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THES!IS



INTRCDUCTION,

The rurcl school should be one of the most vital
‘factors in every rural community. Let the days of the 'three
R's' in the couritry school pass from our sight. In their
place, or added to their 'three R's', let us find such
subjects that will closely link the pup®l with the offrirs
of the home, farm, and social life of the community. When
such & curriculum is established, the child will leave the
little school house well enough informed in the subjects of
Agriculture, Domestic Science, Prevention of Diseases, Sani-
‘tation, and Good Citizenship, to be able to aid in the
direction and »rrangement of affairs,.

When this status is reached in ine country school,
the teacner, pupil, parent, and farmer will bYe in hearty

cooperation, observing, remedying,

and improving conditions
in their district.

A highly efficient teacher will be demanded; her
wages will be in proportion to her training, and skill,--for
where is there a prosperous rural commnunity that does not
respond readily to the wishes and requests of a ;;00d teacher?

The pupil will no longer enter the buildin; with
a drerd in his heart, dbut will go .ladly, knowing he is
receiving something which is and will be all important to
him., He will wish his school-days could last longer, in-
stead of looking forwsrd to tne first possible chiniice of

leaving.
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The parents will listen to the stories of the wcrk
done at school, their interest will ;;row, and eventually they
will be drawn to tne school as the educational center, and
social center, where their children are receiving instructions
that fit them to help their perents, not flying far above
them in ideals, so often falsely imoedded in a child's mind.

The farmer «ill be glad to know there is a material
and developing aid in that building 'at tre corners', and not
a growing spirit which says: "I'm too ;ood for the farm.,"

He will do all in his power to aid the efforts of the teacher,
end there will be no better champién in the cormunity.

I firmly believe these conditions will be realized

in every rural district.



DOVESTIC SCIFNCE FOR RURAL SCHOCLS,

It is ny purpose to plan a course of study for
Domestic Science in the rural schools; to present the study
of the elexents of food nud cookery in such a way that the
tethoas may be applied in the rurcl lrome,

The study of materials and their cost, which will
tend to lecsen the high cost of living, will be pursued.
Simple standards whereby the best foods in coprect propor-
tions may be prepared for different members of the family,
in their different occupations, will be taken up.

This subject may be directed in the school room,
applied at home by the pupil, results 2121 camples brought
to school, and discussion follow, or, tne classes may be
taught in the building once in two or three weeks if the
building will nccormodate necescsary equiprment. These lessons
could be demonstrations, the first few given by the tescher,

then the remaining lessons by groups of two or more girls.



Egquipment,

As I have clready intimated,  !ew notes cold
e piven by the teacher, the recipes nnd directions dictated
in full, and the dishes prepared at home, reporting results,
and brinzing samples (if convenient) at a stated time. An
exhibit could be held, oand general criticisms and discussion
follow. In this manner the parent would observe the results
and sustain the efforts of tiie pupil cnd teacher.

If equipment is available, but no special room for
a kitcnen, I should suggest partitioning off one part of the
hall, or corner of tne room, if it is luarge, with a wainscot-
ing six or seven feet high, and installing this equipment:-

wood
or

( casoline
( or
( oil

1l stove

cupbosard for dishes and supplies.
tavle--preferarly a kitchen cabinet, siving room for pro-
visiongs, etc.

) salt shaker 2 .05
1 pepper shaker .05
6 steel knives .50
6 steel forks .50
2 paring knives .20
1 spatula, 7 inch .2%
1 wooden sppon, 20 inch .0
6 tin tablespcons 25
6 tin teaspoons .25
1 Dover egs-beater .10
1l wire beater .04
1 cup and saucer .12
2 white bowls .30
1 custard cup .10
1 sauce pan, 1 pint, granite, anl cover, .15
1 double boiler, 2 qt., . ranite .45
1l vegetable pan, granite .15
1 frying pan, s:.=2l1 .05
1 sauce pan, granite .25
1 strainer, wire .05
1 cake pan, £ inch diareter .03
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pie pen, 6 inch diareter
asvestos mat
tin plate

e

vegetable bmush, alternating witn
scrubbing brush

nixing bonrd

vless measuring cup

tin measuring cup

bread tin, Russia iron
biscuit cutter

soep dish

rolling pin

wire potato masher
6-quart granite kettles
ice-cream freezer, l-sal.
glass lemon squeezer
roasting pon, Russia iron
collander

bread-knife

can opener

corkscrew

muffin tin

sirk strainer
elly glasses for spices
teakettle

funnel

teapot, 1 quart

coffepot, quart

steamer

HHHREREQREER RO P

dishpan, oalternating with riansing pan

3 .03
.05
.10
.50
.05
.50
.10
.05
.20
.05
.05
.10
.05
.70

1.2%
.05
1.00
.15
.25
.10
.10
.10
.10

.90
.08
.40
.70
.35

Articles for Settin,: Table and Serving.

Silence cloth

Dining table and chairg, ouak
tabtlecloth, linen

dozen napkins

tray cloth

doz cups an! saucers, tea,
dozen dinner plates

dozen soup plates

dozen tea plates

bread plate

covered vegetable dishes, medium
platter, medium

dozen sauce dishes, medium
cream plitcher, mediun

suzar bowl, medium

fruit dish, zlass

salt shakers

pepprr shnkers

dozen teaspoons, silver plated,
dozen dessert spoons, silver plated
dozen knives, silver plated
dozen forks, silver plated
dozen tumblers

(SRS - S IS IO U ol D RS Ol e VETNISTN SRS ol ol

-5-

1.25
25,00
1.50
2.50
050
.50
1.25
1.00
1.00
.35
1.50
.75
.70
.25
.50
.25
.10
.10
1.50
1.50
1.50
1.50
75



"ne cuoice of n gstove moy Te left witi the te cuer,

or oy depe.d ¢n e locnlity, A corl stove, in wnich conl

5

nni wood may be burned, is vest. The nect is sterdy, nand sach
n stove is s»fe, The guosoline stove 1s rapid, but it is o
ccinstant source c¢f worry when the stove is ot in use. It is
not well to store either #nsoline or kXeronene, so I would not
recomrend either.

Tne othier nrticles are very necessary. The di:nes
s silver for servin; can ©e brou_nt in when serving lessons
ore cundacted, if tiais is regarded as needless expenditure,.
The dinin. tsble ond chairs ~re needless; o corson kitcnen
tavle, or extension table snd chairs could ne used.

If tune Board cannot supply =11 the ecuiprent, I
weuld sucisest that entertainrents, baked zoods sales, and

gocinls be given to defroy any expense. The residents of

tne corrmunity would rendily respond, I nm cure.



Supplies,

lb. coffee

lb, tea

lbs. granulated sugar.
lbs. brown sugar

5 1bs, flour

sack salt

lb. pepper

¢ paprika

1b. ground cloves

lb. ground cinnamon
1lb. ground allspice
1o, ground nutmeg

lb. whole cloves

1lb. bay leaves

1lb, nustard

1b. ginger

1b. can Royal Baking Powder
- 1b. package baking soda
Ivory soap

Sapolio

Laundry or kitchen soap.

s e a2 2 S R L ol DR TR o
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I would ndvise purchasing perishable supplies in

quantities sufficient for one lesson only,.



Ilousekeepers' Duties,

D-ily Work, -
1. Dusting, Dust table, sideboard, chnirs, window sills,
ctc.

2. Care of Sink. Watch strniners Juring lesson., Scrub

droining voard and wrah sink at close of
lessons, Once a week scour faucets,

3. Cure of Tea-kettle. Vash inside and outside once a

week. See that it is filled witn boiling
water durin. lessons.

4, Cire of Garoage Can. Wash with soda water.

Weekly Work, -

5. Care of Sideboord. Wash, arrange and place clean

P

paper in drawers if necessary.

6. Core of Refrigerator, Wash with soda water, rinse and

dry carefully inside of refrigerator. Place
shelves in sun “or ~n hour if possible.

Wash pan underneath refrigerator. Clean
drain pipe witnh wire.

7. Care of Winter Refrigerator. Wach shelves znd ute.sil

8. Care of Range. Polish iron cor apply kerosene.

Polisn nickel witn whaiting.

9. Care of Cupboard, \Viasn, errange and place ooper on
22 ’ & b

shelves if necessary.



FOODS IN THE B0 DY
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Foods perform tnree duties in the vody,=-=-build up

tissue, produce heat

classified very simply.

( Proteids

Tissue l'ineral

Builders g matters
Water
Foods

EProteids

Work and ( Albuminoids

Heat Pro-
ducers Carbohydrates

(Fats

«10-

and work or energy.

They are

(Examples)

lleat, eggs

Vegetables and meats

All food.

(Examples)
Neat
MNeat and eggs
Starch and sugar

Yeats, nuts



Tabtle of Weights and l.easures,

3 teaspoonfuls

16 tablespoonfuls
8 ounces

16 ounces

2 cupfuls

2 pints

4 to 4 1lbs,

S quarts

4 pecks

2 cupfuls butter
2 " sugar

4 " flour

33 0"

2-2/3 "

confectioner's sugar
2=2 cupfuls brown sugar
oatmeal
cornreal
graham flour
coffee

equal

2 3 3 3 233333 33 2 3 3 3 3 3

tablespoonful
cupful
cupful
1b,
pint
quart
quart
peck
bushel
1b.
1b.
1b.
1o,
1b.
1b.
1b.
1b.
1lb.
1lb,

(dry)

FPHERFR R R

Table of Abbreviations.
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.teaspoon
.tablespoon

..cup

fewgrains
speck

.ounce

pint

.quart

.peck

. bushel

.pound



Lesson Plan,

I. Notes on food and dishes to be prepared.
II1. Recipes--
Large--sufficient for 4--6 persons.
The individual recipes for class work are obtained
by dividin, the large rules bty fcur or six.
III. Directions for combining recipes, cookin; and serving
the dish,
IV, List of utensils used,
V. liarket 1list and cost for lesson.
This should be the order of the work kept in the

notebook also,
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T.esson 1,

( Beverages.
( ( ( Orange,
( (Fruit
( ( ILeron, etc.
Hot (Coffee,
Vegetable
( (Tea
Beverages g
Fruits
Cold Coffee
i Tea

Beverages are composed of water, fruit juices,
minernl mnatter, extroctives, witi the addition of sugar, or
sugar and crem:n, or milk, They supply the desired quantity
of to the bvody, with varying amounts of stinulat-
ing properties,

Fruit bevers_es or drinks, served not or celq,
ere bencficial.

Coffee, tea, nd cocoa are stiumlatin,, only good for
the water they contnin, They rust be made with great care,
for the poisonous properties, €affein »:d t:nnin, are liberat-
ed on prolonged boiling.

The use of both wilk and sugar in tea and coffee
yields o compound hard to digest.

If the fruit bever:'ges =re served hot, have hot,
nct wvarm. Fill glass to =within one inch of top, serve con
dainty plate with cake orwafer. If cold, have cold, vut not

with ice in the glass,

-13-






General Rules.

1 qt.--4c. 16 tbsp.=--1lc. 3 tsp.---1 tbsp.

Use 2-3 Java and 1=-3 I"ocha coffee.

Heat the coffee before using:,

Scald the coffee or tea pot before usiag; also the Eoffee bag.
I the coffee bag is used, it should be wished with cold
water and dried in the fresn air.. The bag should be

renewed frequently.

Use freshly poilin.: water for tea or coffee,

Wash eggs before breaking.

If milk is used in coffee, it sho.ld be heated.

Cocffee cups snould be neated,

Roiled Coffee.

1 c¢. coarsely ground coffe€ 1-3 white of egg ~nd 1 egg
shell (crushed)

4 ¢ cold water 5 ¢ boilins wnter

"ix the coffee with 4 c. cold water, white of eg:,

nnd shnell; add voilin,; water. Toil 8 min.; remove to the back
cf the stove; pour out 1 c of coffee and return it to the

coffee pot. Add 4 c cold water and settle 5 rin.

Black Coffee,.

1l c¢c. finely gro.und coffee 5 ¢. boilin; water.

Put the coffee into the upper part of a filter
coffee pot and pour the boiling: water slowly tnrcugn it. The
coffee pot rust be kept hot wrhile the coffee is bein; made.

Filtered coffee may bve 1znde using but 3 c. coffee.

-14-






€3..

1l tsp., Ceylon or 2 tsp. Oolon: tea 2 c. boilin: water
Put the tea in thc tenpot ~:at pour bvoilin  water

over it. Steep H min. 5train and serve not or iced,

Leronade or Orangeade.

3 lemons 3 orunges, 1 lemcn
1-3 c. sugar Or 1-3 c. sugar
5 ¢, cold water 5 c.-cold water

-15-



Lesson II,

Cereals.

Cereals are crains used in tie entire kernel for
food.

Table for Cooking.

Grain Woter

( Rolled oats 2 c.

Cornmeal 6 c.

Cook at 1least 1 hour,
( llominy 4 c.
( Catmeal 6 hrs,
( Crean of wheat 2 c.
( ) Rice rapidly for 20 min
1l c, ; Pice 6 c. E

Genercl Rules.

Remove foreign substonces from the cereal. A
double boiler is the best utensil for cooking cereals., Till
the lower part cne-tnird full of boilin, wnter; it rust bve

kept rapidly bvoilin: wnile the cereal ic cooking If more

water is needed vefore ine couoking is completed, voiling
water rust be used.

10il the water; add ilhe salt a..d the cereal slow-
ly; place directly over tne heat and cook from 10 to 15 min,,
stirring to prevent burning; place over the boiling woter and
stearms until cooked.

Yush ury be poured into a bread nan wnich has been

wet withh cold water. When cold, cut in 1-3 in, slices, aip

in flour 221 fry in small amouat of fat.

-16-



Any cold rusn may be thinned witn crear, wilk or
weter, and servedl as gruel,

All cerezl prenarations, _rains or flours moy be
used {or ruels; also plain cracrers, powdered,

Gruels rade with merl nre rade by pouriii; the meal
into tne boilin; water., They should be ccoked l¢r 3 hours
over boilin: water. ‘When gruels are rade from flour, Lhe
flour rust bLe first wmixed o a smootn, thin paste with
1-8 c¢. cold water or milk, then stirred into nol liguid. They
should be cookel 2t least 1 hr,

If gruels are too tnick, add liquid to make them
the ri.ht concictency,

A double boiler must bpe used ifcr gruels rinde with
milk,

Sugor, etick cinnnro.a, wnole cloves, nutnreg, raising

leron rind, fruit juice or ment extracts r2y be used <o
flivor _ruaels,
Cereals,
Rolled O0nts or Vheat,.
3 ¢. voilin_: water 1l tsp., salt. 1l c. nenl,

zZoil 10 rin,, stirring constn.tly, :nad cook over
boiling water »t leost 14 hrs. longer; o better flovor is

developed by longer cooking.

