream, white of 1 egg well
beaten, 1 cup grated cocoanut, 1-2 cup sugar. Flavor the cake
with orange, lemon or banana. Spread between the layers and
on top and sprinkle a little more cocoanut over the top.

e RAISIN FILLING

One teacupful of coffee sugar and three tablespoonfuls water
boiled five minutes. Beat the white of 1 egg to a stiff froth and
pour the boiling syrup over it. Add 1 cup finely uhopped raisins
and beat all together until cold. ~Eprra LANKIN.

HICKORY NUT FILLING '

One cup hickory nut meats chopped fine, 1 cup sugar, 1 cip
sour cream; boil uatil it hairs; spread between layers and on top
of cake while hot.—MRrs. ALICE MILES.

RAISIN FILLING

One cup sugar, 1-2 cup cream. Boil till it hairs then add

1-3 cup chopped raisins. '
FIG AND NUT FILLING FOR CAKE

Chop finely 1-2 1b. of figs, add 1 cup water, 1-2 cup sugar
and cook until smooth, stirring constantly, then add 1-2 cup
chopped nut meais. When cool spread between white layer cake.

Creams and Fruit Juices
MAPLE MOUSSE
One pt. sweet cream, 1 cup maple syrup, yolks of 4 eggs
cooked in syrup, whites of 4 eggs beaten to a stiff froth. Put
each one on ice until cold, then mix all together and put in
freezer and freeze without stirring.-—~MRs. B. A. ANNIS.



54 The Reliable Cook Book

GRAPE JUICE
Wash grapes and put in granite kettle. Heat until the juice
flows, then strain through a cloth; add 1-2 as much water as juice
and to every quart add one cup of sugar. Bring to a boil and
can.or bottle.
/ RED RASPBERRY SHRUB
"To 1 qt. berries mashed; add 1 cup vinegar, let stand 24
hours, then strain, add 1 1b. sugar to every pt. of juice; boil and
bottle. When used add iced water to strength desired.
WHISK
To 3 gills fruit juice add 10 oz. crushed sugar, the juice of

1 lemon and 1 1-2 pts. cream. Whisk until thick and serve in
little glasses.

ICE CREAM
Three pts. cream, 1 qt. milk, whites of 3 eggs beaten well,
pinch salt, 2 3-4 cups sugar; freeze without cooking.

Pickles

MIXED PICKLES
One qt. sliced cucumbers, 1 qt, small cucumbers,1 qt. green
tomatoes sliced,1 head each of caulifiower and cabbage, 1 pt. cel-
ery, sliced, 1 pt. onions chopped. Scald each separately in boil-
ing salted water and add the following dressing:‘

One qt. vinegar, 2 cups sugar, 1-2 cup ground mustard, 1
oz. tumeric powder, green or red peppers to taste. Stir into the
hot vinegar 1 tablespoon moistened flour. Cauliflower may be
substituted for cabbage.—MAaAry C. WEEKS.

CUCUMBER PICK! ES

For every gallon of vinegar allow 1 teacup of salt and 1 ta-
blespoon of powdered alum. Wash and scald the cucumbers let-
ting them stand until the water is cold, then drain and place in
the prepared vinegar which must be of the best. When you have
all you need pour off, scald the vinegar three mornings in suc-
cession. ‘These will keep a vear.—-SusiE REVNOLDS.
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CHILI SAUCE

Twenty-four large ripe tomatoes, 6 onions, 3 green peppers,
1 cup strong vinegar,1 cup sugar,1-4 cup salt, 2 tablespoons flour.
Put tomatoes cooking in granite kettle; chop onions and peppers
and add to them; after cooking 1 hour or nearly cooked down,
put in vinegar, sugar and salt; just before taking from stove, stir
in flour which has been stirred to smooth paste. Let boil up
well and can.—DerLrLA W. StITT.

