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TABLE OF WEIGHTS AND MEASURES

All measurements should be made level,

2 gills — 1 cup

2 cups = 1 pint

2 pints = | quart

& quarts = 1 gallon
16 punces = 1 pound

& quarts = 1 peck

4 pecks = 1 bushel
60 drops = 1 teaspoon
4 saltspoons = 1 teaspoon
3 teaspoons = 1 tablespoon
4 tablespoons =34 cup

4 tablespoons 1 wine-glass

Z tablespoons of butter,

sugar, salt — 1 ounce
4 tablespoons of flour = | ounce
16 tablespoons = 1 cup
4 cups of flour = 1 pound
2 cups of solid butter = 1 pound
2 cups of granulated sugar = 1 pound
3 cups of corn meal = 1 pound
2% cups of powdered sugar = 1 pound
2%; cups of brown sugar =— 1 pound
2 cups of solid meat — 1 pound

I cup of shelled almonds =% pound
1 cup of raising or currants = & ounces

1 cup of cornstarch =14 pound
10 wunbroken hen’s eggs = 1 pound

2 ounces

If

Butter, size of an egg

Directions for measuvemeni of Food Materials will be found
on the Inside Back Cover.
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PUBLISHERS’ NOTE

Tt is with pleasure, and pardonable pride, that the Publishers
announce the appearance of The International Jewish Cook Book,
which, “though we do say it curselves,” is the best and most
complete kosher cook book ever issued in this country, It is
the direct successor to the *“Aunt Babeite Cook Book,” which has
enjoyed undisputed popularity for more than a generation and
which is no longer published. The Iniernational Jewish Cook
Book is, however, far superior to the older book. It is tmuch
larger and the recipes are prepared strictly in accordance with
the Jewish dietary laws.

The author and compiler, Mrs. Florence K. Greenbaum, is a
household efficiency woman, an expert Jewish cook, and thor-
oughly understands the scientific combining of foods. wohe is
a graduate of Hunter College of New York City, where she
made a special study of diet and the chemistry of foods. DShe
was Instructer in Cooking and Domestic Science in the Young
Women's Hebrew Association of New York, and is now In-
structor and Lecturer for the Association of Jewish IMHome
Makers and the Central Jewish Imstitute, both under the auspices
of the Bureau of Jewish Education (Kehiilah}.

Mrs., Greenbaum knows the housewife’s problems through
years of personal experience, and knows also how to economize,
Many of these recipes have been used in her household for three
generations and are still used -daily in her home, There i1s no
one better qualified to write a Jewish Cock Book than she.

Suggestions and additional recipes, for inclusion in later edi-
tions of the book, will be gratefully accepted by

THE PUBLISHERS.
New York, February, 19is.



PREFACE

In compiling these recipes every effort has been made to bear
in mind the resources of the Jewish kitchen, as well as the need
of being economical and practical.

The aim throughout has been to lay special emphasis on those
dishes which are characteristically Jewish—those time-honored
recipes which have been handed down the generations by Jewish
housewives (for the Sabbath, Passover, ctc.). But the boolk con-
tains a great many other recipes besides these, for the Jewish
cook is glad to learn from her neighbors. IHere will be Jfound
the favorite recipes of Germany, Hungary, Austria, Ifrance,
Russia, Poland, Roumania, etc.; also hundreds of recipes tzed
in the American household. Tn fact, the book contains recipes
of every kind of food appealing to the Jewish taste, which the
Jewish housewife has been able to adapt to the dietary laws,
thus making the Cook Book truly uternationgl.

The manner of presentation is clear and simple, and if direc-
tons are followed ecarefully, will insure success to the inexperi-
enced housewife. For the book has been largely planned fo
assist her in preparing wholesome, attractive meals; to serve the
simplest as well as the most elaborate repast—from appetizer to
dessert—without transgressing the dietary laws. At the same
time the book offers many wvaluable suggestions and hints to the
most expert cook.

Tn this book are also directions for making meat substitutes
and many economies of the hour, which have been added to meet
the needs of the present day. -



REMARKS

The Jewish housewiie enjoys the enviable reputation of being
a good cook; in fact she is quite famous for her savory and
varied dishes. Ier skill is due not so much to a different method
of cooking as to her ingenuity in combining food materials. The
very cuts of meat she has been always accustomed to use, are
those which modern cooks are now advising all to use, The use
of vegetables with just enough meat to flavor, as for instance
in the Shabbos Shalet, 15 now being highly recommended,

While it i3 not given to each and every woman o he a good
cook, she can easily acquire some knowledge of the principles
of cocking, namely:

1. That heat from coal, charcoal, wood, gas or electricity is
used as a medium for toasting, broiling or roasting.

2. That heal from water is used as a medium for boiling,
simmering, stewing or. steaming,

3.+ That heat from fat 15 used as a medium for deep [at frving.

4. That heat from heated surfaces 15 used in pan-broiling,
sauté, baking, braising or pot-roasting. ,

The length of time required to cook different articles varies
with the size and weight of same—and here is where the judg-
ment of the housewife counts. She must understand how to keep
the fire at the proper temperature, and how to manage the range
or stove.

In planning meals try to avoid monotony; do not have the
same foods for the same days each week., Try new and unknown
dishes by way of variety. Pay attention to garnishing, thereby
making the dishes ativactive to the eye as well as to the palate.

The recipes in thig book are planned for a family of five, bhut
in some Ingtances desserts, puddings and vegetables may be used
for two meals. Cakes are good ifor several days.

Do not consider the use of eggs, milk and cream an extrava-



REMARKS

gance where required for certain desserts or sauces for vege-
tables, as their use adds to the actual foed value of the dish.

As a rule the typical Jewish dish contains a large proportion
of fat which when combined with cereal or wvegetable, fruits,
nuts, sugar or honey, forms a dish supplying all the nourishment
required for a well-balanced meal. Many of these dishes, when
combined with meat, require but a small proportion of same,

Wherever fat is called for, it is intended that melted fat or
dripping be used. In many of the dishes where fat is required
for frying, any of the good vegetable oils or butter substitutes
may be used equally well, These substitutes may also be used
in: place of butter or {at when same 1s required as an mgredient
for the dish itself. In such cases less fat must be used, and more
salt added. It is well to follow the directions given on the con-
tainers of such substitutes,

It is understoad that all meats be made kosher,

Before preparing any dish, gather all materials, and see that
all the gredients are at hand,



RULES HOR KASHERING

In the religicus and dietary laws of the Jewish people, the
term “kasher” is applied to the preparation of meat.and poultry,
and means “'to render fit” or “proper” for eating,

I. To render meat “fit” for food, the animal must be killed
and cut up according to the Jewish method of slaughter, and must
be purchased from a Jewish butcher,

2. The meat should be put inte a pan, especially reserved for
this purpose, entirely covered with cold water, and left to soak
for half an hour. Before removing the meat from the water
every particle of blood must be washed off. It should then be
put upon the salting board (a smooth wooden board), placed in
a slanting position, or upon a board with numerous perforations,
in order to allow the blood ta freely flow down. The meat
should then be profusely sprinkled on all sides with salt, and
allowed to remain 1n salt for one hour. It 1s then removed, held
over a sink or pan, and well rinsed with cold water three times,
so that all the salt is washed off. Meat left for three days or
more unsoaked and unsalted, may be used only for broiling over
coals ; it may not be cooked in any other way. - ;. |

The ends of the hioofs and the ¢laws ef poultry must be cut off
before the feet are kashered.

Bones with no meat or fat adhering to them must be soaled
separately, and during the salting should not be placed near the
meat,

3, The liver must be prepared apart from the meat. It must
be cut open in both directions, washed in cold water, and broiled
over the fire, and salted while it is broiling. It should be seared
onn all sides. Water must then be poured over it, to wash the
blood away. It may then be used in any manner, as the heat has
drawn out the blood, Small steaks and chops may be kashered
in the same way.

4, The heart must be cat open, lengthwise, and the tip removed
before being soaked, so that the blood may How out. The lungs
lilkewise must be cut open hefore being soaked. Milt must have
veins removed.

5. The head and feet may be kashered with the hair or skin



RULES FOR KASHERING

adhering to them. The head should, however, be cut open, the
brain taken ouf, and kashered separately.