Cornmeal ~'ush,

4 c. boiling wnter, 1 tsp., gnlt. 1 ¢, corizrenl,

Boil 10 rin., stirria; constantly,, an 3 irs, or
longer over bvoilin: wrter,
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Cornrmenl lush for rrying.

1 ¢. corn real 1 tsp, salt 1'pt. voiling water
1 tbsp. flour 1l c. cold water

Vix tihe dry iungredients; odd tiie coll witer. Stir
thig mixture . roduclly into tue bﬁilin; water, Cook 10
ninutes, stirrin; constantly. Place it over boiling water
and cook severnl hours. A better flavor i developed by long
cooxing;. Turn into wet bread-pan, and when cool cut into
1-3 in, slices. Dip tiie slices in fdhour and brown in o little

hot fat. Aslice of Tat =21t pork @iy be used,

Stearxed Rice,

2 c¢. boiling water. 1l tsp. salt. 1l ¢, rice,.

Rice 1rust ve carefully picked over ondi washed
thorouszhly. Put rice, water and salt into o bowl; place it
in a stermer over rapidly boilin., wnter. Cookx until the

rice is soft, from § to 1 hr,

Boilel Rice,

3 aqts. boiling water 2 tsp. salt 1l c. rice.

Rice nust be carefully piciked over wind washed
thorousnly. Add it gradually to tiie boilin. water, so tihnt
thhe water will not stop boilin:s. Partly cover, and cook 20
min,, or until the grains ore scoft; tarn tihen into = colander
to drain; then ollow tnhe rice to dry fcor & min. in ihe oven

witt door open.

-18-



Lesson I1II,

Vegetables,

( Viater, 950--9509
Protein-liitrozen
Vegetables Fot-0ils
Carbonydrates-starch=-sugar

Vineral l.atter=Potasn Salts

Time Table for Cookin:sg Vegetables in VWater.

Potatoes

25=-30 r:iin,
Carrots 35=-45 »
Turni ps 45 =
Beets (younyg) 45 o
Tomatoes - 1=-3 hrs
Beets (o0ld) 3-4 "
Cabbrge 45-60 rin,
Couliflower 20-30 "
Asparagus 20-30 "
Spinach 30=-45 ®
Parsnips 30=-45 "
Celery 20-30 "
Green Peas 30=45
String 3Beans 1-3 Hrs.
Lima Beans 1 hr, or more
Green Corn 12-20 min,
I':.caroni 45-60 "
Rice 20-45 "

Genernl Rules.

Wnasn thoroughly; pare or scrape, if skins rust be
removed., Stand in cold water until ready to cook, to keep
them crisp nnd to prevent their bein ; discolored. Cook in
boiling water; the water must be keot at the boilinz poknt.
Use 2 tsp., salt with 2 qgts. water; nut the salt into the

water when the vegetables are partially cooked. The :ater in
-] Q=



which vezetables are cooked is c¢nlled vegetable stock.

Fresn green vegetables re
others,

i v water than
Cabbagse, cauliflowver, onions and turnips should be
cooked uncovered, in » lnrzge

amount of wnter,

All veget-bles rust be drained as soon as tender,
Season witn salt and pepper, oind so
sauce.,

rve hot, with butter or

The color may bve kept in green vezgetables,
spinach, by pourin |

28

cold water througn them after draining.

Placed in 2o

Cold vegetables ay be used for salads,

or may be
baking dish with one-half the guantity of sauce

(2 &, vegetable and 1 c. sauce), covered with buttered
crumbs, and browned in hot oven,

Baked Potatoes,.

Bake on the grate in a not oven 45 to
Serve uncovered,

60 rin.
Boiled Potatoes,
Cook in boiling water. VWnhnen tender, drain, shrke
O ? )
sently, anddry on the back of tae stove with the saucepan
uncovered, or with a clotn folded over
the moisture,

the top to ~bsord
They may be put tarocuin a ricer,



l'ashed Potatoes,.

Drain dry and mash 6 boiled poatoes in the saucepan
in which they were .ooked, witnh o wire potato masher. Reat
until light and creamy. 4d 1-8 c. hot milk and 1 tbsp.
butter; season witn 1 tsp. salt and beat agoin.

Vashed turnips are prepared in the same way, witaout

milk.

Scalloped Potatoes.

4 ¢c. diced cooked potatoes 2 c¢c. white sauce
1l c. buttered crumhs,

(See note in General Rules for Tegetadbles).

Potatoes with Cheese.

6 medium potatoes 14 c¢. thin white sauce
14 c. crurbs 2 c. grated cheese
1 tbsp. butter Cayenne.

Cut boiled potatoes into dice, not too small, Ielt
cheese in white sauce; pour mixture over potatoes. TFlace
in a buttered bakin; dish; cover with buttered crurbs and bake

until) brown.

Thin White Sauce.

1 tsp. butter 2 c. milk
1 tsp. salt 2 c. water

1 tbhsp, flour






Potato Ralls.

Cut potatoes into halls like marbles with a cutter,
Cook slowly in boiling wnater 10 min., or until tender. Drain
. and srake carefully until dry. Tour over thexr 1 tbsp. melted
butter for each cup of potatoes and roll until all are butter-

ed., Sprinkle with salt, pevper and minced parsley.

Duchess Potatoes.

2 c¢. hot riced potatoes Yolks of 2 eggs
2 tbsp. butter 1l tsp. salt
Cayenne,

Mix ingredients in Lne order given ~nd bent
thorouzhly. Drop from tablespoon on buttered bakin ; sheet,
Brown slightly in the oven. Serve as n gornish for fish

and meat.

Potato Puff.

4 g. hot mashed potato 1 tsp. salt 2 tbsp. butter

4 tbsp, milk 2 eyss + tsp. pepper.
Cook,drain ani dry potatoes. Add sensoning, milk

and butter, Separate eg;s. Add well beated yolks to mixture

and beat well. Then add the whites bventen stifi. Turn into

a buttered disa and vake in a quick oven until browi.



Sweet Potatoes (Southern St,le)

3 C. butter Salt and pepper 2 ¢, vater

0 smnll sweet potatoes.

V]
t
0)
(5]

o]

o
s
(4521

[

]
|

Put butter and suzar in flat-bottomed saucepan,
“WVhen hot, ndd a layer of swes=t potatoes, cut in haoalves length-
wise, BSenrson with salt and pepper; then add the remninder of
the potatoes. Pour on voilin: water to h:lf cover lower
layer. Cover srucepan tishtly and cook on back of range.
When lower loyer is browned, remove to top, allowin.; top
layer to brown; when botn layers nre done, nearly all the
water should huve_eVaporated, 1eavin5 small amount of sauce
to pour over potatoes. This disn rmay be cook«d in a

casserole in tne oven.

Stuffed Peppers.

6 green penners 3 tbsp. flour
2 c¢. cooked veal or cnicken Cnion juice
(chopped)
4 tsp. salt
3 tbsp. butter
14 c. cream,

Cut the tops from the ppppers and keep them for
lids, Remove the sceds, YXnke a white sauce of the butter,
flour, onion Jjuice , salt and cream., Add the veal and fill
the peppers with the mixture, Replace the lids nnid fasten
them with smnll wooden skewers. Place the peppers in a
baking pan and cover tiie bottom of the pan with boilin: water.

Rake in a moderate oven - hour,
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Fried Tomatoes,

Wash, peel and slice 6 tomatoes., Uprinkle with
sa2lt cnd pepner, Dip in e;s and batter twice, scute in
drippningg=-=-2 tbsp. of drippinss for first pan of tomatoes,
tore fat may be added, Serve witn a sauce as follows:

2 tbsp. butter 2 ¢, milk, gock or water
2 tosp, flour Salt and pepper.
Brown butter, and make in the usual way. Garnish

tomatoes witn parsley.

Stuffed Tomato Selad.

8 medium tomntoes 1l c. mayonnaise dressing.

2 ¢. celery, cut in
small pieces, or I.ettuce

2 c¢. cucumber cut in cubes

Scald and peel tomatoes, slice off tacir tops.
Scrape out ihe seeds and a little of tne pulp, oand £ill
the cavities wilh celery and cucumber ixed with mnyonnaise

dressing. l'nke on a platter or on separate plates nests of

tender lettuce lecves and put tomato in each nest.



Lesson 1V,

Fruits.

Water
Fruits Mineral natter-flavor

Carbohydrates=-sugur

Fruits are a very importamnt article of food.
Fruit should bve enten before, not after, a hearty meal, or

with a 1lizsht meal.

Apples.

Apple Yeringue.

c. sugar

Al

6 anples 6 tbsp. water
Wash, wipe and remove ine core from tne apples

and »ut into a granite or eartnen dish., Put 2 tbsp. sugar in

each cavity a:nd the water in the dish. Bake from 20 to 30

min, or until soft but not broken.

Soft Custard.

2 c. milk 6 tbsp, sugar 4 tsp. flavoring
3 esgs, yolks Salt

Scald the milk; beat tnhe yolks of eiss slizhtly;
add sugar and salt; mix well; add part of tie scalded milk.
Return to the double bYoiler 2ond cook until it thickens and
spoon is coated. Vnen cool, add - tsp. flavoring. Serve

<

on bolked apples,
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Apple’or Peach Cake.

2 c., flour 1 egy

3 tsp. baking powder 2 tbsp. butter

3 tsp. salt 1 pt. sliced apples or penches
2 to 1l c. wilk 4+ c¢. sugar

¥ix as for bakin;; powder mixture. Cut fruit in
slices, put them in a granite pan, and sprinkle with the
sugar, pour in the batter ani bake in a hot oven zbout 25
min, If canned peaches are usei, prepare a sauce with the

Jjuice.

Bananas,

Baked Bananas. (Three recipes)

——— | —e—

Choose sound, ripe bananas; cut about £ inch off
of each end and bske in an earthen or enameled wnre baking
dish for 30 min, ©Slit open the ckin ond eat the banana,
wnich should bec sweet and juicy, with s fork or spoon. Or,

Remove bvananas from skins; lay in a baking <dish;
sprinkle wit1 granulated sigar anl pour a little cold water ia
to the dish. Bake in 2 hot oven until tender. Serve for
breakfast or with lemon sayce for dessert. Or,

6 bananas 3 c/ sugar

2 tbsp. melted bvutter 2 thsp, lemon juice

Remove skins from baoninas and cut in halves
lengthwise. 2ut in a shallow granite pan or on an old
platter, Iix butter, sugar and lemon juice and baste with
one half of the mixture, Zake 20 nmin, in a slow oven, bast-

ing during bakin. with remsining mixture.
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Banana Salad,

Rémove one section of skin from encn of four
brnanas, Take out fruit, scrane ani cut fruit from 1 bahana
in thin slices, fruit from other 2 bananas in 4 inch cubes,
I'arinnte cubes witihh French dressing. Fefill skins and

garnish eacn with slices of banana., Place on lettuce leaves.

Cranoverry Jelly.

4 c. €Branberries 1l or 2 c. water 1l c¢. sugar.

Pick over and wash the cranberries; cook thiex in
the water until txney burst from trheir skkns; press through
a colander; add tne sugar and stir until sugar is dissolved,
Stop stirring and boil 8 or 19 min,, or until it jells;

pour into r.olds or glasscs which have been wet in cold water ,

end set away to cool.,

Baked Apples.

Wipe arnd core sour =apples; put on a plate in a
steamer and cook each center with sugar 2al 1 tsp. lenon
juice; measure 1 tbs), water for each apile and pour it
arcund them, not over them, PRakxe until tne anples are scoft,
from 20 to 45 rin., basting then every 10 min.; place them
in a dish anl pour the juice over them, Ynen cold tney ray

be scrved with plain or whipped cream,

Steared Apples.

Wipe, core unill pare sour epples; put on a plate in
a steamer and coox until tne anples are ta.der, The juice
amy ve strained and rnde into o syrup, using 4 c. sugar to 4 ¢

juice; beil 5 min,, ~dd 1 tsp, lemon juice and strain over

+tha arnlaao - N7 -



Apple Sauce.

10 apples 1 tbsp. lemon juice or
2 c. water 1-5 tsp. nutireg or einnamon
<+ €. sugar

Wipe, quarter, core ani pare sour =2pples; add the
water and cook until the noplec vegin to row soft; add
tiie sugar and flavoring ~nd cook until thcapples are

thoroughly soft; press tarou.h A strainer :ad beat well,

Stewed Apples.

Same ingredients as apple sauce. Cook water and
sugar together u..til tney boil. Wash, quarter,paze and
core the apples. Cut each quarter into guarters lengthwise.
Cook apples very slowly ian syrup until perfectly tender,

Add lemon juice., !'ay be served hot or cold.

Stewed Prunes.

Wash 3 lob. prunes; then soakx them in 1 qt. cold

water for seversal hours; cook slowly until tender in the

water in whaich they were woaked; add <+ c. sugar and 1 tbsp.

lemon Juice for each 2 &. prunes, and stir until dissolved.

Serve cold.

Stewed Apricots.

4 1b. apricots + 1b, sugar

Sort and wnsh fruit. Cover with cold water nad
soak over night or severnl hours., Cook slowly in sare water,
adding more if neces ory to cover. When soft ndd sugar, stir
until dissolved. Serve cold.

e Yo
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Lesson V,

Bread Puddings.

This sclves the problem of dry brend, and raokes
a most nppetizins dish wnen well mode and served with o

rich nilk, cream or sauce,

Plain Bread Pudding.

2 c. milk 4 tsp. cianamon
1 c. stale bread crumbs 1l egs

2 tsbp. sugar : 1 tbsp. butter
3 tbsp. cooked currants

Scnld the milk; pour it over tre bread crumbs;
add sugar, cinnaron, butter, currants and well beaten egg.
Pour mixture into a buittered vaxkxing disn. “ake 20 uin,
in n hot oven, ogoverin;; tne first 15 min. It must be golden

brown and firm when done.

