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THE WORLD LOVES A GOOK

We keep a world of goods a
cook loves to use.

Granite Ware,
Straneky’s White Ware,
Emerald Enameled Ware,
Aluminum Ware,
Enameled Iron Ware,
Nickled and Copper Ware,
Wooden Ware,
Tin Ware.
—_— o
L.oose bottom cake and bread paus, slotted mixing
spoons, Henis fruit presses, wire table mats, flour
bins, roasters, Icecream freezers, meat choppers,
carpet sweepers, wire dish drainers, sink strainers,
wringers, scales and refrigerators.

Majestic ""2"" " Ranges.

The Best Gasoline Lamps.

Perfectly sale, cheap, durable and satisfactory.
Made in all styles. Stand, wall, hanging and are.
Used indoors and out.

WOHFIGRESEGHRHISE

Laurm Hardware (n,

'PHONE 83.
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Business 1s Good,

“Wz

And we expect toimprove. Every indication points
to an unprecedented trade this year. The happy mer-
chant is he who carries a full stock of General Mer-
chandise and can satisfly the public and we do not
hesitate to say, that here is where we shine—or in
other words; when ycu are in doubt, buy of
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and be happy. Our Grocery department you will
always find stocked with the best brands of every-
thing in the Grocery and Provision line.

The Ladies’ Furnishing Dept.

is at all times replete with the Latest Novelties
the market can produce and our close buying make
our prices the lowest.

The Largest and Most Complete Stock of China
and Art Goods in the Upper Peninsula.

WO"’O“WWO““MWW

DEALERS IN

General Merchandise,

HECLA AND FOURTH STREET,

LAURIUM, - MICHIGAN.
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Always Tn The Yan.
SIVERT OLSON,

Calumet, - Michigan.

gZorner Scoit and Sixth Streets.

Go-QCarts,
Baby
Ruigs, o AITIAQES,
Mattings, Window
Lace Seats,
=\ Sofa Pillows

4 Ottomans
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Estabhshed 1875.

The Largest Exclusive

Furniture and Undertaking
2 Establishment in the Upper
% Peninsula.

SIVERT OLSON.}
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Copper Country Cookerp.

Compiled and Published
X B X
Ladies” Xid Soriety,
x OF The = .

Laurium Methodist Episcopal Church.

1902.



THE PROPOSED
NEW METHODIST CHURCH.

LAURIUM, MICHIGAN.

Extreme dimentions 62 x 108. Seating capacity
Auditorium 400, Sunday School 300, Total 700.
Estimated total cost with furnishings $16,000,00.

) ———— <

“Copper Country Cookery” is dedicated to the noble enterprise
which the accompanying cut represents, its “mite” of revenue will be
devoted to the worthy purpose of helping to lay its foundations and
build its walls, and its practical hints about cookery will not come amiss
when, within its spacious dining hall and kitchen, ye editors lure re-

luctant quarters from masculine pockets by filling hungry stomachs
and tempting responsive appetites.



To mp Friends, Mp Owners. [

GREETING:—"Copper Country Cookery” makes its bow without
cmbarrassment or apology. It invites you to look and cook, and cook
and look and serve and eaf, Weing always careful that its “Just How” is
not forgotten or ignored.

It is true that we eat to live, whether or not it be true that we live
to eat. The problem of Cookery is inseparable from our daily life; like
the notorious ghost it will not down. Three times a day thro’out the
seven of the week and the thirty of the month, on thro' the year until it
has numbered more than a thousand times and on thro' life until it is
limited only by the mortality of man, it ceases not to present itself,

When we are hungry and await the odors which tell of certain in-
teresting preparations or when we are in the enjoyment of that satis-
fied feeling coming from a well-filled stomach we give ready assent to
the lines:

“We may live without poetry, music or art;
We may live without conscience, live without heart;
We may live without friends, we may live without books,
But civillized man cannot live without cooks.”

We are all interested in the intricacies of the culinary art, and are
ready to pay homage to her, be she wife or domestic, who makes ‘““best
things to eat.”

“Our hired girl, she's Lizabeth Ann—
And she can make best things to eat.
She ’ist puts dough in our pie-pan—
Pours in something that's good and sweet,
'Nen salts it with cinnamon— '
'Nen she stoops and slides it ‘ist as slow—
So's t'wont slop and get all spilled—
Into our old cook-stove.
Its custard pie, first thing you know."”

»




"

And so 'ist follow thege directions and “first thing you know” it
will be——just what you make.

Laws, honey, yo' don’ wan' t' know An’ den I gennelly puts eggs ;

~ How Dinah made dat cake. “How many?” I don’ know,
It ain’t foh yo' young white folks An’ beats 'em up togedder,
T' come down hayer an’ bake. Dey looks jes' white, like snow.
Yo' does? Wal, I'll dun tell you dei Yo' bettah put a little milk,
Foh t'ain’t down in no book. I reckon cream "u'd do,

De way I got my ldarnin Deéen yo' drops in de flavoh;
War jes' to stan’ an’ look. Some, dey puts watah, too.
De sugar, yo' puts dat in fust, An' be keerful 'bout de stirrin’,

Jes' "bout a handful, so, And siftin’ of the flouh,
An’ beats it wid de buttah, An' when it's jest night stiffness,
Yo' know ‘bout dat, for sho! Yo' bakes it mds’ an hour.

But, honey, dod’ go tell no one
How I larned yo’ to cook,

Foh sho de'll put my rec'pes
Down in some ole fool hook.

—Boston Cooking School Magazine.

& Note of Acknowledgment.

The editors of “Copper Country Cookery” are under obligation to
the Calumet Woman's Club for the use in its pages of the recipes,
which were contributed by the members of that estimable organization
for the purpose of adding interest and practical value to one of its
monthly meetings.

These recipes are of the choicest, and but for a misunderstanding
on the part of the compositors, would have appeared by themselyes in
a separate section of the book. As it is, they are scattered thro'out its
pages, each in its appropriate section, adding spice and quality to “Cop-
per Country Cookery,” as they will add variety and toothsomeness to
the “Best Things to Eat" of which it tells. EDITORS.



Bread, Breakfast and Tea Cakes.
“Those were good old times—so the grandmothers say—
Of sixty vears ago today;

When the bread was baked in the proper way,
And butter was sweet as new mown hay."

JOHNNY CAKE.

One pint of corn meal, one of flour, one-half eup of sngar, d.n!e-halr
teaspoonful salt, tablespoonful lard or butter, two eggs, two teaspoon-
fiils baking powder, one one-quarter pints milk; sift flour, corn meal
i#nd baking powder together; put in lard, add eggs and milk togsether.’
Mix all to a firm batter, buke in square shallow pans: hot oven.—Mrs.
C. E. Paull

MUFFINS.

Two cups graham flonr, one cup white flour, one egg, one table-
spoon of lard or butter, one-half cup sugar, two teaspoons baking pow-
der, mix soft wiith milk, bake in gem tin or muffin tin.—A Friend.

SPONGE GINGER BREAD.

One cup sour milk, one cup New Orleans molasses, one-half cup
Lutter, two eggs, one teasponful soda, one tablespoonful ginger, flour
to make as thick as pound cake; put butter, molasses angl ginger to-
gether, make them quite warm, aidd the balance and bake as soon as
possible.—Mrs. Ludlow.

SOFT GINGER BREAD.

One eup shortening, one cup molasses, one cup sour milk, one cup
brown sugar, four eggs, one teaspoon cinnamon, one tablespoon ginger,
ane teaspoon soda, sifted into flour enough to make like cakes, Bake at
once in a deep tin.—Mrs. C. A, Gilmore.

; GINGER BREAD. ’

One cup molasses, ons cup sugar, one cup sour milk, one-half cup

shortening, salt, two eggs, ciunamon,' one tablespoon soda, one and one-
half tablespoons ginger.—Mrs. A. Bradburn.

SOFT GINGER BREAD (Excellent)

One and one-half cups New Orleans molasses, one-half cup brown
gngar, one-half eup sweet, milk, one-half eup butier, one teaspoonful
soda, one teaspoon allspice, one-half teaspoonful ginger: mix all to-
gether thoroughly, add three cups flour. Bake in shallow pan.—Mrs.
TLaudlow.

MUFFINS.

Cream, one-quarter cop butter and one-quarter cup sugar; sift to-
getlier one and one-hall cups flour, one teaspoon baking powder and
one-half teaspoon salt. Peat two eggs and add to them one cup milk,
Mix altogether, adding flour last. Bake in gem pans. Serve at once.—
Kate Bennetts,




LONDON MUFFINS,

To one pint of warm sweet milk add three-quarters ounce compres-
sed yeast, a little salt and flour enough to make a soft dough, cover
over with cloth and set in a warm place to nise. When light divide into
pieces the size of an egg and mould up round. Sift a wooden tray two
inches deep two-thirds full of flour, then press the bottom of a pint
basin in flour about three inches apart and put the pieces of dough in
the holes. Let them rise. Place carefully on a gridle and bake a light
brown., Then turn them over and bake the other side—Mrs. Trevithick.

JOHNNY CAKE.

Two eggs, one-half cup sugar, two tablespoons of melted butter,
one-half cup sweet milk, one cup corn meal, one and one-half cups flour,
two teaspoons baking powder, and last, a pinch of salt.—Mrs. Wood-
ward.

GRAHAM CAKE.
One cup of graham flour, one cup of wheat flour, one pint of milk,
one-half teaspoon of baking powder, two .eggs well beaten., Bake
quick.—Mrs. M. Cook. e

BOSTON BROWN BREAD.
One cup graham flour, cne cup wheat flour; two cups corn meal, one-
half cup syrup, one teaspoonful soda, one teaspoonful sali, two and one-
Lalf cups water. Steam three hours; bake one-half hour.—Mrs. Ludlow.

JOHNNY CAKE.
One-half cup sugar, half cup butter, one cup sweet milk, three eggs,
one cup corn meal, two heaping teaspoons of baking powder.—Mrs, M.
J. Cannon. i

WHEAT MUFFINS.

One and one-half cups flour, one-quarter teaspoonful éalt, one tea-
spoonful baking powder; mix together thoroughly. Ohe tablespoon-
ful butter, two teaspoonfuls sugar; melt butter and mix in sugar. One
egg, beat and mix in butrer and sugar. Mix all together with two-
thirds cup of cold water. Pake fifteen minutes in muffin tins.—(Rev.)
A. A. Maywood.

BOSTON BROWN BREAD.

Two cups corn meal, two cups graham flour, two-thirds cup of mo-
lasses, one cup sour milk, one and one-half cups sweet milk, one even
teaspoon salt and soda. Sfteam three hours.—Mrs. E. E. Thompson.

GRAHAM GEMS.
One egg, tablespoon cugar, two cups milk, two teaspoons soda, but-
ter size of an egg, tablespoon flour (white), graham flour, little salt.—
Mrs. A, Bradburn.



MUFFINS.
Two eggs well beaten, two cups flour, two teaspoons baking powder,
one cup sweet milk, two tablespoons melted butter, one-half tablespoon
sugar.—Mrs. Joslin.

STEAMED BROWN BREAD,
One cup brown sugar, two cups sour milk, one cup m:aham flour,
one cup white flour, one heaping teaspoon soda, one teaspoen salt.
Steam two hours and bake fifteen minutes.—Mrs. Joslin.

JOHNNY CAKE.

Two eggs, three-quarters cup sugar, one and one-half cups sweet
milk, one and one-half cups flour, one and one-half cups corn meal, one
tablespoon melted butter, one teaspoon ginger, a little salt, three tea-
speons baking powder. Can use sour milk and soda.—Mrs. Joslin.

BISCUIT.

Three cups flour, thre2 teaspoons baking powder, one cup sweet
milk, butter size of an egg.

GRAHAM GEMS.

One egg, one cup sour milk, two tablespoons each of sugar and but-
ter, one teaspoon of salt, one-half cup of white flour, one-half teaspoon
soiia, graham flour enough to make moderately stiff batter. Bake In
gem tins.

BUNS.
Ona quart sweet milk. one-half eup butter, one-half cup sugar. Let
come to a boil, when cool add one yeast cake and thicken with flour. In
the morning mold and put into tins; when Light bake.—Mrs. Joslin.

TWIN MOUNTAIN MUFFINS.

Cream ecant one-third cup butter, add gradually scant quarter cup
of sugar and one-quarter teaspoonful of salt, add one egg beaten light.
three-gquarters of a cupful of milk, two cupfuls of sifted flour and four
level teaspoonfuls of baking powder. Bake in hot buttered gem pan
about twenty-five minutes.—Mrs. E. 8. Grierson.

.

GOOD BREAD.

Yeast:—Three medium sized potatoes sliced as for frying; one cup
flour, one tablespoon salt, one and one-half pints water, one-half caks
yeast foam.

Mix flour and salt; pour on gradually the water in which the potatoes
have bheen betled, stirring to a smooth paste, mash and beat the potatoes
znd add to the other. When luke warm add the yeast cake, which has
bean soaking one hour in one-half cup water.

 Bread:—One pint of yeast, one guart warm water, flour to
thicken. Set to rise over night. . Put flour in pan, make a hole and
pour in sponge. Add one level tablespoon of salt and of sugar; a pisce



10

of lard size of o walnut. Mix in pan and then knead on board a few
minutes and lew 1is2. Monld in pans, let rise and bake one hour., This
will make four loaves.—NMis. Addfs Leeson.

GRAHAM GEMS.
One egg beat a little, one-guarter cup sugar, three-quarters cup
sweet milk, ene cup grahaw flonr, two teaspoonfuls baking powder, salt.
—Mrs. F. Vastbinder. ;

QUAKER BISCUIT.

Scald one cuplul quaker rolled oats with oze pint boiling water, let
stand one hour, add one-p&lf tablespoonful shortening, scant one-half
cuptul molasses, one-half tablespoonful salt, one-half veast cake dis-
solved in one-third cup of luke warm water, one quart flour; let rise,
shape, rise again, bake in hot oven twenty minutes.—Amy Bosson.

CORN MEAL GRIDLE CAKES.

Two cups corn meal, one cup white flour, enough sour milk to make
thin batter, one tablespoon molasses, mix all night ,in morning add one
teaspoon salt, one tablespoon melted butter, one-half teaspoom, soda,
two eggs. Bake on hot griddle—Mrs. J. C. Light. :

FRENCH ROLLS.

Work one pound of butter into a pound of flour, add to it one beaten
egg, two tablespoons of yeast, one teaspoon of salt, as much warm milk
as will make a soft dough; cover it with a cloth and set it in a warm
place for an hour or more until light, make into small rolls and bake
in quick oven. '

.

GRAHAM BREAD.

Two and one-half cups of sour milk, four cups of graham flour, one-
half cup of sugar, two tablespoons of Orleans molasses, one teaspoon of
soda, one teaspoon of salt, set in a warm place to rise three- fourths of
an hour. Then bake three-fourths of an hour,

SCONES.
Three cups flour, one cup lard and butter, one cup chopped raisins,
one cup sugar, three-quarters cup sweet milk, three teaspoons baking
powder, one, egg. Take volz of egg and two tablespoons of sweet milk,

beat together well to cover top of cakes before baking. Beat white of
egg good and mix with the sweet milk.—Mrs. E. Trafalet.

SOFT GINGER CAKE,

Cup of brown sugar, three eggs, one-half cup of butter, one cup of
riolasses, one-half teaspoon ginger, allspice, cloves and cinnamon and
one teaspoon of soda in a cup of warm water, and three cups of flour,
Bake from forty to fifty minutes.—Mrs. F. Knight.
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Moughnuts and Fritters.

“Good diet, with wisdom,
Best comforteth man.”

AUNT MAGGIE'S DOUGHNUTS.

One cup granulated sugar, butter size of hen's egg, two eggs, one
cup of sour milk, one teaspoon soda, enough flour to make a soft dough.
—Annie Taylor.

DOUGHNUTS.

One cup white sugar, three tablespoonful melted lard, three wall
braten eggs, one cup sour milk, (thicker the better), one-half teaspoon-
ful soda sifted into flour enough to roll. Flavor with nutmeg.—Mrs.
Ludlow.

FRITTERS.

One and one-third cups flour, one-quarter teaspoon salt, two tea-
spoons baking powder, two-thirds cup milk, one egg. Mix and sift dry
ingredients, add milk gradually, and egg well beaten.—Mrs. Addis
Leeson.

FRIED CAKES OR DOUGHNUTS.
One and one-quarter cup sugar, one cup sweet milk, two eggs, one
tablespoon of melted butter, two teaspoon baking powder.—Mrs, E, K
Thompson.

DOUGHNUTS,

Boil and mash two or three medium sized potatoes, put one and
ore-half cups granulated sugar into potatoes, stir in two beaten eggs,
pinch salt and nutmeg, two tablespoons melted lard, one cup sweet
milk, two teaspoons baking powder, sifted into flour enough to roll
out.—Mrs. C. A. Gilmore.

DOUGHNUTS.

One cup sweet milk, cne cup sugar, one-third cup butter, one
teaspoon salt, one teaspoon cinnamon, on]e teaspoon bﬁklng powder,
two eggs Sift baking powder through two cups flour, add enough
more flour to make as stiff as you ean stir. Fry in hot lard.—Mrs.
F. C. Kane.

DOUGHNUTS (Very Good.)

Boil two medium sized potatoes, drain and mash; put one cup of
granulated sugar and pinck of salt with the mashed potatoes. Two
well beaten eggs, one cup sweet milk, one tablespoonful melted lard,
three teaspoons baking powder, into flour enough to roll. Use as lit-
tle flour as possible to roll.—Mrs. Ludlow.
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DOUGHNUTS.

One cup sugar, one cup milk, two eggs, yolks and whites beaten

separately, two tablespoonfuls melted butter, flour enough to roll, into

which three tablespoonfuls baking powder has been sifted.—Mrs.
Ludlow.

DOUGHNUTS.
Two eggs. one cup sugar, four tablespoons butter, one cup sour
m[]k. one teaspoon soda ia mlik, one cup water, two teaspoons cream
tartar.—Mrs. Polkinhorne. p

NUT BARS.

Two cups flour, one-hulf eup sugar, one cup coarsely chopped nutl
meats; two tablespoons butter, one egg, one-half cup milk, one tea-
spoon baking powder. Sitt flour and baking powder inte a bowl, rub
in the butter, add nuts and sugar. Mix to a rather stiff dough with the
egg and milk, turn on to & floured board and roll out two-thirds of an
inreh thick. Fry in hot lard the same as doughnuts.—Mrs. John
Strong.

LAZY DOUGHNUTS.
One-half oup sugar, two eggs, one cup sour milk, six level tea-
spoonfuls melted White Cecttolene, one-hdlf teaspoonful soda.
Stir as stiff as possible with flour. Drop from a teaspoon in hot
“White Cottolene, and fry brown. Dip spoon in White Cottolene after
each time, and they will rot stick to the spoon.—Mrs. Owens.

CRULLERS.
Two cups sugar, six eggs, two tablespoonfuls White Cottolene,
three teaspoonfuls baking powder, six cups flour.
Mix, cut half an inch thick and drop into hot White Cot.t.ulene
When biown sprinkle with sugar.—Mrs. Parker.

DOUGHNUTS.
One cup sugar, two eggs, one teaspoonful of butter, one cup sweet
milk, one teaspoonful soda dissolved in milk, two teaspoonfuls of
cieam tartar, flour to make a dough, nutmeg to flavor.—Mrs. T. G.

Hodges.

FRIED CAKRES.

One cup sugar, two eggs beat well, four tablespoonfuls of melted
Iard, one and one-half teaspoonfuls of baking powder, a cup of mmt,
pinch of salt, a little nutmeg, and enough flour to handle well. Fry
in hot lard.—Mrs. F. Knight.

-+




ED. M. LIEBLEIN,

JILEl pEmptTE
lllllllllllllllll
llllllll

lllllll

-.H'As .............

WHOLESALE

N\ GROCERIES, TOBACCOS ¥
FEED AND

GENERAL PRODUCE.

DISTRIBUTING AGENT

WASHBOEN CROSBY COMPANY'S
“Gold Medal Flour.”

Hancock and Calumet,
Michigan.
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Soups.

“He who can endure a tasteless soup is capable of constructing a
universe without light.”

Soups are divided into four classes, clear, thick, puree or bisque,
chowder. Clear soups are the juices of the meat and water; thick soups
are made by adding various ingrediedits to the stock; puree or bisque
by rubbing the cooked ingredients through a strainer; chowders are
made of fish, oysters and clams, not so thick as puree and without
straining the ingredients. Dumplings can be served in differeof soups.
Vegetables, rice, peas, libtols, sago, etc., should always be boiled soft
before putting in the soup, as the soup will have a beiter appearance
and will keep clear. Eggs should be well beaten with a little water and
stirred into soup, after it is strained, and removed from the fire, Milk
and cream must be boiled and stirred {n while hot.

BOUTLLON.

To make sufficient soup for a large family; take six pounds of beef
from the breast or brisket to five quarts of water. Cut up two carrots,
{wo turnips, one stalk of celery, an onion, have a teaspoon of whole pep-
per, add to the soup well skimmed. When the vegetables are cooked,
toke them out and strain the soup in a saucepan and keep hot. Chop
cne pound raw beef and half a pound of lean veal, add the whites of
four eggs, salt, pepper and a little parsley, mix thoroughly, add to the
soup, and simmer one hour, then strain into a jar. This {s called Con-
somnie or Bouillon and different kilbbds of soups are made from it by
adding vegetables, dumplings, ete.—Mrs. J. Vivian, Jr.

TOMATO SOUP.

Boil one quart canned tomatoes, stir in one teaspoonful of soda;
- add one quart of milk, with salt, pepper and plenty of butter. Serve at
once.—Mrs. L. F. Lawrence.

PEA SOUP.

Take one-third of a pound of split peas, put into three plcgs of
water, cut the pork into pieces the size of dice, with one onion, one
bunch of parsley, chopped fine, boil all two hours. Add water so that
when done there will be three pints.

FOTATO SOUP.

To one gallon of water add six large potatoes, chopped fiine, one tea-
cup of rice, a lump of butter size of an egg, one tablespoen of flour, work
butter and flour together, add one teacup of sweet cream just before
taking from the fire, Bol] ope hour,
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BARLEY SOUP.

Put on a beef bone very early and one teacupful of pearl barley
same time and cover with belling water. Add vegetables about ten
o'clock, four potatoes, two large onions, two carrots and one small tur--
nip, all chopped fine, and fill stew kettle full of boiling water, the longer
the vegetables boil the better the soup will be. Add salt and pepper
before serving.—Mrs. [da Abraham,.

