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A CAREFUL COMPILATION OF
TRIED AND APPROVED RECIPES

Compiled aud arranged by the Servire Guild

of the

First Baptist Chueeh

Lansing, Michigan

“Cookery means the knowledge of Medea and Ciree, and of Helen, and of
the Queen of Sheba. It means the knowledge of all herbs and balms, and
fruits and spices, and all that is healing and sweet in the fields and groves,
and savory in weals. It means carefulness and inventiveness, and willing-
ness and readiness of appliances. It means the economy of your grandmothers
and the science of the modern chemist; it means much testing and no wasting;
it means English thoroughness and French art and Arabian hospitality; and,
in fine, it means that you are to be perfectly and always ladies—loaf givers.”

—RUSKIN.

PRESS OF WYNKOOP HALLENBECHK CRAWFORD COMPANY OF LANSING, MICH.
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FIRST BAPTIST CHURCH
OF LANSING.

COR. CAPITOL AVE. AND IONIA ST.

OUR CHURCH,

WHERE ALL ARE WELCOME.

OUR PASTOR,
REV. E. M. LAKE,

414 CamiToL Ave,, N.
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TABLE OF MEASURES AND WEIGHTS.

2- ' cups butter (packed BOLiALY ). ..: i cusvsmmas o 1 pound
A ORI O £ T e tiiotet a o R YaiE s e At T L e B! 3 1 pound
2 = cups granulated SUBAY. .. .00l ol isa s R e e ot 1 pound
2546 ‘cups powdered SUEAT & ... . veivtaiovirsnine srves 1 pound
314 cups confectionel’s SUEAr. . .....cvveirurinvesnan. 1 pound
e CODE COIMINEAL! 25,08 St % brave s ihre s e B LU eoml §) 1 pound
N CODBTICE s o vis Akt b e SR e S Itk 1 pound
417, ‘enps grabam oM St e L S G 1 pound
37 cupsiwhole WheBEROUT. o vove N el S L 1 pound
41 G CUNR COLER o nth v erate s v e s sihie's (s7s a2 Hs e ona DA 1 pound
2. cups finely chopped meat.. . ... voivaacanin. wenes 1 pound
Ay R A e IR S - AL 5 1 pound
liguaye Baker's cHOCOMTO - &5 v, oo ie it ve el sl vl b 1 ounce
ST T T 1 e S S P S R S ot B 1 tablespoon
16 TADICSDOONS .o s oo i w10 oo s o o ot o o i e 1 cup

2 1A bleRpoons DUEIer ot o s Gilete v ot s edta I o & 1" ounce
dablespoons oNr . .. FHSRRReTE e BRSNS 1 ounce

JEWETT & KNAPP,

Dry Goods, Cloaks, Suits, Furs,

CURTAINS AND DRAPERIES,

LADIES’ FURNISHINGS.

220-222-224 Wash. Ave. South.



TIME TABLE FOR COOKING.

Hours. Minutes.

T L L L B g i p ERRRY, ¢
Bggnsoftiboiled. .. v i i i - 6 to 8
Hgps, hardboiled oo tan s vt ix e 35 to 45
Mutton, leg, boiled ................. 2 tod
Lamb or mutton chops, broiled. .. .... 6 to 8
Mutton, saddle baked. .............. 115
Ham, weight 12 to 14 lbs, boiled.... 4 to 5
Turkey, weight 9 pounds, boiled...... 2 to 3
Fowl, 4 to 5 pounds, boiled. ......... 2 to'8
Chicken, 3 pounds, boiled............ L. to g
Chicken, 3 pounds, baked............ 1 to 114
Turkey, weight 9 pounds, baked...... 215 to 3
Goose, weight 9 pounds, baked...... 2
Srack, Uhadced . | CEE e e i T L S 1 “to 114
Pork, chine or spare-rib, baked...... 3 to 3%
Fish, thick, weight 3 to 4 1bs, baked. . 45 to 60
Beef, sirloin or rib, weight 5 1bs.,

S by R S s b R A e AT 1
Beef, sirloin or rib, weight 10 Ibs.,

BAKCA PRTC . J5i8% e oioih Simese o by s ¥ 114
Beef, sirloin or rib, weight 5 Ibs.,

BAkBd doNe et o S i e el eb 114
Beef, sirloin or rib, weight 10 lbs.,

paked aone: . 35 Lo e i 2

Length of time for cooking fish or meat does not depend so much
on the number of pounds to be cooked as to the extent of surface
exposed to the heat.

Bread (white loaf)......c.cccipinnn 45 to 60
Bread (graham loaf)............... 35 “to 45
Biscuits, raised and baking powder. . 12 to 20
Corn’ cake, thiek: . e vmas i oo 30 to 35
I L £ e R o b a ot 6 to 10
Sponge cake and angel cake......... 45 to 60
P R D N A A S R 20 to 30
(BN T S AR T Py 40 to 60
Ak PO St et S Y e v e 1% to 114

(371 C ot 1 e o L S AR S R S 1 to 2~

Bealloped oySters . ...o.vvveesonss s 25 . to 30
T T e e e~ R 6 108

REAL ESTATE HEADQUARTERS = * HOLMES




SOUPS.

“The banquet waits our presence,
Good sisters, let us dine.”

Soups are divided into two classes, those made with stock and
those made without stock.

Bouillon is made from lean beef, delicately seasoned, and is usually
«clear. i

Brown soup stock is made from beef with bone and a little fat
on, highly seasoned with vegetables, spices and sweet herbs.

White soup stock is made from veal or chicken and delicately
seasoned. :

Congomme is usually made from two or three kinds of meat and
highly seasoned. It is always served clear.

Cream soups are made of vegetables or fish with milk and a
-small amount of cream and seasonings.

Purees are made from vegetables or fish forced through a strainer
and retained in the soup, generally thickened.

Bisques are made from shellfish, vegetables, etc., and served with
dice of the same. They are made similarly to purees.

Beef ranks first in soup making. It should be cut from the fore
-or hind shin, which cuts contain the marrow bone. Meat, bone and
fat are all necessary to soup making, the proportion being about
two-thirds of lean to one-third of bone and fat. Remove the lean
meat from the bone and cut in dice; place on fire in cold water and
let cook with the bones and fat very slowly that all of the juice may
be drawn out of the flesh; cook six or seven hours at a very low
temperature; strain and cool quickly, as this prevents fermentation.
This stock may be used in many different kinds of soup.

Bean Soup.—Soak beans over night with one teaspoon of soda
in water, and, in the morning, drain, replacing with fresh water;
-set on fire until skins slip off easily; now throw them into cold
water and rub thoroughly, when skins will rise to the top and
may be removed; boil beans until soft, allowing two quarts of water
to one quart of beans; mash beans and add flour and butter that
have been rubbed together; salt and pepper to taste; put through
a colander; rub thick portions through with a silver or wooden
spoon, and put into it, when served, toasted bread cut into small
«cubes,.—Mrs. Denison Longyear.

Everybody gets a Square Deal at the Milne Grocery Co.
\
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Rice Porringe.— (The national soup of Italy.) Wash thoroughly
a cup of rice, cover with a pint of stock, simmer gently until rice
is perfectly tender, press through a sieve; put a quart of milk into
double boiler; rub together a tablespoon of butter and two of flour;
add to milk half pint of finely chopped cheese, then add the butter
and flour and stir until soft and creamy; add the rice; add a level
teaspoon of salt and it is ready to serve with croutons.—Mrs.
Charles Herrmann.

Croutons may be made using stale bread cut in dice and toasted
or they may be browned in melted butter. They are used in place
of erackers with all eream soups.

Tomaro Soup 1.—Three pints of water, one pint of tomatoes, one
cup of codfish without soaking, one lump of butter; boil twenty
minutes; add one pint of milk; let come to a boil and add one-
fourth teaspoon of soda.—Mrs. 8. L. Lockwood.

TomaTo Sovp 2.—S8train one-half pint of tomatoes; add one quart
beef or chicken broth, salt and pepper and several shakes of celery
salt; thicken until the consistency of cream.—Mrs. Ethel Covert.

Tomaro Bour 3.—One quart ripe tomatoes, one onion, two table-
spoons of flour, 4 tablespoons of butter, 2 tablespoons of sugar, one
tablespoon of salt, one-third tablespoon of pepper, three quarts of
water, one pint of milk; boil tomatoes and onions in water three-
quarters of an hour; add salt, pepper, butter, sugar and flour; boil
ten minutes, then add the boiling milk.—Mrs. Fred Mott.

Toamaro SBovr 4—One can of tomatoes and one small onion cut
fine, boiled together: rub through a colander; place on stove and let
come to boil; add one-half teaspoon of soda dissolved in water and
stir until it stops foaming; then add a level tablespoon of butter,
one teaspoon of salt, small pinch of cayenne pepper and three
crackers rolled fine, and just before serving add a pint of boiling
milk very slowly, stirring all the time so that it will not curdle.—
Mrs. Denison Longyear. i

Tomaro Bisque.—Have kettle hot, and brown one tablespoon of
flour and one tablespoon of butter together; strain a quart of cooked
tomatoes through a colander and when boiling stir in one-half a tea-
spoon of dry soda; add milk to quantity desired; salt and pepper
before removing from the fire.—Miss Grace E. Murdoch.

CeLery Sour.—Three cups of celery chopped, one pint boiling
water, one pint boiling milk, a piece of butter, one-fourth of a cup
of flour; cook celery until soft, rub through a sieve; scald the milk
add the celery and one small onion; thicken with the flour: add thd;-
butter; cook all together—Mrs. E. G. Satterlee, d

Everything you want can be found at Cameron & Arbaugh’s.
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Creaym Tomaro Sovr.—Add to two tablespoons melted butter, not
browned, two tablespoons flour and add slowly two cups hot milk,
season with one-half teaspoon salt and one-fourth teaspoon pepper;
then strain one and one-half cups cooked tomatoes and add one-
fourth teaspoon soda; add this to above sauce and cook in double
boiler ; serve hot.—Edna K. Heath.

CreaMm Tomato Sovp.—One quart tomatoes; cook them and put
through wire gieve; place on stove and season with pepper and salt
and butter; put one quart of milk in double boiler; when hot,
thicken with tweo tablespoons flour; when thick enough, add one
small teaspoon goda to the tomatoes; then add to the milk; let come
to a boil and serve.

Oysrer Sovp.—Drain the liquor from the oysters and heat and
strain; add to this the oysters which have been washed in one cup
of cold water and all pieces of shell removed, and heat till the
edges of the oysters curl; melt the butter; add the flour, and then
‘slowly add the milk which has been scalded with the seasonings
chopped fine; add to this the oysters and their liquor.

OystER STEW.—One quart of oysters, one quart of scalded milk,
-one-fourth of a cup of butter, two teaspoons of salt and one-eighth
of a teaspoon of pepper; heat liquor to the boiling point; add
oysters and cook until plump; remove oysters with a skimmer and
put in a tureen with butter, salt and pepper; add oyster liquor
which has been previously strained and the milk.—Mrs. Charles
Herrmann.

Corn Sour.—One can of corn, one pint of boiling water, one pint
of milk, one slice of onion, two tublespoons of butter, two table-
spoons of flour, one teaspoon of salt, few grains of pepper; put the
corn through a grinder or chop; add water and simmer twenty
minutes; rub through a sieve; scald milk with the onion; add milk
to the corn; bind with the butter and flour cooked togetller add
salt and pepper

Cream or Lima Bean Sour.—Soak the lima beans over night and
make as corn soup. Onions sliced and a carrot cut in dice may be
added.—Mrs. Charles Herrmann.

Pea Sour.—One can of peas, two teaspoons of sugar; put peas
after draining them from the liquor in the can in the cold water
and simmer twenty minutes with the sugar; rub through a sieve and
reheat, binding with the butter and flour cooked together; scald
milk with the onion; add the pea mixture and salt and pepper.

Poraro Sovr.—Cook three potatoes in boiling salted water; when
«done, rub through a strainer; scald one quart of milk mth two

Have your Watches, Clocks and Jewelry Repaired at Heath’s.
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slices of onion and remove onion; add the milk slowly to the pota-
toes; melt four tablespoons of butter and add two tablespoons of
flour, one and a half tablespoons of salt, celery salt, pepper; when
well mixed stir in the boiling soup and cook one minute; strain
and sprinkle with a little parsley just before serving.

Tomaro BourLLoNn.—One can of tomatoes, one-half a bay-leaf, two
sprigs of parsley, one-half an onion sliced thin, four cloves, one-
half a teaspoon of salt, dash of cayenne, one pint of water, and one
tablespoon of arrow root or two tablespoons of corn starch; heat all
of the ingredients, excluding the arrow root, slowly one-half an
hour; strain through two thicknesses of cheese cloth; bring slowly
to the boiling point and add the arrow root or corn starch dis-
golved in cold water; stir till thickened and simmer for ten min-
utes; the bouillon made with the arrow root is clearer than that
made with the corn starch; serve in bouillon cups and garnish
each serving with one teaspoon of whipped cream.—Miss Erminal
Jarrard.

The Up-To-Date | Staple and Fancy....
Groceries
We sell nothing
but the best and M ca t S
Look for our ads. in the newspapers—WE CAN SAVE YOU MONEY

FRED BARRATT

If it’s something to eat that you pursue,
M. C. Bowdish would like to MEAT you.

M. C. BOWDISH

Dealer in

Fresh and Salt Meats

Bell 544 Citizens 31 500 Mich. Ave. E.
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MEATS AND POULTRY.

When old Mother Hubbard

Went to her cupboard,

She must have been weak in the head,

For she looked for a bone,

And because she had none,

It is said thaf her doggie dropped dead.

Now, if she had searched her cupboard all o’er
For a brisket of pork, or a fillet of beef,

Old Tray'd worn a smile,

And have stayed here a while, )
Since victuals, not bones, bring to hunger relief.

In boiling meat, be careful to have it just simmer if you wish
it tender.

Meat should be removed from paper as soon as it comes from
the market, otherwise the paper absorbs some of the juices. Meat
should be kept in a very cool place.

Always wipe beef, before using, with a cheese cloth wrung out
of cold water, but never allow it to stand in a pan of cold water
as the juices will be drawn out.

By putting meat into cold water and allowing the water to hegt
gradually a large amount of juice is extracted and the meat is
tasteless; and by long cooking the connective tissues are softened,
which gives the stock, when cold, a jelly-like consistency. This ap-
plies to soup making.

By putting the meat into boiling water or a very hot oven and
allowing the meat to cook a few minutes until thoroughly seared
over, then lowering the temperature, the inner juices are pre-
vented from escaping. This applies where nutriment and flavor
is desired in meat.

Roast Beer.—The best ents for roasting are: tip or middle of
sirloin, back of rump, or first three ribs. Wipe meat, place on drip-
ping pan skin side down, rub over with salt and dredge with flour;
place in a hot oven; after flour is browned. reduce the_heﬂt and
baste with fat which has tried out: if meat is very lean it may be
necessary to put trimmings of fat in the pan. Baste every ten
minutes; when meat is about half done, turn over and dredgg with
flour that the skin side may be uppermost for the final browning.

Diamonds and Watches in Elegant Designs at Heath’s.
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Roast BEer Gravy.—Remove some of the fat from the pan, leav-
ing three tablespoons; place over fire and add three tablespoons
6f flour and stir until well browned: add one and one-half cups of
water; cook five minutes after it begins to boil, stirring constantly;
season with salt and pepper and strain.

Roast Lams.—Lamb may be roasted as roast beef, only a small
amount of water is often needed in the pan. Lamb may be boned
and stuffed.

STUFFING FOR LaMB.—One cup of cracker crumbs, one-fourth of
a cup of melted butter, one-fourfh teaspoon of salt, one-eighth tea-
spoon of pepper, one-half tablespoon poultry seasoning, one-fourth
cup boiling water.

Fricassee or VeEAL—Wipe two pounds of veal cut from loin and
cover with boiling water; add one small onion, celery and carrot;
cook slowly until meat is tender; remove meat, sprinkle with salt
and pepper and fry in pork drippings; make gravy of the liguid
in which the meat was cooked and pour over the veal,

Roast Vear.—Roast the same as roast beef, placing around the
meat strips of fat, salt pork; bake three or four hours in a moderate
oven, basting every fifteen minutes with one-third of a cup of but-
ter melted in one-half a cup of boiling water, and after this is used
baste with the fat in the bottom of the pan; serve with brown
gravy.

Bagep Ham.—Soak ham over night in cold water to cover; wash
thoroughly and put in a kettle, cover with cold water and heat to
the boiling point and let simmer until tender ; remove from fire and
let stand in water until cold; remove from water, cut off outside
skin, rub with brown sugar and cracker crumbs and stick full of
cloves and bake slowly one hour; serve sliced cold with currant
jelly.—Mrs. Charles Herrmann.

CaNNELON oF BEEF.—One pound uncooked beef chopped fine, yolk
of one egg, one tablespoon chopped parsley, one tablespoon butter,
two tablespoous bread crumbs, one teaspoon lemon juice, one tea-
spoon salt, one-half teaspoon onion juice; mix all of the ingredients
together and form into a roll six inches long, wrap in buttered pa-
per, bake in a quick oven thirty minutes; baste every five minutes
with one-fourth of a cup of butter in one cup of boiling water;
gerve with mushroom sauce.

MusarooM Savce—One rounding tablespoon of butter, one
rounding tablespoon of flour, one-half pint of soup stock or water,
one-half teaspoon of onion juice, one-half teaspoon of salt, one table-
spoon Worcestershire sauce, one-half pint can of mushrooms; melt

The Garner Furnace is Cheaper to run than a Hard Coal Stove.



THE SERVICE GUILD COOK BOOK. 13

the butter until dark brown; add the flour; mix well and brown a
moment longer; add the stock and stir until it boils, then add the
onion juice, Worcestershire sauce, salt, pepper and last of all the
mushrooms.—Mrs. Wm. O’Connor.

Veal, like fish, cannot be hurried, but must be cooked steady and
thorough. 1T use either cutlets or round steak cut in pieces large
enough to serve; roll in flour and fry in hot butter until a nice
brown; salt while frying.—Mrs. F. E. Watson.

Veal cutlets and steak may also be dipped first in flour, then in
ege and then in cracker or bread crumbs and fried.

Beer Loar 1.—One and a half pounds of chopped round steak, one
cup chopped suet, two slices of bread soaked in water, two well-
beaten eggs, one-half a cup of cream; season with sage. salt and
pepper; bake three-quarters of an hour.—Mrs. 8. L. Lockwood.

Beer Loar 2.—Two pounds of chopped beef, one-half a pound of
salt pork, two well-beaten eggs, one cup of cracker crumbs, chopped
celery, onion and nutmeg, salt and pepper, one pint of milk, large
piece of butter put on top.—Mrs. 8. A. Rice,

Beer Loar 3.—One and a half or two pounds of beef, half a pound
of fresh pork, one egg, one cup of cracker crumbs, butter size of an
egg, salt, pepper and one cup of boiling water; mix well with the
hands, put in baking tins, add a little water and bake two hours,
—Mrs. Ganssly.

Hampure Steax.—Chop one and one-fourth pounds beef and mix
with one and one-fourth tablespoon chopped onion, three-fourths tea-
spoon salt (and one well-beaten egg if desired); heat saute pan
till smoking hot and cook meat till both sides are seared, turning
it often, being careful not to break balls; take from pan when
seared, put butter in pan and when hot complete cooking meat;
make gravy of one and one-half tablespoons butter and one of flour,
one-fourth teaspoon salt, one-fourth teaspoon pepper, and when done
pour over meat.—Edna K. Heath.

Beer Loar 4—One and one-half pounds round steak, one-half a
pound of salt pork, run through a grinder, two beaten eggs, one
onion if liked, season with salt and pepper; mold in a loaf, dredge
with flour, pour over a cup of boiling water and baste often.—Mrs.
C. B. Turner.

Beer Loar 5.—Three pounds Hamburg steak, one tablespoon salt,
one teaspoon of pepper, ten tablespoons cracker or bread crumbs,
one cup milk, one-fourth cup butter, two eggs, season with sage;

Everything in Silverware for the Table at Heath’s.
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put in a deep dish, pour over a little hot water and bake one hour
slowly.—Mrs. E. L. Howard.

Beer Loar 6.—Two pounds of raw chopped beef, one-half a cup
of milk, one-third a cup of butter, one cup rolled erackers, one egg,
one-half a tablespoon of salt and one-half a tablespoon of pepper.
—Mrs. Cora L. Tenney. :

Mear SovrrLe.—One cup chopped meat, yolks of two eggs beaten,
small tablespoon of flour, one cup cream and meat liquor; mix all
together and cook until it thickens; when cold add beaten whites
of two eggs slowly and season with salt and pepper; line pudding
dish with mashed potatoes, put this mixture in the center, cover
with mashed potatoes, brush the top with milk and bake twenty
minutes.—Mrs. E. M. Hodgman.

SupepHERD'S Pin.—One pound of Hamburg steak, one-half cup
chopped celery, one-half cup of tomato, one small onion chopped
fine, two eggs, whites and yolks, beaten separately, two tablespoons
melted butter, salt and pepper to taste; mix all together with one
and a half cups of sweet milk; put in buttered baking dish and
sprinkle bread crnmbs over top and bake one-half hour. Salmon
may be used instead of Hamburg steak.—Mrs. Blair.

Berr, VeanL or CrHickeEx Prrssep.—Cook meat until tender so
that it will fall apart; then pick apart, remoyving bones, gristle and
fat; let liquor cook down until you have about a pint left; let stand
until cool and skim off grease; season with salt and pepper and
put shredded meat back in and heat all together again; line a deep
pan with slices of hard-hoiled eggs and put meat in; place another
pan in it with a heavy weight and let stand in a cold place over
pight. When ready to serve turn out on a platter trimmed with
parsley or celery leaves and slice on table.—Mrs. Denison Long-
year,

Friep Froc Smpanks.—Three dozen frog shanks cleaned and
sprinkled with salt; let stand over night; two well-beaten eggs and
finely rolled crackers; dip the shanks in the egg and then in the
erackers; heat butter in frying pan and put the shanks in, laying
them in rows; season with pepper and fry light brown; when one
gide is done, shake pan to loosen and cover with plate, turn over
on plate, slide back in pan and fry other side to light brown; serve
hot.—Mrs. C. L. Foerster,

Boruen Toxcue witTiH Tomaro Savce—Boil a beef tongue over a
slow fire until tender; it will take about four hours; season with
salt and pepper when about half done; remove the skin and gristle;
serve hot with the following sance. Tomato sauce: Melt a table-

Parker & Templeton, 117 S. Washington Ave. Loan Money on Jewelry.



THE SERVICE GUILD COOK BOOK. 15

spoon of butter and add half a small onion sliced and a bit of bay-
leaf; let simmer for five minutes, then add a tablespoon of flour;
stir until smooth and well cooked: have two cups of cooked toma-
toes that have been well seasoned with salt, pepper, butter and a
little sugar; add this slowly to the flour and onion ; when thoroughly
cooked, strain through a fine sieve.—Mary 1. Johnson

Mear OmuLEr.—To utilize scraps of meat chop the same as for
hash; to one cup of soaked bread crumbs add one cup of meat,
one beaten egg, salt and milk sufficient to make a little wetter than
mince meat; pour mixture in hot buttered baking dish and bake in
a moderate oven.—Mrs. 8. L. Lockwood.

CaickeN Pie.—Cook chicken till tender; do not cover tightly
when cooking; season to taste; thicken the gravy; line sides of
the pan with the following dough and put in the chicken, leaving
in some of the bones if desired and cover the top with the dough.
Dough for pie: One-half a cup of shortening, two cups of butter-
milk, two level teaspoons of soda, one teaspoon baking powder,
flour and a little salt. Roll about half an inch thick. Be sure to
have an opening in the top crust. Bake in a moderate oven thirty
to forty minutes.—Mrs. Martha Fulton.

Crickexy Pie 2—Pick the meat from a well-cooked chicken, cut
in small pieces, butter a three-quart pan, add to it fifty potato
marbles that have been steamed till well done, then the chicken
meat and the whites of six hard-boiled eggs cut in rings and the
yolks cut in two; take a cup of strong chicken stock and one pint
of milk, season with salt and pepper and thicken with three table-
spoons of flour stirred to a smooth paste in cold milk; when well
cooked, turn over the chicken, potatoes and eggs, having enough to
cover well; place in oven to keep hot; bake some small baking
powder biscuit and place on top of the hot chicken pie—Mrs.
Charles E. Garner.

Cuicken Croquertes.—Equal parts of chopped chicken and
cracker crumbg, season with salt and pepper to taste, moisten with
beaten egg and melted butter; fry in boiling lard.—Mrs. Charles E.
Garner.

Warnvur Roast.—One egg, half a cup of milk, one-half cup cream,
two-thirds’ cup granola or dried erumbs, one-fourth cup chopped
nuts, two-thirds teaspoon grated onion, two-thirds teaspoon salt;
beat egg and milk and cream, salt, grated onion, granola and chop-
ped nuts; soak for fifteen minutes; bake in oiled or buttered bread
tins in a moderate oven about twenty minutes—Mrs. F. L. Young.

We have at our store, 226 Washington avenue north, Battle
Creek Health Foods.—Lucy B. Lorenz.

Buy Groceries of the Milne Grocery Co.



16 THE SERVICE GUILD COOK BOOK.

VeGETABLE Roasr or Mock Turkey.—One-half cup lentil pulp,
one-fourth cup strained tomato, one egg. one-half a cup of nut meal,
one-eighth cup granola, one-eighth cup browned flour, season with
grated onion, salt and sage, one-eighth cup cream; mix and form
in shape of turkey; bake fifteen to twenty minutes.—Battle Creek
Sanitarium.

Roasr Turkey.—Clean, stuff and truss a ten-pound turkey; place
cn its side in a dripping pan; rub entire surface with salt and the
breast, legs and wings with one-third of a cup of butter mixed with
one-fourth of a cup of flour; dredge bottom of pan with flour; place
in a hot oven and when seared reduce the heat and baste with fat
in the pan to which a cup of boiling water has been added; con-
tinue basting every fifteen minutes until turkey is cooked, which
will require about three hours; during the cooking turn the turkey
frequently that it may brown evenly.

Turkey SturriNg 1.—Three rounding tablespoons of butter, three
tablespoons of flour, three cups of bread crumbs, a cup and a half
of chopped celery, rounding teaspoon of salt and pepper and a
rounding teaspoon of chopped onion; thyme or poultry seasoning.

Turkey STUFFING 2—Three cups chestnuts, shelled and blanched,
cook in boiling salted water until soft; drain and mash, using a
potato ricer; add one quarter of a cup of butter, one teaspoon salt,
“one-eighth teaspoon pepper and one-fourth of a cup of cream; melt
one-fourth of a teaspoon of butter mix with one cup of cracker
crumbs; then combine the mixtures.

Roast Goose—Prepare as a turkey, washing the goose in hot
soapsuds; then wash in cold soda water; roast as turkey, using
strips of fat salt pork over the breast of the goose. It will take
about two hours to roast. May be parboiled first and fat skimmed
off or steamed till tender.

Poraro STurrING ror Goose—Two cups hot mashed potato, add
to this one and one-fourth cups soft stale bread crnmbs, one-fourth
cup finely chopped salt pork, one finely chopped onion, one-third
of a cup of butter, one egg, one and a half teaspoons of salt and
one teaspoon of sage. This stuffing is also good for squabs and
quail.—Murs. Chas. Herrmann. :

BraxquerTe oF CHICKEN.—Two cups of cold, cooked chicken cut
in strips, two tablespoons of butter, three tablespoons of flour, one
cup of milk, salt and pepper; make a gravy of the butter, ;nilk
flour, salt and pepper; add the chicken; when well heated add 'lhé
yolks of two eggs slightly beaten and diluted with two tablespoons
of milk; cook a few moments and then add one tablespoon of finely
chopped parsley. Veal may be used in place of chicken.

The Garner Furnace burns Soft Coal Clean as Hard Coal.
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Porg Cuors witH Friep Appres.—Arrange pork chops on a plat-
ter after they have been well browned; surround with slices of ap-
ples, cut one-half an inch thick, fried in the fat remaining in the
pan.

Bagep Ham witH Eces—Chop meat fine and season; put in hot
buttered pattie or gem pans; break an egg on top and bake.

Mear CroQuerrES.—One rounding tablespoon of butter, three
rounding tablespoons of flour, one cup of milk or cream made into
a gravy; add a dash of cayenne pepper, a teaspoon of onion juice,
a teaspoon of salt, a dash of pepper and two cups of chopped
meat; when partly cold roll in eylinders, dip in-flour, then in egg,
then in crumbs and fry in a frying basket in deep fat.—Murs.
Charles Herrmann.

SweeTBrREADS.—Remove from paper as soon as received from the
market; plunge in cold water and allow to stand one hour; put in
salted water to which a teaspoon of vinegar has been added;
boil slowly twenty minutes; drain and plunge again into cold
water; they may then be dipped in flour, egg and crumbs and fried
in deep fat; or they may be split crosswise and broiled.—Mrs.
Charles Herrmann.

CuickEN Timpares.—Pass the breast of a raw chicken several
times through a meat chopper; there should be one cup of pulp;
add an egg and beat until smooth; then add three more eggs,
one at a time, beating the mixture smooth after the addition of
each ege; then gradually beat in one pint of cream; season with
one teaspoon of salt; turn into buttered timbale molds and ecook
in a pan of hot water, without allowing the water to boil; about
twenty minutes of cooking will be required; served turned from
the molds with cream saunce—Mrs. F. A. Lockwood.

Broitep Steax (Delmonico).—8elect a thick sirloin, trim the
edges and remove the bone; prepare a dressing with half a tea-
spoon of salt, a little pepper, a bruised bay-leaf, and a bit of pars-
ley and two tablespoons each of lemon juice and olive oil; place
the steak in this marinade and turn occasionally, keeping it in
over night if possible; remove the herbs and broil under a hot
flame; when seared on both sides, reduce the heat and finish cook-
ing slowly, allowing about ten minutes for a steak an inch and a
quarter thick. Only one turning is necessary. The flame may be

., extinguished for the last few minutes of cooking, but should be
lighted fully five minutes before the broiling is begun to insure an
intense heat—Mrs. F. A. Lockwood.

For Spasoning SAvsace.—For twenty-five pounds of ground pork

Heat your House with the Garner Furnace.
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use eight ounces of salt, four ounces of pepper and three ounces
of sage (if liked); mix well.—Mrs. Charles E. Garner.

Rapprrs.—Rabbit fricassee may be made the same as a chicken
fricassee. To make a pie, first stew till tender and then proceed
as for chicken pie. To roast, make a dressing and sew it into the
rabbit and bake in the oven, basting often; place a few strips of
salt pork on the rabbit before baking. Wild rabbits may be soaked
over night in a weak vinegar water to remove the strong taste.

Porrep Liver.—One pound of calf or, beef liver, one pound of
bacon, two eggs, one cup of cracker crumbs, two tablespoons of
vinegar, one-half cup of stock, 1 teaspoon of salt, one-fourth tea-
spoon of pepper, one teaspoon of onion juice, one salt spoon each
of cinnamon, nutmeg and cloves; cut bacon into small pieces, put
in frying pan over a slow fire, fry out fat and remove cracklings;
cut liver into slices, put into fat and cook slowly until done mod-
erately brown; remove liver and chop fine; add to the fat remain-
ing in pan one cup of boiling water; let it cook down to one-half
cup; beat eggs without separating and add all other ingredients;
pack into greased mold and steam one hour; serve cold with to-
mato catsup, Woreestershire sauce, etc.—Miss Kate Landes.

Spicep HAm.—Get a picnic ham and take off the rind before
cooking; parboil about an hour; drain and add fresh water; put
about two dozen cloves in the ham, throw a stick of cinnamon
about two inches long in the kettle, about one dozen whole pep-
pers, about one dozen whole allspice, grate nutmeg over it before
putting it back into the kettle and then cook it another hour.—
Mrs. Pratt.

Begr Loar.—Two pounds of round steak, one-half pound of salt
pork, one egg, one teacup of bread crumbs; make into a loaf and
bake one-half hour; grind the steak, chop the pork and mix well
with the crumbs and egg; put a little water in a pan to keep from
" burning. (A gravy can be made from this.)—Mrs. Frank Wall.

Creamep CHICKEN.—One small chicken, boil and pick up as for
a salad, one cup of celery cut up fine, one can of mushrooms; pour
off juice of mushrooms and mix chicken, celery and mushrooms,
after being cut up, together; stir two tablespoons of butter and
two and one-half tablespoons of flour until smooth; heat one-half
pint of milk or cream and the juice of the mushrooms, boiling
hot; mix in the butter and flour; salt and pepper to taste. But-
ter a baking dish; put in one layer of chicken, one of gravy and
repeat until all is used; cover with buttered bread erumbs; bake
one-half hour.—Tena Goritz.

Fricareuur.—Chop raw, fresh pork very fine, add a little salt,

Oneida Community Silver at Heath’s. Try it.
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plenty of pepper and two small onions chopped fine, half as much
bread as there is meat, soaked until soft, two eggs; mix well to-
gether, make into oblong patties, and fry like oysters. These are
nice for breakfast; if used for supper serve with sliced lemon.—
Mrs. Cora E. Brusselbach.

Toap-ix-rue-HoLe.—Mix one pint flour and one egg with milk
enough to make a batter (like that for batter cakes) and a little
salt; grease dish well with butter, put in lamb chops, add a little
water with pepper and salt, pour batter over it and bake an hour.
~—Mrs. Cora E. Brusselbach.

Morp or Rice axp Mear.—(A good way to use cold meat.)
One cup of rice, thrown in four cups of boiling water, cooked sofft,
salted and drained, one pound of meat (any kind) chopped fine,
one egg, beaten without sevarating, two tablespoons of ecracker
crumbs, one tablespoon of chopped parsley, 1 teaspoon of salt,
one-fourth teaspoon each of pepper and celery salt: combine all
ingredients except rice; grease mold, pack rice about sides, re-
serving about three tablespoons; put meat mixture in center, rest
of rice on top; steam one hour; serve with tomato saunce.—Miss
Kate Landes.

Ricep CrickEN.—Cook one chicken until tender; remove large
bones, put in baking dish; thicken liquor as for gravy: cook one-
half cup of rice until very soft; season with salt and pepper; add
some gravy, pour some gravy over chicken, spread rice over it, pour
over rest of gravy and bake in oven till brown on top.—Mrs. M. J.
Murray.

Ece Courrers—Four hard-boiled eggs, one cup of milk, one table-
spoon of butter, one tablespoon of flour, 1 tablespoon of chopped
parsley, one teaspoon of onion juice, three-fourths teaspoon of salt,
four dashes of white pepper; boil eggs fifteen minutes, remove shells
and put through press; put butter and flour in saucepan, over
slow fire, mix smooth, not cook; add milk; stir constantly until
very thick; remove from fire, add other ingredients and turn out
to cool; form into cutlet shapes, dip into egg, then into bread
crumbs; fry in hot fat; serve hot with green pea sauce. Can be
made the day before and then warmed in oven. Can use peas in-
stead of parsley,—Miss Kate Landes,

Bostox BrowN Hasa.—Chop any remains of cold meat; grease
. & deep pie dish and put a layer of cold mashed potatoes in the
bottom, then a layer of meat, then a layer of stale bread crumbs ;
sprinkle with salt and pepper, place here and there a few bits of
butter and moisten with half a cup of beef gravy, then add another

Take your Watches and Jewelry to Parker & Templeton’s for Repairs,
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layer of potato; dip a knife in milk and smooth over the top; bake
in a moderate oven about an hour; serve hot.

Foamy Omerer.—DBeat yolks of six eggs and add one-half tea-
spoon salt, one-fourth teaspoon pepper, and six tablespoons milk;
add whites beaten stiff, pour on hot-buttered pan: brown on bot-
tom then brown top in oven and roll.—Mrs. Chas. Herrmann.

When You Shop at Dancer-Brogan’s

—and leave
with your purchases the deal does not end at that, for our apprecia-
tion of your patronage has only begun and is not forgotten.

The Golden Rule as Applied to this Store.

The old saying “Do unto others as you would have them do
unto you” is foremost in our minds and we endeavor to treat our
customers accordingly. If you would shop where your presence is
appreciated all the time

Try DANCER - BROGAN’S.

The White Store on the Corner

YOU KINOW IT

ROUSER'S CAPITOL DRUG STORE

New Phone 220 Old Phone 170
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FISH AND OYSTERS.

“Fishie, fishie in the brook,
Papa catch him with a hook,
Mamma fry him in a pan,
Baby eat him like a man.”

To obtain from fish its greatest value it should be eaten fresh
and in season. To determine the freshness of fish, the flesh should
be firm and the eyes and gills should be bright. Frozen fish are
undesirable, but if used should be thawed in cold water before
cooking.

Cod is in season throughout the year, as is also halibut; turbot
is in season from January to March; trout is in season from April
to August; bluefish from May to October, or, if frozen throughout
the year; mackerel, fresh, from May 1st to September 1st; salmon
fresh, from May to September:; shad from January to June;
oysters from September to May, and lobsters from May to Septem-
ber; shrimps from May to October.

BowLep Warterisg witHd Eec Savce.—Have the backbone re-
moved and sprinkle salt inside and out of a fresh whitefish (two
or three pounds), let stand about a half hour, wash off salt and
tie fish loosely in a cloth, lay in a large pan and cover with hot
water, add to each quart of water a teaspoon of salt and table-
spoon of vinegar; boil gently, allowing ten minutes to each pound;
when done, remove from water, allow to drain for a minute, then
cut strings and remove from the cloth; put cloth and all on the
platter and roll gently until out of the cloth; pour over egg sauce
and serve.

Ece Savce ror Apove.—Rub smoothly together one tablespoon of
butter and the same of flour, season with salt and white pepper,
and stir into one cup of boiling milk, cut up two or three sprigs of
parsley fine and stir in sauce; let all boil up a minute; add one
hard-boiled egg cut in slices and pour over fish just as it is taken
to table.—Murs. Denison Longyear.