Brenad and Butter Pudding.

1 small stale baker's loaf 4 €. sugar
Butter 4 tsp. salt
3 eg:s 1l qt. rilk

Remove end crasts from bread; cut loaf i-to % in,
slices. Spread each slice grnerously with butter; arrange in
a buttered pudding dish, buttered side down. Beat eggs
8ligntly; add sugar, salt and milk. Strain and pour over
bread, let stand 30 min, Bske 1 hr. in slow oven, covering
the first half nour of vekxing. The top of tne pudding should
be well browned. Serve with hard or creamy sauce; ¢, roisin
parboiled in Woiling water to cover nnd seeded may be sprinkle

between layers of bread.
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Queen of Pudding.

1l pt. bread crumbs,. 1 c¢. sugsrr
2 tbsp. butter 1 gt. hot milk
4 ey 1 lemon, Jjulce ~nd riad.

Butter cruwrvs, tnen soek in hot milk, TFeat | olks
of eggs n..d add sugar; then add to crurvs and milk. Yix
and add lemon, Pour into buttered puddin;; dish nnd bake 3 hr,
Beat whites of egss until stiff, then »dd 4 tbsp. powdered
sugar and continue beatin.;. When puddin ; is done put over
the top a layer of r1ruit jelly or jam, and tien Lne meringue,

Put in the oven a moment to brown.






TL.esson VI,

Puddin:gs,

Puddings form a very ood dessert after a rather
hearty nmenl. Great care must be takea in servia_ , or nalf

their appetizing qualitics ware loct.

Ruisins.

Prepnre raisians for puddin;s by pouring boiling
wnter over themn; drain ani stone them. Trey nay be chopped
or torn into quarters., If used for cake, tney should be
wasned in cold water ~iul dried on o towvel, stoned and torn

into pieces,

Curra

t<"‘
12

Clean currants by placing themn in a colrander and
shaking flour over tnem, «ni rub corefully in the flour. Put
tne colander into o paa  of cold water nad riase tnem,
changing it until clenr, showin,, tane currants are clean.

Dry them in # very cool oven or i:n tre sun, "hey ra,s be pre=

pared several days before uning

e

Fruit Pudding

1 pt. flour 1 ¢. beef suet (fiaely chopped)

4 tsp., bakin;; powder + €. sugar or mélasses

4+ tsp. salt + c. milk, if wolasses is used or
72 tsp. nutneg £ c. rilk if sugar is used,

» tsp. cinnamon 4 c¢. currants,

¢c. raisins
Sift dry ingredieuts thorou;hily. Add other ingredi-

[

ents in order given. DPour iato buttered molds andl steam 27 h



Apple Dumplings.,

Use t'.e recipes fcor bakin,; powder biscuits. Roll
4+ in. thick and cut in squares. Place an apple, cored ond
pared, in the center of each. TFold tze dough over the apples
anl steam % hr,, or until apples nre soft. This quaatity
mnkes 6 small dumplings. They mny be browned in the oven

after steaming. Appledumplings may be made with postry if

preferred,
Cottge Pudding,
4 c. butter 1 c. milk 4 tsp, baking powder
2-3 ¢. sugar 24 c. flour + tsp. salt,
1l egg

Mix as plain cnke. Bake in a cake pan or in

nuffin tins, Serve with vanilla, lemon or hard sauce,

Chocolate Pudding,

1 c. sugar ' 2 tbsp, butter 1 tsp. vanilla
1 egg 14 c. flour 1 ¢, water
2 oz. chocolate 2 tsp. bakin, powd. < tsBp. salt.

Crea sugar aind egg togetner; melt chocolate and
batter together and add to sugnr ani eg:. Add water; stir
and then add dry in.redients ail lastly vanilla., Serve

with vanilla sauce or viaipped cream.

Orange Puffs,

1-3 c. butter 3 c. milk

1 c¢. sugar 1% c. clour

2 eggs .3 tsp. baking powder sauce,
I'ix as plnin cake, bnake in nuffin tins, serve witl: orange

NN



Drangze S:iuce.

1 c. sugar 1 orange (rind Al juice)
2 tbsp. flour 1l tsp. lerion juice
2 ¢. boilin,; water 2 tbsp. butter

1ix aad cook ags lermon souce,

Ginger Pudding.

1-3 ¢. butter 24 c¢. flour 2 tsp. ginger
4+ €. sugar 3 1-3 tsp. bakiag 1 c, milk
powder

=
0}
[0
(%]
-

tsn., salt

¥Mix as cake. Turn into butteredmold; cover
~nd stearm for 2 hrs., Or bake i muffin tins. Serve with

vanills or 1lenon sauace.



T.esson VII,

JYuffins and Pop-Cvers.

Pastry flour éhould be used if gossible. Tlour
must be sifted vefore it is meinsured; then mix snd sift dry
ingredients.

Six tsp. of vaking powder ~ill raise 1 qt. flour.

The ez ;s are veaten whole and the milk added to
them, theu added to thae dry ingredicnts. When fat is used
it is usually nrelted snd added last, but may be worlkced into
flour witnh tips of fingers or cut in with o knife.

Tne pans or muffin rings shouid be greased wefore
mixture is prepared. I}on gem pans must be heated,

The oven must be ready for baking before mixture
is prepnred; they must be put into the oven s soon as
prepared. Bake on the floor of tne oven; they may be raised

to the shelf to brown.

Plain lfuffins.

2 ¢. flour 1l ¢. milk
4 tsp. baking powder 2 tbsp. melted butter
i tsp. salt 1 egg

1 tobsp., sugar
Uix according to rule Ba'ein gem pans or ruffin

tins 29 to 30 min,
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Corn Yuffins,

1 c. flour 1l tbsp. sugar 1 c. milk
2 ¢. corn real -~ tsp. salt 2 tbsp. butter
4 tap. baking powd.l egg

Vix accoriing to rule. RBake 25 to 30 min,

Whole-Wheat uffins,

14 c. whole wheat flour 4 tso. salt 1 c. milk
4 c. flour # ¢ sugar 2 tbsp. butter
3 tsp. bakin,; powder 1l egz

¥ix according to rule. BRBake 25 to 30 rin,

Twin lountnin I'uffins,

4 c. butter 1 ez 1 c. milk
4 C. sugar 2 tsp. baking powder 2 c. milk

}ix as cske., Bake in buttered ruffin tins about

20 win,

Pop- Overs
1 c. flour 7-8 c¢. milk 3 tsp. rmelted butter
+ tsp. salt 2 cgg8

Mix salt and flour; add milkx grodu~slly; i order

to obtain 2 smooth batter, Add e;y, beaten until 1lisiit, and

butter; vbeat 2 min,, using a Dover egg-veater; turn into
hissing hot, buttered iron gem pa.s and bake 30 to 35 min.
in hot oven. They may be vaked in buttered eartnen cups
which have been heated,when tlie vottom will hive o gl-ozed
appearance. Small, round iron jem pans are best for pop-
overs, Serve hot with syrup or honey.
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Lescon VIII,

Biscuits o.:d1 Rolls.

Bakxinz Powder i'ixtures.

( Crecm of Tartar 2 tsp.
Baking Powder Soda 1 tsp
( Corn starch 1 tsp.

Pastry flour should be used if possible. Ilour must
ve s.fted before it is mensured; tlhien mix and sift dry in-
gredients,

6 tsp. of bakin: powder will rrise 1 qt. of flour.

Fat 1is worked into the flour with the tips of the
fingers or cut in with =n knife.

The oven must beready for bakin, belore the mix-
tures are prepared; they nust be put into Lhe oven as soon
as preoared and bnked from 12 to 20 rin., Bake on tne floor

of trne oven; thes nuoy be raised to the snelf to broan,

Biscuits,

2 ¢. flour 2 to 1 c. milk or w:ter
4 tsp. bakin, powder 2 tosp. fat

4 tsp. salt

I'ix according to Lhe rule, working the fat into
the flour; toss and roll gently on & slichtly faoured board
and cut into sn:.ll biscuits. The top ray be roistened with

a little milk, Take u.itil bro.sa, fror 12 to 15 min., Vhole

wneat flour rm»y be used for biscuits.
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Emerzency Rolls,

1 2-3 ¢. flour 1 1-3 tbsp. butter
2 2=-3 tsp. boking powder Q=3 c¢. milk
< tsp. salt
Sift dry ingredients twice ani cut in dbutter. Drop

mixture into ireased raffin tins. 3Brusnh over with milk and

bake in hot oven.

Steared Biscuits.

Use same recipe as for bakin, powder biscuits,
Place viscuits on a platein a steamer; put cloth over them
to absorb roisture. \Vhen done, they should be 1li_ ht ~nd
dry, asbaked biscuits. Cook 25 min. These biscuiis have
no hard crust, and are used to serve witn stews, put around

the border.

Fruit Rolls,

2 c¢c. flour 2 tsp. butter 2 lbsp., supgar
4 tsp. Ybaking powvder 2-3 c¢. nmilk 1-3 tsp. cianamon
< tsp. salt 1 tbsp. butter

'iX as bakinz powder biscuits., Roll 4 in., thick;

2

(3%

brusih over with meltel butter, nand snrinkle with fruit,

sugar ond cinnamon., Roll as jelly roll; cut into pieces 2 in.

b]

’

ct+

hick, »nd ploce on buttered tins., Bike in not oven 19 to
0

20 ;:in.
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Lesson IX,

EFread.

Gener=]l Rules.

Use flour containing a large per cent. of gluten, or
a flour called entire cr wnole wiestl,
Flour should be kept in » dry place. It makes
better bread if warnred just before using.
If milk is used, heat it to prevent souring.
11k and water are both used lukewarm,
The yeast must be fresh,
+ cake of yeast should ce used with 1 qt. liquid,
if tne brcad is set it night.
1 cike of yeast should be used with 1 qt, liquid
if set in the morning.
Dissolve 1 yeast cake in 1 c. lukewarm water.
Loaves of bread should e b:sked 1 hr. or more in
a hot oven,
Place on thezrate 10 min., then remove to the
floor of the oven.
The heat of the oven should increase sligiitly during
first 20 min., and should be kept even for
20 min., and should be decreased during
the 1lost 20 min, When haked, the loaes
should be cooled, uncovered on a wire rack.
Biscuits require rore heat thoen loaves of bread.
Bread should be kept in a clean, tin box, nud not

expogsed to :.oisture.

-33-



o
H
g
jo%

|
|

2 ¢. milk or water - cake compressed yenst
2 tsp, salt 3 c. water

2 tsp. sugnr Flour

1 tbsp. lard or butter

Put the water or milk, salt, csugar an! fat into
a bowl; add the dissolved ycast, then the flour gradunlly.
Ynhen 8Biff enouzh to handle, turn the dough out on a
floured board and knead until soft ~nd elastic., Put it back
into the vowl, moisten, cover and let it rise in a warm place
until double its bulk; then divide it into loaves, or shape
into biscuits. Cover them, ani let thiemn rise in the pan in

which they are to be brked until double in bHulkx, then bake.

Buns.
1 c. milk 1l ezz 1 yeast cake 2 c¢. flour
3-3 ¢. sugar z tsp. salt £ c. water

Yake o sponge., Beat thoroughdy, and wien light,
flour to make a stiff dough. Fnead this and let rise until
former bulk, then add:

+ c. butter (softened) 4+ C. currants.
1l tsp. cinnamon or nutrieg

T.et it rise until light; Lhen ghape into small,
round cakes, and plnce them in muffin pans; when light, bake
in moderate oven 40 nin. When the cnkes hove baked for 15
min., glaze tnem wvitn a mixture of milk and sugar ( 1 tbsp,

sugar, 2 tbsp., rilk), and repeat this every 5 rin.
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Cinnamon suns,

Use the bun dough, ~nd roll 4 in. thick. Spread

it with:
4 c. butter (softened) 2 tbsp. cinnamon
1l c¢. currants 1 ¢c. brown sugar

Roll the dough as in rrking jelly roll, and cut
into slices 1 in. thick. Place in well greased muffin pans,
with cut surfrce up and down. Vhen very 1isht, bprke in a

moderate oven 45 min.

Soft Graham Bread.

3 c¢. Granam flour 4 tbsp, molasses , or

1 c. wnite flour 4 tbsp. brown sugar and
1l tsp. salt 2 tbsp. molasses

2 yeast cake dissolved in 2 tbsp. butter or lard

2 c. warnm water

Mix the ingredients in the order given, and add
sufficient lukewarm water to make =~ soft dougn. Vhen the
dough is lignt, beat it and pour it into the bread pans,

£fi1ling them half full., When light, bake in 2 moderate oven.
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T.esson X.

Cakes,

Any of these recipes riy be used for one lesson,

Two or more lescons on cakes can ve given profitably.

Generzl Rules.

The oven must be rendy for vaking, the pnns
thorou;hly greased witi the soime kind of fat used in the
mixture.

Sift flour before measurin;:;; pastry flour should
be used. The flour ani ozking powder rust ve mixed and
sifted several times, aind if spices are used, lhey snould
be sifted .ith tne flour. Powdered or Iine granulated sugar
may be used,

Cream the butter; add the sugar gradunlly. "he
yolks and whites of the e;gs should be beated sepnrately,
and thne yolirs added t: the bulter ond suzar. The bowl
in which they were beaten should be rinsed with the milk,
The milk and flour are added alternntely,; thean the flavoring
nud the wnites of the esgss. VWhnen fruit is used, save a
little flour to covef it, and 2dd just before tiie whites of
tlie ez,;s.

BRake calte from 20 to 40 rmin,, or until it shrinks
from the sides of the pan. Vhen taken from oven allow it to
remain in the pan about 2 min,

I.ard or other f+t may ve used in ginger bread.
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Plain Cake.

+ c. butter < c. ilk

1l c. sugar 2 tsp. bakin;; powder
2 egzs 1{ ¢, flour

1 tsp, spice or < tsp. flavoring

T™vo 0z. of relted chocolnte rny be used; ndd

after the yolks of ezgs.

Cream Almond Cake.