TOMATO SOUP.

To one can of tomatoes add one quart of boiling water and let them
boil half an hour. Add one even teaspoonful of soda when it will foam,
have ready one pint of sweet milk, one tablespoonful of butter, add
while foamiing, add salt and pepper to taste. When this boils add five
ficely rolled soda crackers, let boil five minutes and then serve.—Mrs,
Ida Abraham.

FEA SOUP.

Put on a beef hone very early and cover with boiling water. Take
off the scum as it rises. Take two large cupfuls of greem, peasg and cover
with told water in another stew pan and boil until soft, when done
maeh them and add the soup. Add two hours before serving, four med-
ium sized potatoes and two onions chopped fine. Add salt and pepper
hefore serving. Bean sonp is made in the same way with exception
that beans are used instead of peas.—Mrs. Ida Abraham.

OYSTER SOUP. .

Scald one gallon of oysters in their own liquor. Add one guart of
rich milk to the liguor and when it comes to a boil, skim out the oy-
sters and set aside. Add the yolks of four eggs, two good tablespoon-
fiils of butter, and omne of flour, all mixed well together, but in this or-
der: First, the milk the after beating the eggs, add a little of the
hot liguor to them gradually and stir them rapidly into the soup. Last-
ly, add the butier and whatever seasoning you fancy, besides pepper and
calt, which must be both put in to taste with caution. Celery salt most
persons like extremely, others would prefer a little whole cloves, or
mace and a bit of onion. UUse your own discretion in this regard.—Mrs.
John Terrill.

PLAIN ECONOMICAL SOUP,

Take a cold roast beef bone, pieces of beef steak, the rack of a cold
turkey or chicken. Put them into a pot with three or four quarts of
water, two carrots, three turnips. one onion, a few cloeves, pepper and
salt. Boil the whole gently four lhours, then strain it through a colan-
der, mashing the vegetables so that they will pass through. Skim off
the fat, and refurn the soup to the pot. Mix one tablespoon of flour
with two of water, stir it into the soup and boil the whole ten minutes,
Serve this soup with toast. A seasonable dish about the holidays.—Mrs,
John Terrill,
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TOMATO SOUP.

Peel two quarts tomafoes. Boil with an onion and other soup
vegetables. Strain and add a level teaspoon of flour dissolved fn third
cup of melted butier, add pepper and salt. Serve very hot over little
squares of bread fried in butter—Mrs. A. Bradburn.

EGG DUMPLINGS FOR SOUP.
One-half pint milk, two well beaten eggs, flour to make thick bat-
ter, drop in boiling soup.—Mrs. A. Bradburn.

NOODLES FOR SOUP.
Beat one egg light, little salt. Flour to make stiff dough, roll very
thin, let it stand and dry an hour or more, then roll again very thism,
cut very fine in long shreds. Flour a little—Mrs. A. Bradburhn.

TURKEY BONE SOUP.

Take the turkey bones and boil three quarters of an hour in water
enough to cover them; add a little summer savory and celery chopped
fine. Just before serving thicken with a little flour, then season with
pepper, salt and a small piece of butter. This is a cheap , but good soup,
using the remains of cold turkey which might otherwise be thrown
away,—Mrs. Jehn Terrill

OYSTER SOUP.

Two quarts of oysters, one quart of milk, two tablespornfuls of
butter, one teacupful of hot water, pepper, salt. Straln all the liquor
from the oysters, then add the water and put to heat. When near the
boil add the seasoning, then the oysters. Cook about five minutes until
they begin to ruffle, stir in the butter, cook one minute, pour in the dish
and then it is ready for the table.—Mrs. J. Prisk.

MOCK BISQUE SOUP.

One-half can tomatoes, two teaspoons sugar, one-guarter teaspoon
soda, one quart milk, one slice onion, four tablespoons flour, one tea-
spoon salt, one-eighth teaspoon pepper, one-third cup butter.

Scald milk with onion, remove onion, and thicken with flour di-
luted enough to pour; cook twenty minutes, stirring constantly at first,
Cook tomatoes with sugar fifteen minutes, add soda and rub through
a sieve; combine mixtures, and strain into tureen over butter, salt and
pepper-—Mrs, Addis Leeson.,




'WE KEEP
CHOICE MEATS

In order to obtain the best results

The Line of Meats

‘We have built up the business of tle

in cooking you must use the best

materials especinlly in

LAURIUM MEAT

MARKET

On the iden that the people waut

the best meats to b had,
All vur meats are inspeeted by

United States inspectors and are care-
fully selected. We make a fine line of
snusages of all kinds. We pride our-

selves on our Hams and Bacon;

our Lard .s second to none. You enn-
not do good cooking with poor lard.

TELEPHONE 102
Reynolds and

Jeffery, f
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IMrats.
“Man wants little here below, c
Hig As beef, veal, mutton, pork, lamb, venison show.”

CHICKEN CUTLETS an Entree,

Two chickens; seasoming ta_taste of salt, white pepper and cay-
enne; two blades of pounded mace, egg and bread crumbs, clarified but-
ter ,one strip of lemon rind, two carrots, one onion ,two tablespoonfuls
of mushroom ketchup, thickening of butter and flour, one egg. Mode:
Remove the breast and lcg bones of the chickens: cut the meat ikjto
neat pieces after having skinned it, and season the cutlets with pepper,
salt, pound mace and cayenne; put the bones, Lrlinmings. ete. ,into a
stewpan with one pint of water, adding carrots, onions and lemon peel
in the above proportions: stew gently for one and one-half hours and
strain the gravy, thicken Il with butter and flour, add the ketchup and
one egg well beaten, stir it over the fire and bring it to the simmering
poing—do not allow it to Loil. In the meantime egg and bread crumb
the cutlets and give them a few drops of clarified butter; fry them a
delicate brown, occasionally turning them. Arrange them pyramidcally
on the dish and pour over them the sauce. Time, ten minutes to fry
cutlets sufficlent for an entree. Seasonable from April to July.—Mrs.
Trevithick. i

BLANKET OF CHICKEN.

Put one pint of cream in double boiler. When hot add one table-
spoon butter and one tablespoon flour that has been previously rubbed
together; when a smooth sauce add one pint of shredded chicken, season
with salt and pepper; let cook until chicken is heated, add two well
beaten eggs—do not let boil. Serve on platter with border of mashed
potatoes.—Mrs. J. C. Lighr. ;

Simple Boned Chicken Stew.

Stew two chickens until the meat is ready to drop from the bones.
Cut into small pieces or cho]: fine, Let the liquid boil down to cupful.
Stir in butter the size of an egg. Mix a tablespoonful of pepper, a little,
allspice and a beaten egg through the meat. Slice a hard boiled egg
and line a mold. Pack jn the chicken, press[n\g it hard and finally put
a weight on the mold. Kecp cool, turn from the mold and slice.—Miss
Martin.

PRESSED CHICKEN.

Cut the fowl into joints as for fricasse; put to cook in just suffie-
ient water to cover; add o tablespoonful of lémqn juice ,a couple of
cloves, salt and a plece of red pepper. Remove the scum as it rises;
allow to boil very slowly until the bones slip easily from the meat;
then remove from saucepan and take out the bpx{es: separate the meat
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into rather small pieces; add two tablespoonfuls melted butter, a little
girated nutmeg, salt and pepper if necessary. Remove the crust from t
slice of stale bread, then soak until soft in the liquor in which the
chicken was boiled; put the soaked bread with the chicken meat, mix
all well together and put into a mold or any convenient dish. Lay a
plate or cloge fitting cover on top of the meat, add a small weight
and let stand until cold. It is then ready for serving.—Minnie Law-
rence.

COUSIN JACK PASTY.

Crust, one-half pound lard and one pint of floyy mixed into a paste.
Ten ounces meat, beef or pork, three large potatoes, a little turnip and
onion, all sliced thin, Roll paste until a little thicker than that nsed
for pies and place the meat and vegetables, uncooked, in the crust and
crimp. A hole cut in the crust with a piece of butter placed over it
adds to the pasty. Bake in 4 hot oven three-quarters of an hour. This
recipe is for three pasties.—R. H. Champion. ;

BOILED BEEF PUDDING.
One and one-half pouprds heef, cut up fine or in small pieces, one
onion, season with salt and pepper and mix together.

Make paste and roll it until it is a little thicker than for pie and not
quite so rich. Place meat and onion in paste, crimp as for pasty, but with
10 hole in the top of the crust. Roll in a white cotton cloth and boil two
and one-half or three hours.—Mrs, R. H. Champion.

BEEF LOAF.

Three and one-half pounds round steak chopped fine, one-quarter
pound bacon chopped fine, one cup onions chopped fine, two cups stale
bread erumbs, one-half teaspoon sage, pepper and salt to suit taste;
mix all together thoroughly with two well beaten eggs and ong-halil cup
sweet milk. f

Pack it in a small dripping pan and bake one hour in a hot oven.
1f any fat is in pan, pour it off and put one can of tomatoes (seasoned
with salt and pepper) over the loaf. Bake one hour. Serve on a hot
platter at once or slice whea cold.—Mrs. J. Pascoe.

BAKED TENDERLOIN. _

Split the tenderloin in half; make a dressing of bread crumbs seas-
soned with salt, pepper, butier and a little sage. Cover one-half o!
the tenderloin with the dressing, lay the other half on and tie with a
cord. Pour over a little hot water, put Iy the oven to bake; allow from
one-kalf te one hour to bake.—Mrs, T. C. Buzzo.

BEEF LOAF.
Three pounds beef, three slices bread, grated, one pint milk, two

eggs, pepper und salt, plenty of suet. Bake without water or fry on
griddle. =

-~




VEAL LOAF.

Three pounds of veal chopped fine, two eggs, one tablespoon butter,
or thin slice of salt pork chopped fine, one cup cracker crumbs, one cup
milk, pepper and salt, and sage if desired. Beat thoroughly, pack in a
deep tin, cover top with cracker crumbs. and pour boiling water in to
cover meat. Bake three hours.—Mrs, (Rev.) Alfred Raymond Johns.

SCHRAPPLE.

Two pounds fresh por: (not very fat). Boil until very tender and
then add the amount of water equal to that in which it had been boiled.
Salt until it is quite salty (more than is agreeable to taste), thicken with
corn meal until it is the cousistency of “mush.” Cool, glice and fry in a
little butter.—Hoard. ’

MEAT CAKES.

One cup of bread crumbs, soaked in one cup of sweet milk, one eup
of any kind of cold meat chopped fine, two eggs, two tablespoonfuls of
flour, one teaspoonful baking powder, salt and pepper to taste, Fry in
plenty of grease like griddle cakes. If desired add a little onion or pars-
ley.—Mrs. W. J. Webb.

RICE AND MEAT CROQUETTES.

One cup boiled rice, one-half cup milk, two tablespoons butter, one
cup chopped cold meat, one teaspoon salt, dash of pepper, one egg.

Put the milk on to boil, add the meat, rice and seasoning; when this
boils, add the egg, well benten. Stir one minute. After cooling shape,
dip in egg and crumbg and fry in hot lard. Drain on brown paper.
~—Mrs. Addis Leeson.

BEEF HASH.

Chop cold roast beef or pieces of beefsteak fine; fry an onion in but-
ter until brown, then add the chopped beef, season with a little pepper
and salt, moisten with the beef gravy if you have any, if not put a lit-
tle water and butter and cook long enough to be hot.—Mrs. W. S.
Taylor.

BEEF LOAF.

Three and one-half pounds beef chopped fine (steak is best), gix
soda crackers or bread erumbs, three eggs, and one and one-half tea-
spoons salt, one teaspoon pepper, one teaspoon sage, four tablespoons
sweet milk, butter size of an egg. Bake one hour. Mrs, W. E. Mack.

VEAL LOAF.

Three pounds veal, one-half pound salt pork chopped fine, salt and
pepper; three eggs well beaten, one cup cream, four soda crackers rolled
fine. Mix thoroughly and bake about two hours,

Browned Flour for Sauces or Soups.

Put the flour upon a plate or pan and put “'i hiot oven until well

browned, stir very often to prevent burning. Keep in dredge box.
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. FOR BASTING MEATS.
Put sugar in water, about tablespoonful, for basting meats of all
kinds—it gives a good flavor.

CHICKEN PIE.

Boil a five or six pound chicken (fat one preferred) until tender,
skim off extra fat. Cut in small pieces and place in a large dripping pan,
just cover the chicken with the broth seasoned with salt and pepper and
if a poor chicken add butter. Place on the stove to have boiling hot.
Make a top crust of three large sized cups sifted flour, two teaspoons,
rounded, of baking powder, cne-quarter cup shortening (lard and butter
mixed and soft but not meited), one teaspoon, level, salt, one large sized
cup of sweet milk, roll the crust a little thicker than pie erust and cut
in strips about two inches wide and lay the strips over the boiling chick-
en, leaving them loose from the pan, and place in a very hot oven. Ba'te
thirty minutes.—Mrs. F. J. Goodsole.
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Opsters and Fish.

“The silvery fish,
Grazing at large in meadows snbmarine,
Fresh from the waves,

Now cheers our festive board.”

FRIED OYSTERS,

ip each oyster in a well beaten egg and powdered crackers, let
stand one hour, dip in egg and crumbs the second time, boil in very
hot lard.—Mrs. L. W, Killmar.

CLAM CHOWDER.

Twenly-five clams, one-half pound salt pork (chopped fine), six po-
tatoes ~liced thin, four ondons sliced thin. Put pork in kettle and after
cooking a ¢hort time add potatoes, onion and the juice of the clams.
Cook two anid one-half hours, then add the clams. Fifteen minutes be-
fore serving add two quarts of milk.—Jessie Clark.

SALMON LOAF.

One can salmon, four eggs beaten whites and yolks separately, one
cup bread erumbs, one tablespoon chopped parsley, one teaspoon celery
galt, juice of one lemon, s1it and cayenne pepper to taste,

Rub the fish smooth with back of spoon; add the butter, mix bread
with whites of eggs. To ‘h: fish add the seasonings and yolks. Put in
hutter mold and steam one hour.

DRESSING.

One cup boiling milk, one tablespoon corn starch, one tablespoon but-
ter, one egg, oil from salmon, season with catsup or mustard, cayenne
pepper and salt

Thicken the boiling milk with the corn starch (mixed with the oil,
ote.) adding the egg last; stirring constantly until smooth. Boil and
pour around the salmon.—Mrs. Stephen Gage.

BAKED FISH.

Make a dressing with cne cup bread crumbs, one teaspoon chopped
onion, one teaspoon chopped parsley, one saltspoon each of pepper and
salt, one-quarter cup melted butter and boiling water to moisten, about
one-half eup. Put into fish and sew up. Put some bits of salt fat pork
into bottom of baking pan. Put the fish on the pork and a few more
sirips on top of fish. Sprinkle with flour and bake in a hot oven.--
Kate Bennetts.



BAKED SALMON TROUT WITH
DRESSING.

Take a salmon trout or white fish weighing two or three pounds;
¢lean, rinse and wipe dry. Rub the fish outside and in with salt and
pepper and fill with the following dressing: A large cupful of brend
crnmbs, one-quarter taspoonful of salt and the same quantity of sage {if
liked), a pinch of pepper and one onion chopped fine, Moisten with
milk and a teaspoonful of melted butter. Bind the fish with a string
£nd put into a hot pan with a piece of butter the gize of a walnut. Lay
on the fish three or four thin slices of salt pork, over which pour two
tablespoonfuls of tomato catsup ang two of hot water. Bake one
hiour, basting frequently.—Mrs. L. F. Lawrence.

OYSTER PATTIES
One guart oysters minced fine with a sharp knife. One cup rich
arawn butter based upon n'ilk, cayenne and black pepper to taste. Stir
the minced oysters into thz butter and cook five minutes.  Have ready
some shaped pastry baked in patty pans and then slipped out. Fill
these with the mixture, Set in oven two minutes to heat and send to
the table.—Jessie Clark.

COD FISH CAKES.

One pint of cod fish, bones having been removed, one quart of po-
tatoes or more if desired. Boil together. When boiled, mash. Add
two eggs, butter the size of an egg and pepper. Beat light. Drop with
a spoon in hot lard, fry till brown.—Mrs, C. E. Paull.

OYSTER PIE.

One quart oysters, drained, pepper, salt and butter to taste. One
yuart flour, two tablespoonfuls lard, one tablespoonful salt, mix with
water for pie crust, Butter plate, then line with the crust. Fill with
vysters seasoned. Put over a crust and bake.—Jessie Clark.

CODFISH STEW.

One pint of cod fish, bengs removed, boil, drain, add milk to suit the
_ quantity of fish. When hot add a little flour to thicken, a little butter,
pepper, served with boiled potatoes.—Mrs, C. E. Paull.

TO BAKE A LARGE FISH Whole,

Cut off the head and split the fish down nearly to the tail; prepare
a nice dressing of bread, butter, pepper and salt moistened with a little
water. Fill the fish with this dressing and séw together with needle
and strong thread. Lay the fish on a grate on a bake pamn, or dripping
pan and pour round it a little water and melted butter. Baste frequent-
Iy. A good sized fish will bake in an hour. Serve with the gravy of the
fish, drawn butter or oyster .sauce.
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CROQUETTES OF FISH. !
Bone fish of any kind, chop thoroughly ,season to taste, Beat up an
egg with a little flour and milk. Boil into balls, dip in beaten egg,
dredge with cracker crumbs and fry in hot butter. Brt;wn on both
sides and serve for breakfast. Salt figh freshened overnight is very nice
prepared in this way.—Mrs. Trenthick.

FRIED OYSTERS.

Oysters for frying should be large and plump. Spread them on a
towel to drain, and after seasoning them with salt and pepper, roll them
in fine dry bread or cracker erumbs. Dip them in beaten egg, and again
roll in plenty of crumhbs. Have White Cottolene about four inches deep
in the frying kettle, and when hot, test as directed; cover the bottom of
the frying basket with a single layer of breaded oysters and plunge into
the fat. Cook for one minute and a half. Drain and serve immediately.
For a dozen and a half of oysters, there will be required two eggs, one
fourth of a teaspoonful of pepper, one level tablespoonful of salt and
one pint of crumbs. Use cne-half of the salt and pepper to season the
oysters and the rest to season the crumbs. If the flavor be liked two
tablespoonfuls of tomato catsup may be mixed with the egg. Remem-
ber that there are few fried things that reguire the fat so hot as oysters
or that spoil go quickly if allowed to stand after frying.—Miss Parloa.

FISH CUTLETS.

One-half pint milk, three teaspoonfuls White Cottolene, three even
tablespoonfuls flour ,one egg yolk, one tablespoonful parsley, chopped,
one-quarter grated nutmeg, ten drops onion juice, two cups of cold
boiled fish, seasoning.

Put the milk on to boil. Rub together the White Cottolene and
flour; then stir them into the boiling milk; stir and cook until a thick
paste is formed, add the yolk of egg, parsley, onion juice; mix and add
the boiled fish; mix again snd add a palatable seasoning of salt and cay-
enne, turn out to cool. When cold form into cutlets or croquettes. Dip
first into beaten egg and then in bread crumbs, and fry in very hot
White Cottolene. Drain on brown paper and serve very hot with cream
sauce.—Mrs. Rorer.

CODFISH BALLS.

Soak the codfish over right. Drain and put in cold water and boil

till quit tender. Remove all skin and bone and pick very fine. Take
boiled potatoes hot from the pot, mash them and mix with the codfish,
geasoning with butter, pepper, and when slightly cooled, add two eggs.
beat all together until very light. Shape into balls or thick cakes and
fry in hot lard.—Mrs. T. C. Buzzo.

ESCALLOPED SALMON.
Take one can of hest salmon steak, remove bones and shred fine,
butter the dish well, both sides and bottom, put in a layer of finely

A
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rolled crackers, cover with salmon, season with pepper, salt and bitg of
butter, and moisten with cream or milk, so continue until the dish is
full, having top layer of cracker crumbs, dot thickly with bits of butter
and pour over one cup of sweet cream or milk; put in hot oven, cover
for twenty minutes, remove cover and bake light brown.—Mrs. T. C.
Buzzo.

COD FISH.

One cup of shudded codfish, two cups of mashed potatoes, one cup
nich milk, one-half cup of butter, two well beaten eggs, salt and pep-
per as you like it. Mix well and bake in an earthen ware dish one-half
hour. Serve in the same dish.—Misg A. Daniell.

CREAMED SALMON.,

One pound can of salmon chopped fine, drain off the liguor and
throw away. One pint of milk boiled, to which add two tablespoons of
butter, one teaspoon each of salt and pepper one pint of bread crumbs,
place a layer of bread ernmbs on the bottom of an earthen dish, then
a layer of fish and on this a layer of dressing, and so on until the dish
ig filled, having crumbs for the last layer; bake until brown.—Miss A.
Daniell.

OYSTER FRITTERS.

Select plump, good sized oysters, drain off the juice, and to a cup of
this juice add a cup of milk, a little salt, four well beaten eggs and flour
enough to make batter like griddle cakes. Envelope an oyster in a
spoonful of this batter (some cut them in halves or chop them fine),
then fry in butter and lard, mixed, in a fryin pan the same as we fry
eggs, turning to 'fry brown on both sides. Serve hot.—Mrs. A. H. Ryck-
man, 3

SCALLOPED OYSTERS.

One quart oysters, about dne pint of cracker and bread crimbs
mixed, seasoned with salt, pepper and nutmeg Put a layer of the pre-
pared crumbs in bottom of a buttered enameled pan, and dot over with
butter; cover with oysters placed evenly and closely together; add four
tablespoons of oyster liguor. Over the oysters scatter another layer of
crumbs and butter and continue as before, not making more than three
layers of oysters. Cover tcp with fine bread crumbg heated fq melted
butter. Bake twenty-five minutes in a hot oven and serve immediately,
—Mrs. David Paull.

LITTLE PIGS IN BLANKET.
Cut bacon jn thin slices, have large oysters, wrap an oyster in each
slice of bacon, fasten with 1 common wooden toothpick. Heat a frying
pan and cook the pigs just long enough to crisp the bacon. Put on
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small pices of toast and garnish the dish. Do not brown the pigs, they
do not look nice.—Mrs. W, J. Webb.

‘OYSTER PATTIES.

One quart oysters minced fine with a sharp knife, one cup of rich
(rawn butter; pepper to taste. Stir oysters into drawn butter and cook
five minutes. Have ready some shapes of pastry baked in patty pans,
ihen slipped out. Fill them with the mixture, set in oven two minutes
tv heat.—Mrs. F. C, Kane.

FRIED OYSTERS.