6. To kasher suet or fat for clarifying, remove skin, and pro-
ceed as with meat.

7. Joints from hind-quarters must not be used, until they have
been “porged,” which means that all veins of blood, forbidden
fat, and prohibited sinew have been removed. In New York
City no hind-quarter meat is used by orthodox Tews.

3. All poultry must be drawn, and the inside removed before
putting in twater.

Cut the head off and cut the skin along the neck; find the vein
which lies between the tendons, and trace it as far back as.pos-
sible; at the back of the neck it divides into two branches, and
these must be removed.

Cut off the tips of the wings and the claws of the feet, Pro-
ceed as with meat, first cutting open the heart and the liver.
Feggs found inside of poultry, with or without shells, must he
s0aked and when salted be placed in such a position that the
bloed irom the meat does not flow upon them. Such eggs may
ot be eaten with milk foods.

In conducting a kosher kitchen care must be taken not to mix
tneat and milk, or meat and butter at the same meal.

The- utensils used in the cooking and serving of meat dishes
may not be used for milk dishes. They should never be mixed.

Only soaps and scouring powders which contain no animal fat
are permitted to be used in washing utensils. Kosher soap, made
according to directions for mualing hard soap, may be used in
washing meat dishes and utensils.

To follow the spirit as well as the letter of the dietary laws,

scrupulous cleanliness should always be observed in the storing,
handling and serving of food. -

It 15 very necessary to keep the hands clean, the flowrs and
cereals clean, the ice-box clean, and the pots and pans clean,
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APPETIZEBRS

CANAPES

For serving at the beginuing of dinner and giving a zest to
the appetite, canapés are extremely useful, They may be
either hot or cold and made of anything that can be utilized
for a sandwich filling, The foundation bread should be two
days old and may be toasted or fried crouton fashion. The
nicest way 18 to butter 1t lightly, then set it in a hot oven to
brown delicately, or fry in hot fat.

The bread should be cut obiong, diamond shaped, in rounds,
or with a cutter that has a fluted edge. While the toast is
quite hot, spread with the prepared mixture and serve on a
small plate with sprigs of watercress or points of leman as a
garnish.

Another way 18 to cut the bread into delicate fingers, pile it
log-cabin fashion, and garnish the centre with a stuffed olive.
For cheese canapés sprinkle the toast thickly with grated
cheese, well seasoned with salt and pepper. Set in a hot bven
until the cheese melts and serve immediately.

SARDINE CANAPES

Toast lightly diamond-shaped slices of stale bread and spread
with a sardine mixture made as follows:—5kin and bone six
sardines, put them in a bowl and run to a paste with a silver
spoon. Add two tablespoons of lemon juice, a few drops of
Worcestershire sauce, a dash of pepper, two teaspoons, of
chopped parsley and four tablespoons of creamed butter. Gar-
nish with a border of whites of hard-botled eggs, fhnely
chopped, and on top scatter shredded olives.

WHITE CAVIAR

Take roe of any fish, remove skin, salt; set aside over night.
Next day beat roe apart, pour boiling water over it and stir;
when roe is white, pour off the water and let drain; then put
in pan with two tablespoons of oil and salt, pepper, a little
vinegar, and mix well. Let stand a few days before using,

This caviar may be substituted in all recipes for the Russian
caviar or domestic caviar may be procured in some shops.

1



THE JEWISH COOK BOOK

CAVIAR CANAPES

Cut the bread about one-gquarter of an inch thick and two
inches square (or round}, and after it is toasted spread over
each slice a teaspoon of ice cold caviar. DMix one teaspoon
of chopped onion and one teaspoon chopped parsley; spread
the mixture over the caviar and serve with quarters of lemon,

ANCHOVY CANAPES
Cut the bread as for caviar canapés and spread with anchovy
paste. Chop separately the volks and whites of hard-boiled
eggs and cover the canapés, dividing them into quarters, with
anchovies split in two lengthwise, and using yolks and whites
in alternate quarters.

ANCHOVY CANAPES WITH TOMATOES
For each person take a thin slice toast covered with anchovy
paste. Upon this place whole egg which has been boiled four
minutes, so that it can be pealed whole and the yolk is still
soft. . Around the toast put tomato sauce.

CHOPPED ONION AND CHICKEN FAT
Chop one yellow onion very fine, add four tablespoons of
chicken fat (melted), salt to taste. Serve on slices of rye

bread. If desired, a hard-boiled egg chopped very fine may
be mixed with the onions,

BRAIN (APPETIZER)

Coolk brains, let cool and add salt; beat up with chopped
omions, juice of one and a hall lemons and olive oil. Serve
on lettuce leaves.

: BLACK QLIVES

Pit black olives, cut them very thin, and prepare as brain

appetizer; beat well with fork.

CHICEEN LIVEER PASTE, No.i

Wash thoroughly several fowls’ livers and then let them
simmer until tender in a lhttle strong soup stock, adding sonie
sliced mushroom, minced onion, and a little pepper and =alt.
When thoroughly done mince the wlhole finely, or pound it 1n
a mortar. Now put it back in the saucepan and mix well with
the yolks of sufficient eggs to make the whole fairly moist.
Warm over the fre, stirring frequently until the mixture is
quite thick, taking care that it does not burn, - .

It should bhe served upon rounds of toast on a hot dish gar-
nished with parsley.
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APPETIZERS

IMITATION PATE DE FOI GRAS

Take as many hvers and gizzards of any kind of fow! as you
may have on hand; add to these three tablespoons of chicken
or goose fat, a finely chopped onion, one tablespoon of pungent
saitce, and salt and white pepper to taste. Boil the livers until
quite done and drain; when cold, rub to a smooth paste, Take
some of the fat and chopped onion and simmer together slowly
for ten minutes. Strain through a thin muslin bag, pressing
the bag tightly, turn into a bowl and mix with the seasoning;
work all together for a long time, then grease a bowl or cups
and press this mixture into them; when soft cut up the giz-
zards into bits and lay between the mixture. You may season
this highly, or to suit taste.

CHICKEN LIVER PASTE, No. 2

Take one-quarter pound chicken livers that have been boiled
soft; drain and rub through grater, add one-quarter cup of
fresh mushrooms that have been fried for three minutes in
two tablespoons of chicken fat, chop these, mix smooth with
the liver, moistening with the fat used in frying the mush-
rooms, season with salt, pepper, paprika and a little onion
and lemon juice. Spread on rye bread slices, Garnish plate
with a red radish or sprigs of parsley.

CHOPFED HERRING

Soak herring a few hours, when washed and cleaned, bone
and chop. To one herring take one onion, one sour apple, a
slice of white bread which has been soaked in vinegar, chop
all these; add one teaspoon oil, a little cinnamon and pepper.
Put on platter in shape of a herring with head at top and tail
at bottom of dish, and sprinkle the chopped white of a hard-
boiled egg over fish and then the chopped yolk.

CHEESE EALLS

Take mashed cream cheese—add butter, cream and a little
paprika. You can chop either green peppers, almonds or olives
in this mixture, or the juice of an onion. Roll into small halls
and serve on lettuce leaves, This is also very good for sand-
wiches.

~ EGG APPETIZER

Boil eggs hard. Cut slice off the end, so that the egg will
stand firm. Dip egg in French dressing, then with a pastry
bag arrange sardellen butter on the top of egg. Have ready
small squares of toasted bread, spread with a thin layer of
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sardellen butter, on which to stand the eggs. Caviar, mixed
with some finely chopped onion, pepper and lemon juice, may
be nsed instead of the sardellen butter, but mayonnaise must
be nsed over the caviar.

DEVILED EGGS WITH HOT SAUCE

Take six hard-boiled eggs, cut lengthwise, remove yolk and
add to same: one dessertspoon of melted butter, Cayenne pep-
per, salt and chopped parsley. Mash this mixture very fine
and refill the whites of the eggs and turn over on platter.

Sauce,~—One tablespoon of butter, one tablespoon of flour, a
pinch of Cayenne pepper, salt and one pint of mitk., Stir this
mixture continually until it thickens; beat the yolk of one egg
and pour the hot gravy over the same. Dress with chopped
parsley and eat very hot. Sherry wine can be added if desired.