4 €. butter 4 tsp., baking powder
1 ¢. sugar % C. milk
2 ¢c. flour Tnites 4 eyggs
2 tsp. almond flavoring
Sugar Cookies,
5 C. butter 1l e33 (not separated)
1 ¢. sugar 1 tsp. bzking powvder
4 C. milx Tlour to nake stiff encuzh,
IFlavoring

Chill dough, thea roll, usiang; = 5211 picce, Cut
out. REake about 10 in, The cookies mny te flrovored witl

1l tsp. vanil'a or leron, or 1 tsp. cinnaron,

+# C. butter + ¢, milk (sour if pcsuible)
< C. SUEOLT 12 c. flour

1 ecs (not separated) 2 tsp. cinger

% ¢, rolacses 1 tep. cianamon

i lson. sodn or Salt

2 tsp. bakin., powder
Eske in mcderate oven.
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Yoiled TFrosting.

1l c¢c. sugor 1-3 c. boilin. water
1l tsp. vinegar 1 tep, flovering

White of 1 ez;.

Boil sugar, vinegar and woter tcegether until
syrup threads, Cool glightly end pour grsdunlly on the
beaten "nite, Reat until cold, then sprend on caxe.
Cooked frostings may bve spread on not or cold cales, ~nd

uncooked frostings on cnxes «li hitly warrn, Uncooked frost-

ings mede withh Loilin;: water sheuld te used on coll cakes.,

Jumbles.
4 1b, butter 2 e:.s 4 1b. flour
+ 1lb. sugar 1-8 nutreg

B

Sift the =spice with the flour., C(rem: the butter,
0ndd theougar .radually., Add the e;_ s unberten and stir
until light. Add thre flour slowly ani mix well, Place
the dough on a smooth brkin:; sheet,--use 1 tsp, for each
jumble. TFlour tne vottom of a tin cup and flatten the douzh
into little cakes. Baxe in not oven until delicate trowru
around the edges. Fenmove from the sheet -2 soon as they

are to'ean from oven.



Lesson XI.

Pastry.

Genernl Rules,.

A1l of the rmaterials rust be cool as possible,

Pastry flour should be used.

The followin: fats roy be used nlone or in com=
binations of two: Ddutter, rutterine, lard, cottolene, reef
drippings. The fat sliould nct be cut very fine if - flaky
crustis desired. Baking powder ics sometines used.

Tne douxn snould be mixed with s knife anl not
touciied withi the hands, It should e rolled in one direc-
tion only, «nd on one ciée, using but little flour. The
dough is rolled thin and bvaked until brown,

All pies mnde with fresh fruit should te mrde
without an under crust and cooked in a deep earthenware
plate. Till the plate very ful}. If sugar is used with
fruit pies, they snould #lso be rade wiinout the under=-
crust. The crust should be cut in severnl places to allow
the steam to escape.

If an under crust is used, this crust should bte
baked on the outside of a tin plate, thecn filled. In this
case, the cruczt rust be pricked all over witih a fork so
that it mny keep its shope.

If two crusts are used, the lower one should be
moistened around tne edgc witni cold woter, tien ¢ nalf-inch
strip of paste snould be placed around tae cdge of trne under
crust. The strip should #1v0o be moistened ~nd the upper
crust placed over tne pie, aund pressed sligntly around the
edzes,

m

The pnste maoy be rade tie doy beforeusin,:, then
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covered, and placed on ice. It rolls more easily if placed

on ice after mixing.

Ploin Pastry.

{

13 c¢. pastry flour 3 tsp. =alt
1 tsp, boking powder (if used) 1-3 or 1-2 c. fat
Ice water

Jix in the order given,

Apple Pie.

Wipe and cut tart apples into eighths; remove the
cores and skins. Vary the amount cf sugnr ~ccording to the

acidity of the apples, usins 2 tbsp. or more for ~n apple.

1

If the apples are not juicy, add from » tbsp. to 1 tbsp. water

according to the size of the apple.

The sapples may be flavored with lemon juice, cinna-

mon, or nutmeg, and should ve covered with bits of butter,

Bake until the apples are soft and the crust is

brown,

Apple sauce may be used on a taked crust,

lock lince Pie,
4 common crackers 1l c. raisins, seeded and
chopped

4 ¢, sugrr % €. butter
1l c. molasses 2 eggs, well beaten
1-3 lenon juice or vinegar Spice

Lix ingredients in order given. Add spices to
taste and vake between crusts. This quantity will mnke two
pies.
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Pumpkin or Squash Pie.

2 eyp:s X+ c. sugar Cloves
1 ¢. squash or + tsp. zinger Nutmeg
34 4 > =}
purvkin
3 drops
1 ¢, milk 7 tap. cinnamon Vanilla

1-3 tep. salt
Vix sugor, salt and spice; addi squash or pumpkin,
egz, (sligntly weaten), =nd milk. DBoke in cne crust over

which the white of ©¢in ey ; has been spread.

Chocolate Pie,

14 c. nilk 1 tsp. butter 2 square chocolate
1l ¢. suxar ' 2 tbsp. flour Vanille
2 egis

¥ix flour and sugar thoroughly; tnen ~dd gradually
hot milk ond cook in double voiler for 1¢% min. Then add
rerten egss, yolks, melted chocolate and butter. (cok
until $ligcktly thickened,as for custard. Eemove from fire
snd add vanilla. Pour into = baked crust. Spread over

£illingz white of egg, veaten stiff. Rrown in oven.

J.emon Pie,

+ c¢. flour 4 tsp. butter
1 c. sugar : 4 tbsp. powdered sugar
1l ¢. boiling water 2 egys

Juice and rind of 1 lemon

Beat thie yolks of egss until 1light., FMix the cuger
a.:d flour together; add the voiling water slowly. Cook 20 min
stirring frequently; addi the rixture to the eg;; 2dd butter an
lemon and cook until the ez thickens, Viien riXture is cold,
place it in a bsked crust. Cover witn meringue and boke unti

a delicate brown.
Ao



Lesson XII,

Custards.

General Rules.

Vessels used for rilk rust be thoroushly cleansed;
tins should be rinsed in lukewnrm water and waushed thorough-
ly with hot water andi soap aid rinsed, Fill.with cold
water, anl boil for 20 rin., then sun 2 or 3 hours, if
possible. Cover milk with ruslin, and keep in a cool place,
111k ray be Pasteurized to destroy disease germs,

Fulesg for Custards,

The eg.s should be thoroughly mixed, but not beaten
liczht, the sugar and salt added to these, and the hot milk
added slowly. Custards 1ust be cooked over moderate heat; if
a custard curdles, put it in a poan of cold water ¢ni veat

until smooth. Custards should always bestrained.,
J .

Steamed Custards.,

1 qt. milk tsp. salt

4

4 eges 2 tbsp., caramel or
4+ C, SLUZOY 1-8 tsp. nutmeg.

Prepare according to rule; strain into cups, and
stear until firm over water wnicr is boiling gently. 1 oz.
Baker's chocolete may be meltedl and rixed with the milk for

chocolate custards. For chocolste, ~dd 4 tsp. vanilla.
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Soft Custards,

1 pt., milk 4+ C. sugar
2 eggs (yolxs) 1-16 tsp. salt.
+ tsp. vanilla extract

Prepsre according to therule nand cook in a
double boilef. stirring constantly until it thickens; strain,
and when cool, flavor.

Fcr floating islarnd, use 4 yoXks of eggs and cook
in tie sare manner; the vhites should be heaten ligcht and
+ c. powderea sugar added to them for n meringue; drop in

1

large spoonfuls on the custard wren cool; » o0z, chocoleote

riay be added for chocolnte custards,

Custard Pudding

4 rice or pearl topioca 1-3 c. sugar

2 c. milk 1-8 tsp. salt
2 egzs (yolks) 2 eégs (whites)
4 tsp. vanilla

Soak thie tapioca in enou:h hot water to cover it,
until it absorbs the water; add thhe rmilk »~nd cock until the
topioca is soft 2nd transparent, Add the yolks of eggs,
sugor and salt; cook 3 min,,; remove from fire; add the

beaten whites an! flavoring, ~nd when cold serve. Rice must

be cooked until soft in boilin;; water.
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Carasmel Custard.

1-3 c¢. sugar 1 pt. milk 3 eggs (yolks) Salt 1 tsp., vanilla
leringue,

3 es;os (whites) 6 tbsp. powd. sugar.

Put sugar in an omelet pan, stir constantly over
a hot fire until melted to a syrup of « licht brown color,
Add gr:.dually milk in the top of a double boiler. UVhen the
sugar is dissolved in tne milk, pour over the yolks of eggs
sligrtly beaten, to wiiich has been added a little sclt.
Cook &s for a custard, ond strain into glass dish or sherbet
glasses. Beat whites of eggs stiff, ndd sugar, ~ud continue
beating. Add vanilla to custard, then drop meringue by

the spoonfuls on custard. Serve cold.
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T.esson XIII.

B8,

Genernl Fules,

Wngh Lhe eg.;s ns soon a8 broughi frem the store.
They are fresh if they sink to the bottom of o pan of vater;
a stele eg;; rises in itne water,

They should be kent in a cool nlace.

The yolk of en eg; mny ve kept from nardening by
covering it with cold water, if unbroken, or witn paraffin

paper.

Soft-Cooked Eugs,

Place the e3¢s in boiling water; remove from fire;

cover =nd allo~ thicm to stonl from 5 to 3 rin.

Hard-Cooked Eggs,

Place the eg:;s in cold water and when tlhe water
boils remove from the fire 2nd allow them to gtond 29 min,

on thie Wack of tre ronge, then put into cold water,

Poached E -8,

Break the e_ ;s into a saucer;, slip the eges into
boilinz water; cover; rerove to the cooler p:rt of ine fire
ond  cook § min.,, or until the wnite is firrm o’ o ilm has
covered the yolk. Take up witn skimmer; drain; trim off the

rou_il edges and serve on cslices of toast. Season.

-4G--



Toked Figos.

Butter slihtly o saucer or o srall shallow dish;
slip into this onec or two ez.;s, being coreful nots to breck
the yolk. Place the dicgn in o pan of boilin- water, and cook
in thc oven until tne ~uite is set; season with sall, and
serve,

A shirred eygy is prepared in ine same way, and

cooked on top of the renge instead of in the oven.,

Onrelet.
2 eggs 2 tbsp, milk
1-3 tsp. salt | 1 tbsp. butter.

Cayenne or wnite pepper

Beal the yol¥s of ihe e:;zs until light ~nd creamy;
ndd the seasoning onid rilk,; bveat the‘whites until stiff, bwut
not dry; cut them into the yolks; heat an omelet pan; rub it
01l over evenly on the pan. Vhen the omelet is set, put

into o hot oven for ~few minutes to dry «<lii;htly on top; fold

and serve immediatcly.

Oranze Cmelet.

Rind of 2-3 orange 2 tbsp. orange juice
2 eggss 4 tsp. powdered sugar

Beat the yolks cof the eggs and add the orange rind
and juice. Told in the beaten wnites and cook as & plain
omelet. TFold the ormelet, Sprinkle thickly with powdered
sugar. Score with a clean, red hot porer.
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Lesson XIV,

Poultry.

To Dress and Clean Poultry.

Singe by hecldin.: the cnicken over & flome of gas,
alcohol or burnin: prper,

Cut off the head; turn bick the ckin and cut tne
neck off quite close; take out windpipe and crop, cutting off
close to the body. (ut through the skin around the leg 1 in,
below leg joint; take out tihe temdons and break the leg at
the joint; in old birds exch tendon must be removed separate-
ly by usin:; » skewer,

Remove the pin feathers with thxe point of » knife.
Femove oilbag from tail,

The internal organs are not always removed before
the chicken is sold, If they have not been removed, 1rake an
opening under one of the legs, cor at the vent, leaving a
strip of skin above tiie vent, and remove tunem cuarefully. The
intestines, zizzard, heart nnd liver should all be removed, to
gether, Care nmust be taken that the gnll bladder, which lies
under the liver be not broken; it rust be carefully cut
away from the liver. The lungs and kidneys, lying in the
hollow of the back bone, mrust becarefully removed. Press
the heart to extract tne vlood, Take off outer coat of giz-
zard; this, with the heart and liver constitute the giblets, t
to be used for mnoking gravy. Wash the ;iblets; put into
cold water; heat aquickly nnd cook until tender. The liver
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requires only a short time for cooking.
Cleanse the chicken by wiping thorcughly inside and
out witnh a damp cloth. Stuff and truss for roasting or cut

into pieces for stew or fricassee.

To Cut a Chicken into Pieces.

Cut off the leg and separate at the joint into
drumstick and secend joint., Cut off the wing and remove the
tip. Separate wing at middle point. Remove leg and wing
from other side. Separate the wish bone, with the meat
which is on it, from the brenst; cut through the ribs on
either side and separate the breast from the back,; cut the
breast in hslf lengthwise and the back through the middle
crosswise. The side bones may be cut apart lengthwise with
a cleaver, There should be 12 pieces. The neck and tips of
the wings ray be cooked with the giblets nnd used for nmoking
gravy.

If the chicken is to be stewed, cover tiie pieces
with boiling water and cook at that temperature for 15 min,
Then add 1 tbsp. salt and cook at a low temperature until

tender., Serve with o sauce.

Sauce for Chicken,

2 tbsp. butter 1 pt. stock 2 tbsp. chopped pars-
N ley

3+ ¢. flour Yolks of 2 ey:s

1 tsp. salt 1-8 tsp. pepper.

Prepere the sruce in the usurl manner and pour it

over the well beaten yolks of the eggs.
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IL.esson XV,

Fish must be perfectly fresh ond snould be kept in
a cold place until cooked. Do not put in refrigerator c¢n
nccount of odor. The fiech should be firm =nd the cves
brigrt,

Tne inside nand outside of tre fish should Dbe
thorouyrly cleansed with a clotn wetl witnh salted water.
The head and tail may be removed. Dry fish need butter
rurbed over theri before broiling,

Wnen fish is cocked the flesh separates from the
bores. It should be served hot, with a cauce or girnisned
with lemon, nard cooked eg;s or parsley.

Cold cooked fisn may ve used in ~arious ways, as

crear.ed, scalloped, etc,

Rroiled Fish,

Sear the flesh side first; trien turn every 10 méc,
The lerngth cof time for ccoking depends on the chickness of

the fish. Ceason witl butter, salt snd pepper, anl! garnish,

Baked Fish,

Sprinkle tne fish with salt and £ill with stuffing;
sew or skewer tihe edges to_.ethier. Cut gashes on eacn side
across tlie flsh and put strips of salt pork into them.

