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We Are
As Near
' To You
As Your Telephone

._...‘hl'—-.--——-—l

! Our store is your store—and our order
department is always at your service.

Every woman who cooks has had the
trying experience of being out of this or that,
just at the moment she is ready to use it. At
such a mement

We Invite i

every housewife to step to the telephone, call |
No. 30, leave the order to the prompt atten-

tion of our efficient service department--and |
it will be in your hands as soon as Parcel Post |
or our efficient delivery can get it to you. '.

Not alone do you receive promptatten-
tion and courteous treatment in our grocery
section and the convenience of selecting from
a large stock of the best, and most reliable
products, but you have the assurance in buy-
ing here that the things you get will be just
as clean and pure as can be.

|
J. G. Sutherland Co.
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Lakeville Ladies’ Auxiliary
COOK BOOK
1915

Tested and tried by the ladies of the Lakeville elub
and their friends.

OUR MOTTO

Good cookery  means the knowledge of all fruits,
herbs, balms, and spices, and of all that is healing and
sweet in fields and groves, and savory in meats. It means
carefulness, inventiveness, watchfulness, willingness, and
readiness of appliance. It means the economy of your
ereat-grandmothers and the seience of modern chemists,
It means much tasting and no wasting. It means English
thoroughness, French art, and Arabian hospitality. It
means, in fine, that you are to be perfectly and always
ladies (loaf-givers).—HKuskin,

 OFFICERS

Mes. Errie CurTis, President.

Mgs, AMANDA CHAMBERLIN, Vice-President,
Mgs, SARAH CHAMBERLIN, Secretary.

Mes. Ina Arzownp, Treasurer.

Bessie Curris, Corresponding Secretary.

Clarion Print, Lapeer
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PAINTS, OILS, WALL PAPER, STOVES,
RUGS, LADIES AND GENTS FURNISHINGS, CARPETS

"HOWARD L. FRENCH

Dealer in

Dry (;O(Idﬂ:. Groceries, Shoes, Hardware

LEONARD, MICH.

Che Oxford Sauings Bank

“The Oldest Bank in Oakland County’’

Capital - - - - - $ 25,000.00
Surplus and Undivided Earnings - €0,000.00
Additional Liability of Stockholders - 25,000.00

Total e - - - $110,000.00

4 Per Cent Interest Paid on Savings Deposits

Cre DBlashills

Watches, Jewelry, Cut Glass

Eyes Fitted to all Styles of Glasses

ALSO MILLINERY Oxford, Mich.

Jossman & Howland

Grain. Wool, Hay, Straw, Flour, Feed
and Feed Grinding.

OXFORD, MICH.
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SOUPS

VEGETABLE SOUP.

Two quarts soup steck, two tablespoons barley, two
small turnips, two stalks celery, one carrot, two onions,
salt and pepper to taste.  Wash the barley and cook slow-
ly in one quart water for two hours, then add all the vege-
tables cut fine.  Boil slowly for two hours.— Mrs. Thos.
Fuarster,

TOMATO SOUP.

One pint of cooked tomatoes run throngh a sieve to
remove secds; while hot put in one-half teaspoonful of soda
add one quart of sweet milk; let come to nearly a boil, set
off stove and season with salt, pepper and butter.—Jrs.
Tdu Arnold,

POTATO SOUP,

Three potatoes, one ¢nion, two stalks celery, one
quart milk, one teaspoonful salt, one quarter teaspoonful
pepper, two tablespeons butter, one teaspoonful flour.
('ook potatces in salted water with the onion, when soft,
mash potatoes smooth and ruby through a fine sieve. Scald
the milk with celery. Remove celery if you wish.  Add
butter and flonr creamed together, then add prepared pota-
toes to the milk.  Season with salt and pepper.  Let it
come to a bhoil onee and serve.—MUrs. Thaos, Faorster,

ST. ALBAN'S SOUP,

Beil in one pint water, four small grated carrots,
a bay leaf, four cloves and one small onion.  Boil one
hour, then rub through a sieve,  Add one quart of rich
milk and when it comes to a beil, add two tablespoons
flour, three tablespoons soft butter, that has been rubbed
until smooth.—rs, Thos. Forster.

CREAM PEA SOUP.

Open one can of peas, boil till quite soft, mash
through a strainer, return to the saucepan, add salt, little
red pepper, the yolk of an egg beaten, one teaspoon sugar.
Scald one quart milk, stir into it one tablespoon of butter
and one of flonr which has been blended with a little cold
milk. When this begins to thicken pour it on the strained
peas.  Boil up quickly, add one tablespoon finely chop-
ped parsley and serve.—MWrs, Thos. Forster,

TOMATO SOTUP,
Two cups cooked tomatoes, four cups water; bring
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to a boil, then add one teaspoon soda.  [Stir briskly until
it stops foaming, then add immediately two cups sweet
milk, with salt, pepper and butter to taste.—Allie M. Dern-
herger,

SCOTCH SOUP.

One-half cup rice, four good sized potatoes, two
carrots, two onions, one soup bone.  [Slice potatoes, car-
rotg, onions and any other vegetables handy into kettle
with rice and soup bone. Boil until tender.

VEGETABLE DISHES

CREAM CABBAGE,

One ege, three tablespeons sugar, one heaping ta-
blespoonful flour, three heaping tablespoonsful vinegar,
one-half cup cream, butter, pepper and salt.  Cook cab-
hage until tender.—(Grace Arnold.

DUTCH CABBAGE.

Slice fine one medinm sized cabbage, boil until
tender, drain off water, set on back of stove. Take one
ege, beaten light, one cup sweet cream, salt and pepper,
one tablespoonful of flour, one-half eup vinegar. Put on
cabbage, stir good, then heat a little—Mrs. W. H. Kelly.

ESCALLOPED (CORN.

A layer of either fresh or canned corn, a layer of
cracker crumbs, Alternate layers of corn.and eracker
crnmbs in baking dish, salt, pepper and butter, cover with
milk and bake until light brown.—Mrs. Eber D. Baza.

MEXICAN RICE.

One cup of rice cooked till tender, two-thirds quart
tomatoes well stewed, butter size of egg, one onion, one
green pepper, one-half of big red pepper; chop onions and
peppers together, fry in butter. Mix all well together.
Sugar and salt to taste, bake 20 minutes.

ESCALLOPED CHEESE,

One cup grated cheese, one cup bread crumbs, ene
ege, one cup sweet milk; alternate layers of bread and
cheese in baking dish with salt, pepper and butter. Beat
egg 1n milk, pour over, bake light brown—Mrs. (. H.
Parler.
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SPAGHETTI ITALIENNE.

One-half package spaghetti, one pint canned toma-
toes, four onions chopped fine, one feurth-pound grated
cheese, season with red pepper.  Cook spaghetti till ten-
der, salt to taste,  Add tematoes, onions and cheese; stir
tooether, let simmer ene-quarter hour and it is ready to
serve.— s, T. Forster.

SQOUASH SOUFFLE,

Cut winter squash in pieces, remove the seed and
stringy portion and parve.  Place in a steamer and cook
thirty minutes or until soft over beiling water.  Mash
and =eason to taste with butter, salt and pepper. To two
cunfuls of mashed squash add gradually one cup eream,
when well hlended add the volks of two eges, well bheaten,
and the whites heaten till stiff and dry.  Turn into a
huttered baking dish and bake in a slow oven until firm.—
Mrs. T. Forster.

ESUALLOPED ONTONS,

Onions may he peeled easily and without discom-
fort if they are first covered for a few minutes with boil-
ine water,  After they are peeled, beil them for an hour
in ealted water, changing the water at least twice during
that time.  Drain the onions frem the water, cut them
in qoarters (if they arve large, divide them in eighths),
and arrange them in a baking dish that can be sent to the
table.  Then pour white sance over them, sprinkle with
butter and seasoned bread crumbs and set them in the
oven to brown.  This makes a very toothsome and sus-

taining dish for het weather.—Mary J. Miller,

ESCALLOPED BEEF,

Small pieces roast beef, put into baking dish; cover
with stewed tomatoes, then layer of eracker crumbs. Sea-
son with butter, pepper and salt.  Repeat until dish is
filled. Pour water or tomato jnice over top.  Bake.—
Mrs, Emma Robb.

ESCALLOPED ONIONS,

Boil onions till tender, then turn into colander to
drain.  Put layer of oniens in pudding dish, season with
salt, pepper and butter, then a layer of cracker crumbs
on top. Pour in sweet milk, and bake till done.—Carrie
Rilible.

STUFFED SWEET POTATOES,
Bake six large well shaped potatoes, cut length-
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wise, serape cut contents and to them add a generous quant
ity of butter, pepper and salt to taste, add a little cream or
milk. When beaten light and smooth, refill shells heaping
up renghly; brush over with butter and brown in a hot
oven.— s, A, K. Spencer, Lakerille, Mich.

CORN-OYRTERS,
One pint grated corn, one ege well beaten, one
cun flour. one-half eno hutter or eream, one tablespoonful
batter makes one oyster. I'ry in hot butter.—Wae Nchoof.

POTATOES AND PEAN,

I7ill a haking dish with alternate layers of sliced
petatoes and cooked peas, (canned peas are nice), season
cach layver with salt, pepper and butter; pour milk over
all and bake the same as escalloped petatoes. A few
cracker crumbs are nice sprinkled with each layer—F{la
Butts.

MACCARONT AND CORN.

IFilE o baking dish with alternate layers of eeld
cooked macearoni or spaghetti and corn, season each lay-
er with salt, pepper and butter; pour milk to almost cover
all and bake slowly in moderate oven.—~Ela Butls.

GREEN CORN OYSTERS.

Eight ears of good sized corn, score and scrape the
corn from the halls and add two well heaten eges, a table-
speonful of salt and one of pepper; drop a spoenful of this
batter in hot butter or olive ¢il and fry.  If the batter
is too thin on account of the corn being teo milky, thicken
with cracker ecrnmbs,  Brown both sides and serve hot.
Canned corn will make it nice—Hlla Bufts.

POTATOES WITH CHEESE.

Dice cold-hoiled potatoes, mix well with dressing,
made of milk thickened with flour and well seasoned with
salt, pepper and butter.  Place in a basin and cover with
grated cheese and lastly a layer of bread crumbs.  Pour
milk over, so it will not become dry and bake.—1". 7.

FRIED CABBAGE.
Shave the cabbage fine, keep sufficiently covered
with water; let it cook down, add vinegar, butter, salt and
pepper and let cook until it browns—Wrs, A. L. Nigue.
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PARSNIPS,
Steam, when nearly dene, slice and fry in butter.—
Mrs. A. L. Nique.

BAKED BEANS.

Lock over and wash one quart of bheans, put in a
kettle with an even teaspoonful soda; cover with cold water
and let boil until tender.  Drain.  In an earthen jar put
beans and pork, ene-four cup melasses, pepper and salt to
hl‘*tv cover with cold water and put in oven to bake.—

Hse ol L Noipues
BAKED POTATOES WITH BACON,

Hacen on each potato half.  Bake till fender and

brown. These are delicions fer breakfast.—MWres, M. Glover

CREAMED CARROTS.

Cut in small pieces, cook until tender, salt and pep-
per, good piece of butter, pineh of sngar, cup of sweet eream
Serve het.—17. L.

SCRAMBLED BGGS WITH TOMATOES,

I'ry one slice of onion in two tablespoons of butter,
three mwinutes, add one cup of canned tomatoes, cne tea-
spoonful sugar, cne-half  teaspconful salt, and a few
eraine cavenne; then cock four minufes,  Add four eges,
slightly heaten, and ceook until of a creamy consistency,
ctirring censtantly and seraping from bottom of pan.

POTATO PUFF FOR “WARMED-OVER" POTATOES,

Two cups mashed potato, stiv in two tablespoons
melted butter and beat to a eream; two eggs whipped light.
one cup milk (or cream ), salt to suit taste.  Beat well to-
gether, turn into dish and bake in quick oven—Jrs. N. B.
’obl

MEATS

VEAL LOAF.

Two pounds veal, one pound beef, butter size of an egg
melted, ene egg, two tablespoons water; season with salt
and a little pepper.  Mix well and shape into a loaf. Roll
a handful of erackers and roll the loaf in them, place in
basin and pour over, two tablespoons melted butter, Bake

one and one-half hours in moderate oven.—Wrs. JJas. Mont-
1SS,
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W. J. TUNSTEAD

—Dealer in—

Hardware, Paints and Oils,
Plumbing and Heating

Oxford, Mich. Bell Phone, No, 17

Price’s Store for Drugs

A well kept stock of Drugs, Sundries, Patent Remedies,
and the usual line of diug store accessories.
Satisfaction Guaranteed.

R. F. PRICE, Druéé,ist Oxford, Mich.

E. S. PRICE, Registered Pharmacist

Val Dona and A. O. S. Family Remedies. Ladies’ Home Journal in
stock. Phone, T4—W

Tell your husband to go to

E. J. Summers

and bring home a nice box of LOWNEY’S
CANDY or some good SALTED PEANUTS

Farmer’s State Banlk

 —OXFORD, MICH. —
Pays 4 Per Cent on Savings Deposits if left 3 months
Capital stock $20,000.00.  Surplus and undivided profits

$5,000.00
Safety Deposit Boxes for rent, $1.00 per year,
G. W. McKINNON, Pres. J. B. SHOEMAKER, Vice Pres,

C. H. FULLER, Cashier. A. McCARTY, Ass’t. Cecshier.
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SALMON BALLS,

One can salmon, picked to pieces, two well beaten eggs,
one cup crackers rolled fine, butter, salt to suit taste; cup
rich milk.  Mix all together, make in balls and fry in but-
ter.—MWrs. Elvira Townsend,

SOUFFLE,

Melt two tablespoens bufter, and make a smooth
paste with one and one-half tablespoons flour; add one cup
milk and ccok until thick. Take from the fire, add one-
half eup bread erumbs, yolks of two eggs, beaten very light,
one-half teaspoon salt, a little pepper, one cup meat, chop-
ped fine and stiflly beaten whites of two eges,  Bake in a
buttered pan until light brown on top.  Grated corn and
cheese or different kinds of meat may be used.—Carrie
Crawford.

SALMON LOAF.

Drain liquor off one can of salmon, chop fish fine;
four eges beaten light, four tablespoons melted butter, one-
half cup of bread erumbs, beat crumbs in the eges, season;
add chopped parsley.  Rub the butter into the chopped
fish, then add the rest. Put into buttered moulds, steam
one hour.

SAUCE.

One cup milk, heated to boiling point, one table-
spoon cornstarch, one tablespoon butter, rubbeld together;
add to thickened milk, liquor of salmon and one egg beaten
light.  Pour over fish.—Wrs, Thos. Forster.

TOAD IN THE PUDDLE.

One pound of beef steak, ground; put layer in basin
sprinkle with small bits of erackers and salt, pepper and
butter. Continue this until all in, then put milk on to
just cover it and bake one and one-half hours.—JV/. (". Lare.

CHICKEN PIE CRUST.
Nix cups flour, one and one-half cups lard, one and
one-half cups sweet milk, three teaspoons baking powder,
one teaspoon salt.—Sarah Chamberlin.

SALMON LOAF.

One can salmon, two eggs, two tablespoons butter,

34 cup cracker crumbs, salt, pepper. Steam two hours.—
(lossie Gardner.
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BEEF OR VEAL LOAF.

Two and a half pounds round steak, 14 pound fresh pork
ground, 14 eup bread crumbs, two eggs, two tablespoons
water, one teaspoon salt, pepper, one t.llnle*-]mun bufter.
Have the oven hot and when the loaf has been in long
enough to brown a little, peur over it one cupful boiling
water and add butter on top.—Mrs. Carrie Crawcford.

TO POACH EGGS.
Sprinkle salt in water, in which you poach eggs,
and they will not stick to bottom of dish in w lich they are
uml\ﬂl.——.lh s. J. H. Butts.

ESCALLOPED SALMON,
Layer of salmon, one layer of rolled crackers, butter
and pepper until filled.  Cover with milk.  Set in oven
and bake until brown.—Mrs. E, Hosner.

MEAT LOAF.

Two cups of chopped meat (cooked), one cup of
cracker crumbs, two eggs, one and one-half cups sweet
milk, salt, pepper and a little butter.  Mix together and

. bake half an hour.  When cold slice.—Mrs. K. Hosner.

SAUSAGE.
Ten pounds pork, three tablespoons salt, two of pep-
per and two of sage.—Mrs. E. Hosner,

CORNED BEEF.

FFor one hundred pounds, four quarts of salt, four
quarts of brown sugar, four oz. salt petre, two oz. ground
pepper, one pint hot water.  Let come to a boil.—Lizzie
Nine.

SALMON BALLS.

Remove oil and bones from one can of salmon, add
two eges, one and one-half dozen crackers rolled fine; form
in balls and fry in butter until brown.—3Mrs. E. Hosner.

MEAT LOAF
One pound Hamburg steak, one cup eracker crumbs,
one cup boiling water, one onion, hutter size of an egg, one

teaspoon of sage  Bake one hour—Mrs. E. Porter.

MEAT BALLS.
Take pieces of left-over meat, grind or chop; soak
twice as much bread as meat. Mix together, add one
ege, salt, and pepper to taste, a little chopped onion, Mix
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into balls, roll in flour and fry brown.—Flora (ireen.

MEAT LOAF.

One pound round steak, one egg, 14 cnp of bread
crumbs, one teaspoon salt, 1/ teaspoon pepper, one eup of
water, 14 cup of butter.  Bake nearly an hour or until it
cleaves from tin.—~Flora Green,

SPARERIB POT-PIE.

(‘ut the rib into small square pieces, cover with
water and cook till tender.  Pour off the liguor, cool
and remove the fat.  Put a layer of the ribs in the bottom
of the pot; season with salt, pepper and a sprinkle of
sage.  Add a layer of thick slices of potato, then one of
tiny baking powder biscuit.  Pour in the strained liguor
almost to cover, close tightly and cook for three-quariers
of an hour before removing the lid. Thicken the gravy
sliehtly and pour it over the meat.—MWrs. GGeo. Sugden.

FRANKFURTER SAUSAGES.

Chop very fine some pork, lean and fat, and a little
lean beef, in the proportion of four pounds lean to one
of fat. To a pound of this, season with a small half-
ounce of salt, and a pineh each of red pepper, cloves and
saltpetre.  Mix very thoroughly; if not easy to mix, add
a very little water.—1rs. Geo. Sugden.

PORK TENDERLOINS,

Use small tenderloins and have them split; pre-
pare a dressing of bread erumbs, hutter, little onion, ete,,
as for stuffing a turkey. Place this between the meat,
and tie the ends together. [ifake three-quarters of an
hour. Cut strings, place on platter, and pour over it a
sance (hot), made of one glass currant jelly, melted with
a large lump of butter. It is goed, and has a flavor of
came.—Mrs. Thos. Forster,

JELLIED VEAT.

One or two knuckles of veal (about five pounds),
cut and broken into small pieces, three pints water, three
hard boiled eggs, two tablespoons mineed onion, two small
tablespoons minced carrot, one tablespoon minced par-
sley, six cloves, little thyme, one level teaspoon white pep-
per, two small tablespoons salt, juice of one lemon to
taste.  Put veal in water., Have onion, carrot, parsley,
cloves, thyme and pepper in muslin bag and cook with veal,
Skim ecarefully, cook slowly four hours. Remove veal
and strain stock.  When veal is cold, ent in small pieces,
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all best parts, and add strained stock; add salt and lemon
juice, simmer half an hour.  Slice eggs, put alternate
layers of veal and eggs in a mold. Keep in cold place
four heurs..  Turn from molds and garnish.—MWrs. Thos.
Forster.

EGG OMELET.
Whites of three eges beaten stiff, yolks beaten with
one cup milk, three tablespoons cornstarch, ene teaspoon
baking-powder, add whites last and fry.—SNaral Chamber-

lin.

PUFFED EGGS.
White of egg, beaten stiff, place yolk in center and
bake in hot oven.—Sarah Chamberlin,

ESCALLOPED EGGS.
Layer cracker erumbs, eges, salt and pepper, cracker
crumbs, one cup eream.  Bake fifteen  minutes—1/rs.
Mark Chamberlin,

OYSTERS,
One pint oysters, one pint bread crumbs, two eggs.
Mix, let stand one hour; fey.—Luella Van Wagoner.

MEAT LOAF.
One pound meat, 2-3 teaspoon salt, one teaspoon
pepper, one tablespoon hutter, six crackers ground, pinch

of sage, one cup water—Jrs, Sate Secord.

WHAT TO SERVE WITH MEATS,
Reast beef—Grated horseradish.
Roast Pork—Apple or eranberry sauce.
Roast Veal—Tomato or mushroom sauce,
Roast Lamb—Mint sauee,
Roast Goose—Apple, eranberry or enrrant jelly.
I'resh Salmon—Green peas, cream sauce,
Corn Beef—Caper sauce, horseradish,
Venison or Wild Duck—Black eurrant jelly.
Lobster—=Salad dressing,
Sardines—Sliced lemon, _
IPigh in general—Worcestershire sauce.
Ham—Mustard,
Boiled Beef—Horseradish,
Rabbhit—Black currant jelly.
Pigeons—NMushroom sauce.
Roast Mutton—Currant jelly.
Roast Turkey—Chestnut dressing.
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Reast Chicken—Sage dressing,

Cold Boiled Tongne—Olives stuffed with pimen-
toes,

Pork Sausage—Tart apple sauce,

CHICKEN SALAD (SOUTHERN.)

Hoil a chicken till tender. Take off skin, take out
all bones and fat.  Chop and macerate.  To do this you
must stir well with the chepped chicken a mixture made
in the following way: Three tablespoonfuls vinegar to
one of ¢il, one-half feaspoon salt, one-tenth teaspoon pep-
per, beaten whites of two eggs. Beat well and mix
thoroughly one hour before serving.  When ready to
serve chop three or four stalks celery into large pieces,
mix with chicken (use silver fork). Put in salad dish
sarnished with either white celery tops or parsley.  Pour
mayonnaise on tep and serve.—Mrs, Thos, Forster,

HARICOT OF LAME,

Take shoulder and breast of lamb, wash well, put
in kettle, cover with water, add one quart carrots cut in
slices, one quart turnips cut in slices, three onions sliced.
Stew all for two and a half hours with salt and pepper.
If preferred meat can be browned first.—MWrs. Thos. Foster

RARKED WISH
For about a three pound fish, (I like treut best).
Butter dripping pan.  Salt the fish.  Put on bits of but-
ter, then add one teacup sweet cream.  Paste often with
the eream and bake about one and one-half hours or until
done and the eream is used and nicely browned.——Mrs.
W. H, Kelly.

BREAD INTRODUCTION

Back of the loaf is the snowy flour,

Back of the flour the mill,

Back of the mill is the wheat and the shower,
The sun and the Father’'s will.

GRAHAM BREAD.

Three and one-half cups sour milg, one tablespoon
shortening, three tablespoons brown sugar, one teaspoon of
soda, one teaspoon bhaking powder, three eups  Graham
flour, one cup wheat flonr.—Sarah Chambertin.
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NUT BREAD.

One ege, one-half cup granulated sugar, one fourth
cup sweet milk, four cups flour, one teaspoon salt, four tea-
spoons baking powder, one c¢up walnut meats. This
makes a real stiff batter, put it in a well buttered tin and
let stand one-half hour befcre putting in the oven.  MThen
bake in a slow oven for one hour. Then remove from the
tin and butter the top well.—JMrs. oJ. F. Dernberger,

BISCUIT,

Two cups flour (no more). IFour level teaspoons
of baking powder, one heaping tablespoon of lard, one-
half teacup butter-milk, one-fourth teaspoon soda, use cold
water for wetting.  Mix with a fork till soft and handle
lightly. Roll and cut.  Bake in hot oven.