Tosmaro Savce ror THE ABoVE.—Use two tablespoons of butter
and the same of flour rubbed together and seasoned with salt and
pepper; add one and a half cups of milk and cook together until a
smooth gravy is made, then add tomato catsup until of the desired

First Class Jewelry Repairing done by H. B. Hunt, 104 E. Franklin Ave.
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red color and pour over the fish just before serving.—Mrs. Charles
Herrmann.

Praxkep Fisa 1.—Split open a firm fish and remove the back-
bone; lay on a well-buttered tin, dredge with flour, salt and pep-
per and spread with soft butter; bake in a hot oven ten or fifteen
minutes, then surround the fish with a thick border of well-sea-
soned mashed potatoes and bake fifteen minutes longer; garnish
with lemon and parsley and serve.—Mrs. Chas. IZ. Garner.

Praxkep Fisg 2.—Clean and split a three-pound fish; put skin
side down on an oak plank one inch fhick and a little longer and
wider than the fish, sprinkle with salt and pepper and brush over
with melted butter; bake twenty-five minutes in a hot oven; re-
move from oven and spread with butter; garnish with parsley and
lemon., The fish should be sent to the table on the plank. If
cooked in the gas range, place in the lower oven, having the flame
over the fish.—Mrs. Charles Herrmann.

Bagep Pickeran.—Scale and clean the fish, skewer it with the
tail in the mouth, lay it on a buttered pan with two slices of
salt pork, a slice of onion and two of tomato underneath; spread
butter over the top, dredge with flour and when flounr browns baste
frequently with melted butter and then with the fat in the pan;
cook about forty minutes; serve with creamed oysters for sauce.
—Mrs. F. A. Lockwood.

Friep Waiterisg.—Clean fish thoroughly, cut in pieces the de-
sired size, rub inside and out with salt, add a little pepper and
onion cut fine, dip in cornmeal or crumbs and fry in rather deep
fat, half lard and half butter. This may be served with the tomato
sauce given above, or with sliced lemon and tomato border. Gar-
nish with parsley.

Fisa TimpaLes.—Cook together until soft one cuap of cream and
one-half cup of bread or cracker crumbs; add two teaspoons of
soft butter, one teaspoon of salt, two well-beaten yolks of eggs and
pepper;: cool and mix thoroughly with one and a half cups minced
and cooked fish; add stiff whites of two eggs, put in buttered molds
and steam for one-half an hour—Mrs. Chas, E. Garner.

Kevceree.—Cook one cup of rice, when done mix with a cup
and a half of cold cooked fish, three tablespoons of buiter, three
hard-boiled eggs chopped fine, cayenne pepper and a little salt:
stir together and warm; put in Ramakin dishes, cover with but-’
tered crumbs and bake; or fry in hot butter.—Mrs. Charles Herr-
mann.

Lopster NewpeErc.—Two tablespoons of butter, two tablespoons

Don’t Fail to Try the Recipe of Cameron & Arbaugh Given in this Book.
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of flour; cream together and add one and a half cups of milk, the
yolks of two eggs, dash of cayenne and salt to taste. A good chaf-
ing dish recipe. May be served with toast or hard crackers.

Coorisa Barrs 1.—Three pints of boiling water, one cup of salt
codfish which has been picked into small pieces and freed from
bones, one pint of potatoes peeled and quartered; boil all together
until potatoes are soft, drain off the water; mash and beat all to-
gether until soft and smooth, add one teaspoon of butter, little
pepper and when slightly cooled one well-beaten egg; dip table-
spoon into hot lard and take up a spoonful of mixture and fry in
hot lard. (Have lard in a deep dish that the balls may float.)—
Mrs. Denison Longyear.

Coprisa Baurs 2.—8ix good-sized potatoes hoiled till tender;
just before the potatoes are done, add a cup of codfish picked fine;
when done, drain very dry: mash all together and add one table-
spoon of butter and one egg; season fo taste: form into small,
round balls; just before frying roll lightly in flour.—Mrs. Charles
Herrmann.

Bagep Fisa.—Season inside and ont with salt, pepper and a lit-
tle lemon juice or vinegar; stufl and sew; put on dripping pan and
bake in oven, basting with one-third of a cup of butter melted in
one-half a cup of boiling water; tiny strips of salt pork may be
inserted under the skin or in small gashes all over the fish.

SrurriNneg For Fisa.—Three tablespoons of butter heated in a
saucepan, then add three teaspoons chopped onion, three-fourths
teaspoon salt and dash of pepper, six tablespoons of hot water
or milk, one-half a teaspoon of seasoning and a little chopped cel-
ery; three cups of dry bread crumbs added the last of all.—Mrs.
(‘harles Herrmann.

CreameDp Fiso—Remove all hones and skin from the contents
of a can of salmon and separate into flakes; make a white sauce
with four tablespoons each of flour and butter and one and one-
half cups of milk; season with salt and pepper: fill pan or shells
with alternate layers of sauce and fish; cover with three-fourths
of a cup of cracker crumbs mixed with three tablespoons of but-
ter; brown in the oven; remnants of cold cooked fish may be used
in the same way.—Mrs. Charles E. Garner.

SarmoN Loar 1.—One can of salmon. one cup of dried bread
crumbs, one egg, three tablespoons butter. three-fourths enp of
milk, salt and pepper to taste; bake in a loaf. Sauce: Two cups
of milk, one heaping tablespoon of flour and two eggs; heat the
milk, add the flour which has heen moistened with a little of the
milk and cook thoroughly, add the beaten eggs just before remov-

Heath Carries a Fine Line of Souvenir Spoons.
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ing from the fire; season with salt, pepper and a tablespoon of
butter.—Mary L. Johnson.

Savce ror SanmoN Loar.—One-fourth of a cup of butter, juice
from the can, one-half a cup of milk, a little chopped onion and
a little lemon juice, thicken with a tablespoon of corn starch.

SarmoN Loar 2.—One can of salmon, two tablespoons of butter,
one-half a cup of bread erumbs, one cup of milk, three eggs, pepper
and salt; rub fish with the butter until it is a smooth paste, add
the bread ernmbs, seasoning and beaten eggs; stir in milk and pack
in small pail or pan that has been larded; steam for one and one-
half hours; serve with white sauce; slice when cold. ;

Saryox Loar 3.—Two cans of salmon, remove skins and large
bones, two tablespoons melted butter, one and a half cups of bread
crumbs, teaspoon of salt, a pinch of red pepper, four well-beaten
eggs; put into a buttered dish and steam one-half an hour; when
done, turn out on platter and pour over the following sauce and
serve:

Savce.—One tablespoon butter, yolks of two eggs beaten, little
salt, juice of one lemon; stir over a teakettle until thick then add
one small teacup of boiling water and stir until thick again; add
one tablespoon of chopped onion and two tablespoons of green
peas (if you have them); pour over the salmon loaf and serve
while hot. This is enough to serve one dozen persons.—Mrs. Deni-
son Longyear.

Friep Oysters.—Drain oysters from liquor, sprinkle with salt
and pepper, take one large or two small oysters and roll in fine
cracker crumbs; then dip in beaten ege and milk, to which salt
and pepper have been added, then roll in cracker crumbs again.
Let stand a little while and then fry in hot lard; have lard in
deep kettle so that the oysters will float.—Mrs. Denison Longyear.

Oyvster Bisque—One pint of oysters, onehalf a teaspoon of
curry powder, one-fourth teaspoon paprika, one tablespoon of
onion and one-half teaspoon of salt, one and one-half tablespoons of
corn starch, one and one-half tablespoons of butter, hot milk or
cream to mix; parboil oysters and drain them; saute the onion in
the butter and blend oyster liquor, simmer ten minutes and then
set to keep hot; chop the oysters fine and rub through a coarse
sieve into the broth; to the remainder that will not pass through
the sieve add an equal bulk minced mushrooms, one-half cup fine
bread crumbs, one teaspoon melted butter, salt, pepper and curry
to taste, enough raw egg yolk to bind the whole; roll in small
balls, cook in hot oven five or six minutes; dilute the bisque with

Clocks at Parker & Templeton’s, 117 S. Washington Ave.
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hot milk and serve three balls on each plate—Mrs. F. A. Lock-
wood.

Oyster Cockrain.—One and one-half cups tomato catsup, one
tablespoon vinegar, four drops tobasco sauce, juice of one lemon,
pepper and salt to taste; use small oysters, the smaller the better,
allowing six to each person, and put over at least a tablespoon of
the dressing; serve in sherbet cups with a litfle chopped ice. This
will serve ten persons.—Mrs. E. L. Hopkins.

Paxxep Ovsters—Place small pieces of toast in the dripping
pan and on each put a large oyster, sprinkle with salt and pepper
and bake until oysters are plump; serve with lemon butter.

Lemon BurtEr.—Cream three tablespoons of butter. add one-half
teaspoon of salt, one tablespoon lemon juice and a few grains of
cayenne.

CreaMmep Oysters.—One and a half tablespoons of butter and
the same of flour, season to taste, add three-fourths cup of milk
and the oyster liqguor which has been strained through a cheese
cloth; last add one pint of oysters and cook till plump; serve on
toast.

BroiLep Oyvsters.—Clean large oysters and dry between towels;
dip in melted butter, then in eracker crumbs which have been
seasoned with salt and pepper; place in a buttered wire broiler
and broil till juice begins to flow.

Lirree Pics 15 Brankers.—Select large oysters; wrap each in a
slice of thin bacon; skewer with a toothpick and fry until done.—
Mrs. Charles Herrmann.

Friep Oysters IN BarTer.—Dip large oysters in batter, fry in
deep fat and serve garnished with lemon and parsley.

Barrer.—Two eggs, one cup flour, three-fourths cup of milk, salt
and pepper.

Scarrorep Oysters.—Melt butter in a saucepan, add bread or
cracker crumbs and stir till all the crumbs are buttered, salt and
pepper to taste; place a thin layer of crumbs in a well-buttered bak-
ing dish, add a layer of oysters, sprinkle with salt and pepper,
pour over one-half cup oyster liqguor and milk; repeat and cover
the top with the remaining crumbs; bake thirty minutes in a hot
oven; never allow more than two layers of oysters for scalloped
oysters; if three layers are used, the middle layer will not be done
when the other two are just right.

CreamED OvsTERS.—One quart of cream, one quart of oysters;

Barnard & Wimble is the Place to Buy Groceries, 302 Franklin Ave. E.
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put the cream in a porcelain kettle, place in a pan of hot water
on a stove; when the cream is hot, stir in rolled crackers and cook
until it thickens; while this is cooking let the oysters come to a
boil in their own liquor, skim carefully and drain off all the liquor
and turn oysters into the eream; add a large tablespoon of butter
and salt and pepper to taste.

Fisa TurBer.—Steam a fine whitefish, remove all bones and
season to taste. For dressing: One quart of milk heated and
thickened with a small cup of flour; while hot, add one cup of but-
ter; when cool, add two beaten eggs and a very small onion, chop-
ped very fine, also a little parsley chopped with onion; put in bak-
ing dish, first a layer of fish then of dressing until all is used;
cover top with bread ernmbs; bake one-half hour. This is a splendid
way to unse up cold left-over fish, using the other ingredients pro-
portionately.—Miss Kate Landes.

Oyster NEwBERG.—Melt one tablespoon of butter, add one pint
of oysters, one teaspoon salt, a little paprika, one teaspoon of
grated onion, one teaspoon lemon juice; cook three minutes (until
edges begin to curl); in another saucepan melt one tablespoon of
butter, add one tablespoon of flour and when blended add one-half
cup of cream and the yolk of one egg, slightly beaten; cook until
it thickens, stirring slowly; add this to the oysters, mix well and
serve on fresh toast. Very nice made in a chafing dish—Miss
Emily Nagel.

Frigp Oxsters.—Drain the oysters and sprinkle with salt and a
little cayenne pepper; let stand for a few minutes to drain; beat
one egg with a little milk or water, add a pinch of salt; have ready
a dish of cracker crumbs; dip the oysters, one at a time, first in
the crumbs, then in the egg and then in the crumbs again, then
fry in boiling lard and drain on a wire rack or on a brown paper;
serve immediately.—Mrs. Mary Brown.

ou WS B ity
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VEGETABLES AND CEREALS.

Summer vegetables should be cooked as soon after gathering as
possible. They may, however, be kept on the bottom of a dry, well-
ventilated cellar. Lettuce may be kept by sprinkling with water
and placing in a tin pail closely covered. Vegetables should be
washed in cold water and cooked in boiling salted water till
tender; if boiled uncovered the color is better retained.

Macaront witH CHEESE.—Take twelve sticks of maecaroni, bréak
into inch pieces, salt and cook until thoroughly done; drain and
rinse with cold water; put a layer of cracker crumbs in the bot-
tom of a small baking dish, add a layer of macaroni, then grated
cheese; alternate the layers until there is the desired amount; add
salt and butter. cover with boiling milk and bake thirty minutes.—
Mrs. Fred Conklin.

Macaront wite Toamatoes.—One quart of tomatoes, one bay-leaf,
one onion, salt and pepper; boil and strain; melt six tablespoons
of butter and same of flour and while boiling pour in slowly the
tomato; beil till smooth sauce; mix with this one-half box of maca-
roni cooked until tender; put into a buttered@ baking dish and
sprinkle with grated cheese; bake one-half hour—Mrs. C. B. Tur-
ner.

Porarors Au GrariN.—One quart of boiled potatoes chopped
fine, one coffee cup of grated cheese, salt and pepper; mix two table-
spoons of melted butter and three tablespoons of flour with two
teacups of sweet milk; put a layer of potatoes and a layer of
cheese and moisten with mixture, then another layer of potatoes
and cheese and balance of mixture until dish is filled; sprinkle
cracker crumbs over the top and bake twenty minutes—Mrs. Blair.

Porato BavrLs—These are nice to serve for supper. When you
have mashed potato for dinner, be sure to make enough to have
some left at supper time or next morning for breakfast; put in
enough sweet milk so you can mold into balls, then flatten and
roll in flour and fry in butter a pretty brown on both sides and
serve hot on a platter garnished with fresh lettuce leaves.—Murs,
¥. E. Watson.

Macaront witiH CHEESE.—One dozen sticks 'of macaroni, broken
into one-inch lengths; cook in three pints of boiling salted water,

Have your Watch Repaired by H. B. Hunt, 104 E. Franklin Ave,
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twenty minutes; turn into a colander, pour cold water over and
drain; butter a baking dish and put a layer of grated or chopped
cheese on the bottom, then a layer of macaroni, then a layer of
sauce (see sauce below); continue this process until macaroni is
used; cover the top with fine bread crumbs, bits of butter and.
cheese and bake until brown. Sauce: One tablespoon each of but-
ter and flour stirred smooth; pour over this one and one-half cups
of hot milk, add a pinch of salt and cook to the consistency of
cream.—Mrs. Mary Brown.

Tomaro TimparLes.—Beat six eggs until yolks and whites are
blended, but not light; season with salt, pepper. onion juice and
minced parsley and mix well with one and one-half cups of strained
tomato; pour into buttered cups, place on several folds of paper
in a pan of hot water and cook in a moderate oven twenty to
thirty minutes, or until firm; turn onto a hot platter, insert sprig
of parsley in each timbale and serve with a white sance.—Mrs. C.
E. Garner. :

Poraro Croquerres.—Two eggs, two cups mashed potato. one tea-
gpoon of onion juice, two tablespoons of cream, two teaspoons of
parsley, one tablespoon of butter, one teaspoon of salt, a dash of
pepper and a little nutmeg; mix thoroughly, flour the hands and
roll into eroquettes about two and one-half inches long and one
inch thick; roll these well in beaten egg, then in bread crumbs;
fry like friedcakes‘—hh'ss. F. L. Young. ;

Corn Parrres.—One pint sweet corn, one-half cup cream, one
well-beaten egg, one-half teaspoon salt; cracker or dry bread crumbs
of such consistency that it can be formed into cake; bake until
brown.—Bat.tle Creek Sanitarium.

CapBaGE AU GramIN.—Remove, without breaking, six of the
leaves of a head of cabbage and cut the remainder into small pieces;
put on to boil in cold salted water and when the whole leaves
can be pierced with a broom straw, strain them from the pot and
arrange them around the side of a baking dish as a shell to re-
ceive the creamed mixture; when the rest of the cabbage is tender,
drain well and mix with one pint of cream sauce to which has
been added one-half cup of grated cheese; turn into the baking
dish, sprinkle top with cheese and bread crumbs and put into the
oven long enough to brown lightly. This is delicious.—Mrs. Clar-
ence L. Bement.

Scarrorep ON10N.—Cook onions until tender; pour into a shal-
low baking dish, cover with butter sauce, made either with milk
or water; sprinkle with buttered bread crumbs, then with grated
cheese, then brown in the oven.—Mrs. H. E. Thomas.

The Lowest Prices on Rings at Parker & Templeton’s.
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AppLes Bakep witH Fies.—Steam sufficient figs until tender, cut
in small pieces and roll in powdered sugar in which is mixed a
pinch of cinnamon; core large, tart apples and fill with the figs;
bake in a hot oven and add a little water to prevent burning; when
tender put in a serving dish and pour over them a syrup made by
boiling a half cup of sugar with four tablespoons of water flavored
with drop of vanilla; serve when cold with whipped cream.—Mary
I. Johnson.

ScarLorep Corn.—One can corn, two eggs, two tablespoons
sugar, four erackers, rolled. salt, pepper, one pint of milk, butter
size of egg melted; mix well, pour into a baking dish and bake.—
Mrs. Bessie Brown.

Rice CroguerTeEs.—Two cups of cooked rice, one small cup rolled
crackers, two tablespoons sugar, three eggs beaten light, small
piece of butter. a little vanilla, salt to taste; mold and drop into
boiling lard.—Mrs. O. A. Jenison.

Hasaep Bepr witH Toaatoes.—One and one-half pounds of to-
matoes, four ounces butter, a little salt, one and one-half pounds
cold beef; scald the tomatoes, put them in a stewpan with butter
and a little salt; stew gently for one-half hour: cut the beef in
slices, warm it in a little stock, put it on a hot dish, and arrange
the tomatoes around it.

Brow~ Poraross.—Eight potatoes, dripping—choose rather
small potatoes, peel them, and boil till nearly done; take them up,
strain and dry in a cloth, cut in halves, and put them in a baking
tin with plenty of dripping; brown in a hot oven for about one
hour or till they are of nice brown color, and serve.

Scavrorep CorN.—Use either dried or canned corn; put a layer
of corn with seasoning and a layer of crushed crackers into a
buttered dish; alternate until dish is full, then cover with milk and
bake in oven. (Very good.)—Mrs. W. D. Sterling.

Poraro Purrs—Mix one pint of cold mashed potatoes with one-
half cup of ecream and two well-beaten eggs; salt to taste; beat
till smooth ; flour the hands and form the mixture into balls; place
on oiled or buttered pan, brush with the yolk of an egg and bake
until a light brown.—Battle Creek Sanitarium.

Corx Ovsrters.—To one can of corn add salt, pepper, half a cup
of flour sifted with a level teaspoon of baking powder, one table-
spoon of melted butter, and two well-beaten eggs; fry on the grid-
dle by the spoonful and serve very hot.—Mrs. C. E. Garner,

Corn Ovysrers.—One can corn, four eggs, two tablespoons flour,

Good Goods and Right Prices at the Milne Grocery Co.
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one teaspoon baking powder, salt and pepper. Drop in well-but-
tered frying pan and brown on both sides.—Mrs. 8. L. Lockwood.

Scavrorep Porators.—Slice potatoes, onions and salt pork just
as thin as you can cut them (all raw); butter your pan, then
put in a layer of potatoes, then onions, then a few slices of the
pork and shake cracker ernmbs over all; continue as many layers
as desired to fill the pan; then bake.

Frexca Friep Porarors—Pare large potatoes and cut length-
wise about the size of large finger, wipe dry and put into hot lard
(deep kettle); cook until tender; drain out and let stand in cold
air five or ten minutes, then return to hot lard slowly (so that
they will not boil over) and cook until light brown: drain again,
sprinkle with salt and serve at once.—Mrs. Denison Longyear.

Poraro Croquerres.—Take cold mashed potatoes, shape into
small balls or rolls, roll in eracker crumbs, dip into beaten egg and
milk, salt and pepper; then roll in cracker crumbs again and fry
in hot lard (deep kettle) : do not let them stay in too long or they
will erack and soak the lard; by adding finely chopped cold beef.
chicken or veal with a little of the thickened gravy, you can have
nice meat croquettes.—Mrs. Denison Longyear.

SymoraEReEp Poratoes.—For one quart of chopped or sliced raw
potatoes make a pint of sauce with one tablespoon of butter, two
tablespoons of flour and a pint of milk; season with salt and pepper
and mix thoroughly with the potatoes, adding a small onion if de-
sired; place in a buttered dish, cover and bake an hour or longer,
according to quantity and temperature;-uncover and brown the
last twenty minutes, after spreading with a well-beaten egg.—Mrs.
Chas. Stabler.

Sturrep Porators,—Mince some cold meat very fine and .season 1o
taste; choose large potatoes of one size, peel and core, taking care
not to core them through; fill them with the minced meat and put
them in a dish to bake with a cup of water and a little nice drip-
ping; if the potatoes are large it will require an hour to bake: if
small, half that time; baste occasionally,—Mrs. Jennie Smith. .

Poraroes wita CHEEsE.—Use six large potatoes, cold boiled, two
teacups of rich milk or cream, four tablespoons of grated cl;eese
two tablespoons of butter, one tablespoon of flour, the yolks of two
eggs or one whole one, a little salt and pepper; stir the butter and
the flour to a cream and add the milk, stirring constantly until it
begins to beil; remove from the fire and add the cheese, volks of
eggs, well beaten, and the salt and pepper; alternate ’tlie sauce
with layer of sliced potatoes; have the last layer of the sauce;

The Garner Furnace Furnishes Hot Water to Bath and Lavatory.
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sprinkle dry bread erumbs over the top and bake ten minutes.—
Mrs, Fannie Brown.

Bakep SquasH.—Take one-half a hubbard squash, steam whole
until it is tender; scrape out and mash until it is very fine; add
one-half cup of cream or milk, one-half cup of dry bread crumbs,
one tablespoon onion juice or a teaspoon of onions chopped very
fine; salt, butter and pepper to taste; then refill the shell or put
into a baking dish and sprinkle the top with bread crumbs and
pieces of butter; add salt and pepper and bake until brown; serve
in the shell or the baking dish.—Miss Dorothy Brown.

Scarrorep CornN.—Put a layer of erackers on the bottom of bake
dish, then a layer of corn; on this put butter, salt and pepper,
then layers of crackers and corn until the dish is full, having
crackers on top; pour on milk and bake; for one can of corn use
one cup of milk.—Miss Jamieson.

BoiLep Rice.—Wash rice in two waters, let stand in last water
for five minutes. One-half cup of rice, two guarts of water and
two teaspoons of salt; bring salt water to a boiling point and sift
the rice in; boil rapidly twenty minutes, then drain through a
colander, rinse in cold water, shake free from the water and set
back on the stove. y

CREAMED ASPARAGUS IN CrousTADES,—Two cups of cooked aspara-
gus cut in one-inch pieces, two cups of hot milk, one-fourth cup
of butter, one-fourth cup of flour, one-half teaspoon of salt, eight
croustades; melt the butter, add the flour and salt and mix well,
then stir in gradually the hot milk; cook till the sauce thickens
and add the cooked vegetable and heat; serve in croustades on small
plate and garnish with sprig of parsley.

CrousTapes or Cuprs oF Breap,—Cut a loaf of dry bread into
slices about two inches wide or thick; with a baking powder can
cut ecircular pieces from each slice, then, with a spoon or small
biscuit cutter, remove the center of each slice, leaving the bottom
unbroken; bake in the oven till a golden brown or fry in deep fat;
when done fill each cup with the creamed vegetable. Any creamed
vegetable, meat or fish may be served in the cups which are at-
tractive for small dinners or luncheon,

Sweer Porato CroQuerTEs.—Two cups hot riced sweet potatoes,
add three tablespoons butter, one-half teaspoon salt, pinch pepper
and one beaten egg; shape in croquettes, dip in erumbs, egg and
crumbs again, fry in deep fat and drain.—Mrs. Chas. Herrmann.

SturrEp ToMATOES.—SIX ripe tomatoes, one-half pint salad dress-

Glasses Properly Fitted by H. B. Hunt, 104 E. Franklin Ave.
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ing, two cucumbers, lettuce, salt and pepper; peel tomatoes, cut slice
from top and remove seeds; peel cucumbers and cut into dice,
season highly and add one-half of dressing; fill tomato cups and
put spoonful of dressing on top; sprinkle with finely chopped pars-
ley and serve on lettuce leaves. Inglish walnut meats may be
added.

Cruuves House CHEESE or CHEESE Bavrs.—One-half pound cream
cheese, one-half teaspoon dry mustard, one teaspoon melted but-
ter, salt and red pepper to season; grate the cheese and mix with
the other ingredients; shape into balls an inch in diameter, pierce
each with a clove or a stem and serve on fancy plate; when
uncooked cheese is served.

STRICTLY
CORRECT

@O cook with
results that are
satisfactory to all
concerned you
must be strictly
correct in the
goods you handle
and the way you
do it.
JUST THE SAME THING IN THE DRY GOODS BUSINESS

We have been at the latter in this county a quarter of a century—
just about the time it takes to make a good cook.

MILLS DRY GOODS CO.,

Lansing

Mason
. ] w i LD G e EEE
L2y MRS. H. E. DILLINGHAM v
L W) s OB 5 28
iy FIRST CLASS MILLINERY B
208 Washington Ave. N, o]
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BREAD, BISCUITS, ETC.

“The very staff of life, '
The comfort of the husband, the pride of the wife.”

Yeast Breap.—One-half cup flour, one tablespoon salt, two table- .
spoons sugar, one-half yeast cake, one pint mashed potatoes, one
quart of water; put salt, sugar and flour in crock, then put the
water, warm not scalding, and stir smooth; rice in potatoes and
let rise until light, then stir and let rise light once more. This is
made the day before using. Mix the sponge as for any bread,
using the yeast as prepared without adding any more wetting;
when light, make in a large loaf and let rise again and it is better
to let rise the second time in the large loaf before putting in the
small loaves; use about one good tablespoon lard in the large loaf
and when putting to rise grease the top to prevent hardening.—
Mrs. J. A. Grant, Detroit.

Yeast.—Two tablespoons sugar, two tablespoons salt, two table-
spoons mashed potato, one quart of milk and warm potato water,
one yeast cake; let stand in warm place till light and foamy; use
the next day; before any flour is added take out pint can of liquid
and set aside for the next time the yeast is made.—Carrie Dunne-
backe.

Magic Yrast.—One-half gallon peeled potatoes cooked in five
pints of water, one pint flour, one cup sugar, one-half cup salt; put
flour, sugar and salt in a two-gallon jar and scald with potato
water; add the potatoes mashed; fill the jar with cold water to
within three inches of the top and add one cup of good yeast to
start or two cakes of compressed yeast.

Quick Savr-Rising Breap.—Take one-half cup Indian meal, scald
with boiling sweet milk, until about as thick as cream, set in a
warm place to rise, afterwards keep in a cool place; this will keep
several days in cool weather. For bread, take one pint of hot water,
add a pinch of soda, let it cool until it will not seald the flour, then
add flour until as thick as pancake batter; stir in one-half of meal
yeast; keep warm; this sponge will rise quickly, then take pan of
sifted flour, scald the center and then cool with cold water and
add the rigen sponge with one tablespoon of salt; let rise and knead
into loaves; let rise again and bake.—Mrs. W. D. Sterling.

Barnard & Wimble is the Place to Buy Groceries, 302 Franklin Ave. E.
3 .
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Yuast Breap.—At noon take one pint of flour, one-fourth cup
sugar, small amount of salt, on this pour hot potato water when
potatoes are done, also rice a potato and put in, stir well and let
stand until nearly cold and then stir in one cake of Yeast Foam
which has been dissolved in lukewarm water; cover and let stand
until after supper; keep where it is warm; at night take one pint
of thoroughly - scalded milk (let it scald at noon); mix yeast
preparation and milk and knead in all the flonr you are going to
use with a little butter for shortening; when kneaded thoroughly
let stand over night; first thing in the morning turn out on bread
" board, cut off loaves, using as little flonr as possible, and put in
pans; do not knead; handle as little as possible; when it rises
" bake it.—Mrs. E. E. Rodee, Prophetstown, I1l.

Sarr-Risine Breap.—Never usge spoons or pans that have had
sour milk in until they have been thoroughly scalded. One table-
spoon cornmeal, one tablespoon graham flour, one-fourth teaspoon
soda, scald with boiling sweet milk to mix thin; let stand in
warm place until light, which should be in about twelve hours;
in the morning scald flour with one cup boiling water with pinch
of soda in it, then add about two cups cold water and more flour
until you have a thick batter; if batter is cool add sponge and let
it stand in quite a warm place until light, then thicken with
flour, make into loaves, stand in a warm place until light and
bake about forty minutes in a moderate oven.—Mrs. Denison
Longyear,

Gramam Gems 1.—Two tablespoons sugar, one-fourth cup melted
lard (scant), one egg beaten, one cup sour milk, one teaspoon each
salt and soda, three-fourths cup white flour, one and one-fourth
cups graham flour; bake in gem tins.—Tena Goritz.

Gramam Gems 2.—One cup white flour, one cup graham, one
tablespoon sugar (more if desired), two teaspoons Queen f‘lake
baking powder, one teaspoon salt; sift together and add one well-
beaten egg, one cup milk and one tablespoon melted butter.—Mrs.
F. L. Young.

Graram Gems 3.—One tablespoon butter, two tablespoon
; : ’ ¢ 8 su
one teaspoon soda dissolved in a little hot water, twlt})ocups iﬁﬁfli
milk, two cups graham flour; bake in hot oven in gem pans,.—Mrs.
Denison Longyear.

_WHOLB Waear Breap 1.—One pint boiling water, one pint sweet
milk, one yeast cake, one tablespoon each sugar and butter and
one teaspoon of salt, whole wheat flour; mix ingredients with a
whip until very spongy; set away to rise till double (one hour)
then add enough flour to make a stiff dough ; knead slightly, tun;

Dean Roasts His Coffees Every Day.—Try Them.
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into pans until double; bake from three-fourths to an hour.—
Clara D. Hurd, Mrs. J. A. Grant, Detroit.

Weaore Waear Breap 2.—Mash two large potatoes, mix with
one pint white flour, add one tablespoon salt and two tablespoons
sugar, scald with two large coffee cups boiling water, then add
three large coffee cups cold water, and if cool enoungh add one
compressed veast cake which has been dissolved in warm water
and thicken with whole wheat flour and make into a hard loaf;
let stand over night in a warm place; in the morning make into
loaves, let get light and bake about forty minutes in not too hot
oven; should make five loaves—Mrs. Denison Longyear.

Corree Breap.—One-half cup sugar, one egg, one teaspoon salt,
one and three-fourths cups milk, four cups flour, four teaspoons
Queen Flake baking powder, one cup raisins; let rise and bake
one and one-fourth hours.—Florence Baldwin.

Vesta’s BrowN BreEap.—For two loaves dissolve one veast cake
in two cups lukewarm water, add one teaspoon salt and one of
sugar and three cups pastry flour; beat well; when light, add one
teaspoon soda and two tablespoons brown sugar dissolved in one
and one-half cups warm water; stir thoroughly; add three cups
of graham flour; beat well; fill tins two-thirds full; set in warm
place and when tins arve full bake three-quarters of an hour.—

Vesta Potter.

Gramam Loar—One pint sour milk, one heaping tablespoon of
sugar, three tablespoons molasses, one-half cup lard, pinch of salft,
one teaspoon soda, one egg, graham flour to make stiff dough. This
makes two small loaves.—Mrs. D. C. Hunter.

GrapAm Breap.—One cup sugar, one egg, one tablespoon short-
ening, one and one-half cups buttermilk, one teaspoon soda, salt,
graham flour; mix rather thick; steam two hours.—Mrs. H. D.

Bullen.

BrowN Breap.—One egg, three tablespoons each brown su'gar,
molasses and melted butter, one cup each sour and sweet milk,
three level cups graham flour, one teaspoon soda, one teaspoon
salt; bake one hour—Mrs. L. J. Philleo, Mason.

Brow~ Breap.—One tablespoon sugar, one tablespoon lard, one-
half cup molasses, two cups sour milk, four cups graham flour,
two tablespoons white flour, two level teaspoons soda; stir up and
bake slowly.—Mrs. 8. L. Lockwood.

BosroNn BrowN Breap 1.—Sift together one cup each of rye
meal, cornmeal and whole wheat flour (or one and one-half cups

When Ordering Bread ask for Lawrence’s. That is the Best.
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cach of graham and cornmeal), one teaspoon salt, one and one-half
teaspoons soda; add three-fourths cup molasses, one pint sour
milk and steam from one to three hours, according to the size
of the mold.—Mrs. Ella Garner.

Bostoxy BrowN Breap 2.—Four cups sour milk, one cup molasses,
four teaspoons soda, a little salt, six cups graham flour, two table-
spoons melted butter; steam two and one-half or three hours. This
will make seven one-pound baking powder cans full of bread.—
Mrs. Nettie Ward Buck.

SteaMeD BrowN BrEap.—One cup sweet milk, one cup sour milk,
one cup each molasses and raising, two and one-half cups graham
flour, one and one-half cups cornmeal, one small tablespoon soda,
salt and a little ginger: put in four one-pound baking powder cans
and steam one hour.—Mrs. Mary Rubert.

Corx Breap.—One egg, one cup sweet milk, one-half cup sugar,
one-half cup butter, one cup flour, one cup cornmeal, two tea-
spoons Queen Flake baking powder sifted in flour, one-half tea-
spoon salt.—Mrs. Geo. H. Sheets.

Corx CAkE OrR JoHNNY CAge.—Sift together one cup each of
flour and cornmeal, three level teaspoons Queen Flake baking
powder and one teaspoon salt; add one-fourth cup sugar, one cup
sweet milk, one egg, and two tablespoons melted butter.—Mrs.
William Marling, Mrs. 8. L. Lockwood.

Sour milk and soda may be used in above recipe in place of
sweet milk and baking powder.

Bakine Powper Biscurr—One cup flour, one teaspoon Queen
Flake baking powder, one tablespoon lard or butter; sift the flour
and baking powder together, add shortening and teaspoon salt and
mix thoroughly; add enough milk to make a stift batter; beat five
minutes; turn out on mixing board using flour to roll and cut in
shape.—Mrs. Wm. A. Ashbreok. : '

Cream Biscurr.—Sift together one pint pastry flour, three tea-
spoons Queen Flake baking powder, one-half teaspoon salt; moisten
with cream as soft as can be handled; roll out and eut in small
‘l:)’iscuits, brushing over with melted butter before baking.—Mrs, Ella

iarner.

Porovers.—Two eggs well-beaten, two cups milk, two ¢ .
bake in hot oven.—Dora G. Higgins. € # 5RO, COLE SR

Murrins.—Two heaping tablespoons sugar, one cup sweet
milk, butter size of an egg, two teaspoons Queen Flake bakl;ng pow-

Rings at Parker & Templeton’s, 1 17 S. Washington Ave.
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der, pinch of salt and flour to make stiff batter; grease tins well
and have them hot.—Nellie K. Price.

Dainty Murring.—One-fourth cup butter, one-half cup milk, one-
fourth cup sugar. one and one-half cups flour, one egg, three scant
tablespoons of Queen Flake baking powder; cream butter and
sugar, then add well-beaten egg, sift baking powder with flour and
add alternating with the milk; bake in hot buttered gem pans in
moderately hot oven twenty-five minutes. ;

RorLLs—Two cups yeast, one-half cup sugar and one-half tea-
spoon salt; one pint sweet milk; make a sponge; when light, add
butter size of an egg; knead for twenty minutes and when light
put in tins.—F, M. Baldwin.

Parxer House Rorrs.—Mix together and then scald one pint
sweet milk, one-half cup butter, one-fourth cup sugar; when cool
add one quart flonr and one cake compressed yeast; let rise over
night and then add flour enough to knead but not as stiff as bread;
let rise, and when light roll out and cut, spread with a little
butter, fold together; when light bake in rather a quick oven.

Parker Hovse Rorns wiTtH QUEEN Frage BagiNe Powper.—
Two cups flour in which two teaspoons Queen Flake baking pow-
der and two and one-half teaspoons of salt have been sifted; work
in two tablespoons of butter and add two-thirds cup sweet milk;
roll very thin, cut with round cutter, crease in center with a case
knife, brush one-half with melted butter, fold over and bake in

quick oven fifteen minutes.

Buns.—One cup mashed potatoes, one cup lard, one-half cup
sugar, one cup warm water, one cake yeast; when light, mold into
a loaf; let rise again, then roll out and cut into biscuits; put in
warm place until light, then bake a light brown.

Nur Buns.—One cup milk, one-half teaspoon salt, two-thirds
cup sugar, one-half cake compressed yeast dissolved in one-eighth
cup water, one-fourth cup cream, one cup chopped nuts (walnuts
preferred), about one-half cup white flour, two eggs (half of one
white saved out); have ingredients lukewarm; make sponge of
milk, salt, dissolved yeast and two cups of whole wheat flour; let
rise about one and one-half hours, add sugar, eggs, nuts and
cream and knead in enough whole wheat flonr for soft dough;
shape into buns and place on buttered or oiled tins so that they
do not touch; brush with beaten egg white, sprinkle with sugar,
let rise three-quarters of an hour and bake one-half hour. All
white flour may be used and butter in place of cream. More eggs

make it better.—Mrs. F. L. Young.
' Dean Roasts His Coffees Every Day.—Try Them.
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GranaM Crackers—Two cups each white and graham flour, one
cup shortening (butter and lard mixed), one teaspoon Qnee_n
Flake baking powder, salt water sufficient to roll thin; eut in

squares and prick with fork; bake in moderately hot oven.—Mrs.
W. D. Sterling.