Grease the bakin;: sheet and pl:ce tne fish on it; dredge with
flour, sslt ~nd pepper ; put the baking sheet into a buaking
pan with pieces of pork fat. Dnste every 10 min, Serve with

4. gauce,
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Fish Cooked in Water.

Steam fish over gently boiling water$ or nlace it
in a piece of muslin, sew or tie the edges together, and put
the fish into boiling water; boil § min, Then add 1 tbsp.
gsalt and cook at a 10ﬁor temperature until done. Serve with

a8 sauce,

Fish Cooked in Fat.

Season witn sclt and pepper and cover with equal
amounts of corn meal and flour or crumbs and egg. Cook in

deep fat or saute., Drain on paper,

Stuffing for Fish,

2 ¢. bread crumbs 1l tsp. onion juice
4+ tsp. salt 1 tsp. chopped parsley
1

tsp, caper or chopped
pickle

1-8 tsp. white pepper

Cayenne % c. melted ovutter
¥ix in order given,
Royval Scallep.
3 haord cooked eggs 2 c. crurnbs
1l can salmon 2 c. white sauce.
Crumbs.
2 c¢. crumbs 1-8 tsp. white pepper
+ tsp. salt 2 tbsp. butter
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Vhite Sauce,

4 tbsp. butter 4 tsp. salt Piece mace
2 tbsn., flour 1-8 tsp. cayenne 2 ¢c. hot milk,

Add mnce to milk; hent in doublc boiler. Tuke
sauce 1n usuzl manner.,

l'ash eggs fine with a fork., Butter takin; disn and
arrange materinls in loyers--crumbs, fisn, egg, csruce. Re=-
peat, finishing with crumbs c¢n top. RBake until brown. Any
cold reat or fisn may be used in place of salmon. Ham is

very nice,

Salrmon Timbale or Loaf.

1 c. Salmon 1-16 tsp. pepper
1l c. crumbs 2 euys
14 tsp. chopped parsley 1 tsp. leron juice

% tsp. salt 3+ to 4 ¢, milk

’ix thorou. hly, adding milk enough to mcigsten.
Pour into vuttered tirbale molds cor into cocne bowl, Place
1molds in not water in moderate oven or on bvack of stove and
cook until food is heated througn. Turn out, and serve with
white sauce to which chopped parsley has been added. . Other

ish may ve ed instesd of salmon.
i m be used tesd of 1



Creamxed Codfish.

% 1lb, codfish 1 pt., milk
3 tbsp. butter 1l egg
2 tbsp., flour
Sosk fish at lenst 1 hr. if very salty. Drain
ond snred., Brown fish in 2 tbsp. hutter. FEFemove fish;
add rermainder of butter; flour; then milk, very slowly,
The mixture nny be pliiced in a buttered boking dish, covered

with crumbs anl browned in oven,
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CUTS -+ MEAT




Lesson XVI,

Tais topic should te divided in to three lesscons,
at least:

a., Yeats cooked in water,
v, FEossting and baking.

¢. TFrying.

Genersl Rules.

Veat muét be weizhed, trimmed, ~nd wiped with a
damp cloth,

'eat should be removed from the prper in which it
was wrapped and kept in a cold place.

Only tender cuts of reat should be broiled, pan-
broiled or roasted. VWnen meat is to be cooked bLy any of
thesemethods, it is first seared, then the temperature
sli;htly lovered; bty searingz,the albumen on the outside of
the meat i1s hardened and the ment is cooked in its own juice.

Touzn meat should be cooked in water; boilin_ water
hardens the albumen on ine outside of the meat, and keeps in
the juice. I'eat should be put in bo:ling: water, and the
water allowed to boil 10 or 195 min.; then cooked at 2 low
temperature until tender. If the water bubbles, it is too hot
All tougzh meat may veconme tender if cooked in this way. The

time for roasting or cooking meat in water varies with the
weigrnt and quality,

For roasts weighing less than 8 1lbs, allow 10 min, t
to the 1b, 2nd 10 min, extra; from & to 12 1%s. nllow 12

min., to 1lb., and 12 min, extra; over 12 1lbs, allow 15 rin,
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to 1bv, and 19 nin, extrn. Tor neot weigning less than 10
1lbs. to ve cooked in woter, nllow 20 min, to 1b. and 20 nmin,
extra.

Time for troiling reat varies wiin ti:e thiickiesw,

Stock and brctn are presnred by lon;; soaking in cold
water ~aod éooking et o low temperature for several hours.
Tnen c¢ool, uncovered,

The ment which rernning ofter straining rey be used
in any place where cocked neat is used, witn the addition
of o little fresh meat to gsive it flavor.

The fat rust not be removed from stock or broth,
»s it excludes thc air and prevents decompoesition. It must
be entirely removed before ucin; stock or broth, and ray
e used in place of drippings. Tie trimmings of fat from
ment should be clarified,

Srill globules of fat :ay te removed from the
cold brotnhh witn n cold cloth wnich has been dipped in boil-

ing water, tnen wrung dry. TFat ray be rcmoved from hot

broth by using tissue paper or o piece of vrend.

Cooking cf Tender “ents.

Roasting.

4

Slrevier meat into shope. Tiy it on o rack in a

meatl pnn, "4 plnce pieces of fat from meat in the bottom of
pan. Place it in a hot oven on the zrate Tor 10 min. to sear
trre meat. It mny b- censcned with snlt and pepoer if desired,
10 rin.

Femove to itne floor of thie oven, ~ndbaste ever)

Y

until done.
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Breiling,

Remove extra fat from meat. Grerse the broiler with
gsome ol the fat, 3Broil over o clenr fire; <ear o..d then lLarn
every 10 sec. Chops 1 in., thick svould be cooked 5 =in,

A steak 2 in, thicik chould bve cooked 10 min. Season 2nd

serve on a not platter,

Pan=Broeiling.

Remove all the fat from the meat. Heat a frying
pan very hot, without any fat. Sear the meat on both sides,
thien cock more slowly unt.l done. Stand chops unon ed; e to
beown, KXeep tne pan free from fat, The timc for pon-

broilinz is the some ns {for oroilingg.

2

ieats Cooked in Viater.

Beef Stew,

2 1bs. be8f from ley 4 pvotatoes cut in 4 in. slices
1 onion cut in slices 1l tsp. salt
c.
< turnip cut in dice + tsp. pepper
C.
¥ carrot cut in dice + ¢. flour

l qt. water

Femove fat o~nd cut the rmeat into 1 in. pieces; put
aside 4 c. of vest meat; put the rest and tne vone into cold
water =nd sosnk 1 nhr. Tnen heat until it butbles. Season the
4 ¢. meat and roll it in the flour; melt th. fat in o fryin;
pan; remove the scraps; brown tre sliced onicn and tica the
floured meat in nol fat; ~dd both to the stew and cook for 2
hrs. at ~» low temperature. Add the vegetables axil {lour which
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have been mixed with ¢ ¢/ cold water, and cook for 1 nhr. or
until tre mrert onl vejetable~ are tender., Semove the bone;

season and serve.,

3 los. veef from round 4 whole cloves
withocut tone
Salt and Pepper
2 thin slices fat salt pork
4 c. each of diced carrot,
9 peppercorns turnip, onion ~nl celery
!
+ bay leaf Flour

Try out pork andl remove scraps. Wipe meat, dredge
with flour =n! brown entire surface in pork fat. DPlace on
rack in pot. Surround with vegetables and spices. Add 3 c.
boiling: water. Season with salt and pepper. Cover closely
ond simrier for 4 hrs, Turn after 2d nr., OStrain liquid in

pot, and use as a sauce,

Hamburyg Steak.

1 1b. chuck steak 1 tspn. sslt
1 o:ion 1-8 tsp. peoper

Chop meat and onion together; season; make into
firm balls; sear in buitter; reduce temperature; turn bnlls

often, anl serve rare.

Salisbury Steank.

1 1b. choppedi chuck 1 +tbsp. lemon juice
1 tsp, salt 2 tbsp. minced parsley
I'ake into firm b:lls; sear in hot butter; cook at

a lower temperature, turning often, serve rare.
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ect Balls

with Norseradish

sSauce,

1l 1b, chopped chuck 1t sp. =alt
Cook according: to directions
Serve with szuce.
Sauce.
4 c¢. horseradish 1-16 tsp. peppoer
+ ¢, cracker dust 4 ¢, cream
1l tsp., salt 1l tsp. mustard
ix s21t, pepper, croacker ar

pasie of mustard and cream in a spoon;

to mixture.

fresh, and bent the materizls over watre
?

10

Add full amcunt of vinegar

r.

Q

1-2 tsp. pepper

for Salisbury steak.

~C.Vinegar

tsp. powdered sug-
ar

A

haseradish, 1zke

adl it witn creamn

, if horseradish is

Serve hot.

Gerrczn Horseradisn 3auce,

% Cc. horseradish 1 sour apple, grated
Vinegar to cover 1 tsp. sugar
1l tsp. <alt

Serve cold,

Cannclen of Beef,

1 1b. uncooked ment, chopped fine 1 tbsp. chopped parsley
1l tbsp., butter - tsp., salt
1 eqgg yolk Pepper
2 tbsp. tread crumbs Nutmeg

ix 2a1ll ingredicnts together; then form into a
roll about & in. lon: snd 4 in, in dliameter. Wrap in a

greased paper, put in a brking pan,
30 min., Yrasting twice with butter and

and % ¢, boilin. water.

and bake in =2
water=--2 tbsp,.

“hen done remove p-.per,

quick oven
butter

rlace the

roll in the center of o hot disnh »nd pour over it a brown

sauce,
Ala



Brown Sauce,

1l tusp. butter 4 tsp. srlt 1 c¢. stock or hot water
2 tbsp, flour Pepper 1 tsp. onica juice

Brown butter, then prenare in usunl monner  for o

(o3

sauce

Taitre d4' lotel Butter.

4+ c. butter < tbsp. finely chopped parsley
< tsp. s=alt 1 tosp. lemon juice

t
1-8 tap., neroper

Put butter in a bowl snd with smnll wooden spoon

work until crenmy.

Add salt, pepper and p:rsley; then lemon juice,

Yery slowly. Serve over biroiled stealk,
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Cooking in Decp Faot.,

Genernd Iales.

The fat used 7or cockin  roy ve olive oil, cotton=
geed o0il, cottole.ie, teef drippin_s, lord or & mixture of
several fats, <The food m:ist e covercd with crurug ~nd egs
or n hntter, to keep it frem nhsorbvin: fnot,

Place tiic ~rticles tec e cooxed in o batn of tihe it
deep encu_n to flont tiiem., "he kettl~ should be of iron; ~
fryin. pan may v~ used,

Foods alrecdy cooked or needing little cookin_ reguir
o ni_her temverature than tatterc, The temperature of the fot
for ovsters, croquettes, fish bnlls, etc., roy be tested oy
breowning o cube o7 brend nile counting forty. Couniyng
sixty while tne bread browns gives the ri,ht temoperature
for 11 totters.

All the articles cooked rust ve drained on un,;lized
brown p:per.,

When one cu 'ntity of 7ood hns been trien ffom the

fat, it must ove reheated andi tested before =ddin, n second

In the absence of s fryin_basket, a .ire spoon
may ve usel to remove tl.e food from iv: fat.

Fat wiich hos been used for fr,ing siiould be cooled
and elarified by cooking o few slices of rew potato in it for
10 min., strain throu,;: ruslin and, wicn col.l , cover., Tat
may te used geveral times for fryin. »nd then be made i.to
s0apDn.
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Clarified Fat.

Remove tne tougn outside s¥in i leecn parts from
bef fat and cut 1t into @mell picces, Put it into a snruce=-
pan, 2nd cover il witn cold xater. Place it on thc stove

uncovered, so thnt the steam ey carry off tie impurities,
Vnen tae wat r has nearly all evaporated, et trhic kettleback
and let tne fat slowly try out., Vhen the fat is still and the
scraps of skin are shrivelled at tre bottom of tlie kettle,

strain thie fat throur n clotnh and set it away to cool,

Fried Qysters.

Select large oysters; wasn and wipe them., Lemove
pieces of snell; seascn with solt ana pepper; 1roll in fine
brecl crurts whiicn hove teen dried, sifted 21l seacsoned; dip
in beaten egyg aiid g 6in 1n crumbs. Tre e s should have

1l toep. of wnteror oyster juice added to it. Fry 1 rin.,

drain, zarnisn and serve,

1 c¢c. =alt codfish 1 ezg 1-8 tsp. pepper

1

24 c. pbtatoes 2 tbsp. butter

Wash the fisii in co0ld water and brezk into uraoll
pleces; w shh »nd nnre potatoes =l cut in pi«ces. Cook the
fish ant potatoes together in bvoiling: water until the potatoes
are soft; drn.n nnd snave over tiie fire until [dry; mrch with

z wire potato mnsher; adil the beaten egz , butter ~1ul pepper;
add more snlt, if needed, #nd beat until xignt. Take un tie
mixture by snoonruls and nold sli.iitly ang slio thcr into the

fat. Fry 1 xin, or until brown,
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Rice Croguettes.

1l pt. cold cooked rice. 2 tbsp. butter Cayenne
2 ¢cr 3 tbep., milk 4 tso., salt 2 thsp. chop=

ped parsley

1 czg 1-16 white pcuper

Varm the rice in ~ louble boiler, witk cnougn of
tine milk to soften it. 4adil ti.e builer, -eascning and beaten
es:, el cook until eg,; tanicrens., Spread the mixture on a
snallow plate to cool, tnen chope into rolls. Foll in fine
bprend crumbs vwhich hrve been sercscned with solt aad pepper; d%r
in beaten e. gy, ~nd roll in crurvs 2gnin. Cook in deep fat
until brown,

To rmoke sweet rice croguetties, omit peppcr, cayenne
and parsley; add 2 tbsp., powdered sugar and grated rind of

.

+ lemon, Snape in tre form of nests, Foll in bread
a
crumbs «nl egg as =~owove. Fry, =»nd Hlsce tube of jelly in

each nest,

Totato Croguettes.