BISCUIT,

One-half cup sour milk, cne-fonrth teaspoon soda
two cups flour, one tablespoon lard worked in flour, if
not wet enough use little cold water. This makes eicht
medium sized biscuits,

SODA BISCUIT.

Three ¢nps sour milk, one small teaspoon soda,
one tablespoon boiling water, one-half cup lard and but-
ter melted together, two teaspoons of baking powder in
flour.  Flour to make a nice dough. Bake soon.

INDIAN LOAF.
Two cups Indian meal, one cap flour, two cups
water, one-half cup molasses, cne egg, one teaspoon soda

and some salt.,  Steam two hours, then brown in oven.—
('lossie Gardner,

GRAHAM GEMS,
One cup butter-milk, two tablespoons sour cream,
one ege, one tablespoon sugar, enough Graham flour to
make a stiff batter—SNarah Chamberlin,

“DANDY BROWN BREAD.”

Two and one-half cups Graham flour, one cup wheat
flour, one-half cup corn meal, one cup melasses, one cup
raising, one teaspoon soda, two cups sour milk, one fea-
poon salt.  Steam two and one-half hours. Put in oven
a short time to dry off. —Clossie Gardner. :
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SNOW MUFFINS,

One pint flour, four tablespoons melted butter, one-
fourth teaspoon salt, two teaspoons sugar, one cup sweet
milk, two teaspoens baking powder. Iake in muffin
tins.—('lossie Gardner,

DROP DUMPLINGS,
One well heaten egg, add one cup water, one tea-
spoon haking powder sifted with encugh flour to make a
stiff batter.  Drop by spoonsful into boiling soup.  Boil
fifteen or twenty minutes.—Mrs, V. 7. Lakerilie.

SOUR MILK GRIDDLE-CAKES,

Two and one-half cups flonr, two cups sour milk,
one-half teaspoon salt, one and one-fourth teaspoons soda,
one egg,  Mix and sift flour, salt and seda; add sour milk
and egg well beaten.  Drop by spoonsful on a greased
hot griddle; cook on one side.  When puffed full of bub-
bles and cooked en edges, turn and cook other side. Serve
with butter and maple syrup.—MWrs. Thos. Forster.

TWIN MOUNTAIN MUFFINS,

One-fourth cup butter, three-fourths eup milk, one-
fourth cup sugar, two cups flour, one egg, four teaspoons
baking pewder.  Cream the butter; add sugar and egg
well beaten; sift baking powder with flonr and add to the
first mixture alternating with milk.  Bake in buttered
gem pans twenty-five minutes—Mrs. Thos. Forster.

POTATO PANCAKES,

Three cups grated raw potato, two eggs, three table
spoons of flour, one teaspoen soda in flour, salt—2rs. .J.
. Dernberger.

The well-beaten white of an egg added to whipped
cream helps to hold it up.—Mys. 1. F. Dernberger,

SHORT CAKE,
One quart flour, one-half cup butter, one egg well
beaten, three teaspoons baking powder, milk to make a
stiff dough.  Roll one inch thick—Mrs. E. Burns,

JOHNNY CAKE,

One egg, one-fourth cup sugar, two tablespoonfuls
sour cream, two cups buttermilk, one teaspoonful soda,
one teaspoonful baking powder, one-half teaspoonful salt,
two cups corn meal, one cup wheat flonr.—Bess Curtis,
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When you want something good to eat call
at

LITTLE'S BAKEFS

and ask for
"OLD HOMESTEAD BREAD"
We also lead in Pies and Cakes. Our Fried Cakes are the best

G. W. GATECLIFFE

Practical Horseshoer and Woodworker.

Repairing and General Jobbing.
All work guaranteed.

Phone 11 W.

CHAS. FRANK

General Hardware. Blacksmith-
ing and Woodwork.

Leonard, Mich.

BROKENSHAW

Sells you Groceries, Farm Seeds and Staple
Dry Goods of Quality. We aim to please. We
make good. We want your Butter and Eggs.

Phone 28. ' BROKENSHAW
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GRAHAM BREAD,

One egg, one-half cup sugar, one-fourth cup short-
ening (lard or butter), two cups buttermilk, one table-
speonful molasses, one-half teaspoonful ginger, pinch of
salt, two cups Graham flour, cne cup wheat flour,  Bake
forty-five minutes—Bess Curtis,

OLD FASHIONED JOHNNY CAKE.

One cup corn meal, one cup white flour, one cup
sour milk or cream, one egg, one-half cup sugar, butter
the size of an egg, a pinch of salt, one fourth teaspoonful
soda mixed with the seur milk, two teaspoonsful baking
powder.  Mix the butter and egg then the sugar, then
the milk, and lastly the flour with the baking powder sift-
ed through it.—Mrs. Thos. Forster,

CREAM BISCUIT.

One quart flonr, one-half teaspoenful soda in a little

water, one-half teaspoonful salt. = Stir in quickly one-half

pint thick sour cream. Handle very lightly. These can

be made with thick sweet cream and no shortening, using

four heaping teaspoonsful baking powder instead of
soda.—Mrs. Thos. Forster,

SPANISH BUNS.

One and one-half cup sngar, three-fourths cup but-
ter, one cup sweet milk, five eggs (keep four whites for
icing), three teaspoons baking powder, one teaspoon
orcund cloves, one teaspeon allspice, one and one-half tea-
spoons cinnamon, one-half nutmeg.  Bake in dripping
pan.  Cut in squares, dip in icing.  Icing, one and one-
half enps sugar.  Cock to thick syrup, beat in whites of
egos—Mrs. A. L. Hartness.

GINGER BREAD.

One cup butter, one cup sugar, one cup molasses,
one eup sour cream, one cup raisins, three eggs, three cups
flour, one-half teaspoenful soda, one feaspoonful cloves,
one teaspoonful cinnamon, two teaspoonsful ginger.—Mrs.
Thos. Forster,

NUT LOAF.
Ten cents of walnut meats, one cup sugar, two cups
flour, one cup canned milk and two teaspoons baking pow-
der, salt.  Let raise before baking.—Alice Shaiwe,

CORN BREAD,
Two cups sonr milk, 34 enp molasses, two cups of
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corn meal, 1 14 cups flour, small tablespoon of soda, dis-
solved in sour milk, salt,  Steam three hours.. To be
eaten hot—JMrs. Wan. Gladdin.

JOHNNY CAKE,

One egg, 2 cups buttermilk, 14 cup drippings, 14
cup sngar (1 or 2 tablespoons molasses), a teaspoon soda,
and a little salt.  Make a batter with corn meal and
wheat flonr.—Myrs, O, . Snyder.

DUMPLINGS,

To cne eup of milk, 2 teaspoons haking powder,
pinch of salt.  Stir as thick as yon ecan with a spoon, so
it will drop freely from spoon into the broth.  Have broth
boiling hot and boil 20 minutes.—Mrs. H. C. Curtis.

SODA BISCUIT.

Put three cups flour, three heaping teaspoons of bak-
ing powder, one level teaspoon of salt, one large heaping
tablespoon of lard, in a mixing bowl.  Mix all together
very smooth.  Dissolve one level teaspoon of soda in one
and one-half eups of rich butter-milk.  Add te the above.
This will make about fifteen biscuits.—Mrs. Ida Arnold.

RUSK.

One pt. bread sponge, 1 pt. sweet milk, 1 14 cups
sugar, 2 eggs, 1-3 cup of hutter.  Mix stiff with flour, let
rise until light, then put in bread-pan, and mouald in hard
loaf. Let rise again, and when light, mould like biscuit.
Bake about 20 minutes.—FErangeline Ribble.

STEAMED GRAHAM BREAD,

Two eups sour milk, 1 teaspoon soda, a little bak-
ing powder, 1 tablespoon lard, 2 tablespoons sugar, a little
molasses, 1 cup white flour, a little salt.  Stir stiff with
Graham. Steam 1 34 hrs—Mrs. W..J: Neely.

BAKING POWDER BISCUITS,

One qt. flour, 2 heaping tablespoons of lard, 1 table-
spoon salt, 2 heaping teaspoons  baking powder. Sift
powder, salt and flour in bowl.  Mix in lard until like
meal.  Add encugh sweet milk te make soft dough, about
1 pt. usnally.—Mrs. A, L. Nique. -

DUMPLINGS,
One-half teaspoon of salt, 1 cup sweet milk, 2
teaspoons of baking powder.  Stir stiff with flour; cook
20 minutes.—RBlanche” Porter.
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JOHNNY CAKE.
One egg, 14 cup sugar, 2 tablespoons melted shorten-
ing, 2 cups butter-milk, 2 cups meal, 1 cup flour, 1 tea-
spoon soda, salt.—Vira Frick.

BROWN BREAD.

Three enps Graham flour, 1 heaping tablespoon
brown sugar, 15 cup molasses, 2 cups sour milk, or butter-
milk, 2 teaspoons soda, some salt.  Stir salt and sugar in-
to the tflour; add molasses, then seur milk.  Put soda in
the molasses eup and moisten with a bit of boiling water
and add last,  Stir it in and put steaming immediately,
steam three hours if in one basin,  ( Less time if in smaller
ones). Can be baked in two loaves, but is not quite as
goeod as tho' steamed.—Wrs. Robb.

JOHNNY CAKE.
Three eggs, 15 cup butter, 14 cup sngar, 1 cup
sweet milk, 1 eup corn meal, 2 cups flour, 3 teaspoons
baking powder. Excellent.—Mrs. Auna Camphell,

BISCUTT.
Two cups of butter-milk, 1 cup of eream, 1 level
teaspoon of soda, 3 level teaspoens haking powder and lit-
tle salt.  Mix soft.—FEmma Swmith.

JOHNNY CAKE.
One ege, one-half cup sngar, 2 eups of butter-millk,
one-half cup eream, 1 teaspoon soda, half as muech wheat
flour as corn meal, salt,  Stir soft.—Emma Smith

GRAHAM BREAD.

One cup sour milk, 1 cup sweet milk, two-thirds cup
brown sugar, 1 egg, 1 tablespoon lard, 1 teaspoon soda,
salt, 3 eups Graham flour, 1 cup wheat flour.  Bake one
hour in very slow oven.—JMrs. Sate Secord.

DUMPLINGS FOR MEAT STEW,

One quart flour, a generous pinch of salt, two good
teaspoons cream tartar, and one of soda, mixed well with
flour; moisten with cold water to a good stiff dough. Drop
in while stew is boiling:-and keep well covered for fifteen
minutes.  They were never known to fail—Mrs. H. F.
Npeneer,

GEM MUFFINS.
One pint sweet milk, 1 egg, flour to make a thin



20 LAKEVILLE LADIES' AUXILIARY

batter, 2 teaspoons baking powder, a little salt.—/eanne
Lutsher.

BROWN BREAD.

One-third cup melted butter, one- h.llf cup brown
sugar filled up with molasses, 2 cups Graham flour, 2 cups
white flour, 2 cups butter-milk, 1 cups raisins, nuts, 2
level teaspoons soda, 2 level teaspoons salt.  Bake 1 hour.
—Jeanne Lusher.

NUT BREAD,

Two cges, 1 cup sugar, 2 cups sweet milk, 1 tea-
speon salt, 4 teaspoons baking powder, 1 ¢up of chopped
nuts and 4 cups of flonr.  Let stand 40 minutes and bake
1 hour—MWary Ribble,

GOOD TEA BISCUIT,
One egg, 5 tablespoons of melted butter, 1 cup sweet
milk, 3 teaspoons of baking powder. Stir fairly stiff.
Rake in dvop cake tins—IMrs, Ed. Porter,

BROWN BREAD,

One scant cup sugar, two tablespoons molasses, one
large spoon shortening, three cups sour milk, two tea-
spoons soda, salt, one-half cup white flonr, and enough
CGiraham to make a soft dough., Bake in moderate oven.—
Mrs. A. . Spencer, Lakerille.

CHICKEN PIE CRUST OR SHORTCAKE,
Two cups flonr sifted with 3 ti'lnpnnnh baking pow-
der, 6 tablespoens melted butter, stir well in flour, 1 cup

sweet milk, 1 egg.  Bake 20 minutes in moderate uwn.-——
Mable Nelson,

GRAHAM GEMS,

One cup buttermilk or milk, 3 tablespoons shorten-
ing melted, 1 ege, one-third cup sugar, one-fourth cup mo-
lasses, one-half teaspoon soda.  Stir stiff with sifted Gra-
ham.—Mable Nelson.

TEA BISOUITS,

One pint flour, 3 level teaspoons baking powder,
one-fourth teaspoon salt, 1 level tablespoon lard or butter,
1 cup milk.  Stir baking powder, salt and flonr together;
rub into the shortening and then the milk.  Roll out and
hake in a hot oven.—Mable Nelson.,
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OATMEAL GEMS,
One-fourth cup milk, 1 egg, one-half cup flour, one-

half teaspoon salt, 1 one-half teaspoon baking powder, 1
level teaspoon sugar, 1 level tablespoen shortening.

CREAM MUFFINS,

Two cups flour, one-fourth cup sugar, 1 tablespoon
better, 1 heaping fcaspoon baking powder, 2 cups cream,
2 eges,  Drop in buttered muffin molds and bake gqnickly.

~Mrs. T. Shoemalker.

GRATIIAM BREAD.

Two eups buttermilk, one-half cup wheat flour, 2
one-half cups Graham flour, 3 tablespoons melted lard, 3
tablespoons sugar, 3 tablespoons molasses, 1 teaspoon soda,
one-half teaspoon salt, nuts or raisins.  Put into covered
tin cans and bake 40 minutes.—MWrs. T. Shoemaker.,

STARTER BREAD,

Two large potatoes, 4 heaping tablespoons sugar,

1 teaspoon salt, 1 qt. cold water.  Stir in 1 pt. of starter.
Take starter out and put in a cool place.—Ida Arnold.

CAKE

GRANDMOTHER'S SEED CAKE,

One and a half eups sugar, two large tablespoons
shortening, two eggs, beat well until creamy.  Then put
in one cup thick sour cream, and one teaspoon soda, two
and a half cups lour, two or three pieces of candied peel
cut fine, two level tablespoons of caraway seeds. Beat
all well; put in a greaseid tin.  Bake as a loaf cake in slow
oven.—1rs. T. Forster.

1, 2,3, 4 CAKE.

Three-quarters cup butter, two enps sugar, three
cups flour, six level teaspoons baking powder, one cup
milk, four eges, vanilla flavoring.  Mix and sift flour and
haking pewder, eat whites and yolks of eggs separately.
Cream butter, add sugar; cream these together, Then
add yolks.  Add milk and flonr alternately, then flavor-
ing and whites of eggs beaten stiff.  Bake as layers or
patties in a large sheet and ent in cubes.  Add nuts and
raising for a loaf cake, and add chocolate for a marble
cake.—MWrs, F. Forster.
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EGGLESS ERUIT CAKE,
One cup brown sugar, 1 cup sour milk, 1 cup raisins,
2 cups flour, 1 tablespoon of melted shortening, 1 teaspoon
soda, spices to taste, extract of lemon.—FEra Miller,

FEATHER CAKE. :
One teaspoon baking powder in 1 cup of flour, 1
_scant eup sugar, one-half eup sweet milk, 1 egg, 3 table-
spoons melted butter. Put all tegether; then stir brisk-
ly for a few minutes; then add seasoning and stir again
and bake—Fra Miller.

ONE EGG MUFFINS,

Three and one-half cups flour, 1 14 cups milk, 1
teaspoons baking powder, 3 tablespoons melted butter,
1 teaspeon salt, 1 egg, 3 tablespoons sugar.  Mix and sift
dry ingredients; add gradually milk, ege well beaten, and
melted butter.  Bake in buttered gem pans_twenty-five
minutes.  If iron pans are used they must be previously
heated.  This recipe makes thirty muffins,

FRUIT CAKE. -

One pound sugar, ene pound butter, one and a half
~ pounds flour, four pounds raising, one pound currants,
one pound citron, three-quarters cup molasses, half gill
brandy, one teaspoon cinnamon, one teaspeon cloves, one
teaspoon allspice, one nutmeg, - teaspoon soda, 8 eggs.
Nuts if desired.—Mrs. T. Forster.

MOLASSES SPICE CAKE,
' One egg, one-half cup brown sugar, one-half cup
molasses, one-half cup butter, one-half cup sour milk, one
small teaspoon of soda, spices, (one-half teaspoon of each),

flour to make medinm batter. Bake in slow oven.—/. B.
Spencer.

WHITE CAKE,
Whites of two eggs beaten, 1 cup sungar, 1 table-
spoon butter, 1 cup sweet milk, 2 teaspoons baking powder,
2 cups flour, extract.—Blanche Frick.

WHITE CAKE,

One cup sugar, one-half cup butter creamed togeth-
er, 1 cup sweet milk, 2 teaspoons of baking powder in two
cups flour.  Add the beaten whites of 4 egas—J. B.
Npencer,
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CHEAP FRUIT CAKE.
Two-thirds cup brown sugar, fill up with molasses,
4 tablespoens of shortening, 1 cup sour milk, 2 cups of
flour or little more if necessary, 1 cup of fruit, 1 teaspoon
soda, 1 teaspoon salt, spice to taste—Clossie Gardner.

SOFT GINGER CAKE.

One cup brown sugar, 1 cup molasses, 1 cup butter-
milk, 1 egg, scant one-half ¢up shortening, 1 full teaspoon
soda, 2 cups flour, teaspoon salt, ginger and cinnamon.
Bake in shallow tins.—Clossie Gardner,

LAYER CAKE.
Two eggs, 1 cup sugar, one-half of butter, 1 cup
sweet milk, 2 teaspoons baking powder in two cups flour.
Flavor to taste.  Will make three layers.—J. B. Spencer.

DROP MOLASSES COOKIES,

Two egegs, 1 cup brown sugar, one-half cup molasses,
one-half enp shortening, two-thirds cup sour milk, 1 heap-
ing teaspoon of soda, 1 teaspoon ginger and cinnamon,
I"lour to make a medinm batter to drop from spoon. Bake
in moderate oven.— . B. Npencer,

EGGLESS CAKE,

Two cups brown sugar, one-half cup shortening, 2
cups bhuttermilk, 2 cups raisins, 2 teaspoons soda, 1 tea-
spoon cinnamon, allspice and nutmeg, flour.—Mrs. Fred
Beardsley.

ICE CREAM CAKE.
Two and one-half cups sngar, one-half cup butter,
1 cup milk, 3 cups flour, 3 teaspoons baking powder, flay-
oring to suit.—Mrs. Ora Reaver.

BUTTERMILK CAKE.

Two cups brown sugar, one-half cup of shortening,

2 cups buttermilk (thick), 2 teaspoons soda, 2 cups of rais-
ins chopped fine, flonr.—Mrs. Ora Reaver.

.

SURE SPONGE CAKE,
Four eggs beaten hard, 114 c¢ups sugar, 2 eups flour,
2 teaspoons baking powder. Put in the flour, then
one-half cup cold water.—Clossie Gardner.

BRAMBURY TARTS—TILLING.
One cup raising, 1 cup sugar, 1 teaspoon lemon,

pinch salt—Tena Hodges.
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GRAIN

of all kinds bought and sold. Also have for sale--
BEANS LIME

MIDDLINGS FERTILIZER
O At QRN CLOVER and TIMOTHY
CEMENT SEED
JOSSMAN & HOWLAND
OXFORD, Ml H.

PR S B ROBE

PHYSICIAN ano SURGEON

LEONARD, MICH.

HEENAN & HIBLER

% General Merchandise ?

LEONARD, - - MICH.

Your Drug Store

Palimer’s Drug Store

780 Rexall Stre

Everything in Drug Store Goods. Prescriptions a specialty.
. Best Goods. Best Service.
— Distributers of —

HARMONY TOILET ARTICLES
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GINGER BREAD,
One cup molasses, one-half cup shortening, 1 cup
hot water, 1 teaspoon soda, 1 teaspoon ginger, 1 cup sugar,
2 15 cups flour, 2 egas.—Nettie Daris,

PORK CAKE.

One pound fat salt pork, chopped fine, one-half pint
boiling water (pour over pork), 2 cups sugar, 1 pound
waising, 1 cup molasses, one-fourth citron, 1 pound cur-
rants, 1 teaspoon soda, cloves, nutmeg.  Bake slowly.—
Mrs. A. L. Hartness,

FRUIT CAKE.

One pound brown sugar, 3 pounds butter, 1 pound

flour, 8 eggs, 2 pounds raising, 2 pounds currants, one-
fourth pound citron, one-fourth pulmtl orange peel, 1 1b.
figs, 1 pound almonds, 2 teaspeons cinnamon, 1 teaspoon
e:nh of cloves, mace, vanilla, lemon, 1 nurnw;:, one-half
cup brandy or one-half cup coffee with 1 tablespoon of

soda in it.—7ena Hodges.

WHITE CAKE.
One cup sogar, one-half cup butter, whites of 3 eggs,
2 and one-half cups of sweet milk, 1 and one-half cups of
flour, 1 teaspoon vanilla, 3 teaspoons baking powder. Bake
in two layers.—71'ena Hodyes.

GREEN APPLE-SAUCE CAKE.

One and one-half cups apple-sauce, 1 cup sugar, one-
half scant cup butter, 2 teaspoons soda, one-half teaspoon
cloves and cinnamon, 1 cup chopped raisins, 2 full cups
flour, teaspoon salt—C'lossie Gardner,

SILVER CAKE.

Two cups sugar, two-thirds cup butter and lard mix-
ed, 1 cup of milk, beaten whites of 4 eggs, stirred in just
before the flour, 2 heaping teaspoons baking powder, and
one-fourth soda, sifted in the flour, 1 teaspoon lemon.—
Mary S. Miller,

MOLASSES LOAF CAKE,

One-half cup of sugar, one-half eup butter, 1 cup
molasses, 1 teaspoon each of ginger, cloves and cinnamon,
2 teaspoons of soda put in 1 cup of boiling water, 214
half cups flour, 2 well heaten eggs, the very last thmg
Not too hot a fire.—Mary S. Miller.

APPLE FROSTING.
Beat the white of an egg to a stiff froth, add a
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grated sour apple, and enough powdered sugar to thicken.
—Ruth Stoddard.

MAPLE FROSTING.
To a well beaten egg add powdered sugar enough
to thicken, flavor with maple flavoring—FEthel Gladden.

MOLASSES CAKE.
One cup melasses, one cup hot water, one-half cup
brewn sugar, one-half cup shortening, two and one- h.llf
cups flour, one egg, two t{\dw]mmla sodi l, spices.—Sarah (.

ANGEL FOOD,
Whites of 10 eggs beaten stiff, one and one-fourth
cups sugar, one cup flour, one teaspoon eream tartar, flavor.
Sift flour and sugar five times.—Sarah €',

RAISIN PUFFS.
One-half eup butter, 1 cup milk, 1 cup chopped rais-
ins, 2 cups flour, 2 tablespoens sugar, 3 teaspoons baking
powder.  Steam one-half hour in cups.—Flora Green.

ROLL JELLY CAKE,
One cup flour, ¥ eup sugar, 4 large well heaten eggs
2 teaspoons baking powder.”  Spread over tin about 12x16,
Cover with jelly soen after taken from oven and roll—
Mrs. W. H. Kelly.