Select fine large oysters and dry them out of their own liguor.
Have ready a plate of eggs and a plate of bread crumbs. Let them lay
in the eggs a few minutes, then roll in the bread crumbs .allowing them
to remain hiere also a few minutes; this will make them adhere and not
come off ag a skin when én the pan. Fry in half butter and lard, so as
tn give them a rich brown. Make fat very hot before putting oysters in.

—Mrs. Fernly “Olver.
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Uegetakles,

“Serenely full, the epicure would gAY,
IFate cannot harm me; I have dined today.”

FRENCH PEAS.

Take a piece of butter the size of an egg, put it into a kettle, have
one head of lettuce well cleaned, cut it into your kettle, salt and pepper
to taste, four small fresh oigions put over a guart of shelled peas, a
tablespoonful of sugar, one-half a tumbler of boiling water, cover the

kettle and let cook three quarters of an hour, and serve.—Mrs. Leon
Herla.

TOMATO SAUCE.

Pare, slice and stew tomatoes for 20 minutes, strain and rub through
a sleve. Put into saucepan with a little minced onion, parsley, pepper
and salt and sugar. Bring to boil. Stir in large spoonful butter rolled
in flour.—Jessie Clark.

FRIED POTATOES WITH EGGS.

Slice cold boiled potatoes and fry in good butter until brown.
Beat up one or two eggs and stir into them just as you dish them for
the table, do not leave them a moment on the fire after the eggs are
in for if they harden they are not half so nice, One egg is cnough
for three or four persons unless they are very fond of potatvss; if they
are, have plenty and put in two.

SPAGHETTI.

One small soup bone, boiled until all the substance has been ex-
tracted. Take the stock #nd put in the spaghetti and beil for thirty
minutes or until all the liquid has been absorbed. Turn out into a
platter and cover with Fdam cheese, with a covering of seedless
tomato sauce, Onions fried in butter are also nice for this purpose.
Add more cheese and serve hot.—Rev. J. 0. White, Trimountain.

PARSNIP BALLS.
Boil parsnips in salted water until very tender, mash, season with

butter, pepper and salt and a little flour, Add two well beaten eggs: =~ =

Form into small balls and {ry in hot lard.—Mrs. F. Knight.

MASHED CARROTS.
Scrape and boil till tender in salted water. Drain and mash
smooth. Add a generous lump of butter, pepper and salt. Beat up
light and serve very hot.—Mrs. F. Knight.

SCALLOPED POTATOES (Kentucky Style.) _
Peel and slice raw polatoes thin, the same as for frying. Butter
an Qﬂl‘t_h@él dish, put in a layer of potatoes and season with salt,
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pepper, butter, a bit of onion chopped fine if liked. Sprinkle a little
fiour. Now, put another layer of potatoes and the seasoning. Con-
tinue in this way until the dish is filled. Just before pufting it in the
oven, pour a quart of hot milk over. Bake three-quarters of an hour.
Cold boiled potatoes may be cooked the same. It requires less time to
bake them; they are delicious either way.

DUCHESS POTATOES.

One pint potatoes, one teaspoon butter, half teaspoon salt, one egg,
one level saltspoon white pepper. Wash, pare and boil potatoes.. When
dry and mealy put in the Lutter, salt, pcpper and mash them thoroughly
and quickly. Add the egg, well beaten, a.n}l three tablespoonfuls of
cream or milk. Mix and form into a flat cake half inch thick. Cut
into oblongs or squares or shape into balls, brush over with white of
c¢gg or milk and bake in a hot oven until a delicate brown.—Mrs, L. T.
Lawrence.

ESCALLOPED ONIONS.

Take eight or ten onions of medium size, remove skins, slice them
thickly and boil t!ll tender. Take a bake dish and put in a layer of
onions, then a layer of bread crumbs, butter in small bits, salt and
pepper between each layer until the dish is full, putting bread crumbs
Jast. Add milk to cover. Bake twenty minutes.—Mrs, T. C. Buzzo.

A SWEET DISH OF MACARONL

One-quarter pound macaroni, one and one-half pints of milk, the
rind of one-half lemon, three ounces lump sugar, three-quarters pint of
custard. Put the milk into a sauce pan with the lemon peel and sugar.
PBring it to boiling point. Drop in the macaroni, and let it gradually
swell over a gentle fire, but do not allow the pipes to break; the form
should be entirely preserved, and, though tender, should be firm with
no part beglnnihr; to melt. Should the milk dry away before the
macaroni is sufficiently swelled, add a little more. Place the macaroni
in a dish and pour the custard over the hot macaroni. Grate over it a
little nutmeg, and, when cold, garnish the dish with slices of candied
citron. Time, from 40 to 50 minutes to swell the macaroni.—Mrs,
Trevithick.

———

P SCALLOPED CORN.

One can corn, one cup sweet milk. Put a laver of corn and a layer
of crackers, rolled very fine. Add small pieces of butter, salt and
pepper. Continue until the dish is full, finish with crackers. Bake
for threequarters of an hour. Enough for ten persons.—Mrs. F. [J.
Goodsole,

OYSTER PLANT FRITTERS.
One dozen roots, one tablespoonful flour, one teaspoonful salt, one
ealtspoonful pepper, two eggs well beaten.
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Serape the oyster plait or salsify, and as fast as you do so throw
the pieces into cold water to prevent discoloration. " When all are done,
<ut them into slices and beil thirty minutes, Drain and mash through
s colander; add to the roots the flour, salt, pepper and eggs. Mix;
form the mixture into oyster-shaped cakes. Fry in very hot White
Cottolene on both sides.—Mrs. Rorer.

CREAMED CAULIFLOWER.

Remove leaves, cut off stock and soak thirty minutes (head down)
in cold water to cover. (ook until tender in boiking salted water;
drain, separate flowerets, £ind reheat in a sauce of milk thickened with
oue tablespoon flour and oue tablespoon butter.—Mrs. Addis Leeson,

BAKED BEETS.

Boil beets till tender; slice and arrange a layer in a baking dish;
sprinkle thinly with sugar, put bits of butter on this and continue until
a suflicient quantity is prepured. Pour over it enough vinegar to cover
it and bake one-half hour.—Mrs, Addis Leeson.

FRIED EGG PLANT.

Pare an egg plant, cut in one-quarter inch slices, and soak over
night in cold water (salted.) Drain and dry between towels. Sprinkle
with salt and pepper, ¢ip iv batter and fry in deep fat.—Mrs. Addis
Leeson.

POTATOE PUFFS.

Two cups mashed potatoes, three tablespoonfuls cream, salt and
pepper, beaten yolks of two eggs. Stir over fire until hot. Add whites
of two eggs whipped to diy froth. Drop in heaps on buttered baking
pan. Brown in quick oven.—Mrs. Rev, Guy V. Hoard., Phoenix,

The GREAT and ONLY method for cocking CABBAGE.

Place in a frying pan a good generous supply of ham fat or that
‘fried from bacon and then heat it un’’l it shall be sputtering hot.
Have your cabbage sliced into the finesl strips possible, and when the
fut is hot, pour in the cabbags quickly and cover, having qw'ckly
stirred it into the fat. et it cook only long enough to have wilted

the cabbage (two or thrce minutes), Sprinkle w'th sugar an:;;mr
i - =

over it a little vinegar. Take from the fire and serve hot, a
will agree that it is the great and only way.—Addis Leeson.

SCALLOPED IRISH POTATOES.

Peel and slice thin, then in a tin basin put a layer of potataes,
¢rrinkle with papper and salt, a little flour and a small piece of butter,
then another,layer of potaztoss, then sesasoning until you have your
basin filled. Then fill your basin half full with sweet milk and bake
half hour.—Mrs. James Thielman.

TOMATO TOAST.
Stew one quart of tonatoes ten minutes, and run through a coland-
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er. Season with pepper and salt and two teaspoons butter and simmer
to a soft pulp. 1n another vesscl scald one-half cup milk with a pinch
of soda, a teaspoon butter. This is to be added to the tomatoes and
pour over buttered toast laid on a platter. Stand three minutes before
serving.—Mrs. W. E. Mack.

: TOMATO SOY.

Use green tomatoes without peeling; to every two gallons allow
twelve sliced onions, two anarts vinegar, one quart sugar; two table-
spoons each of salt, ground mustard, pepper, one tablespoon each of
allspice and cloves, Mix al] together and boil, stirrigg often. Put in
glass jars. It is very good with fish or meat.—Mrs. Charles Ellis.

MUSTARD PICKLES. :

One quart each of small whole cucumbers, large cucumbers sliced
green tomatoes sliced, and small button onions, one caulifiower divided
into flowerets and four green peppers cut fine, Make a brine of four
quarts of water, and one [pint of salt. Pour over the vegetables and
let soak over night. Turn into a collander and drain; then boil in
fresh water fifteen minutes. Mix one cup of flour, three tablespoons of
ground mustard, and one tablespoonful of tumeric, with enough cold
vinegar to make a smooth paste, then add two cups of sugar and enough
vinegar to make two quarts in all. Boil this mixture until it thickens
and is smooth, stirring all the time. Add the vegetables and cook until
well heated through.—Mrs. A. H. Herron.

K

Pickles, Saure and Catsuyp,

“How comest thou in this pickle?”

SWEET PICKLES,

One peck pickle onicne, placed in a granite or earthen dish, one-
half bag of salt, and let stand over night and then pour off the brige.
Add two quarts vinegar, 3¢ worth of cinnamon bark, whole cloves tied
in a bag and black pepper, and one pound of white sugar and then boil
together for fifteen minutes.—Mrs, R. H.‘Champion.

CUCUMBER CATSUP.
Take cucumbers suitable for the table; peel and grate them, salt a
~ little and put in bag to drain over night. In tne morning season to
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taste with salt, pepper and vinegar. Put in small jars and seal tight for
fall or winter use.

PICKLED CAULIFLOWER.

Break the heads into small pieces and boil ten or fifteen minutes. in
salt and water: remove from the water and drain carefully. When cold
place in a jar‘and pour over it hot vinegar, in which has been scalded a
liberal supply of whole cloves, pepper, allspice and white mustard. - Tie
the spices in a bag and on removing the vinegar from the fire stir into
each quart of it two teaapoo‘gmls of French mustard and one cup of
white sugar. Cover tightly and be sure and tave the vinegar cover the
pickle,

] PICKLES.

Take twenty-four cucumbers and peel them, twelve small onions.
Lay them in salt water three or four hours, then drain them well. Put
into a kettle and cover them with vinegar, large spoon of pepper, one-
half cup of sugar, two tablespoons of mustard, one tablespoon of tumeric.
Put tumeric, mustard and sugar together, take a little vinegar, put on
the ingredients to diesolve them, then put all in the kettle and Lpi
twenty minutes.—Mrs. E. Trafelit.

CELERY VINEGAR.

A quart of fresh celery, chopped fine, or a quarter of a pound of
celery seed; one quart of best vinegar, one tablespoon of salt and one
of white sugar. Put the celery or seed into a jar, heat the vinegar,
sugar and salt; pour it boiling hot over the celery, let it cool, cover it
tightly and set away. In two weeks strain and bottle.

CHILI SAUCE.

Twenty-four ripe tomatoes, three green peppers, one tablespoon
cinnamon, one-half tablespoon allspice, ground, one and one-half pints
vinegar, four white onions, four tablespoons salt, one-half tabléspoon
cloves ,ground. one tea cup sugar. Peel tomatoes, onions and peppers
and chop fine. Add vinegar, sp'ces, salt and sugar. Put all in a pre-
serving kettle and boil slowly for three hours.—Miss A, Daniell.

SWEET PICKLES.
Seven pounds of fruit, three pounds of sugar, one pint of vinegar,
«innamon and cloves to taste.—Mrs. W, A, Bateman.

: CHILI SAUCE.

Chop together nine ripe tomatoes, two green peppers, and two
onions. Add one tablespoonful salt and one teaspoonful each of ginger,
allspice and cloves, one cup vinegar, two tablespooas brown sugar,
Boil one hour.—Mrs. E. T. Daume. :

ONION PICKLES.
Select small white oniens; skin and soak over night In salt and
water, Throw off the brine, Cover on‘ons with milk and let It get tg



i

36

a boiling heat; throw off milk; put into jars and cover with white vine-
gar, calding hot. Put a little red peppeer in each bottle—Mrs, E. T.
Daume. 3 X :

SWEET PICKLES,

For each seven pounds of fruit, take four pounds of light brown
sugar, one pint vinegar, half an ounce of cloves, the same of stick cin-
namon. Bail all two mornings in succession and pour over the fruit.
The third morning boil all together. Can and cover or put away in
jars,—Murs. James Hoar. .

TOMATO CATSUP.

Put into two guarts of tomato pulp, or two cans of canned tomatoes,
one onion, cut fine, two tablespoonfuls of salt and three of brown sugar.
Boil until quite thick, then take from the fire and strain it through a
sieve, working it until it is all through but the seeds. Put ('t back on
the stove, and add two tablespoonfuls of mustard, one of allspice, one
of black pepper and one of cinnamon, one teaspoonful of ground cloves,
half a teaspoonful of cayenne pepper, one grated nutmeg, one pint of
good vinegar. DBoil it until it will just run from the mouth of a bottle.
Tt shounld be watched, stirred otten so it will not burn. If sealed tight
while hot, in large mou.hed bottles it will keep good foF years.—Mrs.
Elizabeth Paull,

PICCALILI.

One peck of green tomatoes, eight large onions chopped fine, with
one cup of salt well stirred in. Let it stand over night. In the morning
drain off all the liquor. Now, take two quarts of water and one of vin-
egar, boil all together twenty minutes. Drain all through a sieve or
colander. Put it back into the kettle again; turn over it two guarts
of vinegar, one pound of sugar, nne-half pound of white mustard seed,
fwo tablespoonfuls of ground pepper, two of cinnamoin, ong of cloves,
two of ginger. one of allspice and half a teaspoonful of cayenne pepper.
Boil all together fifteen minutes or until tender. Stir it often to pre-
vent scorching. Seal in glass jars. A most delicions éccompanﬂment
for any kind of meat or fish.—Mrs. Elizabeth Paull.

CHILI SAUCE.

Ten large ripe tomatoes, two small green peppers, six onions, one-
half cup of sugar, one cup vinegar, one teblespoon salt.Chop tomatoes,
- peppers and onions very fine. Boil two hours.—Mrs. MacMillan..

GREEN TOMATO SOY.

Two gallons green tomatoes sliced, with out ‘paaling. slice twelve
good-sized onions, two quarts vinegar, one quart sugar, two tablespoons
each salt, ground mustard, ground black pepper, one tablespooniul
cloves and allspice. Mix and stew till tender, stirring often to keep
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from scorching. Put up m small glass jars. A good sauce for all kinds
of meat and fish. Home prefer to use only half the amount of sugar.—
“Mrs. Ludlow.

PICKLED CRAB APPLES,

Two cups viregar, two cups sugar, one cup water, allspice, stick
cinnamon, cloves, nutmeg and bay leaf. Boil with spices for a short
time, then put in layer of trit. Cook until soft; take out and put in
bottles or jars.—Mrs. S. Trathen.

PICKLED PLUMS,

To seven pounds of fruit allow three pounds of sugar, one pint of
white vinegar. Boil syrup and drop in the fruit.—Mrs. Ellies.

CHOW-CHOW.

Two quarts small cucumbers, two quarts small onions, three quarts
green tomatoes, three head of cabbage or caulifiower, six good-sized
green pep'pers, one gallon cider vinegar, one ounce tumerie, three table-
aspoons of mustard, three cups sugar, one cup flour. Cut /n chunks the
cabbage, tomntoes.' onions and cucumbers and put to soak over night in
salt water, set on the stove in the morning and cook till tender,
(separate) remove and drain, then add all together. Take mustard,
flour, sugar, and tumeric and mix up with vinegar. Have remainder of
vinegar hot and thicken with mixture, then add one teaspoon of cin-
namon, cloves and allspic2, turn the mixture over pickles and bottle
while hot.—Mrs. W. J. Tonkin. ;

MOTHER'S FAVORITE PICKLES.

One quart of raw cabbage, chopped fine, one quart boiled beets,
chopped fine, two cups sugar, one tablespcon salt, one teaspoon black
pepper, one-quarter teaspoon red pepper. Cover with cold vinegar and
keep from the air.

CUCUMBER CATSUP.

Three dozen cucumbers chopped fine, one and one-half dozen onions
chopped fine, one teacup of salt. Mix together and stand over night.
Drain and mix one-quarter of a pound white mustard seed and pepper
to taste. Add cold vinegar to cover and can.—Mrs. W. E. Mac‘k.

PICKLED RED CABBAGE.

Shred the cabbage very fine, cutting it across the leaves. Place in
a stone jar alternate layers of cabbage and salt until all the cabbage is
used. Place upon the top layer a plate with a weight upon it. Allow
the cabbage to stand in this way for twenty-four hours, then drain well
and cover with cold water. Pour the water off and measure it to deter-
mine how much vinegar is required. Add half a cup of sugar to vin-
egar, then place the following in muslin bags and steep in the vinegar:
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Two ounces of mustard sced, two bay leaves, two ounces of cloves,
(whole), one dozen pepper corng, or use mixed whole spices. Turn the
vinegar hot on the cabbage. after three days boil the vinegar with the
-gpices again and turn on the cabbage. Cover and set away.—Mrs W. S.
Taylor.

CHILI SAUCE.

Twelve large ripe tomatoes, four ripe peppers, two onions, two -
tablespoons of salt, two of sugar, one of cinnamon, three eups of vin-
egar. Peel tomatoes and onions, chop very fine and add peppers,
chopped. Boil an hour and a half. Bottle angd it will keep a long time,
—Mrs. L. F. Lawrence.

WATERMELON PICKLE,

One large watermelon; pee! and cut off all the soft part from the
inside; cut this in pieces and boil until tender in water enough to cover
:f in waich put a teaspoon or two of pulverized alum. Strain and press
hard to make it free from water. Take one and one-half pints of vin-
egar, two and turee-fourths pounds of sugar, tie up an ounce of ginger
root, same of stick cinnamon, allspice, with a few cloves: boil fifteen or
twenty minutes, then add the melon rind and boil all together until the
fruit looks clean.—Mrs. L. . Lawrence.

SWEET TOMATO PICKLES. ! } it

One peck green tomatoes, sliced, six large onions sliced, sprinkle
through them, one cup salt, let stand over night, drain off in morning:
take two quarts of water and one quart of vinegar. Boil tomatoes and
onions five minutes; drain, through colander. Take four quarts vinegar,
two pounds brown sugar, one-quarter pound ground mustard, two table-
spoons cloves, two tablespocns ginger, two tablespoons cinnamon, ohe-
half teaspoon cayenne pepper or three or four green peppers. Beil
fifteen minutes.—Mrs. A. Bradburn,

CHILIL SAUCE.

Pare twelve Jarge tomatoes and chop them finely; peel two good
sized onions, and chop them also; chop very finely three medium sized
green peppers. Cut each kind of vegetable separately. Stir all together
and add as follows: Two tablespoonfuls of salt, two tablespoonfuls of
sugar, one tablespoonful of cinnamon, three cupfuls of vinegar. Boil an
hour and a half, stirring well, ang pottle the same as catsup. This
sauce is very fine with any kind of cold meat.—Mrs. Taylor.

CHILI SAUCE.

One peck of tomatoes, three teacups each of peppers and sugar, two
enps onions, one teacup =alt. ib~=e pints of vinegar, three teaspoonfuls
of ¢loves and cinnamon, two each of nutmeg and ginger.—Mrs, R. H,
Rickard.

-
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Salads,

“Molly will stir and Polly will bake,
And Dolly will have all the salads to make.”

CUCUMBER AND ONION SALAD.

Pare cucumbers and lay in ice-water one hour, Prepare onions the
saﬁle and put in another bowl. Then slice in proportion of one onion
to three cucumbers. Arrange in salad bowl and season, with vinegar,
pepper and salt.—Jessie Clark. E

HAM SALAD. :
Take cold boiled ham, fat and lean together, chop it until it is thor-
oughly mixed, and the pieces are about the sizo of peas: then add to
this an equal auantity of celery cut fine, or lettuce may be substituted.
Line a dish thickly with lettuce leaves and fill with the ‘¢hopped ham
and celery. Make a dressing the same as for cold slaw, and turn over
thie whole. Very fine.

CHICKEN SALAD.
Take one pound cold chicken, four hard boiled eggs, chop fine. Add
four tablespoons celery sauce. Veal or lobster equally as good.—Mrs.
€. W. Bodenhorn,

CABBAGE SALAD.

Cut one-half of a nie2 firm cabbage very fine. One stalk of celery
cut fine. Dressing, two tablespoons of milk or cream, boil one egg,
biitter the size of a walnui, salt and pepper to taste, one teaspoonful
of sugar, one-half teaspoon of dry mustard, one-quarter eup of vinegar,
stir all in the boiling milk. Put this =auce over the cabbage salad.—
Mis, John Janes,

POTATO SALAD.

Take some cold boiled potatoes and slice very thin. Add to them
three hard boiled eggs, also sliced thin. Chop one small onion and put
a layer of potatoes in a medium sized salad dish, then a layer of egg,
and sprinkle over them some of the chopped onion, salt and pepper.
Arrange them in this way until the dish is filled. For dressing, take
the yvolk of a raw egg, and stir into it one-half teasppon mustard.
Beat Into this drop by drop three tablespoons sweet cream or milk;
add one tablespoon strong vinegar and the white of the egg beaten to
a stiff froth. If needed for supper make at noon time.—Mrs, W. H.
Mack.

FISH SALAD.

Take a fresh white fish or trout; boil and chop it, but not too fine;
put with the same quantity of chopped eabbage, celery or letiuce. Seas-
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on the.gsame as chicken salad. Garnish with the tendé-r leaves of the
heart of lettuce,

POTATO SALAD.

Three eggs, one-half cup vinegar, one teaspoon sugar, one teaspoon
mustard. Cook in double-boiler. When cold add one eup whipped
cream. Cut up potatoes and hard boiled eggs. Season with pepper and
salt.—Mrs. MacMillan.

SALMON SALAD.

Omne can salmon, pick fine and remove the bones and skin. Mix
with one-half as much celery, cut in inch pieces. Put on platter and
pour over it the following dressing:

One egg, one-half cup vinegar, omne tablespoon sugar, one level
teaspoon mustard, small piece of butter. Cook until thick and when
cold pour over the salmon.—Mrs. A. E. Joslin.