OIL CUCUMBER PICKLES

One-half peck cucumbers, 1 cup salt. Slice cucumbers thin
without pealing. Put layer of cucumbers then of salt. Let stand
4 hours, Drain through colander and rinse thoroughly. Put
layer of cucumbers and then celery seed, white mustard seed and
oil until used up. Proportion of 1 oz. celery seed,1 oz. mustard
seed and 30c bottle of olive oil and 1 qt.vinegar.—-FRANKIE PERRY

MIXED PICKLES

Two qts. cucumbers, 2 qts. onions, 2 qts. cabbage, 2 qts. green
tomatoes, 2 gts. cauliflower,2 qts,celery,4 green bell peppers cut
in small slices; put in brine 24 hours, then scald in same brine
and drain.

THE PAsTE—One gal vinegar boiling hot, 7 cups sugar, §
tablespoons mustard, 2 tablespoons tumeric, 8 tablespoons flour.
You may omit the tumeric and flour. Put celery over in cold
water, cook until tender. These are excellent.,—MRrs. HATTIE

Wi N.
90 SPANI-sH PICKLE

Five qts. green tomatoes, 4 qts. cabbage, 3 qts.. cucumbers,
2 qts. onions, 8 green peppers. Chop all fine and soak in weak

brine over night; drain.
DRESSING

Three qts. vinegar, 3 1bs. brown sugar, 1 oz, tumeric, 1 oz.
celery seed, 3 tablespoons mixed spices, 2 tablespoons mustard,
1 cup flour with tumeric. Scald in vinegar, pour over pickles;
mix all together and boil a few minutes, Some like it better

without boiling.
FRENCH PICKLE

One peck of green tomatoes, 6 onions, 4 green peppers



O SEHECE AR ERS

Use the Gale tools on your farm. Plows, Drags,
Cultivators, Etc., made by the . 5

Gale Manufacturing Company
Albion, Mich.

——— These implements are second to none

Leslie Agents

Leach & Mclntee
WEBB & WHITMAN
Mason, Mich.

Ingham County's Largest and Best

Clothing House for Men and Boys.

Call on McDonald & May for

Furniture, Carpets,

Linoleum, Window Shades,

3 F e R0 23 { sl e e e
McDonald @ May, Mason, Mich.

State Phone - Residence, 52; Store, 149.
Bell Phone Residence, 76; Store, 140.
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chopped fine. Add 1 cup of salt; let it stand over night; drain
and boil 15 minutes in 1 qt. of vinegar to 2 of water. ''Drain and
boil the second time 20 minutes in 2 qts. of vinegar,1-2 Ib. white
mustard seed, 1 tablespoon cloves, 1 tablespoon cinnamon, 1 ta:
blespoon black pepper; 2 Ibs. brown sugar.—Mnrs. EMMA Van

HoRrnN. :
FAVORITE PICKLES

One qt. of cabbage chopped fine, 1 qt. of boiled beets chop-
ped fine, 2 cups sugar, 2 cups grated herse radish, 1 tablespoou
salt, 1 teaspoon black pepper, 1-4 teaspoon red pepper; cover
with cold vinegar and keep air tight.—Muxs. INEz M. GRAY.

MUSTARD CUCUMBER PICKLES

Wash and put in 5-gal. crock about 3 pks. of medium small

cucumbers. Make dressing as follows: Take about 2 gallons of

“best cider vinegar; add 2 1bs.of fine rock salt, 1 Ib. ground mus-

tard, 1 1b. sugar; pour over cucumbers, wash some grape or

horseradish leaves and put over,and put on a small weight. Will

keep a year and are fine.—Mrs. W. T. PHILLIPS. sl
MIXED PICKLES

Prepare 2 qts, cucumbers, onions, tomatoes, cabbage, cauh-
flower, celery and 2 large peppers.  Let all stand oyver night in
salt water; in the morning scald in the salt water or steam until
done. Mix with 1 gal. vinegar, 7 cups sugar, 5 tablespoons
mustard, celery and mustard seed, 5¢ worth of each. . Mix. to-
gether and seal while hot.—MRrs. EvMmA LEACH.