SUNSHINE CAKE,
Into mixing bowl put two cups of flour, 1 cup sugar,
2 teaspoons baking powder; sifted all together. Into
cup, put whites of two eges, fill cup one-half full of soft
butter, then fill remainder of cup with sweet milk. Flavor,
pour all together and beat five minutes.  Bake in layers
or Toaf.—Mrs. Jas. Montross.

SOLID CHOCOLATE CAKE. ;
One-fourth bar Baker's chocolate, one-half - cup
sweet milk, yolk of 1 ege. ook until smooth and shin.\'
and when nearly cool add 4 tablespoons melted butter, 1
cup sugar, one- half cup sweet milk, 1 teaspoon soda, 1 and
two-third enps flone—Tena Hodges, :

HOT WATER CAKE—(NO EGGS). -

Cream one-half cup sugar with one-half cup lard,

add 1 cup melasses and 2 and one-half eups flonr sifted
with 2 scant teaspoons seda and one-half teaspoon each of
nutmeg, cinnamon, allspice and cloves,  Last of all add
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1 cup boiling water. When properly made, this cake is
as light as a feather.—Mrs. V. 7., Lakeville.

COCOA CAKE,

Cream one-half cup butter with 2 cups brown sugar,
add 2 ege yolks and whites beaten separately, 1 cup of
sweet milk in which dissolve 1 teaspoon soda, one-half cup
powdered cocoa and 2 cups sifted flour. Bake in loaf.—
Mrs. V. T., Lakerille.

PLAIN FRUIT CAKE.

One cup brown sugar, 1 cup raisins; chop both to-
gether; 1 cup cold coffee, 1 145 cups flour, 4 tablespoons of
shortening, 1 teaspoon soda, one-fourth teaspoon nutmeg,
1 teaspoon cinnamon, one-half teaspoon cloves.—~Sarah O.

" CANE FILLING.

_ Two cups sweet milk in a double boiler, cup sugar
large, 3 tablespoons corn starch.  When milk reaches
boiling point, add corn starch wet up with a little cold
milk.  When cooled a little, spread between layers. Fill
with cocoanut. This is fine.—Hlvira Townsend.,

CHOCOLATE CAKE.
One-half cake of chocolate on 2 tablespoons of cocoa,
1 cup sweet milk, 1 14 enps sugar, 14 cup shortening, 2 cups
flour, 1 teaspoon baking powder, whites of 3 eggs beaten
stift.—Naval €.

NUT CARE.
Two cups sugar, 1 cup butter, 1 cup milk, 3 cups
flour, 3 eges, 2 teaspoons baking powder, 2 cups any kind
nut meats.—Vary .J. Miller.

WHITE CAKE.

Cream together, 1 cup sugar and a scant one-half

cup of butter.  Stir in 1 cup sweet milk.  Add 2 céups

flour containing 2 teaspoons baking powder.  Stir until

smooth, then add the whites of 3 eggs, well beaten.—Mary
Ribhle.

ROLL JELLY CAKE.
Beat three eges until light, then add 1 cup sugar,
1 cup flour, 2 level teaspoons baking powder, salt and lem-
on flavoring, Just before putting in tin, add one-half
cup boiling water—Mary Andrews.
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CHOCOLATE LAYER CAKE.

Two cups brown sugar, one-half cup butter, one-half
cup sour milk, 1 teaspoon soda, 1 egg, 2 tablespoons cocoa
dissolved in one-half cup of hot water, 1 teaspoon vanilla,
2 ¢ups flour,

SOFT FILLING.

Two tablespoons of cocoa dissolved in 1 and one-
fourth cups boiling water, 1 cup white sugar, 1 teaspeon
butter. Boil 1 heaping tablespoon corn starch dissolved in
one-fourth cup of water, 1 teaspoon of vanilla.  Beil until
thick.—Mrs. Eber D. Baza.

WHITE ("'AKE RECIPE, ;
One cup of sugar, 1 cup of sweet eream, 1 and two-
thirds cups of tlour, 1 anl one-half teaspoons baking pow-
der, 1 teaspoon vanilla, 1 egg.—Mrs. Guy Allen. L

SPICE CAKE. :
One cup of sugar, 1 eup raisins, 2 tablespoons lard,
1 teaspoon cinnamon, one-half teaspeon ginger, one-half
teaspoon cloves, one-half teaspoon allspice, 2 cups of flour.
—Mrs. Guy Allen.

MOLASSER CAKE.

One-half cup shortening, cne-half cup sugar, T cup
molasses, creamed together; 1 cup of boiling water and 2
rounding teaspoons of soda, 1 teaspoon each of ginger and
cinnamon, one-half teaspoon each of cloves and nutmeg,
two and one-half cups of flonr, 2 eggs beaten up and stirred
in lightly at last.—Mrs, Eber D. Baza.

OATMEAL CAKES,

Two eggs, 1 cup shortening, 1 cup brown sugar, 1
cup raisins, cooked a few minutes in 1 cup water; 2 cups
rolled oats, 2 cups flonr, one-half cup walnut meats chop-
ped fine, 1 large teaspoon cloves; 2 large teaspoons cinna-
mon, 1 large teaspoon soda and salt.,  If net thick enough
to drop from teaspoon add more flonr—MWrs. W, H. Kelly.

MANY CAKES FROM ONE,

One and one-half eups flonr, 1 cup sugar, 1 teaspoon
haking powder, a little salt, mix well while dry. Melt a
piece of butter size of a walnut (in measuring enp), break
in this one unbeaten egg; fill the enp with sweet milk.
Pour this with the rest and beat rapidly one minute. Fla-
vor to taste.  This makes a good laver cake or loaf eake.
Can add a tablespoon of choeolate for Devils Food, or a
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cup shredded cocoanut, nut meats or fruit.—Mrs. W, H.
Kelly.

EVERY DAY LAYER OR LOAF CAKE.
Two eggs, 1 cup sugar, 2 tablespoons melted butter,
S tablespoons sweet milk, 2 teaspoons cream of tartar, 1 of
soda, flour, flavoring—Mary S. Miller.

YELLOW CUP CAKE.
One cup butter, one-half cup sweet milk, 1 and 14
cups flour, two-thirds cup sugar, 1 teaspoonful baking
powder, one-half teaspoonful lemon extract.—Sarah C.

SOFT GINGER BREAD.

One cup molasses, one-half cup brown sugar, one-
half cup lard, 1 teaspoon ginger, 1 teaspoon cinnamon,
with pinch of salt.  Stir in 1 eup boiling water with 2
level teaspoons sodaj; add 2 and one-half cups flour. Beat
smaooth, then add 2 well beaten egegs.—AMrs, S. D, Baker,

ICE CREAM CAKE.

To the whites of five eggs, add 2 cups sugar, 1 cup
of butter, 1 eup of milk, 3 cups of flour and 3 teaspoons of
bakipng powder. Bake in thin layers and use as a cream,
to spread between, two and one-half cups of sugar, and
one-half cup of water boiled together. Beat the whites
of 3 eges to a stiff froth and when the syrup will hair,
pour it into the whites and stir as fast as possible.  Fla-
vor with lemon or vanilla and spread between the layers
and over the top.—Mrs. 1. C. Chamberlin,

FRUIT CAKE.

One cup shortening, one-half cup molasses, 1 cup
hrown sugar, 1 cup cold coffee, 2 eggs, 3 cups flour, 1 tea-
spoon soda, 1 teaspoen cloves, 1 teaspoon cinnamon, nuts
and fruit to taste, 2 1bs. of raisins. —Lucinda Porter.

FROSTING FOR CAKE,
One cup of sweet. cream, 1 eup brown sugar, 1 cup
ground nuts,  Boil together.—Mary S. Miller,

PLAIN WHITE CAKE.

Cream 1 cup sugar with one-half cup butter (scant),
one-half cup sweet milk, whites of 4 eggs beaten stiff, 2
level teaspoons baking powder, 1 teaspoon lemon extract,
1 and one-half cups flour.—Miss Elmer Prince. .. .. ....
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CHERRY FILLING FOR CAKE,
White of 1 egg, 1 cup sugar, two-thirds cup canned
cherries without the juice.  Mix and beat until stiff.—
Mrs, Hmma Robb,

MOLASSES DROP CAKES,

One cup molasses, 1 egg, ene-half cup butter melted,
2 teaspoons ginger, 1 cup sugar, one-half teaspoon salt, 2
teaspoons soda, 4 cups flour, 1 cup hot water.  Mix molas-
ses, butter and sugar; add seda, beat well and add water,
well beaten egg, flour sifted with ginger and salt.  Drop
by spoonsful on a greased pan.  Bake ten to fifteen min-
utes in a hot oven.—Warena Hartness,

EGGLESS CAKE.
One cup sugar, 1 cup sweet milk, 2 cups flour, 2 tea-
spoons baking powder, seasoning.  Beat well and lastly
add 5 tablespoons of melted butter.—A. (', [..

DARK CAKE,
Two cups brown sngar, 1 cup molasses, 1 cup butter,
2 cups chopped raisins, 1 cup sonr milk, 2 teaspoons soda
3 eges, 5 cups flour, 1 tablespoon cloves, 1 tablespoon cin-
namon, 1 teaspoon allspice and 1 small nutmeg.—Bess Cur-
f1s.

SPICE CAKE,

One and one-half cups sugar, 4 tablespoons melted
butter, 2 eggs, 1 cup buttermilk, 1 teaspoon soda, 1 tea-
spoon cloves, 1 teaspoon cinnamon, 2 caps flour.

MARBLE CAKE,
(Light.)
One and one-half cups sugar, one-half eup butter,
1 cup sweet milk, 2 14 cups flour, 2 teaspoons baking pow-
der, whites of 4 eggs.
(Dark.)
One cup brown sugar, one-half cup molasses, one-
half enp butter, one-half cup sour milk; two and one-half

cups flour, 1 teaspoon soda, yolkes of 4 eggs, all kinds of
spices.—Nettie Davis,

SPONGE OR ROLL JELLY CAKE,
Three eggs, 1 cup sngar, 1 teaspoon water, 1 cup

flour, 1 teaspoon baking powder, 1 teaspoon lemon essence.
—Nettie Davis.
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DRIED APPLE CAKE. 3
Two cups of dried apples (stew enough to cut easi-
1y), chop about as fine as raisins and boil in 2 cups of mo-
lasses until preserved; then drain off the molasses for the
cake, 2 eges, 1 cup butter, 1 cup sour milk, 1 cup sugar, 1
teaspoon soda, 2 teaspoons allspice, 4 cups flour and a lit-
tle baking powder; add apples last.—Nettie Davis.

WHITE CAKE.
One and one-half eups sugar and 3 tablespoons but-
ter creamed together, 2 and one-half cups sifted flour, 2
teaspeons baking powder, 1 cup sweet milk, pineh of soda,
heaten whites of 3 eggs, seasoning.—Ivs. Edward Burns.

FRUIT CAKE.

One cup sugar, 4 tablespoons melted butter, 1 cup
buttermilk, 1 cup raising, 2 cups flour, 1 teaspooon c¢inna-
maen, 1 teaspoon nutmeg, 1 teaspoon soda, one-half tea-
spoon cloves.—Mrs. Wm. N. Cadden.,

APPLE-SAUCE CAKE.

One cup sugar, one-quarter cup butter, one salt-
spoon salt, one-half teaspoon cloves, one teaspoon cinna-
men, a little nutmeg, one cup raising, one teaspoon soda
dissolved in a little warm water; one cup apple-sauce
which has not been sweetened, two cups flour, one tea-
spoon baking powder. Cream together sugar and butter;
add salt, cloves, cinnamon, nutmeg and raisins.  Stir the
soda into the apple-sauce and add to the whole; then the
flonr and baking powder. Bake in a slow oven in a loaf
tin forty-five minutes or longer.—Mrs. Thos. Forster,

DEVIL'S FOOD CAKE,

One and one-half cups sugar and one-half cup but-
ter creamed together, 3 eges, one-half cup sonr eream, one-
half cup hot water, one-half cup grated chocolate, two and
one-half cups flour (small), 1 teaspoon soda, vanilla; after
creaming butter and sugar add yolks of eggs; then choco-
late dissolved in hot water and most of the flour, [Beat
vigorously, then add sour cream and soda, heaten whites
of eggs and rest of flour.—Mrs. E. Burns.

ONE EGG CAKE,

One-half cup butter, 1 cup milk, 1 cup sugar, 2 enps
flour, 1 egg beaten separately, 4 teaspoons baking powder,
1 teaspoon vanilla, eream butter, add sugar; cream again
and add the bheaten yolk. Sift the baking powder
with flour, add milk and flonr alternately to.the mixture;
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flavor, beat well, fold in the beaten whites. Bake in a
greased pan thirty to forty minutes—W arena Huartness.

LEMON FILLING FOR CAKE.
One-half coffee cup of sugar, 1 tablespoon of butter,
1 egg, juice and grated rind of 1 lemen, 1 tablespoon of
water. Beat all together and beil until it is of the con-
sisteney of jelly.—Nettie Daris.

MOCK ANGEL FOOD CAKE,

Sift together 4 times 1 cup sugar, 1 cup flour, 3
teasgpoons of baking powder, a pinch of salt.  Add 1 cup
of boiling milk.  Last fold in the whites of 2 egas.—Mrs.
J. . Dernberger,

DEVIL'S FOOD,

One-half eup grated chocolate, one-half cup sweet
milk and one-half cup sugar, hoiled until thick and cool;
1 cup sngar, V% cup butter, 14 cup sour milk (but-
termilk if preferred), 1 level teaspoon soda disselved in
warm water and stirred into milk, 2 eges, 2 cups flour.
Stir in chocolate and beat well.—Mrs. Thos. Forster.

BAKER'S CHOCOLATE LOAF CAKE.

One-quarter cake Baker's chocolate, one-half cup
sweet milk, 1 tablespoon butter (not melted), yolk of egg.
ook till thick, let cool and add 1 cup sugar, one-half cup-
ful milk, 1 cup flour, 1 scant teaspoon soda.—Mrs. Edward
Burns.

CHOCOLATE LAYER CAKE.

Two cups brown sugar, one-half cup bufter, one-
half cup sour milk, one egg, and one square of chocolate
dissolved in one-half cup hot water, 2 cups flour, 1 tea-
spoon soda, 1 teaspoon vanilla—FEthel Prince.

FILLING FOR CAKE.
- One square of chocolate dissolved in 1 14 cups boil-
ing water, 1 ¢up white sugar, 1 tablespoon butter. Boil
all together and add 1 heaping tablespoon cornstarch dis-
solved in one-fourth cup cold water; add 1 teaspoon van-
illa.—FEthel Prince,

PLAIN FRUIT CAKE,

One cup brown sugar, 2 eggs, 1 cup molasses, 1 eup
ghortening, 1 14 enps sour milk, 2 cups of chopped raisins,
1 cup of lemon peel, 2 teaspoons each of e¢loves and cinna-
mon, 1 teaspoon of nutmeg, 2 teaspoons of soda, 4 cups
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of flour.  Makes two small cakes.—Mrs. Eber 1. Baza.

LAYER CAKE.
Omne-half cup molasses, 34 cup sugar, 114 cups flour,
14 cup cold water, 1 egg, 1 teaspoon soda (level), 1 table-
spoon butter.—7ena Hodges.

LAYER CAKE.

One cup granulated sugar, 1 tablespoon butter,
cream together; 2 eggs beaten, 4 tablespoons milk, 5 table-
spoens water, 2 cups flour, 2 teaspoons baking powder.
Seasoning.—Mrs. Ed. Burns.

FILLING FOR CAKE.
Put white of 1 egg in deep bowl, add 1 eup sugar,
1 eup red raspberries erushed and the juice drained off,
Whip for one-half hour. Rf beaten long enongh this fill-
ing will be stiff and light like whipped cream. It does
not soak in the cake at all and is truly delicions.—rs,
Elrviva Townsend.

MOLASSES CAKE.

+ Omne enp best New Orleans molasses, one-half cup
shortening, 1 cup cold water, 3 14 cups flour, 1 tablespoon
soda, 1 tablespoon vanilla, 1 eup sugar, 1 egae.—Mrs, W. H.
Kelly.

ONE EGG CAKE.
Put in a mixing bowl one and one-half cups of flour,
1 cup of sugar, a pinch of salt, teaspoon of baking powder
and mix together, dry. Melt in a measuring cup a piece
of butter size of walnut; break into this an egg and fill eup
~with milk.  Pour into mixing bowl and beat all together
apidly for a minnte.  Bake in hot oven.—Alice Shaar,

PORK CAKE.

One Ibh. pork chopped fine, 1 1b. raisins chopped, 3
cups hot water turned over pork, then add 5 cups brown
sugar. Let cool.  'Eight cups flour, 1 tablespoon soda,
spices to taste, no eggs, Bake slowly.—MWrs, S. N, Bache-
lor, Eva Miller's mother,

SPONGE CAKE.

IFive eggs, 1 eup sugar, 1 cup flonr, 14 teaspoon salf,
erated rind and juice of one-half lemon.  Beat yolks of
egg till very light, add sugar gradually and beat ten min-
ntes.  Add flavoring and salt, fold in beaten whites, sift
in flour carefully but do not stir. Put in a deep un-
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greased tin and bake in moderate oven about 1 hr.—War-
ena Hartness. .

SPICE CAKE.

Three eggs, 1 15 cups sugar, 14 cup butter, 14 cup
sour milk, 1 teaspoon soda, 1 eup chopped raisins, 1 cup
English cunrrants, nutmeg, cinnamon, cloves. Thicken
with flour.—Mrs. Mark Hoard.

CREAM PUFFS,

One cup hot water, 14 cup butter, put butter and
water on stove and when boiling stir in one eup of sifted
flonr.  Stir to a smooth paste and when cool stir in 3
egos, one at a time.  Stir about five minutes, Bake in
greased patty tins about 25 minutes in hot oven, This
will make about 15 puffs.  When cool fill with whipped
cream, or lemon tilling.—Mrs. Mark Hoard, (race Arnold.

ROILED TCING,
(Nice)

One cup sugar, one-fourth teaspoon cream tartar,
one-fourth cup cold water.  Boil together without stir-
ring until it threads from spoon.  Remove from fire and
add lemon and vanilla,  Pour this hot mixture over well
beaten white of egg, stirring fast.  Beat until thick and
spread on cake—\Mrs. S. D. Balker.

ORANGE FILLING FOR CAKE,

Juice and grated rind of 1 orange, 1 tablespoon
cold water, 1 cup sugar. Put in double boiler; when
scalding hot stir in yolk of 1 egg and just before taking
from fire stir in the white, beaten.  When cold place he-
tween the layers of cake.—Nettic Darvis.

PORK CAKE.
Oune cup chopped pork, 1 cup hot water on pork, 1
cup raisins, 1 eup sugar, 1 cup molasses, 1 teaspoon each

of cloves and cinnamon, 1 egg, 1 teaspoon soda, flour.—
(irace Arnold.

RECIPE FOR SCRIPTURE CAKE.

Four and one-half enps of I Kings iv:22 (Flour),

1 cup of Judges v :25, last clause (Butter), 2 cups of Jere-
miah vi:20 (Sugar), 2 cups of I Samuel xxx:12 (Raisins),
2 cups of Nahum iii:12 (Figs), 2 cups of Numbers xvii:8
(Almonds), 6 cups of Jeremiah xvii:11 (Eges), 1 cup of
Judges iv:19, last elause, (Milk), 6 tablespoons T Sammuel
xiv:25 (Honey), 2 teaspoons Amos iy :5 ( Baking Powder),
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a pinch of Leviticus ii:13 (Salt). Season to taste of II
Chronicles ix:9 (Spice).

FRUIT CAKE WITH APPLES.

Cook thick 1 eup molasses, 3 cups chopped apples
and 1 cup raisins.  When cool add 2 cups sugar, two-
thirds cup butter or lard, 1 cup buttermilk, 3 eggs, 1 tea-
spoon cinnamon, 1 teaspeon nutmeg, 1 teaspoon cloves, 1
teaspoon soda, flour necessary.—Mrs. W, .J. Neely.

FRUIT CAKE.
One cup cream, 1 cup buttermilk, 1 and one-half
cups sugar, 1 teaspoon soda, 1 teaspoon baking powder, 1
Ih. raisins ground fine, 1 teaspoon each of cloves, c¢inna-
mon and allspice,  This makes two cakes.—Wartha Arnold

EGGLESS WHITE CAKE,

One cup white sugar, cne and two-thirds cups flour
and two teaspoons baking powder sifted all together twice.
Then add 1 cup sweet milk, and beat well; add 4 fable-
spoons melted butter and beat well.  Flavoring.—Jrs.
Jay Secoyd.,

ROLL JELLY CAKE.

Three eggs, 1 cup sugar, 1 tablespoon of cold water,
2 teaspoons baking powder, 1 14 eups flour, 1 teaspoon salt.
Nift flour, salt and baking pewder together. Bake in a
hot oven.  When done turn out on a towel and spread
while hot with jelly and roll.  Then roll towel around and
let cool.—AM rs. Peter Fink,

CARAMEL CAKE,

Two cups of sugar, 1 cup of butter, 1 cup of sweet
milk, 1145 eups of flour, 1 cup of cornstarch, whites of 5
eges, 2 teaspoons baking powder.  Flavor with vanilla,
Stir well until smooth and bake in two long sheets,

Filling—One cup sugar, one-third cup water
(scant), one-fourth cup butter, 1 teaspoon vanilla.  Boil
5 minutes without stirring.  Remove from fire and stir
until white and creamy, but not too hard.  Use haste in
putting together.  Chocolate may be added.—Lizzie Lush-
cr.

APPLE SAUCE CAKE,

One cup sugar, one-half cup butter or lard, one cup
apple sauce, two cups flour, two eggs, one cup raiging, one
teaspoon soda, spices to taste—Mrs. A, E. Spencer, Lake-
rille.
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SPONGE CAKE.

Two eges (beat the yolks well with one-half cup
sugar) then beat and add the whites with the other half
cup of sugar, one and one-half cups flour sifted well with
one teaspoon cream tartar and one-half teaspoon soda, and
last one-half cup warm water, one-half teaspoon each of
Jemon and vanilla. Bake thirty-five minutes—Mrs. 1.
E. Spencer.

CAKE,

One cup sugar, 8 tablespoons melted lard, 1 cup
sour milk, 1 teaspoon cinnamon, 1 teaspoon allspice, 1
teaspoon soda, one-half cup raisins, ene cup flour, a little
salt—L. F. N.

ROLL JELLY CAKE.
Beat 3 eges light and add a scant eup sugar and a
pinch of salt, 4 tablespoons hot water, 2 teaspoons haking
powder in a heaping cup flour,

SUGAR COOKIES,
Two cups sugar, two eggs, 1 cup sour cream, 1
cup butter and lard mixed, 1 teaspoon soda and 1 of baking
powder. Nutmeg.—Mrs. H. Westphal,

CHOCOLATE CAKE.

One-half cup sugar, one-half cup butter, two eggs,
one-half eup  cocoa, one-half enp het  water, one-
half eup sour milk, 1 teaspoon soda, 2 teaspoons vanilla, 2
cups flonr.—Mrs, H. Westphal.

QUICK CAKE,

One scant cup sugar, 1 full cup flour, 1 teaspoon
baking powder and salt, one-third cup soft butter, 2 eggs
into cup and the rest milk.—Mrs. H. Westphal.

DUTCH CAKE.

One cup sugar, two-thirds cup molasses, two-thirds
cup buttermilk, 2 cups flour, 1 egg, butter size of an egg,
1 teaspoon soda.  Bake in layers and fill with 1 cup Rl'l;.{:ill",
fwo-thirds cup cream (sweet or sour), two-thirds cup

whole raising, 1 tablespoon flour.  Cook thick.—Mrs, 1.
J. Neely.