STUFFED YELLOW TOMATOES

Take small yellow tomatoes, scrape out the centre and fili
with caviar, Serve on lettuce or watercress.

A DELICIOUS APPETIZER

Take as many slices of delicately browned toast as people
to serve, several large, irm tomatoes sliced, one green pepper,
and store cheese, Place a slice of tomato on each slice of toast
and season with salt and pepper and a dot of butter. Place
several long, curly strips of pepper around the tomato, and
cover with a thin slice of the cheese. Place in the oven until
the cheese is melted. Serve piping hot.

. CELERY RELISH

Boil about six pleces of celery root. When soft, peel and
mash. Season with salt, pepper, a little onilon powder, a tea-
spoon of home-made mustard and plenty of mayonnaise.
Shape into pyramids, put mayonnaise on the top of the pyra-
mid, and on top of that either a little well-seasoned cawviar or
some sardellen butter shaped in a pastry bag, Serve on a slice
of beets and a lettuce leaf.

SARDELLEN
Take one-quarter pound salted sardellen and spak in water
over night. Bone the next merning, put in cloth and press
until dry; chop wvery fine, almost to a paste; take one-half
pound sweet buiter, stir to a cream and ‘add the sardellen.
Setve on toasted cracker or bread. Sprinkle with the grated
yellow and grated white of egg.
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STUFFED EGGS

Hard boil eggs, drop into cold water, remove shells, cut each
in half lengthwise. Tuwrn out yolks into a bowl. Carefully
place whites together in pairs, mash yolks with back of a
spoon. For every six yolks put into bowl one tablespoon
melted hutter, one-half teaspoon mustard (the kind prepared
for table), one teaspoon salt, dash of cavenne pepper. Rub
these together thoroughly with yolks. Make little halls of this
paste the size of the yolks. Fit one ball inte each pair whites.

NUT AND CHEESE RELISH

MMix one package cream cheese with one cup of chopped nut
meats, one teaspoon of chopped parsley, two tablespoons of
whi ped cream, salt and red pepper. Roll into balls and serve
cmld garmbhecl with parsley and chopped nuts,

GRAPE-FRUIT COCETAIL

Cut the grape-fruit into halves, crosswise, and scoop out the
pulp, rejecting the white inner skin as well as the seeds. Clean
the shells; cut the edges with a sharp knife into scallops and
throw them into cold water. Set the pulp on the ice. At serv-
ing time put a teaspoon of cracked ice in the bottom of each
shell; fill with the pulp, mixed thoroughly with powdered sugar
and a Httle sherry, if desired; and place a maraschino cherry
ot Tyt of bright-colored jelly in the centre of each. Lay on
paper doilies or surround with hits of asparagus fern.

AMBROSIA

Fill glass with aliernate layers of sliced orange and cocoa-
nut; cover with powdered sugar and place a maraschino cherry
on the top of each.

PEACH COCKTAIL

il the glasses with sliced peaches; cover with orange or
lemon juice; sweeten to taste; add a little shaved ice and serve,

Apricot and cherry cocktails may be made 1n the same way.

RASPBEERY COCKTAIL
Mash a pint of ripe, red currants; strain them through
cheesecloth ; pour the juice over a pint of red raspberries and
set on the ice to chill, At serving time sweeten to taste and
pour into the glasses, putting one teaspoon of powdered sugar
on the top of cach.

PINEAPPLE AND BANANA COCKTAIL

Take cqual parts of banana and fresh or canned pineapple;
cut into small cubes and cover with lemon or pineapple juice.
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Serve i giasses or orange shells placed on autumn leaves or
sprays of green fern.
STRAWBERRY COCKTAIL

Slice five or six large strawberries into each glass and
squeeze over them the juice of an orange. Al serving time add
one heaping tcaspoon of powdered sugar and one tablespoon
of shaved ice.

MUSK MELONS

Cut melon in half, seed and put on ice one hour before serv-
ing. When ready to serve, fill with crushed ice and sprinkle
with powdered sugar. Allow one-hali melon for each person.
Very refreshing for summer luncheons or dinners. IFor din-
ner serve belore soup.

FILIL.ED LEMONS

select good-sized lemons; cut off tip to stand the lemon up-
right; cut top for cover. Scoop out all the Iemon pulp, and
put in a bowl; put shells in a bowl of cold water. For six
lemons take one box of honeless sardines, six anchovies, and
two greenl peppers, cut very fine. Wet with lemon-juice until
moist; fill in shells after wiping dry; insert a pimento on top;
put on cover of lemon; serve on doily with horseradish and

watlercress, -
RED PEPPER CANADES

Mix together two chopped hard-boiled eggs, one tablespoon
of chopped red peppers (canned), a saltspoon ot salt, a tiny
pinch of mustard and two tablespoons of grated American
cheese with sufficient melted butter to form a paste; gpread
over the rounds of fried bread and place in a very liot oven lor
about three minutes. Serve on a folded napkin, garnished with
watercress,

SALTED PEANUTS

Shell and skin freshiy roasted peanuis and proceed as in salt-

ing almonds, '
SALTED ALMONDS

Pour beiling water on the almonds; cool and remove the
skins; dry thoroughly and brown in 2 hot oven, using a half
tablespoon of butter or olive oil (preferably the oil) to each
cup of nuts, which must be shaken frequently. When brown,
sprinkle well with szit and spread on paper to dry and cool.

A still easier way to prepare the tuts 1s to cook them over
the fire, using a larger quantity of olive oil. As the oil can be
saved and used again, this method 18 not necessarily extrava-
grant.
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SANDWICHES

Pl

Bread should be twenty-four hours old and cut in thin, even
slices. 1If lancy forms are desired, shape before spleadmff with
butter., Cream butter and spread evenly.,

ANCHOVY SANDWICIHES

P’ound the anchovies to a paste and mix with an equal quan-
tity of olives stoned and finely chopped.

CELERY SANDWICHES

Two cups of chopped celery, two tablespoons of chopped
walnuts, two tablespoons of chopped olives, quarter of a cup
of Mayonnaisc dressing. Spread between slices of thin but-
tered bread.

FISH SANDWICHES

Spread one piece of bread with any kind of cold fish that has
been shredded and mixed with tartar sance. Then put a let-
tuce leal on that and then a slice of hard-boiled egg that has
heen dipped in tartar sauce. Cover with a slice of buttered
bread.

NUT AWND RAISIN SANDWICHES

Take equal quantities of nuts and raising; moisten with

cream or grape juice and spread on thin slices of bread.

EROWN BREAD BANDWICHES
Season one cup of cottage cheese with salt, cavenne, and add
one pimento cut in shreds. Cut white and brown bread in
finger lengths about one inch wide. Spread with cheese mix-
ture and place a brown and white slice together.

CHEESE AND NUT SANDWICHES
Cut thin rounds from rye bread. Spread with the following
mixture: take one creamn cheese, rub to a cream, scason to
taste with salt and paprika, add one stalk of chopped celery,
and one-fourth cup of chopped nut meats. Spread on but-
tered bread and place a slice of stufied olive on top, 1n the
centre of each piece of bread.

LETTUCE SANDWICHES

Put fresh lettuce leaves, washed and dried, _between thin
layers of bread. Spread with Mayonnaise or Botled Dressing,
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OLIVE SANDWICHES

Take either ripe or green olives; remove the seeds; mince
and mix thoroughly with Mayonnaise dressing. 5Spread be-
tween slices of whele-wheat or graham bread.

SARDINE SANDWICHES

Remove the skin and bones from the sardines. Rub to a
paste, adding an equal quantity of chopped hard-boiled eggs,
seasoned with salt, cayenne, lemon juice or vinegar, Moisten
with melted butter and spread between slices of bread.

DATE AND FIG SANDWICHES

Wash equal quantities of dates and figs; stone the dates;
add blanched almonds in quantity about one-fourth of the en-
tire bulk; then run the whole mixture through a food chopper,
Moisten with orauge juice and press tightly into baking-powder
tins, When ready to use, dip the box in hot water; turn out
the mixture; slice and place between thin slices of buttered
bread.