MEAT RELISH f y

Thirty-six large green cucumbers, 18 onions, chop ﬁne add
2 green and 2 red peppers, 1 cup salt; let stand over night; drain
well and add 1-2 cup of white mustard seed and. 1-2 cup.of black
pepper. Cover with strong vinegar. Either can or put in jars.
—MRgrs. ELMER ScoTT,

SYRUP FOR ANY KIND OF SWEET PICKLES

To 7 1bs. fruit 3 1bs. sugar, 1 pt. vinegar, spice with. cloves
and cinnamon. Steam fruit until it can be plerced—wlth fork
Place in cans, pour on syrup, seal. ti7
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PEAR CONSERVE
Five 1bs. pears, 5 lbs. sugar, 3 oranges, 1 lb. English wal-
nuts, 1 1b. raisins. Pare, quarter and core the pears and chop
them; add the sugar and a little water and cook till the fruit is
soft, then add the walnuts and raisins (chopped) and juice from

2 oranges and cook till thick.  Serve like jelly.—Mrs. KirTie
MINER.
- GRAPE CONSERVE

Pulp grapes and do not use skins; cook pulp and put through
colander to take out seeds, then to 3 pints of pulp take 3 1bs. of
sugar and 1 lb. raisins; cook thick like marmalade and when
taken off the stove add 1 lb. nut meats.—Mxs. FANNY STVYLES.

CANNED CORN

Ten cups corn, 1 cup sugar, 1-2 cup salt; cook about 15
minutes and can while hot.—ETHEL LANKIN.

THE BEST KNOWN RECIPE FOR CORNING BEEF

Cut the beef in small pieces leaving out the large bones; pack
solid in a 6-gal. crock, with a weight on top. Pour over the beef
boiling hot brine made of 2 gallons of water 3 Ibs. of salt, 1 oz.
saltpeter, 1 Ib. of sugar and 2 large spoonfuls of baking soda.
After two weeks heat and skim the brine and repeat the process
whenever you think necessary, but never put the brine on hot
after the first time. If the weather is hot you can add a handful
of salt and soda at any time, and like all pickling, be sure that
the brine covers the beef. The nicest vessel to put it into is a 1-2
barrel earthen jar. A large cloth should be tied over it in sum-
mer to secure its contents from flies.

SUGAR CURE FOR PORK

For 80 lbs of meat take 3 oz. saltpeter, 1-2 1b. brown sugar,
1 qt. salt. Pulverize ingredients and mix well together. Then
rub meat, rind side first; rub in all that can be on flesh side and
into the joint ends. What can’t be rubbed in sprinkle on. Spread
out on board where it will not freeze; 48 hours later sprinkle 1
qt. more salt over it. Let lay 2 weeks,when it is ready 10 smoke.
‘This is for ham, shoulder or bacon,—W. J. Strrr.



J ACKSON

For Men’s, Boys’ and Children’s
Clothing and Furnishings

—

Gy G, . CASE
Jeweler and Silversmith

Jackson

After all it is Quality that counts, and my prices are often
found lower than the small shops who carry no assortment
to show you. Artistic Engraving on all articles free.
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CURING HAM

For 500 Ibs. of meat use 5 qts. of salt,1 1-2 Ibs, brown sugar,
1-2 1b black pepper, 1-2 1b. saltpeter dissolved in 1-2 pt. of water,
Mix all together, rub on both sides of ham; let lay 10 days then
hang up and smoke.—InA BATTLES.

Candies

FONDANT
OR FOUNDATION FOK FANCY CREAM CANDIES
Boil 6 cupfuls of granulated sugar and 1-4 teaspoonful of

cream tartar in 1 qt. of water until it forms a soft ball in cold
water. Set dside to cool. When cold enough to bear the fingers

on it, beat-it-until it becomes creamy and stiffens; then knead B -

with the fingers until it is smooth and pliable; form in shapes or
knead in nut meats; flavor.—Miss Yoraxp TAVLOR.