BUTTERMILK CAKE. .
One cup white sugar, one-half cup shortening, 1
cup buttermilk, 2 cups flour sifted with 2 teaspoons bak-

ing powder and one-fourth teaspoon soda; one-fourth tea-
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spoon nutmeg, 1 teaspoon lemon extract, one-half cup
raisins.—Harriet Dernberger.

HICKORYNUT CAKE.

One cup sugar, two-thirds cup sweet milk, 1 table-
spoon butter, 1 egg, 1 14 cups flour, 1 14 teaspoons baking
powder, flavor.

Filling—One cup thick sweet cream, 1 cup brown
sugar, 1 cup hickorynut meats chopped fine,  Boil until
thick.—lstell Eheell.

PORK CAKE.

One cup pork chopped fine, 1 cup raisins chopped
fine, 1 cup boiling water turned on pork and raisins; 1 cup
moelasses, 1 cup brown sugar, 4 cups flour, 1 teaspoon soda,
1 teaspeon cloves and cinnamon, one-half teaspoon nut-
meg, 1 teaspoon vanilla.  Bake in pan.—FEstell Eheell.

CORNSTARCH CAKE.

Two cups sugar, 2 cups flour, 1 cup butter, 1 cup
cornstarch, 1 cup sweet milk, 2 teaspoons haking powder
and the whites of 6 eges.  Any flavoring desired.—Ella
Butts. :

QUEEN CAKE.

A Two Ibs, sugar, 4 1bs. raising, 2 1bs. eurrants,; 2 1bs,
flour, 1 teaspoon scda, one-half pint cream, 8 eggs, one-
half pint wine, one-half pint brandy, 2 and one-half Ibs.
butter, 2 nutmegs, 1 tablespoon of orange peel or marmal-
ade—Mrs. M. Glover.

i SPONGE CAKE,

Three eges beaten to a eream, 1 145 cups sugar, one-
half cup cold water, 2 cups flour, 2 teaspoons of baking
powder. Flavor to suit taste with peel of one-half lemon
rind grated.  Beat hard for two minutes and bake thirty
minutes in a quick oven.—Mrs, M. (ilover.

l‘ . T e
LAYER CAKE,

One and one-half eups white sugar, one-third cup

butter, 1 cup milk, 2 14 cups flour, 2 4 teaspoons baking

powder, 1 teaspoon vanilla, 2 eggs.—Lula Dernberger.

PLAIN FRUIT CAKE.
Two full cups sugar, two-thirds cup shortening, 2
cups sour milk, 2 tablespoons molasses, 1 teaspoon soda
in the milk, 1 egg, 1 cup raisins, 1 cup currants, 4 cups
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flour, spices and lemon extract.  This makes two loaves
and keeps well—Nettie Daris.

SPICE CAKE (BAKE IN LOAVES).
One cup sugar, 1» teaspoon cloves, 14 eup butter,
1 cup seeded raisins, 1 cup sour milk, 214 cups flour, yolk
of 1 egg, 1 rounding teaspoon.soda, 14 teaspoon cinnamon.

—Lucy E. Sutphen.

GINGER CAKE.

One-half cup shortening, 1 cup sugar creamed to-
gether, cloves and cinnamon to taste, 1 cup molasses, Stir
and add 1 cup boiling water, 1 heaping teaspoon soda.
Stir and add 2 14 cups flour, stir again and adl 2 eggs
beaten fine.

PINEAPPLE MARMALADE.
Oue pineapple, 1 orange, 2 cups pieplant ground
fine, 2 1bs. sugar.  Cook slowly.—Lizzie Nine.

ONE EGG CAKE.

One-half cup butter, 1 cup sugar, 1 egg, 2 cups
flonr, 1 cup sweet milk, 2 teaspoons baking powder.  Mix
well and bake in a hot oven—Mrs. M, Glover.

FRUIT CAKE WITHOUT EGGS.

One and one-half cups of brown sugar, 14 cup of
butter, 1 cup of buttermilk, 1 cup of raisins, 1 teaspoon
soda, 1 teaspoon cinnamon, 1 teaspoon cloves, 2 cups of
flour or more if needed. Bake in moderate oven. When
done it will fall a little and yet be light. Fit for a king.
—Mrs. A. L. Nique. !
CORNSTARCH CAKE,

Four eggs, 2 cups sugar, 1 enp butier, 1 enp sweet
milk, 1 cup cornstarch, 2 cups flour, 2 teaspoons haking
powder.  Flavor to suit taste—Mrs. Anna Campls"

RAISIN CAKE.

Cook one and one-half cups raising 20 minutes:
stew down to have one-half cup raisin liquor, one-fonrth
cup butter, three-fourths cup sugar, 1 ege, 2 teaspoons
cinnamon, 1 teaspoon nutmeg, 1 teaspoon soda (in liquor),
2 cups flour—Mrs. W. .J. Neely.

WHITE LAYER CAKE,
_ One cup sugar, one-half cup butter, two-thirds cup
milk, 2 cups flour, 2 teaspoons Royal baking powder, 1
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teaspoon vanilla, whites of four eggs.—Mrs. E. Hosner.

EGGLESS FRUIT CAKE,

One enp brown sugar, half cup butter, one eup sour
milk, one teaspoon soda, half teaspoon each of c¢innamon,
nutmee and cloves; two eups flour, one cup of chopped
raisins.—Mrs. Il. Hosner,

PORK CAKE.
One b, pork, 1 1b. raisins, 1 cup molasses, 1 pt. boil-
ing water, 2 cups sugar, 114 teaspoons soda, 2 teaspoons
cream tartar.  Spices—Lottie Ryman.

SPONGE CAKE.
One cup sugar beaten one minute, 1 cup flour, beat-
en five minutes; one-half cup water. Beat cne minute; 1
teaspoon baking pewder and flavoring.—Lottic Ryman.

NUT CAKE.
Two cups flour, 1 teaspoon soda, 1 enp sugar, one-
half cup butter, 14 cup sweet milk, 1 cup nuts, 2 eggs.—
Lottie Kyman,

EXTRA NICE WALNUT OR HICKORYNUT CAKE,

Beat to a cream one-half cup of butter and one cup
of sugar.  Dissolve one-half enp of cornstarch in one-half
cup of milk and add to butter and sugar.  Then add 1
cup of flour with 1 teaspoon of baking powder and the
whites of 2 eggs heaten stiff. At the last add one cup
of chopped walnut meats and flavor with vanilla,

APPLE SAUCE CAKE.
One heaping cup of brown sugar, 1 scant half cup
of butter, one and one-half cups of apple sauce, 1 heaping
teaspoon of soda, 1 cup of chopped raisins, 2 cups of flour,

1, ‘sagpoen of cinnamon.—Mrs. G, (. Allen,

SPICE CAKE,

One cup of granulated sugar, 1 cup of buttermilk,
one-third eup of shortening, one-half cup of raising, 2 enps
of flour, 1 teaspoon of soda, 1 teaspoon of cinnamon and
small quantity of cloves.—Mrs. Guy C. Allen.

BLACK JOE CAKE.
Two cups brown sugar, 1 cup buttermilk; one-half
enp each of lard and cocoa, 214 cups flour, and 1 teaspoon
soda dissolved in a little hot water. It seems very stiff
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when put into pans but that is the way it should be.—Mrs.
I'. L. Toles.

APPLE SAUCE CAKE,

One egg, 1 cup of sugar, 145 cup of shortening, 1
eup of apple sauce, with 114 teaspoen of soda stirred in,
spices, 14 cup of raisins (or canned cherries), 2 cups of
flour.—Dorothy Curtis. .

FRUIT FROSTING,

White of 1 egg, 1 cup of granulated sugar, two-
thirds cup raspberries without juice. Beat all together
until it is stiff enough to spread on cake.  This will cover
three layers.—J/rs, 8. D. Baker.

ROLL JELLY CAKE.

To 3 well beaten eggs, add 1 seant cup sugar, 4
tablespoons of cold water and 114 cups flour sifted with
2 teaspoous baking powder.  Bake in long tin in a rather
quick oven. Turn out and spread with jelly; roll up.—
.l.. In’-

: RICH POUND CAKE.

Cream 34 Ib. butter with 1 Ib. sugar. Add 7 eggs
beating the yolks and whites separately and lastly add 1
scant 1h, of flour sifted with 1 teaspoon of soda and 2 of
cream tartar.  Bake in a slow oven. —Mrs, V, 7.

CARAMEL FROSTING,

Two cups light brown sugar, water to moisten, boil
until it hairs from spoon.  Add butter size of hickorynut
and 1 tablespoon cream or milk.  Beat until creamy.—
Mrs, Edward Burns.

PORK CAKE.

One Ib. pork (free from lean or rind), 1 pt. strong
coffee, 4 cups brown sugar, 1 Ih. raising, 14 1b. cifron or
English enrrants, 6 cups flour, 1 tablespoon soda, 1 table-
spoon nutmeg, 1 tablespoon cinnamon.  Pour coffee over
pork and let simmer on stove a few minutes before adding
the rest.  Chop citron fine and dredge the fruit with flour
so it will not settle,

Put paper in bottom of tin and bake slowly in mod-
erate oven.  This makes one large loaf.—Mabelle A. Toles

: % WALNUT CAKE.
()lw-fnurth(t.‘np butter, 1 cup sugar, 2 egos, 1 cup
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milk, two-thirds eup chopped walnut meats, 2 heaping
teaspoons baking powder, 2 cups flour.—1". L.

COCOA CAKE,
One-third cup butter, 1 cup sugar, 14 cup cold water
114 cups flour, 2 eges, 2 teaspeons baking powder, 5 tea-
spoons cocoa.  Vanilla—V. L.

ROLL JELLY CAKE,

One-half cup sugar, 2 egos heaten well, 2 tables-
snoons of cold water, 34 cup unsifted flour, a pinch of salt,
2 level teaspeons of baking powder.  Flavor with lemon
and bake in quick oven.—B. Porter,

CRUME CAKE.
Two cups flour, 1 cup sugar, 145 cup butter, scant.,
Take out two-thirds cup of above mixture. To rest add
1 egg, 1 cup sour milk, 1 teaspoon soda, 1 teaspoon each
of cinnamon and nutmeg, 1 cup raisins, mix as little as pos-
sible.  Putin tin.  Spread over top the 34 cup of crumbs
—V. L.
FEATHFER CAKE,
One cup of white sugar, 2 teaspoons melted butter,
1 egw, two-thirds cup milk, 2 even cups of sifted flour, 2
even teaspoons of baking powder. Flavor with lemon.
Sift baking powder with flour.—Mrs. H. O, Curtis.

ROLL JELLY CAKE.
Two-thirds cup sugar, 2 tablespoons melted butter,
4 tablespoons sweet milk, 3 eggs, 1 cup flonr, 2 teaspoons
baking powder. Grand.—MWrs. Nique.

WHITE FROSTING,
One enp sngar, 4 tablespoons sweet cream.  Boil
until.it will spin a thread and when nearly done add 1
cup of nut meats and vanilla flavoring.—Wrs. H. O, Curtis.

PORK CAKE.
One enp salt pork free from lean chopped very fine,
1 cup boiling water, 1 cup sugar, 1 cup mclasses, 41,
cups flour, 1 teaspoon soda, 114 cups raising seeded and
chopped, 1 tablespoon cinnamon, 1 cup nut meats.—1Vira
Frick.

SOTUR CREAM CAKE.
One egg, 1 cup sugar, 2-3 c¢up sour cream, fill with
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buttermilk, 2-3 teaspoon soda, 2 cups flour. Flavor with
nutmeg.—Mrs. Fli Frick.

SPICE CAKE,

One cup sugar, V4 cup shortening, 1 cup buttermilk,

1 teaspoon soda, 1 cup raisins, spices to suit taste,
MUSTARD CATSUP,

One gallon tomatoes, half pound mustard, 2 redl
peppers, 1 quart vinegar, 1 pound brown sungar, 14 cup
salt, 1 ounce whole allspice, 1 ounce black pepper, 1 ounce
cloves and root ginger.  Boil one hour—1V". L.

FILLING FOR CAKE,
One cup sour cream, 1 cup sugar, 1 cup nut: meats.
Cook until thick—MWrs. A. L. Nique.
NUT FILLING. ;
One cup sugar, 15 cup milk, a little butter, nuts
chopped.  Cook until thick, or when tested in cold water
it will form a soft ball—Mrs. A. L. Nigue.

CARAMEL FILLING,
Two cups brewn sagar, 1% cup milk, a little piece
of butter.  Boil until when tested in cold water it forms
a soft ball, add vanilla.—Mrs. A. L. Nique.

WHITE CAKE.
One and one-half cups sngar, 14 cup butter, 1 cup
cold water, 3 cups flour, 2 teaspoons of bhaking powder,
whites of 4 eggs, unbeaten.—Mos, H. (', Curtis.

PIES

RAISIN PIE,
One-half package raisins cooked until tender, 1 cup
sugar, 1 tablespoon butter, 1 tablespoon vinegar.  Thick-
en with flour.—Mrs. Edward Burns.

LEMON PIE.
Grate a little rind and the juice of 1 lemon and
nearly 1 cup of sngar, butter size of a hickory nut.
Yolks of 2 egas, 1 tablespoon of cornstarch, 1 cup
boiling water.  Mix together and then add to the above.
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Let cook until thick and put in baked crust using whites
for frosting.—Mrs. A. L. Nique.

BANANA PIE,
Two sliced bananas, 1 cup of milk, yolks of 2 eges,
15 eap sugar, 1 tablespoon of cornstarch or flour.  Boil
the custard and when cool pour into baked shell on the
sliced bananas, and whip the whites for frosting.—Wrs,
Arnold L. Nique.

RAISIN PIE.

One cup sugar, 1 tablespoon flour, 1 tablespoon but-
ter, 14 cup ground raisins, 2 tablespoons vinegar, 1 cup
water.  Cook all together, then cool before putting into
crust.—lonna Curtis.,

APPLE CUSTARD PIE.

Make a very smooth apple sance and to each cup
of it, add 2 eggs beaten lightly and 14 cup fresh milk.
Have shell of paste ready and fill with the custard. Bake
without upper crust.  If you want something extra nice
you can put whip cream on top when you serve it.—Mrs.
J. F. Dernberger.

CTUSTARD PIE,

Two eges, 14 cup sugar, 2 tahlwmuan-h
salt, 1 pint of rich milk.  Flavor with little d hut-
meg.—Mrs, O..J. Snyder.

ELDERBERRY PIE.

Put elderberries in a colander and HiroW boiling
water over them.  Let stand a few minutes to drain.
Add 2 cups sugar, 2 tablespoons of flour and a little more
juice of 1 lemon or vinegar to make quite tart.—1V. L.

CREAM CHERRY PIE,

One cup sweet cream, 1 cup sugar, 1 tablespoon
flour, little salt, yolk of 1 egg, 1 cup cherries (can use fresh
same as canned ones). Do not bake erust before you put
filling in.  Beat white for top and brown.—(race Arnold,
Mrs. Fred Beardsley.

CHOCOLATE PIE,
One cup milk, 1 cup sugar, 114 tablespoons choco-
late, 114 tablespoons flour, yolks of 2 eggs, whites beaten
for top.—Narah (.
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CHOCOLATE CUSTARD PIE,
Three eggs, 2-3 cup sugar, 2 tablespoons of cocoa or
one square of chocolate melted, pinch of salt, flavor with
vanilla.  Add one pint of milk and bake in one erust.

LEMON PIE.

Three-fonrths cup sugar, 1. cup beiling water, 2
tablespoons cornstarch, 2 egg volks, 3 tablespoons lemon
juice, grated rind of one lemen, one teaspoon butter. Mix
cernstarch and sugar; add hoiling water stirring constant-
ly.  Cook two minutes; add butter, ege volks, rind and
juice of lemon. Line plate with paste same as for cus-
tard pie and turn in mixture, which has heen cooked and
bake until pastry is well browned. Cool slightly and
cover with meringue.  Then return to oven and bake mer-
ingue.—J/. €', Chamberlin,

BANANA PIE,

Beat fhg volks of 2 eggs to a cream, with one-half
enp of sugar. — Peel and mash two large bananas or three
small ones.  Sift them and beat the eggs together with
115 cups of milk, or enough for a large pie. Bake with one
crust, and when done cover with a meringne made of two
whites and two tablespoons of sugar.  Serve cold.—Mary
J. Miller,

CREAM CHERRY PIE.
of 2 egas, 1 cup sugar, 1 fablespoon of flour,
I cup sweet eream.  Last put whites on top
crust.—Wrs. Mary Miller,

okt

ung

GREEN TOMATO PIE.

Shee fomatoes the night before and sprinkle with
salt, in the morning drain off the liquor.  Fill the pie
with a layer of tomatoes, then a sprinkle of lemon juice
and sngar and flakes of butter—Flora Green.

CHOCOLATE PIE.

One bar choecolate, 1 cup milk, 1 cup sugar, 2 egus,
3 tablespoons flour or 2 of cornstarch, Beat yolks. of
egas, sngar and flour to a cream; then add milk and choco-
late.  Bake crust first, then add the cooked filling and use
the whites of eggs for frosting.—Carrie Ribbie, A

RAISIN PIE,

. One cup raisins (chopped), 1 cup sugar, 1 cup rich
milk, 1 teaspoon of cinnamon, 1o teaspoon cloves,  Bake
with two crusts.—B. Porter,
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LEMON PIE,

Grate 1 lemon, mixing juice with grated rind; 1
cup eold water, 1 cup sugar, yolks of 2 eggs, a piece nf
butter size of egg, 1 thin slice of bread without the crust.
Bake with under erust and when done beat whites of 2
eges, add 4 tablespoens of sugar and a few drops of lemon,
Spread over top and return to oven to brown.—FEvea Miller.

BUTTER SCOTCH PIE.
One cup brown sugar, 1 heaping tablespoon flour,
1 tablespoon of butter, y nlL of 1 ege, 1 cup of sweet milk,
flavor with vanilla.  Mix all together and boil stirring
constantly until thick.  Put in' baked erust and put
whites of egg on top or whipped cream.—Mrs. Ora Reaver,
Mabel Beardsley.
LEMON PIE.
“The juice and part of the grated rind of one lemon,
1 ¢up of sugar, 2-3 cup of water, the beated! L‘lﬂh\h of three
eaes, 2 tablespoons of flour, stirred in a little water, BAke
in a quick oven.  When done spread on the top the beat-
en whites of the eggs, sweetened a very little.  Return to
the oven and brown slightly.—Lizzie Lusher.

u.\.\'.\.\.\ PIE..

One pint milk, 2 tablespoons flour, 14 r‘up su;ml"
yolks of 2 eggs, Bmt together and flavor wi
Bake crust, put in layer of mixture and Ig§
bananas and repeat until pie is full. B "?ii’-
top.—Mrs. Ora Rearer.

MAPLE SYRUP PIE,
One enp maple syrup, 1 egg, 1 tablespoon flour, the
juice of 1 lemon or 1 teaspoon of vanilla. Mix well to-
sether and bake with double crust.—2Mys. J. F. Dernberger.

MOCK MINCE MEAT.

One pint of green tomatoes, 4 large apples chopped
together very hue, 2 cups sugar, 14 Ib. raisins, 1 cup mo-
lasses, 14 eup vinegar, 1 tl-al-a]umn cloves, cinnamon and
salt.  Boil all together %% hour. Just before taking
from the fire, stir in three tablespoons of flour wet in a
little water. Can while hot.—Margaret Arnold.

SOUR CREAM PIE.
One cup sour eream, 14 cup seeded raisins, chopped
fine, 14 teaspoon cinnamon, 1 enp sugar, 14 teaspoon cloves
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3 yolks of eggs, 1 white of egg.  Bake like lemon pie, using
the whites of two eggs, with two tablespoons sugar. Put
on after pie is baked and brown in oven. If not liked that
way, stir all three whites in together before baking.

CUSTARD PIE.
Three eges beaten well, 1 eup sugar, pinch of salt,
nutmeg, 1 pt. milk,  Mix all together and bake with one
crust.—Wrs, A, L. Nique.

MOCK CHERRY PIE.

One cup cranberries, 14 cup raising, cut each in
halves; 1 scant cup water, 1 eup sugar, 1 large tablespeon
flour, 1 teaspoon vanilla. Bake with double crust.—Mrs.
J. 1. Dernberger.

CREAM PIE, :
Bake crust first.  One pt. milk, 2 eggs, 14 cup

sugar, pinch of salt, 2 tablespoons cornstarch. Use
whites for frosting.  Season to taste—V. L.

MINCE MEAT,

Three bowls meat, (beef is hest), five of apples,
one of molasses, one-half of butter, two of raisins, five of
sugar, one of boiled cider, two tablespoons each of cinna-
mon, nutmeg and cloves, one each of salt and black pepper,
jnice and grated rind of three lemons, Chop meat and

apj ing_and boil about two hours; if too thick thin
wit; e Of the liguor the meat was boiled in.  This
me it two gallons. T usuvally add two or three

I8 of apples and can it while hot.  But it keeps
tilne without—Mrs. W. H. Kelly.

MOCK MINCE MEAT,

Twelve cups chopped apples, 4 cups sugar, 3 cups
raisins, 1 tablespoon cinnamon, 14 tablespoon cloves, 14
tablespoon nutmeg, 14 tablespoon allspice, 114 cups
vinegar or boiled cider, 4 cups water, When nearly
cooked add %} cup butter and 2 cups jelly. A very g‘m:l
cake may be made by using the mince meat in ]:iamn of
apple sauce.  This is my recipe; 1 1-2 cups sugar, 114
cups mince meat, 14 cup butter, 1 teaspoon soda, 14 (‘u[';
nut meats, 2 cups flour.  Bake in a slow oven for 45 min-
utes—Mrs. E. Curtis.

RAISIN PIE.
One cup chopped raisins, 1 enp buttermilk, 2-3 cup
sugar.  Put on stove and heat until slightly warm. Put
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in pie dish and bake with two erusts.—Fvangeline Ribble.

BUTTERMILK PIE,
One egg, 1 cup sugar, 1 cup raisins, butter size of
egg, spices.  Stir well, then add 1 cup buttermilk.  Bake

with two crusts.—MWae Schoof.

LEMON PIE,

Three eges, 1 cup sugar, 1 lemon, 1 tablespoon flour,

cup hot water, butter gize of hickorynut. Take the whites
of 2 of the eggs for frosting.—Wrs. J. H. Butts,

LEMON PIE.
One lemon, 1 cup chopped raisins, 1 cup cold water,
tablespoon flour, 1 cup sugar. Bake with two crusts.—
Hra Miller,

PIEPLANT PIE.

One cup of pieplant cut fine, fill the cup with cold
water, 1 cup sugar, 1 tablespoon of flour, 2 eggs (whites
of 1 for top). Cook all together and put in a erust that
has been baked. Cover with white of one egg beaten,
with 2 tablespoons of sugar and seasoned with lemon.
Brown in oven.—#Hva Miller.

CUSTARD PIE,
Three eges, 3 tablespoons sugar, 214 cups sweet
milk, a pinch of salt. Flavor .with nutmeg—Allie JM.
Dernberger,

PUMPKIN PIE,
One scant cup pumpkin, 14 cup sugar, 1 tablespoon
of molasses, 1 egg, 2 cups sweet milk, 14 teaspoon ginger,
145 teaspoon cinnamon, a little salt—Allic M. Dernberger.