FIG SANDWICHES

Remove the stems and chop the figs fine, Put in a double
boiler with a little water and coolc until a paste is formed. Add
a few drops of lemon juice ; set aside ; when cool spread on thin
slices of buttered bread.

EGCG SANDWICHES

Hard boil the eggs, place them immediately 1nto cold wafer.
When cold, remove the shells carehully, cut the eggs 1n hali
lengthwise and butter slightly, Lay one or two sardelien or
appetite silds on one hall of the egg and press the one hali
gently on the other halt which has the sardellen. The egg
must appear whole. Now tie lengthwise and across with the
narrowest, various colored ribbons you can find.

CHESTNUT SANDWICHES
One glice each of white and brown bread, cut thin and but-
tered, and spread with chestnuts that have been boiled tender,
peeled and rubbed through a sieve, then mashed with hard-
boiled eggs to a paste and moistened with Mavonnaise,

SALMON AND EROWN BREAD SANDWICHES
Flake one cup salmon and rub it fo a paste. Add mustard,
salt, and cayenne. oSpread on the bread, cover with a laver of
thin slices of cucumber, then another piece of bread, press

lightly and arrange with sprigs of parsley on the platter.
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WHITE AND BROWN BREAD SANDWICHES

If a novel sandwich iz wanted, butter alternate slices of
brown and white bread and pile them one above the other in a
loaf. Cut the new loaf across the slices, butter them and pile
them sc that when this second loaf is cut, the slices will be
m white and brown blocks. Press the slices very closely to-
gether before cutting at all. - -

TOASTED CHEESE SANDWICHES

The filling for the toasted cheese sandwiches calls for a cup
of soft, mild cheese, finely cut, and stirred over the fire with a
tablespoon of butter until the cheese is melted. Enough milk
to meoisten, perhaps not more than one-eighth of a cuap, is then
added, with salt, mustard, and paprika to taste, and the whole
e stirred until creamy and smooth. Skces of bread are VOry
thinly buttered, the cheese mixture spread on generously, each
siice covered with another slice, and set away until the fAlling
conls and hardens, when the sandwiches are toasted on both
sides and served hot.

POACHED EGG SBANDWICHES

olice as many pieces of bread, from a round loaf, as vyou
have persons to serve. Toast these slices and let cool. Across
each slice place three strips of pimentoes (use the canned
pimentoes), on top of that place a cold poached egg, put a
teaspoon of Mayonnaise on the top of the egg and sprigs of
watercress encircling the toast.

MUSTARD SARDINE PASTE FOR SANDWICHES

Take one box of mustard sardines; bone and mash; add to
the mixture one tablespoon of tomato catsup, one teaﬁpﬂan of
Worcestershire sauce, juice of one lemon, a pinch of cayenne
pepper, as much white pepper as will cover the end of & knife,
two tablespoons of vinegar, and one tablespoon of olive oil.
Mix thoroughly until it becomes a paste. Then spread on
thinly cut bread for sandwiches.

CAVIAR AND SALMON SANDWICHES

Take a piece of rye bread, cut round (with a biscuit cutter),
spread with mustard ; put some caviar in centre of the bread,
strips of smoked salmon around the caviar and strips of pickle
around the salmon, ‘

RIBEON SANDWICHES

Cut two, slices of white bread and two of brown., Buiter

three and spread with a thick paste made of hard-boiled egg
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very finely chopped and mixed with mayeunuise dressing.
Build the slices up one above the other, alternating brown and
white, and placing the unbuttered slice on top. Belore serving,
slice down as you would a layer cake.

EGG AND OLIVE SANDWICHES
Chop four eggs which have been hoiled fifteen minutes, add
two tablespoons of chopped olives, seazon and moisten with
olive o1l and vinegar. Spread between thin slices of buttered
bread.
RUSSIAN SANDWICIHES

spread bread with thin slices of Neufchatel cheese, cover
with finely chopped olives moistened with mayonnaise dressing.

SURPRISE SANDWICHES

Take orange marmalade, pecan nuts and cream cheese in
equal quantities and after mixing thoroughly spread on thin
slices of buttered bread.

CHICEEN SANMDWICIES

Mince some cold roast or boiled chicken in a chopping bowl,
then mix the gravy with it, adding a few hard-boiled eggs,
which have been minced to a powder. Mix all into a soft
paste. Then cut thin slices of bread, spread the chicken he-
tween the slices (if desired you may add a little mustard);
press the pleces gently together.

CHICKEN SANDWICHES WITH MAYONMAISE

Grind up chicken in meat chopper. To each cup of chicken
add one tablespoon of mayonnalse, and one tablespoon of
chicken soup, DMix info solt paste, and put in hinger-rolls,

DEVILED TONGUE SANDWICHES
Grind up tongue (root will do) in meat chopper; to a cup
of ground tongue add one teaspoon of mustard, one tablespoon
of soup, and one teaspoon of mayonnaise, Mix into soit paste;
spread on white bread cut very thin.

MINCED GOQOSE SANDWICHES
Take either boiled or roast goose (which hag been highly
seazoned) and minee in a chopping bowl, add one or two
pickles, according to quantity, or a teaspoon of catsup. Spread
thin slices of bread or nice fresh rolls, with a thin coating of
goose oil, shightly salted, then spread the minced goose and
cover with a layer of bread which has been previously gpread.
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VEAL SANDWICHES

May be prepared as above, or slice the wveal in thin slices
and aepread with mustard.

BROILED, SMOKED, OR PICEKELED TONGUE SANDWICHES
Remaove the crust from the bread (unless it is very soft),
place the slices of tongue (cut very thin) and lettuce leaves

between the slices.
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SOUPS

Soups are whaolesome and palatable and should form part of
the meal whenever possible. Tt is a2 good plan to have some
sort of vegetable or meat stock always at hand, as this renders
the making of the soup both easy and economical. With milk
at hand, cream soups are easily made,

SOUP STOCK

In making soup, bring the cold water in the soup pot with
the meat and bones to a2 boil slowly, and let it simmer for
hemrs, never boiling and never ceasing to simmer, If clear
soup 1s not desired soup may be allowed to boil. Bones, both
frech and those partly cooked, meats of all kinds, vegetables
of various sorts, all may be added to the stock pot, to give
flavor and nutriment to the soup.

One guart of cold water is used to each pound of meat for
soup; to four quarts of water, one cach of vegetables of me-
ditm size and a bouguet.

Make the soup 11 a closely covered kettle used for no other
purpose. Remove scum when it first appears; after soup has,
simmered for four or five hours add vegetables and a bouquet.

IParsley wrapped arcund peppercorn, bavleat, six cloves and
other herbs, excepting sage, and fied, makes what is called a
bouquet and may he easily removed from the soup,

Root celery, parsley, onions, carrots, asparagus and potatoes
are the best vegetables to add to the soup stock., Newver use
celery leaves for beef soup. You may use celery leaves in
potato soup, but sparingly, with chopped parsley leaves.

Vegetables, spices and salt should always be added the last
hour of cocking, Strain into an carthen bowl and let cool un-
covered, by so doing stock is less apt to ferment.

A cake of fat forms on the stock when cold, which exeludes
air and should not be removed until stock is used. To remove
fat run a knife around edge of bowl and carefully remove the
same, A small quantity will remain, which should be removed
by passing a cloth, wrung out of hot water, around edge and
over top of stock. This fat should be clarified and used for
drippings. If time cannot be allowed for stock to cool before
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using, take off as much fat as possible with a spoon, and re-
move the remainder by passing tissue or any absorbent paper
over the suriace. '

Bonillon should always be thickened with yolks of eges,
heat up with a spoon of cold water. Ordinary heef soup or
tomato soup may be thickened with flour. To do this properly
heat a scant spoon of soup drippings, stir in briskly a spoon ot
flour, and add gradually a large quantity ol soup to prevent
it becoming lumpy.

WHITE STOCK

Veal, turkey, chicken and fish are used.

BROWN STOCK
Follow directions given for boutllon, adding a slice of beef
and browning some of the meat in the marrow from the bone.