CHICKEN OR FOWL SALAD. -

Ingredients—the remains of cold roast or boiled chicken, iwo let-
tuce, a little endive, one cucumber, a few slices of boiled beet root, salad
dressing. Mode: Trim neatly the remains of the chicken; wash; and
slice the lettuces and place in the middle of a dish; put ihe pieces of
fowl on the top, and pour the salad dressing over them. Garnish the
edge of the salad with hard boiled eggs cut in rings, sliced beet root
cut in slices, Instead of cutting the eggs in nings the yolks may be
rubbed through a hair sieve, and the whites chopped very finely, and
arranged on the salad in smali bunches, yellow and white alternately.
This ghonld not be made long before it is wanted for the table, sufficlent ¥
for four or five persons. ; ¢ T ,j

Salad dressing—one teaspoonful of mixed mustard, one teaspoonful
of pounded sugar, two tablespoonfuls of salad oil, four tablespoonfuls of
milk, two tablespoonfuls of vinegar, cayenne and salt to taste. Put
the mixed mustard fnto a salad bowl with the sugar, and add the oil
drop by drop, carefully stirring and mixing all these ingredients well i
together. Proceed in this manner with the milk and vinegar, which T
must be added very gradually, or the sauce will curdle. Put in the ;
seasoning, when the mixture will be ready for use. If this dressing is
properly made it will have a soft, creamy appearance, and wlil be found
very delicious with erab or cold fried fish ( the latter cut into dice),
as well as with salads, in mixing salad dressings. The (ngredients
be added too gradually or stirred too much. This recipe can be con-
fidentially recommended.—Mrs, Trenthick, "

CABBAGE AND CELERY SALAD,

Cut up fine equal quantities of cabbage and celery and mix with
the following drgaslng: One-half cup vinegar, one-quarter cup butter
heated fggether. Mix one tublespoon sugar, one teaspoon flonr, one-half
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tablespoon mustard, and one-half teaspoon salt together. Thin with
some of the hot vinegar and pour into sauce pan to cook until it thick-
ens. Pour over one beaten egg and cool.—Mrs, E. T. Daume.

CABBAGE SALAD.

Cut a sound head of cabbage fine, put in dish with layers of pepper
and salt. Take two tablespoonfuls of butter, two of sugar, two of
flour, two of mustard, and one cup of vinegar and one egg. Stir all
together and let come to a boil. Pour on cabbage and mix well.—Mrs.
F. Knight.

EGG SALAD.
Boil eight eggs fifteen minutes. Chop, salt and pepper them. Make
a dressing of one teaspoon of flour, one of sugar, one of butter, one of
prepared mustard, half a cup of vinegar. Cook five minutes and pour
over the eggs.—Mrs. A, E. Farmer.

BUTTER BEAN SALAD. i
Trnim one pint of beans and boil in salt water until tender. Drain,
throw in ice water and dry in a soft towel. Cut in pieces. , Put in a
salad bowl and cover with any preferred dressing. Stand on ice one
hour and serve very cold,—Mrs., A, E, Farmer.

LETTUCE SALAD.

Use one-half as much oil as vinegar, pepper and salt to taste. Cut
young lettuce with sharp knife. Pile in salad bowl, sprinkle with
powdered sugar. Pour rest of ingredients over lettuce. Stir with fork.
Mix well.—Jessie Clark.

CABBAGE SALAD.

Two quarts finely chopped cabbage, two level tablespoonfuls of salt,
two of white sugar, one of black pepper, and a heaping one of ground
mustard. Rub yokes of four hard boiled eggs until smooth, and half
cup of butter slightly warmed; mix thoroughly and one-half tea cup of
vinegar, Serve with the white of the eggs sliced and placed on the
salad.—Jessie Clark.

CHICKEN SALAD.

Cut meat from cold chicken; add equal quantity of shred lettuce.
‘When you have cut chicken into narrow stnips, two inches long, mix
in bowl and prepare following dressing:

Beat yolks of two eggs, salt lightly, and beat in, few drops at a
time four tablespoonfuls of salad oil, then as gradually three teaspoon-
fuls of extract celery. Pour over chicken and lettuce Stir up with a
silver fork. Place salad in glass dish, very fine.—Jessie Clark.

SALAD DRESSING.

One cup vinegar, salt and pepper to taste, one-half cup sugar, butter
size of large walnut; whites and yolks of two eggs well beaten. Stir all
‘the time till jt just comes to a boil.—Mrs. A. E. Joslin,

o
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SALAD DRESSING.

Yolks of four eggs, one-half cup vinegar, one-half cup milk, one
teaspoon flour, one teaspcon sugar, one pinch red pepper or mustard,
ore pinch salt, one tablespcon butter. Heat vinegar and butter, not too
hot, pour on to the beaten yolks, ete., then Loil to a stiff dressing. Stir
all the time it is cooking. (This is excellent on lettuce.)

2 SALAD DRESSING.

Suitable for cabbage, putato or any kind of salad. One large cup
sugar, 6 yolks of eggs, one tablespoon sugar, one teaspoon mustard, one
teaspoon salt, one pinch cayenne pepper, one cup cream. Beat the yolks
of the eggs, add the sugar, mustard, salt and pepper, turn into the vin-
egar. Remove from the fire when cold; add the cream beaten.—Mrs.
Helen Hargrave.

SALAD DRESSING.

One egg well beaten, one cup vinegar, small piece of butter, one
tablespoon sugar, two tablespoons mixed mustard, one teaspoon, salt,
Put it in a bowl and stir we]l together. Set over boiling water and stir
constantly until creamy.—Mrs. Addis Leeson.

SALAD DRESSING.

One cup vinegar, two cups sugar, butter half the size of egg, one-
half spoon mustard, one-half spoon pepper. Put on stove, let come to
a boil, and -pour very slowly over two well beaten eggs, stirring all the
time. Put back on the stove and stir until it thickens; when cold, add
one-half cup cream and a little salt. ' For Waldorf salad use half apples,
half celery, and nuts if you like.—Mrs. J. C. Light.

SALAD DRESSING.

One tablespoon sugar, one tablespoon butter, two tablespoons mus-
tard, one-half cup water, one-half emp vinegar. Yolks of eight eggs
beaten ard added after the other ingredients come to a boil. When
thick remove from the stove and add the whites of the eggs well beaten.
Add one cup sweet cream just before using. Salt to taste.—Annie
Taylor,

FRENCH SALAD DRESSING.

Mix one saltspoon ful of pepper with one of salt; add three table-
spoonfuls olive oil, and one even tablespoonful of onion scraped fine;
then one tablespoonful of vinegar. When well mixed pour the mixture
over your salad, and stir all till well mingled. The merit of salad is
that it should be cool fresh and crisp. For vegetables use only the
delicate white stalks of celery, and small heart leaves of lettuce, or
tenderest stalks and leaves ol white cabbage. Keep the vegetable por-
fions crisp and fresh until the time for serving, when add the meat.
For chicken and fish salads use the Mayonnaise dressing. For simple
vegetable salads the French dressing is the most appropriate, using
vegetable salads the Frenc» dressing is the most appropriate, using
uﬁn rather than garlic, -
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Egys.

There is always a best way of doing everything, if it e but
to boil an egg.

OMELET.

One cup of milk, one tablespoon flour stirred into milk, four eggs,
the yolks and the whites bezten separately, one-half tablespoon melted
butter stirred into the mixture. a little salt. Stir in the whites before
putting it into the spider. Cook om the top of the stove about 10
minutes, then set {ie spider in the oven to brown the top. To be eaten
as soon as taken from the oven.—Edith I. Cox. 3

SCRAMBLED EGGS, NO. 1.

Beat ri'x whole eggs, just enough to mix white and yolks, add tea-
spoon of cream or beef broth. Melt two ounces of butter and season it g
with salt, peppef, and a littic nutmeg, then add the beaten egg and stir
continually until cooked.

SCRAMBLED EGG NO. 2.

Beat three eggs very lighf, add one cup of thick sweet cream and
a little salt. Put a small lump of butter on pan, let heat, pour the
eggs on the pan and let cook for a few moments over a moderate fire,
stirring all the time. Serva hot for breakfast or tea.

EGG OMELET.
Break strictly frech eggs into a bowl and to every egg add one

tablespoon milk, and whip the whole thoroughly. Have the pan hot

and well greased with butler when you pour the whipped eggs and

milk in. Take a thin-bladed knife and run it carefully under the bottom y
of the omelet, so as to let that which is cooked get above. Watch care- -
fully that it does not burn. Divide in center and invert one half and

place upou the other.—Mrs, A. 1. Joslin.

DEVILED EGGS,

Let eggs stand half an hour in water bhelow boiling point, cool re-
move shell and cut in halves crozswise: remove yolks and rub to a paste
with mustard, oil lemon juice end salt, and mix wi'th chicken or tongue
pounded smooth, fill egge, press together and wrap in oiled paper.—Mrs,
Thomas Burt.

POACHED EGGS.

Put little salt in water ani when bcﬁliqg break in egg. They can
aleo be poached in oil and are very fine. Should be served on buttered _
topst—Mrs, Blls, '
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DEVILED EGGS.

Six eggs boiled hard; shell and cut ¢hem in halves slipping the
yolks into a dish. Dressing—Two teaspoons melte. butter, two table-
spoons melted butter, two tablespoons vinegar, one tablespoons sugar,
one teaspoon mustard, a little salt and pepper. Pour this over the yolks
and rub until smooth. Make into balls and replace in the whites of the
CEEE,

STUFFED EGGS.

Boil the eggs hard remove the shells and cut in two; remove the
yolks and mix with them pepper, salt, butter, mustard and a little
vinegar. Stuff the cavities, smooth them and put the halves together.

PLAIN OMELE".

Four eggs, one-half teaspoon salt, four tablespoons hot water, one
tablespoon butter, few grains pepper. Beat yolks until thick, add salt,
pepper and hot water. Beat whites until stiff and add to first mixture.
Heat omelet pan and put in butter. Pour omelet and cook until light
brown, then place on grat= in the oven to cook on top. Slip on to
hot platter roll and serve immediately.—Mrs. Addis Leeson.

o
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- Crakes

Nor sated Turk, nor gouty lord,

Nor pamperea prince did e'er partake
Of dainty dish that could afford

Stich rapture as her simple cake.”

FRUIT CAKE.

One pound brown sugar, one pound butter, one-half pint molasses. o

one pound flour, three pounds currants, two pounds raisins, one pound
figs, one pound nuts, one tablespoon each of cloves, cinnamon, allspice,
nutmeg, and baking soda; nine eggs. MRS. TREVILLIAXN,

NUT CAKE.

One cup sugar, one-fourth cup butter, one cup milk, two cups flour,
whites of three eggs well beaten, two teaspoons baking powder and
flavoring. %illing: Let three-fourths of a cup of milk come to a boil.
then add ono cup of nuts chopped fine, let beil for a minute.or so then
add the yolk of one egg in which has been beaten a little sugar and
cne tablespoon of flour; boil until thick, cool and spread; if desired,
put a frosting on top layer and place half walnuts on.

MRS. JAMES BURGAN.
CARAMEL CAKE.

LY
Make any plain whit> cake and bake in layers. Filling: One pint
browa sugar, one tablesyoon butter, one-half cup milk, one-half cake
chocolate. Boil until it st:/'ngs from spoon. Cool and spread.
MRS. JAMES BURGAN.

ANGEL FOOD.
Whites of eleven egge. one and one-half tumblers granulated sug-
ar, eiftcd four times; one tumbler of flour, sifted four times; oze large
teaspoon vanilla. Beat the eggs very light, then beat the sugnr with
the cggs till ereamy. Stir the flour in very lightly. Do not heit alter
the flour is in. Bake in a pan that has never been greased. Buke
forty minutes. Do not open oven door for fifteen ninutes. When
done turn the pan upside down to steam. The steam makes iy creamy
Remove from pan in forty minutes. A small pan of water ghquld ha
set in oven 10 keep cake from burning. MRS. NELLIE BURT.
) "I’WO GINGER CAKES. f

Thies eggs, one small cup eugar, two cups syrup, one tablespoc:.

Lutter, one icmon peel, three teaspoons ginger, a pinch of salt, break-
fast cup of water, sifter of four, four teaspoons baking powier.
ime— One hour In a slow oven, After beaking bread (s a nice thne.
: MRS W, BLIGIUT,
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FRUIT CAKE.

Two cups sugar, two and one-half cups brown sugar, six eggs heat-
va light, one pound each of seeded raisins and currants, one-hatf pound
citron, one-half cup sour milk, one teaspoon soda, one teaspoon eack of
cinnamon, mace, cloves, allspice, nutmeg, one-half pound almonds,
funir cups flour. Bake two hours. ! MRS. MANLEY.

% : EiLLENS ROCKS,

One (fl-.l‘p of butter, one and one-half cup of sugar, three eggs, one
teaspoon cinnamon, one teaspoon allspice, one cup chopped walnuts,
one pound dates, pits out; two and one-half cups flour, one teaspoon

soda in three tablespoons of hot water. Butter tins and drop.
MRS. THOMAS BURT.

DEVILS' FOOD.

One and one-half eups of granulated sugar, one-half cup butter,
four ezgs, one-half cup water (cold), two and un‘e-half cups of four
(scant), two squares of chocolate. Put in oven to melt and add to the
other, Beat all of the ingredients together.

MRS. THOMAS BURT.

WALNUT CAKE.
 One cup granulated sugar, one-half cup of butter, one-half cup of
milk, three eggs, one and one-half cups of flour, one cup of minced
walnuts and two veaspoonsful of baking powder. Flavor wita one-
1zl of a nutmeg. MRS. WILL HARPER.

LAYER CAKE.

Beat one-half eupful of butter to a cream, add gradually one cup
and one-half.of granulated sugar, half pint of water and two and one-
half cupfuls of flower into which has been sifted two teaspoonsful of
haking powder. Beat thoroughly and stir in the well-beaten whites
of five eggs. Flavor with vanilla and bake in three layers.

MRS. WILL HARPER.

NUT CAKE.

Two ecggs, one cup sugar one-half cup sifted flour, two teaspoonfuls
baking powder, one large cup chopped walnuts. Flavor with vanilla—
Mrs. J. Prisk.

FRUIT CAKE.

Three pounds raisins, three pounds currants, three pounds walunts,
vae pound lemon peel, one pint strong coffee, one teaspoonful cloyes,
two teaspoonfuls mace, one of allspice, one-half teaspoonful cin-
namon, one and one-hal! pounds butter, one pound sugar, eighteen
eggs, one teaspoonful soda, flonr to thicken. Bake in slow oven.—
Mrs. John James. ' :




JELLY ROLL.

One cup brown sugar, three eggs, one tablespoon milk, one cup
flour, one teaspoon baking powder, spread jelly roll while hot.—Mrs.
J Ashton.

SOFT GINGER CAKE.

One-half cup New Orleans molasses, one-half cup light browm
sugar, one-third cup butter, one (éaspoun cinnamon, one-half teaspoon
ginger, one-guarter teaspoon cloves, one-half teaspoon saleratus in
one-half cup beiling water, one and one-guarter cups flower. Add one
well beaten egg the last thing.—Mrs. E. H. Thompson.

HICKORY NUT CAKE.

Three cups sugar, one cup butter, two cups of chopped meat nuts,
one cup cff sweet milk, four cups of flour, one teaspoonful of soda, one
and one-half teaspoonfuls of cream tartar, whites of eight eggs well
beaten. Mix all well together.—Mrs. C. H. Paull

CHEAP CAKE.
One cup sugar, one-half cup butter, three-quarters cup of milk, or
water, two eggs, one teaspoonful of extract, two teaspoonfuls baking
powder, one and one-half cups flour. Mijx weil.—Mrs. C. E. Paull.

SPICED GINGER CAKE.

Two cups molasses, one-half cup sugar, onec-half cup butter or
lard, one teaspoon of ginger, one teaspoon of cinnamon, one-half tea-
spoon of cloves, Mix the above together. One cup sour milk, one
teaspoon of soda. Dissolve in a little hot water. Flour enough to
make a nice batter. Bake in shallow pans.—Mrs. C. E. Paull.

SWISS CAKE. :

One-quarter cup butter, one cup sugar, two eggs, one cup sweet
milk, one and one-half cups flour, two teaspoons baking powder
mixed in flour, flavor with lemon. This makes a good mpxpana've
cpke—Mrs. Woddward.

CHOCOLATE CARAMEL CAKE.

Break one-half cake-bakers' chocolate inio pieces, one cup sugar,
one-half cup milk, yolk of one egg. Boil till thick and let cool.

One cup sugar, one cup butter, one cup milk, two eggs, two and
three-quarters cups flour, two teaspoons baking powder. Stir in choe-
olate mixture and bake in layer of loaf, using boiled frosting. Ieing—
One cup sugar, three tablespoons cold water. Boll until it strings:
have beaten white of one egg and beat boiled sugar into egg quick.—
Mrs. F. B. Trathen.

EXCELLENT FRUIT CAKE.
Oue cup brown sugar, one-half enp butter, one cup molasses, one-
half cup sour milk, two and one-half cups flour, yvolks of four eggs,
cloves, allspice, cinnamon and nutmeg, each, one-half teaspoonful, and
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_one teaspoonful of soda, added to the milk. Then stir in one pound of

raisins, one pound of currants, one-quarter pound of citron, all well
dredged with a cup of flour—K. D. Martin.

ANGEL FOOD.

Twelve eggs, one teaspoon vanilla, one and one-half cups flour,
one teaspoon cream tartar, two eups granulaied sugar. Take whites
only beat up stiff, sift in sugar, then flour with cream tartar, adding
Iast the vanilla. Sift flour and sugar in slowly. Stir cdnstantiy.
Bake {n an ungreased pan one hour.—Mrs. G. W. Bodenhorn.

CHRISTMAS CAKE.

Butter, blanched almonds, sugar, currants and lemon peel, one-half
pound each; one-half pint cream, one-half pint eggs, (out of their
shell) enough milk to make the whole sufficiently moist, one pound
flour. The eggs are to be whisked, cream whipped and the butter as
for pound cake. Bake for two hours.—Mrs. R. H. Rickard.

JELLY ROLL.

Three eggs, one-half cup granulated sugar, beaten together; add
one cup flour, one and one-half teaspoonfuls of baking powder, one
teaspoonful vanilla. Mix together and bake in a quick oven. When
done turn out on a wet cloth, cut all edges off and spread with jelly
roll and let stand in wet cloth a few moments.—Mrs. James Thellman.

SPONGE CAKE. :

Four eggs, beat whites and yolks separately, one cup sugar, three
tablespoons cold water, one scant cup flour, one-half cup corn starch,
one lsvel teaspoon baking powder, one teaspoon lemon extraci. Beat
volks of egegs till thick, add gradually the sugar and beat two minut L H
then add water. Mix flour and baking powder and sift and add to
first mixture. Put a pinch of salt in whites and beat stiff and add te
carefully. add lemon. Bake in single cake pan in slow oven for forty-
five minutes.—Mrs. F. B. Trathen,

FRENCH LOAF CAKE.
Two cups sugar, one scant cup butter, one scant cup milk, three
eggs, three scant cups flour, three small teaspoons baking powder, one
teaspoon lémon.—Mrs. Strong.

SPICE CAKE.
One cup of brown sugar, one-half cup of butver, scant, two eggs,,

one-half cup of molasses, one-half cup of sour milk, one teaspoon of

soda, one nutmeg, one tablespoon cinnamon one cup of mislna two
cups flour.—Mrs, Strong.

DELICIOUS CAKES.
One cup sugar, one-half eup butter, two eg'“, (the yolks and whites
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fiour, one teaspoonful of baking powder, and flavoring to sult af
Bake in small crescent shaped tins. Make a boiled froatlng Th;ﬁ

’l are dainty, served at afternoon teas—K. D. Martin.
; FRUIT CAKE, ‘
One pound brown sugar, one pound butter, r=~-haltpint o lasses. 3 i
e one pound flour, three pounds currants, two pot.us raialnp one pound X ;

figs, one pound nuis, one tablespoon each of cinnamon, t]oﬁ: alleipice,
nutmeg and baking powder, nine eggs.—Mre. Trevillian. 4
CHOCOLATE CAKE.

Three ounces bakers' chocolate, add three tablespoonfuls powdered
sugar, three tablespoonfuls of water. - Boil two minutes, Add six
tablespoonfuls of sweet milk and let cool. One and ong-half cup of
rowdered sugar, butter size of an egg, one egg, one cup sweet milk T
less six tablespoonfuls, two cups of flour, two teaspoonfuls bak!ng -
powder, one teaspoon vanilla. Bake in layers with ring.—Mps. Rev,
Guy V., Hoard. : M s

MAUD S. CAKE.

Make a custard of eight tablespoonfuls of grated chocolate, five
tablespoonfuls of sugar, one-half cup of sweet mwilk, and boil until
“" fhick. While custard is cooking stir one-half cup butter, one and one--
half cups brown sugar, three eggs, drop in one at a time and beat each
well, then add one-half cup of flour. Stir in the custard and one and
cne-half cups of flour with two teaspoong baking powder and pne-
fourth cup sweet milk. Bake in two or three layers and put toxnﬂler
with frosting.—Mrs. W. J. Webb,

. 4 A
PLUM CAKE.
One-half pound eall’-rlsing flouring, one-half pound currants, one
one ounce almonds, one-quarter ponnq'-

"— cupfnl flour sifted wltb one teaspnonmmnt mdﬁw Imt‘l;p;- 3 Ry
2 cne-half scant cupful of boiling water Yh:y graduaily.  Have tlieat‘in 2
huttered Fill and bake immediately ln well hsnm‘l qvan#‘Kv '
IDEAL CAKE, : i3
‘One cup of pulverized sugar, one-half oup of butter nmmeﬂ. 0

- cnp of milk, two cups of flour, one cup of corn stareh,
_- :m\'e‘n eggg mm@ﬁ. t_.‘w;o--mapapns. dl mmg PO




- [ ; ' NUT CAKE.
: ©ne cup of sugar. one cup of bufter, three eggs, one teaspoon of
vanilla, three-quarters cup water, two cups flour, two teaspoonfuls =
bakirg powder, one cup chopped walnuts.—Mrs. E. E. Thompson.

STt e JELLY CAKE.
2 % ‘Three eggs, one cup of sugar, four or five tablespoons of sweet milk,
one tgaspppn.of\bakiﬁg powder, one ~up of flour.—Mrs. E. E.Thompson.

DEVIL'S FOOD.

Fltkmft—()na—hsl! cup butter, one eup sugar, one-half cup sweet
miik, iwo eggs. thres cups flour., one ‘teaspoon soda dissolved in a
litile hot water.