PUMPKIN PIE.
Two eges, 2 cups pumpkin, 1 cup sugar, 2 table-
spoons flour, 1 pint hot milk, 1 teaspoon cinnamon, 1 tea-
spoon ginger, 14 teaspoon salt,—Lawra Layton.

RAISIN PIE.

Juice and grated rind of 1 lemon, 1 cup raisins, 1
cup sugar, 14 cup molasses, 2 tablespoons flour, 2 table-
spoons butter, 14 teaspoon salt, 2 cups water. Cook a
few minutes and cool before nsing.—Laura Layton.
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PUDDINGS

SUET PUDDING,
(Equal to Plum Pudding.)

Oune cup suet chopped fine, 1 cup sweet milk, 1 enp
melasses, 2 cups seeded raising, 2 cups flour, 1 cup cur-
-ants, 14 cup each of citron, lemon and orange peel, 1 tea-
spoon soda, cinnamon, cloves and nutmeg (each). Steam
two hours. * If not wanted =o rich omit part of fruit.

Nauce for abore—One heaping teaspoon cornstarch.
Rub smooth in a little cold water in a teacup. Pour in
slowly, stirring all the while, boiling water until cup is
full.  Add little salt and set on back of stove to keep hot.
Then take 1 cup sugar and 1 egg, beaten until light in a
quart bowl, then add hot starch stirving well.  [Flavor to
suite taste.  Can be used cold if liked.—Mrs., Edward
Burns.

GRAHAM PUDDING,

Omne and one-half cups of sour milk, 1’ tablespoon
butter, 114 teaspoons soda, 114 cups Graham flour, 145 cup
wheat flour, 2-3 cup sugar, fruit to taste, a little salt.
Steam 114 hours.

Sauce—One cup sugar creamed with 2 tablespoons
butter.  Stir in 1 well beaten egg or whites of two egos.
Flavor to taste.—Mrs. A. L. Stoddard.

STEAMED PUDDING,
One cup milk, 14 eup sugar, 14 cup molasses, 14

cup butter, 2 cups flour, 1 cup raisins, 1 teaspoon soda.
Steam 2 hours.  Serve with whipped cream.

DATE PUDDING,
Two eggs, 2-3 cup sugar, 3 tablespoons flour or dry

bread crumbs, 1 eup of chopped dates, 1 cup nuts ground.
Mix and hake 1% hour.—Mrs. Ora Reaver. '

GRAHAM PUDDING :
Two cups Graham flour, 14 teaspoon soda, 14 tea-
spoon salt, 1 cup milk, 14 cup molasses, 1 cup froit. Steam
214 hours.—Sarah Chamberlin

SUET PUDDING, .
One and one-half cups molasses, 1 cup suet, 1 tea-
spoon soda, 1 tablespoon cinnamon, 1 tablespoon allspice,
14 teaspoon nutmeg, 1 cup raising, 1 cnp currants, 1 cup
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sweet milk, a little salt and mix stiff. Steam 3 hours. I
add candied lemon, orange and citron peal sometimes,
about half of 5e. of each.—Ars. .J. F'. Dernberger.

LEMON PUDDING,

Butter an earthen dish, and strew stale or dry lady
finger crumbs.  Then make a lemon custard of one eup
water, grated rind of 2 lemons, and juice of two, one cup
sugar., Boil and stir into the mixture four well beaten
volks of eggs until it thickens.  When cold pour over
crumbs.  Make a meringue of four beaten whites, four
tablespoens sugar and brown in oven,

C'ustard Sauce for same—Three gills milk, yolks of
four egas, three tablespoons sugar, little salt, one-half tea-
spoon vanilla.  Boil until it thickens.—MWrs. Thos. Forster

FIG PUDDING.

One-half pound figs chopped fine, one-half pound
suet chopped fine, one cup sweet milk, one cup brown sugar
two large cups bread erumbs, two eggs, one teaspoon cin-
namon, one-half teaspoon cloves, Steam three and one-
half hours,

Fairy Saunce for same—Two whites beaten stiff, one
cup pewdered sugar, one-quarter cup hot cream, one-half
teaspoon vanilla.  Beat well—Mrs. Thos. Forster .

ORANGE SHORT CAKE.

One egg, 1 teacup sugar, 1 tablespoon butter, 1 cup
sweet milk, 2 teaspoons baking powder, 2 cups flour. Bake
in dripper. Six oranges sliced fine, 1 cup sugar.  Split
cake, spread on oranges, cover and serve with whipped
cream.—Flora Green.,

GRAHAM PUDDING.
One cup molasses, 1 cup sweet milk, 1 cup raisins,
2 cups Graham flour, 1 teaspoon soda, salt, Steam 3
hours,
Sauce—One cup sugar, 1 dessertspoon of flour, 1
heaping tablespoon butter, 1 tablespoon ginger and a little
nutmeg.—Mary Andrews.

SNOW PUDDING.

One pint beiling water, 2 tablespoons sugar, 314
tablespoons cornstareh, pinch of salt. Cook until thick;
then add whites of 3 eggs bheaten stiff and beat into the
pudding. Flavor with lemon.

Sance—Yolks of 3 eggs, 1 cup sugar, 114 cups milk,
small piece of bhutter.  Cook until thickens and pour over
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pudding. TFlavor with lemon; then set on ice or in cool
place—Mrs. S. D. Baker. :

BREAD PUDDING,
Three slices bread (soaked), 2 eggs, 1 cup sugar, 1
teaspoon cinnamon, butter 14 size of an egg, milk nearly
1 pt.—Mrs. A. L. Nique.

CHERRY PUDDING.

Oue cup cream, 1 cup milk, 1 egg, 1 teaspoon of
soda, 1 eup of frait and flour enough for a thick batter, add-
ing fruit last. Bake and serve with sugar and cream.—
Mary J. Miller.

CARROT PUDDING.

One cup grated carrots, 1 cup grated potatoes, 1
cup chopped suet, 1 cup sugar, 1 teaspoon soda dissolved,
1 teaspoon salt, 2 teaspoons cinnamon,1 of allspice, 1 large
cup raising, 1 cup eurrants, 1% cups flour large. |Steam
good two hours,

Sauce for same—Cream 1 cup sugar, 1 tablespoon
flour, butter size of egg, nutmeg.  Pour on boiling water
and let cook nup.  Add brandy and a little vinegar or
lemon.—Vira Townsend.

TAPIOCA CREAM,

Soak over night 2 tablespoons tapioca in 14 cup
milk.  Bring 1 qt. milk to boiling point, heat fogether
yolks of 3 eggs, 14 cup sugar, 1 teaspoon lemon or vanilla
extract and stir in boiling milk.  Let boil once, turn into
dish: ~ Spread on beaten whites of the egos: sift sngar on
top. 'Brown in oven and serve cold.—Ne¢ttie Laris.

SOUR CRBEAM PUDDING.

One pint sour cream beaten till it foams, yolks of
four eggs beaten with half cup of sugar, grated rind of half
a lemon, three-quarters cup flour, one-quarter teaspoon
baking soda, whites of four egas whipped stiff and added
last  Bake in a buttered dish. Serve with canned cherries.
—Mrs, Thos. Forster,

MARSHMALLOW PUDDING.

One cup cream, 2 tablespoons sugar, a few drops
vanilla, 1 package of gelatin, 24 marshmallows, 1/, cup of
nuts.  Soak gelatin in a little hot water. Whip the
cream, add gelatin, sugar, flavoring, marshmallows and
nuts.  Place in a mold and chill.  Berve with whipped
cream.—Mrs. Z. H, Curtis.
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- APPLE PUDDING.

Two eggs, 1 cup sour milk or buttermilk, 14 cap
sour cream, a pinch of salt, and flour to make a stiff batter,
1%, teaspoon of soda sifted with flour.  Line pie dish with
batter and fill up with apples; then cover with the
remainder of batter.  Bake until apples are tender, Serve
with eream and sugar—Frangeline Ribble.

STEAMED PUDDING,

One egg, 1 eup sugar, 2-3 cup sweet milk, 3 table-
spoons butter, 145 cup molasses, 14 cup raising, 14 cup cit-
ron, 1 teaspoen soda, 1 teaspoon cream of tartar, 1 tea-
spoon cinnamon, a pinch of salt.

Nauce—One cup sugar, 3 tablespoons flour, 1 table-
spoon butter, 3 cups boiling water, juice of 1 lemon.—

Mrs, Laura Layton.

SUET PUDDING, -

One cup suet, 1 cup buttermilk, 2-3 cup molasses, 3

cups flonr, 1 teaspoon soda, pinch of salt, cherries, rais*ns
or currants.  (Steam).

Nawce—One cup sugar, 2 tablespoons flour, 1 tea.

spoon cinnamon, wet with cold water; then pour on boii-

ing water and let it simmer until it jellies.—Grace Arnold.

PUFF PUDDING,
Two eggs, 1 cup eream, 1 cup buttermilk, 1 teaspoon

soda. ~ Stir stiff with flour and put in oven to steam.—
Mrs. JJ. Ryman.

SPICE CAKE.

Two cups brown sugar, 4 eggs (use the whites for
frosting), 4 fablespoons of molasses, 1 cup butter, 1 tea-
spoon cloves, 2 teaspoons cinnamon, 14 teaspoon nutmeg,
2 teaspoons'soda, 1 cup sour milk, 3 cups flonr—Mrs. J
Ryman.

SUET PUDDING,
One eup of snet ground fine, 1 cup buttermilk, 1
cup molasses, 3 cups flour, 1 eup raising, 1 teaspoon soda.
Steam 2 honrs and set in oven to dry off.—Mrs. Mark Hoard

SUET PUDDING.

One cup suet, 34 cup molasses, 1 cup sweet milk, 1
cup raisins, 3 cups flour, 1 teaspoon soda, 1 teaspoon clov-
es, 1 teaspoon cinnamon, 14 teaspoon salt.  Will fill 2 qt.
basin.  Steam 2 hours,

Sauce—One tablespoon bhutter, 14 cup brown sngar,
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1 teaspoon flour creamed together. Add 2-3 cup hnilin'g
water, 145 teaspoon vanilla and juice of 14 lemon.—Carrie
Ribble.

CUP PUDDING.

One-half cup sugar, 1 egg, 1 tablespoon butter, 4
tablespoons sweet milk, 1 teaspoon baking powder, flour
for thin batter.  Steam one-half hour.  Any kind of fruit.
—Mrs. A. L. Nique.

LEMON PUDDING.

One pint boiling water, a pinch of salt, 1 cup sugar;
stir in 2 tablespocens of cornstarch and the juiceof 1 or 2
lemons, according to amount of juice.  Let come to a boil,
take off the fire and add the whites of 3 eggs well beaten.
Stir thoroughly.  Dressing—Yolks 3 eggs, 1 cnp sugar,
1 scant cup sweet milk, 1 teaspoon vanilla. Take off the
fire just before it comes to a boil, pour over pudding when
pudding is cool.  Grate in a little lemon rind when mak-
ing white part.—Miss Mabelle Nelson,

APPLE JOHNNY,
One cup huttermilk, 2 tablespoons shortening, 14
teaspoon soda, a little baking powder. Stir moderately
stiff and put over apples.—MWiss Mabelle N elson.

ORANGE PUDDING.

Slice 2 oranges in pudding dish; pour 1 cup of suzar
. over them and let stand a short time in another dish.
Have 1 pint of hot milk in which ponr beaten yolks of 2
eggs, 15 cup sugar, 2 very small tablespoons of cornstarch,
a little salt and cook. Now pour the cooked pudding on
oranges.  Beat whites of the 2 eggs to a stiff froth and
put in 3 tablespoons of sugar. Pour over pudding and
brown in oven. Whipped cream is nice instead of whites
of eggs.—FElla Butts.

A SIMPLE FAVORITE,

Put 1 pint of milk in a double boiler and 1 heaping
tablespoon of bitter chocolate.  Add to this when heated
1 tablespoon of cornstarch, 1 tablespoon flour, 3 table-
spoons of white sugar, 1 heaten egg, pinch of salt, a little
butter, all wet with about 3 tablespoons milk.  Cook until
thickened (like boiled custard).  Add little vanilla while
it is cooling and turn into glass caps  or sauce dishes.
Serve cold with whipped cream slightly flavored and
sweetened, or with plain eream and sugar, or with the
following sauce: 11 cups milk, yolks of 2 eggx, sugar to
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snit taste or about 2 tablespoons.  Let cook, not boil, un-
til thickened slightly. (Gets thicker in cooling).—Mrs.
Emma Robb,

BOILED RICE CUSTARD,

Three cups milk, ¥4 cup white sugar, 1 tablespoon
cornstarch, yolks of 2 eges beaten, bit of butter and pinch
of salt.  Heat nearly all the milk in double boiler, using
a little to wet up the eggs, starch and sugar. Add them
to the hot milk and cook until thickened like cream.
Add heaping cup of hot boiled rice, which has been cook-
ed so the grains are quite unbroken. Then add flavoring
After taking from the fire, put into a baking dish and
cover with the whites beaten stiff with 1 tablespoon of sug-
ar added.  Brown lightly.  Better cold than warm.—
Mrs. Emma Robb.

LEMON PUDDING SAUCE.

One-half cup sugar, 1 cup boiling water, 1 table-
spoon cornstarch or 114 tablespoons flour, 2 tablespoons
hutter, 114 tablespoons lemon juice, few gratings nutmeg.
Mix sugar and cornstarch, add water gradually, stirring
constantly ; boil five minutes; remove from fire, add butter,
lemon juice and nutmeg.—Blanche Frick.

HARDTIME PUDDING,
One cup moelasses, 1 cup water, 2 small teaspoons
soda, a little salt.  Stir onite stiff with flour.
Nauce for same—One cup sugar, 2 tablespoons bhut-
ter, 1 tablespoon flour, 1 enp boiling water.  Season to
taste.—Lizzie Nine,

ORANGE CUSTARD,

Peel, slice transversally and pull to pieces two
oranges, put in dish in which pudding is to be served;
sprinkle sugar over according to taste and let stand. 1
tablespoon cornstarch, 1 pint milk, 1 egg, 2 tablespoons of
sugar, small piece of hutter, a little salt. Mix the corn-
starch with a small quantity of milk. Heat the remainder
of the milk to near boiling in a double boiler or a dish set
in hot water, then add the mixed cornstarch and milk, the
ezgs beaten and the other ingredients.  Boil 2 minutes
stirring briskly.  Cool and pour over oranges and beat
whites of eggs, put a little sugar in and put over the top
with a little of the grated rind of the orange.—Nettie Davis

SUET PUDDING.
One cup chopped suet, 1 eup chopped raigins, 1 tea-
spoon soda, 2 cups sweet milk, 14 cup molasses, 15 cup
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brown sugar, 1 quart flour mixed and steamed.—Mrs. Joln
"Ryman.

TAPIOCA PUDDING.

One-half cup of tapicoa, 2 eges, 14, cup sugar, 1 pt.
of milk, pinch of salt, 1 teaspoon vanilla.  Soak tapioca in
water until soft; then put it in the milk and let come to a
boil.  As it does so, have the yolks of the eggs and sugar
well beaten and add to the above. Remove from fire
and add vanilla; then put in dish. Use whites for frost-
ing.—MWrs. Zoa L. Nique

CARROT PUDDING,

One cup grated carrots, 1 cup grated raw potatoes,
145 eup butter, 14 cup sugar, 1 cup raising, 1 cup currants,
1 teaspoon soda, 214 cups flour, 14 teaspoon salt. Steam
2 hours.

Nauce for Pudding—Two c¢ups hot water, 1 egg, 1
enp sugar, 2 teaspoons cornstarch, grated rind and juice of
1 lemon.  Boil togethér and serve on pudding.—V. L.

COOKIES

OATMEAL DROP COOKIES,

One and one-half cups brown sugar, 34 cup lard, 2
egas, 14 enp buttermilk or sweet milk, 1 teaspoon cinna-
mon, ¥ teaspoon soda, 1 teaspoon salt, 2 tablespoons mo-

lasses, 2 cups flour, 2 cups oatmeal, raising and nut meats.
—Mrs. A. L. Stoddard.

GRAHAM COOKIES,
Omne-half cup sugar, 1 egg, 1% cup melted butter, 14
teaspoon ginger, 1 teaspoon salt, 2 cups sour milk, 2 eups

Graham flour, 1 cup wheat flour, 1 teaspoon soda.—Tena
Hodges. '

MOLASSES COOKIES,
~ Ome egg, 2 tablespoons butter, 6 or 7 tablespoons
hoiling coffee, 1 cup molasses, 2-3 cup sugar, 1 teaspoon

soda, 1 teaspoon ginger, flour to roll out—IMrs, . Pred
Beardstey.

COOKIES,
Two cups sugar, 14 cup butter, 15 eup lard, 3 eggs
beaten well, 1 cup raisins chopped fine, 2 small teaspoons
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baking powder, salt, 1 cup sour milk, 1 teaspoon soda
‘-\tll‘l't.‘{l in buttermilk.. They are ﬁlu-—lhw Ed. McK ﬂ_;
MOLASSES COOKIES,

One cup shortening, 1 cup sugar, 1 eup bhest New
Orleans' molasses, 14 cup cold w -ater, 1 heaping teaspoon
soda dissclved in water, 1 egg. Season with ginger or
vanilla.  Roll about 1-3 inch thivk.—.-l!r.s-. W, H. h'e!fy.

SUGAR COOKIES,

One egg, 2 cups sugar, 14 cup butter, 1 eup sour
cream, 1 teaspoon soda, 1 teaspoon baking powder, 14 tea-
spoon nutmeg, flour to make a soft tlllll“’h.—- Mrs., FHra
(urits.

GINGER DROPS,

One-half cup sngar, 1 cup molasses, 145 cup butter
or lard, 1 teaspoon each of cinnamon, ginger and cloves,
2 teaspoons soda in a cup of boiling watér, 215 cups flour,
add 2 well beaten eggs the last thing before baking. Bake
in gem tins or as a eommon ginger bread. These are very
nice, if coffee is v=ed instead nf water and if figs cut in
small pieces are added.—Nettie Darvis.

WHITE COOKIES.

Cream 34 cup shortening with 2 cups brown sugar,
add 1 egg, 1teaspoon soda in 1!_’_, cup sour cream and flour
to make a soft dongh. Bake in hot oven.—Mrs. N. D.
Bal:er,

HERMITS, :

One-half cup butter, 14 cup lard, 1% cups brown
sngar, 1 cup chopped raisins and nuts, 14 toa-aptmu of dif-
ferent spices, 14 teaspoon soda :lmw]vwl in hot water, 3

cous, flour.—Nettie Daris.

HERMIT COOKIES.

One and one-half ¢ups of light brown sugar, 1 scant
cup of lard or butter, 1 teaspoon each of soda, vanilla and
cinnamon, Ysteaspoon of eloves-2-3 cup of sour milk, 214
cups of ﬂmn- 1 eup of chopped raisins or nut meats. Do
not roll but .Imp one teaspoon batter in tin for each cookie.
—Lydia Curtis Allen,

ROCK COOKIES,

Two cups sugar, 1 cup butter, 1 cup chopped raising,
4 eggs, 1 teaspoon soda, 1 teaspoon cinnamon,  Knead
quite stiff and eut small, as they spread.—7ena Hodges.
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JIM JAM COOKIES,

I'our cups oatmeal, 4 cups flour, 1 cup butter, 1 cup
lard, 2 cups brown sugar, 1 cup sour milk, 1 teaspoon soda.
Roll as thin as you can.

Filling for same—One and one-half lbs, {.la'ltt;’ﬂ
chopped, 1 cup sugar, 1 cup beiling water.  Stir till it
thickens, spread between and hake.—Flora Green.

STEAMED PUDDING,

One-half enp molasses, 14 cup sugar, 1 egg, shorten-
ing size of egg, % cup cold water, 1 teaspoon soda, 14 cup
chopped raisins, 1% enp chopped nut meats, little salt, flonr
to make a little thicker than cake dough. Steam.—Blanche
Frick.

MOLASSES COOKIES.

One cup sugar, 2 cups molasses, 2-3 cup lard, (no
more), 2 cups butter milk, tablespoon ginger, tablespoon
soda, pinch of salt.  Mix in all flour it will take.—Mrs.
GGieo. Sugden.

OATMEAL COOKIES,

Cream 1 cup butter and lard mixed with 114 cups
sugar.  Add 3 eggs, 34 cup sour milk in which dissolve 1
teaspoon soda, 2 cups rolled oats, 2 cups flour sifted with a
little salt, 1 large teaspoon cinnamon; lastly mix in 1 cup
or more chopped raisins.  Drop by spoonful on buttered
fins.  Bake in hot oven.  (Good).—Elvira Townsend.

HERMIT COOKIES,
Two eggs, 114 cups brown sugar, 1 cup butter, 1 tea-
spoon soda, 1 teaspoon cinnamon, 1 teaspoon nutmeg, 14
teaspoon cloves, 1 cup raisins chopped fine, 1 tablespoon
water, flour to make very stiff.—rs. Jas. Montross.

GINGER SNAPS,
One cup brown sugar, 1 cup molasses, V5 eup butter,
15 cup lard, 2 teaspoons ginger, ¢ tablespoons vinegar, 1
even tablespoon soda.  Put soda in vinegar.  Stir to a
froth.—Clossie Gardner,

CREAM PUFFS,

Melt 14 cup of butter in a cup of hot water, and
while boiling beat in one cup of flour.  Take it from the
fire and when cool stir in three eges, one at a time with-
out beating them.  Drop the mixture on tins in small
spoonsful and bake in a moderate oven, To use whipped
cream for filling, take one cup sweet cream, one-half cup
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pulverized sugar. Flavor with 14 teaspoon vanilla.—
Mrs. 1. O. Chamberlin.

MOLASSES COOKIES,
One cup molasses, 145 cup sugar, 1 eup shortening,
2 eges, 1 heaping teaspoen of soda dissolved in 2 table-
spoons hot water, spices.—MWary Andrews,

MOLASSES COOKIES,

One cup sngar, 1 cup molasses, 1 cup shortening, 2
eoas, 6 tablespoons vinegar, 3 teaspoons soda put in vine-
gar to foam, 1 of ginger, pinch of salt.—Mary S. Miller.

MOLASSES COOKIES,

One cup sugar, 1 egg, 14 teaspoon ginger, 14 tea-
spoen cloves, 3 tablespoons vinegar, 1 heaping teaspoon
soda,  Stir all tegether; then pour over it 1 cup boiling
molasses.  Add flour and roll thin.—Georgia Porter.

OATMEAL KISSES,

One and one-half eups light brown sugar, 1 eup cold
shortening, 214 cups flour, 214 cups oatmeal, 1 small tea-
spoen soda sifted in Hour, lteaspoon salt, 2 eggs, 14 cup
sweet milk.  Roll thin on the board. I find it much easi-
er to take a small quantity at a time and press out than
te roll as they are so sticky.

Filling—Onme 1b. dates, 1 eup brown sugar, 1 cup
water, boiled to a jelly and spread between cookies.—1/rs.
J. P. Dernberger.

MOLASSES COOKIES,
One ege, 1 cup sugar, 1 cup shortening, 1 cup molas-
ses, 14 cup cold water, 1 teaspoon soda, 14 teaspoon cinna-
mon, 1} teaspoon cloves, salt.—Blanche Frick.

BROWN SUGAR COOKIES,
One and one-fourth enps brown sugar, 34 cup butter
2 eges, 3 tablespoons water, 1 teaspoon soda.  Roll thin
and put a teaspoon of jelly or cooked raisins on one and
cover with another.—Mary Andrews.