Caeese SanxpwicHES.—One hard-boiled egg crumbled down, add
one tablespoon melted butter, one-half teaspoon each salt, pepper
and mustard, one-fourth pound grated cheese:; mix well and add

one tablespoon vinegar; spread on thin slices of buttered bread.—
Emily Nagel.

Ham SanowicHes.—Make a dressing of one-half cup batter, red
pepper, salt, one tablespoon mixed mustard, yolk one egg, one
tablespoon salad oil or melted butter; rub butter to a cream, add
other ingredients and mix thoroughly; then stir in as much chop-
ped boiled ham as will make it consistent.—Emily Nagel.

Peaxur SanNpwicHEs.—One cup blanched freshly roasted pea-
nuts and one cup minced ham, run through a food chopper; mix
thoroughly with salad dressing; spread between thinly sliced
bread; no butter is necessary.—Mrs. Chas. 1. Garner.

Fancy Sanpwicaes.—Meats of any nuts, preferably almonds or
walnuts; chop fine and mix with an equal amount of grated cheese;

spread on thin slices of buttered bread: cut in fancy shapes.—
Mrs. O. B. Turner.

CHEeese AND WALNUT SANDWICHES.—One cup grated cheese, one
cup English walnut meats run through a meat chopper using the
fine cutter; mix with salad dressing and spread between thin
slices of bread.—Mrs. Chas. E. Garner.

Scorcn Buxs.—Two eggs, one cup granulated sugar, four table-
spoons of melted butter, one-half cup sour milk and fill the other

half with molasses, one teaspoon soda, spices to taste, two cups
flour; bake in muffin tins.—Mrs. Stanley J, Gr.

anger,

ExceLLeNT Buns.—Dissolve one cake of compressed yeast in
two cupg of milk boiled and cooled; add one-half teaspooﬁ of salt,
one teaspoon sugar and flour to make stiff batter; let rise over
night; in the morning add one cup sugar, one cup of melted butter
and flour enough to make it stiff enough to knead; let rise again
until light, then shape into small biscuits and rise again; bake in
hot oven until brown, then rub over tops with milk and sugar, and
let stand in oven a few minutes longer.—Mrs, H. M. Higgs.

BosroN BrowN Breap.—Two ¢

ups graham flour (sifted), two-
thirds cup cornmeal (yellow), on { )

e and one-third cups sweet milk,
Don’t Bake Bread, Eat Lawrence’s! None Better.
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two-thirds cup sour milk, two-thirds cup molasses, one and one-
third teaspoons of Queen Flake soda added to flour, two-thirds tea-
spoon of salt; fill cans three-fourths full to allow batter to rise
well; steam three hours; bake fifteen minutes.—Emily Nagel.

Gramaym Loar.—Two cups sour milk, two big spoons molasses,
two big spoons brown sugar, one big spoon butter, one big spoon
lard, two level teaspoons Queen Flake soda, pinch of salt, graham
flour to make stiff batter.—Mrs. F. N. Smith.

GraugaM Breap.—One and one-half pints of graham flour, one-
half cup brown sugar, two teaspoons salt, one-half teaspoon Queen
Flake soda; mix in the graham flour, then scald by pouring boil-
ing water over until the flour is all moistened; add one cup
molasses; let the mixture cool; then add a piece of bread sponge
the size of a large bowl; mix thoroughly together, adding a little
flonr; set to rise; then mix again; do not mix quite as stiff as you
would white bread.

Brow~N Breap.—One cup molasses, two cups sour milk, two tea-
spoons Queen Flake soda, one cup cornmeal, two cups graham
flour, butter size of large walnut, salt; put in pound cans, filling
cans one-half full; put on cover and steam one hour, then remove
cover and bake for one hour or steam for one hour longer. This
makes four loaves.

Wrore WaeAT BrREaAD.—One pint boiling water, one pint sweet
milk, one compressed yeast cake, one tablespoon sugar, one tea-
spoon salt, flour to make batter; mix all together and beat all very
light; let rise to twice its bulk; put the yeast cake in a little warm
milk or water; add flour to make a stiff dough, knead and let rise
till light; shape into loaves and bake about three-fourths of an
hour.

Gramam Gems.—Two tablespoons lard, pinch salt, two table-
spoons sugar, one cup sour milk, one teaspoon Queen Flake soda,
one egg, flonr enongh to make like loaf cake; makes nine gems.
Or use cornmeal with one-third white flour and makes good johnny
cake.

Nor Sanpwicaes.—Take equal quantities of hickory nuts and
English walnut meats, grind or pound in a mortar, mix with cream
enough to spread easily, add a little salt; place between thin slices
.of bread.—Miss Jamieson. .

Buckwnear Caxps—Sift together one pint buckwheat flour,
-one gill white flour, two heaping teaspoons baking powder, one
teaspoon of salt, add two tablespoons of brown sugar; mix with cold
water and fry quickly on a hot griddle; this is enough for six
persons. Excellent.—Mrs. Jesse Brown.

Watches at Parker & Templeton’s, 117 S. Washington Ave.
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YOUR ACCOUNT AT

oo

The Capital National Bank

WHETHER CHECKING, SAVINGS OR
CERTIFICATE OF DEPOSIT
WILL BE HANDLED TO YOUR SATISFACTION

PER CENT INTEREST ON
SAVINGS AND CERTIFICATES

CAPITAL, $100,000

R. E. OLDS, PRESIDENT
JNO. E. WHITHAM, CASHIER

SURPLUS, $10,000

JAMES J. BAIRD, VICE PRESIDENT
M. F. CHAFEY, ASsS'T CASHIER

A.E.CARMAN
& CO.

Dealers in Fancy and Staple

roceries

Meats, Vegetables, Etc.
»

611. Michigan Ave. E.

»
Citizens 1251
PHONES {Bell 194
»

WE GIVE BANK STAMPS FOR
CASH TRADE

A. M. EMERY

116 Washington Ave. N.
LANSING, MICH.

Invites you to call and look over
his line of

FRAMED

PICTURES
suitable for the DEN, LIBRARY
or PARLOR
Bring that PICTURE you were
going to FRAME and he will
frame it in
APPROPRIATE MOULDING
His assortment of OVAL FRAMES
in Gold Leaf, Metal and Ebony,
is large
IN FINE STATIONERY
Old Homestead Lawn is the
correct thing
WINDOW SHADES hung to order
A good assortment of
WALL PAPER to choose from
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COOKIES AND GINGERBREAD.

“0, weary mothers mixing dough,
Don’t you wish that food would grow?
Your lips would smile, I know, to see,
A cookie bush or a doughnut tree.”

Ginger Cookies.—One cup sugar, one cup lard, one cup molasses,
one tablespoon Queen Flake soda, one tablespoon ginger, one table-
spoon cinnamon, -pinch of salt; boil all together five minutes and
when cool add three beaten eggs; flour sufficient to roll out.—Mrs.
Hulda E. DeVore.

Morasses Cookies.—One cup of sugar, one cup of butfer, three
eggs, one cup of molasses, one cup boiling water, one heaping
teaspoon Queen Flake soda, ginger.—Mrs. Clark Sutton.

Ginger Cooxies 2—One cup sugar, one cup New Orleans mo-
lasses, two-thirds cup shortening, one teaspoon ginger, one-fourth
teaspoon salt, two teaspoons Queen Flake soda in the cup that the
molasses was measured in and then fill cup with boiling water;
enough flour to make a stiff paste; stir it with a spoon; do not
mix on a board.—Mrs. Nettie Ward Buck.

Ginger Cooxigs 3.—Heat one cup of New Orleans molasses,
three small teaspoons of Queen Flake soda, one-half a cup of lard,
three-eighths cup of sugar, two eggs, one-half cup water, one tea-
spoon ginger and one of cinnamon; flour to roll out—Mrs. Ethel
Covert. i

Ginger Cookres 4.—Two cups of brown sugar, one cup of Orleans
molasses, one cup of butter, one teaspoon ginger, one teaspoon
Queen Flake soda, one and one-fourth quarts of flour; rub the but-
ter in the flour and then add the other ingredients; bake slowly
twenty minutes.—Mrs. Martha Garner.

GinGer Sxaps.—One-half eup brown sugar, one-half cup molas-
ses, one-half cup butter, one-half teaspoon salt, one dessertspoon
ginger; boil all together ten minutes; one teaspoon Queen Flake
soda dissolved in three dessertspoons boiling water, and quickly
stir in all of the flour possible; roll very thin and bake.—Mrs.

Denison Longyear. :
Morasses Cooxies.—One cup Porto Rico molasses, one cup brown

F. N. Bovee, Optician, Hudson House Block.
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sugar, two eggs, two teaspoons Queen Flake soda, three table-
spoons hot water, one tablespoon lard, flour; roll medium thick
and bake in a slow oven.—Mrs. Denison Longyear.

Gixerr Cooxies.—One teacup molasses, one teacup brown sugar,
one teacup lard or butter or equal parts of each, two teaspoons
Queen TFlake soda dissolved in one-half cup hot water, one fea-
spoon ginger, one teaspoon cinnamon, flour to mix soft; no eggs.
—Mrs. A. C. Stebbins.

Morasses Cookies 2.—Two cups molasses, seventeen tablespoons
melted shortening, ten tablespoons boiling water, three teaspoons
Queen Ilake soda dissolved in the water, one teaspoon cinnamon,
pinch of salt, one cup chopped raisins, flour; roll thin.—Mrs.
Bessie Brown,

BrowN Cookies.—One cup of lard, one cup of sugar, one cup of
molasses, five tablespoons cold water, two eggs, tablespoon ginger,
one-half teaspoon cinnamon, one teaspoon soda, one teaspoon
Queen Flake baking powder; let stand over night.—Mrs. D. E.
MecClure.

Hermits 1.—Two cups brown sugar, one cup lard or butter (or
half and half), two eggs, scant cup sweet milk, one teaspoon
Queen Flake soda, two teaspoons cloves and cinnamon, nutmeg,
one cup currants; add flour as soft as can be handled.—Mrs..
Louise Stillman.

Hermirs 2.—One cup sugar, three eggs, one cup butter, one cup
nuts, one teaspoon Queen Flake soda in boiling water; mix a lit-
tle stiff with flour and drop on buttered pan; bake in a moderate
oven.—Mrs. H. G. Mulholland. '

Fruir Cooxies.—One cup of butter, one and a half cups of
sugar, three eggs, one teaspoon each of cloves and cinnamon, one
cup of raisins, one cup currants, one tablespoon boiling water and
one dessertspoon Queen Flake soda.—Helen M. Clark,

Frurr Cooxies 2—One cup sugar, one-fourth cup butter, one-
fourth cup lard, one-half cup sour cream, one egg, one cup chopped
raisins, one nutmeg, one teaspoon Queen Flake soda and one tea-
spoon cinnamon; mix hard.—Mrs, Ada Ash.

Fruir Cooxies 3.—Two cups brown sugar, one large cup of
shortening, one large cup each of warm water and molasses, four
eggs, one pound of raisins, one cup of nut meats, all kinds of spices,
six and one-half cups of flour, one tablespoon of Queen Flake soda;
drop from spoon and bake.—Mrs. E. E. Reed.

Try Davis & Co. for Ice Cream, 205 Cedar St. S, “Both Phones.”
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Fruir Cooxigs 4.—One egg, two cups brown sugar, one cup
shortening (butter and lard), one level teaspoon Queen Flake
soda dissolved in a little water, one cup chopped raisins, one tea-
spoon cinnamon.—Mrs. Anna Cook.

Frurr Cookies 5—Cream one cup of brown sugar with two-
thirds cup of butter and two eggs; add two tablespoons of sweet
milk, one teaspoon Queen Flake soda, one cup chopped raisins,
two cups flour, two cups oatmeal; drop on a greased tin with a
spoon and bake slowly.—Mrs, C. J. Rouser.

Frurr Cooxies 6.—Two eggs, one cup sugar (large), one cup
shortening, one cup chopped raisins, two-thirds cup sour milk or
cream, one level teaspoon Queen Flake soda, one teaspoﬂE‘Queen
Flake baking powder; season to taste; nutmeg preferred; mix just
stiff enough to roll out.—Mrs. Martha Fulton.

Hoxey Warers.—Cream one-half cup of butter, gradually beat
into it in the order enumerated, one half a cup of powdered sugar,
the grated rind of one lemon, one cup of strained honey and two
cups of flour; spread the mixture on thin sheets with a palette
knife to form very thin rounds about two inches in diameter;
bake in a moderate oven; after they have been removed from the
cven about one minute, lift them from the tins with a palette
knife and shape them over a piece of clean broom handle.—Mrs.
F. A. Lockwood.

Nur Warers.—Mix one cup brown sugar and one tablespoon of
butter until creamy; add one egg and beat, one tablespoon flour,
one cup chopped nuts; bake on inverted dripper, greased.—Mrs.
Wm. Donovan.

Heryrrs—Two eggs, one and one-half eups brown sugar, one
and one-half scant cups lard and butter, one teaspoon cinnamon,
one and one-half teaspoons cloves, one teaspoon Northrop's vanilla,
one teaspoon Queen Flake soda, two-thirds cup milk, two and one-
half cups flour, one cup raisins, one cup nut meats.

" Lemox Cooxies.—Three eggs, three cups light brown sugar, one
cup of shortening, one-half cup of sour cream, juice and grated
rind of one lemon, one rounding teaspoon of soda, one level tea-
spoon of Queen Flake baking powder; mix quite stiff; roll rather
thick.—Mrs. H. 15. Marsh.

Drop Cooxies.—One and one-half cups sugar, one even cup but-
ier, two cups flour, three eggs, three tablespoons boiling water,

one teaspoon soda, one cup chopped raisins, one cup nut meats;
drop teaspoonful on buttered tin two inches apart; bake quickly.

These are fine.—Mrs. J. B. Brown.

Choice Vegetables and Fruit Fresh E_very Day. Olin’s Grocery.
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Morassps CAKE—One and one-half cups of sugar, one egg, one-
half cup of lard, one cup molasses, two cups of sour milk, two
small teaspoons of soda, 1 teaspoon cinnamon, cloves, allspice and
ginger, one cup of raisins dredged in flour, flour to make a soft bat-,
ter.—Mrs. William Fitzpatrick.

Svcear Cookies 1.—Two cups sugar, two eggs, one cup of hutte_l'.
one cup sour cream, one teaspoon Queen Flake soda, flonr to mix
as soft as can be rolled out; flavor to taste.

Hickory Nur Drors.—One pound of white sugar, one pound of
nuts chopped fine, whites of five eggs, three tablespoons of flour,
bheat whites of eggs to a stiff froth, add sugar, ete.; drop on but-
tered ting and bake in a slow oven.—Minnie Downs.

Svcear Cooxies 2.—One cup butter, two cups light brown sugar,
one teaspoon Queen Flake soda, three tablespoons hot water, three
eggs well beaten, flour.—Mrs. Morris.

Svear Cooxies 3.—One and one-half cups white sugar, one cup
lard, two eggs, flavor with Northrop’s lemon and vanilla, one cup
sour milk, one level teaspoon of Queen Flake soda and two level
teaspoons Queen Flake baking powder.—Minnie Downs.

Svcar Cooxies witHOUT Eces 4.—Three cups light brown sugar,
one cup butter, one cup lard, one cup sour milk, one heaping tea-
spoon Queen Flake soda, nutmeg, flour to roll quite stiff. These
will keep a long time.—Mrs. C. J. Davis.

Sucar Cooxies 5.—Two cups sugar, one cup butter, one cup sour
milk, two eggs, one teaspoon soda, two teaspoons Queen Flake
baking powder, a little nutmeg and salt; mix soft and sift granu-

lated sugar over the dough before cutting out the cookies.—Mary
1. Johnson.

BurrerMiLk Cookies.—Two cups granulated sugar, two eggs,
one cup shortening, one cup buttermilk, one teaspoon soda, one

teaspoon Queen Flake baking powder; flavor with nutmeg.—NMrs.
8. A. Rice.

Waire Cooxies.—One cup sour milk, one cup butter (or one cup
gour cream and one-half cup butter), one and one-half cups sugar,
yolks of four eggs, one teaspoon of Queen Flake soda dissolved in
milk: flavor with nutmeg, stir all together, roll as soft as possible;

sprinkle sugar over the top and bake in quick oven.—Mrs, Wm.
O’Connor.

Cream Cooxies.—Two cups sugar, one cup of butter, one cup sour
cream, two eggs, one teaspoon Queen Flake baking powder., one
teaspoon soda and nutmeg; flour to roll soft.—Mrs. Milie Wieland.

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”



|

THE SERVICE GUILD COOK BOOK. 45

Waire Cooxies.—Two eggs, one cup butter and one heaping cup
sugar, three tablespoons sour milk, two-thirds teaspoon Queen
Flake soda, pinch of salt, little nutmeg, flour to roll.—Mrs. R. S,
Holmes.

Mcraer's Sucar Cooxies.—Two cups sugar, one cup melted but-
ter, two eggs, one cup sweet milk, two teaspoons cream of tartar,
one teaspoon soda, a little nutmeg; put soda and cream of tartar
into the milk} stir sugar, butter and eggs to a cream and make as
soft a batter as can be rolled; sprinkle sugar on the fop.—Mrs.

E. M. Holley.

Creanm Cookies 1.—One cup sour cream, one cup butter or cook-
ing oil, two cups granulated sugar, two eggs, one teaspoon Queen
Flake soda, éne teaspoon salt, nutmeg, flour.—Mrs. Denison Long-

year.

Cream Coories 2.—One egg, one cup sugar, one cup solid sour
cream, one even teaspoon each of Queen Flake soda and salt; flavor;
mix soft and bake quickly; if eream is right, these cookies are the
very best—Mrs. W. F. Sullivan.

Oarmean Cooxies 1.—Two eggs, one cup sugar, onehalf cup
milk, sweet or sour, one-half cup butter, two cups flour, two cups
oatmeal, one-half teaspoon Queen Flake soda, a little more if sour
milk is used, one cup of raisins chopped; flavor to taste; stir with
a spoon and drop on a tin—Mrs. 8. L. Lockwood.

OarvmeAL Cookies 2.—One egg, beaten well, one cup butter, one
cup sugar, one-half teaspoon salt, one teaspoon Queen Flake soda,
two tablespoons sweet milk, two cups white flour, three cups oat-
meal; flavor to taste; roll thin and bake.—Mrs. Denison Longyear.

TorLep Oars Cooxies.—Two cups sugar, one and one-half cups
lard, four eggs, four cups rolled oats, four cups whole wheat flour,
one cup water or milk, one rounding teaspoon Queen Flake soda,
one rounding teaspoon salt, one cup raisins chopped; drop on
greased tins to bake—Mrs. Clara Crossman.

Oaruvearn Cooxies 3—Cream three-fourths cup butter with one
cup sugar, add two well-beaten eggs, sift three-fourths teaspoon
Queen Flake soda into two cups flour, add one-half teaspoon salt,
one teaspoon cinnamon, a scant half cup milk; now add to the mix-
ture two cups rolled oats and one scant cup chopped raisins
sprinkled with a little flour; drop by the teaspoon on a greased
pan; bake in a moderate oven—Mrs, Clarence Bement.

Cocoanvr Drors.—Whites of three eggs beaten to a stiff froth,
one cup sugar (powdered sugar preferable), thicken with dessi-

F. N. Bovee, Optician, Hudson House Block.
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cated cocoanut, stir stiff and drop. in buttered tin; care should be
taken in baking.—Mrs. W. D. Sterling.

Lapy Fincers.—Whites of three eggs, one-third cup powdered
sugar, yolks of two eggs, one-third of a cup of flour, one-fourth tea-
spoon Northrop’s vanilla, one-eighth teaspoon salt; beat egg whites
stiff and dry; add sugar gradually and continue beating; add yolks
beaten until thick and of a lemon color, then add the flavoring;
cut and fold in the flour mixed and sifted with the salt; shape
four and one-half inches long by one inch wide with a pastry tube
and bag on a tin sheet covered with unbuttered paper; sprinkle
with sugar; bake in a moderate oven.—Clara Hurd.

CuocorATE CookIES.—One cup brown sugar, one cup butter, three
egg yolks, two teaspoons Queen Flake soda dissolved in two cups
molasses, one-fourth cake Baker’s chocolate dissolved in two-thirds
cup of hot water, one-half teaspoon cloves, one-half teaspoon cinna-
mon; use whites of eggs for frosting.—Mrs. W. 8. Ford, Chicago.

SPRINGERLIE—One pound sugar, one pound flour, four eges,
citron rind, orange peeling, one teaspoon Queen Flake baking pow-
der, pinch cream of tartar; cut in small cakes one-quarter inch
thick, lay on a cloth sprinkled with annis seed: leave all night and
bake next morning in a moderate oven.—Mrs. C. B. Turner.

PrerreErNUSSE.—One pint sour milk, one pint shortening. one
pound brown sugar, one quart syrup, four teaspoons Queen Flake
soda, one teaspoon cloves, two teaspoons cinnamon, salt, flour to
make a soft dough, raisins, citron, currants, nuts, one pound of
each; spices of all kinds; let lard, sugar and molasses come to

a boil, then add the remaining ingredients: large pinch of pepper
may be added.—Mrs. B. F. Kinney. ki ok

LesgucHeN.—Put one quart of New Orleans molasses on the
stove and let come to boiling heat, then remove and add one pound
brown sugar, one quart sour cream (or one pint sour milk and one
large cup of butter and lard mixed) ; if cream is used add just a
small piece of butter; three teaspoons Queen Flake soda cinnamon,
allspice and nutmeg to taste and a little ground cloves. five cents’
worth citron cut very fine, one cup English currants; add flour
enough to make stiff as can be stirred with a spoon ; let’stand over

night, and in the morning cut out and bake in a quick -
cut fine may also be added. This recipe makes aqé:é.:t On‘;gl;’ nll)ll:tl:
the older they are the better.—Mrs, Ganssly, -
Cocoaxvr Cooxies.—Five egos, two cu
8, ups of sugar, one cup cocoa-
nut or almonds, one teaspoon lemon, two teaspgélm,us Queeg Flake
Henkel”

s Velvet Flour will Help These Recipes. Olin’s Grocery.
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baking powder, enough flour to make like cookie paste; roll out
and ent in small cookies.—Marie Herrmann,

Crocorate Cooxies.—Eight ounces grated chocolate, four ounces
fine flour, twelve ounces sifted sngar, whites of five eggs beaten stiff;
mix well and drop on greased tin with a teaspoon, not too near
together; bake slowly.—Mrs. Herman Schreiber.

Frurr Rour Cookies—Two cups flour, two teaspoons Queen
Flake baking powder, large one-half cup butter, one-half cup sugar;
mix well and add two eggs and enough sweet milk to roll out; roll
thin, spread with melted butter, sprinkle with sugar, cinnamon and
English currants; roll dough up and cut off the end, making a round
cookie like a cinnamon roll; continue and place the cookies in a
well-buttered pan and bake in a quick oven. Fresh huckleberries
can be used in place of currants.—Marie Herrman.

Hoxpy Cookies.—One scant cup lard and butter mixed, one cup
extracted honey, one cup light brown sugar, one-fourth cup water,
one teaspoon each ginger and Queen Flake soda, two eggs, well
beaten; flour till quite stiff; spread thin on buttered pans; bake
and remove from oven, let stand a moment, remove from tin, frost
and cut in squares. Molasses or corn syrup may be used instead
of honey.—Mrs. Chas, Herrmann.

Morasses Cooxies.—One pint molasses, one pint shortening, one-
half pint sugar, one egg, one tablespoon Queen Flake soda dis-
solved in one teaspoon of hot water; add ginger, pepper and all
kinds of spice and salt to taste; flour enough to roll them.—Mrs.
N. H. Jamieson.

Cook1es.—Three cups sugar, one and one-half cups butter, one
cup sour milk, four eggs, one teaspoon soda, one teaspoon Queen
Flake baking powder, grated nutmeg, flour; mix soft.—Mrs. M. J.
Huston.

GiNgEr Snaps.—One cup molasses, two-thirds cup of shortening
- (not melted), six tablespoons of warm water, two teaspoons Queen
Tlake soda dissolved in the water, one-half cup granulated sugar,
cinnamon, ginger, salt; add flour enough to make very stiff; roll
-thin, then bake in a hot oven.—Mrs. M. E. Crosman.

GiNGERBREAD 1.—One cup of molasses, one-half cup water, one-
half cup butter, one-half cup sugar, one ege. one-half teaspoon gin-
ger, one-half teaspoon Queen Flake soda, two cups flour.—Mrs. H.

L. Bassett.

Sorr GingerBreap 1.—One egg, three tablespoons melted butter,
five tablespoons cold water, one-fourth teaspoon salt, one teaspoon

Fresh Roasted Coffee at Dean’s Coffee House.
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Queen Flake soda, three-fourths cup molasses, one-half cup sugar,
one tablespoon ginger, one cup boiling water, flour to thicken.—
Mrs. J. A. Russell.

Sorr GINGERBREAD 2.—Three cups Orleans molasses, two eggs,
one cup lard and butter, one cup sour cream, one teaspoon Queen
Flake soda dissolved in a little hot water, two teaspoons ginger,
six cups flour; bake in square tin. Excellent.

GINGERBREAD 2.—Three eggs, one cup molasses, one cup sugar,
one cup butter and lard, one cup boiling water, one tablespoon
ginger, one teaspoon cinnamon, five cups flour; set away in & cool
place and bake as needed.

GINGERBREAD 3.—One cup boiling water, one teaspoon Queen
Flake soda, one cup molasses, one teaspoon melted butter, one-half

pound brown sugar, one-half pound flour, one teaspoon each cloves,
cinnamon and ginger.—Mrs. Chas. Stabler.

GiNGerBrEAD 4—Put in a mixing bowl one cup of flour and stir
into it one cup of molasses; place in a cup one teaspoon Queen
Flake soda, a pinch each of cinnamon, ginger and salt and three
tablespoons melted butter; fill the cup with boiling water and add
to the above,

AN EXCELLENT GINGERBREAD.—One cup each of very sour milk,
sugar, black molasses and shortening (butter and Iar(i), two eggs,
four cups sifted flour in which has been sifted two level teaspoons
soda and two tablespoons spices (cloves, cinnamon, allspice, nut-
meg), two tablespoons ginger and a little black pepper; melt
shortening, add eggs last (beat whites, add volks, beat again) ;
bake forty to sixty minutes in a moderate 0\'eﬁ.—Einily Nagel.

E. A. GILKEY, GROCER

CORNER CEDAR ST. AND MICHIGAN AVE.
Citizens Phone 8; Bell Phone 431

ASK FOR WHAT YOU WANT—I HAVE IT

American Laundry

309 Washington Ave. S,
Bell Phone 186-J

Citizens Phone 420 JULIA ”N[:,Lrﬁ:;t?: IN LEWIS
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DOUGHNUTS, FRITTERS, ETC.

“All the labor of man is for his mouth,
and yet the appetite is not filled.”

Doveuaxvrs 1.—One and one-half cups sugar, one-half cup but-
ter, three eggs, nutmeg, one and one-half cups sour milk, one tea-
spoon soda, flour to roll soft.—Mrs. W. F. Sullivan.

DoueganuTs 2.—One cup sugar, one cup milk, three eggs, three
scant tablespoons melted butter, two teaspoons Queen Flake bak-
ing powder, nutmeg, pinch of salt; beat eggs well; add the milk,
sugar, salt, nutmeg, baking powder and flour to make a soft dough;
do not mix with hands until ready to roll out; roll to the thick-
ness of a cracker and have lard smoking hot.—Margaret Young.

Friep Cages 3.—One cup sour milk, one-half teaspoon Queen
Flake soda, one teaspoon Queen Flake baking powder, two eggs,
one cup of sugar, three small tablespoons melted butter, salt.—Mrs.
G. W. French.

Doveaxurs 4—One and one-half cups of sugar, five tablespoons
melted butter, one egg, salt and nutmeg, one cup mashed potatoes,
one cup sweet milk, three teaspoons Queen Flake baking powder,
flour to make stiff enough to roll.—Miss Ladner.

Poraro Frigp Caxes 5.—One cup mashed potatoes moistened with
milk, one cup buttermilk, one teaspoon Queen Flake soda, one and
a half cups sugar, one egg, two teaspoons shortening; season with
nutmeg and cinnamon.—Florence Baldwin.

Porato Dovennvrs 6.—Four medium-sized potatoes mashed,

three eggs, two cups light brown sugar, butter size of a small egg,
one cup sweet milk, six teaspoons of Queen Flake baking pow-
der mixed with flour, one teaspoon salt, nutmeg.—Mrs. Wm. E.
Marling. :

Dovcanurs T—One cup of granulated sugar, three tablespoons
melted butiter, three eggs, one cup of sweet milk, one teaspoon
salt, two teaspoons Northrop’s vanilla, three heaping teaspoons
Queen Flake baking powder; add just enough flour to make a thin

paste.—Mrs. Sarah M. Dayton.
DouverNUTS S—Seven tablespoons sugar, five tablespoons melted

F. N. Bovee, Optician, Hudson House Block.
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butter, two eggs, seventeen tablespoons sweet milk, three teaspoons
Queen Flake baking powder heaping, one quart flonr sifted, nut-
meg.—Mrs: Clark Sutton.

Frizp Cages 9—Two cups sour milk, two cups sugar, two eggs,
four tablespoons melted lard, two level teaspoons Queen Flake
soda and one of Queen Flake baking powder, nutmeg and salt to
taste.—Mrs. John Daley.

Friep Cakes 10.—One scant cup sugar, two eggs beaten well to-
gether, five tablespoons melted lard, one cup sour milk, one tea-

spoon of Queen Flake soda, salt and nutmeg. These cakes do not
dry out.—Mrs. S. A. Rice.

Frirrers.—Two cups of flour,, one-half teaspoon Queen Fl.ake
baking powder and a little salt, two eggs, one cup of sweet milk;
drop with a spoon in hot lard.—Margaret Young.

Frirrers. 2.—Two eggs, one-half pint of sour milk, one-half tea-
spoon salt, one and a half cups of flour, one small teaspoon Queen
Flake soda; beat until smooth; drop the batter, by spoonsful, into
hot lard and brown as you would doughnuts; serve with maple
syrup. Apple or banana fritters are made by dipping piece of
apple or banana into the batter and then frying.—Mrs. Wm. Ash-
brook.

Rice Frirrers.—One cup boiled rice, one-half cup of milk, two
eggs, one-half cup flour, one teaspoon Queen Flake baking powder,

salt; fry in lard, dropping large spoonful at a time; serve hot with
maple syrup.—Mrs. R. A, Tyler.

WarrLes 1.—Two cups of flour, two teaspoons Queen Flake bak-
ing powder, one-half a teaspoon salt, one cup of milk, two eggs,
one tablespoon melted butter; sift together thoroughly the dry in-
gredients; add gradually the milk with the yolks of the eggs well
beaten in, then add the butter and the whites of the eggs beaten

stiff; fry in a well-greased and hot waffle iron ; serve with maple
syrup.

WarrLes 2.—Two eggs beaten separately, one pint sweet milk,
one and a half teaspoon Queen Flake baking powder, one table-
spoon melted butter, one teaspoon sugar, a little salt and flour

enough to make a smooth batter; bake in piping hot, well-greased
walflle irons.—Jessie B. Sloan.

Rarsep WarrLes.—Scald one and three-fourths cups of milk, add
teaspoon salt and one tablespoon butter, when lukewarm add one-
fourth compressed yeast cake dissolved in water and two cups of
flour; beat well and let rise over night, add the yolks of two eggs

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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well beaten and the whites heaten stiff ; bake in waffle irons.—Mrs.
Charles Herrmann. 7

DoveaNuTs,—Three mashed potatoes, one teaspoon butter, two
cups sugar, two eggs, one cup sweet milk, six teaspoons Queen
Flake baking powder, one-fourth teaspoon salt, one-half teaspoon
nutmeg; mash the potatoes, add the butter, salt and milk and then
the remainder of the ingredients; mix soft and fry in hot lard.—
Mrs. James Rork.

CruLLeErs.—Four eggs, five tablespoons sweet milk, seven table-
spoons of sugar, five tablespoons melted lard, one-half teaspoon
Queen Flake soda, one teaspoon Northrop’s cream of tartar and a
little nutmeg; flour to roll out well; cut _in fancy shapes and fry
in hot lard.—Mrs. Fannie Brown.

Poraro Friep Cakes.—One cup of mashed potatoes, one cup of
sugar, one-half cup sweet milk, butter size of egg, one heaping tea-
spoon of Queen Flake baking powder, one-half teaspoon of salt,
two eggs; use freshly boiled potatoes; mash very fine, while hot;
add butter and sugar, stir until smooth; add milk and eggs and
part of flour, then baking powder and rest of flour; do not mix too
hard.—Mrs. M. J. Murray.

Friep Caxps.—One cup granulated sugar, two eggs creamed with
sugar, one cup sweet milk, two heaping teaspoons Queen Flake
baking powder, pinch of salt and flavor; flour to roll out.—Mrs.
F. N. Smith.

J. Loveland Brown, Graduate Nurse, 320 Ottawa W. Bell Phone 505 j.

J. A. BISSINGER,

616 to 624 N. Capitol Ave.

FLORIST

'

Choice Cut Flowers and Artistic Floral
Decorations for all Occasions
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MILNE GROCERY CO.

307 WASHINGTON AVENUE NORTH

1 CAKE RECIPES =S ae

O be a successful cook and obtain the best results
from these recipes you must use first class material.

If it's from

Milne Grocery Co.

it is good

307 Washington Ave. North

H. H. LARNED
CHINA, GLASS AND LAMPS

After 30 years’ experience I can say that SYRACUSE CHINA for every day
use is the best ware I know of.
Call in and look around. H. H. LARNED.

HOURS!
9TOIZA. M. AND ZTO S P. M.

CHAS. G. JENKINS, M. D.

CITIZENS PHONE NoO. 1030

DISEASES OF
EYE, EAR, NOSE AND THROAT SUITE 203-204

EXCLUSIVELY PRUDDEN BLOCK
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DESSERTS.

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

SNoweALLs.—Cream one-third cup of butter and one-half cup
corn starch and three teaspoons of Queen Flake baking powder;
add one-half cup milk and stir in gently the stiff whites of four
eggs; place this batter in six well-buttered cups and steam one-
half hour; turn out gently and roll in powdered sugar and serve
hot with fruit sauce.—Mrs. Ella Garner.

Sver Pupping.—One cup sour milk, one cup molasses, four cups
of ﬂour, one-half pound sv2t (chopped fine), one-half cup chopped
raising, two eggs, one teaspoon Queen Flake soda 'md one of cin-
namon, a little salt; steam three hours.

SAvce ror PuppiNng—One cup sugar, one-half cup butter, two
eggs beaten light; just as you wish to serve, add one cup of boil-
ing water and whatever flavoring is desired.—Mrs. Ganssly.

Sver Pupping.—One cup suet, chopped fine, one cup molasses,
one cup milk, one cup chopped raisins, one-half cup currants, two
eggs, one teaspoon of Queen Flake soda, two cups flour, one cup
dried bread crumbs, salt and spice to taste; steam three hours and
serve with sauce.—Mrs. O. A. Jenison.

Sver Pupping.—One cup chopped suet, one cup raisins, one cup
molasses, one cup sour milk, one teaspoon Queen Flake soda; stir
stiff and steam three hours; this can be kept all winter and de-
sired amount cut off and steamed and served with sauce. Sauce:
One cup brown sugar, one heaping teaspoon flour, butter size of
egg, one tablespoon of vinegar, nutmeg and salt; pour boiling
water on this and let boil until thick enough.

Sver Puppine. —One cup molasses, one cup sour milk, one cup
suet chopped fine, one cup raisins chopped fine, one t.lb]esponn
Queen Flake soda mixed into the molasses, one teaspoon cinna-
mon, one teaspoon cloves, one teaspoon of salt; add flour to make
stiff paste; steam three hours. Sauce: Yolk of one egg, one cup
granulated sugar, eight tablespoons of water; mix and let come
to a boil and serve hot.—Mrs. Sarah Dayton.

TaprrocA Cream Custarp.—Soak three heaping tablespoons of

Parker & Templeton Pay Cash for old Gold and Silver.
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tapioca in one cup of water over night; place one quart of milk
over the fire and let it come to a boil, then stir in the tapioca, one-
fourth teaspoon of salt; stir till it thickens and then add one cup
of sugar and the beaten yolks of three eggs; stir it quickly and
pour into a dish and then stir gently into the custard the whites
beaten stiff and add one teaspoon of vanilla; serve very cold.—
Mrs. C. E. Garner.

Tarroca PuopiNg wiTH CHocoraTe.—Soak one-half cup tapioca
over night, pour on boiling water and cook until clear; add one
cup of sugar, a little salt and then remove from the stove and add
three tablespoons of grated chocolate; when well mixed with the
tapioca, add beaten whites 6f two eggs and stir lightly and add one
teaspoon of vanilla; serve cold with cream.—Mrs, 8. L. Lockwood.

SteEAMED BerrY P'uppiNg.—One cup of sugar, two eggs, one and
one-half teaspoons of Queen Flake baking powder, two cups of
flour, one cup of sweet milk, two cups of berries; steam about two
hours.—Mrs. H. M. Higgs.

Sver Pupping.—Three coffee cups of flour, one cup suet chopped
fine, one cup sweet milk, one cup molasses, two-thirds cup cur-
rants, one-half teaspoon of soda, salt to taéte; steam three and
one-half hours. Sauce for pudding: One teacup of sugar, butter
size of egg, two tablespoons of water: put on the fire and melt,
then stir in one well-beaten egg and season with vinegar or lemon.