BEET BSOUP—-RUSSIAN STYLE (FLEISCHIG)

Cut one large beet and one-half pound of onions in thick
pieces and put in kettle with one pound of fat brisket of beei;
cover with water and let cook slowly two hours; add three-
fourths of a cup of sugar and a little citric acid to make 1t
sweet and sour and let cook another hour; season and serve
hot.

BORSEHT

Take some tred beetroots, wash thoroughly and peel, and
then boil in a moderate guantity of water from two to three
hours over a slow fire, by which time a strong red liquor
should have been obtained. Strain off the liquor, adding lemon
juice, sugar, and salt to taste, and when it has cooled a little,
stir in sufficient yolks of eggs to slightly thicken 1it. May be
used either cold or hot. In the latter case a little home-made
beef stock may be added to the beet soup,

If after straining off the soup the remaining beefroot is not
too much beiled away, it may be chopped fine with a hittle
onion, vinegar and dripping, favored with pepper and salt, and
used as a vegetable.

SCHALET OR TSCHOLNT (SHABRAS BOUPE)

Wash one pint of white haricot beans and one pint of coarse
barley and put them into a covered pot or pan with some pieces
of fat meat and some pieces of marrow bone, or the backs of two
fat geese which have been skinned and well spiced with ginger
and garlic. Season with pepper and salt and add sufficient
water to cover. Cover the pot up tightly, If one has a coal
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range it can be placed in the oven on Friday afterncon and
let remain there until Saturday noon, The heat of the oven
will be sufficient t'l,? bake the Schalet if there was a nice clear
fire when the porridge was put in the oven. If this dish can-
not be baked at home it may be sent to a neighboring baker
to be placed in the oven there to remain until Saturday noon,
when it 15 called for. This takes the place of soup for the
sabbath dinner. -

BOUILLON

Put on one three-pound chicken to boil in six quarts cold
water. Take one and one-half or two pounds of beef and the
same quantity thick part of veal, put in a baking-pan, set in
the stove and brown quickly with just enough water to keep
trom burning. When brown, cut the meat in pieces, add this
with all the juice it has drawn, to the chicken soup. Set on
the back of the stove, and covk slowly all day. Set in a cold
place, or on ice over night, and next morning after it is con-
gealed, skim off every particle of fat.

Melt and season to taste when ready to serve. Excellent for
the sick, When used for the table, cut up carrots and French
peas already cooked can be added while heating.

If cooked on gas stove, cock over the simmering flame the
same number of hours.

CONSOMME

Take three pounds of beef, cut in dice and cover with three
quarts of cold water. Simmer slowly for four hours, The last
hour add one-half cup cach of carrots, celerv, enion, and season
with one-hall teaspoon of peppercorns and one tablespoon of
salt. Strain, cool, remove fat and clear {allowing one egg shell
broken fine and the slightly beaten white of one egg to each
quart of stock). Add to the stock, stir constantly until it has
reached the boiling point. Boil two minutes and serve,

CHICKEN S0OUP, No. 1

Take one large chicken, cook with four quarts of water for
two or three hours. Skim carefully, when it begins to boil
add parsley root, an onion, soine asparagus, cut into bits. Sea-
son with salt, strain and beat up the yolk of an egg with one
tablespoon of cold water, add to soup just belore serving.
This soup should not be too thin. Rice, barley, noodles or
dumplings may be added. Make use of the chicken. either for

salad or steww.
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CHICKEN SOUP, No. 2

Take the carcass of a cold, cocked chicken and break into
small pieces. Add: one-half cup of chopped celery and one
oniou chopped fine, Cover with cold water; simmer slowly
for two hours, Strain, add salt and pepper to taste.

CIICKEN BROTH
Cut the chicken into small pieces and place it in a deep
earthen dish; add one quart of water; cover it and set over g
kettle of boiling water, letting it steam until the meat of the
chicken has become very tender. Strain off the broth and let
it stand over night. In the morning remove the fat and return
the liquid to the original earthen dish.
JULIENNWE SOUP

Have soup stock ready. Boil in water until tender one cup
green peas, tliree carrots cat up in small pleces, and some cab-
bage chopped fine, Brown two tablespoons of Aour in a skillet
it hot fat, then stir in the vegetables, Fry some livers and
gizzards of fowls, if handy, and add, then stir in the strained
soup stock,

RICE BROTH

May be made either of beef or mutton, adding all kinds of
vegetables. Boil one-half cup of rice separately in a farina
kettle. Strain the beef or mutton broth. Add the rice and boil
one-half hour longer, with potatoes, cut into dice shape; use
about two potatoes; then add the beaten yolk of an egg.
Strained stock of chicken broth added to this soup makes it
very palatable and nutritious for the sick,

MOCK TURTLE S0UP

Take one calf’s head, wash well; put on to boil with four and
one-half quarts of water; add two red peppers, onions, celety,
carrots, cloves, salt to taste, and a little cabbage; boil six
hours; alse, have ready some meat stock; the next day put fat
in a skillet with two large tablespoons of flour; let it brown:
then take the calf’s head and cnt all the meat from it in pieces;
add the calf’s tongue, cut in dice. 5Slice hard-hotled eggs, one
glass of sherry, and one lemon sliced; put all in the stock;
allow it to come just to a boil.

MUTTON BROTH

Cutt three pounds of neck of lamb or lean shoulder into small
pieces; cover closely and boil with three quarts of water,
slowly, for two hours; add two tablespoons well-washed rice
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to the boiling soup. Ceok an hour longer, slowly; watch care-
fully and stir from time to time, Strain and thicken it with z
little flour; salt and pepper to taste, Particularly nice for in-
valids.
MULLIGATAWNY SQUP

Add to three gquarts of liquor, in which fowls have been
boiled, the following vegetables: three onions, two carrots, and
cne head of celery cut in small dice. Keep the kettle over a
high heat until soup teaches the boiling point; then place
where it will simmer for twenty-five minutes. Add one table-
spoon of curry powder, one tablespoon of flour mixed to-
gether; add to the hot soup and cook five minutes. Pass
through a sieve, Serve with small pieces of chicken or veal

cut in it
FARINA S0OUP

When the soup stock has been strained and every particle of
fat removed, return it to the kettle to boil, When it boils hard
stir in carefully quarter of a cup of farina, do this slowly to
prevent the farina from forming lumps., Stir into the soup
howl the yolk of one egg, add a teaspoon of cold water. Pour
the scup into the bowl gradually and stir constantly until ali
has been poured into the bowl. Serve at once.

GREEN KERN B0OUP

ooak one-half cup of green kern 1n a bowl! of water over
night. Put on two pounds of soup nreat, add a carrot, an onion,
a stalk of celery, a sprig of parsley, one or two tomatoes, a
potato, in fact any vegetable yon may happen to have at hand.
Cover up closely and let it buil slowly over a low heat three
or four hours. Put the green kern on to boil in water slightly
salted, as it boils down keep adding soup stock from the kettle
of sotp on the stove, always straining through a hair sieve,
until all has been used. Serve as it is or strain through a
colander and put pieces of toasted bread into the soup.

Ancther way of using the green kern is to grind it to a
powder.

NOQDLE SOUP

For six persoirs, select a piece of meat off the neck, about
two and one-half pounds; add three guarts of water, an onion,
one celery root, two carrots, a large potato, some parsley,
three tomatoes and the giblets of poultry. Cook in a closely
covered kettle, letting the soup simmer for four or five hours,
Remove every bit of scum that rises. Strain; add salt and
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remove every particle of fat; put in noodies; boil about five
minutes and serve at once. Ii allowed to stand it will become
thick.
MUSHEOOQOM AND EBARLEY 30UP

Take one quart of hot bouillon, add a guarter pound barley
which has been boiied in water; and one ounce of dried mush-
rooms which have been thoroughly washed and cut in picces,
an onion, carrut, bavleaf, parsley and dill, Boeil all these and
when the vegetables are nearly tender, remove from soup, add
the meat from the bouillon, cut up in small pieces, let soup
come to a boil and serve,

OXTAIL SOUP

Wash two large oxtails and cut inte pieces. Cut one onion
fine and fry in onc tablespoon of drippings. When brown, add
oxrails to brown, then put into soup kettle with four quarts
cold water., Add one tablespoon of salt, one tablespoon o
mixed herbs, four cloves, four peppercorns, Simmer for three
or four hours, Skim off fat, strain. Vegetables cut into fancy
shapes and boiled twenty minutes mmay be added.