_ - Seecoad Part—One cup sweet milk, one-half ecup chocolate.
Stir Lill mixed, then add one cup granulated sugar and yolk of one egg,
bent=3, boil, and when cool flavor with vanilla. While this cools pre-
pnse ke Giot part thea add the second part. To be baked in layers
with frosting betwzen and on top. Can be baked in loaf—Mrs. C. A.

Gilmore. - ~
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i ; f Sunshine Cake.

Whites ot seven czes, volks of five, one cup of granulated sugar,
cne cup flour, oas-tird teaspoon crcain tartar, one-half teaspoon sal-
eratus, one-half teaspoon vanilla. S§ft, measure and set aside flour
and sugar, geparate the eggs, pulting yolks of eggs in a bowl mdhgn. 3
light first; whip whites to 2 foam, add one-third tea‘spbon' efaﬁm i

flcvor and beat in flour lightly. adding one-half teaspuonml :
oi baking powder. Bake in moderate oven,—Mrs. James My

WH ITE CAKE.

> _em ons teaspoon lemnn extract.—Mrs. M J. Canucm..

4 ANGELS' FOOD. -
. Wlﬂm of eleven eggs beaten. e;tt one mdh&lﬁ cups
ﬁhgar once into egg, one teaspoon vant!la. oae cup flour sifted
_ times, then add one teaspoon cream tartar and sift three times n
=then add sugar, egg ete. After flour Is sifted three times m
it mcrm Bake ‘about fo'rty-ﬁve mjnutaa—um G A
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in a little of the above flour, and vanilla. Frost with chocolate
frosting.—Mrs, David Paull,

COFFEE CAKE.

One-half cﬁp of liquid “coffee, one-half cup sweet milk, three eggs,
two cups brown sugar, one cup butter, iwo and one-half cups flour,
one teaspoonful cloves, one teaspoonful cinnamon, two teaspoonfuls
baking powder. Raisins and currants to suit.—Mrs. L. Ludlow.

HICKORY NUYW CAKE.
Two cups sugar, two-thirds cup butter. one cup sweet milk, three
eggs, three cups flour, two teaspoonfuls baking powder, oné cap nut
kernels. Flavor to suit.—Mrs. Ludlow.

SPONGE CAKE.
One cup of sugar, one cup of flour, three eges well beaten, two
_tablespoons of water, one tablespoon of vanilla.—Mrs, W. J. Webb.

MARBLED CAKE.

Light Part.—White sugar, one and one-hall cups; butter, one-half
cup; sweet milk, one-half cup; soda, one-half teaspoon; cream of tar-
tar, one teaspoon; whites of four eggs, flour, two and one-half cups.
Beat the eggs with the sugar, having the butter softened by the fire;
then stir it in. Put the soda and cream of tartar into the cream or
milk, stirring up and mixing all together; then sift and stir in the
flour.

Dark part—Brown sugar, one cup; molasses, one-half cup;butter,
one-half eup; sour milk, one-half cup; soda, one-half teaspoon; cream
of tartar one teaspoon;flour two and one-half cups; yolks of four eggs;
cloves, all spice, cinnamon, and nutmeg, ground, on each one-half
tablespoon, beat and mixed with the light part.—Mrs, William Cudleys.

DELICATE CAKE.
One cup of granulated sugar, one and one half cups of flour, one-
_ half eup of corn starch sifted with the flour, one-half eup of butter,
one-half cup of milk, the whites of six eggs, two teaspoons of baking
powder. Flavor with almoad.—Mrs, John James.

DELICATE CAKE,

One and one-half cups of granulated sugar, one cup butter, two-
thirds cup of milk, white of six -eggs beaten to a stiff froth,
three even cups of sifted flour, three teaspoonfuls of baking powder,
put in the flour and mixed. Stir butter and sugar well together, to it
add the milk; then put in the flour and last, add the beaten eggs.
Flavor with lemon and stir the whole mixture well.—K. D. Martin,

o COOKIES.

- One cup of white sugar, one-half cup butter, two eggs, two table-
spoons milk, one-half teaspoon soda (scant), one teaspoon cream tartar.
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one-half teaspoon vanilla, flour enough to roll.—Mrs. F. B. Trathen,

CHOCOLATE CAKE.

Two heaping tablespoons grated chocolate, one-half cup sugar, one-
half cup butter, four eggs, one-half cup sweet milk, one and three-
quarters cups flour, one heaping teaspoon baking powder.

Dissolve chocolate in five tablespoons of boiling water. . Beat but-
ter and sugar to a cream, add yolks well beaten, then milk, then the
melted chocolate and flonr. Give all a good beating, add whites of eggs
beaten to a stiff froth, then the baking powder in a little of the flour,
and last, one teaspoon of vanilla.—Mrs, 8. Tratheﬁ.

NUT CAKE.

Two cups of sugar (scant), one cup of butter, four eggs, one-half
cup milk, three cups flour, one teaspoon baking powder, a pinch of salt,
a teaspeon vanilla, one-half bowl nuts, one-half bowl raising, (floured).
Bake almost two hours in a slow oven.—Mrs. F. B, Trathen.

DEVIL FOOD CAKE.

Part one—One cup grated chocolate, one-half cup milk, one cup
brown sugar. Set on stove to dissolve but do not boil. Add to part
2 when cool. Part two—One cup brown sugar, one-half cup butter,
two eggs, one-hali cup milk, two cups flour, ong teaspoon soda. Sift
in flour and bake in layers in quick oven.—Mrs. John James.

FRUIT CAKE. z -5
Two and one-half cups dark brown sugar two cups butter, nnue
pound each of currants and raisins, one-half pound citron, six eggs.
one teaspoon each of einnamon, cloves, allspice, mace, one teaspoon
baking soda in one-half cup boiling water, four cups flour, one glass
coffee.—Mrs. John James,

SPICE CAKE.

Two-thirds cup butter, one cup brown sugar, one cup molasses, ong
cup sweet milk, three cups flour, three eggs, one-half nutmeg, two
teaspoons baking powder, one teaspoon of all kinds of spices; put
raising in frosting.—Mrs. E. E. Thompson,

QUAKER POUND CAKE.

Two cups of sugar and one small cup butter, three eggs, ane cup

sweet milk, one and one-half teapoons of baking powder.—Mrs. E. E.
Thompson. '

COFFEE CAKE.

] Two cups brown sugar, one of butter, one of molasses, one of
strong coffee as prepared for the table, four eggs, m teaspoonful sal-

eratus, two of cinnamon, two of cloves, one of :rhed nutmegs, one

pound raisins, one pound currants, four cups of flour.—Mrs. N. S. Bray,
Mrs. F, C. Kane.




CITRON CAKE.

(From White House Cook Book.) Three cups white sugar and
one cup butter creamed together: one cup sweet milk, six eggs, (whites
and yolks beaten separaiely); on teaspoonful vanilla or lemon extract,
two heaping teaspoonfuls baking powder, sifted with four cups and a
half of flour. One cup and a half of citron sliced thin and dredged with
flour. Divide into two - cakes argl bake in tins lined with buttered
letter paper.—Mrs, L. Ludlow.

ROLL JELLY CAKE.
Three eggs, one small cup sugar, one large cup flour one teaspoon
beking powder. Flavor to taste. This is enough for two cakes,—Mrs.
R. Huddlestone,

CREAM CAKE.
Two eggs. one cup sugar, one cup oream, two cups flour, one tea-
gpoon cream of tartar, one teaspoon soda,—Mrs. R. H. Rickard,

ol

CHOCOLATE CAKE.

One and one-half cups flour, one cup sugar, one-nalf eup hutter,
three eggs, (leave whites of two for frosting), two-thirds cup of sweet
milk. one-half teaspoonful each of cinnamon and cloves, two teaspoons
baking powder, one-half ten-cent cake of sweet chocolate grated and
stirred into the milk. Mix the s:ices and baking powder with the flour.
Mix all ingredients together and bake in three layers which are to be
put together with plain white frosting. Frost top off cake.—Mrs.
Charles Ells, -

SUNSHINE CAKE.

The whites of eleven eggs, the yolks of six, a goblet and a half of
pulverized sugar, one and onc-half goblets of flour, one teaspoon of
cream tartar.  Flavor with orange; first beat the whites and the yolks
separately, then put them together, they add the sified sugar, then
last the flour and the cream tartar. Bake in tin for about one-half
an hour—Mrs. Puisk.

ALMOND CAKE.

One goblet full of flour sifted four times, one and one-half goblets of
powdered sugar, sifted two times, one teaspoonful of cream of tartar,
whites of ten eggs. For filling—One goblet full of sweet cream, lot it
come to a boil; volks of three eggs-well beaten with a tablespconfui
of corn starch, one pound almond blanche and shape it fine and put
it in at last.—Mrs. M. Cook.

LAYER CAKE WITHOUT SHORTENING.

One and one-quarter cup of sngar, four eggs beaten separate, four
tablespoons milk. flavoring to suit taste, one cup flour, one teaspoonful
haking powder, whites of the eggs added last, bake in a quick oven —
Mrs. Prisk. 5

fa




FRUIT CAKE.

One pound butter, é6ne pound brown sugar, {wo pounds raisins, two
pounds currants, three-quarter pound citron, one cup nuts, one-half
pint molasses, one and one-hall pounds flour, ten eggs, bne teaspoon
goda, one tahlespoon each of all kinds of spices.—Mrs. . B. Trathen.

FRUIT LAYER CAKE.

One cup sugar, one-half cup butter, two eggs. one-half euy jelly
and waler, one-hali teaspoon soda, one cup raisins, two cups flour.
Rather thin jelly is best; take about one-quarter cup and add hot water,
Let stand till jelly is dissolved; then add soda.—Mrs. John Strong.

GINGER CAKE.

One eup brown sugar, one cnp shortening, one cup molasses, two
eggs, one tablespoon saleratus, one cup hot water or sour milk, one-half
teaspoon allspice, one tezspoon cinnamon, two teaspoons ginger, one
and one-half cups seeded raisins, three cups flour. Bake in long pan
in moderate oven.—Mrs. John Stewart.

PRINCE OF WALES CAKE.

One cup sugar, one-aalf cup butter, two eggs, three tablespoons
molasses, one-half teaspcon cinnamon, one teaspoon soda, three-quarter
cup gour milk, one cup choppd raisins, two cups flonr. Bake in layers.
When cold put on frosting filling.—Mrs. S. Sleep, Jr. and Mrs. E.
Trafelet.

FRUIT CAKE.
One bowl raisins, one bowl citrons, one and one-half bowls cur-
rants, one bowl butter and lard mixed, eight eggs, three cups of flour,
one cup molasses, two cups dark brown sugar, four teaspoonfuls cin-

namon,two teaspoonfuls cloves, two teaspoonfuls allspice, one npmia_ﬁ o

grated, one level spoonful salt, five spoonfuls baking powiler, vanilla.

Chop the fruit, add eggs, molasses and sugar. Sift the salt and bak-
ing powder with the flour. 'rhoroughly mix these last tla.med. in-

gredients with the butter and lard and add to the fruit grm!utilyr

Bake in well greased paper Iined i™ns, in a moderate oven, for two
hours.—Mrs. John M. Richards.

CHEAP FRUIT CAKE. ' i
Three eggs, one cup sugar, one cup butter, one cup sour milk on.o
cup eurrants, one cup raisins, one teaspoon cinnamorm;tne lemon mb

one teaspoon soda, flour to make a stiff batter. Bake in a moderate

. oven.—Mrs, R.K. West.

SCRIPTURE CAKE
Four snd one-half cups Flrst ‘Kim tonrth chapter 22nd m
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chapter, 12th verse; one cup Numbers seventeenth chapter, 8th verse;
two tablespoons First Samuel, 14th chapter, 25th verse. Season to
taste with Second Chronicles, 9th chapter, 9th verse; 6 of Jeremiah,
17th chapter, 11 verse; a pineh of Leviticus, 2d chapter, 13th verse;
one-half cup of Judges, 4th chapter, 19th verse, last clause; two tea-
spoons Amos, 4th chapter, 5th verse. Follow Solomon's prescription
for making a good boy, and you wil have a good cake.—Mrs. A. A,
Gilmore,

v LEMON CAKE.

Three teacups sugar, one cup butter, five eggs, level teaspoonful
soda dissolved in one cup sweet milk, four full cups sifted flour, and
lestly, the grated peel and juice of one lemon, the juice to be added
the very last. Bake in two shallow tins. When cold fce with lemon
icing and cut into squares.—Mrs. A. H. Ryckmah,

ALMOND CAKE,

Angel food layers. The whites of ten eggs, one and one-half gob-
lets of pulverized sugar, one goblet of flour, one teaspoon of cream
tartar, Sift the flour and sugar four times before measuring; beat the
whites of the eggs to a stiff froth, add the sugar gradually, the filour
last with the cream of tartar. Bake in three layers.

The filling for this cake—one cup of sweet eream; put it on to boil:
the yolks of three eggs, three tablespoons of sugar, ong teasppon of
corn starch, mixed. Then &tir into the boiling cream, one-half pound
of almonds chopped fine, Add last.—Mrs. John James.

SOFT MOLASSES CAKE.
One cup molasses, one-half cup sugar, one-half eup shortening,
two cups flour, one teaspoon soda, one egg. Stir all together then add
oné cup water, one-half teaspoonful of ginger.—Mrs. W, BE, Mack.

BREAD CAKE.
Two cups bread sponge, one and one-half cups brown sugar, one-
half cup butter, two eggs, one teaspoonful soda, raisins and spice to
suit.—Mrs. L. Ladlow. -

WHITE AND PINK CAKE.

One and one-half cups sugar, one-half cup butter, beaten to a
cream; two-thirds cup sweet milk, whites of six eggs beaten stiff,
three cups flonr and three teaspoonfuls baking powder. Take out
enough for two layers and to remainder (enough for one layer), add
one tablespoonful of red sugar to which has been added just enough
hot water to dissolve it nicely.—Mrs. W. J. Webb -

SILVER CAKE,

Whites of one dozen eggs, flour, five cups, white sugar and butter
of each one cup, cream or sweet milk, ane Fﬁ’p. aream of tartar, one tea-
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spoon, soda half teaspoon. Beat and mix as the marbled cake. Bake
in a deep pan.—Mrs. Willlam Cudley,

GOLD CAKE.

Yolks of one dozen eggs, five cups flour, three cups white sugar,
one cup bulter, one and one-half cups cream or sweet milk, soda one-
half teaspoon, cream of lartar one teaspoon, Bake in a deep loaf pan.
Mixed same as marbled cake—Mrs. William Cudley.

LAYER CAKE.

One cup of white sugar, three tablespoons of melted butter, five
eggs, leaving out the whites of two for frosting; one-half cup of sweet
milk, two teaspoons of baking powder, one and one-half cups of flour.—
Mrs. E. E. Thompson.

QUEEN CAKE.

One large cup butter, three cups sugar, four cups flour, one cup of
sweet cream, two teaspoonfuls of baking powder in the flour, the
volks of geven eggs and whites of four, and fiavor with vanilla.—Kate
D. Martin.

NO. 1 PLAIN CAKE.

One cup sugar, one-half cup butter, one egg and the yolk of two
more, one cup of milk, two cups of flour, two teaspoonfuls of baking
powder, cream, butter and sugar. Then add one cup of sifted flour.
Add one cup of skimmed milk. Add beaten eggs, and lastly, one cup
of sifted flour with two teaspoonfuls of baking powder. Bake in quick
oven.—Leo Hallick.

CHOCOLATE CAKE.

Rither layer or loaf. Two cups of sugar, one-half cup of butter,
uhree eggs, one-half pound of baker's chocolate, one-half cup of either
sour or sweet milk, one-half teaspoonful of soda, one-half teaspoonful
of baking powder, two cups of flour. Cream, butter and sugar well;
mele chocolate in one-half cup of hot water, and mix with butter and
sugal. Add beaten eggs, milk and lastly, flour and baking powder.
Seald soda in one-hall cup of hot water, if sweet milk is nsed.—I..eo
Hallick.

NUT CAKE.

One-half cup of butter, one and one-half cups of sugar, three eggs,
tiwvo and one-balf cups of flour, one and one-half teaspoonfuls of bak-
ing powder, one-half cup of milk, one cup of any meats of nuts pre-
ferred. Cream, butter and sugar; add beaten eggs, then the flour sift.
ed with the powder. Mix with the milk and nuts into a firm batter and

bake in paper lined tin, in steady oven, for thirty-five minutes.—J.e0

Hallick.
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WHITE LAYER CAKE.
One and one-half cups sugar. one-half cups milk, three cups flour,
whites of t'x eggs, two teaspoons baking powder.—Leo Halliek.

DARK CAKE.

One cup sugar, one-half cup butier, two eggs, three-quarters cup of
sour milk, three tablespoons molasses, three-quarters teaspoon soda,
one cup chopped raisins, one-half teaspoon cinnamon, two and one-talf
cups flour.—Leo Hallick.

CHOCOLATE MARBLE CAKE.

White of four eggs, well beaten, two cups of white sugar, creamed
with one cup of butter, one cup of sweet milk, three cups of flour siited.
with two teaspoonfuls of baking powder. When these ingredienis
are well mixed, take one cup of the batter, and stir in one bar of choc-
olate grated fine and moistened with two tablespoonfuls of sweet
milk. Beat well and place in a butiered cake tin, first a spoonful o.
two of light then one of dark, and so on.—Blanche Lawrence.

MARBLE CAKE.

Light part—whites of three eggs, one-half cup of butter, one-half
“up sugar, one-half cup milk, two cups flour, one-half teaspoonful soda,
one teaspoonful cream tartar. Dark part—Yolks of three eggs, one cup
molasses, one-half cup butter, one teaspoonful soda, one-half teaspcon
each cinnamon, cloves, nutmeg. One-third cups milk. two cups flour,
Dutter the tin and put in the pan alternate layers of light and dark
parts, having the light part on top.—Mrs. T. . Hodges.

DARK LAYER CAKE. R
One cup brown sugar, one cup butter and lard mixed, three eggs,
¢ne cup milk, one cup molasses, one teaspoonful soda, two teaspoonfuls
cream tartar, one teaspoonful each of cin!namon. cloves, nutmeg, flour
cnough to make batter. Bake In layers.—Mrs. T. G. Hodges.
Filling for cake—Two cups pulverized sugar. Moisten with milk

Just enough to spread nicely. Flavor with lemon. .Spread between

Jayers and on top.—Mrs. T. G. Hodges.

FRUIT CAKE.

Butiter, sugar, molasses and sweet milk, of each one cup, currants
Lwo cups, raisins, two cups, six eggs, citron chopped, one-half pound,
two grated nutmegs, cinnamon, one teaspoonful: one teanimcnful soda,
two teaspoonfuls cream tartar. Flour to thicken. Bake two hours—
Mrs. T. G. Hodges.

COFFEE CAKE,

Two eggs well beaten, one-half cup butter, one-half cup lard, three-
- quarters cup of brown sugar, one cup suwonF cold coffee, one cup mo-

¢
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lasses, one cup mh;hmf one teaspoon .cloves,‘ one teaspoon clmmﬁn.‘_
cne teaspoon soda.—Mrs. J. K. Brown.

NUT CAKE.

One-half cup of butter. itwo cups of sugar, four eggs, beat yolks,
cie teaspoon vanilla, one cup chopped nuts, three teaspoons baking
powder, one cup milk, three cups flour; and beat the white of eggs in
iast., Bake forty minutes.—Mrs. Manley,

MARBLE CAKE.

Light part—One cup granulated sugar, one cup butter, ona-half
cvup milk, whites of three eggs.-one teaspoonful cream tartar, ons-half
teaspeonful saleratus, two cups flour.  Dark part—One-half cup brown
suzar, one-quarter eup butter. one-half cup molasses, one-quzrier cup -
ilk, one-half nutmeg, one teaspoonful ¢fnnamon, one-half teaspoonini
allepice, one-half teaspoonful soda, one teaspoonful creani tartar, two
cups fiower, yolks of three egge.—Mrs. John Terrill.

A VERY RICH CAKE. ! =
Five pounds of the finest flour, three pounds of fresh butter, five
pounds of eurrants, two pounds of sifted loaf sugar, two nutmegs, one
cunces of mace, half one-quarter ounce of cloves, sixteen eggs, one pound
of seweet almonds, half pound of candied citron, one-half pound each S
of candied orange and lemoen peel, one gill of wine. Mix all well to-
gether. Yolks and whites will be put in separately. Time five or six
Logapa—Mrs. Trevithick.

COFFEE CAKE, o

One cup of sugar, one cup of molasses, one cup of butter, one cup
of made coffee, two cups of chopped raisins, four cups of flour, two
tgee, two teaspoonfuls of soda.—Mrs. A. H. Herron. i
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Cookirs and Ginger Snaps.

“I passed the most delightful hour,
'Mid sugar, butter and molasses.

LEPCUCKEN COOKIKES (German)

One cup brown sugar. lour eggs, one cup butter, one cup molasses,
¢ne teaspoon lemon extract, two teaspoons baking powder, flour to
hicken. Cut in squares with an almoad on each. This will keen six
meomths—Mirs. Woodwa:d.

FRUIT COOKIES.

One and one-quarter cups sugar, one cup hulter, three eggs, vne
ieaspooln clovus. one teaspoon cinnamen, ¢ae-cuarter cup milk (sweet
or gour), one teaspoon, level, soda dissolved in the milk; flour to mike
a goft dough.- -Annie Taylor.

GRAHAM COOKIES.

Two cups sour cream, two ¢cups white sugar, two eggs, one-half eup
molasses ,four cups graham flour (sifted), one teaspoon of salt, soda and

cinnamon two teaspoons. Drop with a wet teaspoon.—Mrs. Stephen

Gage, Walled Lake.

COOKIES.

Three eggs, two cups sugar, one cup milk, one cup melted butter,
three teaspoons baking powder in flour, flavor to taste a.n‘d mix soft.—
Mrs. R. Huddlestone.

COCOANUT COOKIES.

One cup of butter, cup of sugar, three eggs, cup of cocoanut, cup of
i1k, one and one-half teaspooiis of baking powder, pinch of salt, and
enough flour to roll out thin. Bake in quick oven.—Mrs. F. Knight,

OATMEAL CRACKERS.

One-half cup butter and one-half cup lard melted, onf. cup brown
sugar, one beaten egg, one teaspoon soda in two tablespoons hot water,
ane cup flour, three cups rolled oats. Roll thin and cut in squares with
a knife. Bake quickly.—kate Bennetts.

CHOCOLATE NOUGAT.