MOLASSES DROP COOKIES,
Two cups brown sugar, 4 cup butter, 2 eggs, 1 cup
warm water, 1 of molasses, 1 teaspoon baking powder, 2
teaspoons of soda, 1 teaspoon each of cinnamon and ginger-
Stir quite stift.—Wary S. Miller,

s,
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: GRAHAM COOKIES,
Two cups sugar, 2 eggs, 15 cup lard and 145 eup but-
ter, a little salt, 1 teaspoon of soda, 1 cup buttermilk, 2
tablespoons molasses, 2 cups raisins, equal parts Graham
and white flour.— eanne Lusher.

: CHRISTMAS FRUIT COOKIES,

One-half enp lard, %4 enp. butter, 1 cup sugar, 2
beaten eges, 145 cup milk, 2 cups flour, 14 teaspoon soda,
3 cup currants, ¥4 cup raising, 2 cups uncooked rolled
nats, spices to taste.  Cream butter and lard, add the
sugar, eggs, milk, flour, soda, currants, raisins and rolled
oats and mix thoroughly. Drop a teaspoonful at a time.in
unbuttered pans and bake in a slow oven.—Mrs. 0. .J. Sny-
der.

SUGAR COOKIES,

One and one-half cups sugar, 1 cup butter, 1 cup
thick sour cream, 3 eggs, 1 teaspoon soda, 1 teaspoon bak-
ink powder, 1 teaspoon vanilla, 14 teaspoon nutmeg.—
Estell Elicell,

MOLASSES COOKIES.

Put 4 tablespoons of melted shortening in a teacup
and 3 spoons of hot water. Then fill the cup with molas-
ses. ‘Do this twice and take 1 cup of sugar, 1 large tea-
spoon of soda, ginger, cinnamon and pinch of salt.—MWary
Lare.

OATMEAL COOKIES,

Two eges, 1 cup sngar, 1 cup shortening, beat with
sugar, 3 tablespoons sweet milk, 1 teaspoon soda, 1 tea-
spoon cinnamon, 214 cups oatmeal, 215 cups flour.  Beat
white of 1 egg stiff to cover cookies.—Grace Arnold.

MOLASSES DROP COOKIES,

Two cups sngar, 14 cup butter, 1 cup warm water, 1
cup molasses, 2 eggs, 2 teaspoons soda, 1 teaspoon baking
powder, 1 teaspoon each of cinnamon and singer,  Stir
quite stiff.—Grace Arnold,

NUT COOKIES.
One and one-half cups sugar, 1 cup butter, 3 eges
beaten, 2 cups flour, 114 tablespoons hot water in which

dissolve 1 teaspoon soda, 1 cup raisins, 1 cup nut meats, 2
more cups flour.—rs. Sate Secord,
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CREAM PUFFS,

One cup boiling water, 15 cup butter. Put on
stove and boil.  Then add one cup of flour, while on stove,
Then take off and stir until cool.  Add three eggs,-.one at
a time well beaten.  Bake 25 minutes.—Mrs. /. Secord.

AMONIA COOKIES,

Three cups sugar, 2 eges, 2 cups sweet milk, 1 cup
shortening, 5 cents oil of lemon, 5 cents baking amonia.
Prick each one before baking. Mix soft.—Mrs. A. E.
Npenecer,

ROLLED OATS COOKIES.

One cup sugar and 1 cup shortening beaten togeth-
er, volks of 2 eggs, a little salt, 14 cup sweet milk, 1 tea-
speon soda, 1 teaspoon einnamon, 2145 cups rolled oats,
214 cups flour.  Make the whites of 2 eggs, beat to froth
and spread a little on top of cookies before baking.—Mrs.

M. Lambertson.

OATMEAL COOKIES,

One and one-half cups brown sugar, 34 cup lard, 2
egos, 145 cup sweet milk, 1 teaspoen cinnamon, 1 teaspoon
salt, 2 tablespoons molasses, 2 cups flour, 2 cups oatmeal,
% teaspoon soda, 14 cup raisins and 14 cup nut meats
rolled in flour.  Stir all together and drop in dripper to
bake.—Aiss Mabelle Nelson.

WINE DROPS,

One cup sugar, 1 egg, 14 cup molasses in which stir
1 heaping teaspoon soda till white, 15 cup shortening, 3
cups flour, ginger and spices to taste, 1 cup eold water.
Drop with small spoon on buttered tins.—Mrs. A. FE.
Npencer.,

FILLED COOKIES.

For the filling take 1 cup of chopped raisins, 15 cup
sugar, 14 cup water, 1 tablespoon flour.  Boil the mixture
until thick and while this is cooling make the cooky dough
by using 1 cup sugar, 14 cap shortening, 14 cup milk, 1
ega, 314 cups of flour, 2 teaspeons of eream of tartar, 1
teaspoon of soda.  Season with vanilla.  Roll the dough
out in a thin sheet, spread with filling on half of dough.
Fold over the other half and cut in squares.—FErva Miller.

WHITE COOKIES.
Two cups brown sugar, 1 cup butter, 3 eggs,
cup cold water, 1 teaspoon soda, 1 teaspoon haking pow-

15
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der, 14 teaspoon nutmeg, flour to make soft dough.—Allie
Dernberger. i

COOKIES WITHOUT EGG,
Two cups light brown sugar, 1 cup sweet milk, 1
teaspoon baking powder, 1 teaspoon soda, 145 cup butter,
flour to roll out nice.

CHEAP BUT (GOOD GINGERSNAPS,
One cup sugar, 1 cup molasses, 1 cup hot water, 1
cup lard, 1 tablespoon soda, 145 tablespoon ginger.—/rs.
M. Lambertson,

SUGAR COOKIES,
Two cups of granulated sugar, 1 cup of sour cream,
1 cup of shortening, 2 eggs, 114 teaspoons of baking powier
15 teaspoon of soda, 1 teaspoon of vanilla, flour enough to
make soft dongh and roll out nicely—Mrs. G. C. Allen.

GRATIAM FRUIT COOKIES,
One cup sugar, 1 egg, 1 cup seur cream, 1 teaspoon
soda, 1 tablespoon molasses, 1 teaspoon cinnamon, 214
cups Graham flour, 1 cup raisins.  Drop in tin and bake.
—MWrs. Z H. Curtis,

GOOD MOLASSES COOKIES,

Three eges, 1 cup sugar, 1 cup molasses, 1 big cup
lard, 2 teaspoons of soda in 14 cup beiling water. Sea-
son with nutmeg and cinnamon, Mix soft.—Blanche
Porter.

FILLED COOKIES,

One cup chopped raising, 14 cup sugar, 14 cup water
and 1 tablespoon flonr.  Boil until thick, stirring con-
stantly.  Ret where it will keep warm and make the
cocky dongh by using 1 cup of sngar, 14 cup shortening,
1 egg, 14 cup of milk, 314 cups of flour, 2 teaspoons eream
of tartar, 1 teaspoon of soda, 1 teaspoon of vanilla. Roll
the dough thin, cut ont, spread the top with paste, put an-
other cooky on top and bake in a moderate oven.—Mrs.
Edeard Burns.

GRAHAM COOKIES,
Two cups brown sugar (scant), 1 cup shorfening,
half butter and half lard, 1 cup sweet milk, 1 teaspoon of
soda.  Mix thick with Graham flonr.  Roll thin.
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CREAM PUFFS,
Boil together 14 cup butter, 1 cup flour. Let cool
and then stir in 3 eggs, 1 at a time, not beaten.  Bake in
moderate oven.

SOUR CREAM COOKIES,
One and one-half cups of sugar, 1 enp buttermilk,
1-3 cup sour eream, 3 eggs, 1 teaspoon soda, 1 teaspoon

baking powder, flavoring.—Lottie Ryman.

FRIED CAKES,
Two eges, 1 cup sugar, 3 tablespoons melted lard
or cream, 2 teaspoons baking powder, 1 teaspoon soda, 1
cup buttermilk, pinch of salt, nutmeg, flonr.—Mary N.
Miller.

DOUGHNUTS.
One egg, % cup sugar, 2 tablespoons thick cream in
a cup and the rest of the cup filled with buttermilk, pinch
of salt, 1 teaspoon soda, 1 teaspoon baking powder, nut-
meg, flone.—Wrs. Win. Gladden,

FRIED CAKES,
Two medinm sized potatoes, mashed; pinch of salt,
I cup of brown sugar, butter size of walnut, 2 eggs, 14
cup of sweet milk, two teaspoons baking powder, flour to
make soft dongh.—Mrs. O..]. Snyder.

FRIED CAKES.
Two egas, 114 cups sngar, 1 cup sweet milk, 3 table-
spoons shortening.  Add enough flour to make a soft
dough, roll and eut out.—~Lucinda Porter.

FRIED CAKES,
One and one-half cups of sugar, butter the size of
a small egg, 3 medinm sized beiled potatoes mashed and
added to the above. Let cool. 1 teacup of sweet milk,
2 egas, 5 heaping cups of flour, 4 teaspoons of haking pow-
der, a pinch of salt, 1 teaspoon of ginger, 1 of vanilla.—
Mrs. Bruce Arnold.

FRIED CAKES,

One egg, 2 cups sugar, 1 cup sour cream, 1 cup but-
termilk, 1 teaspoon soda, 1 teaspoon baking powder, 14
teaspoon salt, 14 teaspoon cinnamon, 1 teaspoon vanilla,
flour enough to make a soft dongh.—Mrs. Effie Curtis.
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FRIED CAKES,
Three well beaten eggs, 1:cup sugar, 12 tablespoons
sweet milk, 9 tablespoons melted lard, 1 teaspoon soda,
salt and nutmeg.—Mrs. W. H. Kelly.

FRITTERS.
One cup sour milk, 1 teaspoon soda, 3 eggs, salt,
flour to make little thicker than pancake.batter. Drop
from spoon in deep fat.—Mrs. €. H. Parker.

FRIED CAKES.

Four small potatoes, 115 cups sugar, 2 eggs, 1 cup
sweet milk, 2 tablespoons melted butter, 2 tablespoons bhak-
ing powder.—7ena Hodges.

FRITTERS.

One teacup butter milk, a little salt, one level tea-
spoon soda, flour to make a paste to fall off the spoon nice-
ly.  Drop in hot lard the same as for fried cakes and fry
until done,  Serve them hot with maple syrup or it is

“better to boil granulated sngar in water. Do not boil it
as thick as for icing for cakes and pour over fritters.—
Mrs. .J. H. Butts,

DOUGHNUTS,

p Two eggs, 1 enp granulated sugar, 1 cup sour but-
termilk, butter size of walnut, 1 teaspoon soda, 1 teaspoon
baking powder, salt, cinnamon or nutmeg.— A li¢ M. Dern-
berger,

SALADS

CORN SALAD,

One and one-half doz. ears of corn cut from cob, 2
small heads of cabbage, 3 green peppers, 4 large onions,
1 bunch celery, 2 gts. vinegar, 1 eup salt, 2 cups sugar, 1/
Ib. Coleman’s mustard.  ‘Cook corn separately and each
20 minutes,  Then mix puting corn in last thing.—Mrs.
Fred Wolfe, Eva Miller,

SALAD DRESSING,

Two eggs beaten, eup vinegar, cup sugar, tablespoon
mustard, pinch salt.  Boil until thick, stirring all the
time.  When cool, whip in cup eream, sweet or sour if
for cabbage, sweet for potatoes.—Elrira Townxend.
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CABBAGE SALAD,

One cabbage sliced thin, a little salt and sugar.
Dressing—2 eggs, 145 cup sugar, 1 cup cream, 1 teaspoon
vinegar.  Cook until thick and when cool put on cab-
bage.—Hannah Prince,

SALMON SALAD.
Heat one-half eup milk and add 1 tablespoon flour,
1 egg, 1 teaspoon mustard, 1 tablespoon butter. After
the above is cooked, let. cool, add 14 cup hot vinegar. Pour
this over 1 can salmon and serve a spoonful on lettuce
leaves.—(lossie Gardner.,

FRUIT SALAD.

One-half doz. oranges, 14 doz. bananas, 1 pound of
dates, 14 1b. English walnut meats.  Dressing—2-3 cup
sugar, 1 of vinegar and water mixed, 1 dessert spoon of
flour, yolks of 4 eggs, 1 small teaspoon of salt, 1 cup of
sweet cream.  'Cook.—Mary S. Miller,

FRENCH DRESSING.

Take 1 cup of vinegar and water, more or less sour,
according to taste.  Put it into a double boiler with one
tablespoon of butter, one small teaspoon of salt and one-
half teaspoon of pepper.  (1f preferred, use half paprika
and half pepper.)  Add cne tablespoon of sugar and one
teaspoon of mustard. The mustard can be omitted, if
not liked, or double the quantity can be used, without in-
jury to the salad.

Beat 3 eggs thoroughly, and stir them slowly into
the mixture, cooking until it is of the consistency of boiled
custard.  Take off fire, and add 14 cup of cream, sweet
or sour,

When cold, pour it over the potato ready in the
salad dish, and toss lightly with a fork. Set away, and
keep as cold as possible till used. The prettiest way of
serving is on fresh lettuce-leaves, in individual dishes, the
top garnished with slices of hard-boiled eggs. It may
also be heaped on a platter spread with lettuce leaves, the
top garnished with eges, and the dish passed about the
table.

ASPARAGUS SALAD, !
Asparagus salad, with a mayonnaise dressing, is
one of the dishes most grateful in the spring.  Prepare
the stalks, which should be full and white by boiling until
tender. Then drain thoroughly and set in the ice hox
until cold. A good mayonnaise is made as follows:  Put



64 LAKEVILLE LADIES' AUXILIARY,

some cracked ice into a dish pan and place a bowl in the
center of the ice.  Put the yolks of four eges into a bowl
and stir well with a wooden spoon for five minutes, Then
slowly add 14 bottle best olive oil, add enly a few drops at
a time and stir constantly.  If too much oil is added at
one time it will not mix together. If the sauce gets too
thick add a little vinegar.—Mary .J. Miller.

CORN SALAD.

Eighteen large ears corn, 3 green-peppers, 4 large
onions, 1 large cabbage, 3 tablespoons of mustard, 4 cups
sugar, 2 (ts, vinegar, 1 scant cup salt.  Cook all but mus-
tard until tender, then add mustard with a little water.—
Mrs. Z. H. Curtis.

SALAD DRESSING,

One teaspoon mustard, 1 teaspoon soda, 1 table-
spoon flour, 1 egg, 1 eup sugar, scant, 1 cup milk, a piece
of butter size of a walnut, 2-3 cup vinegar, put in last
thing.  Stir well while adding vinegar. ook this in a
double boiler and when cool mix through the following
fruits: oranges, bananas, apples, celery, Maraschino
cherries and English walnut meats.—Lenora. Dernberger.

"FRUIT SALAD,

One-half doz. oranges, 1% doz. bananas, 2 lhs, of
dates, 1 qt. of English nuts.  Dressing—2-3 cup of sugar,
1 cup of vinegar and water mixed, 1 dessert spoon of flour,
2 eges, small quantity of salt, 1 cup of sweet eream. Cook
dressing until thickens. :

FRUIT SALAD,

One cup senr eream, 1 teaspoon dry mustard stirred
well with eream, 2 tablespoons granulated sugar, 15 cup
vinegar, 1 egg yolk beaten well, 14 cup warm water, 1 tea-.
speon salt.  Cook in double boiler and while warm put
in one tablespoon cornstarch and cook until it thickens
When rather cool, stir in the beaten white of one ego.
Ingredients of salad: 1 orange, 3 bananas, 3 apples, 1 doz.
English walnuts.—V, L.

CABBAGE SALAD AND DRESSING,'

One cup vinegar, 2 eggs, 2-3 cup sngar, small piece
of butter, 14 teaspocon mustard, 14 teaspoon salt, 1/ tea-
spoon pepper. — Boil 10 minutes stirring constantly. Lot
cool and stir through chopped cabbage.—Mrs. A. L..Niqm'.
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SALAD DRESSING.

Squeeze the juice of one lemon in a quart bowl, add
s enp each of sugar, nut meats, and vinegar, 14 teaspoon
each of mustard and salt, 2 teaspoons flour, yolks of 2 egos.
Stir smooth ; then add 14 cup sweet eream and the whites
of the eges beaten and set in het water and cook until it
thickens.  Then add 4 tablespoons of salad oil or melted
butter. This will keep well and is good for any salad.—

Mrs. F'. B. Garvin.

SALAD DRESSING,

Two eges, 1 tablespoon mixed mustard, 145 teaspoon
salt, piece of butter size of an egg, 3 tablespoons vinegar,
I tablespeon sugar.  Beat the eggs, add the mustard, salt
and sugar,  Beat a little more; then add the melted but-
ter and the vinegar.  Set the bowl over hoiling water and
stir constantly until thick and smooth.  Use cold.  Add
a cup of whipped cream the last thing—Wrs. FEdwward
Burns,

FRUIT SALAD,

One-half dez. eranges, 15 doz. bananas, 2 1bs. dates.
14 1h. Bnglish walnut meats.

Dressing—2-3 cup sugar, % cup vinegar, 14, cup
water, 1 tablespoon flour, 2 eges, 1 small teaspoon salf.
Cook all together and when cool, add one cup of sweel
cream.—Bernice Eheell.

JELLO,

One box jello, 1 pt. hot water, 1 tablespoon lemon
juice.  When cool add the stiffly whipped whites of 3 egas
and 1 cup whipped c¢ream, whipped very solid.  Then
add oranges, nuts, bananas, or what ever fruit liked.—
Narah Chamberlin.

VEGETABLE SALAD.

One can peas, one and a half pints of cold boiled
potatoes, three heads celery, small onion, 1 teacup string
beans, 1 green cucumber, 1 teaspoon sugar, 2 hard boiled
eoos sliced, 3 beets sliced.  Mix salad with French dress-
ing and in the center of the bowl nse mayonnaise,  Gar-
nish with hard-hoiled eces and beets.—Mrs, Thos, Forster.

PEA SALAD,
One-half head cabbage, 2 stalks celery, 1 can peas,
14 b, good cheese diced.  Cream salad dressing made as
follows: one-half cup sugar, 2-3 vinegar, 15 teaspoon
mustard, 1 teaspoon flonr stirred in dry sngar, salt, pepper,
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touch of red pepper, butter size of walnut.  Add whipped
cream when cold—Mrs, (. H. Parker,

FRUIT SALAD.
Boil together one quart of vinegar, two pounds of

7

sugar, L5 ounce of cinnamon, 14 ounce of cloves and 14
ounce of mace—the spices tied in a thin muslin bag. Pour
this while hot over five pounds of tart cherries, leaving

the stems on if possible.—Mary 1. Miller.

RASPBERRY FLOAT.

Beat the whites of four eges to a stiff froth, adding
gradually 6 tablespoons of sugar.  Mash a quart of red
raspberries with half a cup of sugar; let them stand and
heat the juice, little by little, into the ege. Serve in small
elass dishes.—Mary 1. Miller.

CABBAGE SALAD DRESSING,

One-half seant cup sugar, 14 eup water, 14 cup
vinegar, V4 teaspoon mustard, 1 tablespoon flour, butter
size of egg, 1 egg, little salt.  Cook and add a little sweet
cream before putting on cabbage—MWrs, Fred Beardsley.

PEANUT AND CABBAGE SALAD,
One cup sugar, 14 cup vinegar, 2 eges.  Cook and
when cool add 14 cup eream, 145 cup peanuts and 1 gt. cab-
bage.—Wrs. Luella Van Wagoner,

CARRIE'S SALAD,
Yolks of 4 eggs, or 2 whole eggs, 2 tablespoons sugar
1 tablespoon butter, 1 small tablespoon mustard, 2-3 cup
vinegar, 1 cup cream. ‘Cook and when cool put over or-
anges, dates, grapes, bananas and nuts—Wrs  Mark
Chamberlin,

SALAD.
One-half head cabbage, 1 onion, 2 cucumbers sliced,
3 eggs beaten well, 14 enp sugar, 14 cup vinegar, 1 cup
whipped eream, salt.  Make and serve at once. Do not
cook.—Mrs. May Still,

SALAD DRESSING.
Two cups vinegar, 2-3 enp sugar, 3 tablespoons flour
1 tablespoon mustard, yolks of 4 eggs. ook in a double
boiler until thick. Pour into pint jars and turn melted
butter over top.—MWrs. 1T, Shoemaler,
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CUCUMBER AND ONION SALAD,

Three qts. young onicns (sliced), 4 qts, green cu-
cumbers, Let stand over night in brine (114 cups salt and
enongh water to cover) and drain off. 1 1b. brown sugar, 2
0z. celery sall, 2 oz. allspice, 2 heaping tablespoons ground
mustard and vinegar to cover. [Heat dressing thorough-
ly, pour over vegetables and seal in Mason jars.—JMrs. 7.
Nhoemal:er.

CTHICKEN SALAD,

; ('ut cold chicken, roasted is best, into gquarter inch
dice.  Use only the breast and tender fillets from the
thighs. Marinate a pint with once the measure of French
dressing and set away to season and chill. At serving
time add an equal bulk of diced celery, and enough mayon-
naise to moisten thoroughly.,  Arrange on a bed of torn
lettuce and garnish with cress or tiny gherkins or stoned
olives.  Drop a large spoon of mayonnaise on top and
fringe it round with the finest celery tips.

BEET SALAD.

One pt. of beets cooked and chopped, 1 pt. of raw
cabbage chopped, 1 cup of grated horse radish, 2 cups of
sugar, 1 tablespoon salt, a little pepper.  Cover with cold
vinegar and ean—Mrs. Lizzie Bartlett.

CABBAGE AND MANGA RELISH.

Two heads of cabbage, 6 peppers chopped fine. Pour
boiling water, salted, over it and let it stand 24 hours and
drain.  Then add 1 qt. vinegar, 2 cups brown sugar, 14
Ih. of white mustard seed, celery seed if desired. Can—
Mrs. Lazzie Bartlett.

CORN SALAD,
Two dozen ears corn, 1 large cabbage, 4 green pep-
pers, 4 cups brown sugar, 14 cup salt, 14 cup mustard, 2
tablespoons tumerie, 2 ts. vinegar, three onions.—MWrs. A.
L. Spencer.

CUCUMBER SALAD.

Twelve large green eucumbers, 4 large onions, 4
large peppers.  Pare cucumbers, remove seeds and chop
with onions and peppers.  Add 14 teacup salt, put in
cloth bag and drain over night. In morning, add 1 cup
grated horseradish, 1 cup white sugar, 2 tablespoons white
mustard seed, 1 teaspoon celery seed. Cover with cold
vinegar and bottle—Mrs. A. F. Spencer.
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SALAD DRESSING.
(With or Without Eggs.)
Mix 2 teaspoons sugar, 2 teaspoons salt, 1 teaspoon
mustard, 1-8 teaspoon pepper, 1 egg. Add 14 cup vine-
gar and 1 cup sour cream.  Cook thick.—MWrs. W. .JJ. Neely

SALMON SALAD. :

One can salmon, 3 hoiled eges, a little onion, celery

and cucumber with salad dressing. Use half amount of a
small ean salmon.—Mabel Nelson.

BANANA SALAD.
(ut bananas in slices, place on lettuce leaves and
put on salad dressing.—Wrs. FE. Hosner,

BEET SALAD,

Three cups chopped cold beetg, 1 enp of chopped
potatoes, 1 cup of horseradish, 2 onions.  Cover freely
with mayonnaise dressing.—MWrs. E. Haosner,

CANDIES

VINEGAR CANDY.

Three cups white sugar, 14 cup vinegar, 14 cup
water, butter the size of a walnut.  Boil without stirring
until it hardens in water. Then pull.  Flavor to suit
taste.—Lay Kelly.