GREEN PEA SOUP
Make your soup stock as usual, adding a pint of washed pea-
pods to the soup. Heat a tablespoon of drippings, put in the
peas, with a little chopped parsley, cover closely and let sim-
mer ; keep adding soup stock when dry. When the peas arc
tender put into the strained soup. Seasoil with one teaspoon
of salt and two teaspoons of sugar, add drop dumplings to this
soup before serving.
PIGECN S0OUP
Make a beel soup, and an hour before wanted add a pigeon.
Boil slowly, with all kinds of vegetables, provided your patient
is allowed to have them. bStrain, add the beaten yollk of an
egy, salt to taste,
TUREEY SOUP
Cut up any bones or meat of cold turkey, and cook like soup
made of left-over chicken and chicken bornes,

OKEA GUMEO SOUP (SOUTHERN)

Take one quart ol ripe tomatoes, stew with onc quart of
okra, cut into small rings. Put this on to beil with about two
quarts of water and a picce of soup meat (no bone), chop
up an onion, a carrot and a sprig of parsley, add this to the
soup. Fricassee one chicken with some rice, dish up with the

15



SQUPS

soup, putting a piece of chicken and one tablespoon of rice
into each soup plate before adding the soup. Let the soup
simmer four or five hours; season with salt and pepper. A
little corn and Lima beans may be added; they should be
cooked with the soup for sceveral hours. Cut the soup meat
into small cubes and leave in the soup to serve.

TCHORBA—TURKISH SOUP

Take ote pound of meat, cover with water and boil ill meat
is tender. Boil rice in another pan until it is creamy, when
ready to serve, add one beaten egg and juice of half a lemon,

Broken rice is best for this dish.

BARLEY S50UP

Take one cup of barley, two onions cut fine, one-half cup of
carrots diced, one teaspoon of salt, pepper to taste; add two
quarts of water and simmer two or three hours. When water
has evaporated add soup; if you are making iresh soup, keep
adding the “top soup,” strained, to the barley and let boil until
tender, one-half cup of celery root boiled with the barley im-
proves the flavor.

DRIED PEA SQUP

Soak one cup of picked and cleaned dried split peas in cold
water over night, drain, put on with two quarts celd water, a
smolked heef-cheek or any other smoked meat; let boil slowly
bt steadily four hours or more; add one-hali cup of celery,
diced, one small onion cut fine, one teaspoon of salt, one-
eighth teaspoon of pepper, cook until the meat and peas are
tender. Remove meat when tender. Skim fat off the top of
the soup. Heat one tablespoon of the fat 1 a frying pan, add
one tablespoon of flour and gradually the rest of the soup.
Season to taste and serve with the smoked mmeat, adding
CIoutons.

LENTIL SOUP (LINZEN), No. 1

Soak two cups of lentils over night in cold water. Drain
and add to a sliced onion which has been browned in two table-
spoons of drippings ; when these have been fried for five min-
utes, add three stalks of celery cut in small pieces or some
celery seed, pepper and salt to taste, and two quarts of warm
water, boil all these slowly, stirring occasionally until the len-
tils are quite soft, Pass all through a sieve, return to saucepan,
heat again and serve.
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LENTIL 50UP, Mo, 2

Made same as Dried Peo Soup. One cup of strained toma-
ioez may be added or small slices of sausage,

SOUR S50UFP (FOR PURILD

Take one pound of soup meat and two soup bones, put on
to boil 1n boiling water. Cut two leeks in slices like noodles,
some cooked tomatoes which bhave been cooled and strained,
some caoliflower, two tablespoons of sugar, a pinch sour salt, -
pepper and salt and let cook steadily, When the soup is done
thicken it with two egg yolks that have been beaten up with a
little salt and some cold water. IJo not cocok after adding
yolks of eggs,

TOMATO SOUP

Tuake a large soup bone or two pounds of soup meat, the
Intter preferred, one or two ontons, a few potatoes, a tew car-
rots, a turnip, soup greens and a can of tomatoes or a quart
of tresh ones, cook two hours, and in scason add two ears of
sweet corn grated. Season with salt and pepper. Thicken
with a tablespoon of flour, dissolved in cold water. A nice
addition to this soup is a handiul of noodles cut into round
disks with a thimbie.

VEAL [500UF

Boil a piece of veal, off the neck, and one or two veal bones
in two gquarts of water, add a sprig of parsley, onc onion, cut up
into small pieces, Strain and thicken with the yolks of two
eggs slightly beaten with a tablespoon of cold water. Season
with salt and pepper to taste.

VEGETABLE S0P

Take a small soup hone, cover with cold water. Cut one-half
o, cup each of celery, carrots, and onion, Brown in fai, cooking
five to ten minutes; add cne tablespoon of chopped parsley
and one-half cup of potatocs. Add to soup bone and cook one
hour. Season with salt and pepper. Remove bone and serve.

HOW TO MAKE CREAM SOUPS

Cream soups are all made by blending two tablespoons of
butter with two tablespoons of flour and then addiag slowly
one cup of cold milk or half cream and millk. One cup for a
thin soup or purée, to one quart of liquid. More according
to the thickness of soup desired. Any cocked vegetable or
fish may be added to the cream sauce. Less milk 15 used when
the water in which the vegetables are cooked is added.
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Purées are made from vegetables or fsh, forced through a
strainer and retained in soup, milk and seasonings. Gener afly
thicker than cream soup.

Use a double boiler in making cream sauces and the créam
sance foundation for soups.

To warm over a thick soup it is best to put it ina double
boiler. It must not be covered. If one does not have a double
boiler set soup hoiler in a pan of hot water over fire.

Cream soups and purées are so nutritious that "w1th bread
arid butter, they furnish a satisfactory meal.’ -

CREAM OF ALRMOND SOUP

Blanch, and grind or pound one-half pound almonds, let sim-
mer qlnwly in one pint of miik for five minuies, Melt one
tablespoon of butter, blend with one of flour. Do not allow
to hubble. Add one cup of miilk and thicken slightly., Then
add the almond mixture and simimer agzin until creamy, Re-
moyve from fire and add one cup of cream. Season with salt
and pepper to taste. Cream may be whipped or leit plain.

CREAM OF¥ CELERY S0OUP

Brezk three stalks of celery in one-inch pieces and pound in
a mortar. Cook in double boiler with one slice of onion and
three cups of milk for twenty minutes. Remove onion, heat
two tablespoons of butter, add two tablespoons of flour, one-
fourth teaspoon of pepper, one teaspoon of salt; first two-
thirdsof a:cup; and' gradually the rest -of the -:eler}r broth,
add one cup of cream; ook untli smooth and serve at once.

CREAM OF ASPARAGUS BCUP
Proceed as with cream of celery soup, substituting one-half
bundle of {resh asparagns or an equal amount of canned for the
stalk of '-::Elerj,r.'---Or, the tips of a bundle of asparagus may be
cut ofi for table use and the, remainder .used for. soup. In
gither case the asparagus will'be better if mashed. thmugh a
colander, thus removing the swoody portions. -

CREAM OF CAULIFLOWER SOUP

Take a solid head of cauliflower, scald it to take away the
strong 'taste ;'-SEparate-the Howers and proceed as with cream
of celery soup.

. ERE.&M OF CORN. 50UP
- Take a can of corn or six ears of corn. Run a sharp knife
down throngh the center of each row of kernels, and with the
back of a knife press out the pulp, leaving the husk on the cob.
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Break the cobs and put them on to boil in sufficient cold water
to cover them. Boil thirty minates and strain the liguor. Re-
turn the liguor to the fire, and when boiling add the corn pulp
and bay leaf. Cook fifteen minutes; add the cream sauce and
serve,

CREAM OF HERRING SOUP (RUSSIAN STYLE)

Place two cups of milk, two cips of water, one small onion,
salt and pepper to taste in a saucepan, and boil for ten min-
utes, add two herrings which have been previously soaked and
cut in small pieces; cook until herring 1s fender.