Fruir Puopine.—Two cups flour, two teaspoons (heaping full)
Queen Flake baking powder, two tablespoons melted butter, two
tablespoons white sugar; add cold water to make stiff batter; but-
ter eight cups and fill half full alternately with batter and any
kipd of fruit (tart fruit preferred): steam one-half hour. Serve
with the following sauce: One-half cup melted butter (do not
scorch), two tablespoons flour, one-half tablespoon of nutmeg; add

boiling water to cook thoroughly to thickness
; kness of gravy; to
taste.—Mrs. Chas. G, Jenkins. bbb o

Bakep Frurr Pubpine.—One egr. two ta
small piece of butter, a pinch of m]ht['-:' one-half clajjlgsg::g:m?]fk ':‘.l%g;:
spoon o_t Queep Flz_ake baking powder, one and one-third c’upB of
flour; line a tin with fruit, add sugar and a little butter, pour
the batter over it and bake. Sauce: One cup water, o:;e cup

sugar, lnmp of butter, two dessertsp y :
S oD ol ) ‘rtspoons of corn starch; cook and

GrauAM PUDDING.—One ¢

il up molasses, one W i
cup seeded raising, two cup HEoa) e it

8 graham flour (sifted), two teaspoons

Go to Big 4 Market for Choice Meats, 116 Allegan St. E.
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Queen Flake soda, one teaspoon each of cinnamon, cloves, salt;
steam two hours—Mrs. James Satterlee.

Prusm Puppixg.—One pound of bread crumbs, * three-fourths
pound of suet, one pound each of raisins and currants, one-half
pound of sugar, one-half pound citron, a little allspice and nutmeg,
six eggs, a little salt, one pint of new milk, a little molasses, flonr
to make stiff; boil six hours.—Mrs. N. H, Jamieson.

Excuise Prum PuppiNg.—One pound raisins, one-fourth pound
mixed peel, two cups brown sugar, one-half pound suet chopped,
one teaspoon cinnamon, cloves, nutmeg, allspice, salt, and Queen
Flake soda; dissolve the soda in one and one-half cups of water,
flour enough to mix thick; boil gently about seven hours; dip the
pudding cloth in beiling water, wring out and sprinkle with flour;
put in the mixture, tie, allowing room to swell and keep covered
with boiling water; serve hot with pudding sauce.—Mrs. Denison

Longyear,

C:muo-r Pie.—One cup carrot (boiled and mashed fine), one m:)f-
fee cup milk, three eggs, butter size of walnut, two teaspoons cin-
namon, one teaspoon ginger, two-thirds cup sugar, pinch of salt.—
Mrs. E. E. TenEyck.

Cream Pie—Beat together two tablespoons butter, four table-

spoons sugar, yolks of three eggs; add two tablespoons flour, one
pint milk; flavor with vanilla and bake in lower crust; beat the

whites of eggs, add sugar, spread on top and brown. Very nice.
—Mrs, D. C. Hunter.

Custarp Pie.—Four eggs, three-fourths cup sugar, one pint milk,
pinch salt, season with nutmeg; bake in a crust.—Mrs. C. B. Tur-
ner.

Preprant Pie—One cup pieplant (chopped), one cup sugar,
one tablespoon flour, two eggs, yolks for pie, whites for frosting.—
Mrs. Fred Mott.

Squasu Pre—One coffee cup strained squash, two eggs well
beaten, one teacup white sugar, one-half level teaspoon ginger,
one-half teaspoon cinnamon, two tahles;mngs melted butter, one
coffee cup milk, pinch of salt; bake in quick oven.—Mrs. A. C.

Stebbins.

Pumpkin Pie 1.—Two eggs, three tablespoons sugar, fﬂ:“‘ heap-
ing tablespoons pumpkin, one-half teaspoon ginger, one teaspoon
cir%namon,p::ne.halljf 'telf)[spoon salt, one and one-half cups rich milk.

—Mus. H. C. Ward.
Drink Dean’s Coffees They are the Best in the City.
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PumprIN P 2.—One and one-half cups pumpkin, one cup-milk,
one egg, one cup of sugar, one teaspoon cinnamon, nutmeg, ginger,
pinch of salt.—Mrs. Fred Shuttleworth. .

PumpriN Pie 3.—S8team pumpkin till soft, dry off in oven and
rub through a sieve; one and one-half cups strained pumpkin, two-
thirds cup of sugar, two eggs slightly beaten, one teaspoon ecinna-
mon, one-half teaspoon salt, one-half teaspoon ginger, one and
one-half cups milk, one-half cup cream.—Mrs. Cora L. Tenny.

LeyoN Pie 1.—One coffee cup sugar, three eggs, one cup water,
one tablespoon melted butter, one heaping tablespoon flour, the
juice and a little of the rind of one lemon; reserve the whites of the
eggs, beat lightly, add sugar and spread over top of pie after it is

baked; return to oven until it is a light brown.—Mrs. Clark Sut-
ton,

LemoN Pie 2.—One lemon, grate rind, pulp and seed together,
one and one-half cups sugar, yolks of four eggs, one and one-half
cups sweet milk, two tablespoons corn starch dissolved in milk;

beat white of egg for frosting. This makes two pies.—Mrs. H. L.
Bassett.

Lemox Pie 3.—Juice of one lemon, one cup sugar, one and one-
half cups water (boiling), one tablespoon butter, yolks of two
eggs, one rounding tablespoon corn starch, one tablespoon grated
lemon peel; beat all together thoroughly, then pour into the boil-
ing water; when thickened pour into a baked crust; put the whites
of the two eggs, well beaten, over the top and brown lightly in
the oven.—Mrs. Ella Garner.

_LEMON Pie wrra RA1siNs.—One cup of seeded and chopped rai-
sins, one cup of sugar, one cup cold water, one lemon, one table-
spoon flour; bake with two crusts. This quantity is sufficient for
two pies.—Mrs. Chas. Stabler, Mrs. Ada Ash.

LeyoN Rarsiy Pis—Juice and grated rind of one lemon, one
cup seeded raisins, one tablespoon melted butter, one tablespoon

flour, one cup sugar, one egg, small cup cold water; bake between
two crusts.—Mrs. Wm. E. Marling.

Ramsiy Pie—Twelve crackers, one and one-half cups boiling
water, one cup molasses, one cup sugar, one cup raisins, two-thirds
cup vinegar, one teaspoon grated nutmeg, one-half teaspoon cloves,
one teaspoon cinnamon, butter, closed crust.—DBertha Stabler.

Mixce Mpar 1.—Three pounds of beef hoiled until tender and
cooled in the liquor in which it was cooked, one and one-half
pounds of suet, one peck of tart apples, one-half pound of citron,

A Fine Line of Umbrellas and Canes at Heath’s.
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one-half pound of candied orange and lemon peel mixed; chop all
these ingredients fine or all except the apples may be put through
the meat-grinder; mix thoroughly, then add two pounds of cur-
rants, three pounds of raisins, four pounds of light brown sugar,
one-third cup of salt, one-fourth cup of cinnamon, two tablespoons
each of cloves, allspice, one of mace, and one-half tablespoon of
pepper, three grated nutmegs, juice and grated rinds of two lemons,
one-half gallon of apple cider, one quart of meat liquor; let all
boil gently for one-half hour and then add one-fourth cup each of
vanilla and orange flavoring and two tablespoons of almond ex-
tract; mix very thoroughly and put away in a cool place.—Mrs.
Helen Armstrong.

Mixce Mear 2.—One-half bowl raisins, one-half bowl currants,
one-half pound rare roast beef, one and one-half bowls chopped ap-
ples, one bowl suet, one cup New Orleans molasses, one-half cup
vinegar, juice of three lemons, mixed spices to taste, one bowl
dark sugar, one shake red pepper.—Mrs. Ethel Covert.

Mixce Mear 3.—Three bowls meat, six bowls apples, one bowl
molasses, one bowl vinegar, one bowl sweet cider (boiled), one
bowl suet, four bowls brown sugar, one bowl of jelly or one bowl
of grape or orange or lemon juice, four pounds raisins, two pounds
currants, three-fourths pound mixed peel, two teaspoons each of cin-
namon, nutmeg, cloves and allspice, one teaspoon each salt and
pepper; mix all together and cook until raising are done. Will

keep.—Mrs. D. Longyear.

Pie Crust ror Two Pies—Three cups of sifted flour, sifted
twice, one cup of lard; cut it well into the flour with a knife; tea-
spoon salt; mix with just a little cold water, so as to make a dry
dough; in rolling out, use the rolling pin as lightly as possible.—
Mrs. Ella Garner.

CrANBERRY AND RaisiNy Pig—One and one-half cups cranberries
(washed so as to remove seeds), one-half cup raisins, one cup
sugar, small tablespoon of flour; mix and add one-half cup cold
water; bake with two crusts.

PuumpgiNy Pmm—Two cups of pumpkin with one-half teaspoon
salt, one cup sugar, three eggs well beaten, half teaspoon of ginger,
one teaspoon of allspice, two teaspoons of cinnamon, two and one-
half cups sweet milk (added last).—Mrs. F. T. Albright.

Leymon Pie—Two level tablespoons of corn starch or flour, one
cup sugar, one pint of boiling water; cook until clear and add but-
ter size of a hickory nut; let cool and then add the yolks of two
eggs, grated rind and juice of one lemon; bake in one crust. For

Go to hig 4 Market for Choice Meats, 116 Allegan St. E.
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frosting beat the whites of two eggs, add two tablespoons sugar.—
Mrs. T. O. Pratt.

PumpkiN Pie—One large cup of pumpkin after being sifted, six
tablespoons sugar, one tablespoon flour, one egg, pinch of salt, one-

third teaspoon of allspice, cinnamon and ginger each, about a pint
of milk.—Mrs. T. O. Pratt.

Raisiy Pro.—One cup cream, one cup sugar, one cup raisins,
chopped; mix well together, put in crust and bake.—Mrs. Eugene
Price.

CreaM Pie—One pint milk, two scant tablespoons corn starch,
pinch of salt, yolks of three eggs, onme-half cup sugar, one-half
teaspoon extract; cook in double boiler; put in baked pie shell

and cover with a meringue; brown in oven; cocoanut or chocolate
may be added.—Mrs. 8. L. Lockwood.

Apricor Cream.—One-third box gelatine dissolved in one-half
cup of water, three-fourths of a pint of juice, two-thirds of a cup
of sugar, juice of a lemon, whites of three eggs, one cup of cream,
whipped, two-thirds of a cup of apricots cut fine; to dissolve gela-
tine add fruit juice and sugar; there should be a pint or a little
more of liquid; set in a cool place until it begins to jelly; whip
light with Dover egg beater; whip the whites of the eggs. add
two tablespoons of pulverized sugaf, add to jelly; when well mixed
add cream whipped stiff and the cut apricots.

Arrrn Pupping.—Cover dish with apples sliced fine, fill about
half full, one-half lemon sliced fine, one-half cup sugar, season
with nutmeg; cover with following batter:

Barrer.—One-half cup sugar, butter size of an egg, one-half cup
milk, two eggs, one and one-half cups flour, one and one-half tea-
spoons Queen Flake baking powder; pour over the pudding and

bake about one-half hour; use whipped cream or sauce.—Mrs. F
8. Foster.

DunprLiNGs.—One egg, one-half cup sweet milk, butter size of an
egg, pinch of salt, two cups of flour, two teaspoons Queen Flake
baking powder; cook twenty minutes. For steamed pudding add
one-half cup sugar, steam one hour.—Lillie. ;

ArrLe DumrrLing—Make a light baking powder biscuit dough
and roll quite thin; take pieces about four inches square and roll
in them hall an apple cut in pieces or chopped fine, put in a deep
tin and put one cup of sugar, one-half cup butter and a large cup
of boiling water in the dumplings; bake one-half hour.—Mrs. Ash.

ArprLe Tarioca.—One-half cup tapioca soaked in water over

Chas. A. Piella, Jeweler and Optician, 111 Washington Ave. N.
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night, boil ten minutes, add sugar to taste, fill a buttered baking
dish nearly full of sliced apples, sprinkle with sugar and cinna-
mon and pour tapioca over them; bake until apples are tender;
serve cold with whipped eream.—Amelia Kranz.

Barrer Puppine.—Sift together one and one-half cups flour, two
teaspoons Queen Flake baking powder, one-fourth teaspoon salt,
add yolks of four well-beaten eggs, one pint of milk, mix well with
sifted flour, stiffly beaten whites of four eggs; bake in rather hot
oven; serve promptly when done with fruit sauce.

Fruir Saves.—Four tablespoons butter and one cup of powdered
sugar creamed, one yolk of egg, beat in one-half cup of preserved
fruit or jam, if fresh berries cannot be obtained; chill well before
serving.—Mrs. Ella Garner. :

StEaMED BrowN Pupping.—One egg, one-half cup butter, one
cup molasses, one cup sweet milk, one teaspoon Queen Flake soda,
two feaspoons cinnamon, one-half teaspoon cloves, one-half nut-
meg, one cup raisins, flour to make a very stiff batter; steam two
or three hours; seryve with vanilla sauce.—Ida M. Bower.

Browx Berry.—Lay in a pudding dish first a layer of finely
sliced apples, sugared to taste and dusted over with powdered
cinnamon, next a layer of coarsely erumbed bread, buttered at
intervals; alternate these layers until the dish is full; let the last
layer consist of apples cuf info eighths, pour on sufficient water
to moisten the whole, cover and set in oven; when apples on top
are tender, remove cover and cook until brown; serve hot or cold
with sweetened or whipped cream.—Cora L. Tenny.

CurraNT Pupping.—One cup white sngar, one-half cup butter,
two eggs, one cup sour milk, one teaspoon Queen Flake soda, three
cups flour, one cup chopped currants.—Mrs. Carrie Miller.

Caramern Popping.—One-fourth cup butter, one cup brown
sugar, brown, stirring constantly, one-fourth cup boiling water,
one cup heated milk; thicken with one-fourth cup corn starch; one
teaspoon Northrop's vanilla.—Mrs. Chas. Herrmann.

Cream Purrs.—One cup water, one-half cup butfer, one cup
sifted flour; place the water and butter in a dish and set it on
the stove, let boil, while boiling, beat in the flour, set aside to cool,
when cool, beat in three unbeaten eggs, beat five minutes, put in
buttered gem tins; bake twenty-five minutes in a hot oven.—Mrs.
Fred Mott.

Gramay Pupping.—One cup sweet milk, one small cup molasses,
two cups graham flonr, one cup raisins chopped, small piece of

Fresh Roasted Coffee at Dean’s Coffee House.
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butter, a little cinnamon, one teaspoon Queen Flake soda, pinch
of salt; steam one and one-half hours.—Mrs. W. D. Sterling.

CreaM Purrs.—One-half cup butter, one cup boiling water, one
cup sifted flour, three eggs; put boiling water and butter on stove
and while boiling stir in flour, take from stove and stir until
smooth, when cool add eggs, one at a time, without beating; drop
a dessertspoon of batter on biscuit tins, allowing space for puffing;

bake thirtyfive or forty minues in hot oven; this makes fifteen or
sixteen puffs.

Cream ror FinLiNng.—One cup milk (good measure), one egg,
two tablespoons flour, four tablespoons sugar, flavor to taste; open
side of puff and fill with cream.—Louise M. Hopkins.

Mixerva’s Frexcr Cream.—One pint milk, three eggs, one scant
tablespoon flour, smoothed in a little milk, one-half cup sugar; put
milk in double boiler, when hot add sugar and beaten yolks of

“eggs, cook until it thickens, pour out into a dish, add one tea-
spoon Northrop’s vanilla, beat whites of eggs to a stiff froth and
put on top of custard; serve cold.

Nur Pupping.—One-fourth cup butter, one-half cup sugar, one-
half cup chopped nuts, two eggs, beaten separately, one-half cup
milk, two cups pasiry flour, three level teaspoons baking flour,
little salt; cream butter and sugar and beat in nuts, add beaten
yolks and milk, beat in thoroughly the gifted flour and Queen
Flake baking powder, add last the beaten whites and salt; steam
in greased cups half an hour.—Bertha L. Stabler.

GINGERBREAD PuppiNg.—One and three-fourths cups flour, one-
half cup butter, rub butter-into the flour, three-fourths cup sweet
milk, one-half cup molasses, one cup raisins (chopped), one-half
teaspoon Queen Flake soda; beat thoroughly, steam three hours,
serve with sweetened whipped cream.—Mrs, Wm. Ashbrook.

HuckrLeserry Pupping 1.—One-half pint molasses, one-half pint
sweet milk, one teaspoon Queen Flake soda dissolved in milk, one

quart berries, pinch of salt, flour enough to make it very stiff;
steam three hours.

Sauce—One cup sugar, one-half cup butter; stir to cream and
add yolk of one egg, stir in beaten white of egg, flavor and set on

ice; stir in one tablespoon boiling water just before serving—
Mrs. M. A. Chapin.

Huckreeerry PuppinG.—One pint fresh or canned huckleberries,
two well-beaten eggs, one-half cup sugar, one level tablespoon but-
ter (cold), one-half cup milk, one cup flour, one teaspoon Queen

" Whose Bread do you Use? Try Lawrence’s.
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Flake baking powder, season with nutmeg; drain the berries, roll
them in flonr and add last; bake one-half hour and serve with
sauce made of the fruit juice if canned berries have been used; add
to it butter and sugar to taste and thicken with one teaspoon corn
starch.—Mrs. F. L. Young.

Mooxsmine.—Beat a glass of tart jelly until easy to work with;
beat the whites of four eggs to a stiff froth, add four tablespoons
powdered sugar, flavor to taste; add the jelly and beat until it
will stand erect; for sauce, beat the white of one egg stiff, flavor
and add two tablespoons powdered sugar and one cup sweet cream;
beat fo a stiff froth; serve the moonshine in sherbet cups, piling
the sauce on top.—Mrs. Fred H. Conklin.

Pruxe Pupping.—One cup stewed prunes, one cup sugar, whites
of six eggs; chop prunes fine, add sugar, then the beaten whites;
beat thoroughly, pour in .pudding dish: bake slowly twenty to
thirty minutes; when cold, serve with c¢ream and sugar.—Mrs.
Chas, E. Garner.

Pruxg Waip.—Soak threefourths box gelatine in one cup cold
water, add two cups boiling water, two cups sugar, juice of four
lemons, one-half pound stewed prunes with seeds removed; serve
with whipped cream flavored with vanilla—Mrs. R. E. Olds.

Rice Pupping.—Three-fourths cup rice, three-fourths eup raisins,
one-fourth cup sugar, one large iron spoon of condensed milk dis-
solved by a little hot water, lump of butter, pinch of salt, two
quarts water; bake a long time.

Peaca Puppixng.—One pint flour, one gill of sugar, three tea-
spoons Queen Flake baking powder, one-half teaspoon salt; mix
together and rub through a sieve; add one egg, one and one-half
gills milk, three tablespoons soft butter; spread in a butiered pan;
cover the top of the dough with canned peaches; sprinkle two
tablespoons sugar over this and bake one-half hour in moderately
hot oven; serve hot with cream and sugar.—Mrs. Ella Garner.

Prusm Pupping—Two cups bread crumbs, one cup suet, one cup
chopped raisins, one cup currants, one cup molasses, one cup milk,
one teaspoon salt, one teaspoon Queen Flake soda, one teaspoon
cloves, one teaspoon cinnamon, one teaspoon allspice, flour enough
to make stiff batter; steam three hours.—Clara D. Hurd.

Peacu Sxowparr.—Peel selected peaches, cut in halves and re-
move the pits; fasten the halves together with wooden toothpicks,
fill the cayvities with candied cherries and roll the balls in shred-
ded cocoanut; serve on a bed of whipped cream, a few candied rose

You get Shoes of the Better Class of Carl J. Watrous.
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leaves resting lightly on the cream add a pretty touch.—Mrs. Fred
Conklin.

SyowepanL PuppiNGg.—One-third cup butter, one-half cup sugar,
one cup flour, one cup corn starch, three teaspoons Queen Flake
baking powder, two-thirds cup milk, whites four eggs; cream but-
ter and sugar, sift flour and Queen Flake baking powder three
times and add with the milk; fold in the stiffly beaten whites of
the eggs; flavor to taste; put into ten well-buttered cups and steam

half an hour; turn out and roll in powdered sugar; serve with
whipped cream.

Prum Pupping—One pint stale bread erumbs, one cup flour, one
package each raisins and currants, one cup brown sugar, grated
rind and juice of one lemon, one-half cup molasses, three eggs,
one-half nutmeg, one-half pound each chopped suet and citron, one-
half teaspoon Queen Flake soda, two teaspoons Queen Flake bak-
ing powder, one teaspoon salt, one cup peeled almonds, peel of
one orange; beat eggs, add molasses, dissolve the soda in hot
water then mix in the dry materials; steam four hours.—Mrs.
Henry Herrmann.

. Gorpen SAvuce—Cream together one tablespoon butter and one
cup powdered sugar; when very light, add gradually the yolks of
two eggs and two tablespoons of cream; add whites beaten stiff;
flavor.—Emma A. Pugh.

Crapese Pie Crust.—Line tin with crust made of one and one-
half cups flour, one and one-half teaspoons Queen Flake baking
powder, two tablespoons butter and one-fourth cup sugar; mix
thoroughly and add one egg and enough sweet milk to roll out.

Friuing.—To one and onehalf cups cottage cheese add one-
half cup sugar and a little butter; mix well and add.three eggs
well beaten and enough sweet milk to fill tin; sprinkle with sugar

and cinnamon and bake; English currants may be added.—Marie
Herrmann.

GrapaM PuppiNng.—Two cups graham flonr, one cup New Or-
leans molasses, one-half cup sweet milk, into which dissolve one

teaspoon Queen Flake soda, one cup raisins, pinch of salt; steam
two hours.

Mixce Mpar.—Two cups meat, one-half cup suet, four apples,
one pound raisins, one-half cup currants, one pint boiled cider,
three cups sugar, one teaspoon salt, one teaspoon each cloves and
cinnamon, one-half nutmeg, add as much water as needed; if cider
doesn’t make it sour enough, add one-half cup vinegar.

Fresh Coffee Insures a Good Drink.—Dean Keeps It.
i
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GreeN Tomaro Mince Mear.—Wash and chop very fine one peck
£reen tomatoes, drain the juice off and add same amount of water,
add five pounds brown sugar, two pounds raisins, two tablespoons
c¢innamon, one tablespoon cloves, salt to taste, one teacup vinegar
or boiled cider; cook until thick; can while hot.

Sweer Poraro Pie.—One pound steamed sweet potatoes finely
mashed, two cups sugar, one cup cream, one-half cup butter, three
well-beaten eggs; flavor with lemon or nutmeg and bake in pastry
shell.—Mrs. Jennie Smith.

Chas. A. Piella, Jeweler and Optician, 111 Washington Ave. N.
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LANSING’S

GREAT TRADING CENTER

H3ILIN3D ONIQYYL.LY3I¥D
S.ONISNY1

| 2.

“How to Produce a Satisfactory Store in Lansing.”

ELECT a nice, new, clean, well lighted, well ventilated, and well equi )ped_sml'(’-
with all the latest improvements (we suggest the one shown in the picture
above). A store Iill(«rl with a well selected stock of merchandise, bought

with eareful judgment in all the details and with plenty of foresight sifted

in. A store in whose stock has been stirred—moderate prices and good values,
well seasoned with real bargains, and in whose management has been added dis-
cretion, prudence, sagacity, and wisdom (we modestly recommend the one above).

A store with a sufficient number of competent salespeople, who are courteous,

attentive and alert to business, and have the ability to produce the consistency of

success, flavored with honesty, patience, and a dash of good humor.

IMPORTANT
After your selection is made (don't forget to select the one
it as a mother fosters her child, champion and defend it
places, think of it during the day and dream of it

and talk of it to all who will listen, patronize it constantly yourself and rccnmmet}d
it strongly to your friends and

n aequaintances, visit it frequently alone and in
company with others, commend anything deserving of merit and suggest improve-
ments.

Put the whole over a quick fire and bring rapidly to the boiling point. Keep

boiling constantly—the longer the better the result. Call at the store frequently
for fresh supplies of enthusiasm.

We guarantee that if the above recipe is followed carefully and constantly,
Lansing will have a store eminently satisfactory to all concerned and second to
none in this country.

CAMERON & ARBAUGH CO.|

shown above), foster
at all times and in ll‘ll
during the night, enthuse over it
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CAKES.

“Now the housewife studies the book recipe,
Run fo the oven and tests the heat;
For company’s coming and she would make
A delicious, fragrant loaf of cake.”

Feparagr Cage.—(Never fails,) Two eggs, two tablespoons
melted butter, one cup sugar, one and one-half "cups flour, two tea-
spoons Queen Flake baking powder; break the eggs into a cup,
add the butter and fill up the ecup with sweet milk; stir all to-
gether and add salt and Northrop’s flavoring; bake in three jelly

tins or in loaf.—Mrs. Mary Rubert.

Scriptore CAke—Four and one-half cups I Kings IV, 22; one
cup Judges V, 25, last clause; two cups Jeremiah VI, 20; two
cups I Samuel XXX, 12; two cups Nahum III, 12; two cups Num-
bers XVII, 8; two tablespdons I Samuel XIV, 25; a pinch of
Leviticus 11, 13; six Jeremiah XVII, 11; one-half cup Judges IV,
19, last clause; two teaspoons Amos IV, 5; season to taste of II
Chronicles IX, 9.—Mrs. Geo. Higgs.

Verver Sponee Caxe—Yolks of four eggs beaten, two cups of
granulated sugar, added to eggs and beaten together fifteen minutes
with Dover egg beater; one cup boiling water poured over sugar and
eggs; four beaten whites of eggs, two and one-half cups flour, one
tablespoon Queen Flake baking powder; flavor with Northrop’s
orange and bake.—Vesta Potter.

Sroxce Caxp 2—Two eggs, one cup flour, one teaspoon North-
rop’s vanilla, two tablespoons water, one cup sugar; add flour; do

not make too stiff.—Mrs. Ethel Covert.

Sponge Cake 3.—Three eggs beaten very light, one cup sugar,
. one tablespoon butter, two tablespoons sweet milk, one good cup
flour, two teaspoons Queen Flake baking powder; beat thoroughly;
bake in moderate oven.—Mrs. Wm. Ashbrook.

Sponce Oaxe 4.—Five eggs separated, one cup sifted sugar (little
salt sprinkled over), three-fourths cup of flour; one teaspoon corn
starch, one level teaspoon Northrop’s cream tartar, one teaspoon
Northrop’s orange or lemon extract; beat whites until coarse and
foamy, add Northrop’s cream tartar, beat until little points will

Best Value for your Money, Northrop’s Goods.
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hold from the beater (not stiff) or cake will be tough; sift in
sugar, add extract and beat until sugar is dissolved. This makes
it fine grained and prevents crust forming. Beat yolks until light,
add and beat until blended; fold in flour; if beaten after flour is
in, it will be tough; use ungreased pans; very slow oven so it may
rise—Mrs. F. L. Young.

Sponge Caxe 5—One and one-half cups sugar, three eggs,
beaten, pinch of salt, one and one-half teaspoons Queen Flake bak-
ing powder, one-half cup hot water, one and one-half cups flour.—
Mrs. S. A. Rice.

SroNce Caxe 6.—One cup sugar, one and one-half cups flour,
three eggs, two teaspoons Queen Flake baking powder, one table-
spoon boiling water added just before baking; beat thoroughly.

Sponge Cakp 7—Two eggs beaten very light, one cup granu-
lated sugar beaten in eggs, one cup flour, one teaspoon Queen
Flake baking powder, one-half cup boiling water; mix quickly,
bake in moderately hot oven; do not allow cake to brown
until it has risen.——Mrs. Denison Longyear, Mrs. Wm. E. Robinson.

PixeappLe OAxe—One cup whites of eggs (ten eggs), one cup
flour, seven-cighths cup fine granulated sugar, one-half teaspoon
Northrop’s cream tartar; beat the eggs until foamy, add cream
tartar and beat very stiff; sift sugar and flour separately several
times; add sugar to the egg whites; beat thoroughly and fold in
flour; too much beating after flour is in makes cake tough; bake
in two oblong biscuit tins, thirty minutes,

FiuLine.—One cup sugar, one-half cup water, one-fourth teaspoon
Northrop’s eream tartar; place over fire until sugar is dissolved and
boiling point reached; cook without stirring until it threads; pour
the syrup onto the whites of two eggs which have,been beaten until
foamy, add flavoring and beat until cool enough to spread, put be-
tween and over tops of layers and sprinkle with pieces of pine-
apple—Mrs. F. A. Lockwood.

ANGEL Foop 1.—Whites of nine eggs, one and one-fourth cups
granulated sugar, one cup flour, one-half teaspoon Northrop’s
cream tartar, pinch of salt added to eggs before whipping, add

cream tartar and whip very stiff; sift flour and sun , =
flavor.—Mrs. George Higgs. ‘ gar seven times;

ANGEL Foop 2.—One cup whites of eggs, pinch of salt, one and
one-fourth cups granulated sugar (measure and sift four times),
one level teaspoon Northrop’s cream tartar, one cup pastry flour
or three-fourths of cup of Pillsbury’s XXXX flour (sift four times) ;

Phone 314 for Your Groceries. We will Hurry. Olin.
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beat eggs about half, then sift in cream tartar, beat until stiff;
sift in sugar and one-half teaspoon Northrop’s vanilla extract:
beat thoroughly until sugar seems to have dissolved and the eggs
increased in bulk and it has a smooth shiny appearance, then fold
in flour very carefully; bake in an ungreased tube pan about thirty

minutes.—Mrs. Ella Garner.

Axger Foop 3.—Whites of nine eggs, beaten very stiff, one cup
sugar sifted, one cup flour (sift five times), one-half teaspoon
Northrop’s cream tartar, one-half teaspoon salt, one-half teaspoon
each Northrop’s vanilla and lemon extract; beat cream tartar, salt
and the extract into eggs after they are very light, then gradu-
ally beat in flour and sugar alternately; put into pan with tube
in center and bake slowly for fifty minutes.—Mrs. Denison Long-
year.

Ancer, Foop 4.—Whites of ten medinm-sized eggs, one cup and
one tablespoon sugar (sift four times), one cup flour (sift four
times), one-half teaspoon Northrop's cream tartar (scant), one-
half teaspoon Northrop’s vanilla; beat eggs a little, add pinch of
salt and beat more; add cream tartar and beat until stiff,
add vanilla, stir in the sugar lightly and then fold in the
flour; bake forty minutes in slow oven.—Mrs. Martha Fulton.

Crara’s Axeer Foop 5.—One cup flour, one and one-half cups
sugar, one teaspoon Northrop's cream tartar, whites of nine large
eggs or ten small ones; sift flour five times and set aside one
cup, measure, and sift the sugar five times; add a pinch of salt to
eggs and beat about half, add cream tartar and beat until very
stiff; stir in sugar, one teaspoon Northrop’s vanilla; bake from
thirty-five to fifty minutes slowly; turn upside down until cold.—
Mrs. Chas. E. Garner.

Waire Cake 1.—One and omehall cups sugar, one-half cup
butter, one cup sweet milk, whites of three eggs, two and one-half
cups flour, two teaspoons Queen Flake baking powder; cream
sugar and butter together; add eggs last; Northrop’s vanilla.—
Mrs. E. E. Reed. -

Witk Cage 2—White of one egg, one cup sugar, one cup milk,
three tablespoons butter, two cups flour, two teaspoons Queen
Flake baking powder.

Wiire Cage 3.—Three-fourths goblet sugar, one-half goblet
flour, one small teaspoon Northrop’s cream tartar, a very little'
salt; sift all together five times; whites of seven eggs, keep a
little out for frosting; beat eggs to a stiff froth, then fold them
in lightly; flavor to taste—Mrs. Agnes T. Chafey.

Use Queen Flake Gelatine. FINE.
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Waire Cake 4—Two cups sugar, one cup sweet milk, one-half
cup butter, two and one-half cups flour, whites of four eggs, one
teaspoon Queen Flake baking powder. TFilling: Yolks of four
eggs, one cup sugar, one cup milk, one feaspoon corn starch, one-
fourth cake chocolate, butter size of a hickory nut, one cup Eng-
lish walnuts, chopped.—Mrs. H. G. Mulholland.

Warre Caxe 5—One-half cup butter, two cups sugar, one cup
sweet milk, whites of six eggs, three cups flour, two teaspoons
Queen Flake baking powder.—-Hulda E. De Vore.

Waire Cage 6—One and one-half cups sugar, one-half cup but-
ter, one cup water (nearly), two eups flonr, two teaspoons Queen
Flake baking powder, whites of four eggs, flavoring.—Mrs. Deni-
son Longyear.

SxowpaLn Cake.—One cup sugar, one-half cup butter, one-half
cup sweet milk, two cups flour, whites of three eggs, two teaspoons
Queen Flake baking powder; cream sugar and butter together,
then add milk and flour with baking powder sifted in; fold in
whites of eggs well beaten.—Mrs. Garner,

Syow Cake 1.—Two cups sugar, one cup butter, one cup sweet
milk, three cups flour, sifted several times with three teaspoons
Queen Flake baking powder; whites of eight eggs; beat sugar and
butter; add milk and then flour; add whites of eggs beaten very
stiff. Makes a large layer cake.—Jessie B. Sloan.

Sxow Cage 2.—Onefourth cup butter, one cup brown sugar,
whites of two eggs, one-half cup milk, one and two-thirds cups

flonr, one and one-half teaspoons Queen Flake baking powder, one-
half teaspoon Northrop's vanilla.

Oxe-Ecé Cagr 1.—One” egg, one cup sugar, two tablespoons
melted butter, two-thirds cup sweet milk or water, one and three-

- fourths cups flour, two teaspoons Queen Flake baking powder.

One-Eca _C.«m: 2~One-fourth cup butter, one cup sugar, one-
half cup milk, one egg, well beaten, one and two-thirds cups flour,
one and one-half teaspoons Queen Flake baking powder.

Peanur Cake—Three tablespoons peanut butter, two cups

sugar, one cup milk, two eggs, three teaspoons Queen Flake bak-
ing powder, two and one-half cups flour—Vesta V. Potter. '

Excrisa Cake—Two cups white sugar, one-half cup butter,
whites of four eggs, well beaten, one cup cold water; stir well and
then add three cups sifted flour, two teaspoons Queen Flake bak-

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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ing powder; stir five minutes. Makes two good cakes.—Mrs.
Martha Garner.

Purr Cage—Two cups sugar, three eggs, one cup butter
(scant), one cup sweet milk, two teaspoons Northrop’s cream tar-
tar, two feaspoons Queen Flake soda or three teaspoons Queen.
Flake baking powder, three cups flour—Mrs. R. S. Holmes.

Ovp-rasaroNep Seepp CAKes (1831).—One pound flour, two cups
sugar, one cup butter, one cup sour milk in which has been dis-
solved one teaspoon Queen Flake soda, one teaspoon cinnamon;
rub butter and sugar together; add milk and cinnamon, then flour
and last a generous quantity of caraway seeds; add flour to make
quite stiff. Delicious for five o'clock tea.—Mrs. C. J. Davis.

Sour Cream Drop Cages.—One-half cup butter (cream the but-
ter), one cup sugar, one egg, one-half teaspoon Queen Flake soda
dissolved in one-half cup sour cream, one-halfl cup seeded and
chopped raisins, one-half cup nut meats, one-half teaspoon North-
rop’s vanilla, two and one-half cups flour; drop in buttered tins
and bake in moderate oven—Mrs. C. J. Davis.

Hickory Nur Caxp.—One cup nuts, two eggs, one-half cup but-
ter, one and one-half cups sugar, one cup sweet milk, two tea-
spoons Queen Flake baking powder, two cups flour—Mrs. F. L.
Young.

EccrLess Caxe—One cup brown sugar, one-half cup butter, one
cup sour milk, one teaspoon Queen Flake ﬁ_oda, one cup raisins,
two cups flour, spices to taste—Mrs. F. L. Young.

Orancge Caxe—One and one-half cups flour, two-level teaspoons
Queen Flake baking powder, one-fourth cup butter, one cup sugar,
two eggs, two-thirds cup milk. Filling: Juice and grated rind
of one large orange, confectioners’ sugar :1dlded until of right con-
sistency to spread well; stir until creamy like—Mrs. John Daley.

Tea Cakes—Two eggs, one and one-half cups sugar, one cup
milk, two-thirds cup butter, two teaspoons Northrop’s cream tar-
tar, one teaspoon Queen Flake soda, two and one-half cups flour.
—Mus. E. M. Holley. ‘

Warxur Cake—Ten cents’ worth walnut meats and one cup
seeded raisins chopped, three eggs (save white of one for fl'_ostmg_l,
one-half eup butter, one-half cup sugar, one-half cup m'llkl (scant),
one teaspoon Northrop’s vanilla, one cup flour (or little 111\101‘?1)1.
nutmeg, one teaspoon Queen Flake soda and two teaspoons } orh' -
rop’s cream tartar mixed together; two good teaspoons of this
mixture mixed well in flour.—Cora L. Tenney.

Queen Flake Soda is Pure and Sure.
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Marsumarnow Cage.—Two cups sugar, one-half cup butter, one
cup milk, two and one-half cups flour, whites of four eggs, two
feaspoons Queen Flake baking powder, Northrop’s flavoring.
Makes three layers.

» Froung.—Two cups XXXX sugar, one-half cup water; boil till
it hairs; beat into this beaten whites of two eggs; split in two the
marshmallows and place on cake while hot, using the hot frosting
for filling—Mrs. P. A. Tyler.

Layer Cage 1.—Two eggs, two cups sugar, one-third cup but-
ter, one cup milk, three cups flour, three teaspoons Queen Flake
baking powder.

Layer Cagp 2—One cup sugar, one-fourth cup butter, two eggs,
one-half cup water, one and one-half cups flour, two teaspoons
Queen Flake baking powder.

Yrrrow Cage—One cup sugar, one-half cup butter, one-half cup
water, one and one-half cups flour, two teaspoons Queen Flake
baking powder, yolks of four eggs, flavoring.

Laoy’s Cage.—One and one-half eups sugar, one-half cup but-
ter, two-thirds cup sweet milk, two cups flour, three eggs, two tea-
spoons Queen Flake baking powder.—Mrs. Denison Longyear.