1

1 pt. m=sned potatoes < tsp. solt 1 L p. chopnel
parsley
3 tbsp., butter Celery snlt
Cayenne Cnion Jjuice Yolk 1 eys.
I'ix well together. ©Ohape into smooth, round
bnlls; then into rolis, Koll in dried breadi cru-ve, cgg ond

crurmbs again, Iry in deen fat 1 :»in., or until orown,
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2
2z

3

Onion Jjuice

¢c. chopned

y -
Y-

PR EANS

e

1l pt. cre~m an

1

+ C. butter

Cho

2

Ll

csoft

fren
[423)

conl

guettes, ni =

beaten e35 is

2 ¢, flnzed

agnlmon

Chicken Croquettes,

chicken 1 tbson., pnrcley

2 thap. lermon juice

1 pt., of very tznick couce-=-

1 omilk < ¢, flour < tsp. white necpper

1: ts». s~lt 1 ten., celery snlt,

pale

1

P the chicken fine; 1 eruce to moke it

ver:

.
-

s, )

be neadled,  Cool as in roXxin, rice cro-
hepe; cook in tiie s e way. Sometimes o

added to the snuce pifore mixing it with reat,

Salmon Crocuettes,

1

ct+

2]

n. lemon Jjuice Cayenne

1 ¢. ®hiclz white snuce Selt.
Thick wnite s-uce==-
1 c. rilx 2 c. {lour

ne

tbsp. bulter
Add
on o nlate t
thea in ezgs;
For
nect

salmon anl

dip &s above,

Pesner

&

Lo ka) ~

sauce to 3. Spre-d

<~ 4 N - s [ .
e Lre sensocnings

(o

o ¢ccol. Shimnpe, dip in scasoned vred crurbs;

’
»357in in crunris,

snlmo:i cutlets, use equal ports cold flolred

Yy~

51

0.5 Scnsol. Shape into cutlets,

4 potatocs.

anl fry,
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T.eszon JVIII,

Plum Pudding,

1 1b, raisins + 1b, flour

K

1 1b. currants < 1b, brown su_ar

1+ 1b, caniied oramage peel 1 nutreg, groted

Ny
|
o

citron 1 tvhsp. cinnamon

©p

1b. chopped saet 2 tosp, ~llspice
P PA

1

Y~

1o, stale bresd crumbs 1 c¢. lemon juice and venilla
or fruit juice,
3 egss

Wach en dr curvonts.,  Cut citron snl oraange peel
very fine, OStone roisine, Jix 211 dry iagredicnts together,
Beat e s, vour them over Lihe dry inoredic.ts, ~dd frait
Juice nal »ix thoreu hly/ Pock into srensed rolds ond hold

¢ix hours »t tire ofrnking nnil 2 hrs. when wanted for use,

Serve wvitn snuce.,

Sauce,
+ ¢, butter 2 thsp, fruit juice < c¢. mill or cream
1 ¢. sugar Yolks of 2 e; s White of 2 eggs.

Cremmn butter, nld sagnr gradually; tiien fruit juice
very slowly, well benten yolks aad milx or cream., Cook over
Jater until it thnickens as o custard; oour onto tiie waites

whicn nawve becenl benten,
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Truit Coke.

N
)
o’
w

1 1, obutter roisina

1 192, suar 2 lvs, curraats
12 eg: s, 1 lb. citron

1 1, flouar 1 1=mnon

'y

3 tso, cianaon. 2 1lb. lemon juice nnd 1omon
peel
1 tsp, nce

3 fi:s
2 tsp, eacn mali ey
onl n11laonice
4 tsp. cloves 1 c¢. preserved chierries,

Line prns with thrce thickxnosses of sooer,. Tutter
ton layer ol neper, Prepnare fruit ; mix »211 frait except
citron with enou:n flour to cort it thorou nly. I'ix spices
with sagar, Creqm butter, i sugnr, ﬁ,ewen yolks, heaten
wnites, lemon rini o'l juice, frait juice, flour »nt frait,
except citron, Put a leyer of doush 4 in, ihick in pan

Then spre~d evenly ,ita citron., Add another layer oi dough

and citron; repeat until all roterinls are used, hoewviiig

<2

1

dou,n for top layer, Buke in 3 pans 3 hrs, in a rmoderate

oven, or in 1 nan 9 hours.
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Snow Pudding,

1-8 box gelatin & ¢. lemou juice i+ top. vanilla
+ ¢, cold water Yolks 3 egs Waites 3 eggs
1l c. sugar 3—8 c. sugar

] c¢c. boilinyg water 1-3 tsp., salt

Prepare as for leoron jelly,; strain into a 1l-rge
bowl nnd place in ice water to cool, Stir occasionnlly.
Beat the whites of the e;;s until 1lisht, =nd when the jelly
besins to thicken, adi them to it, DBeat until smooth und
nearly nard; then pour into a2 mould or glass dish,

'ake a soft custard of the remainin, ingredients,

and wnen cold serve it witi the pudding.

Apple S..ow,

2 apples 2 tbsp, powdered sugar
Vnite 1 ey 4 tbap. lemon juice

Cut s:n21l 2pples into guarters anil remove the cores,
Cook them with o small smount of woter until very soft,
Drain and rudb throu.h a fine sieve. Reat the wnite of the
egzy add the sugar gradunlly, an'l slowly beat in the

strained apples. Serve with cremnm,

Cranberry Pie,.

14 c. cranberries i c, water 2 c. sugar

Prepare fillin: ns crahberry jelly. Line a deep
pam with pastry cnd bake o short time, not trowning. Add
the filling. Il'oisten edse of crust and place strips sacross
the top. Boke until strips are a nice brown,
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Craunberry Pudding,

+ c. butter 27 ¢, flour 3 ¢, milk
1l c. sagnr 2 tsp, bakinsg powder 1l c. cranberries

2 egss

Cream butter; add sugar gradually anieggs well
tenten, Vix and sift flour ~nd bvakin: powder, ond add
alternately with rmilk, Stir in berries, which have veen
cut in two., Turn into duttered rolds. Cover and steam 3 hrs,
Serve with a sauce or witn thin cream, sweetened and flavored

withh nutmeg.
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Lesson XIX,
Saldds,

Sclads ray be garnisned witnh vloswoms ond leaves
of nasturtiums, parsley, beets or hard cooked e;zs cut in
slices, or tne nard cooked yolks rnicy be put throu h a
vegetavle press and sprinkled over the sanlad.

Lettuce, celery or cress snould stand in cold
water to becomr crisp, Carefully look over and wash
thorouznhly, i dry on a towegl. Tear tane leaves apart;
do not cut. Arrange them in a bowl, with the larger leaves

on the outside. Put tne center of the head in tne middle
of the obowl.

Wnen celery is cut for celery salad, dry very
thorousinly before mixing witnh the dressing,

Cut a hard head of cabvage into quarters with a

water
sharp knife, and soak in cold one hour bvefore using. Then

cut in thin slices with a sharp knife or a cabbage cutter,

French Dressing.

7+ tsn, salt 1 tbsp. vinegar
1-8 tsp. pepper 3 tbsp. olive oil

Pour the ingredients into a bottle and shnke well.

Jiayonnaise Dressing,

1l tsp. rnustard Yolks 2 e::;s
4 tsp., s~lt 1 c. olive o0il
Cayenne 2 tbsp. vinegar or lemon juice

ix mustard, salt, cayenne, until well blended,
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Add the yolks, then add a few drops of oil, beating with an
e;3s beater or wooden spoon,

Vhen it begins to thicken, add a little vinegar,
then, alternately, the remaindcr of the o0il and the vinegar.
It should be a thick dreccing. If it curdles, take the yolR
of an egg and add gradually the dressing Lo it, beating until

all is used,.

Potato Salad.

Cut cooked posatoes into cubes. Use French
dressing in sufficient quantity to cover them. Small pieces
of cucumder or ovaion wmny ve used witn it, or onion juice
added to tne dressing. Bolled dressing may be used over

the potatoes,

~Cold Slaw.

c. milk (heated)

(S

3 c. shaved cabbage Cayenne

fr}

tsp. salt 1l tsp. sugar 2 tsp. butter

tsp. mustard 1 ezg 4+ ¢, vinegar (heated)

(o

Mix salt, mustard, cayenne, and sugar together,
until well blended; ndd the egsy , unbeaten; mix thoroughly
and pour the hot milk over mixture. Add the butter and cook
over hot water until it thickens, stirrin: constantly.
Remove from the fire and stir in the heated vinegar. 1If it
curdles, place tne upper part of double boiler in a pan of
cold water, and veat the mixture with an ezg beater until it

is smooth, Strain over the cabbage,



French Vegetnble Salad,

1 cold cooked bveet + ¢. cold green string bveans
1 cold carrot 1 head lettuce
1l cold ccoked potanto

Wash and crisp the lettuce, Cut the cold carrots,
beets and potatoes into slices 4 in. thick, then iato ; in,
cubes; cut part of the beans into 4 in. pieces; put the
vezetables on separate plates, and marinate with French
dressing; set away to cool. Vnen ready to serve, arrange
the lettuce for individual derving. Nix the cubed vegzetables
and place an equal guantity on each set of lcaves. Dress

1lishtly with salad dressing::, and garnish with the remaining
o 29 5 b

whole string beans, Peas added to this salad improve it very

muach.

Waldorf Salad.
2 ¢, celery, cut fine 6 red apples, hollowed »nd cut
2 Englisn walnut kernels into cups.

1 c¢. sour apple, cut fine
Season the celery, anple and nuts delicately with
snlt and lemon juice., Place in the apple cups. Rest on

lettuce leaf, and serve witn mayonnalise dressing,

Fruit snd ut Salad.

3 oranges 4 1b. English walnuts or almonds
3 bananas + 1b. Sultana raisins
+ 1lb, white grapes

Peel neatly 3 oranges aid slice them lengthwise;
also cut the bananas in thinslices. Seed 3 1lb, of while grapes
and slice the meats of the nuts. Serve very cold, on lettuce
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leaves, dressed with 4 tbsp. of oil, 2 tbsp. ¢of lemon juice--
less if the oranges are sour--and 4 tsp, salt or cream dress=-

ing. @®arnish with raisias,

Banana S»l~d,

4 bananas 6 En;:lish walnuts
1 head lettuce 2 tbsp. chopped parsley

Strip 1 section of the skin from the bnnonas;
remove tne fruit and cut into dice (4 in. cubes). Put
the diced bananas in deep dish, turn over them French
dressing, and let tnem stand in a cool place - hr. Tuaen
fill the skins wit . thie prepered fruit, and irrange on a
bed of lettuce leaves that have been thoroughly wasned and
crisped, Garnish with finely minced parsle; and halves

of En;lish walnuts,

Other Fruii S=lads,

Fruits sre sometimes mixed with mayonnaise and
served as a salad., Trne following mixtures rmay be used.
Pineapple; oranges and apples; grapefruit, orangses and

canned pears, Garnish with lettuce leaves,
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Lesson XX.

Ice Creamn,

General Yules,

The cnn, cover ~ni dasher of the freezer should be
scnldéd and then chilled before the mixture which is to be
frozen is placed in it. Adjust the can carefully in the
bucket before pnacking; pour in the mixture; put in the
dasnher;, cover; adjust the crank and pack wi.n finely
cnopped ice and rock salt; this must be ni.her around the
can than the mixture is inside.

Use three times as much ice «s salt for freezing;
use four times as 1mucn ice as salt in picking,

In freezing ice cream, tne crank snould be turned
slowly nnd steadily; in freezing sherbet, the crank should be
turned rapidly and steadily; in freezi::; water ice or frozen
fruit, turn the crank stesdily 5 min.; 2llow it to stand 5
min,; turn again 5 min, and continue until freczing is com=
pleted,

Wnen mixture is frozen, remove ice and salt around
tne top of thne can;, wipe cover and top; uncover and remo.e
dasher; scrape it; then beat frozen mixture thoroughly
witn wooden spoon or paddle; place paraffin pnper or heavy
paper over can; cover and put a corkx in the hole. DTroin off
all the water waich has collected furiag freeing and which
should notbe removed until freezing is completed; repnck the
freezer and pat ice and salt over tue top; cover witn carpet,
blanket, or newspaper a..d allow it to sti:nd in o cold place
several hours.
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A tightly covered tin can and a wooden pail may be
substituted for an ice cream freezer, using a wooden spoon
or paddle to scrape the mixture from the sides and bottom |
of the con as it freezes,

In preparing frozen fruit or water ice, tiie sugar
and water should be m:de into n syrup, wiich should be
boiled 5 min.,, then strnined; in preparing ice cream with
fruit, the sagar nad crushed fruit snould stand 1 hr, in
n cool place, or until the sugar is dissolved; then add
cream, and freeze;, in preparing ice creams without fruit,
the cream should he scalded and the sugar dissolved; cool,
2dd flavoring nnd freeze. Fruit juice is used for water
ice; tne fruit ic pressed through a colander or cut into
small pieces with nsilver knife for frozen fruits; either
Juice or crushed fruit may be used for ice cream; it is

preferable to use only the juice of very seedy fruits.

Vanilla Ice Cream.

1l gt. cream 1l c. sugar 1l tbsp., vanilla extract

2 oz. chocolate > C. sugar
1 gt. creanm » tsp. vanilla
Q

Melt chocolate; add cream andsugar; boil O nin.;

wnen cool, odd vanilla and freeze.

Caramel Ice Cream,

1 c. sugar 1 gqt. cream
4 c. boiling water 4 C. sugar
Melt sugar in iron pan; when caranrel stage is
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reached, 2dd bvoilini; water gradually; =ix withn hot crean,

and sugar; wnen cool, freeze,

Coffee Ice Crenun,

1-3 ¢, finely ground coffee 1 ct. cream
1-3 ¢, voiling water 1 c¢. sugar
Wake filtered cofee; mix with hot cream and

sugar, when cool, freeze.

Fruit Ice Creamn,

2 ¢, fruit juice or 1 aot. cream

3 ¢. crushed fruit 2 c. sugar

For frozen fruit or water ice, use water instead

of cream, adding 2 tbsp. lemon juice.

OQr~ni:e Water Ice,

1 qgt. water 2 c. orange juice
2 c. sugar + €. lemon juice

Boil grated rind of 2 oranges in the syrup.

1711k Sherbet.

2=3 ¢. lcnon juice 2 ¢c. sugar 1 gqt. milk

Cnill the milk; then »dd lemon juice and sugor,

wnich hove been mixed together. Continue freezing,
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Legson XXL..