MILEK, OR CREAM SOCUP

tleat a2 quart of milk or cream, add a tablespoon of sweet
butter and thicken with a spoon of flour or cornstarch, wet
with cold milk., Pour, boiling, over pieces of toasted bread cut
into dices; crackers may also be used.

. FISH CHOWDER
Skin and bone one and one-half pounds of codfish or had-
dock. Cut six large tomatoes, six large potatoes, two large
onions in small pieces, add salt, pepper, three pints of water
‘and cook one hour. Add one-half pint of cream, one-fourth cup
of butter, and paprika. Cook five minutes and serve,

MOCK ¥FISH CHOWDER

Omit fish and use same ingredients, sprinkle with chopped
parsley and serve.

GLOBE ARTICHOKE OR TURNIF SOUP

Heat two tablespoons of butter, add one and one-half pounds
~ of sliced turnips or artichokes and stir them in the butter, add
one tablespoon of flour, a little salt, three cups oif hot milk,
three cups of hot water, stirring them in slowly. When the
vegetables are done, rub themy through a sieve, put them back
in the saucepan, add a little sugar and more seasoning, it re-
quired, and heat thoroughly. A little cream or butter may be
put into the tureen, and the scup stirred into it.

SPINACH S0UP

Wash, pick over and cook two guarts of spinach for twenty
minutes ; drain, chop and rub through 2 sieve and return to
the water in which it was cooked, add one-half cup of chopped
phiotis, coek until thoroughly doue, thicken with a white sauce
made by meliing two tablespoons of butter to which 1s added
two tablespoons of flour; stir until smooth, add two cups of
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o

milk: seagon with one-hali teaspoon of salt and pepper and
add the spinach mixture,

CEEAM OF LETTUCE SOUP
Proceed as with spinach, substituting lettuce for spinach.

CREAM OF TOMATO BSQUP

Cook one quart tomatoes (fresh or canned) with one pint
water until done, and strain through a sieve. Meanwhile melt
two tablespoons of butter, add two tablespoons of flour, add
aradually one and one-halt cups of milk {or hali ecream and
half milk), one teaspoon of salt, one teaspoon of sugar, one-
qluarter teaspoon of pepper; add a little chopped parsley and
celery, and let this boil for fifteen minutes. Just belore ready
to serve add one-fourth teaspoon of baking soda to the hot
strained tomatoes, pour gradually into the cream sauce stir-
ring constantly and serve at once,

CREAWM OF LIENTIL SOUP

Soak one cup of lentils over night, Drain and boil slowly
for one hour in water containing one-half teaspoon of baking
soda, drain and boil again very gently in fresh water; when
the lentils are tender drain off most of the liquid and return
to the fire. Add two tablespoons of butter, or butter substi-
tute, two teaspoons of salt, and one-half teaspoon of sugar.
Bring three cups of milk to a boil in the double-boiler. Just
before serving mash the lentils through a strainer directly into
the milk. Serve in cups and pass croutons with the soup.

ONION S0UP

Slce two or three large onions; fry them in a tablespoon of
butter until they are soft and red, then add three tablespoons
of flour and stir until it 1s a little cooked. To this add slowly a
pint of boiling water, stirring all the time, so it will be smooth.

Boil and mash three good-sized potatoes. Add to them
slowly a quart of scalded milk, stirring well so 1t will be
smooth. Add the potato and milk mixture to the onion nrix-
ture. Season with salt and pepper. Let it get very hot, and
pass it through a strainer into the tureen, Sprinkle over the
top a little parsley chopped very fine, and a few croutons.

CREAM WINE S0UP

Put one cup of white wine and one-half cup of ¢cold water
on to boil, add a few pieces of stick cinnamon and seven lumps
of cut loaf sugar; while hoiling scald a cup of sweet cream in
double boiler. Idave ready the well-beaten yolks of two eggs,
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pour over this the hot cream, stirring all the time, then pour
in the boiling wine, being careful to stir well or it will curdle.
Very nice {or invalids. Can be caten hot ot cold.

VEGETABLE SOUP (MILCHIG)

Brown one-half cup of chopped onion in one tablespoon of
butter, add one and a half guarts of boiling water, two cups of
shredded cabbage, one-hali cup of chopped carrot, one lealk,
cne tablespoon of chapped peppers, one tablespoon of chopped
celery. Boil rapidly for ten minutes, then gently for one hour.
Add one medium-sized potato diced and a tomato, one and a
half teaspoons of salt and one-quarter teaspoon of pépper, a
pinch of paprika and thyme, Cook oue hour longer, Mave
the cover partially off the kettle during the entire time., Ten

minutes before serving thicken with two tablespoons of flour
mixed with one-fourth cup of cold millk,

ERAUNE MEHLSUPPE (BROWN FLOUR SOUP), No. 1

Heat a spoon of butter in a spider, add a spoon of flour, stir
briskly, but do not let it get black; pour boiling' water over it,
add salt and caraway seeds,

BROWN FLOUR SOUP, No. 2
Heat two tablespoons of fresh butter in a spider, add four
tablespoons of flour to it and brown to Hght golden brown,
then add one quart water, stirring constantly. Season with
salt and pepper and a little nutmeg. Add one pint of milk,
let boil up once or twice and serve at once.

BEER S0UP

To one pint of beer add one cup of wafer, let come to a
boil, season with salt and cinnamon if decired, "Beat two egg
yvolks well with a little sugar and flour mixed, add one cup of
milk, stir until smooth, stir all fogether in the hot beer mix-
ture, let come almost to the boiling point, fold in the beaten
whites of the two eggs and serve at once with croutons. 1t
desired for a meat meal equal parts of water and beer may be
used instead of milk.

SOUR MILX SOQUP
Let the milk stand until it jellies, but does not separate.
Put it into a saucepan and let simmer one minute, Then
thicken with two generous tablespoons of flour; blend to a
smooth paste with butter. Strain through a fine sieve and serve
in cups or soup plates and sprinkle the top with maple sugar.
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POTATO BSQUP

Boil and mash three or four potatoes, one tablespoon of but-
ter, one-half tablespoon of Hour, and one teaspoon of chopped
onion, letting the onion cook in the butter a few minutes before
adding the flour. When this is cooked add to 1t a pint of milk,
making a thin, white sauce., Add this to the mashed potato
and pass the whole through a strainer. Return it fo the fire
for a few minutes to heat and blend it. Season it with salt and
pepper. Sprinkle on the soup chopped parsley and a few
Crontons.

For Fleischig Soup—This soup may be made with {at in-
stead of butter, and the water in which the potatoes have been
boiled may Dbe used instead of the milk; any left-over meat
gravy will give the soup a rich flavor.

GREEN PEA PUREERE

Cook one quart of green peas until very tender. Then mash
throngh colander. To this amount heat one quart of milk 1n
double bhoiler. Add bulter, salt and pepper to taste, and last
the mashed green peas.

LEEX s0UP

Put a small piece of butter in saucepan and then six or
eight leeks cut in small pieces. XKeep turning for about five
minutes so they will get brown; add water for amount de-
sired ; season with salt and pepper and put in piece of stale
bread., Strain through the strainer. Putin croutons and serve
with grated cheese.

RED WINE SQOUP

Put on to boil one cup of good red wine and one-half cup of
water, sweeten to taste, add three whole cloves and three small
pieces of cinnamon bark, let boil ten minutes, and pour while
boiling over the well-beaten yolk of one egg. Eat hot or cold.
This quantity serves one person.

SPLIT PEA (S0OUP (MILCHIG)

Soak peas in lukesyarm water over night. Use one gquart of
peas to one gallon of water. Boil about two hours with the
following vegetables: a few potatoes, a large celery root, a
little parsley and a little onion, a small carrot cut up in cubes
and a small clove of garlic. When boiled down to half the
quantity, press all through colander. If soup 1s too thin, take
a tablespoon of flour blended with a little cold water in a satce-
pan and add to the peas already strained. Serve with croutons.
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TOMATO SOUP WITH RICE

Brown slightly one minced onign in one tablespoon of but-
ter, add one can of tomatoes or a quart of medium sized toma-
toes cut in small pieces, season with salt, pepper, one table-
spoont of sugar and a pinch of paprika. Simmer 2 half hour,
strain and thicken with one tablespoon of flour moistened with
cold water, add the strained tomatoes and one cup oi boiled
rice ; let come to 2 boil and serve.