One cup granulated sugar, one-half cup butter, two eggs, one cup
sour milk, one level teaspoon soda, one and one-half cups flour, one cup
seeded raisins or one cup nuts or both, two quarters chocolate, one tea-

spoon vanila, cream, sugar and butter. Drop the eges in one at a time

end beat all together, Add melted chocolate, then milk with soda in it.
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Put in shallow pan and bake forty minutes in slow oven. Frost the
twp.—Kate Bennetts.

BROWN COOKIES.
One cup brown sugar, one cup shortening, two eggs, two table-
gpoonfuls hot water, ons-half teaspoonful of soda, one cup molasses-—-
Mrs. M. Cook.

GINGER SNAPS,

One cup molasses, one cup sugar, one of lard, one tablespoonful
of ginger, one teaspoonful of soda, dissolved in hot water, sufficient
flour to roll very thin.—Mrs. C. E, Paull.

GINGER SNAPS.

Molasses one cup, brown sugar one cup, butter and lard mixed one
cup, one cgg, pinch of salt, ginger one teaspoonful, cinnamon and cloves
one teacpoonful, soda on= teaspoonful dissolved in one-half cup boiling
water or ceffes, flour encugh to knead rather soft. Roll thin and bake
in £ quick oven.—Mrs, T. G. Hodges.

PLAIN COOKIES.

Sugar two cups, butter one cup, sweet milk one cup, cream of tar-
w1 two teaspoonfuls, soda one teaspoonful, flour to make a dough. Roll
thin and bake in a quick cven.—Mrs. T. G. Hodges.

CREAM COOKIES.

One cun butter, one sugar, three eggs beaten light, one tablespoon
Jemon, cio vanila three talilespoons milk, three teaspoons baking pow-

dler. Mix very soft with flour—Mrs. Manley.

MOLASSES COOKIES.

Three cups New Orleans molasses, one cup lard, one-half cup butter,
cne-half cup brown sugar, one teaspoon cinnamon, four teaspoons soda,

~ dissolved in three-quarters cup boiling water, two tablespoons ginger. -

COOKIES.
Two cups flour, two teaspoons baking powder, one-half cup raisins,
one-half cup sugar, one egy, enough flour to mix into a soft dough.—
Mrs. R. K. West.

COOKIES (Good)
Two cups sugar, one cup butter, four eggs, two teaspoons cream

‘tartar, one teaspdon soda, flour to roll.—Mrs. A. Bradburn.

OATMEAL COOKIES,
!.‘.frre cup shortening, one cup sugar, one cup fine oatmeal, one cup
flour, one teaspoon baking powder, pinch of salt. Mix well together
and add water or milk enough to make niee batter; roll thin and m;.
in quick oven.—Mrs, F. B, Trathen,




SUGAR COOKIES.
Two cups sugar, one cup butter, one cup sour milk, one teaspoon
soda, flavor to taste, flour to roll.—Mrs. A. Bradburn.

GINGER COOKIES.
One egg, one cup brown sugar, one cup lard, one cup
gour milk, one cup molasses, one tablespoonful of ginger and of
sofda.—Mrs, W. A. Bateman.

GINGER COOKIES.

One cup C. sugar, one cup N. O. molasses, one cup boiling water,
one cup shortening, one teaspoon saleratus in the water, two teaspoons
ginger, one teaspoon each of cinnamon and allspice.

Boil sugar, shortening, molasses and spices together twenty min-
utes. Then add water and saleratus and set aside to cool. When cool
add flour enough to roll nicely. Roll thin and bake in quick oven.—
Mrs. F. B. Trathen.

Fruit Cookies.

One and one-half cups sugar, one cup butter, one-half cup molasses,
three eggs, one cup curranis, one cup chopped raisins, one teaspoon all
kinds of spices, flour to roll.—Mrs, F. B, Trathen.

ROLLED OATS WAFERS.

One cup rolled oats, one cup flour, one teaspoon baking powder, two-
thirds cup butter, one-half cup sugar, one egg.—Mrs. John James.

CHOCOLATE COOKIES.

One cup light brown sugar, one-half cup of butter, one-half cup
nuts, one-half cup raisins, one-half cup milk, one and one-half cups
of flour, one egg, one-half teaspoonful soda in the milk, three table-
spoonfuls of chocolate after melting. Bake in moderate oven. This
may also be baked in a loaf.—Mrs. T. Burt, Mrs. J. E. Light.

HERMITS.

One-third cup butter, two and one-third cup sugar, one egg, two
tablespoons milk, two cups flour, two teaspoons baking powder, one-
third cup raisins, stoned and cut in small pieces, one-half teaspoon cin-
namon, one-quarter teaspoon clove, one-quarter teaspoon mace, one-
quarter teaspoon nutmeg. s ey -

“ . Cream the butter, add sugar graduslly, then raisins, egg well beat-
en, and milk. Mix and sift dry ingredients and add to first mixture.—
" Mrs. Addis Leeson, :

KISSES.

Two cups oatmeal or rolled oats, two teaspoons baking powder, one {
tabie spoon butter, one cup sugar, two eggs, salt. (Grease and flour
_ting). : '
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o, " DELICATE CAKE.
One scant cup butter, two cups sugar, whites of six eggs, one cup of

sweet milk, one cup corn starch, two cups flour heaping, little salt
and flavoring.—Mrs. A. Bradburn.

SAFFRON COOKIES.

Cream one cup brown, sugar and half cup butter, add three eggs well
beaten, a little salt, one cup currants, a little lemon or citron peel, two
an one-half cups flour, three teaspoonfuls baking powder, and one-halt’
box saffron boiled in a little water. Bake in gem tins.—Mrs. Taylor.

HERMITS.

One !cup sugar, one-half cup butter creamed, three eggs, one-half
cup boiling water, one teaspoon sodea in water, one cup chopped raisins,
_ one teaspoon each of allspice, cinnamon, nutmeg, and cloves, flour
enough to make stiff. Drop teaspoonful at time on buttered pan. -Bake
until brown. You may use chopped hickory nuts if you wish.—~Mrs. F.
B.T. <

MOLASSES COOKIES,

One cup N. O. molasses, one-half cup sugar (light brown or white),
one egg, one cup coffee (or milk), two tablespoons lard, one teaspoon
soda in coffee, one-half teaspoon ginger, allspice and cinnpmon, one
teaspoon baking powder in flour enough to roll, pinch salt.—=Mrs. “C.-
A .G

GINGER COOKIES.

Two cups molasses, one cup sugar, one cup butter, one cup hot wa-
ter, two teaspoons ginger, two teaspoons of soda, one teaspoon cinna-
nion. Mix thin and bake quick.—Mrs, E. E. Thompson.

5 GINGER COOKIES,

Two eggs, one cup brown sugar, one cup shortening, one e¢up mo-
lasses, four tablespoons vinegar, three teaspoons soda, one teaspoon
ginger and enough flour to roll.—Mrs. W, J. Webb.

GINGER SNAPS.

One cup sugar, one cup syrup, half cup lard, half eup butter, oné
egg, two tablespoons vinegar, ope teaspoon of soda mized with vige-
zar, flour to thicken. Roll thin; bake {n quiek even.~—Mrs James Agh-
on

GINGER SNAPS.

Two eggs, one cup cark sugar, one cup molasses, two teaspocns
soda, two teaspoons ginger, Let stand two hours, mix and roll out—
Mrs. Trofelet. 4
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CREAM COOKIES.
One cup grapmlated sugar, one egg, one cup sour cream, one tea-
spoonful soda flavored with lemon. Handle dough very soft. Will
keep one year.—Mrs. J. Prisk.

“ CREAM COOKIES.

-
Two cups of sugar, ona cup of sour cream, one cup of butter, four
exrs, one teagpoon salt, one teaspoon soda, nutmeg or vanila. Mix soft.
—Mrs. W. J. Webb.

COOKIES,

One and one-half cups sugar, one cup butter, one-fourth cup milk,
one cup reisins, three eggs, two teaspoonfuls soda, one teaspoonful each
cinnamon, cloves, allspie2, piece citron chopped fine, flour enough to
rell.—Mrs. Ludlow.

COOKI_FS.

Eight tablespoonfuls of granulated sugar, six tablespoonfuls of
melted butter, four tablespconfuls of sweet milk, two eggs, four tea-
spoonfuls of baking powder, three teaspoonfuls of vanila or any flavor-
ing desired. Stir the butter and sugar together, add the beaten eggs,
then, the milk, then the baking powder, flavoring and flour to make a
dough. Roll into a thin sheet, cut any desired shape, sprinkle with
sugar and bake in a quick cven.—Mrs. Helen Hargrave.

SUGAR COOKIES.

One cup of sugar, one cup of butter, one-half cup of sour milk, two
eggs, one teaspoon soda, and nutmeg. Mix soft and roll thin, Bake in
hot oven;hl.r_s. W. J. Webb.

SOFT COOKIES. Good.
Take one cup of butter and two of sugar; rub them to a cream.
Mix with them three well-beaten eggs, one tea cup of milk or cream,

six cups of flour, one teaspoonful of saleratus, and a little nutmeg.—
it. D, Martin.

ROCK COOKIES.

Two eggs, on cup brown sugar, one cup butter, one teaspoon baking
powder, one teaspoon of vanilla. Flour until stiff—Mrs. Trafelet.

LEMON COOKIES.

Four cups of sifted flour or enongh for a stiff dough, one tea cup
full of butter, two cups of sugar, the juice of one lemon, and the -
ed peel from the outside, hree eggs whipped very Il 3
each ingredient, adding after all is in, a Balf |
dissolved in tablespoonful of milk. Roll out as any fies
light brown. Use no other wetting.—Mrs, A. H, Ryckman.
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COCOANUT COOKIES.

One cup grated cocoanut, one and one-half cups sugar,three-fourths
cup of butter, one-half cup of milk, two eggs, one large teaspoonful
baking powder, one-half teaspoonful extract of vanilla, and flour enough
to roll out.

OATMEAL COOKIES.
One and one-half cups of C. sugar, one cup of butter, two eggs,
twe cups of rolled oats, two cups of flour, two teaspoonfuls of baking
powder. Roll thin.—Mrs. R. H. Rickard.

CURRANT COOKIES.

One cup sugar, one-half cup butter, three tablespoonfuls milk, two
eggs, two teaspoonfuls baking powder, one-half cup currants, one-half
teaspoonful lemon extract, two cups flour. Rolled thin. Baked in a
quick oven.—Mrs. S. Sleep, Jr. ,

DROP MOLASSES COOKIES.

One cup molasses, three-quarters cup of sugar, one half cup butter,
one egg, three-quarters cup boiling water on two teaspoons soda, four
cups flour, one teaspoon ginger, one teaspoon cinnamon, little salt.
Stir and drop in dripping pan.—Mrs, A. Bradburn.

LAYER CAKE.

Sugar, one cup, milk, cne cup, butter, size of egg, one teaspoonful
lemon extract, three eggs, one teaspoonful baking powder, flour to make
batter. Bake in three layers.—Mrs. T. G. Hodges.
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Pies,

She walks in beauty like the night
Of cloudless climes and starry skies;
And lovely thoiigh she is to sight,
She is not lovlier tLan her pies.”

COCOANUT PIE.

Scald one cup of milk, Leat the yolk of one egg with two tablespoons
of sugar, and one of corn starch. Mix with the milk, cook and stir until
it thickens, take from the fire and add three-quarters of a cup of cocoa-
nut and let cool, then add ¢ne half teaspoonful of vanilla and the white
of the egg beaten to a froth. Have the crust baked, put in the custard
and brown in oven.—Jessie Clark.

CHOCOLATE PIE.

Take three tablespoons sugar, one-half cake sweet chocolate, grated.
Mix with the yolk of one ¢gg. three-quarters of a cup of water, in which
has been dissolved one and one-half tablespoons of corn starch. Put on
stove and cook until thick, stirring all the while. Wihen cold, flavor with
vanilla and pour inio crusi. Make meringue of the white of the egg.
Put on top and brown.—Mr&;James Burgan. ol 25

LEMON PIE. .
One and one-half pints milk, three tablespoonfuls corn starch, one
cup sugar, two tablespoonfuls butter, one teaspoonful each extract of
lemon, cloves and cinnamon, juice of two lemons, yolks of three eggs.
Boil milk, add corn starch, dissolved in lttle milk. When it reboils take
off. Beat in yokes, etc, Pour at once into pie plates lined with paste
having high brim.

LEMON TARTS.
One lemon, one cup sugar, one egg, one tablespoon of cake crumbs,
one tablespoon of water.—Mrs. E. E. Thompson.

MINCE PIE MEAT.

Three pounds lean beef, one handful of salt, and half chopped, one
pound citron, one teaspoon each spices, two pounds suet, four pounds
raisins, half stoned, three pounds currants, one pint molasses, one pint
cider. Sweeten; measure beef in a bowl and put in as much apples
again.—Mrs. J. Stewart.

MINCE MEAT.

Three large lemons, three large apples, one pound of raisins, one-
1
half pound of currants, one pound suet, two pounds sugar, one ounce
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citron peel, one ounce le;-nr;n peel; half cup jelly apples may be chopped
or grated.—Mrs. W. A, Bateman.

CREAM PIE.

Two cups sweet milk, one cup white sugar, one cup water, three
eges, two dessert spoons corn starch, one teaspoon vanilla. Take milk,
sugar, one-half water and vanilla. Put on to boil one-quarter of an
hour, then beat yolks of egge. Put corn sterch with one-half water;
put into other half. Let ccol a littlee—Mrs. E. Trafelet.

CHOCOLATE PIE.

Three tablespoonfuls grated chocolate, one cup milk, one teaspoonful
corn starch, three eggs, four tablespoonfuls sugar, a saltspoonful salt,
one teaspoonful vanilla. Rub the chocolate smooth in the milk and
heat to bailing; then stir ir the corn starch. Stir until well thickened.
Take from the fire and let cool. Beat the yolks of the eggs well with
the sugar, and when the chocolate mixture is ool add salt and vanilla;
put all together and whip up light. Bake with one crust. When done
cover meringue made of the whites of the eggs and three tabléspoonfuls
of sugar. Return to the oven and brown.—Mrs. L. F. Lawrence,

PUMPKIN PIE

“What moistens the lip and what brightens the eye?
What calls back the past like the riech pumpkin pie?”

Two-thirds of & cup of pumnkin, two-thirds of a cup of sugar, one
and two-thirds cups of milk, one egg, one teaspoon level full of ginger,
one-half of & putmeg. Bake one hour In a medium heated oven.—Mrs,
A H, Hervon.

ORANGE PIE.

One orange grated, one cup of sugar, one egg, a little butter, one
cup of sweet milk. Two crusts .Very nice.—Mrs, C. E. Paull.

FAMILY PIE CRUST.

One aud ene-half cupfuls of flour before gifting; scant one-half cup
of White Cottolene; three tablespoonfuls water, pinch of salt.

This is for upper and under crust of a large round tin or yellow
pie plate. Put the salt in the flour and sift it. 7Take the knife and use
in mixing the shortening with the flour. Wihen it is well cut together,
put in the water very gradually, chopping the mixture and trying to
avoid wet streaks. Do not knead it with the hands. Sprinkle some
flour on the molding board; flour the rolling pin, take’a little more than
half of the erust and gather it into a little round pile, and roll it out
from you. If it is not the proper shape turn it at right angles and roll
from you again. When it is of the required size, cover the sides and
bottom of the pie dish; finish the upper crust the same way, and make
three or four gashes in it for the escape of steam. After the pie mater-



"

72

ial is put in, the upper crust put on, pinch the edges of the crusts neatly
together.—Mrs. Owens.

LLEMON PIE.
Yolks of two eggs, one cup of sugar, juice and grated rind of one
lemon, one cup of grated bread crumbs, one cup hot water, small piece
of butter., Use whites for frosting.

COCOANUT PIE.

Boil one pint milk, thicken with two tablespoons corn stérch._stir-
red up in cold milk, piece butter size of hickory nut, three-fourths
cup sugar, volks of two eggs, one cup shredded cocoa.n‘ut: flavor \with
vanilla. Bake crust first. Beat whites first, add a little sugar and
put on top. Makes two pies. . s

MRS. W. E. MACK.

LLEMON PIE;" ¥
Grated rind and juice of one lemon, two eggs, (save white) three
tablespoons corn starch, three-fourths cup sugar, a lump butter “about
the size of a hickory nut, one-half cup boiling water. Cook about ten
minutes. Bake crust first. Put whites of eggs on top.
MRS. W. E. MACK.

ORANGE PIE.
Yolks of two eggs, juice of two oranges and grated rind of one, one
glass cold water, two-thirds cup sngar, three tablespoons corn starch.
Cook till thick. Whites on top. MRS. JOSLIN.

LLEMON PIE.
One slice of bread, one cup of boiling water on the bread, one cup
of sugar, one lemon, two egg yolks in pie; whites for frosting.

MINCE MEAT.

Two pounds lean beer.'_ boiled; when cold chop fine; one pound
of suet minced fine, five pounds of apples paired and chopped, three
pounds of raisins, seeded, two pounds of currants, one-half pound of
citron, three tablespoons of cinnamon, two tablespoons of mace, one
tablespoon of allspice, one tablespoon of fine salt, one grated nutmeg,
three pounds of brown sugar, ong-half gallon of sweet cider. This
will keep uniil spring. MRS. JOHN JAMES.

CREAM PIE.

Bake first one crust, being careful to pick it so that it will be flat.
Filling for pie: Put one cup of milk over boiling water: when it is
boiling beat the yolks of two eggs and one-half cup sugar- together
and stir in; then grate rind of one lemon, two tablespoons of corn
starch, wet with milk and stir into boiling milk; when it becomes
the consistency of thick cream take from fire and add juice of small
lemon; when cool put in crust and beat the whites of two eggs, adding
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two I.nb_les_pnons of sugar; spread on top and bake in oven long enough
to let egg brown nicely. : MRS. F. B. TRATHEN,

.

CREAM PIE.
One cup sugar, one quart of milk, butter, size of a walnut: when
boiling thicken with corn starch; yolks of four eggs. Flavor to suit
taste. Whites for frosting. Two pies. MISS HOLLINGER.

COCOANUT PIE.

Make nice puff paste, roll out thin, bake in large, deep pie tin.
Filling: One pint sweet milk, one small spoon butter, two eggs, two
tablespoons sugar, two tablespoons flour, one teaspoonful “vanilla.
Heat the milk to boiling, add the butter, beat the yolks of the eggs,
add the sugar and flour and some milk reserved cold: add to the boil-
ing milk, cook three minutes, stirring all the time; flavor with part of
the extract, turn into the shell, make a meningue of the whites of the
eggs and one tablespoonful sugar, balance of flavoring. Turn over
the pie and brown in the oven. MRS. HELEN HARGRAVE.

LEMON PIE.
One tablespoonful of flour, two-thirds cup of sugar, one le
yolks of three eggs, leaving whites for frosting; one-half cup
water. MRS, TAYLOR.

“MOCK MINCE PIE.”
One cup crackers, rolled, one cup raisins, one cup sugar, one cup
molasses, one-half cup vinegar, one pint water, one-half teaspoonful
cloves, one teaspoon cinnamon. MRS. F; C. KANE.




74

J. H. Manier. J. H. Hunt,

= Manier and hunt =
Livery, = Feed = And = Sale = Stable,

Lake Linden Avenue, Laurium.

W. J. PoLGLASE,
DENTIST.
OVER POSTOFFICE, LAURIUM.

AL
=
\

W. H. RICHARDS & C0.

DEALERS IN

: CLOTHING,

Gents Furnishing

Goods, Etc:
225-5th St., Calumet, Mich




(s

Puddings.

“He tastes the dainty cake,
Nibbles at the bread,

But thinks the puddings fine."”
Finds the jelly toothsome,

COTTAGE PUDDING.

One cup sugar, two eggs, two cups cream, one pint flour, one and
one-nalf teapoonfuls baking powder. Beat the eggs and sugar together,
ada cream, then flour with the baking powder sifted in, pinch of salt.
Mix to smooth batter and bake in hot oven thirty minutes.—Jessie
Clark.

APPLE MERINGUE

Spice and sweeten apple sauce. Beat in two or three eggs and .
vour into pudding dish and bake quickly. When well crusted pour on ;
a meringue of the whites of three eggs beaten stiff with a little sugar.
Brown slightly.—Jessie Clark.

. ENGLISH PLUM PUDDING.

One pound raisins, one pound currants, one-guarter pound citron,
one-half pound suet, one tablespoon cinnamon, one teaspoon each of
cloves, mace and nutmeg; juice of one-half lemon and grated rind.
(Une-half teaspoon soda, one and one-quarter pounds flour, one-half
pound sugar, one-half pound butter, six eggs, one pint milk. Mix {
iruit together in large bowl and dredge with flour. Boil from five
tu six hours—Mrs. John Prisk.

BANANA PUDDING.

Bring to boil one pint new milk., Stir in two well beaten eggs
mixed with scant half cup of sugar. Stir quickly until it comes to a
boil. Slice four bananas in dish and pour the bolling custard on
tllem and serve.—Mrs. Prisk.

CREAM TAPIOCA PUDDING.

Soak three tablespoons of tapioea over night in a little water; in
tiie morning stir it into one guart of milk which has come to a boil,
cook one-half hour, add a little salt. Beat the yolks of four eggs with
one cup sugar, and three tablespoons cocoanut. Add to the tapioca and
milk and cook ten minutes longer. Turn into dish and flavor. Make
meringue of the whites of the eggs with powdered sugar, spread over
the pudding, sprinkle thickly with cocoanut and brown delicately,
Serve cold, Sufficient for eight persons.—Mrs, James Burgan,



GINGER PUDDING.

Half a cup of sugar, half a cup of butter, halt eup of molasses.
one cup of stoned raisins, one-half cup of chopped citron, two teaspoons
ginger, one and one-half spoons of baking powder, three eggs a cup of
v.arm water, three and one-half cups of flour. Steam in a mould one
and one-half hours.—Miss Daniell.

PRUNE PUDDING.

Stew prunes till well done and them seed and chop; one cup,
Beat till light the whites of six eggs, add one-half cup of sugar, and
flavor. Stir the eggs lightly into the chopped prunes, pour into a
buttered dish and bake thirty minutes in a moderate oven. It should
be light. Serve with whipped cream, flavored and a little sugar add-
ed.—Mrs. Stephen Gage, Walled Lake.

CHRISTMAS PLUM PUDDING.

One and one-half pound raisins, one-half pound currants, one-
half pound mixed peel, three-fourths pound bread crumbs, three-fourth
pound suet, eight eggs, cut raisins in half, stone them, do not chop;
wash and dry the currants and mince the suet finely., Cut the candied
peel into thin slices; grate the bread crumbs fine. Mix dry ingredients
and moisten with the eggs which should be well beaten. Stir well
that everything might be thoroughly blended. Press the pudding into
a buttered mould. Tie it tightly with a flour cloth and boil five or six
Fours.—Mrs. Trevithick.