TURKISH DELIGHT.
Two cups sugar, 145 cup corn syrup, 145 enp water.
Beil without stirring until it hardens in water. Beat
whites of 2 egos stiff and when rest is done beat into it.
Add 1 eup chopped nuts and beat again, add 1 teaspoon
vanilla.  Pour into buttered dish.—Ray Kelly,

NUT FOAM CHOCOLATE,

Two cups sugar, 14 cup water, 1 teaspoon vanilla,
V4 teaspoon. cream of tartar, 2 eggs, nuts and chocolates,
Boil sugar, water and cream of tartar until it will harden
in water.  Add vanilla and pour over stifly beaten whites
of eggs.  Drop on buttered plate that has been spread
with chopped nuts.  Roll each Bon Pon until coated and
when cool dip into melted choeolate,  These should be al-
lowed to mellow for a day or so.—Warna Hartness.
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OLD FASHIONED TAFFY.
One cup sugar, 1-3 cup butter, 1-3 cup brown sugar,
1 cup molasses, 14 cup milk, 1 teaspoon vanilla, 1 tea-
spoon vinegar, pinch of salt.  Mix sugar, salt, butter,
milk and molasses. = Boil until mixture will form a hard
hall when tested in cold water.  Add vinegar and vanilla.
Pour in fin and eut in squares—Mrs. W. D. Hartness,

POTATO CANDY.

One cup hot mashed potatoes, 3 1bs. pulverized su-
gar, 1 eup chopped nut meats, flavor to taste. Take hot
potatoes and stir sugar in gradually with nut meats until
thick; then knead, } 't on plates and ent in squares.—
Vira Frick,

HOME MADE TAFFY.

Take 4 cups sugar, 2 cups water, 14 teaspoon cream
of tartar, butter the size of an ege.  Cook until brittle
when dropped in water.  Flavor to suit taste.  'Pour in-
to buttered pan and when cool enough pull as long as you
can, the lenger you pull the less apt it is to stick to the
teeth while eating.—Ray Kelly.

CRACKER JACK,

Melt 2 cups granunlated sugar over the fire nntil it
forms a dark syrup; add 2 tablespoons butter and the
same of molasses,  Let boil and pour over freshly popped
corn.—Ray Kelly.

CHOCOLATE NUT CHIPS.

“One cup brown sugar, 1 teaspoon vanilla, 14 tea-
speen eream of tartar, 1 eup nut meats, 1 tablespoon but-
ter, 1 cup molasses.  Put all ingredients except nuts and
vanilla into a sancepan.  Boil until it will harden in wa-
ter.  Add nut meats and beil until mixture will erack,
flavor.  Roll into thin strips and cut with scissors. When
cool, dip in melted chocolate flavored with vanilla.—N. D.
Hartness,

STRAWBERRY CARAMELS.

‘One cup sugar, 14 cup milk, 1 cup corn syrup, 1
teaspeon strawberry extract, 1 glass preserved strawber-
ries, 1 tablespoon butter, 14 teaspoon cream of tartar,
Place sugar, syrup, milk and eream of tartar in sancepan.
Boil to soft ball stage, add strawberries, boil until mix-
ture will harden in water. Remove from fire and add
extract.  Boil up but do not stir.  Pour into buttered
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pans about 14 in. deep. Mark in small squares.—N. D.
Hartness.

FUDGE.
Two cups brown sugar, 1 cup milk, 2 squares cho-
colate, butter size of egg. Boil 10 minutes or until it
forms balls.—Hannah Prince.

CHOCOLATE FUDGE,
Two cups sngar, 1 cup milk, butter size of walnut,
4 tablespoons of grated chocolate, vanilla to flavor.—Fea
Neott
» .

NOUGET CANDY.

FFour cups white sugar, 1 cup glucose, 1 cup boiling
water.  Boil above and when caal add whites of 2 egos
beaten stiff.  Beat 14 hour. Add 1 1b. walnut meats
and 1 cup candied cherrvies—Luella Van Wagoner,

FUDGE.
Two-thirds cup eream, 2 cups brown sugar, bhutter
size of egg, 14 square chocolate,

~ DIVINITY CREAM,
One cap sugar, 14 cup corn syrup, 14 cup water.
Boil until it will form a hard ball in cold water; add
white of 1 egg well beaten and heat until good and thick;
then turn into a_buttered platter and mark in squares.—
Mrs. M. Lambertson.

XMAS CANDY,

Two cups granulated sugar, 1 cup cold water, 1/
teaspoon cream of tartar. Stir well to dissolve sugar,
but do not stir while boiling.  After boiling 4 or 5 min-
utes, test in cold water.  When it will form a soft ball
remave from stove and set where air will cireulate around
bottom.  When you can place your hand on hottom of
dish, it is ready to begin to stir. The syrup will turn from
a misty gray to pure white.  When it is stiff enongh to
lift out with yonr hands flavor and place on waxed paper
and, knead.  The more it is worked the more ereamy it
will be.  Form in soft balls and press nut meats on top.
Chocolate may be made hy melting chocolate over teakettle
and add a small lump of parrafin and dip candies.
Blanche Frick,

SEA FOAM CANDY,
Take 3 cups light brown sngar, and 14 cnp water
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and let boil, but do not burn, Beat the whites of two eggs
and pour in syrup while hot, stirring it lightly. Vanilla to
taste and whip to a cream; then drop on a platter and it
will seem, if you are successful, your produect’s a dream.—
Hazel D. Arnold.

CREAM CANDY,
Beat whites of 3 eges to stiff froth and stir stiff with
4 tablespoons sugar.  Roll in little balls and dip in cho-
colate.  Rell full of cocoanut or put nut meats on top.—
Miss Genevieve E. Secord.

DIVINITY FUDGE, )

Two cups granulated sugar, 15 cup of water, 14 cup

of corn syrup.  Boil until brittle in water, add the whites

of 2 eges well beaten,, then nuts and flavoring,  Beat un-

til cold; then drop with spoon on ciled platter or paper.
—iss Genervicre . Secord,

PICKLES AND RELISHES

CATSUP— ( DOCTOR'S FAVORITE. )

One-half bushel tomatoes well washed and cut. Cook
one 5 cent package stick cinnamon and about three good
sized onions with them.  Cook well and put thiongh col-
ander; then add salt, about six tablespoons or to suit taste;
also 1 tablespoon dry mustard and little cinnamon tied in
a thin bag. Cook down, and when nearly done add 1
cup sngar, scant 14 tablespoon cayenne pepper.  Cook a
little lenger and when thickened, add vinegar to thin it
slightly, about 114 cups.  This depends some on strength
of vinegar and your taste. Let boil np and then bottle or
con.—Mrs. S. B. Robb.

TOMATO CATSUP,

One peck ripe tomatoes, 1 tablespoon each of
oround cloves, allspice and cinnamon put in a bag, 14 tea-
spoon cayenne pepper, 4 tablespoons salt, 14 tablespoon
black pepper, 1 teaspeon mustard, 1 pint vinegar, 2 cups
sugar,— s Edward Burns.

CHILI SAUCE. !
Thirty ripe tomatees and 1 doz. quite large onions
peeled and cut, 2 cups sugar (white), 3 tablespoons salt,
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2 cups vinegar, 14 teaspoon cayenne pepper. Boil until
sufficiently thwlr but add the sugar, vinegar and pepper
after having the onions and tomatoes quite well cooked,
Good for baked beans as well as meat.—Mrs. S, B. Robb,

TOMATO RELISH.

One peck tomatoes (ripe), 6 onions, 2 cups ¢ lmppod
celery ur a tablespoon celery seed, 2 lbs. sugar, 114 qts.
vinegar, 2 oz. mustard seed, 2 oz, rruuml cinnamon, 1/, (‘ll])
salt, 4 green peppers.  Mix tlw sugar, vinegar aml sen
sonings together.  Chop in bowl or run tlmm;_rh a ;_rrmdvr,
onions, green peppers and celery and stir into the sea-
soned vinegar.  Scald a few tomatoes at a time, and take
them quickly out of the water so they will not soften. With
a sharp knife, snip the meaty parts into bits, discard the
seeds, turn the tomato pulp into the other ingredients.
Mix and can cold.—r s, P'red Wolf.

MIXED PICKLES,

Two qts. small encumbers, 1 qt. small oniong, 3
large green peppers, 1 head cauliflower, 3 stalks celery.
l‘ut the vegetables to soak in weak salt water for 24 hr-i.
then cook in same water until tender. Then drain a.ml
peur over the following dressing: 6 tablespoons ground
mustard, 1 tablespoon tumerie, 114 cups sugar, 1 ecup
flour, 2 qts. vinegar.  Mix together the dry ingredients
and gradually add the vinegar and ecook until thick.—
Blanche Frick.

CHILI SATUCE.

» One cup vinegar, 20 large ripe tomatoes, 6 large
omons, a little cayenne pepper, 3 tablespoons salt, 2 tea-
spoons ginger, 3 teaspoons cinnamon, 14 teaspoon cloves
sngar to taste,  Seal.—Georgia Porter.

INDIA RELISH,

Two quarts medium sized cucumbers chopped fine,
one quart onions, 2 large canliflowers, 2 green peppers,
chop all fine and put in son.u'nto dishes, covering each with
a handful of salt.  Let stand over night; in the morning
pour hoiling water over the above ingredients and drain
well; add three pints white wine vinegar, 8 cups brown
sugar, 1-8 Ih. white mustard seed, 1 oz, wlem seed.  Let
this mixture come to a hoil, then ma]\:- naste of 2-3 cun of
flour, 14 cup mustard, 14 oz. tumeric.  Pour over the pick-
les slowly and can.—Mrs. Thos. Forster,
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BEET RELISH.

One head of cabbage (raw), chopped fine, and the
same amount of boiled beets chopped; 1 cup horse radish
ground fine, 1 tablespoon dry mustard, 1 cup sugar, 1
tablespoon salt, vinegar to cover. Cook 15 minutes.—
Mrs. N. D. Baker.,

- SWEET PICKLES.
Make a weak brine, heat hot and pour over pickles
for 9 mornings; then prick full of holes with fork. Put a
layer of pickles, a layer of raisins, a layer of mixed spices
in crock, 3 cups of granulated sugar, to 1 qt. of vinegar.
Boil and pour over pickles.—Mrs, Eber D, Baza,

SLICED PICKLES,

IFive qts. small enenmbers  sliced  thin, 3 .sweet
green peppers chopped fine.  Sprinkle on 14 cup salt and
let stand 3 hours; then drain and add 2 heaping cups
brown sugar, 2 teaspoons white mustard seed, 1 teaspoon
tumerie, 1 heaping tablespoon of flonr, 1 tablespoon horse-
radish, vinegar to cover and cook about 20 minutes.—rs.
N. D. Baker.

TOMATO RELISH,

One peck ripe tomatoes, 6 medium sized onions, 2
cups chopped celery, 2 1bs. sugar, 114 qts. vinegar, 2 oz. cin-
namon, 2 oz mustard seed, 4 green peppers, 14 cup salt.
Mix vinegar, salt and sugar. Chop tomatoes, onions, cel-
ery and seasoning; then stir into seasoned vinegar.—JMys.
Z. H. Curtis.

TOMATO SAUCE,
Sixteen ripe tomatoes, 16 sour apples, 1 1h. raisins,
6 onions, 2 green peppers, 1 qt. vinegar, 2 cups sugar, 1
tablespoon cinnamon, 2-3 of cloves, 2 of salt.  Boil until
done,

RAW CHOPPED PICKLES. ,
Omne peck green tomatoes, 1 doz. green cueumbers,
2 large cnions, 2 cabbages, 2 large peppers.  Chop all and
let stand three hours with one enp of salt; then drain and
add 1 cup grated horseradigh, 1 oz. celery seed, 1 oz. mus-
tard seed, 2 1bs. sugar, vinegar to cover. Do not cook.—
Mrs, JSule Perry.

CORN RELISH.
Eighteen ears of corn, 4 sweet peppers, 4 large
onions, 2 bunches of celery, 1 head of eabbage.  Chop the
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celery, peppers, onions and cabbage fine, then add 6 cups
of vinegar, 2 cups of sngar, 14 cup of salt, 4 tablespoons of
ground mustard and boil all but corn about 20 minutes;
then add the. corn and let come to a boil.  Put in some
tumeric to color it if liked and put in cans.—-Lottie Ry-
ndit.

SWEET TOMATO PICKLES.

One peck green tomatoes sliced and sprinkled with
2 tablespoons salt and two of powdered alum.  Pour over
them a pail of cold water and let stand over night. In
morning drain through colander, take guart good vinegar
and cook a few at a time till all are ecoked. Put in
crock and pour over them 2 qts. boiling vinegar, Set
away 2 days then drain.  Now take a gt. of vinegar, 4 1bs,
sugar,.1 oz. of whole cloves, 1 oz. stick cinnamen.  Ready
for use in two weeks—Mrs, Jule Posry.,

TOMATO RELISH,

One pt. ripe tomatoes chopped fine and drained in
loose bag over night; then add 6 chopped onions, 2 cups
celery chopped, 4 sweet peppers chopped, 2 1hs. brown su-
gar, 1o enp salt, 2 oz. mustard seed, 1 oz. ground cinna-
men, 3 pts. vinegar.—Jrs. John Ryman,

FRENCH PICKLE.

One peck of green tomatees, 6 onions chopped fine,
1 enp salt mixed theroughly in them. Let stand over night,
then drain through colander and scald 15 minutes in 2 qts.
water and 1 gt. vinegar.  Drain again, then cook 20 min-
utes in 2 qts. of vinegar, 2 Ibs. sngar, 1 teaspoon of pepper,
1 teaspoon of cinnamon, 1 teaspoon cloves, 1 teacup of
white mustard seed.—MWary Lare.

BEET AND POTATO RELISH.

Nlice alternate layers of beiled beets and new pota-
toes, seasoning well with salt, pepper and butter until Je-
sired amount.  Then cut with a knife until quite fine and
penr over abeut two tablespoons of vinegar and stir lightly.
Success in this dish lies in seasonipg well—Mrs. €. H.
Parker. '

- BEET RELISH.

Two cups of beets beiled until tender and chopped
fine, 3 cups of raw cabbage chopped fine, 1 cup of horse
radish grated, 1 enp of sngar, 1 teaspoon of pepper, 2 tea-
spoons of salt.  Add vinegar and mix all together.—/ .
Eber D. Baza.,
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CHOPPED PICKLE,

Chop fine 1 head of eabbage, 14 peck green tomatoes,
1 doz. medium sized cucumbers, 2 bunches celery, 1 doz.
onions. ook in strong salt and water until nearly done;
then drain and make a dressing of 2 qts. of vinegar (if very
strong, dilute with water,) 2 heaping tablespoons mustard
dissolved in vinegar, 2 tablespoens of tnmerie, mustard
seed, celery seed and mixed spices.  When boiling stir in
4 tablespoons of flour wet in cold water.  When done put
in cans.—/. Spencer,

SACOHARINE PICKLES,

One gallen of cider vinegar, 1 cup =alt, 1 teaspoon
saceharine, 14 1h, of white mustard seed, 4 1h. of ground
wustard.  Wash encumbers, drain and put in cold vinegar,
Stir up good eccasionally.  Will keep in a crock in a cool
place.—Ida Arnold.

CHILL SAUCE,
Two doz. ripe tomatees, 8 onions, 3 heals celery, 4
tablespoons salt, 8 tablespoons sugar, 2 tablespoons all-
spice, cloves and mustard, 1 gt. vinegar.—Mabel Beardsley

PEACH PICKLES.

Iight Ibs. peaches, 4 1bs. sugar, 1 pt. vinegar. Stick
2 or 3 ¢loves in each peach.  Add a few sticks of cinna-
men.  Cook till tender.  Take them out on platter to
¢ool.  When cold put in jars.  Pour the celd syrup over,
Let them stand 24 hours then seal up.  This is a good rule
for all kinds of fruit pickles, if wanted rich; if not, use
less sugar. :

CTRRANT CATSUP,

Five 1bs. currants, 3 1bs. sugar, 14 pint vinegar, 1
teaspoen cloves, 1 teaspoon c¢innamon, 1 of salt and of all-
spice and one of black and red pepper mixed.  Boil one-
half hour.

OIL PICKLES.

Slice 100 uniform medium sized cucnmbers without
paring, slice very thin like shavings.  Lay in salt 3 hours,
using 2-3 sack of table salt; drain off all this liquor and if
too salty, wash off with cold water; add 3 pints of small
white onions sliced first in water with a piece of alum
gize of a small nut dissolved in it; prepare onions same
time as encumbers.  Three oz, white mustard seed, 1 oz
celery seed, 2 ozs, white ground pepper, 1 pt. pure alive u.n].
Mix all together with the hands, then cover with cold vin-
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egar. Can be used in a few days. Put in Mason jars.
This makes nearly if not quit two gallons.

PICKLES,

Four qts. small cucumbers sliced, 3 sweet peppers
chopped fine, sprinkle 14 cup salt and let stand 3 hours,
drain, and add the following: 2 heaping cups brown sugar,
2 teaspoons white mustard seed, 2 teaspoons tumeric, 1
heaping tablespoon flour, 1 teaspoon horseradish, vinegar
to cover.  Cook about 20 minutes.—MWiss Mabelle Nelson.

SWEET PEPPER HASH,

Fifteen green and 15 red peppers, 12 onions ; chop or
grind separately. Turn boiling water on each with a
little salt and let stand 15 minutes.  Repeat twice letting
stand 10 minutes each time.  Squeeze out and put all
together in cold water and let come to a boil; then drain
and add sugar and vinegar to taste and seal,—lizzie Lush-
er,

TOMATO RELISH,

Sixteen ripe tomatoes, 16 sour apples, 1 pound rais-
ins, 6 onions, 2 green peppers, 1 gt. vinegar, 2 cups sugar,
1 tablespoon ecinnamon, 2-3 tablespoon cloves, 2 table-
spoons salt.  Boil till done.—Martha Arnold.

NONPAREIL PICKLE.

Take 14 peck ripe tomatoes, 14 peck of green toma-
toes, 14 doz. large onions, 3 red peppers, 114 heads of cab-
bage.  Chop all together fine, sprinkle with salt and let
stand over night; then drain and add vinegar to cover and
boil slowly 2 hours,  Before removing from fire, add 114
pounds of brown sugar, 1 eup grated horseradish, 14 tea-
spoon each of black pepper, allspice, celery seed and mace,
—Nettie Daris,

CHOW-CHOW,

One gallon green tomatoes, 1 gallon chopped cab-
bage, 1 gallon large cucumbers, 2 bunches celery, all
chopped.  Salt jtomatoes and cabbage separately and
leave stand a few hours, then put to drain over night: in
the morning stir all together and heat in weak vinegar;
drain again and put in 2 qts. vinegar, 1 pound sugar or
more, celery seed, cinhamon, whole cloves and tumerie
Cook slow until tender,

GREEN TOMATO PICKLES.
One peck green tomatoes, 2 large onions, slice and’
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cover with water; add 1 cup salt and let stand over night.
Then drain well.  Add 1 qt. water and 1 gt. vinegar. Let
come to a good boil and drain.  Two qts. vinegar, 2 Ibs.
sugar, 1 teaspoon each allspice, cinnamon, cloves, ginger,
mustard, cayenne pepper. Put all of spices in thin bag
and beil 10 minutes.  Can while hot or it will keep in an
open jar all winter.—Mrs. H. Westphal.

SWEET PICKLES,

Seven 1bs. cucumbers; put in brine to hold up egg.
Let stand 3 days and then freshen 3 days.  Secald in weak
vinegar, with grape leaves, 2 tablespoons alum, slowly
2 hours, then drain.  Then add 3 1bs. sugar, 3 pts. of vine-
gar, 1 oz. each of allspice, cassia buds, celery seed.  Put
pickles in syrup and seald to a boiling point 3 days in suc-
cessien.  (‘ut and slice any shape you like—Mrs, V., T.

CHILI SATUCE.

One-half peck ripe tomatoes, 2 cups vinegar, 3 small
peppers, 2 onions chepped fine.  Boil until thick, then
add 2 tablespoons of sugar, 1 tablespoon of salt, 1 tea-
spoon each of cloves and cinnamon.—B. Porter.

COLD TARLE RELISH.

One peck ripe tematoes, pared cold and let drain
over night, 6 large onions chopped fine, 3 heads celery, 2
red peppers, 114 cups brown sugar, 1 eup grated horserad-
ish, 5 cups vinegar, 1 cup =salt, 2 oz white mustard seed.
Mix salt with tomatoes before you drain them. If pre-
pared in the morning will be ready to drain in the after-
nocn. Do not heat any.—MWrs. H. ('. Curtis.

COLD TOMATO RELISH.

One peck ripe tomatoes chopped fine.  Drain off
juice, add to tomatoes 3 Ihs. brown sugar, 3 healds celery,
3 medium size onions, 2 green peppers, 1 oz, mustard seed,
1 oz, cinnamon, Y% cup salt, 3 pints of vinegar.  Chop all
vegetables, put together and can—V. 7.

CUCUMBER PICKLES,

Take pickles from brine and turn scalding water on
them and set on back of stove to scald till tender, change
water 3 times.  To a 2 quart jar of pickles covered with
good cider vinegar, adl 2 cups of granulated sugar—Mrs.
H. C. Curtis.

CHOW-CHOW,
One peck of green tomatoes, 6 Iarge onions, 1 doz.
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green or red peppers, 1 large cabbage. Slice the toma-
toes, sprinkle over them 1 teacup of s=alt, let stand over
night, drain off the liquor. Chop fine, add the onions,
cabbage and peppers all chopped fine.  Put on fire to
cook with enough cider vinegar to cover them; add black
pepper, cloves and cinnamon to suit the taste and ecook
until tender.—JMrs. H. (', Curtis.

CREAMED CUCUMBERS,

Take large green cucnmbers, pare and dice, place in
strong salt and water and boil until tender, drain off lig-
uid and pour on sweet cream, salt and pepper to suit taste.
—Bernice Elicell,

: CRISP PICKLES.

Put in weak brine over night; in morning drain,
then pour scalding water over them and drain again.  For
a 2 qt. can, take 114 pts. of vinegar, (not too strong), %
cup or more of sugar, 1 rounding teaspoon ground mustard,
1 tablespoon whole mixed spices.  Heat and add pickles,
and when scalding hot can and seal. Do not omit ground
mustard.—Vira Fricl:.

Ll
CHILI SATCE.

Twenty ripe tomatoes, 6 onions, 3 green peppers,
tablespoons salt, 6 tablespoons brown sugar, 3 teaspoons
ground cinnamon, 2 small teaspoons ginger, 14 teaspoon
cloves, 6 cups vinegar.—Blanche Frick.

GERMAN SAUCE.

One gallon chopped tomatoes (put on 1 eup of salt
and drain over night). One gallon chopped cabbage, 8
good sized onions, 4 peppers, 2 gills white mustard seed,
5 gill black pepper, 2 1bs. brown sugar, 2 qts. good vine-
gar.  Add cloves and salt to taste.  Boil 30 minutes,—
Bernice Bheell,

LANSING SLICED PICKLES,

Four quarts sliced cneumbers, 3 small sweet pep-
pers put throngh foed chopper and then in with cucum-
bers, 15 cup salt.  Take hands and mix this good then let
stand 3 honrs.  Then drain and add the following: 2
heaping cups brown sugar, 2 teaspoons white mustard
seed, 2 teaspoons tumerie, 1 heaping tablespoon of flour,
1 teaspoon horseradish, enough vinegar to make thin. Put
on stove and when hot pour over cucumbers and add as
much more vinegar as required to cover. et cook about
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15 or 20 minutes. Then can.  Excellent.—Mrs. A. L.
Nique.