: 'COCOANUT SQUARES -

Butter the in;ide of a saucepan; put in 1-2 cup of milk, 1
cup of shredded cocoanut and 2 cups of sugar. Cook until the
mixture forms a soft ball when tested in cold water; then take
from the fire, add vanilla flavor. and stir briskly until creamy.
Pour into a buttered pan and mark into squares while still warm.
—ETHEL BLACKMORE.

ELEGANT STUFF CANDY

Two and one-half cups brown sugar, 1-2 cup water and boil
until it hardens in water then beat the white of one egg to a stiff
froth and add the syrup while hot, a little at a time, beating con-
stantly, and when it begins to harden drop on buttered paper.

CHOCULATE FUDGE
To 1 1b. of light brown sugar add 1 cup of milk, small piece
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of butter, 3 teaspoonfuls chocolate. Cook until it forms soft ball '
in water. When done add 1 cup nut meats and stir until it sets.
—Miss FANNY BAILEY.

NUT PRAILINES®

Three cups light brown sugar, 1 cup cream; boil together
till it forms a soft ball in water; add 1 teaspoon vanilla and 1-2
cup chopped English walnut meats and beat t1ll cool, then drep
in balls on platter.— LAuUrkENE TAVLOR. .-

DIVINITY CANDY

One-half cup Karo corn syrup, 2 cups gran. sugar, 1-2 cup
warm water. Boil until it cracks in cold water. Add whites of
2 eggs well beaten. Pour in slowly; stir together; beat well; add
walnuts. —M. E. SmrTH. -

CHOCOLATE FUDGE

Two cups gran. sugar, 1 cup $weet milk, butter the size of
an egg, a pinch of salt, 1 square of Baker's chocolate, grated.
Cook until it hardens in water, then stir until it begins to grain.

—Mpgs. Cora CILLEY.
FUDGE

One Ib.light brown sugar,1 cup sweet milk;boil until it hard-

“ens when dropped in cold water; thens stir in 5c worth of chop-
ped English walnut meats, and stir until well grained, then put
in a shallow tin and check off with knife.—Mks. W. C. BRIGGS.

DIVINITY CANDY

Three cups gran. sugar, small 2-3 cup Karo corn syrup, 1
pt, cream. Boil the above until it makes a soft ball then take off
stove, and put in vanilla; add teacup of nut meats and pour in.
tin, RS :

CANDIED POPCORN X
Put in kettle 1 tablespoon butter, 1-2 cup water, 1 teacup
stgar. Boil the aboye until it hairs and then stir in popcorn.—
MRrs. C. N. HOLKINS.



B R MIEL LB ek
Mason, Mich.

Manufacturer of GRANITE MONUMENTS and MEMORIALS
of every description. Best of work at reasonable prices.
Write me for prices. Have no agents.

Fine Cloaks,
Suits, Shirts,
Waists, Furs,
“A Shoso forLadies” andPetticoats

Jackson's Exclusive Ladies’ Ready-to-wear Merchandise

FARMERS, ATTENTION!

Do you contemplate building in the near future? Why not
come in and talk with me about your requirements? Lumber,
Lath and Shingles. Best of quality at right prices. It will be
to your interest to call on me.

C. P. NICKELSON, The Lumber Decaler
Opp. M. C, R. R. Depot, Mason, Mich.

Use Branch’s Butternut Bread

117 W. Pearl St., Jackson.



REMEDY FOR PNEUMONIA

Lard 1 1-2 lbs., organum 2 oz., iodine 2 oz., turpentine 1-2
teacup, quinine 1 oz. Mix above ingredients thoroughly in
granite receptacle that can be tightly covered. Apply 5 table-
spoonfuls of the mixture at a time. Spread on cloth or brown
paper; cover with several thicknesses of warmed flannel. In
severe cases have a fresh application every hour, or as often as
the grease is absorbed. Before and as often as the plaster is
changed, bathe the chest and throat with warm alecohol, using at
least 4 tablespoonfuls. Be sure to have a generous plaster, well
covering both lungs.