Dericare CAge—One and one-half cups sugar, one-half cup but-
ter, one cup milk, two and one-half cups flour, whites of four eggs,
two teaspoons Queen Flake baking powder, two teaspoons North-
rop’s vanilla; cream butter and sugar; then add milk and flour with
baking powder well sifted; fold in ‘cavefully the beaten whites of
eggs.—Mrs. O. E. Garner, Mrs. Carrie Miller.

Spice Caxe.—One and one-half cups sugar, three-fourths cup but-
ter, four ‘eggs, keep two whites for frosting, one eup sweet milk,
two cups patent flour, two teaspoons Queen Flake baking powder,

one teaspoon each cinnamon and cloves, one-half teaspoon allspice.
—Mrs. Chas. Herrmann.

Seice CaAxe.—One and one-half cups sugar, three eggs, one cup
butter or lard, one-half cup molasses, one and one-half cups of but-
termilk, two teaspoons of Queen Flake soda, one teaspoon cinna-
mon, allspice, cloves and nutmeg, two cups flour; bake in layer
cakes; very nice with whipped cream filling.—Mrs. Milie Wieland.

EgoLuss Fruir CAxe.—One and one-half cups of brown sugar,
one-half cup of butter, one cup of sour or buttermilk, one cup of
chopped raisins, one-half cup currants, one teaspoon of soda, one
teaspoon Northrop’s cinnamon, one teaspoon Northrop’s cloves, one

Mrs. J. E. Ross, Graduate Nurse, 316 Capitol Ave. N., Bell Phone 1217 j.
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teaspoon of allspices, one-half nutmeg, two and one-half cups flour.
—Mrs. F. T. Albright.

Nuceers.—One and one-half cups sugar, one cup of butter, two
and one-half cups tlour, three eggs, three-fourths pound of dates,
chopped fine, one and one-half pounds English walnuts (shell and
chop a little), one teaspoon Queen Flake soda in one-half cup warm
water, one teaspoon cloves, one teaspoon cinnamon; bake in shal-
low pans and cut in squares.—Mrs. Stanley T. Granger.

Layer Cage.—Light part: Onehalf cup butter, one small cup
sugar, one-half cup sweet milk, one and one-half cups flour, two tea-
spoons Queen Flake baking powder, whites of three eggs beaten
stiff and added last, flavor. Dark part: One-half cup brown sugar,
yolks of two eggs, one large tablespoon of butter, one tablespoon
molasses, one-half cup raisins, one-fourth cup sour milk, one tea-
spoon Queen Flake soda, two-thirds cup of flour, one-half teaspoon
cloves, one teaspoon cinnamon; bake in three layers and put to-
gether with one and one-half cups pulverized sugar moistened with

cream.—Mrs. F. T. Albright.

Brackeerry Caxp.—Three eggs, one cup sugar, three-fourths cup
of butter, one and onehalf cups flour, one cup blackberry jam
(seedless), three tablespoons sour cream, one teaspoon each Queen
Flake soda, allspice, cinnamon and nutmeg.—NMrs. N. H. Jamieson.

Spice Caxe.—One-half cup lard, two cups flour, one cup sugar,
one-half teaspoon salt, one teaspoon Northrop’s cloves and cinna-
mon and a little nutmeg; mix thoroughly and save out one-half
cup; add to above one cup sour milk, one tablespoon molasses, one
egg; stir together quickly, sprinkle the dry mixture over top and
put imto hot oven.

One-Ilge Casn.—One-fourth eup butter, one cup sugar, one-half
cup milk, one egg well beaten, one and two-thirds cups of flour, one
and one-half teaspoon Queen Flake baking ;'fuwder; cream butter
and sugar; add egg slowly; add flour and milk alternately. Very
@ood as a loaf cake with nuts in it, or as a layer cake.

Hickory Nur Caxe.—One cup sugar, one-third cup butter, two
thirds cup sweet milk, whites of four eggs, two teaspoons Queen-
Flake baking powder, two cups flour. Filling: Ope cup chopped
nuts, one cup sweet cream, one cup Sugar; cook until thick.—Grace

Huston.

Waire Cake.—Onehalf cup butter, one and one-half cups flour,
one-half cup sweet milk, one and one-l}:ilf teaspoons Queen Flake
baking powder, Northrop’s vanilla, whites of four eggs; beat but-

ﬁse Queen Flake Spices for Pickling.
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ter and sugar to a cream, then add flour and milk and flavoring;.
lastly whites of eggs beaten to a stiff froth.—Mrs. Reilay.

Devit’s Fooo.—Two cups brown sugar, one-half cup hutter, two
eggs, one-third cup chocolate (melted), one-half cup sour milk, one
teaspoon Queen IFlake soda dissolved in milk, one-half cup hot
water, one teaspoon Northrop's vanilla, three scant cups flour; bake
in a large flat pan.—Mrs. J. A. Russell.

Devi’s Foon.—One cup grated chocolate, five tablespoons sugar,
one-half cup milk; let all come to a hoil and cool. Cake part: One-
half cup butter, one and one-half cups brown sugar, three eggs
(drop one at a time) and beat in one-half cup flour; add custard
and one-half cup milk, two teaspoons Queen Flake baking powder,
one and one-half cups flour; flavor with vanilla.—Mrs. E, E. Reed.

Cocoa Caxe—Cream one-half cup butter, add onefourth cup
cocoa and beaten yolks of three eggs, one cup sugar, one teaspoon
Northrop’s cinnamon, one-half eup water, beaten whites of three
eggs, one and one-fourth cups flour and three teaspoons of Queen
Flake baking powder.—Mrs. Stanley Lockwood.

Roru Jery Caxe.—One cup sugar, four eggs, two teaspoons
Queen Flake baking powder, one tablespoon boiling water; flavor
to suit the taste; bake in square pie tin; turn out on a cloth; spread
with jelly and roll.—Mrs. Martha Garner.

AxcGun Caxe.—Whites of nine large eggs, one and one-half cups
fine granulated sugar, one cup flour sifted five times before measur-
ing; partly beat the eggs to which has been added a pinch of salt;
add one-half teaspoon Northrop’s cream of tartar and beat until
very stifl; add sifted sugar and flavoring (Northrop’s almond and
vanilla makes nice macaroon crust); carefuly fold in the flour;
bake from forty to sixty minutes in a moderate oven; invert pan
to cool—Emily Nagel.

Layer or Sponee Caxe.—Three eggs, one cup sugar, beat very
light, three tablespoons cold water, a pinch of salt, one cup of flour
in which one teaspoon of Queen Flake baking powder has been
mixed ; flavor to suit taste.

Breap Cage.—Two cups brown sugar, one cup butter, three eggs,
one cup sour milk, two cups raisins, one teaspoon Queen Flake
goda, Northrop’s spices and flour.

Seanisa Bun.—One cup butter, one cup sugar, two eggs, one cup
sour milk, one-half teaspoon Queen Flake soda sifted in one cap:

ﬂlt)ur (sift twice); add, one teaspoon cinnamon, one-half teaspoon.
cloves.

F. N. Bovee, Optician, Hudson House Block.
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Waire Frurr Cage.—One cup butter, two cups sugar, one cup
sweet milk, one cup seedless raisins, one cup nut meats chopped,
one cup candied citron, lemon and orange, three and one-half cups
flour, one teaspoon Queen Flake soda, two teaspoons cream of tar-
tar, one teaspoon of Northrop’s vanilla, three eggs.

Breap Cage.—Two and one-half cups of light bread dough, one
and one-half cups sugar, one-half cup butter, two tablespoons sour
cream, one cup raisins, three eggs, one teaspoon cinnamon, one-half
teaspoon cloves or nutmeg, two teaspoons of salt; mix thoroughly
together with the hands; add a little flour; set to rise and bake in

slow oven.

Waite Cage.—One and one-half cups of sugar, two eggs beaten
separately, one cup wetting (one-half cup milk and one-half cup
water), two and one-fourth cups flour well sifted, two teaspoons
Queen Flake baking powder, flavoring of two kinds, one scant cup

butter—Carrie Dunnebacke.
Cocoa Cage—Two eggs, two cups brown sugar, one-half cup but-

o
ter, one-half cup cocoa, one cup sour milk, one small teaspoon soda,
one teaspoon Queen Flake baking powder, Northrop’s vanilla, two

-cups flour; add nuts and frost with chocolate icing.—Carrie Dunne-
backe.

Fruir Cake.—Two pounds raisins, two pounds currants, one
pound butter, two pounds sugar, one and one-fourth pounds flour,
ten eggs, one wine-glass brandy, one wine-glass wine, one tablespoon
-each of cloves, allspice and nutmeg, two tablespoons of cinnamon,
one-half pound almond meats, one-fourth pound candied lemon, one-
fourth pound citron, one cup molasses, two and onehalf cups
flour, one teaspoon Queen Flake soda or two teaspoons Queen
Flake 'baking powder (soda preferable) ; use part of the flour to
put on the fruit; bake one and one-fourth hours,—Mavrie Herr-

mann.

Brackserry Caxe—One cup of white sugar, three-fourths cup
of butter, three eggs, three tablespoons of sour milk, one teaspoon
of Queen Flake soda, one teaspoon of allspice, one teaspoon of

cinnamon, one cup of cherries or berries, flour.—Mrs. H. L. Bas-

-sett.

Ecoxomicar Layer Caxe.—Rub one cup of sugar and one-half
cup of butter to a cream; stir in one well-beaten ege; add two cups
of flour in which has been sifted two teaspoons Queen Flake bak-
ing powder; add one cup of sweet milk and beat until very light.
This makes a very delicate layer cake. It may also be baked in a
long tin, flavored with lemon and fruit added. A nice marbled

Best Value for your Money, Northrop’s Goods.
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chocolate cake may be made by adding one tablespoon of grated
and melted chocolate to one-third the mixture and dropping it in
the cake tin in alternate spoonsful with the white batter; pin!;
sugar may be used in place of chocolate and the whole deli-
cately flavored with Northrop’s vanilla.—Mrs. E. N. Reitz.

Caramer CaAge.—One cup of butter, two cups sugar, scant cup
of milk, one and one-half cups of flour, one cup corn starch, whites
of seven eggs; three teaspoons Queen Flake baking powder in the
flour; bake in a long pan; take half pound brown sugar, scant
quarter pound chocolate, half cup milk, butter size of an egg, two
teaspoons Northrop’s vanilla; mix thoroughly and cook as syrup
until thick enough to spread; spread on cake and set in oven to
dry.—Mrs. E. N. Reitz.

Ticpeny CAge—One cup of butter, two cups pulverized sugar,
one cup sweet milk, three cups of flour, one-half cup corn starch,
four eggs, two teaspoons Queen Flake baking powder, two tea-
spoons Northrop’s lemon extract.—Mrs. E. N. Reitz.

Fearaer Caxe.—Break into a cup two eggs, add two tablespoons
butter melted, and fill up with sweet milk; one cup sugar, one and
one-half cups flour, two teaspoons Queen Flake baking powder;
stir all together and salt and flavor; bake in three. jelly tins or
in a loaf.—Mrs. Mary Rubert.

ArrLe Savce Cage—Cream together one-fourth cup butter,
one cup sugar; add one cup apple sauce, two cups flour,
one cup raising, one even teaspoon of Queen Flake soda, one tea-

spoon cinnamon, cloves and a little nutmeg, pinch of salt.—F. M.
Baldwin.

Wiite Caxe—Whites of six eggs, two cups sugar, one-half cup
butter, two-thirds cup milk, three cups of flour, two teaspoons.
Queen Flake baking powder.

Crocorate Cage 1.—Onehalf cup chocolate, add yolk of one
egg well beaten, one-half cup milk, one cup of sugar, one teaspoon
Northrop’s vanilla; cook without boiling until melted, then cool;
one-half cup of butter, one cup of sugar; add one-half cup milk.

Two eggs beaten separately, two cups sifted flour and two teaspoons
Queen Flake baking powder,

Caocorate CAKe 2.—One and one-half cups brown sugar, butter
size of an egg, four tablespoons of chocolate, one-half teaspoon
each of cinnamoh and cloves, one cup of sour milk, heaping tea-
spoon of Queen Flake soda, two cups of flour; nuts or raisins can
be added.—Mrs. H. D. Bullen,

J. Loveland Brown, Graduate Nurse, 320 Ottawa W., Bell Phone 505 j.
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Corree Caxe.—Two cups of sugar, one cup butter, one cup mo-
lasses, one cup coffee (strong), four cups sifted flour, one cup cur-
rants, one cup raisins, one teaspoon cloves and one of cinnamon, one
teaspoon of Queen Flake soda, four eggs.—Mrs. H. L. Bassett.

Devir’s Foop.—Part 1: One cup brown sugar, one cup sweet
milk, two-thirds cup grated Baker’s chocolate; mix well and let
it just come to a boil. Part 2: One cup brown sugar, one-half cup
sweet milk, yolks of three eggs, two cups of flour measured before
sifting, one cup butter, one teaspoon Queen Flake soda dissolved
in the milk; put the yolks of the eggs, butter and sugar together,
beat well and add the milk and soda, then the flour, then Part 1;
bake in medium oven. Can be used as layer or otherwise.

Devir’s Foon.—One cup Baker's chocolate grated, one-half cup
sweet milk; cook until thick and smooth; have ready yolks of two
eggs beaten; remove from fire and add the yolks of the eggs; let
cool and add one cup sugar, two teaspoons. butter, one-half cup
sweet milk, teaspoon Northrop's vanilla, even teaspoon Queen

Flake soda, one and one-half cups flour.

Devit's Foop.—One-half cup butter, two cups brown sugar, one-
half cup hot water, one-half cup sour milk, three eggs beaten sep-
arately, two cups sifted flour, one teaspoon Queen Flake soda in
the milk, one-third cake Baker’s chocolate melted—Mrs. P, A,

Tyler,

Devir’s Foop.—Two cups dark brown sugar, one-half cup but:
ter, one cup sweet milk heated hot, yolks of three eggs, two squares
Baker’s chocolate warmed, one teaspoon Queen Flake soda to two
and onehalf cups of flour, Northrop’s vanilla flavoring; bake in
layers with boiled frosting between and on top. Frosting: Whites
of three eggs with three cups of sugar.—Mrs. B. B. Johnson.

Duvit’s Foon, Laver—Onehalf cup chocolate, one-half cup
milk, one cup brown sugar, two tablespoons soft butter; boil all
together, then add quickly yolk of one egg, one-half cup milk, one
and one-half cups sifted flour, one teaspoon Queen Flake soda, one
teaspoon Northrop’s vanilla; bake in two layers and put together
with white boiled frosting—Mrs. Denison Longyear.

Devir’s Fooo, Loar.—Part 1: One cup brown sugar, onehalf
cup sweet milk, one scant cup chocolate; mix well, put on fire and
let it come to a boil; cool and mix with the following: Part 2:
One cup brown sugar, one-half cup butter, one-half cup sweet milk,
yolks of three eggs, two cups flour, one teaspoon Queen Flake soda;
bake in moderatesized pan with tube in center; do not move cake
while in the oven until done.—Mrs. Denison Longyear.

Queen Flake Soda is Pure and Sure.
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CampaiGN Cake.—One cup sugar, one-half cup molasses, one-
third cup butter, one-half cup sour milk, two cups flour, one tea-
spoon Queen Flake soda, one teaspoon Queen Flake baking pow-
der, two tablespoons cold coffee, two eggs, one square chocolate,
very little cloves and cinnamon; bake in three layers and lay up

with filling and icing of one eup seeded and chopped raisins with
boiled frosting.—Mrs. B. B. Johnson.

Waire Cake.—Two cups sugar, one-half cup butter, one cup
sweet milk, three cups flour measured after sifting, whites four
eggs, three teaspoons Queen Flake baking powder, flavoring; cream
the butter and sugar, then add the milk, then the flonr and baking

powder, then the whites of eggs beaten stiff; bake in a medium
oven.

Creay Spice Caxe.—Two cups brown sugar, one cup sour eream
or milk (cream is preferable), one-half cup butter or one-fourth
cup if cream is thick, two eggs, one teaspoon Queen Flake soda
dissolved in the milk, one teaspoon each of cloves and cinnamon,
one small nutmeg, two cups flour measured after sifting or a lit-

tle more, according to size of the eggs; bake in a moderate oven,
either as layers or loaf.

Loar Ramsiy Oage—Two cups brown sugar, one cup butter, one
cup milk, three and one-half cups flour, one cup chopped raisins,
one cup currants, one teaspoon Queen Flake soda, three eggs, cin-

namon and cloves; bake slowly about forty-five minutes.—Mrs.
Denison Longyear,

Orance Caxe.—Four eggs, one cup sugar, one cup flour, three-
tablespoons of melted butter, three tablespoons of rich milk, three
teaspoons of Queen Flake baking powder; bake in jelly tins.
Orange jelly for cake: One orange (juice and grated rind), one
cup cold water, white of one egg, one tablespoon of corn starch,
one cup sugar; dissolve the corn starch in the water; stir egg and
sugar together (do not beat the egg), then add juice and grated
rind of orange and lastly the corn starch and water; cook in tin
over hot water until it jellies.—Mrs. Martha Garner. '

Brow~ Laver Caxe—One cup sugar, one-third cup butter, two
eggs, one cup molasses, one cup hoiling water, one teaspoon cin-
namon, one-half teaspoon cloves, two small teaspoons Queen Flake
soda, one teaspoon salt; spread layers with a tart jelly and cover
top with a thin frosting.—Mrs. W. F. Sullivan.

Magsre Caxm—Light Part: One large cup sugar, one large
tablespoon butter, two tablespoons of corn starch, one cup sweet
milk, two teaspoons of Queen Flake baking powder, flour to make

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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thin dough, flavor with Northrop’s lemon. Dark part: One cup

molasses, one-half cup sugar, one-half cup shortening, one cup of

boiling water, one heaping teaspoon Queen Flake soda, cinnamon,

;rjloves. nutmeg and vanilla to taste, pinch of salt.—Mrs. H. D.
ullen.

Browx Rarsix Laver: Caxp—One-half cup sugar, one-half cup
molasses, one-half cup sour milk, one-half cup butter, two eges,
two cups flour, one-half teaspoon Queen Flake soda, one teaspoon
cinnamon, one-half teaspoon each cloves and nutmeg, one teaspoon
Northrop’s vanilla, pinch of salt; bake in layers. Filling: Chop
one cup raisins; use white of one egg for frosting and mix raisins
with frosting.—Mrs. H. L. Bassett.

Spice Caxe 1.—One cup sugar, three-fourths cup butter, fill cup
with milk, one egg, one and three-fourths cups flour, one small tea-
spoon Queen I'lake soda, one dessertspoon cinnamon, cloves and
allspice mixed.—Mrs. Merrifield.

Spice Cage 2—One cup molasses, one cup sugar, two-thirds cup
butter, one cup sour milk, three eggs, one teaspoon Queen Flake
soda, one teaspoon each cinnamon and nutmeg, three and one-half
cups flour, one cup raisins and one cup currants.

0. K. Spice Qage—One egg, three-fourths cup sugar, one-fourth
cup molasses, one-third cup shortening, one-half cup buttermilk
one-half teaspoon Queen Flake soda, one and one-half cups flour,
salt, one teaspoon each cinnamon, cloves and one-half teaspoon
nutmeg, one cup seeded raisins; bake in a loaf or by leaving out
the raisins and chopping them fine they can be put in a boiled
frosting for filling for a layer cake.—Mrs. G. W. Butler.

Spice Laver Cage—One cup molasses, one cup brown sugar,
one-half cup butter, one cup sour milk, three eggs (save whites of
two for frosting), one teaspoon Queen Flake soda, one teaspoon
nutmeg, one and onehalf teaspoons cinnamon, one-half teaspoon
cloves, three cups unsifted flour; makes four layers; put together
with white boiled frosting with one cup chopped raisins in it.—
Mrs. Denison Longyear.

Rorw Jerny Caxe.—Whites of three eggs beaten stiff, one cup of
sugar put in whites of eggs, beat yolks stiff and add one cup flour,
two teaspoons Queen Flake baking powder, three tablespoons of
hot water; bake in a dripping pan; spread with jelly while hot;
roll and wind with a cloth—Margaret Young.

Ompap Caxe wita Sorr FrostiNg.—One cup white sugar, two
teaspoons melted butter, one egg, two-thirds cup milk, two even

Use Queen Flake Gelatine. FINE.
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cups sifted flour, two even teaspoons Queen Flake baking powder
sifted again with the flour; flavor with Northrop’s lemon. Soft
Frosting: One cup granulated sugar, one-half cup milk; let it
boil until it drops from spoon in strings and hairs; pour into
bowl and add one teaspoon or more of flour; heat a few moments
and let stand until cool and thick enough to spread on cake with-
out running off—Mrs. F. E. Watson. '

Wamre Caxke—One-half cup each butter, milk and corn starch,
one and one-half cups sugar, one and one-half cups flour, two tea-
spoons Queen Flake baking powder, whites five eggs well beaten,
flavor with Northrop’s vanilla; chocolate frosting.—Mrs. F. E.
Watson.

Fruir Cagke—One cup butter, two cups brown sugar, one cup
molasses, one cup coffee, five cups flour, two teaspoons Queen Flake
soda, two teaspoons each cinnamon and cloves, one pound each
raisins, figs and currants, four eggs beaten. A good Christmas
cake to frost.—Mrs. F. E. Watson.

CuristMas Nur Cake—Two cups white sugar and one-half cup
hutter; cream these and add yolks of three eggs, one cup sweet
milk, three cups sifted flour,, three teaspoons Queen Flake baking
powder, whites of three eggs; stir alternately with the flour, one
cup nuts and one cup raisins.—Mrs. John Buehler.

Fruir Cagp—One cup molasses, one cup sugar, one cup butter
and lard mixed, two eggs, one cup sour milk, one teaspoon Queen
Flake soda, two cups raisins; add mixed spices to flour,.—Mrs.
Percy Covert.

Driep Apere CAgeE—Two cups dried apples soaked over night
in one cup water, then chop and stew, add one cup each molasses,
sugar, butter and lard mixed, sour milk and two eggs, two tea-
spoons Queen Flake soda, four cups flour, one cup chopped raisins;
add cloves, cinnamon and allspice.—Mabel J. Perry.

Devir’s Foop.—One egg, save the white for frosting; put the
yolk into granite basin with a large tablespoon grated chocolate
or cocoa, also one-half cup sweet milk; cook until it turns thick,
stirring all the time; while hot add one level tablespoon butter,
scant cup sugar and one-half cup sweet milk, one cup flour, scant
teaspoon Queen Flake soda; flavor with Northrop’s vanilla and
bake in a slow oven.—Mrs. M. F. Chafey.

GorpeNy Gem Caxe.—Whites of seven eggs beaten stiff with one-
fourth teaspoon Northrop’s cream of tartar, add one cup flour and
one-fourth cup sugar, the yolks of five eggs, a pinch of salt and

Olin Carries a Full Line of Canned Goods. TRY HIM.
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flavor; sift flour and sugar as for angel cake; turn upside down
to cool; do not grease tin in which it is baked. _

Morassis CAxke—One cup sugar, one cup molasses, three-fourths
cup lard, one cup sour milk, two eggs, pinch of salt, two teaspoons
each of cinnamon and ginger, one and one-half teaspoons Queen
Flake soda, four cups flour; makes two cakes.—Mrs. R. 8. Holmes.

Breap Sponee Caxp—Cream two cups sugar, one cup butter,
add yolks of three eggs well beaten, two tablespoons sweet milk,
one teaspoon Queen Flake soda dissolved in hot water, one-half
pound currants or chopped raisins, one teaspoon each of cinna-
mon and nutmeg; add two cups bread dough, then beaten whites
of three eggs; beat all three minutes; let rise one-half hour; bake
one-half hour slowly.—Mrs. R. E. Olds.

Arpre Saves Caxe—Two and one-half cups apple sauce, four
teaspoons Queen Flake soda stirred into sauce, two cups raisins,
two heaping cups sugar, one cup shortening and four cups flour
and spices to suit taste—Mrs. B. F. Kinney.

Micaigany Svrerise Cage.—One and one-half cups fresh apple
sauce (sweetened as for table), one cup sugar, one-half cup butter,
two cups flour (measured before sifting), two level teaspoons
Queen Flake soda, one cup raisins, one teaspoon cinnamon, one-
fourth teaspoon cloves and nutmeg. (No eggs, no baking powder,
no milk).—Mrs. E. E. TenEyck.

Morasses Layer Cake.—Onehalf cup sugar, one-half cup New
Orleans molasses, yolks of three eggs, one-half cup hot water, one
and one-half teaspoons cloves, two cups flour, one-half teaspoon
Queen Flake soda. Frosting: Onehalf pint cream whipped, one
tablespoon sugar, one-half teaspoon flavoring.—Mrs. Percy Covert.

Variery Jenny Caxe.—One and one-half cups sugar, one-half cup
butter (scant), three eggs, one-half cup sweet milk, two cups flour
and two teaspoons Queen Flake baking powder; take one-half of
the batter and add one tablespoon molasses, one-half teaspoon cin-
namon, one-fourth teaspoon cloves, one-half cup raisins; bake in
layers and put together with jelly—Mrs. H. C. Ward.

Praiy Cage.—One cup sugar, two eggs beaten up in a cup, and
fill cup with cream; add two cups flour, af_ter sifting with two tea-
spoons Queen Flake baking powder, a little salt and flaver to
taste.—IF'loris Gross.

Pouxp Cake.—One pound sugar, three-fourths pound butter,

eight beaten separately, one pound flour, one-half teaspoon
Queenngglsake baking powder, lemon flavoring.—Mrs. Belle Gross,

Queen Flake Soda is Pure and Sure.
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Pouxp Caxe.—One pound each butter, sugar and flour, eleven
egos, whites and yolks beaten separately, flavor.—Mrs. George
Higgs. -

Frexca Loar Caxe.—One and one-half cups sugar, one cup but-
ter, one cup sweet milk, two and one-half cups flour, two eggs, one
teagpoon Queen Flake soda, one teaspoon each cloves, cinnamon
and allspice.—Minnie Downs.

Morasses Cage.—One-half cup of brown sugar, one-half cup mo-
lasses, one large tablespoon lard, one and three-fourths cups flour,
one teaspoon Queen Flake soda dissolved in three-fourths cup of
boiling water—Minnie Downs.

Brean Cage.—Put one pint of light dough into a bowl, add one
cup sugar, one-fourth cup butter, two beaten eggs; then beat with
a wire beater until the mixture is smooth and the dough has lost
all its stringy condition; add the grated rind of a lemon and pour
all into a greased tin and when light, sprinkle the top with
granulated sugar and a little cinnamon and some chopped nuts
or fruit and bake in a moderate oven.—Mrs. W, D. Sterling.

Corxy Starca CAke.—One cup butter, two cups sugar, one cup
corn starch, two cups flour, two teaspoons Queen Flake baking
powder, whites of eight eggs, one cup sweet milk.—Mrs, Chas.
Beckwith.

SpanisH Buns—One cup brown sugar, two eggs, one-half cup
melted butter, one-half cup sour milk, one-half teaspoon Queen
Flake soda. one teaspoon of cinnamon and cloves, one-half cup of
chopped raisins or enrrants, one and one-fourth cups flour; bake
in gem tins, slowly, forty minutes.—Inez Higgins Cole.

Porg CaAkE.—One pound pork chopped fine, one pound dark
sugar, one pound raisins, one pound currants, one pint molasses,
one tablespoon each of cloves, cinnamon, allspice and pepper, one
nutmeg, butter size of an egg, two eggs, one tablespoon Queen
Flake soda in one pint of hot water; mix stiff with flonr.—Mrs.
H. L. Mulholland.

Kare’s Cage—Three eggs, one and onehalf cups sugar, one-
half cup butter, one cup sour milk, one teaspoon Queen Flake soda,
one cup raisins, two teaspoons cinnamon and other spices.—Mrs.
D. E, MeClure.

Porx Caxe.—Mince one pound salt pork fine; pour over it two
cups boiling water; add two cups suogar, one cup molasses, two
beaten eggs, one pound of raisins, cinnamon, cloves and nutmeg to
taste, one tablespoon Queen Flake soda dissolved in water, flour

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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to make a stiff batter. Good for fruit cake if more fruit is added.
—Mrs. Anna Cook.

Pork Frurr Cake—Two cups chopped pork, pour two cups
boiling water over it: add two cups sugar, one cup molasses, pinch
of salt, one-half pound each of raisins and currants, three teaspoons
of Queen Flake soda, six cups flour, one teaspoon cinnamon, one-
half of a nutmeg; bake slowly.—Mrs. Martha Garner.

Mouasses Caxe (Fine).—One scant tablespoon lard, onehalf
cup brown sugar, one egg, one cup molasses; stir very thick with
flour: then dissolve one teaspoon of Queen Flake soda in one cup
boiling water and add with the first mixture and bake.—Mrs. Frank

Wall.

Spice CaAge.—One-half cup cottolene, one cup brown sugar, one
cup molasses, four egg yolks or two whole eggs, one cup sour milk,
two eups flour, one teaspoon Queen Flake soda, one teaspoon each
of ginger and cinnamon, one-half teaspoon salt; cream cottolene,
sugar and molasses; stir in eggs and beat well; add milk and flour
alternately, in which soda has been sifted, also spices and salt;
put in tins and sprinkle thickly with nuts and bake in a moderate

oven,—Mrs, Chas, Stabler.

Seice Caxe—One cup sugar, onehalf cup butter, one cup sour
milk, two cups flonr, one cup chopped raising, one teaspoon Queen
Flake soda, one teaspoon cinnamon, one-half feaspoon cloves, one-
half teaspoon nutmeg, and one egg.—Mrs. R. 8. Holmes.

Rorn JeLLy Caxe.—One cup each sugar and flour, one teaspoon
Queen Flake baking powder, three eggs, Northrop’s vanilla; beat
up quickly and bake in long, shallow tins; spread quickly with
jelly when done and roll up in a towel until cold—Mrs. H. C.
Ward. .

Roun Jenny Oage.—One cup sugar, three eggs, one and one-half
cups flour, two teaspoons Queen Flake baking powder, one table-
spoon hot water added just before baking, one teaspoon North-
rop’s vanilla; beat thoroughly; bake in long tins; spread with jelly
and roll up.—Mrs. Martha Garner.

Seice Laver Cake.—One cup sugar, one-half cup molasses, one-
half cup sour milk, one-third cup butter, two tablespoons cold
coffee, one tablespoon grated chocolate, one teaspoon Queen Flake
soda, one teaspoon each of cinnamon and cloves, two eggs and two
cups flour; bake in three layers and put together with chopped
raisins, in boiled frosting.—Mrs. O. J. Dutfon.

Warrte Frurr Caxe.—One cup sugar and one-half eup butter

Best Value for your Money, Northrop’s Goods.
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creamed, one cup milk, one cup currants, two cups flour, two tea-
spoons Queen Flake baking powder, whites of two eggs well beaten
and added last, one teaspoon Northrop’s vanilla. Filling: Two-
thirds cup brown sugar, yolks of two eggs, one teaspoon cinnamon;
beat until c¢reamy.—Mrs. C. J. Rouser.

Jaym Caxe.—One cup sngar, three-fourths cup butter, two cups
flour, one cup jam, three eggs, one teaspoon Queen Flake soda in
two tablespoons sour milk, one teaspoon each of cinnamon and nut-
meg; bake in two layers: Filling: Two cups sugar, one-half cup
sweat cream, one tablespoon butter, one teaspoon Northrop’s va-
nilla; cook ten minutes, then beat until white and creamy.—Mrs.

Garner.

Jam Caxe.—Onehalf cup butter (scant), creamed with one and
one-half cups sugar, two eggs, one-half cup sour milk, one teaspoon
Queen Flake soda, one cup jam, two cups flour, adding jam before
flour.—Mabel J. Perry.

Iva’s Pounp Cake.—One pound each of sugar, butter and flour,
ten eggs; cream butter and sugar; beat eggs separately and very
stiff; add to butter and sugar, stirring together but not beating,
then stir in flour gradually until it makes a smooth batter, but do
not beat; bake slowly one hour.—Abbie E. Garner,

ONE-E6e Cake.—Cream one-fourth cup butter (scant); stir one
cup sugar well in butter; stir in thoroughly one cup of milk and
add two cups flour with a teaspoon of Queen Flake baking powder

and lastly one egg beaten light; add Northrop’s vanilla.—Mrs.
Fannie A. Brown.

Sponce Cake—Four eggs, one tablespoon butter, one cup each
of sugar and flour, three tablespoons sweet milk, one teaspoon

Queen Flake baking powder, Northrop’s lemon or vanilla.—Mrs.
Grace Reilay.

Frurr Cake.—One-half cup each sugar, molasses, butter and sour
wilk, one egg, one teaspoon Queen Flake soda, one-half cup raisins,
one and one-half cups flour, cinnamon and cloves.—Mrs. Reilay.

MinnNeHAHA CAKE—One and one-half cups white sugar, one-half
cup butter, three eggs, two cups flour, two teaspoons Queen Flake
baking powder, one-half cup sweet milk and flavoring. Filling:
Boil one cup sugar and four tablespoons water until it shreds
from spoon; add white of one egg beaten to stiff froth and one

cup seeded raisins chopped fine; spread at once before it hardens.
—dJennie Smith.

Spice CAKE.—One cup each of sugar, molasses, sour milk and
seeded raisins, one-half cup butter, three eggs, three cups flour, one

J. Loveland Brown, Graduate Nurse, 320 Ottawa W., Bell Phone 505 j.
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Teaspoon each Queen Flake baking powder, cinnamon, allspice, one-
half teaspoon nutmeg, cloves, pepper and Queen Flake soda.—
Jennie Smith.

Ice Cream Cake.—One cup white sugar, one-half cup butter
(scant), one-half cup sweet milk, one cup flour, one-half cup corn
starch, one and one-half teaspoons Queen Flake baking powder;
add beaten whites of four eggs the last thing and flavor.—Tena
Goritz.

Spanisg Bun Cake.—Two cups sugar, four eggs, one scant cup
butter, three cups flour, two teaspoons Queen Flake baking pow-
der, spices. Icing: Five tablespoons of milk fo one cup of sugar;
boil five minutes and stir until cold.—Mrs. James Satterlee.

Cocoa CreaM Cake.—Cream one-half cup of butter until smooth
and beat in gradually one cup of sugar; add beaten yolks of three
eges and one-half teaspoon Northrop's vanilla; sift together one
and one-half cups pastry flour, five tablespoons cocoa, two tea-
spoons Queen Flake baking powder and a little salt; add three-
fourths cup of milk and the flour alternately, beating thoroughly ;
mix in the stiff whites and have pans well greased and floured.—
Mrs. Ash. )

Corree CAKE.—One cup each of brown sugar, molasses, butter
and warm coffee and chopped raisins, one ege, one teaspoon Queen
Flake soda, one teaspoon ground cloves, one tablespoon ecinna-
mon; add flour to make about the consistency of fruit cake.—
Mrs. Sarah M. Dayton.

Devir’s Foop.—One-half cup of milk and chocolate and yolk of
one egg cooked until thick; let cool little and add one tablespoon
(scant) butter, one cup sugar, one-half cup milk, one-half teaspoon
Queen Flake soda in one cup flonr.—Mrs. John Buehler.

Ligar Fruir Caxe.—One-half cup butfer, one cup sugar, one-
half cup milk, four egg-whites, two cups flour, two level teaspoons
Queen Flake baking powder, one-half cup raisins stoned and chop-
ped fine, two ounces of citron cut fine, one-third cup walnuts cut
in pieces and ten maraschino cherries cut in bits; add fruit and -
nuts last.—Mrs. Chas. Herrmann.

LiLy Caxe.—One-third cup butter, one cup sugar, one-half cup
milk, one and three-fourths cups flour, two and one-half level tea-
spoons Queen Flake baking powder, three egg-whites, one-third
teaspoon Northrop's extract of lemon and  two-thirds teaspoon
vanilla; cover with chocolate frosting.

Sponce Caxke.—TFour eggs well beaten, two cups sugar, two cups
flour, three teaspoons Queen Flake baking powder, two teaspoons
Northrop’s flavoring; beat all together and add two-thirds cup hot
water and a pinch of salt.—Mrs. W, F. Sullivan.

Best Value for your Money, Northrop’s Goods.
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CAKE FILLING.

Arrre Caxe Fiouine.—Cook three tart apples; when cooled add
one eup sugar, yolk of one egg; flavor with lemon extract and a
pinch of salt; spread between cakes and frost top.—Mrs. H. G.
Mulholland.

Layer Cage Fioring.—Four quarts canned plums (remove peel-
ing and seeds), four pounds sugar. two large oranges, one pound
seeded raisins: chop oranges and raisins and cook till it jellies;
put in glasses.—Mrs. H. G. Mulholland. ;

:,
"( CHOCOLATE FiiLine—One cup sugar, one tablespoon chocolate
(grated), five tablespoons water; boil three minutes and stir until
thick enough to spread on cake.—Mrs. Denison Longyear.

Fi16 Fiuuine.—One-half dozen figs boiled until tender, one cup
chopped raisins, one cup brown sugar, water enough to make a
thick syrup; when it strings stir in chopped raisins and figs and
spread between layers of cake.—Mrs. Denison Longyear.

Fi¢ FiLLing.—One pound figs, three-fourths cup sugar, one-half
cup water; chop the figs and then cook with sugar and water
until thick as paste.

Hicgory Nur Finuing.—One cup hickory nut meats chopped fine,
one-half cup sugar, one cup sweet cream; cook five minutes.—Min-
nie Downs.

CarayMern Frosting.—Two cups brown sugar, one tablespoon but-
ter, three-fourths cup milk, one teaspoon vanilla; boil fifteen min-
utes; stir constantly; beat until thick.—Mrs. Geo. Sheets.