QUEEN OF SAUCES.

One-half peck of green tomatoes (chopped fine and
drained over night), 1 large red pepper, 8 stalks celery,
2 large onions.  Chop all together fine. 14 cup salt, 14
cup white mustard seed, 14 cup black mustard seed, 1 eup
sugar, 1 enp grated horséradish, 1 teaspoon black pepper,
1 teaspoon cloves and 1 of ¢innamon, 2-3 qt. of vinegar.
Mix well and seal tight. Do not cook.—Mrs. F. B, Garvin
Millington.

FRUIT SECTION

Purple grapes with antumn sunshine hot,
The fragrant peach, the juicy bergamot.
—Longfellow,
The secret of thrift is knowledge,
Knowledge of domestic economy saves income;
Knowledge of sanitary laws saves health and life.
—Charles Kingsley.
PINEAPPLE AND PIEPLANT MARMALADE.
Three cups chopped pieplant, 1 pineapple, 1 orange,
3 Ihs. sugar.  Cock until thick, add nut meats.—Mrs. €.
H. Parker,

CURRANT CONSERVE, !
IMive quarts currants, 5 Ibs. sugar, 2 Ibs. raising, 4
oranges.  Peal the oranges and put the peal in cold wa-
ter and let boil slowly to remove bitter taste; then chop
coarsely.  Squeeze the oranges on the sugar, then add qll
together, heat slowly and boil 20 minutes—MWrs. Eva Mil-
ler.

CHIPPED PEARS,

Eight pounds pared and quartered pears, 6 l})&
cugar, 3 lemons, 1 pt. cold water, 1 oz ginger root.  { ut
yellow part of lemon rind into thin pieces, using only that
and the juice. Parbeil ginger and cut in small pieces.
Put alternate layers of pears sprinkled with ginger, I(’“‘"
on juice and sngar in preserving kettle and cook 3 hours.
Seal while hot.—Mrs, Thos. Forster.
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CANNED CORN.
Eight cups corn, 1 cup sugar, 14 cup salt, litfle wa-
ter. Can white het.—MWrs. Fred Beardsley.

CANNING PLUMS.

Put plums in a kettle of cold water, then let come
to a boil and boil 3 or 4 minutes,  Skim out into syrup
and cook few minutes; then can.  Repeat using same un-
til done.  When done use this water for jelly.—Fva Miller

PEAR CONSERVE.
Seven pounds pears, pwlml and chopped, 2 lemons,
3 oranges unpeeled, 1 1. raisins, 6 1bs. light brown sugar.
Cook until tender and just befun- mLm'r from fire add 1
Ib. of nut meats.  Chop all fine h:*fure cooking.—Mrs.
Fber D, Baza

SARATOGA JELLY.

Nix pounds enrrants or plums, 6 oranges all chopped
1 1h. raisins, 6 Ibs. sngar.  Boil 145 hour and can.—Grace
Arnold.

PINEAPPLE JELLY.
One pineapple, 2 oranges all chopped, 3 cups pie-
plant, 5 cups sngar.  Raigins and nut meats may be add-
ed if liked.—Mws, Luella Van Wagoner,

QUINCE HONEY,
Three quinees chipped fine, 2 cups cold water. Boil
30 minutes and add 3 cups sugar and cook until thick as
desired.—B. Porter.

SPICED CHERRIES,

One gallon cherries, 1 gt. sngar, 1 pt. weak vinegar,

1 oz einnamon, 1 0z, whole cloves, Heat syvrup for 9

mornings and pour over cherries. It i8 not nec essary to
seal.—N. (.

Ginger Pears.,

Eight pounds pears, 8 Ibs, sugar; add 2 I(snums hoiled

until tender then sliced, also 14 ervstallized ginger and

cook until thick.—8B. Porter, ,

SPICED CHERRIES,
Seven pounds cherries, 4 1bs. sugar, 1 pt. vinegar,
cinnamon and cloves to taste.  Cook until thick —.lhx.
Eli Fricl.



COOK BOOK S1

MISCELLANEOUS

SEASONING FOR SAUSAGE MEATS,
Two tablespoons sage, 3 tablespoons salt, 2 table-
speons pepper te 10 Ihs, meat.—Mrs. €. H. Parker.

SUGAR CURED HAMS,

Eight pounds of salt, 3 oz. of saltpetre, 2 1bs. of
brown sugar, 1 tablespoon of soda, 1 tablespoon of pepper,
for 100 1bs. of meat.—MWrs. Bruce Avrnold.

PICKLE FOR HAMS AND SHOULDERS,

Make a brine that will held up a fresh egg (have
the salt all dissolved thoroughly hefore putting in the egg).
Leave hams in this from 4 to 6 weeks.  Take out of brine,
smoke, pack in dry salt.  These will keep all summer.—
Mrs. H. O, Curtis,

PORK SAUSAGE,
Forty pounds meat, 12 ozs. salt, 2 ozs. sage, 2 ozs.
pepper. ack in a deep dish and cover with melted lard.

GRAPE JUICE,

Pick grapes from stems and wash.  Put on enough
water to cover grapes, boil until tender and strain through
a cloth. 3 bowls of juice to 1 bowl of sugar. Boil 4 min-
utes, bottle and seal.—Mrs. Lizzie Bartlett, Owosso.

RECIPE FOR PICKLING PORIS.
One hundred pounds pork, 8 Ibs. salt, 2 1bs. sugar,
2 ozs. saltpetre, 8 gal. water.  Boil all together and skim.
When this is cool pour over meat and let it stand six
weeks; then take out and smoke.—Mrs, E. Curtis.

¢ RECIPE FOR CORNING BEEF.

Eight Ibs. salt, (for 100 Ibs, meat), 6 Ibs. brown
sngar, 14 Ih. saltpetre, 9 gals, water. Put water and in-
eredients on stove, let come to a boil and then put in
beef and boil ten minntes.  Put in crock.—Mrs. E. Curtis.

CORNING MEATS,

One hundred pounds meat, 6 1bs. salt, 3 Ibs. brown
sugar, 2 oz saltpetre, 1 tablespoon pepper, 1 tablespoon
soda.—Lucinda Porter.

CORNED BEEF.

One hundred pounds meat, 6 Ibs. brown sugar, :‘*

Ibs. salt, 14 1bh. pepper, 14 Ib. saltpetre, 4 gal. water. Boil
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and skim ; dip pieces in brine while on stove. Pack while
warm.—Mrs. Sate Secord.

To keep sandwiches from drying wrap in paraffine
Ella Butts.

paper.

A flannel dipped in beiling water and sprinkled
with turpentine, laid on the chest as quickly and hot as
possible, will relieve the most severe cold or hoarseness.—
Flla Butts.

ORANGE NUT DELIGHT.

Cnt oranges in halves, scoop out pulp with spoon
and put in a dish and mash fine. Have ready chopped
walnuts or any nuts, mix with pulp. Place mixture back
in orange skin and put egg frosting or whipped ¢ream on
top and serve.—V. L.

ORANGE COMPOTE,
Take oranges of medinm size,
The peel remove 1 pray;
From each a round, cut from one end
And scoop the seeds away.

I7ill up the little cups thus formed,
With strawberry preserve—

That flavor mixed with orange juice
Is more than most deserve,

Then top each with whipped cream
A cap all nice and white,

Made up of puffs, while for rosettes
The strawberries gleam bright.

On separate plates the fruit then serve
With Lady-fingers slim, .
‘And I've no doubt a King would say
The dish was fit for him.
Mrs. A. L. Nique.

SCRAPPLE.

Cook until tender hogs’ livers, hearts and scraps of
lean meat. ‘Salt and when done, remove the meat. Boil
the liquid a little longer, and then thicken with cornmeal
until it is a thin mush.  Let this cook well, and then add
the meat, minced fine, add salt, black pepper anid sage.
Pour into pans to cool, slice and fry until brown on both
sides.—DBernice Ehrell,
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CHEESE FONDO.

One cup milk scalded, 1 eup bread erumbs, 1 table-
spoon butter, 14 teaspoon salt, 1 eup grated cheese.  Pour
this mixture into yolks of 3 eggs. Then fold in the beat-
en whites. Bake 20 minutes.—Mrs. A. L. Nique.

FROZEN DAINTIES

STRAWBERRY ICE.

Put throngh a colander 3pts. berries, ald 214 cups
sugar.  Mix 3 pts. eream with 1 pint new milk, 1 eup su-
gar, 14 teaspoon salt.  Stir the berries and cream togeth-
er slowly and freeze.—Lorene -Jewell.

; FIVE THREES,
Three oranges, 3 bananas, 3 lemons, 3 cups sugar,
3 cups water.  Freeze.—(Girace Arnold.

PUNCH,
Five doz. lemons, 2 doz. oranges, 5 qts. strawberries,
2 cans grated pineapple, 1 can sliced pineapple, 12 1bs. su-
gar, 1 cake ice.  'Enongh for 100 persons.—=S., (',

PREMITM ICE CREAM,
Little over 1 qt. ¢ream whipped until partly stiff
114 qts. milk, 1 egg beaten well with 214 cups sugar, 1
tablespoon vanilla, pinch salt, 14 teaspoon soda.  This
makes a 6 qt. freezer.—Mys. €. H. Parker.

FROZEN PUDDING.

One cup milk, 1% cups sugar, yolk of 1 egg, 1 cup
preserved fruit, 1 teaspoon vanilla, 1 pt. cream, 1 table-
spoon cornstarch, 1 cup raisins, V4 cup chopped nuts, salt.
Scald the milk, add the sugar and stir until dissolved.
Mix cornstarch with a little cold milk and add with beat-
en yolk of the egg to the scalded milk. Cook fully 3
quarters of an hour, stirring occasionally.  Take from the
fire, add salt, vanilla, fruit and nuts.  When cold add the
cream, whipped, and freeze.  Serves 15 people—Carric
Crawford.

ICE CREAM.
One quart cream, 2 qts. milk, 4 eggs, whites and
yolks separately, 4 cups sugar, pinch salt, 1 teaspoon lem-
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on and vanilla.  Cook part of milk and yolks of egas; then
cool and freeze.—Eda Cascadden.,

FROZEN BISQUE.

One pint eream, V4 cup pulverized sugar, 2 eggs, 1
large teaspoon vanilla, 1 large teacup nut meats ;.,rrmmd
Whip cream; then add whipped egg yolks and sugar. Whip
whites of eggs, add nut meats.  Stir all together, put in a
freezer and pack like ice eream. Let it stand 3 hours.—
Mirs. JJ. Secord.

ICE.

Boil hard 1 pt. granulated sugar, 1 qt. water 15
minutes.  Add juice of 2 lemons and juice of 1 20¢ can
of pineapple.  When nearly frozen, add beaten whites of
2 eggs. Freeze as ice eream.—Mrs, Sate Secord.
SHERBERT. y

For 1 gallon, take juice of 2 lemons, 3 cups sugar,
1 box jello, 114 qts. milk, 1 pt. water, 1 pt. ean pineapple.
Freeze.—Mae Ne, hoof.

PREMIUM ICE CREAM.

Two quarts milk, yolks of 3 or 4 eggs, 4 tablespoons
flonr, 3 eups granulated sugar.  JAfter milk boils stir other
ingredients in until thick.  When ready to freeze add
whites of 3 or 4 eggs and 2 ts. e¢ream. If cream is slight-
ly whipped it is very nice.—Ella Butts.

HINTS

[ always place a steamed pudding in a hot oven for
a few minutes to dry off a little.  Try it and see how you
like it.—HW. B.

A nice dark sauce for cottage pudding is made by
adding to the sance a little cocoa or tllm'n].ltt’

Fried cakes keep best when placed in a stone jar
carefully covered.

Add raw grated potato to fried cakes and they will
not dry out,

To keep juicy pies from running ont, wet a strip of
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white muslin and stretch this tightly around the pie, pres-
sing it tightly on the erust.

Add a little rolled oats to lemonade, on days when
it is almost too hot to eat.—V. L.

In making custard pie I have found that if I add
a tablespoon of flour it will not whey so quickly.—V. L.

To elean an iron sink use kerosene oil and Duteh
Cleanser.—1T'. A.

To remove grease spots from silk, use chloroform.—
B. (.

To relieve chilblains, use chloroform.—F. B.

Grease an iron kettle before cooking mush.—7'. A.

To keep flatirons hot, cover with a pan, to which
a wooden knob has been fastened.—N. €', |

To keep sandwiches moist wrap in paraffine paper.
—H. B.

Add salt to starceh and it will not freeze out.—S. €.

To prevent curdling, don’t salt soups with milk in
until ready to remove from fire.—7. A.

We may live without poetry, music and art,
We may live withont ¢——
We may live without heart.
We may live without friends,
We may live without books
But civilized men cannot live without cooks.

—H. M.
He may live without books,
What is knowledge but grieving.
He may live without hope,
What is hope but deceiving.
He may live without love. T

What is passion without pining h
But where is the man that ean live without

lining.
‘ 8 — . M

g
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Add a little kerosene oil to water, when you wash
windows.—Z. D,

Use Tiz for tired, aching feet.—L. L.

In cooking beef or tough meats of any kind, place
a pan of water over kettle instead of a cover. The water
in the pan will cook dry but the meat won’t.—I. A.

After you have cleaned a zine or oilcloth, rub with
a cloth wet in machine oil.—H. A.

After hams are smoked and good and dry, pack in
coarse salt.—1/. B.

Put a handful of flour in gasoline, before you wash
a garment.—P. .

When setting frnit trees, put 2 or 3 rotten apples
at the roots to keep them moist.—FE, M,

To make_paper stick on rough or lime walls, size
with vinegar and glue.

To make paste for paper, use half flour and half
starch.

To make house plants grow, use the water that you
wash beef or chicken in.

TABLE OF MEASURE,
‘A speck makes one-quarter saltspoon,
Four saltspoons make one teaspoon.
Three teaspoons make one tablespoon,
Eight tablespoons of dry and solid material make one enp
Sixteen tablespoons of liquid material make one cup.
Two gills make one cup.
One wine glass makes one-half gill.
Omne cup contains eight ounces of liguid,
Ten eggs, average size, make one pound.
One-half ounce bottle extract makes twelve teaspoons,
One tablespoon butter makes one ounce.
One tablespoon granulated sugar makes one onnece,
One heaped teaspoon powdered sngar makes one ounce
One tablespoon flour makes one-half ounce.
Two tablespoons ground spice make one ounce.
Five nutmegs make one ounce,
One quart sifted pastry flour makes one pound.
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One quart less one gill, sifted patent flour makes one 1b.
One scant pint granulated sugar makes one pound.
One pint butter makes one pound.

One pint chopped meat, packed, makes one pound.

One cup rice makes one-half pound.

One cup cornmeal makes six ounces,

One cup stemmed raisins makes six ounces.

One cup cleaned currants makes six ounces,

One cup stale bread erumbs makes two ounces,

TABLE OF PROPORTIONS,

One quart of flour requires one pint of butter, or
butter and lard mixed for pastry.

One quart of flonr requires one heaping tablespoon
of butter for biscuit.

One quart of flour requires two tablespoons of but-
ter for shorteakes.

One quart of flour requires one cup of butter for cup
cakes,

One quart of flour requires one-half level teaspoon
of salt.

One quart of flonr requires four teaspoons of bak-
ing powder.

One quart of flonr requires one pint of milk for
muffins, gems, ete.

One quart of flour requires one scant quart of milk
for batters of all kinds.

One measure of liquid to three measures flour for
bread. :

One teaspoon of soda to one pint of sour milk.

One teaspoon of soda to one cup of molasses,

One teaspoon of salt to one pound of meat.

A spoon means that the material should lie as much
above the edge of the spoon as the bowl sinks below it. A
heaping teaspoon means that the material should be twice
as high above the edge of the spoon as the bowl sinks be-
low it. ‘A level teaspoon should hold sixty drops of water.
All dry materials are measured after sifting.

A spoon of salt, pepper, soda, spice is a level spoon.

One-half of a spoon is measured by dividing through
the middle lengthwise. i

A speck is what can be placed within a quarter inch
square surface, . '

TIME FOR BAKING.
Loaf Bread ....... TSRS E ey S S RO O minutes
Rolls and Bisenit .......... Tl e ... 10 to 20 i
Graham Gems - .. ......... LY 71 30 i
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GRNEErRTenlia <ot Nersy S e A s 20 to 30 ¢
Sponge Cake ........... e TR E Sy S £
Bl el Gake) 0 e i e e re el e sl 30 to 40 §
Rt Oake s ians Pl 210218 thonTs;
COOKIes &5 im v shion P b e A ot vvo.. 10 to 15 minutes
Bread Pudding ..... S R T o L B ST T T 1 hour.
RiCeEaNd TUPIODR s - 2ok L i sl selats sy siamle auiiats 1 hour.
Indian Pudding ...... S e sl bt e s 2 E0NS hoTs:
Steamed Pudding ....... TS B e P .. 1 to 3 hours.
Steamed. Brown: Bread. . simoii v i sseiain, 3 hours,
Cigatards! 00t e At S EIA .. 15 to 20 minutes.
TR B o S A e R S S A S about 30 minutes
Plum Pudding ....... Rt DS PR veee.. 2 to 8 hours.

TIME FOR SUMMER VEGETABLES,

Greens—Dandelions ........ sty o e oeseee 134 hours,

' E T R S S Rt R by L 1 1 hour.
String Beans ........... 5 S S e A IS O
Greenpllens oo ah e Tl e o v ealeeie b or 20 mMinEbes:
OB LGt a s ate® ohs s o sher i o .. 1 to 3 hours.
Bauash o..5u5 e S O O ey S vl 1 hour.
HENIORN. 15y e s S P S IS e e . 1 to 3 hours,
POIAY0CS 5.0 e N S A T IO i o B T
80w I R S SR SR BRI PR 4 3T b SR iv... 1-3 hour,
ARPAPHOTR | Ta o Lo e amriiaTy ) sl e o te dsa i 1-3hour:

This applies to \nung and fresh \wrut'lhlt
TIME FOR WINTER VEGETABLES,

BSEHREN. < oe . 3k i aesio st s Wi o sievers siensce LAHOTIRS
Potatoes ...... 54 o e SO e e v 5 e ... 1% hour.
Potatoes, baked ........ S A R A I RN o [ 15
Sweet Potatoes .......... 2 v 5 S R P vewns 34 hour.
Baked Bweeb . o i vd v vis SR ey e HLDONE,
TAPIIPE - 45 & e g s s Vsiv ey e St e D RO
Beets o civia st TR ILE T ceseve 3Y5 hours,
PRTSTADR '+ b il tore s im o e b b s STIR o 1 hour.
Carrots . ..... ke e A e g et I ... 115 hours.
Cabbage o maniine i ael o Zitunknn. e 3 hours.

TIME FOR BROILING,

Steak, one inch thick ................. 4 to 6 minutes

Steak, two inches thick ... .. NSO .+ 8 to 15 minutes

IMish, small and thin .......... vapnins vety DD Riminates

I"ish, thick ...... ARt o i Tl 15 to 25 minutes

CIIRERPIIEL s <% o s i e b ceevnaa. 20 to 30 minutes
TIME FOR MEATS.

Beef, underdone, per pound ............ 9 to 10 minutes
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Boel, fillet 0f . 5t bvasninn sa el e e s 20 to 40 minutes
Mutton, leg, per‘pound " .l Sk oo v as 10 to 12 minutes
Mutton, stuffed sheulder, per pound ......... 18 minutes
Veal, loin of, plain, per pound ......... 15 to 18 minutes
Veal, stntled s e e S et e e 20 minutes
Pork, spare rib, per pound ............ 15 to 20 minutes
PPork, loin or shoulder, per pound ...... 20 to 30 minutes
Liver, baked or braised ................. 1 to 114 hours,
Corned Beef, per pound .............. 25 to 30 minutes
Boiled (simmered) Beef, per pound . ... 20 to 30 minutes
Ham, after water or cider begins to boil. . 15 to 20 minutes
Bacon, per pountdi ek . ose. disus el 15 minutes
Chickens, baked, three to four pounds ...... 1 to 2 hours
Turkey, ten PoUNAR’ .Fi4 s v e 1% s g isoied s viate s 3 hours
Goose, eight PounE: oL . 0550 e s o ov i are s 3 hours
Duck; tame i e s e T T 40 to 60 minutes
DUCkS WA s Do o s e R e e e s 30 to 40 minutes
Grouse, Pigeons and other large birds ....... 30 minutes
Bmall biraa s et e e 10 to 15 minutes
Venison, per pound .......... AT SR B 15 minutes
Fish, long and thin, six to eight pounds .......... 1 hour
I'ish, thick, six to eight pounds .......... 114 to 2 hours

Pigh; small ool i anmhacs LA a s e e 25 to 30 minutes
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Advertise in programs, on dodgers, ete. for charity

or experiment, but when you want SURE
RESULTS Advertise in

The Oxtord Leader

It reaches practically every home in this locality.

When you get your cake or pie ready for the oven
ORDER A CORD OF WOOD
from

C. A. MERRIAM

The Best Receipt in This Book

Is the receipt
you get for your dime spent
at the

“PASTIME”

Open Saturday Afternoons.

Oxford Green House
Floral Designs a Jpeez’a/{y

Mail, Telephone and Telegraph Orders P
Attended To POy

R. W. UNGER

Wholesale and Retail Florist. Oxford, Mich,
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We constantly search the factories and mills
of the whole United States for

Superior Value Merchandise

Everything that leaves our store must be

right in quality and price. We want to keep

growing so we shall try harder than ever to
deserve your trade.

HADDRILL BROS.
Oxford, Mich.

If you ever buy Men’s or Boy’s Clothing or Shoes please give
us your name and address. We mail memorandum books, -
ete. occasionally and we will be delighted to send them to you
free as an advertisement.

E.l. CCRAWFORD

DOCTOR oF VETERINARY MEDICINE
AND SURGERY.

CORNER HUDSON AVE. AND DENNISON ST.

PHONE 126. OXFORD, MICH.

CALLS PROMPTLY ANSWERED DAY OR NIGHT.

LAPEER COUNTY'S LEADING NEWSPAPER

Lapeer County Clarion

GUARANTEED LARGEST CIRCULATION

JOB PRINTING OF ALL KINDS NEATLY
AND PROMPTLY EXECUTED.
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FURNITURE!

Of all styles and designs, that appeals to the
buyer of Good Reliable Furniture at the
lowest possible prices, quality considered. I
can furnish you the cheap catalogue kind as
well, but do you want that kind? Come in
and get my prices, and let us talk the mat-
ter over the next time you want anything
in furniture.

Just Look at this Kitchen
Cabinet

I have them in all
styles from the cheap-
est to the best. There
isn’t anything in the
house that will give so
much comfortl as a

nice Kitchen Cabinet. .

Be sure to call and get my prices on any-
thing in the Furniture line, before you buy.

C. O. WHITCOMB

Furniture Dealer and Funeral Director
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[I Baxter’s

Oxf.,:, ds Leading Depart-
ment Store.

O
1
&
l Largest dealers in
i

Dry Goods, Groceries, .3

Shoes, Carpets and
Rugs.

- r——————n.

Prices to Sun:

ﬂ

e
nl\« ays a Large and g ok

O

ﬂ
i
ﬁ Select Stoek with "%\*
ﬁ A
ﬁ
0

C. E. BAXTER E

OXFORD, MICH. '
Masonic Temple Bldg. .. Phone 28 W
0

mmonomom
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