FIG PUDDING.

Mix one cup of bread crumbs, one-half teaspoon of cloves, one
teaspoon ainnamon, one-half cup figs, c¢hopped and slightly floured.
one-quarter cup sugar; beat three eggs, add to them one-quarter cup
n.elted butter, one-half cup of flour, one teaspoon of baking powder.
fiteam in cups one-half hour.—Mrs. Stephen Gage, Walled Lake.

HARD SAUCE FOR FIG PUDDING.
Oqe-hnlt cup butter, one-half cup milk, one cup powdered sugar;
cream, butter with hand, add slowly, then the mjlk very pklowly.
Flavor to taste.—Mrs. Gage, v

RAISIN PUFFS.

Two tablespoons sugar, one tablespoon melted butter, two eggs,
cne cup raisins, three heaping spoons baking powder. Flour to stiffen.
Put in cups and steam omne-half hour.

Saunce for Above—One cup sugar, one pint water, butter size of an
ezg, pinch of salt, juice of one lemo Thicken with = little corn
starch mixed with a little cold water.—Kate Bennetts.

SNOW PUDDING.
One cup water, one cup sugar, let come to a boil and add two
tablespoons corn starch, smothed with cold water. Boil four minutes.
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Add juice of two lemons and pour over beaten whites of three or
four eggs. and put in glass cups until ready to serve.

Cream Sauce for Snow Pudding—Take the yolks of the eggs, well
beaten, stir into these: one and one-half cups milk and two tablespoons
sugar, which has previously come to boil. Flavor.—Mrs. F. J. Goodsole,

AN EXCELLENT PLUM PUDDING

Made swituout eggs. One-half pound of flour, six ounces raisins,
six onnces currants, ons-cuarter pound of chopped sunt, one-quarter
pound of biown sugar, one-quarter pound of mash=d carrot, on.-
quarter pound of mashed potatoes, one tablespooninl of treacle one
vunee of candied lemon peel, one ounce of candiel cifron. Mix the
flour. curran's. suet and cugar well together; have ready the above
proportions of mashed carrot and potato, which stir into the other
ingredients; add the treacle and lemon peel, but put no liquid fn the
mixture or it will be gpoiled. Tie loosely in a cloth, 6r if put in a
oasin do not quite fill it, as the pudding should have room to swell.
B0il four hours. Serve with wine sauce, This pudding is better for
being mixed over night.—Mrs, Trevithick.

BROWN BETTY.

Peel apples, cut in quarters and gquarters in two. Place in a but-
tered bake digh. Make a thin batter about as stiff as a sponge or jelly
cake with one-half tablespoon butter, one-half cup sugar, one egg, one
eup milk, one cup flour, one teaspoon baking powder. Bake and try
with a knife or needle as you do cake..

Sauce for Brown Betty.—Cream, a little butter and sugar, and add
a dessert spoon of flour and a little nutmeg and make smooth, stir with
boiling water and boil up—Mrs, F. J. Goodsole.

GINGER PUDDING.

One-half cup of molasses, one-half cup hot water, one-third cup
butter, one teaspoon ginger, one teaspoon soda, yolks of two eggs,
ealt. Flour enough to make a batter. Steam one hour.

Sauce for Ginger Pudding.—Whites three eggs beaten to a stiff
froth, one cup pulverized sugar, juice of one lemon. Steam two min-
utes. You can use extract instead of lemon. Not quite enough sauce
for the nize of the pudding.—Mrs. F. J. Goodsole,

VERY NICE JELLY.

One-half box of gelatine soaked in cold water. Drain, add one
euart of boiled coffee. Sugar to taste. Place away till the next
day. Take sweet cream, beat well, add a little sugar; serve over
ihe gelatine. Served for dinner in place of fruit.—Mrs. C. E, Paull.

CROW'S NEST. i
Take apples sufficient to cover the bottom of a greased pudding dish;
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1tel, core and guarter, Make a batter of flour and sour milk, and one
tcagpoonful of soda. Throw over the apples; bake in a medium oven.
For sauce use milk with grated nutmeg and sugar.—Mrs. C. E. Paull.

QUEEN OF PUDDINGS.

One quart of milk, one pint of bread crumbs. Soak for a short
time. One tablespoonful butter, rub in one cup of sugar; add the yolks
of five eggs. Grate the rind of one lemon, add one-half the juice,
stir all together, bake. For frosting use the remainder of the juice
of the lemon and whites of two eggs and sugar. Place in the oven un-
ti' browned. Eaten cold.—Mrs. C. E. Paull.

CHERRY PUDDING.

One pint of cherries, stoned, two tablespoonfuls of sugar, one
tablespoonful of butter, one teaspoonful of soda, one of cream tartar,
two eggs, one pint milk. Sufficient flour to stiffen. Steam two hours.
-—Mrs, C. E. Paull.

RAISIN PUFFS.

Two eggs, small half cup of butter, one-half cup of sugar, two cups
of flour, threz teaspoons of bakinlg powder, one cup of milk, one cup
of chopped raisins. Steam in small cups three-quarters of an hour.
Serve with any pudding sauce or sweetened cream.—Miss Darjell.

A CHRISTMAS PUDDING.

By Kate M. Post. (Written for the Boston Cooking School Mag-
euine.)
Take what you have of prosperity, no matter how little it he;
Raired with the leaven of thankfulness, 'twill increase to full three
times three.
™hen put in some hospitality, and a quantity of good will;
A goodly portion of cheerfulness gives a pleasanter flavor still.
Anu sweeten it well with charity,—be sure and use plenty of that;
for, lacking this one ingredient, the whole will be tasteless and flat.
And spice it with fun and merriment, and with mary a timely jest,
And bake it on the family hearth; of all places that is the best.
When served with sauce of kindness, 'tis a pudding fit for a king;
Four it cannot be bought or paid for; it is far too precious a thing.

SUET PUDDING.

One cup suet, one cup raisins, one-half cup sugar, one-half cup
molasses, one cup sour milk, one teaspoon soda. Flour to stiffen.
Steam two and one-half hours—Mrs. W. E. Mack.

TAPIOCA CREAM. o

Three tablespcons taploca soaked in cup of water over night. Add
cone quart of milk; stir together and cook in double boiler twenty
minntes. Beat the yolks of three eggs and one cup of sugar thorough-
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ly. Stir this into milk and flavor with vanilla. Beat the whites of
the eggs to a stiff froth, and place in bottom of dish. Pour the mixture
cver them and serve cold.—Mrs. W. E. Mack.

NUT PUDDING.

One and one-quarter cups of flour. One-half cup of each of the
following: Chopped suet. molasses, sweet milk, seeded raisins, one cup
of English walnuts (chopped), one-third cup of chopped figs, one-half
nuimeg, one-half teaspoonful soda, one-half teaspoonful salt. Mix like
plum pudding, Steam one and one-half hours,

Sauce for Nut Pudding.—Beat to a cream one-third cup of butter,
one half cup of powdered sugar; whip one-half cup of sweet cream,
‘a1d beat Into butter and sugar. Put into pan over hot water until
foaming and smooth. Add white of beaten egg. Add any kind of
flavoring.—Mrs. R. H. Rickard.

APPLE FLOAT,

One cup of granulated sugar, the white of one egg beaten to a stiff
froth. Add one cup of apples baked in the oven., Just use the soft
part ot.the apple. Any other fruit may be used such as strawberries.—

SUET PUDDING.,

One cup molasses, one cup sweet milk, one cup of suet chopped fine,
cne cup of raisins, half ecup currants, two and one-half cups of flour,
cme-half teaspoon of soda. Mix well. Salt or spice to taste, and steam
two hours. Serve with hard sauce.—Mrs. R. H. Rickard.

BOILED PUDDING.

One pound suet, four eggs, one cup sugar, two cups sour milk,
one teaspoon soda, one pound raisins, one pound currants. Flour
enongh to make a soft dough.—Mrs. R. K. West.

PLUM PUDDING,

Two pounds raisins, two pounds currants, chopped fine, one pound
citron, one pound rolled crackers, one pound suet, four cups dark brown
sugar, six eggs, one cup flour, one-half cup coffee, two and one-half .
teaspoonfuls of baking powder. Mix sugar, flour and coffee, then add
the rest. Steam all day.—Mrs. R. H. Rickard.

PLAIN FRUIT PUDDING.

Take ope and one-half cups of flour, one cup of bread crumbs, ope
cup of raisins, one-half cup of currants, two nutmegs, one cup of suet,
chopped fine, two tablespouns of sugar, four eggs, one tablespoon of
syrup, a little milk, one teaspoon baking powder. Tie this in a cloth
snd boil five or six hours, Serve with or without sauce—Mrs. John
James. |
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GOOD PUDDING SAUCE.

Beat together a’cup of sugar, one-half cup of butter; add the yolks
uf two eggs well beaten. Stir in flavoring to taste, a pinch of salt,
and one large cup of hot cream.

FLOATING ISLAND.

Beat the yolks of four eggs, stir in four large tablespoonfuls of
white sugar; heat one quart of milk and add to the eggs. Boil until
it creams. Flavor to taste. Dish dnd meringue with the whites of
the eggs beaten to a stiff froth, with half a cup of some bright tart
Jvily. Put in shapes on custard and serve cold.—Mrs. Ellis,

EVE'S PUDDING.

If you want a good pudding, mind what you are taught,
Take eggs six in number, when bought for a groat,
Take fruit for which Eve her husband did cozen;
Well pared and well chopped, at least half a dozen.
Six ounces of bread, let moll eat the crust,
And erumble the rest as fine as the dust.
Six ounces of sugar won't make it too sweet;
Some salt and some nutmeg will make it complete.
Three hours let it boil without any flutter,
But Adam won't like it without sauce or butter—K. D. M.

PLUM PUDDING,

One and one-half cups flour, one cup raisins, one-half cup currants,
cne cup suet, two eggs, one teaspoonful baking powder, nutmeg,
allepice, cloves, suit taste. One-half cup light brown sugar, little
lemon peel. If large pudding (s desired double ihe guantity.—Mrs.
s, . _ ;

PRUNE PUDDING.

One cup chopped prunes stewed, whites of five eggs; whip whites
10 @ stiff froth, then add prunes and put in a pudding dish; set dish in
another dish, with little hot water, and put in oven and bake twenty

minutes, and serve with custard, uain_g yolks of five eggs, one cup of
milk, one-half cup of sugar—Mrs. T. B. T.

PINEAPPLE SPONGE.

One pint boiling water, juice of one lemon, whites of three eggs,
one-half box gelstine. two cups of sugar, one can grated pinesa‘pple.
Suak gelatine in énough cold water to cover it; then add to the boiling
water sugar and lemon juice. Boil five or ten minutes. Strain and let
cool. Then add pineapple and whites of eggs well beaten, and beat
frequently until it begins to thicken. Wet moulds with cold water
and pour the mixture into them. Serve with whipped crenm.—-l[rs.l'
David Paull,

- ¥
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COTTAGE PUDDING.
One tea cup white sugar, one-half cup of butter, one cup of sweet
milk, one egg and a little cinnamon, one pint flour, one and one-half
teaspoons of baking powder.—Mrs. E. E. Thompson.

CHRISTMAS PUDDING.

One-half cup brown sugar, oue cup bszef suet, chopped, one cup
ralgins, one cup currants, one-half cup molasses, one cup sweet milk,
three cups flour, one teaspoon soda, one teaspoon salt, one teaspoon
nutmeg, one teaspoon cinnamon. Steam three hours.—Mrs. MacMillan.

BLACK PUDDING.

Three eggs, one cup molasses, two-thirds cup brown sugar, two
tablespoons melted butter, one-half teaspoon soda, sifted 1n_l.o flour
enough to make like cake. Bake one-half hour. Eat with vanilla
sauce. Mrs. C. A. G.

GRAHAM PUDDING.

One eup molasses, one-half cup of sugar, two eggs, one cup sweet
milk, one-third cup butter, one cup raisins, one teaspoon gpda, two
and one-half cups graham flour, salt to taste. Steam two and one-half
Lours, Serve with sweetened milk, sweetened with nutmeg.—Mrs.
W. J. Webh. :

MOUNTAIN PUDDING:
One pint of sweet milk, yolks of two eggs, two tablespoons shred-

deil cocoanut, one-half cup rolled cracker erumbs, one tablespoon sugar.

Bake half an hour in moderate oven.
Frosting—Whites of two eggs, two tablespoonfuls sugar. Flavor
with lemon. Return to oven and brown slightly.— Mrs. W. J. Webb.

SNOW PUDDING.

Two tablespoonfuls corn starch, one pint boiling water, a little salt.
Cook as you do laundry starch. Add two tablespoonfuls sugar and
the whites of three eggs beaten stiff. Stir this in starch while hot.
Mould in cups. - ‘Serve with following sauce: Yolks of three eggs, one
cup sweet milk, one cup sugar. Flavor to suit taste and cook as cus-
tard.—Mrs. W. J. Webb,



“DAINTY DISHES

MADE FROM

) Walter Baker @ Co.’s'Y)
| Chocolate and Cocoa N

CHOCOLATE ECLAIRS CICOA CARE
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A book of “CHOICE RECIPES ™ Ly Miss Tarloa scot freeof charge
to any address, TIIRTY-SEVEN IHGHEST AWARDS IN EU-
ROFE AND AMERICA. Housekeepers, when they order Baker's
Cocoa or Chocolate, should make snre that their grocer does not give
them any of the imitations now on the market.

WALTER BAKER & COMPANY, Limited (e
Established 1780 DORCHESTER, MASS.
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drings and Frozen Dainties.

WALNUT ICING.
Two cups of brown sugar, one cup sweet cream., and butter the size
of an egg, cook it until it will almost harden in cold water. Take from

the fire and add one cup of walnut meat. Beat until almost cold, spread
between layers and outside.—Mrs. W. H. Hosking.

QUICK FROSTING FOR CAKE.
Pulverized sugar mwixed with milk until thick enough to spreaid.—
Mrs. John Prisk.

EXECELLENT ICING.

An excellent icing is made by thickening with powdered sugar the
juice of a lemon or of an orange and stirring until very smooth.

LEMON FILLING FOR TARTS OR
CAKE.

Grate two whole lemons, add two cups sugar, three cups well beaten
eggs, piece of butter half the size of an egg, Mix the ingredients th’ol!-
oughly and place over the fire, stirring till it boils up and then set away
to cool. This makes about three cupfuls.—Mrs. Ida Abraham.

FIG FILLING FOR LARGE CAKE.
Half pound figs chopped fine, 1 cup sugar, 2 of water; boil until thick;
spread between layers when cold.—Mrs. C. E. Paull

NEVER-FAIL FROSTING.

One cup gran, sugar, one-guarter cup boiling water, one-gquarter
teaspoonful cream tartar. Stir before putting on the fire; boil rapidly
six winutes. Pour syrup on the white of an egg beaten stiff; boil five
minutes; flavor. Do not stir sugar while boiling.—Mrs. (Rev) G. V
Hoard.

CHOCOLATE FILLING FOR CAKE.
One cup sugar, one-half cup grated chocolate, one egg, one and one-
half teaspoon of vanila; mix well together without whipping the egg
separately.—Mrs. R. H. Rickard.

MAPLE FROSTING.
One cup pulverized sugar wet with maple syrup so it will spread
nicely and add nuts.—Mrs, Trathen.

g ICE CREAM AND DAINTIES.
~ "Oh,bother such a cook hook! I've been all through it twict, an’ it
doant give no fancy dishes wot kin be made ol of bread and water."—
Life.
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PINEAPPLE SHERBET.

Two quarts water, 1 quart sugar scant measure; 1 can grated pine-
apple, juice and pulp of 3 lemons. When it begins to freeze adi the
whites of 2 eggs beaten stiff. For orange sherbet substitute 7 or 8 or-
anges for the pineapple.—Mrs. W. E. Carpenter,

ICE CREAM.

Two quarts milk, 1 pint sugar, 8 eggs, 1 pint cream or milk, 1 tea-
spoon vanila. Put milk, sugar and eggs over boiling water and let boil
until thick; then strain and set aside to cool. When cold add cream an
flavor, and freeze.—Mrs. F. B. Trathen.

PINEAPPLE SHERBET.
Pour one gquart and a half of boiling water over three cups of sugar.
To this add one can of grated pineapple, juice of two lemons and one
tablespoonful of gelatine dissolved in a little hot water; cool and partly
freeze; then add whites of four eggs beaten to a stiff froth. Freeze
hard.—Mrs. John P.-Bawden.

ICE CREAM.
Two quarts cream, 1 pint sugar, 1 teaspoon vanila and white of 1
egg whipped very light—Mrs. F. B. Trathen.

ICE CREAM.
One quart milk, 1 quart cream, 1 pint sugar, 1 teaspoon vanila.—Mrs.
F. B. Trathen.

H
STRAWBERRY ICE CREAM.
One guart strawberrles, one-half pint cream, one rint sugar, one-half

pint of milk. Mosh the berries and sugar together, add cream and milk*
then freeze.—Mrs. Rickard.

ICE CREAM,
Two quarts milk, 1 quart cream, § eggs, tablespoon flour, 3 cups
sugar, Steam milk over hot water; when hot stir in flour. Strain when

hot (half), then add eggs and finish straining. When cold add cream
and flavoring.

LEMON ICE.
Four lemons, 1 orange (juice only), 2 cups sugar, 4 cups water (of
the sugar and water make a syrup and let cool), white of one egg beat-
en light. Mix all together and freeze.

RASPBERRY ICE,

One pint fruit juice, juice of one lemon, sugar to taste, three nints
water; mix together and freeze, e L0

CHOCOLATE ICE CREAM.
One quart rich sweet cream, one-half pound granulated sugar, 2
ounces chocolate flavored with 2 teaspoonfuls vanila. Be very careful



to nave the chacolate rnhbed tu amﬁoth mw hn.v!ms mﬂk wirm.amt
adding very small guantity at a time. lltx all tomthorw m—»fw
rie Clark. A

LEMON WATER 1CE.

; Julmotslemmsteaspmmh lemon extract, 1 quart nter,l
pound powdered sugar, 1 gill sweet cream. Mix tcgether and sh'uu- .
Freeze as ice cream.—Jessie Clark. 2

RASPBERRY WATER ICE- . e

Press sufficient raspberries through hair sieve to give thm plm of ﬂx-- .
juice, add 1 pound pulverized sugar and juice of 1 lemon with 1 tea-
spoonful raspberry extract. Place in freezer and freeze.—Jessio mnﬂ_:. _' -
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Confectionery.

“Sweets to the sweet,”

ICE CREAM CANDY.

Three cups granulated sugar, one-half cup vinegar, one and one-
ualf cups cold water, piece of butter the size of a walnut. Flavor with
vanila. Boil until hard encugh to pull.—Mrs. Ashton.

CREAM,

Break the whites of two or more eggs into a glass measure apd add
an equal amount of water. Stir in powdered sugar until stiff enough to
mould in shapz, Form in balls and squares. press nut meats on top
For cocoanut ereams add cocoanut and form in balls—Mrs. A. BE. Joslin,

STUFFED DATES.

Allow a quart of peanuts to a pound of dates. Slit the dates open
along the side and remove the stone, filling its place ®#ff a peanuy
Press the date together and roll in fine granulated sugar; if they are
to be kept for any length of time, they should be clossly packed in air.
tight boxes.—Mrs, Taylor.

ORANGE CREAMS,

Use some of the cream and add grated rind and a very litile of
the julce.—Mrs. A. E. Joslin.

DATE CREAMS. :
Remove stones and fill with eream.—Mrs. A, E. Joslin,

CHOCOLATE CARAMELS.

Three mpé i_ir' C. C. sugar or very light brown, two-thirds of a cup
of dark molasses (not syrup), one-third of a cup of cold water, one-third
of a cup of new milk, one-third of a cup of pure chocolaie. Pour in
water, milk and molasses first, then the sugar and stir until the anear
has melted. Put in chocolate in a lump as soon as the beiling com-
mences: and when the chocolate has melted put in butter( do not stir
after'this, as {t may turn the candy to sugar). Grease a long shallow
tin pan with butter and take two pounds of almonds in the shell ar
three-quarters of a pound out of the shell, roast them (but not to a
brown), chop them into pieces about one-quarter of their size, spread
these pieces over the bottom of the buttered tin an_d‘ove!' this pour the
candy when done.—K. D, M.




CHOCOLATE FUDGES.

Two cups confectioners’ sugar, one-half cup sweet milk. two squares
bakers' chocolate, butter size of a walnut. Boil eight minutes, remove
from the fire and flavor with one-half teaspoon of vanila. Beat five
miuutes; pour into a buttered pan and cut in squares when cold.—Mrs.
A. E. Joslin.

ORANGE STRAWS.

One cup of orange peel cut into strips. Cover with cold water and
put on stove; let boil twenty minutes, then drain and repeat twice
more. Then put with it one cup of sugar and water to nearly cover.
Boil till juice is nearly absorbed, then roll the stripes in granulated
sugar and place on platter to dry.—Mrs. A. E. Joslin.

FUDGE.

Four cups granulated sugar, one and one-half cups milk, one-half
cup cream, one tablespoonful vanila, one-quarter cup grated chocolate
(use Bakers’). Boil until it will harden after beaten a while. Test—
Take a small quantity from kettle with a cold spoon.—Martha Pascoe.

BUTTER SCOTCH. .
One ¢up molasses, one cup brown sugar, one-half cup of water, one
teaspoon soda. Bofl until brittle and pour on buttered tins until cool.—
Mrs. A. E. Joslin.

ALMOND BARS.

Two pounds of light brown sugar, one-half cupful of water and
pinch of cream tartar. When it boils stir in slowly 1 pound blanched al-
monds. Cook until the nuts are a light golden brown and turn inte
buttered pans to cool. When nearly cold cut into bars.—Mrs. Udall.

PEANUT CANDY.

Ten cents worth of roasted peanuts, roll the meats a little after re-
moving the red skins. Put an dron spider over a heat till nearly smok-
ing; then pour in one cup of granulated sugar and stir till it melts;
Quickly stir in the meats and pour on a greased platter and flatten as
thin as possible—Mrs. A, B, Joslin.
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PMiscellanzous,

“However full, with something maore,
We fain the bag would cram.”