CrocoraTe CaraMeL—Three cups sugar, one cup sweet milk, one
teaspoon vanilla; boil fifteen minutes: take off’ and stir until thick
and smooth; melt two squares of Baker’'s chocolate over steam
and spread over caramel frosting.—Mrs. E. C. Pratt.

Cream Fionineg.—One cup sugar, one-third cup flour, two eggs
well beaten, two and one-half cups milk, one teaspoon vanilla; mix
the sugar, flour and eggs and stir into the hot milk; cook in the
top of a double hoiler ten minutes; add the vanilla.

CocoaNvr FiLLing.—One cup milk, one ege. two tab]espouns
sugar, one tablespoon corn starch dissolved in the milk, one tea-

Leave Your Saturday Order for Groceries with Olin. Stamps Given.
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spoon butter; cook over hot water and add two-thirds cup of des-
sicated cocoanut.

Dericiovs Icing.—One cup sugar, white of one egg; put the
sugar with a little water, let it boil until it hairs, then add the
white of the egg beaten stiff; stir in one-quarter cake of Baker’s
chocolate melted; then add a dressing made as follows: Three-
fourths cup sugar, one tablespoon flour, one egg, juice and grated
rind of one orange; place in basin of hot water; stir until it
thickens; when both are mixed together, add one large cup of nut
meats of any kind; make the orange dressing first, as the other
sets quickly.—Mrs. G. H. Higgs. .

Frure Fruuine.—Four tablespoons finely chopped citron, four
tablespoons finely chopped seeded raisins, one-half cup blanched
almonds* chopped fine, one-fourth pound chopped figs; beat the
whites of three eggs to a stiff froth, adding one-half cup sugar;
then mix thoroughly into this the whole of the chopped ingredients;
put between the cakes when they are hot—Mrs. E. E. Reed.

LemoN JerLy FInniNg.—One cup boiling wafer in double boiler:
mix butter size of a walnut, one-half cup sugar, grated rind and
juice of one lemon, one heaping teaspoon flour and yolk of one

egg; stir into boiling water; if not thick enough, add a little blended
flour,

Fresmapmpre.—One cup sugar, one-half cup fruit (jelly, ba-
nanas, canned fruit drained, or fresh fruit), white of one ege, pinch
of cream of tartar; place all the ingredients in a large bowl and
beat till it stands like whipped cream. Enough for three layers.
Good on top of shortcake.—Mrs, Chas. Herrmann.

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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SALADS AND SALAD DRESSING.

“One, two
How do you do?
Three, four,
Open the door.
Open it wide and bid me Good-day.
I'm the New Woman and I’ve come to stay.

I can bake,
1 ean brew,
Can roast,
And can stew.
Am skillful at salads, at desserts I’'m bold,
The much-talked-of New Woman, centuries old.”

Sarap Dressing 1.—One teacup vinegar not too sour, and one-
half cup butter boiled together, yolks of four eggs, tablespoon
mustard, teaspoon salt, pinch cayene, one-fourth cup sugar stirred
well together, then add to the vinegar.—Mrs. Mary Rubert.

SAnAD Dressing 2—Make a drawn butter sauce of one table-
spoon of flour and two tablespoons of butter, add one teaspoon
salt, one-half teaspoon mustard and one teaspoon sugar, then pour
on slowly three-fourths cup milk and when it boils add one-fourth
cup vinegar; remove from fire and beat in the yolks of two eggs.—

Mrs. Charles Herrmann.

Sarap Dressing 3.—Yolks of four eggs, one-half cup sugar, one
teaspoon salt, one teaspoon black pepper, pinch of cayenne, one
heaping teaspoon mustard, one-half cup cream; mix dry ingredients
thoroughly and add cream, beaten yolks; bring to a boil one and
a bhalf cups of cider vinegar and one-half cup of butter; pour while
boiling over the mixture, stirring well; when cold put into a can
and set in a cold place; will keep for weeks; a little more cream
may be added when used.—Mrs. H. G. Mulholland.

Mavonnaise Dressing.—(One quart.) Three eggs, one teaspoon
each mustard, corn starch and sugar and one-half teaspoon salt;
beat until smooth; have boiling one pint of vinegar; pour into
vinegar, slowly stirring constantly, until it forms a smooth, thick
cream; when cold add one cup of cream.—Mrs. Chas. E. Garner.

F. N. Bovee, Optician, Hudson House Block.
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MavyoxNaise Dressing.—Break yolk of egg and add to it a large
pinch of salt; stir yolk with fork until it begins to stiffen; gradu-
ally add to the yolk, a drop at a time, peanut or olive oil,
stirring for a time after each drop is added, continue this process
until the mixture becomes too thick to stir, then thin with lemon
juice and add some salt; the salt helps to stiffen it; thicken again
with oil the same way and thin again with lemon juice, continue
until desired amount is made; when stiff enough to eut with a
knife add one teaspoon sugar; will keep several days on ice; the
success depends upon the care with which the oil is added; at first
a drop at a time and toward the last two or three drops or per-
haps a teaspoon at a time.—Battle Creek Sanitarinm.

Savrap Dressing wire Nurs.—Yolks of twelve eggs well beaten,
one cup vinegar, one-half cup sugar, two cups English walnuts,
chopped, omne-fourth cup butter, one-half teaspoon mustard, one
tablespoon celery salt, a pinch of cayenne pepper; cook in double
boiler until thickened; when cool add one-half pint of cream.—
Mrs. Geo. Sheets.

SHERRY'S Dressing.—For lettuce and cold vegetables. Mix one-
half cup olive oil, five tablespoons of vinegar, one-half teaspoon
powdered sugar, one teaspoon salt, one-half small Bermuda onion
(finely chopped), one-half teaspoon red and green pepper, both
finely chopped; let stand an hour in a cold place and shake hard
for five minutes before serving.—Mrs. F. A. Lockwood. .

Drussing ror Coup Suaw.—Beat two eggs with two tablespoons
of sugar, add a piece of butter the size of half an egg, a teaspoon
of mustard, a little pepper and lastly a teacup of vinegar; put all

these ingredients over the fire and cook like a soft custard.—Mrs.
Clark Sutton.

DressiNg vor CaBBAGE Savap.—One egg, three-fourths cup sugar,
one cup vinegar, one tablespoon flour, one-half cup butter, a little

mustard; put on stove and let heat until it thickens; pour over
cabbage.

Tomaro JeLLy Sarap—To one can stewed and strained tomatoes
add one teaspoon each of salt and powdered sugar and two-thirds
box of gelatine, which has soaked fifteen minutes in one-half cup
cold water; pour into small cups and chill (or cut in dice to
garnish cabbage or other salads) ; place on lettuce leaves and gar-
nish top of each with dressing.—Miss Clara Hurd.

Frurr Savav 1—Two pounds white grapes, seeded, oranges,
pineapple and banana cut fine, amount to suit the taste, one-half

Ask your Grocer for Lawrence’s Mother’s Bread.
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cup sour cream, one-half cup vinegar, two tablespoons sngar, one
teaspoon salt, one-half teaspoon mustard, dash of red pepper.

Frurr Sanap 2.—Soak three-fourths box gelatine in cold water
one hour, add two cups boiling water, juice of four lemons, two
cups sugar; strain and mix into it six bananas sliced thin, six
oranges and one can grated pineapple; set in cool place until it
begins to set, then form into molds as desired.—Mrs. R. E. Olds.

Sapap Dressing.—Two eggs, two-thirds cup of milk, two-thirds
cup of vinegar, one teaspoon salt, one feaspoon mustard, one small
teaspoon corn starch, butter size of an egg; beat egg thoroughly,
add sugar and milk, mustard and corn starch, then pour all into
the vinegar and cook until it thickens, stirring constantly.—Mrs.
Wm. Fitzpatrick.

Sanmon Corry Savap.—Cut four hard-boiled eggs lengthwise in
quarters; with a fork separate a can of salmon in flakes and
sprinkle with one-fourth of a cup of chopped cucumber pickle;
add juice of one lemon and a few drops of onion juice; let stand
while curry sauce is being made. Sauce: Melt one-fourth of a
cup of butter, add one-fourth of a cup of flour, two or more tea-
spoons of curry powder, one-half teaspoon each of salt and cayenne
pepper; cook until frothy, then add gradually one pint of milk;
let come to a boil, then set over hot water; add the marinated
fish and pieces of egg: cover and let stand ten minutes; serve on
thin erackers.—Mrs. H. E. Marsh,

Pivpappre Dressing.—Whites of four eggs, one-half cup sugar,
one-half cup of pineapple juice, one tablespoon of corn starch, one-
third cup of lemon juice; combine and cook in double boiler, stir-
ring constantly; set on ice to cool.—Battle Creek Sanitarium,

Sweer Porato Savap—Two cups of diced potatoes (boiled or
baked), one cup of diced celery; mix these two ingredients well
together; pour over the mixture the following dressing: One cup
sour cream, three tablespoons lemon juice, two tablespoons of cider
vinegar, oue-half teaspoon of salt, one-fourth teaspoon of pepper;
let the salad stand in a cool place two or three hours before sery-

ing.—Mrs. A. M. Boice.

CuickeN Sanap.—One cup cold chicken (cut up), three hard-
boiled eggs, one-half cup celery, one-half cup mayonnaise dressing;
mix together and serve on lettuce leaves garnished with stoned
olives or sliced eggs.—Mrs. Chas. Stabler.

ArpLe AND CHEpSE Sirap.—Mix chopped nuts with twice their
bulk of creamed cheese, adding a little cream if needed to blend

Fresh Coffee Insures a Good Drink.—Dean Keeps It.
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the mixture; season with pepper and salt and make into tiny
balls; pare tart apples, remove the core and slice across the center
into rings about half an inch thick; be careful that all the hulls
are removed ; arrange the slices on lettuce leaves and put a cheese
ball in the center and scatter a few broken nuts around the edge;
serve with a French dressing made with lemon juice, oil and salt.
—Mrs. F. A. Lockwood.

Dare axp Warnnvr Savap.—Wash and seed dates; insert one-
half of English walnut or almond; pour over them equal parts of
lemon juice and sugar mixed.—Battle Creek Sanitarium.

Fruir Savap.—Two pounds white grapes seeded, oranges, pine-
apple and bananas cut fine, amount to suit the taste, one-half cup
sour cream, one-half enp vinegar, two tablespoons sugar, one-half
teaspoon salt, one-half teaspoon mustard, dash of red pepper,
Yolks of five or six eggs; heat the cream in a double boiler; heat
_ the vinegar in a separate dish; mix all dry ingredients in a cup;
beat eggs until very light; pour hot vinegar over the eggs; pour
this mixture into boiling cream and stir all together until it thick-
ens like a boiled custard; pour this over the dry ingredients a
- little at a time until it is thoroughly mixed, then pour into cold
bowl and set away to cool; when ready to serve add to this dressing
one cup of whipped cream.—Mrs. Wm. O’Connor.

Savap Dressine.—Two eggs, one-half cup vinegar, four table-
spoons of sugar, one tablespoon of melted butter, one small tea-
spoon of flour; mix flour and sugar, a little salt and pepper and
mustard; add the butter, eggs and vinegar and boil until thick-
ened; when ready to use stir in one cup of cream.—Mrs. H. M.
Higgs.

. Brer Sarap.—Chop the scraps of beef fine and to every cup of
meat add two cups of cabbage cut very fine, one tablespoon celery
seed, one teaspoon salt, two teaspoons sngar; mix well and add
any good salad dressing.—Mrs, Fannie Brown.

Savap Dressine.—Yolks of four eggs, four teaspoons of salt,
ft_mr mustardspoons of yellow mustard, small cup each of milk and
vinegar, pinch of cayenne pepper, a little sugar, one tablespoon of
En‘tlter rubbed with one teaspoon of flour; mix all together and

oil.

VEeGeTABLE SALAD.—Three large tomatoes, three cucumbers, three
celery stalks, one green pepper; cool on ice and serve with dressing
on lettuce leaves.—Mrs, James Satterlee.

_ Camsace Saran.—One pint of finely chopped raw cabbagé; pour
Emblem Pins at Parker & Templeton’s, 117 S. Washington Ave.
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over it dressing made of three tablespoons of lemon juice, two
tablespoons of sugar and half a cup of whipped cream, thoroughly
beaten together in order named; or serve with sugar and diluted
lemon juice.—Battle Creek Sanitarium.

ApPPLE SArAp.—One cup apples, one cup celery, one cup English
walnuts, each chopped fine; mix with a boiled salad dressing.—
Mrs. 0. B. Turner.

Poraro Sarap.—Boil and slice thin six good-sized potatoes; sea-
son with salt, pepper, and finely chopped onion; then pour over
the mixture the followng dressing, previously prepared: Cut one-
half pound of bacon into dice and fry brown, skim out the meat
and place on the potatoes; take two tablespoons of the fat, one
tablespoon of flour, two-thirds of a cup of vinegar; bring to a boil
and pour over the whole; garnish with parsley and serve imme-
diately.—Murs. Fred Conklin.

NALMON Sapap.—One can salmon from which the bones have
been removed, three heads of celery chopped, one-half cup of nut
meats chopped; mix thoroughly with a good salad dressing.—Mrs,
H. G. Mulholland.

Warporr Sarap.—One pint of apples eut info small pieces, one
cup of celery cut into cubes; cover immediately with a salad
dressing to keep them white; one cup of chopped English walnut
meats; serve on lettuce leaves.—Mrs. C. E. Garner,

Nur Sarap,—One cup each of English walnut meats, filberts and
almonds (blanched) ; mixed with one pint of crisp celery cubes;
cover with mayonnaise dressing; garnish with whole nut meats
and serve on lettuce leaves.—Mrs. Chas. Garner.

Warporr Satan.—One cup celery, two cups apples chopped fine,
one-half cup chopped pecans; serve with pineapple dressing.—Bat-
tle Ureek Sanitarium. :

Sarap Dressine 1.—One tablespoon sugar, one tablespoon but-
ier, one teaspoon salt, three eggs, one small tablespoon mustard;
stir the ingredients together over the fire until it begins to boil,
then add a cup of vinegar; when ready to use, m}d a cup of cream.

—Mrs. P. J. Creyts.

Sapap Dressing 2.—Yolks of four eggs, one-half cup sugar, tea-
spoon each of salt and mustard and black pepper, a little cayenne
pepper, one-half cup cream; mix thoroughly; bring to a boil; one
pint vinegar, one-half cup butter; pour over the mixture; stir well;
when cold put in eans. Will keep for weeks in a cool place.

Davis Haﬁd Laundry, 334 N. Washington Ave. “Both Phones.”



92 THE SERVICE GUILD ‘COOK BOOK.

OrEaM Sarap Dressing.—One-half cup cream, three tablespoons
vinegar; boil thé cream and vinegar; beat one egg and one-half
cup sugar together; stir into the cream and vinegar; let it come
to a boil, then add piece of butter size of an egg; when cool pour
over cabbage—Murs. Milie Wieland,

Do You Save Stamps? Olin Gives Them. Prices Right,
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BEVERAGES.

“Water is the beverage provided for man by Nature.”

Tea.—Seald a teapot; place in it three teaspoons of tea and
pour slowly over it two cups boiling water; let stand for five
minutes and serve; never use tea leaves the second time or allow
tea to boil, as this extracts the tannin.

Corree.—Allow one tablespoon of coffee for each person and
one for the pot; mix with a small quantity of white of egg to set-
tle; pour over boiling water and let come to a boil and cook for
three minutes; if the nose of the coffee pot is stopped with a
piece of paper the aroma is retained in the liguid.

Cocoa.—One and one-half tablespoons prepared cocoa, two table.
spoons sugar, two cups boiling water, two cups milk and a few
grains of salf.

Grare Juice.—Cook grapes until soft; strain, and to each quart
of juice add one pint of sugar; let come to a boil; bottle and seal

tightly ; when used dilute to faste.

Receprion Punca.—Three pounds of sugar, juice of two lemons;
cook together as for syrup; throw rinds into a stew kettle, cover
with water, bring quickly to the boiling point, then strain; when
cool, add the lemon juice and sugar; add three quarts of red
raspberry, strawberry, cherry or grape juice; set aside until ready
to serve, then add one quart of cold tea and wi.» can of shredded
pineapple when strawberry juice is used.—Mrs. Chas. E. Garner.

Corree vok TweNTY-FOurR Persons—One and one-half cups
ground coffee, one egg; stir together; then add five cups of boiling
water and stir thoroughly: let boil three fminutes; stir and pour
out one cup, return to pot and repeat: add enough hot water to
serve and one-half cup cold water to clear; place on back of stove
till serving time.

Fruir Punca.—Two cups sugar, one cup water, one cup tea, ice
water, one quart bottle Apollinaris, one pint strawberry syrup,
juice of five lemons, juice of five oranges, one can grated pineap-
ple, one-half pint maraschino cherries; make a syrup of boiling
the sugar and water for ten minutes; add the tea, fruit juices, pine-
apple and strawberry syrup; let stand thirty minutes; strain; add

Dean The Coffee Man.—Opera House Block.
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enough ice water to make one :11111. one—ll:ll'f gallons of liquid; turn
into a large punch bowl over a piece of ice and add the cherries
and Apollinaris water. This amount will serve fifty people.—-
Mrs. Wm. O’Connor,

Cocoa ror SIXTY ProrLe.—Fifteen cups water, five cans evap-
orated cream, five teaspoons corn starch, three teaspoons vanilla,
sixty teaspoons cocoa; boil water, dissolve corn starch and cocoa in a
little cream; add remainder of the cream and put all into boiling
water; let cook for several minutes. This can be kept hot over a ket-
tle of water several hours.—Mrs. C. J. Davis.

UNrERMENTED GRAPE JUlcE.—Strip nice, ripe grapes from stems,
wash and drain; to each three quarts of grapes allow one pint of
water; boil fifteen minutes, skimming as necessary ; strain thrquh
a jelly bag and add one cup of sugar to each quart of juice; bring
to boiling point and seal air tight.—Mrs. D. Longyear,

Hor Ciper.—Two quarts of cider, juice of one lemon, few cloves.
stick cinnamon, cup raisins; boil five minutes; strain: beat whites
of four eggs still; pour over hot liquid; stir rapidly and serve in
steins. =

Best Home Made Candies in the City at Wilson’s Sugar Bowl.
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CANNING, PICKLING AND PRESERVING.

Fruit should be cooked in graniteware or earthenware and
silver or wooden spoons should be used for stirring. All fruits
contain acids and when exposed to the air and at the same time
brought in contact with iron or tin, poisonous compounds may be

formed.
Jellies are made of cooked fruit juice and sugar, in nearly all

cases the proportions being equal. Where failures occur they may

usually be traced to using too ripe fruit,
To prepare cans, jelly glasses, can covers and rubbers, wash and

put in a kettle of cold water; place over fire and heat gradually
to the boiling point; drain and place on a hot cloth while filling.

For canning, fruit should be firm, fresh and of good quality and
not overripe. For canning, allow one-third of the weight of the
fruit.in sugar and two and one-half cups of water to each pound

of sugar.

Canxep Strawperries.—Wash and pick over strawberries and
let stand over night, allowing one cup of sugar to each quart of
fruit; in the morning cook in the juice until the berries are of a
rich red color; seal.—Mrs. Charles Herrmann.

CaNNeEp CHERRIES,—Wash, remove stems and allow one cup of
sugar and one cup of water to three cups of cherries.

Caxnep Peacnes.—Make a syrup of two and one-half cups of
water to two cups of sugar; peel peaches and place enough for
one can gently in the syrup; do not stir; when done =o that a
broom splint will pierce them, seal.

Cannep Ppars.—Proceed as for canned peaches, using the pears
whole, pared and with the stems left on, or quartered and cored;
a small piece of lemon rind or ginger root may be cooked with the

syrup.

To Preserve Berries WHoLeE—Buy the fruit when not too ripe;
wash at once: put lightly in glass cans; pour a thick syrup over
the fruit and seal lightly; place in double boiler and scald for two

hours; seal tightly.

Erpereerries CANNED For Pies—Eighteen cups berries, six cups
sugar, one cup vinegar; cook till thick.—Mrs. Charles Herrmann.

Eat Lawrence’s Buster Brown Bread—*‘‘None Better”



26 THE SERVICE GUILD COOK BOOK.

Currant Jenoy.—Currants should not be picked directly after
a rain; pick over curranis; wash and drain; do not remove stems;
mash a few in the bottom of a preserving kettle and so continue
until berries are used; drip through a jelly bag; measure; bring
to the boiling point and boil five minutes; add an equal measure
of heated sugar; boil three minutes; skim and pour in glasses;
place in a sunny window and let stand twenty-four hours; cover
with paraffine and keep in a dry place. Jelly is clearer and better
if made on a bright day.—Mrs. Chas. Herrmann.

GreeN Grare Jerny.—Grapes should be picked when just begin-
ning to turn, picked over, washed and stems removed; heat to the
boiling point; mash and boil thirty minutes; then proceed as for
currant jelly.

Bracgperry JaMm.—Pick over berries; mash a few in the bottom
of the preserving kettle and continue till fruit is used; heat slowly
to the boiling point and add an equal amount of sugar previously
heated; cook till thick.

Raspeerry Janm.—Made the same as the above.

Pickrep PeacHes.—Make a rich syrup of vinegar, white sugar
and a stick of cinnamon; steam peaches till tender and slip skins
off; stick each peach with a couple of cloves and put in cans and
pour syrup over; seal,

Frurr Jeuoy.—In pint cup, half full of sugar, mix thoroughly
one packet Queen Flake gelatine and one-half teaspoon Northrop’s
flavoring extract (any flavor to suit); add one packet lemon acid
and boiling water sufficient to dissolve sugar; add cold water or
fruit juice to fill cup; dissolve the capsule of coloring in a spoon-
ful hot water, using sufficient to produce the required shade; pour

into molds; any kind of fruits or nut meats may be added.—Mrs.
Chas, . Garner.

Pear Conserve.—Eight pounds of pears, one-fourth pound crys-
tallized ginger, four lemouns, eight pounds of sugar; cut pears and

lemons in small pieces; add ginger and sugar, and mix all together
and boil two hours.—Mrs. B. G. Satterlee.

Cowrore or Grares.—Remove skins from eight pounds of grapes;
cook pulp and put through a strainer fo remove seeds; peel
three oranges and three lemons and put the rind and pulp through
a grinder; grind grape skins and one and one-half pounds shelled
Fnglish walnuts; add all to the grape pulp and cook with five
pounds of sugar until thick.—Mrs. M. A. Chapin.

CraxpERRY JeLLY.—One quart cranberries, one-half an apple cut

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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In small bits; cook in double boiler without adding any water;
when soft, press through vegetable sieve; add sugar to taste and
cook until it jellies.—Mrs. F. L. Young.

Curpant Conserve.—Five pounds of currants, three pounds
raisins, five pounds sugar, five oranges; mix all together and cook
until thick.—Mvs, E. G. Satterlee.

Onraxee MArManape.—Take seven oranges and two lemons; re-
move thick skin at the end and cut Iength“ ige into six pieces; slice
very thin, removing seeds; to each pound of the fruit thus pre-
pared, add one quart of water and set away for twenty-four hours;
then boil fruit until tender (about an hour) in the water in which
it has stood and set away again for twenty-four hours; the third
morning, to each pound of this mixture of fruit and water, add
one pound of sugar; boil until juice jellies (about an hour); put
in glasses and seal when quite cold. Marmalade made after this
recipe took first prize at the World’s Fair.—Mrs. J. H. Wardwell.

Grape COarsup 1.—Wash and remove stems and for each two
quarts of grapes add one quart of vinegar; cook in granite sauce-
pan until grapes are tender; rub through a sieve; return to the
saucepan with one and one-half pounds brown sugar, one tablespoon
each cloves, cinnamon and allspice, one-half tablespoon salt, one-
fourth teaspoon cayenne; boil until thick as tomato catsup; bot-
tle—Mrs. Clara Crossman.

Grape Carsup 2.—Five pounds of grapes washed and stemmed
and boiled until tender in enough water to prevent burning; then
add three pounds of sugar, one pint best cider vinegar, one table-
spoon each cinnamon, cloves, allspice and pepper, and one-half
tablespoon salt; boil five minutes; bottle and cork tight.—Mrs.

. M, Hodgman

Quince Honey.—Boil three cups sugar in one cup water until
ready to hair; add four grated quinces and boil fifteen minutes.

Spicep Currants.—Seven pounds currants, four pounds sugar,
one pint vinegar, one tablespoon each cloves, cinnamon and all-
spice; boil slowly for about two hours—Mrs. Allie Elliott.

Gincerep Ppars.—Four pounds pears cut fine, four pounds gran-
ulated sugar, five cents’ worth crystallized sugar chopped fine, four
lemons, one pint of water; put sugar over fire with water and boil
until clear; add grated rind and lemon juice, pear and ginger; boil
until thick and seal as jelly.—Mrs. E. M. Hodgman.

Gingerep Prars 2—One pound ginger candied root cut inte
small dice, eight pounds pears (use hard green pears) cut also

Mrs. J. E. Ross, Graduate Nurse, 316 Capitol Ave. N., Bell Phone 1217
% -
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into small dice; weigh after cores are removed; make a syrup of
six pounds of sugar, add three lemons which have been boiled until
tender enough for a broom splint to pierce them and cut up into
dice; add the ginger root and pear, and cook about two and one-
half hours.—Mrs. L. J. Philleo, Mason.

Greex Toyaro Mince Mear.—Wash and chop very fine one peck
of green tomatoes; drain the juice off and add the same amoun'
of water and five pounds of brown sugar, two pounds raisins, fw(
tablespoons cinnamon and one tablespoon cloves, salt to taste, one
teacup vinegar or boiled cider; cook until thick and can while hot.
—Mrs. Kate Wells,

Sovr Cocvmeer Prekves.—Wash as many cucumbers as  you
wish; fill a quart can; prepare vinegar as follows: One quart vine
gar, one tablespoon salt; do not heat; pour over cucumbers cold.
—Mrs. Ethel Covert,

Suicen Cvcomper Prekves.—One gallon cucnmbers sliced thin
(do not peel), cover with water and one cup salt; let soak three
hours, then turn off, cover with vinegar and add one ounce white
mustard seed, one ounce black mustard seed, one ounce celery
seed and one-half cup olive oil; do not cook; seal—Mrs. W. D
Sterling.

Mixep Musrarp Pickies.—One quart each sliced onions, greer
tomatoes, cucnmbers, one head cauliflower divided into flowerets,
four green peppers cut fine, four stalks of celery; make a brine
of four quarts of water and one pint of salt; pour over the vege-
tables and soak twenty-four hours: then cobk until they are a lit-
tle tender and pour into a colander and drain; mix one cup flour,
three tablespoons mustard, one cnp sugar, one tablespoon turmeric
with enough cold vinegar to make a smooth paste; then add suf-
ficient vinegar to make two quarts; boil this in a double boiler
until it thickens and is smooth, stirring frequently; then add the
vegetables and cook until well heated through.—Vesta Potter.

Musrarp Picgies 2.—One and onehalf quarts chopped onions,
the same of chopped cabbage, green tomatoes and cucumbers; let
stand in brine over night and scald in the brine in which they
have stood. For the dressing, take three quarts vinegar, two
pounds brown sugar, five tablespoons of mustard and about four
and one-half tablespoons of flonr and one of turmeric.—Mrs, Mer-
rifield.

Mustarp Prckies 3.—Two quarts small green tomatoes, four
(uarts onions, three dozen sour cucumbers, two large heads cauli-
flower, two peppers; scald thoroughly in salt and water; drain and

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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add dressing made of one gallon good vinegar, one cup flour, one-
half pound of mustard stirred smooth with the vinegar, three
cents’ worth turmeric, two and one-half cups brown sugar; let come
to a boil; add vegetables; heat them through, and can while hot.—
Mrs. M. F. Chafey.

Mustarp Prcgres 4—Two canliflowers, eleven long cucumbers
sliced in pieces one inch long, one quart little cucumbers, one quart
small white onions, two red peppers, one green pepper sliced and
seeds taken out; soak all twenty-four hours in brine; drain and
boil in weak vinegar until tender; next boil one gallon of vinegar;
mix one-fourth pound each flour and ground mustard with a lit-
tle vinegar; add to boiling vinegar and when it begins to thicken
add one scant tablespoon of turmeric and one pound of brown
sugar; let come to a boil and pour over pickles; bottle while hot.—
Tena Goritz.

Toaaro Sov.—Two gallons green tomatoes chopped with twelve
good-sized onions, two quarts of vinegar, one quart sugar, two
tablespoons each salt and mustard and one teaspoon each black
pepper, cloves and allspice; cook until thick—>Mrs. M. A. Chapin.

Greex Tomaro Prekres—Two gallons green tomatoes sliced
without paring, twelve good-sized onions sliced: cover with salt
and let stand over night: in the morning drain and cook until
‘tender in the following: Two quarts of vinegar, one quart sugar,
two tablespoons each salt, pepper and ground mustard and one
tablespoon each cloves and cinnamon.—Mrs. R. 8. Holmes.

Cavrxey Savep—Twelve sour apples, two green peppers, six
green tomatoes, one cup seeded raisins, one quart vinegar, two
tablespoons mustard seed, two tablespoons salt, two cups brown
sugar; chip all very fine; boil vinegar, sugar and mustard seed;
add chopped mixture and simmer one hour, then add apples par-
boiled ; cook slowly until soft, and seal.—Mrs. Chas. E. Garner.

Greex Towmaro Pregies—To four quarts chopped green toma-
toes, one quart chopped onion, one pint chopped green peppers, add
one pint vinegar, one cup sugar, four tablespoons of salt, one
teaspoon cinnamon, one-fourth teaspoon mace, other spices to taste:
sprinkle tomatoes with salt over night; in the morning drain; cook
onions, peppers and tomatoes together till tender; add spices,
sugar and vinegar and seal while hot.—Mary F. Shaffer.

Mear Savee.—One dozen green tomatoes, one dozen ripe toma-
toes, six onions, fonr large apples, one red pepper, one pound
raising, one pound sugar, one tablespoon each cloves, cinnamon
and allspice; add one quart of vinegar.—Daisy Coffeen.

F. N. Bovee, Optician, Hudson House Block.
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Cninl Savee.—Eighteen ripe tomatoes chopped, two onions, four
green peppers, two and one-half cups vinegar, one cup sugar, one
tablespoon each salt, pepper and cinnamon; boil till thick, stirring,
well to prevent scorching.—Mrs. H. C. Ward.

Two-Two Crainr Savee.—Two dozen ripe tomatoes, two large
red peppers and two large onions chopped fine; add two cups
brown sugar, two cups vinegar, two tablespoons salt, two table-
spoons dry mustard, two teaspoons ground cinnamon, two tea-

spoons allspice and two teaspoons ground cloves; boil two hours
very slowly.—Mrs. Lucian B. Gilbert.

Crini Savce.—Three cups granulated sugar, three cups vinegar,
three large onions chopped fine, two red peppers, three quarts
tomatoes, one tablespoon cloves also of allspice and cinnamon; salt
to taste; boil one hour.—Mrs. Ethel Covert.

Rive Tomaro Corp Picknp—~Sixteen ripe tomatoes, medinm
sized, four small onions, four small green peppers; all chopped

fine; add one cup vinegar, one cup sugar and onehalf enp salt;
mix thoroughly and put up cold.—Vesta Potter.

Corp Reutsa.—One peck ripe tomatoes chopped fine and drained,
two teacups each chopped onions and sugar, one teacup each
chopped celery and salt, two tablespoons whole mustard seed, two
teaspoons each of ground cloves, mace, black pepper and cinna-
mon, two red peppers chopped and three quarts of cider vinegar;
mix thoroughly and seal—Mrs. Fida Clark, Detroit.

Bexcarn  Cmursey.—Thirteen ripe fomatoes, thirteen apples
pared, one-half pound raisins, six onions, one pound brown sugar,
one tablespoon mustard, two tablespoons salt, one teaspoon each
-ayenne pepper and ginger, one quart vinegar; chop- onions and
raising; boil apples and tomatoes and vinegar; when partly cooked
add the onions and raisins; seal—Mrs. Chas. E, Garner. j

Tomaro Reuisa—One peck ripe tomatoes, three cups onions and
three cups celery, all chopped; add one cup salt, four cups sugar,
three pints vinegar, two ounces mustard seed, one ounce cinna-
mon, one cup horseradish, red peppers to taste.—Mrs. Anna Cook.

ANTWERP SAUCE—One peck ripe tomatoes, chop and drain in
jelly bag over night; in morning take six medium-sized onions, five
red peppers (seeds removed), three bunches of celery, chop and
add two ounces white mustard seed, scant cup salt, two pounds

brown sugar and four cups vinegar; mix thoroughly.—Mrs. M. A.
Chapin.

Tomaro Carsur.—Cook and strain ripe tomatoes; to four quarts

Try a Pound of Qur Empress Coffee, 25 cts. Olin’s.
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of juice add one quart of vinegar, one-fourth teaspoon red pepper,
one teaspoon black pepper; put two teaspoons each cloves and
cinnamon in a bag and boil with above mixture; boil until thick;
add brown sugar and salt to taste—Marie Herrmann.

Cucvmper Pregnes—Mixed cold. One gallon vinegar, two cups
white sugar, one cup salt, one cup mustard, one teaspoon alum,
a little horseradish; mixture will cover one hundred medium-sized
pickles and may be put in cans or jars with plate to keep under
brine—Mrs. I'. N. Smith.

Cinnr Savep—One-third bushel fomatoes, six onions, three tea-
spoons cinnamon, one teaspoon cloves, one teaspoon allspice, one
teaspoon ginger, one-hall teaspoon cayenne pepper, four table-
spoons salt, one and one-half tablespoons sugar, one quart vinegar;
cook the spices and vinegar and strain through a cloth; cook
onions and tomatees together and put through colander.

Tosaro Revnisi.—Do not cook., One peck ripe fomatoes scalded,
peeled, chopped medium fine; drain through colander; two pounds
sugar, one-half enp salt, one-fourth teaspoon cayenne pepper, two
tablespoons mustard, two tablespoons cinnamon, six onions
chopped fine, and one quart vinegar or less; mix together and put
in air-tight cans.—Mrs. . II. Watson.

F. N. Bovee, Optician, Hudson House Block.

Do You Use.......

THOMAN’S
MOSS ROSE FLOUR

All Good Cooks Do
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JOY & HAITE,

Successors to A. A. Wilbur & Co.

From the moment you enter our stores until you turn to go,
your attention will be fully engaged with the

profusion of
High

Furni-
ture

Ready and waiting for your selection. There are
dainty little

Stands and Tables, Graceful

Desks, Desk Chairs, Magazine

Racks, Work Tables, Dressing
Tables, Rockers (&), Easy
Chairs, Couches, Bed Daven-
ports, Parlor Furniture

And so many different things that are out of the common
class. We are ever ready and willing to show our
goods whether you wish to buy or not. We
shall appreciate your visit to see them.

WE LEAD, OTHERS FOLLOW

Joy & Haite,

FURNITURE UNDERTAKING
227 Wash. Ave. S. 204-206 Franklin Ave. E.
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ICES, ICE CREAMS, ETC.

“From Greenland’s icy mountains.”

Strrawperry Ice.—One generous quart of water, three-fourths
quart granulated sugar; boil to a rich syrup four quarts straw-
berries put through a sieve, juice of two lemons; freeze; makes
three quarts of ice: other fruits may be substituted for different

ices.—Mrs. Denison Longyear.

Vaninra Mouvsse.—Dissolve one cup sugar in one and one-half
cups water, add the volks of six eggs and stir over the fire until
nearly boiling; remove quickly and stir until cold, then add one
pint of whipped cream, two teaspoons Northrop’s vanilla extract;
put in freezer; pack in ice and salt and let stand four hours.—
Mrs. R. 8. Holmes. ;

Marre Parparr.—Four eggs, one cup hot maple syrup, one pint
thick cream; beat the eggs, pour the syrup over them: cook until
mixture thickens;: cool and add eream which has been heaten; put
in mold in salt and ice and let stand two hours.—Clara Hurd.

Leyox ITce—To juice of three large lemons add one pint of
sugar; the juice of one orange is an addition; when well mixed
add one quart rich milk which has been kept very cold; freeze.—
Mrs. Denison Longyear.

Crocorate Ice Creaa.—One pint milk or cream, two squares of
Baker's chocolate, one-fourth teaspoon cinnamon, one cup sugar;
boil together until smooth; strain through a cloth; add two tea-
spoons of Northrop’s vanilla and one pint of eream; cool and
freeze—Mrs. F. L. Young.

Craxperry Frarpe—One quart of cranberries cooked in two
cups of water eight minutes, strain, add two cups of sugar and
bring to the boiling point; cool; add juice of two lemons and freeze
to a mush, using equal quantities of salt and ice.—Mrs. F. A,
Lockwood.

Ice Cream.—Omne gallon milk, one-half gallon of cream, two
pounds of sugar, four eggs; make a custard of one pint of the milk
and the sugar and when hot add the eggs, well beaten; let cook in
a double boiler: when cold add the rest of the milk and cream, two

Try Davis &.. Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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teaspoons of Northrop’s vanilla. This will make two gallons of
ice ecream.—Mrs. Aura H. Moore.

Marre Movsse.—One cup maple syrup; let get very hot, almost
boiling, then stir in the yolks of four eggs, beaten very light, and
let it boil; put aside to cogl, then add one cup of whipped creéam;
strain and freeze.

Suereer.—The juice of three oranges, three lemons, three ba-
nanas mashed fine, three cups sugar, three cups water; mix and
freeze. This will make about two quarts.

Caramer Ice Creaym.—Two cups sugar, one generous pint of
milk, one-half cup flour (scant), two eggs, one quart eream; cook
one cup sugar, eggs and flour with hot milk in double cooker
twenty minutes, stirring often; put second cup of sugar in frying
pan and stir over fire until sugar turns liquid and begins to smoke;
cool just two minutes; turn into boiling mixture and put away to
cool (must stand over night) ; when cold add one quart of cream;
strain mixture into freezer and freeze. Delicious.—Mrs. Denison
Longyear.