Candy.
Fondant,
Large recipe:
3 ¢, wnter 6 c. sugar 2 ¢. glucose

Note:==- 1-10 tsp, cream of tarter may be added to the water
instead of glucose,
Small recipe:
3-8 ¢, water 1 c¢. sugor 1-8 c. glucose

1. Heat the water; nodd the sugar gradually, so that no
crystals cling to the sides of tne saucepan,

2. Add the glucose, or the glucose miy be added to the
cold water,

3. Cook until a hair-like thread will form when the
fork is lifted frsm tne syrup,

4, Butter thw white plate. Pour the syrup on the plate
to cool,

5. Set the plate cn mat and place on window sill to cool

6. Let the syrup cool until the plate, when plioced on
the palm of the hand, does nol burn tne nhand,

7. Stir until creamy and thien work in the hands,

8. Wrap or tie in oiled paper snd label,

Bonbons.
The centers of bonbons are rnde of fondant shaped
in balls, Flavor only small portion of the fondant at tirme,
and use coloring sparingly.
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To Dip Bonbons.

Shape the centers as desired and allow them to dry.

Put some of the foandant in o saucepan and melt over not water;
color and flavor as desived. In coloring fondant, dip a

smnll wooden skewer in colorin,; paste, taking up only a small
quantity, and dip skewer in fondant. If care is not taken,
the coloring is ~pt to be too intense., Durin:g the dipping,
keep the fondant over hot water, In dippiii, use a two=
tongued fork or a confectioner's bonbon dipper. Drop centers
in fondant one at a time; put on oiled paper andbring end of
dipper over top of bohbon, which shows they are hand mnde.
Stir tihie Tondant between the dippings to prevent a crust
from formiang,

Chocolate Creams,

Roll fondant flavored witn vanilla into small
balls; let them stand for a few hours to harden. 1llelt an
ounce of unsweetened chocolate; add to it 2 tbsp. sugar, -
tsp. butter. ©Stir until smooth; drop tine balls into it,
and remove witn a fork or candy wire, If chocolate becormes

teco stiff, add a few drops of syrup and heat again.

Parisian Sweets.

Chop equal parts of figs, dates and nuts together.
Knead on a board dredged with confectioner's sugnr until
t

well blended. PRoll 0 # in, in thickness, cutinto cubes

x

or round, &nd roll in sugar.
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Wintergreen and Peppermint ¥Wafers,

1l 0z. gum tragacanth 0il of wintergreen or vneppermint.
1 c. cold water Confectioner's sugar,

Soak gum tragacanth in water for 25 hours and rub
throuch a fine wire sieve. Add enough confectioner's sugar
to knead. Flavor with o few drops of o0il of wintergreen on
pespermint. If liked pink, color th:e wintergreen mixture
with red fruit coloring. Roll until very thin oén a board
dredged with sugar. Shape with a small round cutter, or cut

in £ in. squares; cover and let stond until dry ond brittle.

Pralines.

1--7-8 c, powdered sugar » C. cream or milk

1 ¢, maple syrup 1 c. chopped nuts,
Boil first three ingredients to soft ball stage,
Remove from tne fire and beat until creamy. Add nuts, and

drop from the tip of ~ spoon in rounds on a buttered pnper,

Farshmallow Fudge.

2 ¢, brown sugar 1-16 tsp. cream tartar
2 oz, chocolate 1 ¢, powdered sugar
1 c. milk + lb. marshmallows,

Cook all ingredients except marshmnllows to a soft
ball staze. Remove from fire; add marshrallows torn into
pieces and beat until it stiffe.is, Pour into @iled pan;

mark into squares when cool,



Chocolate Caramel,

]

1b, brown sugar %+ C. butter 1 tsp., vanilla

1b., chocolate <+ C. molasses 1 c. chopped cream nuts,

wh

<+ C, cream

Cook all ingredients except vanilla and nuts to hard
ballstage. EKemove from fire, add nuts and vanilla, and pour
immediately into o snsllow pan well buitered. If caramels
are not too soft, but sugared, add a little cream or mikk

and cook agnin, If too soft, cook longer,

Cocoanut Bar,

4 ¢, sugar + tsp. cream tartar
1 c. water 4+ 1b. cocoanut,

Stir sugar, water and cream of tartar until
sugar is dissolved. As soon a@s mixture bubbles, cook with-
out stirring until it reaches tane soft ball stage. EKemove
from fire; cool sli;htly, but do not put it in a cool nl~ce
wnile so doing. Beat; when it vegins to look cloudy add
cocoanut and continue beating. When it becomes grainy,

pour at once into buttered pans. l'ark in bars when cool.

Ice Cream Taffy,

1 1b., sugar 1l tsp. vinegar < c. water

Put ingredients over fire until they are dissolved,
Wipe down sides of pan and boil to soft cracked stage, Turn
mixture into an oiled pan, and wnen cool enouzh to handle,
pull until whiteand glossy. Add vanilla or other flavoring

now and then during pulling,
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Caocolote Ice-Creom Taffy.

Add 2 0z, of chocolate to the nbove taffy gjust as
it is ready 1o »null; that is, iLhe chocolate is out in the

center of liie candy, fold over theedges, nnd then pull,

Peonut Candy,

1 gt. peanuts 1 1b, sugar
Caramel iz tne sugar, quickly stir into it chopped

peanuts, snd pour into pans,

Fud;e.
2 ¢. sugar 13 o0z. chocolate 1-16 tsp. cream tartar
1 tbsp. butter 1 ¢. milk 1l tsp. vanilla

Cook all ingrodients except vanilla to soft bnll
stoge. Toake fron fire, sdd vanilla and beat until it bezins
to grain »nd turn lisnter color. Pour into buttered pans

and cut into squares when cold,

Nut Fudge.

Cook as nbove, After taking from fire, add 1 c.

chopped =wolnuts, and then proceed as above,

Penuchie.
3 c. brown sugar 1-3 tsp. cream of tortar
2 tosp. butter ! ¢, hot milx

Put all ingredients togetner and boil to soft ball
stage, Bent until it begins to hrrden, and then stir in 1
1b. chopped Iingzlish walnuts, This preveats tue slightly
ngtringent taste often noticed in English walauts when added
to very hot mixtures. Pour into buttered pans and cut in

squares,
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Toffee,

1 1lb, brown sugar Juice of 1 lemon,

c. butter Tnglish walnuts,

Y

lMix sugar and lemon juice and butter to soft
cracked stage. Pour this over the nuts, which have been
placed on well buttered pans. It should narden in a
few minutes, and be very brittle. If cooked too long, it

will be tough., Illark into squares,



Lesson XXII,

Preserving and Canning.,

Glass jars, both new and old, should be thopoughly
washed, partly filled with water, and turned upside down on a
table to determine that they do not leak. lew rubbers should

be used,

Canning.

Use one-third as much sugar as fruit. The fruit
must be very hot. Strain the juice and allow it to over-

flow the jar before sealing,

Preserving.

Use three-fourths or equal amount of ar with

{47}
!
(0]

fruit.

Targe fruit may be left whole or cut in halves,

I'armalades and Jams,

Use 2 to 1 1b. sugar to 1 1lb, fruit.

Jellies.
Use equal amount cooked fruit, juice and sugar.
Fruit should be underripe for most jellies. Io
water should be added to cmrrants, grapes, raspberries, or
blackverries and the fruit should be heated slowly. When
very soft, remove from thefire and drain in a flannel bag.
Heat the juice slowly, and boil gently the requirdd time,.

The sugar should be heated before adding it to the juice,

Canned Cherries,

Wash, stone, an< weigh the fruit., Use 4 1lb. sugar
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to 1 1b, of fruit. Can in the same mnnner os peaches,

Canned Peacnes lio._1

.
—

16 1bs, prepared peaches, 6 1bs, sugar 1 gt. water
Select firm 1ruit, Pare thepeaches or put them in

a wire basket and plunge them into 2 c¢c~n of boiling water. In

2 min, take them out and remove the skins. lake a syrup

of sugar and water and wnen it boils, a2dd enouzh peaches

to fill a jar., V\hen soft, put them in a sterilized jar.

Seal at once,

Canned Peaches No, 2.

Prepare the peaches and pack closely in jars.
Place the 1lids lightly over the jnrs., Steam 15 min.; then
add to each 1 qt. jar 4 c. sugar dissolved in 1 c. not water

Steam 10 or 15 min. longer, or until the pe:nches
are soft, Fill each jar to overflowing with boiling water,
Seal quickly. 1If several tiers of jars are to be steamed

at once, the syrup may be ndded before placing in the steamer,

Crabapple Jelly,

Remove the blossom and decayed portion from the

fruit, if large, cut into pieces, but do not pnre or remove
lhe seeds. liearly cover witn cold water, Cook tne fruit

until soft., Drain, first in a colaxnder then in a Jelly bag.
Use the juice only and do not press the bag except for a
second grade jelly,

To 1 c¢c. juice use 1 c. sugar.

Boil the juice slowly for 15 min. Add the sugar and
boil for 5 min., skimming as often as necessary. Pour into
jelly glasses and when hard cover with pnper wet witn brendy.
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Grape Jam.,

Remove thce grapes from thcstems., VWash tnem and
press the pulp from ine skins. Boil the pulp until it will
separate from the seeds. Rub througi a sieve., Add skins
to the pulp and voil with an equal wieght of sugnar for 15
min, ©Put into jnrs or tumbkers ~nd when cool cover with

paper wet with brandy.

B

Sliced Pears,

7 lbs, pears 3 0z. ginger root hole allspice

3 1bs. sugar % lemon (rind) Stick cinnamon
1 pt, vinegar Wnole cloves
Cut the pears in half; renove the sceds and pure.

Put the vinegar and sugar on to boil., Into each piece of
the pear stick three or four cloves, Divide tihe cinnamon,
allspice and ginger into %o ports; put into cmnll pieces of
cheesecloth; tie tightly and then throw thex into the sugar
and vinegar. Wnen this mixture begins to simmer, add the
pears and the lemon rind; bring a2ll to o boiling point; take
from the fire and turn carefully into n stone jor., Stand in
a cool plnce over ni.ht. Text day drain 211 the syrup from
the peors into a porcelain lined or agute kettle; cook over a

moderate fire »nd when boiling, pour it back in the jar
over the peargs. Next day drain and heat cgain as before; do
this for five consecutive days., (The last day boil the syrup
down until there is just enough to cover the fruit.) Add the
fruit to the nhot syrup; brinz the whole to » boil ~nti put in
stone or glass jors or tumblers., “he pears moy be finished
in one day by toking out the fruit »nd cookin_ the syrup
slowly dcwn to the right smount; then the fruitis cilded
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to rcreat it and finish ns ahrove. The fruit is less rich if

done in this way,

Tcmnte Ketchup.

12 ripe tomtoes 4 tbsp. brown sugnr 1 ttcp, rusterd
2 luvee citiens 2 tosp. giliager 1 nutreg (grated)
4 green peppers 1 tbtsp, cinn:.mon 1 qt. vinegar

2 tbsp, salt

Peel the tomatoes and tne onions. Chop the onions

and peppers fine., Toil 211 the ingredients together for 3 hrs

or until scft and broken., Stir frequently. ZRottle arnd seal

while hot,

Grepe Juice,

Pick Concord grapes from the stem, Wasr the
grapes and heat them, stirring ther all the time. When
broken, pour into & jelly bag and allow the juice to drip
from the grapes. Neasure it, n~nd add 4 the amount of sugar.
Cook *the juice and sugnr until they reacn the boiling point,

J o ~ (=) S
Pour into hot bottles, cork and senl irmedintely. Less
) Y

sugnr oy be used,

Bottle Wax,

Xelt together equal perts of shoenakers' wax and

resin, When liguid, dip the corked bottles into it,



Quince Preserves.,

6 1bs, prepnred quinces 5 1lbs., sugar
1l gt. wter in which the quinces were cooked

Wipe, quarter, pare and core the guinces and save
tlie porings ond cores for jelly. Cook the quinces &n water
until very tender. Drain carefully . IKake a syrup of the
sugor and water, when sugar is dissolved, add the fruit sand
cook slowly for 3 hrs., or until the quinces are dark red.

Jar quickly.

Strawberry Preserves.

Pick over, wash, drain and hull strawberries; then

weigh, TFill jars with berries. luoke a syrup by boiling 2
their weight in sugar and water, allowing 1 c. to e:ach pound
of sugar; cook 15 rin. Add syrup to fruit to overflow jars;
let stand 15 min, when fruit will have shrunk and more fruit
must be added to fill jars. Screw on ccvers, put in kettle

of cold watcr, heat water to boiling point and keep just
beleow boiling point 1 hr,

Raspberries may be preserved in the sane way,
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Lesson XXIII,

Serving.

Plan menu for a dinner, four courses. Give seversal
lessons in serving. Then serve a bresakfast, luncheon, &«nd
dinner, ®ividing labor among members of ithe cless, Tstimate
cost‘per person,

Kules for Serving.

1. Cold fcod should be served on cold dishes. Hot food
should be served cn hot dishes.

2, ighes which admit of choice should be passed at the
left; disnes wniich do not admit of choice should be placed at
the right. Plates rmust be removed from the rignt when
possible.

3. Soiled dishes should be removed first, then food, the
clean dishes, then crumbs, carving cloth, salt, etc.

The table should be in the center of the room; table
cloth is 1laid straight and smooth over » heavy flannel cloth,
The center piece, if used, must be exactly in the center
of the table; flowers or frult in thecenter, Carving cloth
or tea cloth exactly in thecenter of the end of the teoble,.
Napkins should be simply folded and 2aid at the left of the
plate.

Doilies should be placed under finger bowls on
dessert plates; « knife at the right, and a fork and spoon
at the left of the bowl, Fill finger bowls one=-third full,
Doilies should be placed on trays for serving. If bare
table ie used, have o doily under each plate or hct dish, to
preserve the poligh of the tnble., The doily should have a
flannel lining sewed to it.
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A nopkin should be carefully folded around a hot
baking dish., Baked potatoes or corn should be served in a
napkin. Hot biscuits, crackers or cheese are served on a
nopkin, Xnives rust be placed with the sharp edges turned
toward the plate, 2t the ri;nt, in order used; butter knife on
bread and butter plates; spoons always at the right; with the
bowl turned up, in the order used; forks at the left, with
the tines turned up, in the order used. When a fork is to be
used alone, as for oysters, fish or salad, it may be placed
at the ri nt.