RHUBARB CORDIAL

One-half oz. extract of rhubarb,5 drops extract of cinnamon,
1 tablespoonful extract peppermint, 1 tablespoon soda, 1 pt. wa-
ter, 1 1b sugar. Boil water and sugar to a syrup, then add the
other ingredients.—MRgs. J. BOLTON.



LIGONIER CARRIAGE CO.
Ligonier, Ind.

It will pay you to call and examine our line of
newest styles in Up-to-date Buggies.

Notice quality and finish.

Fully guaranteed.

For sale by

Leach & Mclintee

—— —___ __ __ - -

Important to all who wear linen.
Satisfaction comes to those who send their linen to

THE AMERICAN LAUNDRY

B. F. DOLBEE, Proprietor.

Mason, Mich.




Weights and Measures

1 qt. flour - - - = 1 pound
t heaping teaspoonful sugar = 1 ounce
2 cups of granulated sugar - - = 1 pound
2 heaping cups powdered sugar - - = 1 pound
1 pt. of finely chopped meat, packed so‘hdly = 1 pound
z cups of solid butter - = 1 pound
1 round tablespoontul of butter - - =1 ounce
1_heaping tablespoonful of butter = 2 02S. OF I-4 Cup
Butter the size of an egg = 2 0ZS. Or I-4 cup
2 round tablespoonfuls of coﬁ’ee s = 1 ounce
4 teaspoonfuls of liquid - - — 1 tablespoonful
1 generous pt. liguid - - = 1 pound

A tablespoonful of melted butter is measured after 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 abount a saltspoonful

The cup used is the comnmon measuring cup holding 1-2 pint.
T e — —r— T ——— . - ——

Compliments of a Friend
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Going to Build Now or Soon?
' You will GHa that the

LESLIE LUMBER YARD

carries at all times a large and mmphte stock of all kinds of
‘building material of a grade that pleases andat a price that sells

Porchi: Material;” Fancy Front and Sash Doors and Cottage
« Windows a specialty,

I handle Rubbernid ‘Ropfing, (the roofing of QUALITY and
JREPUTATION; also thie Bradléy & Vropman Paints. "They
are not better than the best, but they are better than the rest. '

‘Will be glad to figure éstimates with you ‘any time:

C. N. Holkins, Prop.

PHIL. C. HAYWARD
Painiing and Building Contractor

Fine Interior Finishing and
Atrtistic Decorations:
A Specialty
. 1 can save _vau'mnne} on Wall Pdaper and -Decoraﬁons, Plate .Rail,
Monldings, - Window Shades and ‘Drapeties.
Sati;factn'm guaranteed in cverything:

* Phane me or call at Hollis Clark's residence on Race St.



HE finest sauces for meats, fish or vegeta-
bles, as well as‘Mayonnaise dressing, can
only be made by using

KINGEFORD’S

OSWEGO
CORN STARCH

Sixty-six Years of Superiority.

Economical, also, for it reduces the number
of eggs.  Kingsford's is the best, purest and
most wholesome coin starch, Of wonderful
value in the preparation of wholesome, tasty
dishes. = Send for our book

“ Original Recipes and Cooking Helps,’’
compiled by Alice Cary’ Waterman and
Janet M. Hill: = Tells you how" useful
Kingsford’s. Oswego Com Starch is in all
cooking—write to-day—it’s free.

Grocers—pound packages—10c,

T. KINGSFORD & SON, DSWEGO, N.T.
NATIOMAL STARCH COMPANY, Soccissans,

For Making F..ge
and Taffy—get

A pure, fine-flavored syrup that
ma}i’ces the finest kind of candy.
in 10e, 25¢, and 50c tins at all grocers

A book of cooking and
candy-making recipes
sen! free on request.

CORN PROBUCTS REFINING CO.,
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