Arys’ Lemox Iee—~—Two quarts water, four -cups sugar, two
tablespoons flour, stirred smooth in cold water; boil hard ten or
fifteen minutes; when perfectly cold add grated rind of two lemons
and juice of four, whites of four eggs well beaten; mix the flour
and sugar thoroughly before putting it into water to boil; when
cold freeze.—Mrs. Wm. Ashbrook.

MarLe Ice Cream.—Four eggs, two cups maple syrup, one quart
cream: beat the eggs separately; heat the maple syrup and turn
over the eggs while hot; add the whites of the eggs and cream and
freeze.—Mary 1. Johnson.

Caranmern Ice Cream.—Melt one and onehalf cups granulated
sugar in a frying pan and when brown add one-half cup boiling
wafer and simmer ten minutes; strain into a quart of cream; add
another half cup of sugar; flavor with Northrop’s vanilla and
freeze.—Mrs, Chas. E. Garner.

Vaxiura Ice Creaym.—One quart of eream, one quart of milk,
iwo cups sugar (scant), two beaten egg-whites, two teaspoons
Northrop’s vanilla; mix uncooked and freeze—Mrs. F. L. Young.

Ice Creanm.—Three quarts milk, one gallon cream, two and one-
half pounds of sugar, two tablespoons Northrop’s vanilla, one
package of gelatine; put gelatine in one quart of the milk and let
stand two hours; heat rest of the milk and pour in gelatine and
sugar; stir until all is dissolved; take off, strain and cool; add
cream and freeze.—Mrs. E. L. Skeen.

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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Lemon SuERBET.—One quart of milk, juice of three lemons, one
pint of sugar; mix the milk and sugar; partially freeze, then add
the lemon juice and the whites of two eggs beaten to a stiff froth;
finish freezing.—Mrs. E. L. Hopkins.

Care Frarre—To one quart of strong sweetened coffee add
enough cream to give the desired color and freeze to the consist-
ency of snow; a few cherries improve the appearance; serve in
glasses with a spoon of whipped cream over the top.—Mrs. Ella
Garner.

STrAWBERRY ' Ien.—Boil one and one-half pints of water and one
pint of sugar twenty minutes; add the juice of two lemons; when
cool mix with one and one-half pints strawberry juice; freeze to
a soft mush and then add the beaten whites of three eggs and
freeze hard.—Mrs. Chas. Garner.

ANGEL Parra1T.—One cup sugar, one-third cup water; boil for
five minutes, then pour over the beaten whites of five eggs; when
cool add to one quart of whipped cream; mix gently; flavor as de-
sired and freeze.

Orange Punca.—Make a syrup of one pint each of sugar and
water and rind of two lemons; strain, add lemon juice and three
cups orange juice; when cool freeze until almost stiff, then add
three ripe bananas cut in small pieces, two tablespoons each
candied cherries and pineapple and finish freezing.

Ginger Ice—Add six ounces of preserved ginger to one quart
of lemonade; four ounces of the ginger should be pounded to a
stiff paste and the other two cut into small, thin slices; use ten
lemons in making the quart of lemonade, and sugar to taste; freeze
the mixture.

Oare Parrarr—Three egg-volks beaten thick, one cup sugar,
boiled in one-fourth cup water five minutes, one pint cream,
whipped very stiff, one-hall cup very strong, clear coffee; slowly
add the hot syrup to the egg-yolks; return to double boiler; cook
until mixture coats spoon; beat until cold; add coffee and cream;
mix thoroughly, and turn into a mold; be sure the cover of m(?ld
fits tightly so no salt can get in; pack mold in equal parts of ice
and salt, and leave four or five hours to ripen.

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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JAP BAZAAR

215 Wash. Ave. N.

Everything in the Line of Household Necessities

HOLIDAY GOODS OUR SPECIALTY

We have a full line of handsome China. Come in and see it.

Acme Carpet Cleaning Works

...... 1214-16 North Pine Street......

NEW WAY

Takes out all the dirt and leaves the carpet fresh and bright. We carry a
complete line of

Carpets, Rugs, Linoleum, Window Shades
And Curtain Rods
Bell Phone 77 Citizens Phone 646



THE SERVICE GUILD COOK BOOK. 107

CONFECTIONS.

“Oh, say, have vou heard of the sugar-plum tree?
"Tis a marvel of great renown.

It grows on the banks of the Lollipop sea,

* In the garden of Shut-Eye fown.”

Sea Foan Caxpy.—Two cups light brown sugar, one-half cup
of maple syrup, one tablespoon cold water, whites of two eggs
beaten stiff; boil sugar, syrup and water together until it hairs,
and pour very gradually over whites of eggs, beating hard and
constantly until stiff enough to hold its shape; drop on buttered
pans in small balls; add nuts if desired.—Mrs. Kate Blair.

Pav-Pav Creans.—Four cups of sugar, little more than one-half
a4 cup of glucose, milk enough to wet, one tablespoon of butter,
paraffin the size of a hickory nut; cook until it soft balls; stir
in nuts and beat as fudge.—Mrs. Geo. W. French.

Dovere Fupee.—Two cups white sugar, one-half a eup of cream.
two squares of chocolate, one tablespoon of butter; boil seven
minutes; beat and put in buttered fin; two cups of brown sugar,
one-half eup cream, one teaspoon Northrop's vanilla, one cup wal-
nut meats, butter size of a walnut; boil ten minutes; beat and
pour on fudge in the pan; when cool cut in squares.—Mrs. C. B.
Turner,

Spaxisin Caxpy.—Three cups brown sugar, one cup rich milk;
cook until soft ball forms when dropped in cold water; add one
cup chopped hickory nut meats, a good lump of butter, and stir
the same as fudge; pour on buttered tin and cut in squares.—
Mrs. Fred H. Conklin.

Fupges.—Two cups sugar, one cup milk, butter the size of a
walnut, onesixth of a cake of chocolate; boil, drop a little in
water and when it hardens it is done; when done stir nntil it
beging to thicken, then pour on buttered platter and cut in
squares; use one teaspoon of desired flavoring.—Jessie B. Sloan.

Tarry Caxpy.—Two cups of sugar, one and one-half cups of
water, three tablespoons of vinegar; pour into buttered pan and
cook until it ropes, then flavor with Northrop’s vanilla; pour on
buttered plates and pull; do not stir while cooking.—Mrs. J. F.
Henning.

Try Davis & Co. for Ice Cream, 205 Cedar St. S. “Both Phones.”
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Paxocaa.—Four cups of brown sugar, one cup of milk, butter
size of a walnut; boil until it forms a soft ball in water, then
pour into the white of an egg well beaten; pour in one cup of

chopped nuts and stir until it begins to stiffen, then pour into
buttered tins.—Ava Garner.

Burrer Scorca.—One and one-half cups brown sugar, butter
size of an egg, two tablespoons of vinegar; cook until it cracks
in water; pour into a pan and cool—Mrs. Charles Herrmann.

Uxcoogep Caxpy.—Into the whites of two eggs stir as much con-
fectioners’ sugar as will make the mixture like a soft dough; this

may be used as a foundation for chocolates, with nuts on top, or
as a stuffing for dates.

SrurrED Dartes.—Remove the stones from dates with a sharp
knife; place an almond or other nut meat in the eavity and roll
in powdered sugar.

Peaxvr Novear.—One pound of sugar and one quart of pea-
nuts; shell and remove the skins from the peanuts: put the sugar
in a perfectly smooth granite saucepan; place over the fire and
stir constantly until melted into a syrup; add the nut meats and
pour immediately info a buttered pan, and mark as desired for
cutting; if the syrup is not removed immediately from the fire
it will quickly burn.—Mrs. Charles Herrmann.

Wiarre Foxpant.—Three eups of sugar, one and one-half cups
of hot water, one-fourth teaspoon Northrop’s cream of tartar; put
ingredients into a smooth granite sauncepan, stir, place on range
and heat gradually to the boiling point; boil without stirring until,
when tried in cold water, a soft ball is formed that will just keep
in shape; after a few minutes’ boiling sugar will adhere to the
sides of the kettle; this should be kept washed off with the hand
first dipped in cold water; if this is quickly done there is no
danger of burning; pour slowly on a slightly buttered platter;
let stand a few minutes to cool; work fondant to the end of the
platter and knead with the fingers until white and creamy; it
will quickly lump at this stage and should be well kneaded until
perfectly smooth; pour into a bowl and cover with an oiled paper
to execlude the air and let stand twenty-four hours. This fondant
may be used in a variety of ways as a foundation for many differ-
ent kinds of eream candies; fruit colorings and different flavorings
may be used and the candies made in small balls with nuts inside
or on top and it may be also made into a tri-colored loaf or a nut
loaf ; shredded cocoanut may be worked into the fondant for cocoa-
nut balls; if desired to cover with chocolate form the balls and
let stand twenty-four hours.—Mrs. Charles Herrmann.

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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Creaymt Minrts.—Melt fondant over hot water with a few drops
of oil of peppermint, wintergreen, clove, cinnamon or orange, and
color is desired; drop from tip of spoon on oiled paper.

Foxpanxt Caxpy 2.—Put three cups of sugar and one cup of
water into a saucepan, cover tightly for the first five minutes it
boils; boil until it forms a soft ball of wax in cold water; add
one-fourth of teaspoon of Northrop's cream of tartar; set in pan
of cold water and cover with wet cloth; allow it to stand until
You can dent it with your finger; add Northrop’s vanilla; stir
with a wooden spoon or paddle until bard, then scrape up and
work with the hands until soft and pliable, then cut out as de-

sired.—Mrs. Chas. . Garner.

Spanisa Panocna.—Three cups of brown sugar, one cup of
milk, one cup of nuts; cook until it will form a soft ball in cold
water; add nuts and one tablespoon of butter; beat the same as for
fudge; cut in squares and cool—Mrs. Chas. E. Garner.

Funce 2.—Two cups brown sugar, two cups granulated sugar, one-
tablespoon of butter, one tablespoon of flour stirred in the sugar,.
one cun of cream. sweet or sour; boil until it forms a soft ball
when d-l‘opped in cold water; cool; add one teaspoon of Northrop’s
vanilla and beat until thick; add one cup of nut meats and pour
into buttered pans.—Miss Partridge.

Perperaiint Drops.—Two cups granulated sugar, covered with
one-half cup of water; be very careful as to nw_uum'vments; when it
begins to boil fast, all over, time it three lmnul_‘e's by the clock;
add quickly two teaspoons of essence of peppermint; have greased
paper ready; stir mixture until white and creamy, then drop on
paper size desired.—Mrs. E. M. Lake.

Russiaxy Caxpy.—Dissolve three ounces of butter with eight
ounces of sugar: add one-half tin condensed n}i]k; sti‘r u11t{l it
boils; simmer fifteen minutes; add a few drops Northrop’s vanilla ;
pour into greased tin, and mark in squares.

Morasses Tarry.—Two cups granulated sugar, one cup molasses,
four tablespoons vinegar, large piece of lmttt-r;.lmtl slowly until
it is brittle when dropped in cold water; pour into well-buttered
tins and place in a cool place; when cold enough pull until a light
brown; cut into small pieces and place on buttered platter or
brown paper (buttered).—Jane Brown.

Fupee.—Two cups brown sagar, two cups granulated sugar, one

2 : J i 2 e o
tablespoon flonr stirred into the sugar, one cup cream (nmee.
sour),pgﬂmll piece of butter; boil until it forms a soft ball when

East Siders: Trade at Olin’s and Save Time and Money.
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dropped into cold water; cool and add one teaspoon of Northrop’s
“vanilla; beat until thick; .l.dd one cup of nut meats and pour
into buttered pans.—Mollie R. Hitchcock.

Cnocorare Fuvee.—One-fourth cup butter, one cup brown
sugar, one cup white sugar, one-half cup eream, one-fourth cup
molasses, two squares chocolate, one and one-half teaspoons North-
rop’s vanilla; put the sugar, butter, molasses and cream into a
dish and boil two and one-half minutes, stirring rapidly, then add
chocolate and boil five minutes, stirring all the time: take from
the fire and add the vanilla, then stir constantly until the mass
thickens; pour into buttered tins and set in a cool place.—Mrs.
Kate Wells.

Crocorare Funce.—Two squares Baker's chocolate, two cups
granulated sugar, oné cup cream. pinch of salt when it begins to
boil and add butter size of an egg; beat often while boiling; when
it begins to boil down add the vanilla; take from the fire and beat
until quite thick: pour into buttered pans and mark off into
squares before :

Parisian Sweers—One cup figs, one cup dates, one cup English
walnut meats, confectioners’ sugar; pick over and remove stems
from figs and stones from dates; mix fruit with walnut meats and
force through a meat chopper; work, using the hands, on a board
dredged with confectioners’ sugar until well blended; roll out one-
quartm' inch thick, using confectioners’ sugar for l]l(‘l]glll" board
and pin; shape with a small round cutter first dipped in sngar or
cut with a sharp knife into three-fourths inch squares; roll each
piece in confectioners’ sugar; pack in layers in a tin box, putting
paper between each layer. A combination of nut meats (walnut,
almond and filbert) may be used.

Srurrep CHerries,—One-half pound filberts, one pound candied
cherries; blanch the nuts, insert one filbert in each cherry and roll
in granulated sugar.

PeererMINT CrEams,—Two cups granulated sugar, one-half cup
hot water; boil until it hairs; remove from fire; add eleven drops
of peppermint oil and beat until clouded; drop this from spoon
on paraffine paper and let stand until hard. Instead of pepper-

mint, oil of wintergreen may be used, adding six or eight drops
of fruit coloring to color pmk

Burrer Scorcu.—One eup sugar, two tablespoons butter, three
tablespoons molasses, four t .1hle%puons water; test this by drop-
ping in cold water, and when it snaps pour into a buttered tin.

Mrs. J. E. Ross, Graduate Nurse, 316 Capitol Ave. N., Bell Phone 1217 j-
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We have at our store, 226 Washington avenue north, Battle
Creek Health Foods.—Lucy B. Lorenz. :

Pravixes.—Three cups light brown (or maple) sugar, one-half
cup butter, three tablespoons vinegar; boil slowly until syrup
threads, then remove from stove and beat until it thickens but is
thin enough to pour; cover buttered tins with pecan nuts and pour
over them the syrup, or place nuts in little groups some distance
apart, pour a little syrup over each group and vou have the south-
ern praline.

Por Corx Sricks,—Chop two quarts popped corn; take one cof-
fee cup molasses, one tablespoon vinegar, butter size of a hickory
nut: boil all together until it hardens when dropped in water; pour
over corn, then put in tins until cold, when it may be cut into
sticks.

Bell LR ENVERETT,

Citizens
P Dealer In
hone | Staple and Fancy Groceries | Phone
320 400 WASHINGTON AVE. SOUTH 128

Agent for Detroit Wagner Bread

If you cannot find the re-
ceipt in this book for
an elegant

Mantel Gfate

outfit, call and inspect our
line, we have it. We lay

Tile Floors and Wainscoting

0 g . X
= ~ L i

>LUMBING Ano HEATING

We solicit your trade. Satisfaction guaranteed. We satisfy
both taste and pocketbook.

J. G. Gross,

Established 1893. 321 N. Wash. Ave.

<
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SULLIVAN & CO.

BOTTLERS OF
All Kinds of Soft Drinks, Lansing Mineral Water
Jobbers of

Fruit Syrups and Manjlla Straws
332 Washington Ave. North
FAMILY TRADE SOLICITED LANSING, MICH.

Johm Ferrman's Sons
Makers of Men's Clothes

218 Washington Auve. Nnnhﬂ Lansing, Mich.

JAMES RORK & BRO.
Manufacturers and Jobbers of

Windmills, Wood and Iron Pumps, Tanks, Stock Racks and Stone Boats

Dealers in and Jobbers of

Agricultural Implements, Carriages, Wagons, Lumber, Iron Pipes
and Fittings

ARTHUR FRY,
Palace Market

FRESH AND SALT MEATS

BOTH PHONES
311 Washington Ave. N.
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EGGS.

“The three dearest things in housekeeping are butter, eggs and

experience.”
Ways of determining freshness of eggs:
I. Hold in front of candle flame in a dark room; the center

should look clear.

1I. Place in basin of cold water; they should sink.

III. Place large end to the cheek; a warmth should be felt.
Ways of keeping eggs:

1. Pack in sawdust, small end down,

II. Keep in lime water.

III. Cold storage. -

Eggs should never be boiled. Boiling makes the white hard and
indigestible. See rules for breakfast eggs. When eggs are “hard
boiled” they should be kept in hot water thirty minutes and when
removed from the water should be plunged immediately into cold

water to prevent discoloration of the yolks.

Breaxrast Hees—Put six eggs into a dish which holds two
quarts, fill dish with boiling water, cover closely and place in
warm place; allow six to eight minutes for soft eggs, ten minutes
for medium and fifteen minutes or longer for hard cooked eggs;
the longer the better, so long as they are not allowed to become
cold.

Gripprep Eces—Heat the griddle almost as much as for griddle
cakes and range small muffin rings on it; drop an egg in each and
turn as soon as lightly browned.

Ox Evyes—Cut slices of bread one inch thick; cut in large
rounds, and cut a small round in center and scoop out leaving a
little on the bottom; brush with butter and erisp in a quick oven;
break a fresh egg in the center round, season with salt and pepper,
and put in oven till set.

Swiss Eces—Heat a small omelet pan and melt in it a table-
spoon of butter; add one-half enp cream; slip in four eggs, one at a
' and when whites are nearly

time, sprinkle with salt and pepper, . 1
firm, sprinkle with two tablespoons grated cheese; finish cooking

~and serve on buttered toast.
Fricassgep Bees—Put two tablespoons of butter in chafing dish,

Go to Wilson’s Sugar Bowl for Ice Cream and Home Made Candies.
8
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when melted stir in one tablespoon of flour, a sprig of parsley, one
dozen minced mushrooms, one-half pint of chicken or veal stock,
and simmer five minutes; then add one-half dozen hard-boiled eggs
(sliced) ; boil up once and serve hot.

Ece Fricassge.—Slice the required number of hard-boiled eggs.
pile lightly in a dish and pour over them the following sauce: One
tablespoon of flour rubbed smoothly into one pint of milk, and eook
till the consistency of cream; season with salt and pepper.

SuHIrrep Eces.—Take six eges, break into a skillet in which a
spoonful of butter has been melted, stir in three tablespoons of
chicken gravy, season with salt and pepper; stir quickly and well
up from the bottom until the whole is a soft yellow mass; have
ready in a flat dish enough fried toast to cover the bottom of
the dish; heap the shirred eggs on this and serve before it hardens.

ScramBrLep Ecees—Beat five eggs slightly, add one-half teaspoon
salt, pepper and one-half cup milk; heat frying pan; put in two
tablespoons butter, and when melted turn in egg mixture: cook till
creamy, stirring and scraping from bottom of pan.

Sturrep Eees 1x A Nest.—Cut hard-boiled eggs in halves,
(lengthwise), remove yolks and put whites aside in pairs, mash -
yolks and add half the amount of deviled ham and enongh melted
butter to shape well; make in balls the size of the original yolks
and refill whites; form the remainder of the mixture into a nest;
arrange eggs in the nest and pour over one cup white sauce;
sprinkle with butfered crumbs and bake till ecrumbs are brown.

Recipes for Foamy Omelet and Baked Bggs with Ham will be
found among meat recipes,

Frexcu Eces.—“Hard boil,” remove from shells and roll in

cracker erumbs; fry in butter until brown ; make a gravy of butter,
crumbs and cream and pour over them.

PickLep Eces.—Select fresh eggs, hard boil, remove shells and
put them in vinegar in which beets have been pickled.

Deviep Bees.—DBoil eges hard, shell and ent
into a dish and rub smooth with a spoon; add one tablespoon
melted butter, two tablespoons vinegar, one teaspoon sugar, one
teaspoon mustard, salt and pepper; mix thoroughly and replace
into whites of eggs: remove slice from end so they will stand,
and serve cold on dish garnished with lettuce or pﬁrsley.

in halves; slip yolks

Eac Foxpue.—Beat lightly six eges, add four

teaspoons chopped
cheese, one-fourth te: - PP

\spoon salt and dash of cayenne pepper; put

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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4 tablespoon of butter into a saucepan, turn in mixture and stir
until smooth and jelly-like. Serve on buttered toast.

EGes A 1A GorpeNrop.—Three hard-boiled eggs, one cup white
sauce; separate yolks from whites, chop whites finely or slice in
rings and add to sauce; arrange toast on platter, cover with sauce
and whites of eggs; force the yolks through a ricer, sprinkling them
aver the top.

Praix OmeLer.—Separate volks from whites of four eggs; beat
Yolks till thick: add salt, pepper and four tablespoons hot water;
beat whites till stiff and cut and fold them into yolk mixture; heat
and butter well an omelet pan; turn in mixture; cook slowly; when
well “puffed” place pan in oven to finish cooking the top; it is
done when firm to the touch; if it clings to the finger it needs longer
cooking ; fold and turn on a hot platter; hot water makes a more
tender omelet than milk.

Jenny Omecer.—Mix and cook a plain omelet, omitting pep-
per and one-half the salt and adding one tablespoon sugar; spread
before folding with jam, jelly or marmalade; fold and sprinkle with
sugar.

Mear or Oyvster Osever.—Mix and cook a plain omelet; spread
liefore folding with minced ham or parboiled oysters cut in halves;
turn on platter and pour over thin white sauce.

Frexca Osmerer—Four eggs beaten slightly with four table-
spoons of milk and seasoning; butter hot omelet pan; turn in mix-
ture; as it cooks, prick and pick up with a fork until the whole is
of a ereamy consistency; place on hotter part of the range that
it may brown quickly underneath; fold and turn on a hot platter.

Ricu Omerer.—Mix three-fourths teaspoon of salt with two and
one-fourth tablespoons of flour, add gradually one cup of milk;
beat three eggs till thick and lemon colored and add to first mix-
ture; heat iron frying pan and melt in it two tablespoons of but-
ter; pour in mixture; as it cooks, lift with a griddle-cake turner so
that uncooked part may run underneath; add butter as needed and
continue lifting cooked part until it is firm throughout; brown, roll
and turn on hot platter. iy 2

ArrLe Omerer.—Make plain omelet and spread before folding
with well-seasoned apple sauce,

‘Froarep Eces.—Take two fresh eggs, separate whites from yolks,
put yolks into a soup bowl of hot water, being careful not to break
them: let set two minutes; then place them, bowl and all, into a
larger dish of boiling water, and cook till set as desired—two min-

Do You Bake Bread? Use Ceresota Flour. Olin’s.

.
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utes for medium, four minutes for hard; meantime beat whites
very stiff, mold them in a soup bowl, then float mold on boiling
water two or three minutes till nicely set; place on a large platter,
place yolk in the center, garnish with parsley and serve.

Sturrep Bees—Boil twenty minutes, cut in half (lengthwise),
mash yolk fine, add butter and cream, salt and pepper to make a
paste, fill whites, press together, roll in raw-beaten egg and bread
erumbs, fry in deep fat, serve with tomato sauce; squeeze left-over
yolks through sieve and garnish.—Mrs. 8. T. Granger.

CoopLep Eces—Four eggs, two tablespoons of butter, one-half
teaspoon of salt and a dash of pepper. one cup of milk; beat the
egas lightly, then add the other ingredients gradually; cook in a
double boiler until light and creamy; serve on toast.

CreaMep CereEry wiTH Eccs.—One pint of celery cut into small
bits and cooked until tender, then stirred into ome cup of cream
sauce: poach the eggs in boiling water, then place on slices of but-
iered toast and arrange on a platter with the ereamed celery in
center of the dish; very nice breakfast dish.

Creamep Sacmon witH Eces—Mix the salmon with a cup of
cream sauce, then pour over nicely browned and buttered toast;
place poached eggs on top; garnish with parsley.

OmeLer—Six eggs, one cup bread crumbs soaked in milk, one
cup of milk, salt and pepper; beat the yolks until thick and lemon
colored, adding a pinch of sugar and corn starch and the milk and
crumbs; then fold in the heaten whites, add salt and pepper; cook
slowly in hot buttered spider for about twenty minutes or until
well done. '

.

EARLY & FITZPATRICK,

Contractors and
Builders

MASON WORK A SPECIALTY

Estimates furnished free of charge
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CHAFING DISH RECIPES.

“The chafing dish always seems to accompany hospitality and
good cheer,”

GeryaN Toast.—Beat three eggs slightly, add one-half teaspoon
salt, two tablespoons sugar and one cup milk; strain into a shal-
low dish; soak six slices of bread in mixture till soft; cook on a
hot well-greased griddle; brown on one side; turn and brown on

other side.

Saramt oF Lamp—Cut cold roast lamb in slices; cook five min-
utes two tablespoons butter with one-half tablespoon finely chop-
ped onion; add lamb, sprinkle with salt, pepper and cover with
one cup cold lamb gravy seasoned with Worcestershire sauce; cook
till thoroughly heated; arrange on platter the slices overlapping
one another; pour around sauce.

Savrep Cuicken’s Livers.—Cut one slice bacon in small pieces
and cook five minutes with two tablespoons of butter; remove
bacon; add six chickens' livers cleaned and separated; cook two
minutes; add two tablespoons of flour, one cup brown stock, one
teaspoon lemon juice and one-fourth cup sliced mushrooms; cook
two minutes; turn into serving dish and sprinkle with finely chop-
ped parsley. £

Ux~ton Grin.—Clean one pint of oysters and drain off all the
liquor possible; put oysters in chafing dish and, as liquor flows
from the oysters, remove with a spoon and so continue till oysters
are plump; sprinkle with salt, pepper and add two tablespoons
butter; serve on zeyhyrettes.

ExcrLisin Moxkey.—Soak one cup stale bread erumbs fifteen min-
utes in one eup milk; melt one tablespoon butter, add one-half cup
soft, mild cheese cut in pieces and when cheese has melted, add
soaked erumbs, one egg slightly beaten and seasonings; cook three
minutes and pour over toasted crackers.

Rareprr.—One eup of cheese cut fine; add one and one-fourth
cups of milk; let cheese and milk cook slowly until cheese is dis-
solved, then add eight crackers volled fine, one-fourth teaspoon
mustard, pinch of cayenne, one egg well beaten, stirring continu-
ally; serve hot on buttered toast.

J. Loveland Brown, Graduate Nurse, 320 Ottawa W., Bell Phone 505 j.
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OystErs A La THORNDIEE.—One pint oysters cleaned and
drained; melt two tablespoons of butter; add oysters and cook till
plump; add salt, pepper and few gratings of nutmeg, one-fourth
cup eream and two egg-yolks; cook till slightly thickenéd; serve
on zephyrettes.

Sureopep Hay.—Melt one-third cup of currant jelly and one-half
tablespoon of butter together; add cayenne pepper and one cup
cold cooked ham eut i small strips; simmer five minutes. Cold
cooked mutton may be used in place of ham.

Mixcen Murrox.—Mash the yolks of six hard-boiled eggs and
season with salt, pepper and mustard; add one eup of cream and

two cups cold chopped mutton; when thoroughly heated serve on
toast. ,

Frurr Caxapes—Make German toast in cirenlar pieces and
cover with stewed prunes, figs or jam: serve with cream sauce.

Cream Saveep.—Mix three-fourths cup thick cream and one-fourth
cup milk; beat until stiff; add one-third cup powdered sugar and
one-half teaspoon vanilla.

“Oyvsters Marmme v’Horern.”—Rinse and thoroughly drain two
dozen large oysters; put, with one tablespoon of butter, in the
chafing dish; stir earefully, and when the edges begin to ruffle, add
the juice of one-half lemon and one tablespoon of chopped parsley;
season with salt and paprika and serve on squares of toast.

WeLsi Raresir—Two cups of grated cheese, two teaspoons of
flour, one teaspoon salt, one-half teaspoon of mustard, two cups
of hot milk; mix ingredients and cook until thick as cream; serve
at once on toasted bread.

L]
Cueese Foxpue.—Put one tablespoon of butter in chafing dish :
when melted add one cup of milk, one-half cup of bread crumbs,:
two cups grated cheese, a bit of mustard and cayenne; stir con-
stantly and add, just before serving, two well-beaten egos.

Perir Pois—Put two tablespoons of butter in chafing dish; when
melted add one can of peas, pepper and salt: cook for ten minutes
and serve hot.

CerLeriep OysTers.—One dozen oysters, one cup cream, two table-
spoons of minced celery, one tablespoon of butter; put the butter
in the chafing dish and when hot add oysters and celery, pepper
and salt to taste; cook five minutes; add the cream and cook two
minutes; serve on hot buttered toast.

Asparacus wiTH EGes—Cut the green portions of a dozen staiks

Staple and Fancy Groceries at Olin’s. Black-Stamps Given.
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of asparagus (after having been cooked till tender) into small bits:
put two tablespoons of butter in the chafing dish; when melted add
two tablespoons of cream, three well-beaten. eggs, and season with
salt and pepper; then add the asparagus;: stir over the fire until
the eggs are set, then pour over thin slices of buttered toast mois-
tened in hot water.

Ppaca Caxares.—Ery circular pieces of sponge cake in butter till
delicately browned; drain canned peaches, sprinkle with powdered
sugar, a few drops of lemon juice and slight grating of nutmeg;
melt one tablespoon of butter, add peaches and when heated serve
on cake.

THE HOWARD FURNITURE CO.

Everything for Housekeeping

WE MAKE A SPECIALTY OF HIGH
GRADE KITCHEN SPECIALTIES,
GRANITE AND TINWARE,
KITCHEN CABINETS,
RANGES

CASH OR CREDIT

THE HOWARD FURNITURE CO.

321 Washington Ave. South

CROTTY BROS.

———SELL

Books, Stationery, Bibles, Fountain Pens

AND ARTISTIC POTTERY
AT - -

No6. 206 Washingt®n Ave. N. Lansing, Mich.
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THE Assets of this Bank, the oldest and largest in Lansing,

Are bl Hesne fmynia i $1,800,000.
Its Capital, - - - - ]00,%
“ Surplus, - - - - 100,000.
“ Undivided Profits, - - 25,000.

These figures, together with the fact that the President, Vice President and
Cashier have been connected with this bank since its organization in 1886, show the

security offered to our depositors. Interest paid on time deposits. New accounts
solicited.

CITY NATIONAL BANK

Pure Drugs, Druggists’ Sundries

PATENT MEDICINES, ETC.

FRANK L. GARDNER,
The Druggist

200 and 202 Washington Ave. N.

# GROCERIES |#

Frank L. Hoff,

62] Lenawee St. West

Prompt delivery, fresh goods and lowest prices assured
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ENTREES.

“A maxim, too, that must not be forgot,
Whatever be your dinner, ‘serve it hot,
Your fine ragouts, like epigrams, require
A little salt—but to be full of fire.”

CaickeNy SourrFLe,—Chop fine sufficient cold cooked chicken to
make one pint; add to chicken one teaspoon salt, one-half saltspoon
pepper; make cream sauce of one tablespoon each of butter and
flonr and one-half pint of milk; mix chicken and sauce and then
stir in carefully the well-beaten whites of four eggs; turn in a
bake dish; bake fifteen minutes and serve immediately.

Cuicken SHorrcaAKE.—Make a rich biscuit dough; roll one-half
inch thick; put in pie tin; spread with butter and add a second
layer of dough; when baked split (do not cut) apart and fill with

creamed chicken.

Lopster A LA NEwWBURG CrEAM Savce.—Three heaping teaspoons
flour, one ounce butter; mix well together and thin with eream or
milk ; salt to taste; place in double boiler and boil until thoroughly
cooked; then add cream or milk until it reaches the proper con-
sistency; stir constantly while boiling to keep free from lumps;
cut lobster up fine and pour the cream sauce over it. This may
be served on toast or with baked potatoes.—Bertha L. White.

Racour or Murron.—Cut into dice one pint of cold mutton, add
one small onion cut fine, half a cup of diced turnip and one-fourth
cup grated carrot, salt and pepper to taste; cover with boiling
water and simmer till tender; put the bones and trimming into a
stewpan, cover with cold water and let simmer till liquor is re-
duced one-half ; then strain and add the liquor to the ragout; when
the meat is tender remove the fat, thicken with one tablespoon
each of butter and flour which have been browned together; add a
teaspoon of Worcestershire sauce or a cup of current jelly; serve.

OysrEr CroQuerTES.—Take the oysters from one can and boil in
their own liquor for five minutes, stirring constantly; then drain
and chop fine; put one-half pint of this liquor and cream into a
saucepan and let come to a boil; rub two tablespoons of flour and
one tablespoon of butter together and add this to the boiling liquor;
stir until it thickens, then add the beaten yolks of two eggs; stir

Mrs. J. E. Ross, Graduate Nurse, 316 Capitol Ave. N., Bell Phone 1217 j.
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and let boil a moment longer; take off and add one tablespoon of
chopped parsley, one-fourth of a.nutmeg (grated), pepper and sa_lt
to tasfe; mix well; let cool; when cold, form into eroquettes; dip
in beaten egg, then in cracker or bread crumbs and fry in boiling
lard.

Rice CroQueErTES.—Stir one cup of cold boiled rice into one-half
cup of boiling milk; add one tablespoon of butter and one-half
teaspoon of salt; let come to a boil; then add one well-beaten egg
and cook two minutes; when cold make into balls, dip in egg and
cracker erumbs and fry in hot lard.

Poraro CroquerTEs.—Boil a dozen potatoes, put through a ricer,
work in while hot a tablespoon of butter, one-half cup of hot milk,
a little salt and pepper; stir in a saucepan until smoking hot; beat
in two eggs and continue to beat until you have a smooth mass;
turn out on a dish and let get cold; flour your hands and make the
mixture into balls; roll in beaten egg, then in cracker crumbs ;
fry in plenty of hot lard; drain off the fat and serve.

SatmoN CroQuerTEg—Make one cup of thick white sauce and
add one and three-quarters cups cold, flaked salmon ; season with
salt, cayenne pepper and a teaspoon lemon juice; shape, dip in
crumbs, egg and crumbs again and fry in deep fat.

Vear Croquerres.—Melt one tablespoon butter and one table-
spoon of flour together; add one cup veal stock and stir till smooth;
add two cups cold cooked veal which has been chopped, yolk of one
egg, few drops of onion juice and season to taste; shépe, dip in
crumbs, egg and crumbs again and fry.

Timpaves.—Timbale irons may be procured at the hardware
stores. Heat timbale irons in the hot fat used for frying the tim-
bales; if the batter clings to iron it is not sufficiently heated ; if
too hot, the batter will drop off; turn timbale batter into a cup;
lower hot iron into the cup till three-fourths immersed ; when suf-
ficiently coated remove from batter, lower into hot fat and brown
delicately; when cases are soft rather than crisp batter is too
thick and must be diluted with milk. '

Barrer—Yolk of one egg, one-fourth teaspoon salt, one table-
spoon olive oil, one-half cup flour, one-fourth cup water or milk,
one white of egg beaten stiff; if cases apre to be used for berries one
teaspoon of sugar may be added: fill cases with creamed oysters,
chicken, mv&*thrqm]s. peas, celery, strawberries or other fruits.

Oyster FriTrers 1.—Pick over

and parboil the oysters. drain
well; make batter of tw . ;

0 eggs (well beaten), one cup flour, one-

C. E. Stabler, Dealer in Coke, Wood and Coal of all Kinds.
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‘I:Elll’ cup oyster liquor, one teaspoon salt, one tablespoon olive
l_ul or melted butter; beat till smooth and glossy; add oysters and
fry in deep fat by the spoonful.

VecerasLe Frirrers.—Vegetables should be thoroughly cooked,
drained and either chopped fine or cut in pieces; use batter as for
oyster fritters, using milk in place of oyster liquor.

Caeese SovrrLe.—Melt two tablespoons butter, add three table-
spoons flour, and., when well mixed, add gradually one-half cup
scalded milk; then add one-half teaspoon salt, few grains cayenne
pepper, one-fourth cup grated cheese; remove from fire and add yolks
of three eggs and beat well; when mixture is cold, fold in the whites
of three eggs beaten stiff ; pour into buttered baking dish and bake

twenty minutes; serve at once.

CasseroLe or Rice Axp Mear.—Season one cup cold chopped meat;
mix with four tablespoons crumbs, one beaten egg, one teaspoon
chopped parsley and one-half teaspoon onion juice: line dish with
@ cup and a half boiled vice; fill with meat which has been mois-
tened with stock; cover with one-half cup of rice; cover tightly and
steam one-half hour; serve with temato sauce.

Hasi ox Toasr.—One cup cooked potatoes eutf in dice, one and
one-half cups cooked meat cut in dice; make a brown sauce; heat
weat and potatoes in it and serve on toast.

Sturred Tomarors.—Remove tops from ripe tomatoes and most
of the soft inside; for each tomato melt one teaspoon of butter and
to it add one-third cup stale erumbs, one-eighth teaspoon salt, pep-
per and one-eighth teaspoon thyme;: fill the tomato with the mixture
and bake slowly until tomato is soft and erumbs are brown.

Corx Pie.—Warm two tablespoons butter and stir in one can
corn; beat two eggs and add two cups milk and one teaspoon salt:
mix with butter and corn; turn into pan and bake until set and
light brown.

Hoe Cake—Four cups cornmeal sifted with salt and a little
sugar; scald with sufficient milk to make a stiff batter; add a table-
spoon melted butter; drop on griddle and bake as griddle cakes.

Frirrers.—To one pint of buttermilk add a little salt, one tea-
spoon of soda, two eggs and flour to make a stiff batter; fry in hot
lard; serve with syrup.

Arrre Frirrers.—Two eggs, one cup sweet milk, one teaspoon of
sugar, two cups of flour, one teaspoon of Queen Flake baking pow-
der, pinch of salt; chop some good tart apples, mix in the batfer
and fry in hot lard; serve with maple syrup.

F. N. Bovee, Optician, Hudson House Block.
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Other fritter recipes to be found with doughnuts, waflles, ete.