The carving knife and fork should be placed on the
side teble till needed; then the knife should be laid at the
right of the carver and the fork at the left;, large gravy
spoon at the right, =and sharpener, if used, at the left., It
should be remor ed as soon as used,

Glasses should be plated at the upper right hend
side. Till three-quarters full just before the meal is
announced; watch and re-fill when needed, between the
courses. They should be filled, when possible, without

lifting from the toble. Do not use ice in the glasses; fill
water pitchers three-quarters, and keep ther filled during
the meal.

Cruets, jugs, sugar bowls, salts and peppers should
be filled when taken from the table.

Pass two vegetables at once, with a napkin under each
dish, Pass bread and butter tosecther, butter on a tray;
offer butter first, then bresd, Pass crackers and cheese
together, cheese on a tray.

Bread and butter plates should be pluced at the

upper left hand side; 2 butter ball may be placed on each
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plate.

Place tne water, milk, salts and peppers at the
corners of the toble,

The teakettle should be placed direcly in front
of tlie hostess, coffee pot, hot milk and cream to the right,
sugrr bowl, tray bowl, cups and sancers and spoons to the
left, in the order given, These should form o semi-circle.

Fruit plates, extra silver, china a2ni gloass, milk
and water, tread and tutter,two nepkins and & crumb tray
siiculd be placed on the side tablg;also anything else which

may be needed during the nieal.

Appearance of Voitress,

Should dress simply and neatly, stand quietly
and step lightly. Regulation dress, clean cotton material
during the doy, or plain black for day and evening; turnover
linen collers and cuffs, whnite apron and cap, shoes that
20 not cresk; the hnir nand nails should be neat.

The nh~nds should always be washed after dusting
ani aweeping; also the last thing before setting the table
and waiting on the table. A sweeping cap that covers the
hair entirely should be wcrn wnile sweeping; the cotton dress

worn for sweeping should not touch the floor.
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Lesson XXIV,

General Rules for llousework.

Lamps,

Lamps should always have spctless chimneys ond
should have no oil on the outside of reservoirs. To prevent
il from oozing out of burner, turn wick dovm ~fter light is
out. Rub, but <o not cut wicks, Wicks should be put in
several hcurs before lamps are to be used, so that they na
be thoroushly saturated with o0il. Burn for » shert time after
adjusting , to see that it is in a -00d4 condition. T,oose
threads gshould be clipped off,

Use soft paper or a glove with unbroken fingers
wnile caring for lamps. Do not allow bits of cleaned wick,
flies 6r moths to lie in the lower part cf burner, os there
is denger of ther igniting, and they also close tre air space
and prevent complete combustion. A clenn, unbrocken lamp
or oil stove is not dangerous;

If the brass catches 6f the burner are too tignt,
chimney will break when it expands withh the heat,
Alcohol lamps must be kept perfectly clean, ond
asbestos renewed if necessary.
Lamps snould be filled daily, because-=-
1. The higher the flame is from the reservoir of oil,
the less light is gZiven off for equal volure of o0il used.
2. The greater the air space over the o0il in tihe
rescrvoir, tne greater is the donger of explosion,
3. Combustion is the more complete the nearer tne max-
imum light is approached; hence the burner snould not bve
turned low, since the only saving effect is in the amount

_9’)-_
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of heat given off. Just as much o0il is used, tut part of it
escapes without being completely burned and mnXkes the air
of trie room impure,

4, Complete combustion depends on sufficiené access

of air to tiie wick wnhere the burnin. occurs,

Care of Dining Room.

Every morning open shutters ani dust rocm before breok-
fast., Be sure that it is properly aired, heated and lighted.
After breakfest, brush the rearth, brush rug, or sweep with
carpet sweeper, and wipe polished border around with a dry
clotn, Dust should be troken up with a cloth and shncken out
of doors; a feather duster should not be used. See that
silver and linen drawers nre in order.,

Once & week sweep room theopoughly; open shutters wide,
remove =11 movable furnituere, and oraaments, dusting
thoroughly. C(Carry ornaments, wnen dusted, from the roori c¢n
n larze tray, Use heavy iasters for furniture; cheese cloth
for ornaments, etc. Be carcful tc wipe 211 dust from froame-
work of ?inins table; dust chairs, bnck and sert (undernecath
and above), rounds, nnifeet. Cover table nnl sidebonrd,
pictures =nd chandelicrs, wiping all dust from them with a
dry cloth., If rug is to ve tkken up, roll ti.htly and re-
move; 1f not, sweep corefully, with nap, and roll ti. ntly.
Always take nold of tite selvage in shakin_ o ruyg. Shoke
dust from the curtains ond portieres and fold loosely in
cover or bag. A gingnam curtain r»; be hung ncross tne

doorway, It should fit ti;htly and ve weighted. Take

i
jo N

away ssash curtains, Chut doors ~ud put cloth outside of
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docrs, OSweep the floor with = lons handled, scoft brush, brusn
in. with the groin o Lne wool; cover brurcn, ond 211 vooiwork
in uscer port of room; sweep carefully. OSweep in front cf
heavy pleces of furnitere bvefore movin,. therm out, and behind
a second time Tbefore replacing. Wipe dcors, Venetien tlinds,
sarvase, and 511 wooudwork witnin rescn. Gpen windows and,
wnenn lne roor nas been thorou,hly airedl, remove dust covers,
vein; careful not to shske duct around the room,

Wipe floor with n domp cloth and whnen dry polish

border with ke~rosene or petroleum, anplied with n =oft cloth,

Q

Relny tne rug ~nd ~rrange thne room in usunrl order. Pclisn mir
rers and glass; wash globes of chnndeliers and wash windows,
Rub dinin;; table witn = svecial polish or » rixture of
turpentine, olive 0il end vinegar,; applied wit: o {lannel or
with &« soft c¢lotn., If brass locks or knoos are to be (1orned,
cut out pieces of heawy cardtoard to fit sround tnem, entirely
covering the wood; rub brass wit: Putz or Flectro-silicon,.
moistened with water and lemon juice or olive 0il; polish
with a dry fihannel; do not use Putz witn veneered brass,

In early osoring, vse a clotn dipped in & mixture
of turpentine aund ot woter Lo vwipe carpet z2loua. surbase or
to wipe woodwork. This will destroy motns,

In scrubbing or wiping painted doors, be:in at

bottom,
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Chre of Pantry.

Always keep disiies of ornie kind in order; lasses in
one place, plates in another, cups =l pithcers ewcn in a
special onloce, “e sure to plnce plates of cae kind in cone

»
pile, Scrub or wipe tne srelves each werk,

Keep drawers for towels, cloths, soiled li:en in
order. ¥eep hond towels in separate drower and cloths of
each kind in their nleoce; silver cleaning moterinls, knife
cleaner a2ind cnamois, dust covers ond dust clotihs, in
separate place; alsc keep o piece of cilcloih to stand pail
on while wnsning windows or wiping fiioors,

Three soap dishes, one for hand soap, one fér soap
used for towels 2nd one for Sapolio, are needed. A soap
shoker may be used in washing, dishes. A snsll shelf for
bottles will be of use; on this place cne bottle of ammonia,
one bvottle of 2lcohol and cne tottle of strong solution of
washing soda, a box of matches and n clock, Use o little
ammonia in the water in which brushes are washed and cccasion=
ally in washing towels, Once a week pour soda water down the
pipe, using boiling water with it, Lye may be used occasion-
ally,

Towels should be wnched nfter each meal; twice a
week scalded, washed and ironed; they should be hung in the
fresh air to dry.

Dust cloths should be soaked in cold w-rter before
washing,

Soak chamois in cold water aad wash clean, During
drying it should be pulled and rubbed, to keep it soft and
elastic.

Have a Yoard of hard wood and a sharp knife for
-0OFa



cutting brend, pans for lettuce, etc., wooden bowl and an ice
chopper, and anythin: else that is ever needed, Teep @
drawer for cle-n pieces cf paper, » bvox for strings, neatly
fagtencd; hve a dish pan for weening disiles, a strainer to
put over sink pipe, a granite pan to hold bits of food, =nd
a deeper pan in which spoons and forks ray be socked,

Before washin_ disnes, pul owiay 211 food and clean
diches; enpty glasses, cups, towls nnd pitchers nnd scrape
Adishes carefully , piling all of one sort tcgether., After
wosnin,. dishes, wash dish cloth, monp and towels; tnen
scrub drainin: board, scour sink and dish pan and put the
dish pan in the sun, Polish faucets,

It is a zZood plan to have a tenkettle for your
own use, filled with boilin_; wnter on a i ns or cil stove.

Silver and cutlery drawers must be kept in order.
Pieces of Canton flannel or white paver may e used in
drawers wnich are not lined,

Wosh brushes, but do not allow them to stand in
hot vinter, If they ure woshed 1n very hot water, the
bristles will f«#11 out. Hang dbrusnes so that they will not

touch tne floor.

Care of Bedroom,

sarly Morning Vork,

Open the windows wide, Remove the bedclothes one
by one, snake encn pi~ce thoroughly, and hang it on some
convenient object. Place the pillows near tne w»indow; raise
the mettress to permit air to circulate freely under it;
hong the nightclothes near window; then lesve thie room to air

for at least one hour,
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Later YMorninx Work,

(6) ARTICLTS 10XNSTARY:

For wasnstand: Two pnils, cone covered, one filled with
hot water; two cloths, one for washin. ~nd -ne {fcr dryin.;
cloth for covering atand while sweeping; soap, dipper arnd
oilclotn. For rcom: Broom, dustpesn, brush, dust szeet ond
dust cloth.

(b) CAE® OF TASISTALD:

Tay oilclotn on tnrie floor in front of tne sitnul and
place on it ine poils, sonp, etc, Tumpty into the covered
paill the wnter reméabning in the pitchers,

Rinse the bowl and wash in it the pitchers, ru., tooth
brush holder and soap dish, Then wash the bowl, Ilrpty
water i1 covered pail,

Empty jar, riase, wash (using soap) and «~ipe perfectly
dry.

EBmpty charbver, rinse, wich carefully, using plenty of
soep and hot water, nal wipe perfectly dry.

Cover articles on stand with c¢loth ready for sweeping,
Put rwoy articles cn dresser., llang in closet tne clcthes
thnt are in the room,

Fmpty covered pall in the bath room, rinse nn! wach
carefully.

Wash the cloths used in washing and wiping nrticles cn
stand +n! hang tho uon to dry,

(¢) MFAKING R¥D:

Wipe the sprinigs nnd bedstead witn the tust clotwn. Turn
the mattress. Put on the »ad. DPut cn under sneet, ri;nt side
up, wide hem =t the head, tucking in neatly at ..e sides end
al tne foot, ani ot least a foot under thne head of tne nottires
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Put on upoer sheet, wron: side up, wide hem 5t the head,
thecdge of the nem touchin_: the headbonrd, and tuck in well
at the foot.

Put on blankets, not so near hendboard ns the she«t, and
tuck in at tne foot, Turn tre upner sneet over te top of
trie blankets., Put cn the sprecd, Fut on tre pillows, stand=-
in; tnerm up neatly. Cover 211 wit: o ‘ust clot:u, ready for
sweepin.

(d) SVWERPING A7 DUSTING:

In sweepin: a polisned floor, use a broom covered with
a Canton fl:nwnecl bva ;. 1n sweepin. a cﬂrpet, be coreful tiind
the strokes cf the broom are short, ~nd that nt the end of
trhe strokes the broom is not rnised from the floor. ZBegin
sweepin.; at one corner or at the middlé of » side. ¥Frequent-
1y collect the dust on the dust pan. l'ake os little dast as
possible,

Carefully dust every part cf each picce of furniture
with » woft dust cloth. Wipe thie doors »nd vindow ledgec.
Remove the overs from the bed and tihe s.n.d and 8 hake out
of doors. When everytnin: is dusted, wasn the st cloth
and hang it to dry.

Fill pitchers on tne stand with fresh w..i.er e&nd hang up

clean towels,

Evenin.: Work,

Early in the evening remo-e the cpread from thre bhed, fold
carefull. »oni lay ~side. Turn ‘lown the be:l clo+hes neatly
and lay down the pillows. Lay ocut the night clothes., Gee
that the pitchers contain plenty of fresn water,

Open the windcws for o 1little while; then close thenm
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nnd draw thie shades. Teave tae gas liint turaned low,

General Directions,

Iattresses,

(a) KINDS:

The moterials nostly used for rottresses are hair, :oss,
cetton and excelsior, Of these, wne lon  curled rair makes
the best mnttresses., Cf the four kinds nored, lhe hair
mattress, 21lthou.h it is the most expensive at first, is real-
ly the cheapest, because it lasts a life time. IlTever buy a
mattress made of short, straight hair, A mattress made of
excelsior, covered with cotton on all sides, makes a gzood
mattress when new, but the cotton soon mats down and becomes
lumpy. Never buy =~ reg filled mattress.

(v) CARmM:

The mattress should be turned every day. It should be
aired, beaten and brushed out of dcors once a week. A mat-
tress in constant use snhculd be cleaned end gstear renov-ted
once in Lnree years,

Pillows.
(a) XKIND:

Pillows should be nmade eitrier of the vest down or live
geese featners, or of the best curled hair, A hair pillow
is coo0l and considered very hecalthful.

(b) CARK:

Pillows should be well beaten nnd zired every day. Once
® week they should e hung on the clothesline outdoors ~nd
thorougzhly aired..

Great care rmust be token of the pillows, as they absord
80 much of the roisture from the body.
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Bibliosraply.

'The recipes and general directions for the cookins
of foods were taken from the recipe cards formerly used in
the Yanual Training Normal of Kanses., These were compiled
first by Miss greer, later, revised by Y¥iss Leabh VanRlarcom
and myself.

p. 9. "Compounds of Food."

Floyd Robison.
ExpeStoe.Eul.Breekfast Food.
0,10, Futchison's "Food anad Dietetics.,"
Dell. Winifred Giobs, Dietitian and Teacher of
Cooking, New York Association for Improving

Condition of the Poor.

o
-

ate I, Chart of lieats,

rfevised to show iestern cuts of meat frow
U.3. Devive of foriculture Bulletin.
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