THE GOOD HOUSEKEEPER.
How can I tell her?
By her cellar,
Cleanly shelves and whitened walls.
I can guess her
By her dresser,
By the back staircase and halls.
Or with pleasure
Take her measure
By the way she keeps her hroom;
Or the peeping.
At the keeping
Of her back and unused rooms.
By her kitchen’s air of neatness
And its general completeness
Where in cleanliness and sweetness
The rose of order blooms.

CHARLOTTE RUSE.

One-fourth quart Cox’s gelatine, one-half cup sugar, dissolved .n
the gelatine; whip a pint of cream very stiff, flavor with vanilla. Linc
mold with lady fingers. Turn in mixture.

MRS. SIMONSON.

FRENCH MUSTARD.

Three tablespoonfuls mustard, three tablespoonfuls granulated un-
gar, one-half teaspoonful salt, well worked together, then beat in one
egg until smooth; add one teacupful of vinegar, a little at a time, woil-
ing it all smooth, then sct on the stove and cook three or four min-
utes, stirning all the time. If one likes, one teaspoon of olive oil can
be added when it is cool, care being taken to get it well worked in.

L. CHILDS.

ROCKS OR HERMITS.

One cup of butter, one and one-half cups of pulverized sugar, two
and one-half cups of flour, (good half), one and one-half cups of rais-
ins (seed and chop fine), one-half teaspoonful of soda dissolved in a
little hot water, three eggs, one pound English walnuts cut fine, one
teaspoonful cinnamon, a little salt; drop on buttered tins size of wal-
nuts and bake light brown. MRS. W. MERCER.
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CREAM PUFFS.

One cup hot water, one-half cup butter; boil together one min-
ute; add one cup flour, sifted three or four times, stir constantly until
smooth, remove from the fire and when cool add three well-beaten eggs;
drop on a baking tin with a tablespoon, glazing the top of each puff
with the white of egg. When cool enough after baking slit each nuff
near the top with a sharp knife. Just before using fill with whipped
cream or thick custard. Sure to be good.

DUMPLINGS.

Two cups flour, four teaspoons baking powder, three-fourths enp
milk, one-half teaspoon salt, two teaspoons butter. Mix and sift
dry ingredients. Work in butter with tips of fingers, add milk grad-
ually, using a knife for mixing. Toss on a floured board, pat and roll
out to one-half inch in thickness. Shape with biscuit cutter dipped
in flour. Place closely together in buttered steamer and steam twelve
minutes.

A DELICACY FOR LUNCHES.

Two eggs beaten separately and very light, stir in sifted flour until
it can be rolled out on the moulding board; roll as thin as possible and
cnt in strips an inch wide and two inches long; fry a delicate brown
in very hot fat; sprinkle either with powdered sugar or salt as you take
them from the fat. To be eaten soon after frying.

MRS. A. E. FARNIE.

BOILED APPLE DUMPLINGS.

Six apples, three-fourths pound sweet crust sugar to taste; mode
pare and take the cores of the apples without dividing them; sweeten
and roll each apple in a piece of crust made by recipe; be particular
that the paste is nicely joined; put the dumplings into floured cloths,
tie them securely and put them into boiling water; keep them boiling
from one-half to three-quarters of an hour; remove the cloths and
send them hot and quickly to the table. Dumplings beiled in knitted
cloths have a very preity appearance when they come to the table,
The cloths should be made square, just large enough to hold one dump-
ling, and should be knitted in plain knitting with very coarse cotton.
Time, three-fourths to one hour or longer should the dumplings be
very large. MRS. TREVITHICK.

ANCHOVY BUTTER.

To every pound of butter allow six anchovies, one small bunch of
parsley; wash, bone, and pound the anchovies well in a mortar; scald
the parsley, chop it and rub it through a sieve, then pound all the
ingredients together; mix well and make the butter into pats immedi-
ately. This makes a pretty dish if fancifully moulded, for breakfast
or supper and should be garnished with parsely. It is also pretty for
enbremets. MRS. TREVITHICK.
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2 CHEESE FINGERS.

This is a good way to use up pieces of pie crust that are left: Cut
into strips as long as your finger and twice as wide; strew with dry,
grated cheese and a little salt; double them lengthwise, pinch the ed-
zes together and sprinkle more cheese upon them. Bake quickly and
gerve at once.

PREAKFAST DISH.

One-fourth pound fresh cheese cut in thin slices in frying pan:
one cup sweet milk over it, ene-fourth teaspoonful dry mustard, salt
and pepper to taste; butter size of an egg. Roll three Boston crackers
fine and stir in milk as it begins to boil. Turn in warm dish and
serve at once.

MRS. (REV.) ALFRED RAYMOND JOHNS, Hancock, Mich.

1. 2. 3. 4. CAKE.

One cup butter, 1 cup milk, two cups sugar, three cups flour, four
eggs, one and one-half teaspoons baking powder; flavor with mace or
nutmeg. This makes two square loaves. Frost one with white and the
other with chocolate. MRS. W. 8, WHISLER.

VELVET SPONGE CAKE,

Two cups sugar, yolks of six eggs, beat fifteen minutes; add the
well-beaten whites of three eggs and one cup boiling water; two and
one-half cups flour, one tablespoon baking powder. Use the remain-
ing whites for frosting. ANNIE TAYLOR.

TUTTI FRUTTI CAKE.

Two cupfuls of suger, one cupful of butter, one cupful of milk,
whites of five eggs, four cupfuls of flour, two teaspoonsful of baking
powder. Divide into fou.: parts leaving one plain., To one layer add
une-half cupful of chopped nuts, to a third one-half cupful of chopped
raisins and citron, to the last layer -add one-half cupful of cocoanut,
cither fresh, grated, or desicated, and the grated rind of lemon or
orange. Put together with plain icing, having white layer at the bot-
tom, the raisins and citron next, after that the cocoanut and nut layer
at the top. Makes a prettier cake if baked in long or square tins.

MRS. A, W. BRAY,

PORK CAKE:

One pound salt pork entirely free from lean or rind, chopped finc
till like lard; one-half pint boiling water, one pound raisins stoned
and chopped, one-fourth pound citron shaved fine, two cups sugar, one
cup molasses, cne teaspoon saleratus mixed with the molasses; add
flour enough to make of the consistency of common eake. Stir in one
ounce of nutmeg and cloves and two ounces of cinnamon. Should be
baked very slowly. MRS, G. A, WALKER.
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FRUIT CAKE.

One pound brown sugar, one pound butter, one pound, or ten, eggs.
cne pound flour, two pounds raisins, two pounds currants, one-half
pound citron, one nutmeg, one tablespoon cloves, two tablespoons of
baking powder. After it iv taken out of the oven and while warm pour
cver half pint of wine. MRS. UDALL.

VELVET CAKE.

Two cupg sugar, one cup butier, creamed yolks of six eggs, we'l
beaten, seven teaspoons milk, one small teaspoon baking powder
in one pound cornstarch. two teaspoons vanilla, one teaspoon lemon
lastly whites of six eggs beaten. PBake in patly pans in quick oven.

MRS. R. HUDDLESTONE.

NEWGATE CAKE.

One cup sugar, one-half cup butter, cream and add two unbeaten eggs,
one at & time, beating each one in carefully; one cup of sour milk, one
teaspoonful soda in milk, one-half cup flour, one cut nuts, {two squares
chocolate, melted. MRS. R. HUDDLESTONE.

CINNAMON ROLLS.

Roll rich pastry very thin and in strips four inches wide; spread
brown sugar over them and sprinkle with ground cinnamon; cut in
small pieces, roll up on one side and turn other end over, wetting the
paste to keep the ends together; turn up the ends, lay pieces on tin
plates, cloge together, bake until pastry is done.

DROP GINGER CAKES.

One cup of sugar, ons cup of butter, one cup of molasses, one egg,
one tablespoon soda, one teaspoon ginger, one cup boiling water, flour
to make a soft batter. MRS. E. TRAFELET.

ELEDIAN CAKE.

Three cups of milk. two cups of sugar, one cup of yeast, stir to a
batter and let stand over night; in the morning add two cups of sugar
{hree eggs cne-half rnutmeg, one tablespoonful of cinnamon and one
pound of raisins. Brown sugar is much better than white fo- his
cake and i' is improved by dissolving a half teaspoonful of soda iu
a tablespoonful of milk in the morning. It should stand in the grease .
pan and rise until quite light before baking. =

MRS. A. H. RYCKMAS.

LAYER CAKES OR LOAF.

One and one-half cup sugar, one cup butter, three eggs, one and
three-quarters cups water, three teaspoons baking powder, one tea-
spoon flavoring; mix powder with flour, beat sugar and butter togeth-
er, then add the eggs. MRS. C. E. PAULL.
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WELSH RAREBIT.

One and one-half pcunds cheese, two eggs, well beaten, one table-
£Poon mustard, one teaspoon salt, one pinch of red pepper, one table-
spoon butter, one cup of milk.

MRS. E. E. THOMPSON.

CREAM PUFFS.
One-half cup butter, one cup boiling water, four eggs, one cup
flour. Put butter and water in saucepan and place on front of range.
As soon as it boils add flour all at once and stir vigorously. Remove

from fire as soon as mixed and add unbeaten eggs one at a time, boat-
ing until thoroughly mixed. Drop by spoonfuls on buttered tins one
and one-half inches apart. Bake thirty minutes in a moderate oven,

FILLING FOR CREAM PUFFS.

Seven-eighths cup sugar, one-third cup flour, one-eighth teaspoon
salt, two eggs, two cups scalded milk, one teaspoon vanilla or one-
half teaspoon lemon extract. Mix dry ingredients, add eggs slightly
beaten, and pour on gradually scalded milk. Cook fifteen minutes in
double boiler, stirring constantly until thickened, afterwards oceasion-
ally. Cool slightly and flavor.

Open each puff with sharp knife and fill with cream.
MRS. ADDIS LEESON.

STONE CREAM OF TOUS MOIS.

One-half pound of preserve, one pint of milk, two ounces lump?u-
gar, one heaped teaspoonful tous les mois, three drops essence *of
cloves, three drops of almond flavoring. Place the preserve at the
bottom of a glass dish, put the milk into a lined saucepan with the
sigar and make it boil; mix to a smooth batter the tous les mois with
a very little cold milk; stir it briskly into the boiling milk, add the
flavoring and simmer two minutes when rather cool, but before turn-
ing solid pour the cream over the jam and ornament it with strips
of red currant jelly or preserved fruit. Tous les mois is a fine kind of
Arrowroot. MRS. TREVITHICK.

CRUMPETS GOOD.

Take one and one-half pounds flour, one quart warm water, a eup
of yeast, a tablespoon melted butter and one of syrup, one teaspoon
salt; mix all together; set at night or six hours before baking; beat
well at time of mixing and also jusi before baking.

MRS. TREVITHICK,
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MUFFIN BREAD.

One cup milk, one pint flour, one egg, one teaspoon sugar, three
teaspoons yeast powder, four tablespoons melted lard or butter, and a
Iitle salt, MRS. TREVITHICK.

PANCAKES.

Beat three eggs with a pint of milk, add a pinch of salt, one tea-
spoonful baking powder, and sufficient flour to make a smooth balter.
Fry in hot butter, roll over on each side. Drain and serve very hot
with lemon and sugar. MRS. S. TRATHEN.

HOW TOO PRESERVE A HUSBAND.

Be eareful in your selection, do not choose too young, and take only
guch varieties as have been reared in a good moral atmosphere. When
once decided upon ard selected, let that part réemain forever settled, and
o ve your entire thought to preparation for domestic use. Some insist on
kecping them in a pickle, while others are constantly getting them into
Lot water. Even poor wvarieties may be made sweet, tender, and good
yy garnishing them with patience, well sweeténed by smiles, and flayv-
ored with kisses, to taste, then wrap well in n mantle of charity, keep
warm with a steady fire of comestic devotion and serve with peaches and
erzam. When thus prepared they will keep for years.

£
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Inteoduction

Instructions For The Ase OF Cottolene.

In the following recipes White COTTOLENE is used for shorten-
ing and frying. White COTTOLENE is made of triple refined Cotton-
seed Oil and choice beef suet, assuring users the purest possible
shortening and frying fat, palatable and digestable. It can be used
for many purposes in place of butter when it is impossible to use lard.

Prof. Wm. Jago, F. I, C., F. C. S., says of COTTOLENE:

“I find this substance to consist practically of 100 per cent Pure
Fat, the following heing actual results obtained by analysis: PER-
CENTAGE OF PURE FAT 99.982.

“1 also caused to be conducted under my personal supervision. in
the Baking Department of my Laboratory, practical tests of the use
of COTTOLENE both in Cake and Breakmaking, with the following
results: In very rich cakes, composed entirely of flour, sugar, eggs and
fat, I found the ‘shortening effect of 12 ounces of COTTOLENE prac-
tically equal to that of one pound best butter.'

“In breadmaking the emloyment of. COTTOLENE in the propor-
tion of [rom € to 8 ounces per bushel of flour used effects a marked im-
provement; the crust is shortened, and the crumb of the bread ren-
dered moister.

“The use of this article effects a saving in working, as there ig no
loss of cither weight or time in having to wash out salt and water.

“Firally, for hygienic reasons, COTTOLENE may with safety be
used as a perfectly harmless and innocuous substitute for other fats
employed for dietetie purposes,

(Signed) WILLIAM JAGO, . 1. C., F. C. 8.

For the benefit of the initfated, we give the following directions for
using this superior product:

In using White COTTOLENE for shortening, all rules for lard or
butter hold good, except in quantity, ONE-THIRD LESS OF WHITE
COTTOLENE BEING REQUIRED. This must be strictly observed or
food will be too rich. For cakes, pastry, or other foods needing salt,
always add salt as you would for unsalted butter—White COTTOLENE
eontains none,

In frying use the same amount of White COTTOLENE as you

@
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would of lard, but care must be exeraised in heatin'é. Always put it
on in a cold vessel—WHITE COTTOLENE heats without sputtering or
smoking and quicker than lard, with the same heat. NEVER ALLOW
IT TO SMOKE, as when it smokes it is burning. White COTTOLENE
should be tested according to the nature of the food to be fried; viz.,
for fish balls, oysters, etc., drop a small piece of bread in the hot fat.
If it browns quickly on coming to the top the fat {3 hot enough.
Deughnuts, potatoas, fritters, ete., require slightly lower temperature
as they must be cooked through while browning. Test the fat for
these by dropping in a piece of dough. If it rises to the top and browns
in one minute the fat is hot enough.

- Rercipes.,

RUSKS.

Two cups of raised dough, one cup of sugar, one-third cup of White
COTTOLENE, two well-beaten eggs, one-half teaspoonful soda, flour.
NMix all together thoroughly with the hands, adding sufficient flour to
rake it stiff enough to mold. Set it to rise; when light make into
hiscuits and place on greased tins. Pierce the tops with a fork, then
glaze them with sugar and milk. Bake in a moderate oven. Some
add dried currants and a teaspoonful of gratéd nutmeg while mixi;Jg.

MRS. F. L. GILLETTE.

SALLY LUNN.

One-ttird of a cup of White COTTOLENE, on2 pint of milk, four
eggs, one tablespoonful of sugar, one teaspoonful of salt, one-half cun
of yeast, or one-third cake of compressed yeast, seven cups of sifted
flour, Scald the milk when cold, add the White COTTOLENE, sugar,
salt and yeast. Beat thoroughly and set it to rise over night . In the
morning dissolve the soda in a spoonful of water, stir it in the batter
with the well-beaten eggs. Turn all in to a well-greased cake dish to
rise again. Bake a.bt')ut: forty-five ménutes and serve warm from the
oven, MRS. F. L. GILLETTE.

POP-OVERS.

Two cups of milk, two cups of flour, one teaspoonful of salt, three
eggs, one small teaspoonful of melted White COTTOLENE. Beat the
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eggs until very light, then add them t) the milk and salt. Add this
little to the flour to prevent its being lumpy. Strain it through a sieve;
fill well-greased gem-pans half full. Bake in a quick oven about twen-
ty-five minutes. MRS. F. L. GILLETTE.

siINUTE BISCUIT.

One pint of sour or buttermilk, one tgmponful soda, one-third tea-
spoonful White COTTOLENE; flour to make a soft dough. Have
dough just stiff enough to handle; mix roll and cut out rapidly, with
as little handling as possible, and bake in a quick oven.

MARION HARLAND.

BUTTER CRACKERS.

One quart of flour, two tablespoonsful White COTTOLENE, on»
half teaspoonful soda, dissolved in hot water, one saltspoonful salt, two
cups sweet milk. Rub the White COTTOLENE into the flour, or, what
is better, cut it up with a knife or chopper, as you do in pastry; add
the salt, milk and soda, mixing well. Work into a ball, turning and
shifting the mass often. Roll into :m even sheet a quarter of an inch
thick, or less, prick deeply with a fork, and bake in a moderate oven
Hang them up in a mushn bag in the kitchen for two days to dry.

MARIUN HARLAND.
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THE STATE SAVINGS BANK

LAURIUM, MICH.

OFFICERS:
ERNST BOLLMAN, JACOB BAER, JAS. T. FISHER.
President, YVice President. . Cashier,

E. P. BAST, Assistant Cashier,

CAPITAL - = $75.000,00,
SURPLUS FUND -  $20.000,00.

(fumpamtiv{- Statement for Three years at date of December 10th.

: .
| 1899, 1900, 1901.

RESOURCES:
Loang and Discounts ..c..eeeereerenso.| 186,340 46(233,127 52(451,311 80
O PR ATATED o ccevsosssecvis nmivss sassenspassosarans 6 33 585 25 66T 86

Bank Building and Fixtures.........| 6,189 84| 6,180 84 36,484 84
Duo From Other BRuks ... 84,320 10| 42,658 79| 37,200 22

Cash on Hand vy csoecrroareiess aasirsinss 58,174 90| 48,974 'l?l 81,162 Tl
i |
TOTALS v 285,040 ﬂ.‘li:l:ll..";.'-i.—‘; 571&:(:.917 43

LIABILITIES:

Capital Stock Paid In..... c.ccccccicis] 50,000 00] 50,000 00] 75,000 00
Surplus Fund...... 10,000 00
Undivided profits.....cccesssisemsersecscenisnn 8,002 17| 13,608 32| 16,270 39

Commercial Deposits wwieiiineens 121,158 01/122,062 T6/308,506 34

Savings Deposits. ........... T T 101,980 45{145,864 49197140 70

; |
MOTALS oot ceseeerenenns 285,040 631331,585 571'606,!)17 43

We Pay 8 Per Cent on Savings Deposits.  We Pay 4 Per Cent on Certifi-
cates of Deposits if Left one year. We Buy and Sell Foreign Exchange.

DIRECTORS: |
Jacob Baer,  William E. Parnall, Jr.  Ernst Bollman,  J. Vivian Jl".'
W. H. Thielman. James MacNanghton.
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HOUSEHOLD HINTS.

“A word to the wise is sufficient.”

The unsightly white marks on tables, caused by standing too hot
dishes upon them, may be removed by the application of a little parafine
rubbed on to them with a piece of flannel. Afterward polish with alco-
hol.

Use soapy water for making starch. The linen will have a glossier

appearance, and the iron will not be so apt to stick.

The best remedy for a sprained wrist is to let cold water run on it
Hold the wrist as far below the tap as possible, and let the water run on
it for about five minutes every morning. Afterward bandage tightly
and keep the bandage on until the next ablution.

To clean enameled saucepans: Dissolve half a teaspoonful of chlor-
ide of lime in a saucepan of water, and bagil till all the stain is removed.

A cloth wrung out of a solution of carbolic acid and hung in a sick

room will act as a disinfectant.

An expeditions way to remove ink stains from the fingers is to dam-
pen the sulphur end of a mateh and rub over the offending spot.

Vinegar put dnto the water in which fish is boiled makes the fish
more solid, and also improves the flavor. It will make stewed meat or
poultry more tender.

To whiten the kitchen table: Spread it all over with a thin paste
of chloride of lime and hot water; leave on all night and in the morn-

ing wash off.

Iron rust can be removed by salt mixed with a little lemon julez

Bread and cake must never be put away warm {n boxes or jars.
The steam arising from it will make it mould quickly.

A little onion juice will lend an appetizing flavor to dishes prepared
from left over meat.

Sharpen all kinds of fish sauce with lemon juice,

Onions peeled under water do not disturb the eyes.

The secret of making good stareh is to have the water quite boiling
and to boil the starch over the fire for a few minutes, to make it quite
clear. The proportion of starch is about a quarter of a pound to two
pints of water.

To prevent the saucepan burning when boiling milk: Rinse well
with cold water before putting the milk in, and heat over a slow fire.

To give an appetizing flavor to a broiled beefsteak, rub a cut on-
ion over the hot platter with the butter.

Save parafine paper from cracker boxes to rub the flatirons on on
ironing day.

To keep lemons: Cover with cold water and change every week.
This makes them ripe and juicy.

A few drops of oil of lavender here and there through a bookecase
will save a library from mould.

To clean white straw: Brush with lemon juice and lay in hot sun.
Repeat till all stains are removed.

To remove rust from muslins: Apply lemon juice and salt and lay
in sun till stain is gone.

A very effective table decoration, especially for children's parties,
isdn the use of Christmas candles. Cut any stiff, bright colored paste-
board into small eircles, heart shapes or stars. In the flame of one
candle hold the others one at a time so that the base becomes melted
when it can easily be made to stand in the centre of the paste-board
shape. These arranged on the table and burning have a very pretty

effect.
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(Ue are the Originators.

All others are Immitators,

Che Genuine Olson Fluff Rug

is. made only by

THE OLSON RUG CO.,
Chicago.

0ld Ingrain and Brussels carpets ean be woven into
bright, clean and durable rogs. For prices and other
information, address

J. F. ARNOLD,

Zentral Hotel,
Osceola Street, Caurium, Mich,

P09 0009000400
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{  THE PIONEER

!MEAT MARKET

GO0 0900000000000 00040

E. B. OSTRANDER & CO. have moved their’ market
to Hecla Street, Laurinm, North of Third Street. where

® they will be pleased 1o meet their friends. The pro-

verbial high grade of their meats will be maintained
and ihey invite an ingpection and trial,
With pure goods, striet integrity and a eareful at-

tention to bmnsiness, they hope to reccive a share of

your patronage.

P00 9009000000000000 0000000000000
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IT WILL PAY YOU
To Buy of Us.

We handle everything in large variety at very
reasonable prices.

VERTIN BROS,,

Largest Department Store
North of Milwaukee

CALUMET, - = F MICHIGAN.

JOHN R. RYAN,

e seed and Sage g, b

FUNERAL
DIRECTOR.

-0t

Corner Sixth and Portland Sts.

CALUMET, - ~ MICHIGAN.
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