Oyster OMELET,—Stew one dozen oysters in their own liquor, roll
two or three lumps of butter (size of butternuts) in flour, put in
and let it come to a boil; season well with salt and pepper; take
out the oysters and chop them and, if necessary to thicken, add a
little flour to the sauce; put back the oysters and set on the back
part of the stove; beat four eggs very light and add two table-
spoons of milk or cream: fry in a well-buttered frying pan; when
done, remove to a hot platter and pour the oyster sauce over them;
serve hot.

Oyster FrrTERS 2.—Chop one pint of oysters; take one pint of
milk, a little salt and pepper, one small teaspoon of Queen Flake
haking powder and flour enough to maké a thin batter; stir in the

oysters and drop from the spoon in hot lard or butter and fry a
delicate brown.

ScarLoreEp SQuasa.—Two cups of boiled squash run through a
colandar and left to cool; beat two eggs, one tablespoon of butter,
one-half cup of milk and the squash till light; season with salt and
pepper; pour into a buttered bake dish, cover the top with one-half
cup of bread crumbs and bake covered one-half hour, then brown
lightly; serve hot in the pudding dish.

_Pastry.—One cup of shortening, three cups of flour, a little salt;
sift the flonr, add the salt and rub in the shortening; use enough

ice water to hold all together, handling as little as possible. One-
third the given amount is enough for one pie.

Purr Paste.—One pound of butter, one pound of flour. one cup
of ice water; mix the flour and butter with a knife, then add the
water; roll on the board and fold in the butter; roll three times,
then fold and place near the ice till ready for use.

CHIcKEN Frrrrers.—Oune cup flour, one teaspoon of Queen Flake
baking powder, one-half cup of milk, two eggs; beat eges thoroughly,
add the milk and one-half teaspoon of salt, then the flour and bak-
ing powder sifted in together; beat thoroughly with a wooden
spoon; cut cold chicken or veal into small bits, dip them into the
batter and fry in hot lard. '

Poraro ScoNes.—Two cups of mashed potatoes, two cups of flour,
two tablespoons of butter, one teaspoon of salt, two teaspoons of
Queen Flake baking powder; rub the butter into the flour; add the
potatoes and salt, and mix with milk into a soft dough; roll out

about one-half inch thick, cut into biscuits and bake in a quick
oven fifteen minutes.

The Garner Furnace Gives Most Heat for least Expense.
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Prurr.—Two cups of boiled rice seasoned with butter, salt and
pepper; just before serving, mix with a cup of hot tomatoes; serve
with roast meats.

Parsnip Frirrers.—Boil the parsnips, remove the skins, put
through a ricer; season with butter, salt and pepper; flour the
hands and make the parsnips in small cakes and fry in butter.

CavnirLower.—Cut the cauliflower into small pieces, soak one-
half hour in cold water, then cook until tender; serve with drawn

butter sauce.

Drawx Burrer Savee.—Melt four tablespoons of butter in a
saucepan, stir in two tablespoons of flour, then one pint of milk
or hot water or stock: cook until thick and smooth as cream; sea-

son with salt and pepper.

SovrrLe.—Melt two tablespoons of butter and make a smooth
paste with one and a half tablespoons of flour; add one cup of
milk and cook until thick: take from fire; add one-half cup bread
crumbs, yolks of two eggs beaten light, one-half spoon of salt, a
little pepper, one cup of meat chopped fine, and, lastly, cut in
stiffly beaten whites of two eggs; bake in buttered pan until light
brown on top. Any kind of cold meats may be used with success,
also grated green corn or grated cheese make good substitutes for
the meat.

Macaront axp Carese.—One-half pound of macaroni (break into
small pieces) ; put on to boil in cold water and boil until tender;
strain; add salt to taste and butter the size of an egg; mix one
tablespoon of mustard in a cup of cream and one-half cup of bread
crumbs; pour over the macaroni in a baking dish; sprinkle bread
crumbs over the top and bake in a moderate oven till a golden

brown.

CHEESE StRAWS.—One cup of flour, one cup grated cheese, one
tablespoon of butter, salt and pepper to taste, two-thirds teaspoon
of Queen Flake baking powder, three tablespoons of water; mix
well; roll thin and cut-into strips about one-fourth inch widé; roll
gently until as thin as pie crust; cut into strips one-fourth inch
wide and bake about ten minutes; bake some small rings and fill
with straws, making little bundles nice to serve with salad.

ToyAToES AU GramiN.—Cut some nice ripe tomatoes in two, place
them in a buttered dish, sprinkle with bread _crumbs, butter, salt
and pepper; bake till nicely browned. Very nice.

CeLery Avu GramiN.—Scrape, wash and cut the celery stalks into
inch lengths; stew gently, until tender, in salted water; drain this

Queen Flake Soda is Pure and Sure.
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off; lay the celery in a bake dish, season with salt and pepper, cover
with a rich drawn butter sauce, sprinkle with bread crumbs and
brown lightly.

Roasr SwEETBREADS AND PEas.—Wash the sweetbreads, drop into
boiling water, cook fifteen minutes, then plunge into ice cold water
and leave them there for onc-half hour; wipe dry; roll in beaten
eggs, then in cracker crumbs; lay in a dripping pan; pour around
them a half cup of boiling water in which one tablespoon of butter
has been melted; cover and bake onehalf hour, basting several
times; remove the cover and brown; boil the peas, season with but-
ter, salt and pepper; heap on a hot dish and lay the sweetbreads
around them, ;

Svccorasa.—One quart of lima beans cooked tender, then ¢ut the
corn from one dozen ears of corn, add to the beans, season with but-
ter, salt and pepper, and stew slowly until well done.

Bagep Aprres.—Core and quarter six large Greening apples
placed in baking dish over which pour one cup of sugar one
cup of cream, one tablespoon of butter and two tablespoo’ns of
flour dissolved in the cream; bake in a moderate oven until done;
serve hot with cream and sngar, '

Nesr-Ece Toasr—Take four hard-boiled eggs, chop the whites
(not very fine), add enough sweet cream or milk and tablespoon
of butter to make a thick gravy; toast your bread a delicate
brown, soften it in some hot sweet cream or milk, lay it on 'fl. hot
p}attter Iand llliake al m’stt' of the gravy on each pinm.-nf toast and

ate the yolks and put in center of eac i s
i:oking dish. ; each nest. A very dainty

Toasrep Cracseks AND CHEBsE.—Toast the crackers prepare
grated cheese, adding salt and pepper; cover each cracker with
grated cheese and return to oven; when the cheese had ed
they are ready to serve. o, e

Cueese Savce—Place one tablespoon each of butter and flour
in a saucepan and mix, then add one-half pint of milk: let come
to a boil, stirring constantly, then add five t:\hlespbnns’nf i:teti
cheese; stir until the cheese is welted and it is ready to ser\f,'l.‘ .

Scarroren Cueese.—Two well-beaten eges, one pi
crumbs, one and one-half cups of grated cheese, ﬂﬂPp]l)tilltlt (:ff ':nri‘;‘ltd
bake in a buttered pudding dish (slowly) until nicels hrow ;
top; serve hot. y nicely browned on

Cueese Foxpue.—Soak one cup of bread ep i
: "OND ) B hre umbs in tw
of milk; stir into this three well-beatenh eggs ang o;:()s;:}]gs
of butter, salt and pepper to taste. and one cup of grated cheese;

Use Queen Flake Gelatine, FINE.
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pour into a buttered pudding dish; sprinkle bread crumbs over
the top and bake in a quick oven to a light brown; serve hot in
the baking dish. Excellent.

VeGerapre Oyster Pie—Boil one quart vegetable oysters till
tender; mix with one cup cooked potatoes, two and one-half cups
white sauce, one teaspoon chopped parsley, one cup cooked pars-
Illips; salt to taste; cover with rich bisenit dough and bake; serve
101,

Liver Frirrers.—Put one pound calf’s liver, two slices of bacon
and one slice of onion through a meat grinder; add salt, pepper,
one tablespoon of flour and one:egg; mix thoroughly and fry in
hot fat,

Cracker CroQuertES.—One pint pulverized cracker erumbs, half
pint of milk, yolks of two eggs, grated rind of one lemon and three
tablespoons of sugar; cook together and turn out to cool; when
cool, form in small pyramids, dip in egg and crumbs and fry in
deep fat,

Pressep Meat.—One cup sweet milk, one egg, one teaspoon
Queen Flake baking powder, flour enough to make a stiff batter;
cut pressed meat in thin slices, dip in the batter and fry in
drippings.

Dumprings.—One quart of flour, two teaspoons Queen Flake
baking powder, one teaspoon salt; stir stiff with milk and drop
by spoonsful on boiling meat; cook twenty minutes; do not re-
move cover while cooking.

Baxana Savan.—Peel and eut in two lengthwise, roll in chop-
ped pecan meats, lay on lettuce leaf; serve with whipped cream
on one side and salad dressing on the other; serve one-half banana
to each person.—Mrs. R. E. Olds.-

Luncuron Revisi.—Remove the inside of apple, fill with the
fine chopped apple. raisins and nuts and bake until soft; serve hot
With sweetened whipped cream.—Mrs. D. D. Mills.

Correr JeLny.—Stir into three cups of hot coffee one-half cup
of minute tapioca and one-half cup sugar; cook fifteen minutes;
serve with whipped cream flavored with vanilla.—Mr. Ray Shaft.

Crepse Murr.—Line a buttered baking dish with slices of fresh
buttered bread over which grate one-fourth pound cheese; season
with salt and pepper and bits of butfer; beat whites of three eggs,
add yolks and beat again, add one pint milk and beat again and
pour over cheese; bake thirty minutes and serve at once.—Emily

Nagel.
Use Queen Flake Spices for Pickling.
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USES FOR COLD MEATS AND MEAT SAUCES.

Savee Svereme.—To be nsed with warmed-over chicken, tur-
key or veal. Rub together two tablespoons of butter and flour,
then add gradually one pint of the stock; stir until it boils; then
add the beaten yolks of two eggs: strain through a sieve, season
with salt and pepper and serve immediately.

Tomaro Savce—Melt one tablespoon of butter in a saucepan;
add one tablespoon of flour. then one cup of stock or water and
one cup of strained tomato; season with salt and pepper. If de-
sired, one tablespoon chopped onion may be added.

CeLERY Savce—DBoil one cup of celery (cut up in small pieces)
in salted water until tender, then add to one cup of white sauce.

MinT Sivce.—One bunch of mint. one tablespoon of sugar, one-
half cup of vinegar; chop the mint fine, then let it stand in the
vinegar for an hour before using; if prefer the sauce hot, let the
vinegar and sugar come to a boil, then stir in the mint just before

using. Nice to serve with roast duck or lamb.

(== I L R Tt
Hasi.—Three cups of cold boiled potatoes and one cup chopped

corned beef (not chopped too fine), two tablespoons butter, one-half

cup of milk; season to taste; brown in a frying pan or in the

oven.-

Warre Savce.—One tablespoon each of butter and flour and
one cup of milk; cook until smooth and thick; season with salt

and pepper.

Deviten Has.—Take one pound of chopped ham, add six hard-
boiled eggs chopped fine, one tablespoon of mustard; mix thor-
oughly and press in a mold. This will keep for weeks and is nice
for sandwiches.

Scarrorrp Vean—Take cold boiled veal, chop fine, place in a
pudding dish, alternate layers of veal and bread ernmbs, sprin-
kling salt and pepper and bits of butter over each layer; pour a
~white sauce over the top and brown in the oven.

Kropps.—One pint of bread crumbs, one pint of cold hoiled
mutton chopped fine, mixed with white of one eggz, one teaspoon
of salt and onehalf teaspoon of pepper; form into small balls,
Queen Flake Soda is Pure and Sure.
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drop into a kettle of boiling water; cook slowly for ten minutes;
they will float on the surface when done; dlam. then place on a
dish and pour over cream celery sauce or O}Bt(-'ﬂ sauce amL serve
with peas or rice.

Haym Parfies—One pound of cooked ham chopped ﬁne), one
tablespoon of butter, two cups of bread crumbs moistened with
milk; mix well; season to taste; pour into gem pans; break one
egg over each and sprinkle the top with cracker crumbs and bake
till a delicate brown. fiad

CuaickeN Parrigs.—Take cold chicken, pick from the bones,
chop fine, season with salt and pepper and a little minced parsley,
moisten it with the gravy or white sauce; line the shells with
pastry and fill with the mixture; sprinkle bread or cracker crombs
over the top, add bits of butter and bake a delicate brown.

YorgsHire Puppinc.—Mix one-fourth teaspoon salt and one cup
flour together and add one cup milk gradually to form a smooth
paste; then add two eggs beaten very light; cover bottom of a
hot pan with some of beef fat tried out from roast, pour mixture
in pan onehalf inch deep; bake twenty minutes in hot oven,
basting, after well risen, with some of the fat from the pan in
which meat is roasting; cut in squares for serving.

Corxep Beer Hasa withH Beers.—Add one-half as much finely
chopped cooked beats as potatoes.

Driep Beer Gravy.—Brown butter and flour together, add milk
and then the dried beef which has previously been shredded, cov-
ered with hot water, allowed to stand ten minutes and drained.

Mincep Lame ox Toast.—Remove skin and gristle from left-
over lamb; chop meat; heat in a well-buttered frying pan, season
‘with salt, pepper, celery salt and moisten with a little hot water
or stock; pour over small slices of buttered toast.

Mincep VEAL oN Toasr.—Prepare as minced lamb, :

CricgeN 1IN Basgers.—To three cups hot mashed potatoes add
three tablespoons of butter, one teaspoon salt, yolks of three eggs
(slightly beaten) and enough milk to moisten; shape in form of
small baskets; brush over with white of egg (slightly beaten) and
brown in oven; fill with ereamed chicken; form handles for bas-
kets of parsley.

LuncueoN CHICKEN.—Cook. two tablespoons of butter five min-
utes with one slice of carrot cut in small cubes and one slice of
onion; add two tablespoons of flour and gradually one cup of

Best Value for your Money, Northrop’s Goods.
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chicken stock; strain; add one and one-half eups cold chicken eut
in dice; turn on a slightly buttered platter and sprinkle with
cracker crumbs; make four nests, and in each nest slip an egg;
cover egg with crumbs and bake in a moderate oven until whites
of eggs are firm. Y

Mixcep Turkgy.—To one cup cold roast turkey, cut in small dice,
add - one-third cup soft stale bread crumbs; make one cup of
sauce, using two tablespoons of butter, two of flour and one cup
stock; season with salt, pepper and onion juice; heat turkey and
bread erumbs in sauce; serve on small pieces of toast and garnish
with poached eggs.

CucuMmper SavcE.—Grate two cucumbers; drain; season witlr
salt, pepper and vinegar; serve with broiled fish.

Marrre p’Horer Burner.—Put one-fourth cup butter in a bowl
and with a small wooden spoon work until creamy; add one-half
teaspoon salt, one-eighth teaspoon pepper; one-half tablespoon:
finely chopped parsley, then three-fourths tablespoon of lemon
juice very slowly; serve on Hamburg steak, etc.

Horserapisan Savce.—Three tablespoons grated horseradish, one
tablespoon vinegar, salt, pepper, four tablespoons whipped cream.

Other warmed-over meat recipes will be found under “Meats
and Entrees.”

HOME MADE BAKED GOODS
AT THE

SANATORIUM HEALTH FOOD STORE.

MICHIGAN PRODUCE CO.

F. L. YOUNG, Manager |
Wholesale and Hay, StTaW, Feed, oatS,

Retail pul:ru

Building Material.........

AND ALL GRADES OF WOOD
706 East Michigan Ave.
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WARMED OVER POTATOES.

Creamen Porarops.—Reheat two cups of cold boiled potatoes,
cut in dice, in one and one-fourth cups white sauce.

Hasuep Brownx Porarops.—Try out fat salt porL cut in sma]]
cubes, remove scraps; add two cups cold boiled potatoes (finely
chopped), pepper and salt if needed; mix potatoes thoroughly
with fat; cook three minutes, stirring constantly; let stand to
brown underneath; fold as an omelet 'md serve on a hot platter

Baxep Porarors.—Chop cold boiled potatoes e;efmmn Well pnt
in well-buttered baking dish with bits of butter over top. cover
with milk or cream and bake slowly till well browned.

CrarTrEUusE PoraroEs.—Cut cold boiled potatoes in one-fourth
inch slices, sprinkle with salt, pepper and a few drops of onion
juice; put together in pairs; dip in batter, fry in deep fat and
drain on brown paper.

Oax Hinn Porarops.—Cut four cold boiled potatoes and six
hard-boiled eggs in one-fourth inch slices; put layer of potatoes
in a buttered baking dish, sprinkle with salt and pepper, cover
with layer of eggs, repeat; pour over two cups thin white sance;
cover with buttered crumbs and bake.

Lyonnaise Porators.—Slice cold boiled potatoes to make two
cups; cook five minutes one and one-half tablespoons of butter with
one tablespoon finely chopped onion; melt two tablespoons of but-
ter, season with salt and pepper, add potatoes and cook until po-
tatoes have absorbed butter, gradually shaking the pan; add but-
ter and onion and when well mixed add one-half tablespoon finely

chopped parsley. 2

et ST TER,

Dealer in First-Class

Fresh, Salt and Smoked Meats

We make all our Sausage

322 Wash. Ave. S. Both Phones
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RECIPES FOR THE SICK.

Recipes prepared by Mrs. Jessie Loveland Brown, Mrs. Jennie
Ross, graduate nurses, and others. >

The dainty china, cleanliness of tray and doilies used, small
(quantities of food will ofttimes do more than the food itself.

Never consult patient as to his menun. If there is anything he
especially desires yon will be informed.

BarLey Warer.—Pick over three tablespoons of barley, soak in
four cups cold water over night or for several hours; boil gently
one and one-half hours: strain; season with salt, lemon juice and

sugar; reheat and serve.

Rice Water.—Two tablespoons of rice picked over and added
to two cups of cold water; cook till rice is tender; strain and add
to rice water milk or cream, as desired; season with salt and re-
heat; a half-inch piece of stick cinnamon may be cooked with rice
and will assist in reducing a laxative condition.

Oarymear, Warer.—One cup of fine oatmeal added to two quarts
of water which has been boiled and cooled; keep in a warm place
one and one-half hours; strain and cool.

Toast Warer.—Equal measures of stale bread and boiling
water, salt; cut bread in quarter-inch slices, put in a pan and
dry thoroughly in a slow oven until crisp and brown; break in
pieces; add water and let stand an hour; strain through a cheese
cloth and season; serve hot or cold.

ArrLe Warer.—Wipe, core and pare one large sour apple, put
two teaspoons of sugar in cavity; bake until tender; mash; pour
over one cup boiling water, let stand one-half hour and strain.

CurraNT Warer—Two tablespoons currant juice or two tea-
spoons currant jelly mixed with two-thirds cup cold water, then
sweeten. \

Leymoxape.—Make a syrup by boiling eight minutes one cup of
water and one-half cup of sugar; to two tablespoons of syrup add
one tablespoon of lemon juice and one-half cup of water. Apol-
linaris, soda water or seltzer water may be used.

Fraxseep Lemoxape.—Pick over and wash one tablespoon whole

Queen Flake Soda is Pure and Sure.
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flaxseed, add one pint boiling water; cook two hours, keeping just
below boiling point; strain; add lemon juice and sugar to taste.

OranGeAbE.—Juice of one orange to which add one and one-half
tablespoons of syrup and pour over two tablvspo(ms of crushed
ice; make syrup as for lemonade.

Srerivizen MiLg.—Fill small-necked, half-pint bottles to within
one and one-half inches of the top with milk; eork with absorbent
cotton; stand in steamer of cold water, having water surround
hottles to three-fonrths their height; allow water to heat gradu
ally to nearly boiling point; keep at this temperature for ten min-
utes; when used for infants, -allow from a teaspoon to a tab]e-
spoon of lime water for each bottle of milk.

ArsuMmeNIzep Mink.—Put white of one egg in a tumbler, add

one-half cup of milk; cover tightly and shake thoroughly until
well mixed.

Pracu -\Lmnn\——l}mt white of egg thomughl). add a. tea-
spoon of sugar and a tablespoon of juice from canned peaches.

The albumens are used in fevers. Any kind of fruit juice may
be used. If the juice is very sour use less juice and more sugar.

A tablespoon of jelly in a glass of water will be found useful
where thirst is great and plain water nauseates.

Kovmiss—Heat one quart of milk till lnkewarm; add one and
a half tablespoons of sugar and one-third of a yeast cake dissolved
in one tablespoon of lukewarm water; fill strong bottles to within
one and one-half inches of the top: cork and invert; the corks
must be firmly tied down with strong twine: let staud gix hours

at a temperature of eighty degrees Fahrenhelt chill and serve the
following day.

PuaiLuies Cocoa.—Mix four teaspoons of cocon with a llttle cold
water; add to one-half cup bhoiling water; boil one minute, then

add one cup scalded milk and beat one minute with a Dover egy
beater.

Frozex Beer Tea.—Freeze beef tea to the consistency of a mush.

Frovr Gruer.—Mix one tablespoon flour with one-fourth cup
of milk: scald one and three-fourths cups of milk in a double

boiler; add paste made with one tablespoon of flour; cook thirty
minutes and season,

Arrowroor GruUpL—Mix two teaspoons of arrowroot with cold
water to form a thin paste; add one ecup boiling water and cook
ten minutes; season and add cream if desired. Arrowroot is the
purest form of starch. :

Use Queen Flake Spices for Pickling.
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InNpiaN GruerL.—Two tablespoons of cornmeal, one tablespoon of
flour and one teaspoon of salt mixed together and water added to
make a thin paste; add three cups boiling water and boil gently
one hour; dilute with milk or eream. A richer gruel may be made
by using milk instead of water and cooking three hours in a
double boiler.

OarmeArL GrueL.—Add one-half cup coarse oatmeal to three
cups boiling water; season; cook three hours in double boiler;
force through a strainer, dilute with milk or cream; reheat and

sfrain a second time.

CrickuN Brora.—Cover chicken with cold water, heat slowly
to boiling point; when half done, season with salt and pepper;
remove fgt; strain; reheat or serve cold in form of jelly; rice

may be added.

Murron Brorua.—Wipe three pounds of mutton (from the mneck),
remove skin and fat and cut in small pieces; put in kettle with the
hones and cover with cold water; heat gradually to the boiling
point; skim; season; cook slowly till meat is tender, strain and
remove fat; reheat to boiling point and add rice or barley and
cook till tender; if barley is used, soak over night in cold water;
serve with some of the meat in the broth.

PraeLps’ SanatorivMm SteAK.—A nice cut of round steak ground
three times in meat grinder; pack very lightly in a square, put
in wire broiler, hold over a slow fire ten minutes, turning from side
to side ‘that juice may be retained; serve on a very hot platter
with sanatorium toast.

Sanvarorium Toast.—Cut well-baked, fine-grained bread in thin
slices anid cut crusts off; dry in a very slow oven; when thoroughly
dry, brown in a wire broiler over fire and serve. It is crisp and
will melt in the mouth. In cases where a gaseous condition is
present, this is very useful.

Beer Trea Rapiony Mape—Place one pound of scraped lean beef
in one-half pint of boiling water in an enameled saucepan; cover;
keep warm for ten minutes; strain info a teacup and place the cup
in ice water; when cold, skim off all the fat, pour info a warm cup,
heat gently, season and use,

Lime Warer.—Place a piece of unslaked lime the size of an egg
in one gallon of water in an earthen vessel: stir and let settle;
pour off the first water and add fresh; keep covered to exclude
the dust; use from the top; add water and stir from time to time.

MiLk Porripce.—One cup rich sweet milk; when boiling, thicken

Best Value for your Money, Northrop’s Goods.
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with one teaspoon flour mixed with same amount of butter; salt
to taste; drink hot.

Rexxer Custarp.—\Warm one quart of milk, add one tablespoon
rennet and two of sugar; stand in a warm place to thicken, then
in a cool place until needed; serve with cream.

ArrLeE Sxow.—Steam one sour apple; rub through a sieve; beat
white of one egg stiff, add one tablespoon of sugar and beat in
slowly the strained apple; serve plain or with sweet cream.

Ece Noc.—Separate one egg; beat the white till foamy but not
stiff, and the yolk till creamy; add one teaspoon sugar to the yolk;
beat again; gradually stir in one-half cup of milk, add salt and
nutmeg and lastly fold in the white; pour from one dish to an-
other till white is well mixed; add chipped ice and serve at once.
If a hot drink is desired, scald the milk.

LemoNn WHeY.—Heat one cup milk hot, add three tablespoons
of lemon juice and cook over boiling water about five minutes or
until the curd separates from the whey; strain and sweeten with
two level teaspoons of sugar; serve hot or cold.

Ecc Brora.—Beat one egg, add one-half teaspoon sugar and
salt, pour one cup hot milk over them and serve immediately. Hot
water, broth, soup or tea may be used instead of milk. :

Ecc ror Invanips.—One egg; beat white to stiff froth, add pinch
of salt: prepare hot buttered spider; drop into spider, make space
for the whole yolk in the center; brown both sides quickly and
serve.

Ecc AreumeN.—Beat whites of two eggs thoroughly; add little
galt and enough sugar to take the taste of egg away; put in a
bowl or any small deep dish and place same in covered pan of boil-
ing water for about three minutes; serve with cream. This will

be very delicious without sugar, prcndmg there is salt enough
used.

Scearep SteEax.—Steak for scraping must be about one and
one-half inch thick, cut from the round. Use a dessertspoon to
scrape. Lay steak upon flat surface, scrape with the edge of spoon
and from you; roll into a round flat pattie; place upon a very hot

griddle which has no fat on; salt npper side as it is turned over;
serve upon hot plate; butter if desired.

Use Queen Flake Spices for Pickling.
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ACCOMPANIMENTS.

Soups.—Strips of buttered bread {oasted, croutons, crackers and

celery.
BoiLep Fisu.—S8liced lemons, sliced boiled eggs, water cresses,

parsley, egg, cream or tomato sauce.

Bakgep Fisu.—Drawn butter, egg or Hollandaise sauce, lemons
(sliced), parsley, tomato sauce. Boiled rice is often used with

salmon.
RoasT TURKEY. —Cranberrv sauce, mashed potatoes, squash, cel-

ery, olives.
‘Roast OuickeN.—Spiced currants or cherrles. mashed potatoes,

boiled onions.
Roast Duck.—Onion dressing, currant jelly, celery, corn or lima

beans.
Roast Goose.—Potato dressing, apple sauce, cold slaw, sweet and

white potatoes.

BorLep CHIcKEN.—Biscuits in gravy, mashed potatoes, cabbage
salad, pickled peaches.

Roast, Brer.—Grape jelly, chili sauce, browned potatoes, York-
slure puddmg

Roast Murrox.—Quince jelly, caper sauce, asparagus or beets,
stuffed tomatoes.

Roast Vear.—Horseradish sauce, parsnips, cold slaw.

Roast Laye.—Mint sauce, green peas, lettuce.
Porg Cnops.—Fried apples, potatoes, cucumber pickles.

Roast Pork.—Dressing, browned potatoes, fried apples, turnips,
scalloped tomatoes,

VenisoN.—Currant jelly, macaroni and cream, olives.

BeerstEAK.—Baked potatoes, fried onions, squash,
quettes.

Boiep Cornep Beer.—Tomato catsup, white potatoes, turnips,
carrots and cabbage.

Use Queen Flake Gelatine. FINE.

rice cro-
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DID YOU EVER

Bake a pie shell, fill with thick apple sance and pile with whip-
ped cream?

Dip a slice of ice cream in melted chocolate and serve?

Put maraschino cherries in light fruit cake?

Serve ice cream in cantaloupe and garnish with green?

Use canned peas, cucumbers, or sliced apple in place of celery
in chicken salad?

Try pomegranates in vegetable or nut salad?

Serve a lump of hard frozen lemon ice in iced tea instead of

lemon with it?
Use chocolate creams for cake filling, also place on top and then

frost over all?

Serve goldenrod on toast?

Bitke a lower crust for pie, fill it with canned peaches and cover
it with whipped cream?

Frost cranberry pie instead of using an upper crust?

Use fruits and nuts to form the middle layer of brick ice cream?

Press chicken in layers, using first a layer of dark meat. then
one of white then one of dark again?

Make small potatoes with a potato scoop, fry in fat and serve

with fish?
Make layer hickory nut cake and fill and cover it with whip-

ped cream?

Cut celery in two-inch lengths, fringe each end, leaving a half
inch in center, let stand in ice water and use as a garnish? Try it.

Serve pineapple: cut the top and bottom from a nice pineapple,
then cut around the side, slip outs«the center, slice and pile the
slices up with powdered sugar; ecut down the side of the pineapple
shell, replace the slices then the top and serve?

Make a meringue for spice cake?

Best Value for your Money, Northrop’s Goods.
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POISONS AND THEIR ANTIDOTES.

Brur VitrorL.—Same as cupri sulph. and copper.
Carsoric Acip.—Castor or olive oil.

Corper.—Milk and whites of eggs, large quantities, then strong
tea. Do not give vinegar.

CoprpPeErAS.—Emetics; mucilaginous drinks.
Iopine.—Emetics; starch or flour in water; barley water.

Ivy.—Apply soft seap, or bathe the poisoned skin with weak tine-
ture of belladonna.
LavpaNnuM.—Same as opium.

Leap.—Two ounces Epsom salts in a pint of water; wineglass
every ten minutes until it operates freely; afterward milk.

Lye.—Same as potash.

MorpHINE—Same as opium.

OpiuMm.—Emetics; after vomiting, plenty of strong coffee with
brandy; put mustard plasters around calves of legs; keep patient
aroused; if patient is allowed to go to sleep, death will result.

Arsentc.—Milk in large quantities, or whites of eggs, or flour and
water; follow with stimulants,

Paris GreeN.—Same as arsenic.

Eumeric—Ground mustard, a tablespoon in a tumbler of warm
water; give patient one-fourth cup, followed by glass of warm water;
repeat dose every minute or two until vomiting is produced.

AcoxitE—Emeties; stimulants external and internal.

Queen Flake Soda is Pure and Sure.
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HELPFUL HINTS.

To Remove Mitpew.—Rub over the spots with a piece of raw
tomato; sprinkle with salt and lay in the sun; repeat the process
if necessary two or three times.

A Goop Toormacare Mixrture.—One-half ounce of ammonia, one-
half ounce oil of cloves, one-half ounce chloroform and four ounces
of aleohol.

To Crean Smur from the bottom of a teakettle, wet a paper
with kerosene. ]

To Crean Straw Hars—Make a paste of sulphur and lemon
juice; apply with a toothbrush all over, and place in the sun to dry;
when dried, whisk off with a whisk broom.

To Brance Nurs.—Cover the nuts with boiling water and let
stand two minutes; drain; put into cold water and rub off the
skins; put between towels to dry.

To Saur Anmonps.—Put one-third of a cup of olive oil in a very
small saucepan; when hot, put in a few of the nuts and fry until
delicately brown, stirring constantly; remove with a skimmer;
drain in brown paper and sprinkle with salt; half lard and half
clarified butter may be used, or cocoanut butter, in place of the
olive oil.

To Crarry Burrer.—Melt in a saucepan; the salt will settle to
the bottom; the butter is then clarified.

Leymox Juice removes stains from the hands. A dash of lemon

in water is an excellent tooothwash. Two or three slices of lemon
in a cup of strong tea will cure a nervous headache.

To Remove Rust STain.—Wet the stains with a mixture of lemon
juice and salt and place the article in the sun; two or three applica-
tions may be necessary.

For Insects oN Roses.—One pound of tobacco, five gallons of hot
water; when cool, use as a spray; keep foliage moistened as often -

as three times per week.

Hanxp LorioNn.—One ounce gum tragacanth, two ounces glycerine,
two ounces witch hazel, one ounce rose water, two ounces bay rum,

"

Use Queen Flake Spices for Pickling.
10
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perfume; soak the gum in one quart of soft water, twenty-four
hours; heat and let cool partially and then add the other ingre-
dients—Miss Partridge.

Curs AND Sores.—Hydrogen peroxide applied to cutf, or com-
pound tincture of benzoin.

Grass Stains.—Rub with aleohol or soft soap or molasses.
Tra Srains.—Cold water or ammonia water.

Corree SraINs.—By boiling water, afterward washing with soap
or ammonia; dry in sun.

To Remove Lime from bottles or vases, fill with vinegar or cider
and let stand several hours.

Pur A Few grains of rice in your salt shakers; it will keep the
perforations from caking and clogging.

CreaNiNG Fruin.—One-half ounce aqua-ammonia, one-half ounce
bay rum, one-half ounce chloroform, one ounce alcohol, one dram
borax; add to this one gallon of gasoline,

To PreveNT BLUE FROM FADING.—Soak in a strong salt water;

one cup salt to one quart of boiling water; let soak until eold, then
wash; dry in the shade.

For CHiLBLAINS.—Cut an onion in halves, squeeze out the juice
and rub feet well with the juice.

Fisg may be scaled easier if dipped in boiling water for a min-
ute.

Fravorinc ExTracrs should be added to a mixture when cold;

if added while a mixture is hot, much of the goodness passes off
with the steam.

To CLEAN GRANITEWARE WHERE Mixrures HaveE Bepny COOKED OR
Burnep On.—Half fill with cold water, add washing soda, heat
water gradually to boiling point, then empty, when dish may be

easily washed. Pearline or any soap powder may be used in place
of washing soda.

TuwmeLees which have contained milk should first be rinsed in
cold water before placing in hot water,

Topixe Srtaixs,—Wash with alcohol, ether or chloroform.

Scorca Sraixs.—Wet the stain with soap suds, then spread in
the sun; cover the wet stains with starch made into a paste with
soap suds.

Best Value for your Money, Northrop’s Goods.
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INk SraiNs.—Owing to the various methods of making ink, a
process that will be successful in removing one ink may have no
effect upon another. Here are some of the simple methods: Wash
the stain in several cold waters, then, with soap and water. Wash
in sweet milk. Soak in sour milk. Wash in clear water then in
oxalic acid solution, then in water to which a few drops of am-
monia have been added.

Paste ror Scrareook.—Take three tablespoons of corn starch,
dissolve in cold water, then add boiling water and cook thor-
oughly; it should be of consistency of cold cream when cold; apply
with a brush. This will not discolor the paper.

Furnirure Porisa.—Four ounces of boiled linseed oil, one ounce
of sweet oil, one ounce of spirits of turpentine, one ounce of alco-
hol. 2

OHILBLAIN LiNnimexT.—One ounce of camphorated spirit of wine,
one-half ounce of liquid subacetate; mix and apply three or four
times per day.

Tae Besr Way when hot grease has been spilled on the floor is
to dash cold water over it so as to harden it quickly and prevent
it striking into the boards.

A Damp Crorm dipped in salt will remove egg stains from silver
and tea stains from china dishes.

Two ArpLes kept in the cake box will keep cake moist for a
great length of time, if the apples are renewed when withered.

To Remove INg Stains.—dJust moisten the stain with kerosene
oil and then wash the garment as usual with the other clothes and
the stain will disappear. Kerosene also cleans galvanized iron.

IrONING-DAY Hm'rs.—'l‘o make delicate fabrics look like mnew,
boil one cup of rice in’ three quarts of water; drain and use the
water for starch; wet the clothes in it, wring, roll in dry cloth for
an hour or two, then iron. Corn starch is better than other starch
for stiffening lace curtains or other laces. Starch of all kinds
should become lukewarm before being used. Hot starch turns
dainty colors dark. Dissolve two ounces of powdered gum arabic
in a quart of boiling water, strain and keep bottled. A little added
to starch for dresses and skirts gives an appearance of newness
and they will keep clean and stiff longer than when starched with

ordinary starch.

To Remove Srains.—Stains from milk, cream, meat juice or oil:
Soak in cold water a few moments, then rub on soap and wash

Ask your Grocer for Lawrence’s Mother’s Bread.
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well in cold water. Pitch, tar, wheel grease, machine oil: Rub
lard or butter into the stain; let stand a half hour; then scrape off
the pitch or tar; rub on soap and wash in cold water. Fruit, cof-
fee, cocoa or chocolate stains: Spread the stain over a bowl and
. pour boiling water through until the stain disappears.

AN Unramuinge REMEpY.—On Sunday morning rise at six; use
plenty of cold water on the face; eat a plain, hearty breakfast:
rhen mix up and take internally the following ingredients: Will,
push, energy, determination, self-respect, respect for God’s day,
respect for God’s house, a desire to he somebody; stir well; add a
little love just to make it sweet; repeat the dose every three min-
utes until chureh time, then through church time till Bible school
time, unless relief comes sooner. If the day is stormy, an external
application of overshoes, raincoats and umbrellas will be bene-
ficial. We shall confidently look for wonderflil cures.

THE HAZELTON FURNAGE CO.

Manufacturers of

* The Hazelton Tubular Furnace
And

The Alexander Tubular Furnace
THE BEST FURNACE

AT ANY PRICE

=== (FFICE AT 420 LARCH ST., NORTH =—=
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|
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HE only office in Michi-
gan equipped with both
Monotype and Linotype Type-
setting Machines.
Large editions turned out on
short notice
If you are in the market for
| printing of any description, you
can save money by allowing us
to furnish estimates.
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Wynkoop Hallenbeck Crawford Company

LANSING, MICHIGAN




THAT’S THE PLACE

¥ ATIONA

BEOPLES PROFIT JHARING

LANSING, MICH.

]

In cocking and baking there are many who zx::el,
But to cut down expense is a virtue as well;

And this is an item that is worthy of tHought,
Consider the price well before the goods are bought.

'’

There’s Sleepy Eye flour sold at the Natiox{éi Store,

Makes just as light bread as the flour costing more;

Cost twenty per cent less than to buy them elsewhere..

The National Department Store has goods of every kind,
Everything for everybody at this big store you'll find.
Andxf on all your purchases you'd save a large amount,
Buy goods at the Nationaill and start a bank account.”

And spices and extracts and all groceries there, o
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