MILK AND CHEESE 3S0UP

Thicken three cups of milk with one-half tablespoon of
four and cock thoroughly i a double boiler, stirring very
often. When ready to serve add one cup of grated cheese and
season with salt and paprika.

BLACK BEAN SOUP

Soak one pint of beans over night, drain, add cold water and
rinse thoroughly., Fry two tablespoons of chopped onioet in
two tablespoons of butter, put in with the beans, add two stalks
of celery or a piece of celery root and two quarts of water.
Cock slowly until the beans are soft, three or four hotrs, add
more boiling water as it Doils away; rub through a strainer,
add one-eighth teaspoon of pepper, one-fourth teaspoon of
mustard, a few grains of cayenne. Ileat one tablespoon of
butter in saucepan with two tablespoons of flour, then two-
thirds cup and then the rest of the soup gradually: cut a
lemon {removing seeds) and two hard-boiled eggs in shices and
serve in the soup.

BARLEY AND VEGETABLE SOQUP

Take a hali cup of coarse barley and two quarts of water.
Let boil for one hour and skim. Then add two onions, a bunch
of carrots, parsley, two turnips, one green pepper and six toma-
toes {all chopped fine). Add a few green peas, lima bheans,
two ears of corn cut from cob; pepper and salt to taste. Cook
for one hour or more until done. Then add a small piece of
butter, quarter teaspoon of sage and thyme, if you like, and
if soup 18 too thick add more water,

BEER SOUP (PARVE)

Mix the beer with one-third water, boil with sugar and the
grated crust of stale tye hread, add stick cinnamon and a little
lemon juice, Pour over small pleces of zwieback (rusk).
Some boil a handful of dried currants. When done add both
currants and juice,
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BEET SOUP (RUSSIAN STYLE)
Cut two small beets it sirips, cover with water and let cook
until tender, add citric acid (sour sait) and a little sugar to
make sweet and sour, a little salt, and three-quarter cap of
sour cream, Serve cold. Sweet cream may be used and while
hot gradually poured over the well-heaten yolks of two eggs,
keeping the soup over the stove and stirring all the time until
thick and smooth. Remowve from stove and serve cold.

CHERRY S50UP

This soup is a summer soup and is to be eaten cold. Cook
two tablespoons of sago in one cup of boiling water until
tender, add more as water hoils down. T'ut one quart of large
red or black cherries, one cup of claret, one tablespoon of
broken cinnamon, oite-fowerth cup of sugar, and one-half lemon
sliced fine, tp to boil and let boil fifteen minutes; add the
cooked sago, let hoil up and pour very gradually over the well-
beaten yolks of two eggs. Serve cold. Raspberry, strawberry,
currant, gooseberry, apple, plum or rhubarb soups are pre-
pared the same way, each cooked until tender and sweetened
to taste. The juice of lemon may be used instead of the wine,

FRUTY SOUP
Take two pounds of plums, cherries, or red currants and
raspberries, which carefully pick and wash, and beoil to a pulp
with a pint of water. Let it slightly cool and then stir in the
beaten yolk of an egg and a little sugar. OStramn the soup,
which should be served cold.

COLD SOUR SOUPp

Take a pound of sour grass (sorrel), remove leaves, wash
well, cut and squeeze well, Peel three potatoes, mince a bunch
of yvoung onlons, salt and set on to boil, when boiling add the
sour grass and let boil well, add two tablespoons of sugar, and
a bit of sour salg, let simmer a bit, afterward add two -well-
beaten eggs., Do not beoil this soup after adding the eggs.
This soup 1s to be eaten cold. It can be kept for some time in
jars,
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GARNISHES AND DUMPLINGS
FOR S50UPS

NOODLES

Bezt one large egg slightly with one-fourth teaspoon of salt,
add enough flour to make a stiff dough ; wark it well for fifteen
or twenty minutes, adding flour when necessary. When the
dough is smooth place on slightly floured board and roll out
very thin and set aside on a clean towel for an hour or more
to drv, TFold in a tight roll and cut crosswise in fine threads.
Toss them up lightly with fingers to separate well, and spread
them on the board to dry. When thoroughly dry, put in a jar
coverad with cheese cloth for future use. I}rop by handfuls
in hoiling soup, ten minutes before serving.

Noodles for vegetables or for puddings are made in the same
way, but to each egg, one-half egg-shell full of cold water may
be added. The strips are cut onc-half inch wide.

PLAETCHEN

Take noodle dough, roll out thin in same manner as noodles,
when dry cut in three-inch strips, place the strips on top of
one another, then cut into one-half inch strips, crosswise, cut
again to form one-half inch squares. Dry same as noodles.
Drop by handfuls in boiling soup.

KREPLECH OR BUTTERFLIES

Roll nocdle dough into pisces two and one-half inches
square. Place on each one tablespoon of force-meat, then fold
squares into three corned pockets, pressing edges well to-
gether. Drop in boiling soup or salted water and boil fifteen
minutes,

FORCE-MEAT FOR KREPLECH
Chop one pound of beef, soup meat, cold veal, or take lamb
chopped very fine, season with one teaspoon of salt, oné-eighth
teaspoon of pepper, ginger or nutineg, one-half teaspoon of
onion juice, mix with one egg. This force-meat may alsc be
made into balls one-half inch in diameter, roll the balls in flour
and cook them in the boiling soup, or fry them in fat.
BAKING POWDER DUMPLINGS
Sift one cup of flour, one-fourth teaspoon of salt, one tea-
spoon of baking powder, stir in scant one-half cup of milk or
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water and mix to a smooth batter. Drop one teaspoonful at a
time in the boiling soup ; cover kettle, let boil five minutes and
seive at once.
CROUTONS

Cut stale bread into cubes, place in pan and brown in the
oven; or butter the bread, cut into cubes and then brown the
same way. Fry small cubes of stale bread in deep hot fat
until brown or fry them in a little butter or {at in a hot spider
until brown,

PEARVEL OR GRATED EGG FOR S0UP

Into the yolk of one egg stir enough flour until it is too stiff
to work., Grate on coarse grater, and spread on board to drv,
After soup is strained, put in and boil ten minutes before
Serving.

SPATZEN

Beat one egg well, add one-hall teaspoon of salt, three-
fourths cup of fiour and one-third cup of water, stirring to a
stiff, stmooth batter. Drop by teaspoons into boiling soup ten
minnutes before serving.

EGG CUSTARD

Beat slightly the volks of two eggs, add two tablespoons of
milk and a few grains of salt. FPour into small buttered cup,
place in pan of hot water and hake until firm; cool, remove
from cup and cut in fancy shapes with French vegetable

cutters.
GRATED TRISH POTATO

Peel, wash and grate one large Irish potato, or two medium-
sized ones. Put it in a sieve and let hot water run over it
until it is perfectly white. Have the white of one egy heaten
10 a very stiff froth, then stir in the potatoes and twenty min-
utes before serving add it to the boiling soup. Beat the volk
of one egg up in the soup tureen, and pour the hot soup over
it, stirnng carefully at first.

FARINA DUMPLINGS

Put in a double boiler one kitchen spoon of fresh butter,
stir in one cup of milk. When it begins to boil stir in encugh
farina to thicken. Take off the stove and when cold add the
yvolks of two eggs and the stiffly-beaten whites, and a little
salt and nutmeg and one-half cup of grated almonds if desired.
Let cool, then make nto little balls, and ten minutes before
soup is to be served, drop in boiler and let boil up once or
twice.
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CARNISHES AND DUMPLINGS FOR SOUPS

ROILED FLOQUR BALLS WITH ALMONDS
Two yolks of eggs beaten very light, add a pinch of salt,
pepper and finely-chopped parsley. Add six blanched almonds
grated, enough sifted flour to make stiff batter, then add the
stiffly-beaten whites of eggs and one-hali teaspoon of baking
powder, Drop by teaspoons in soup ten mimutes before

SETVING.
€ EINLAUEF (EGG DROP)

Beat one egg, add one-eighth teaspoon of salt, three table-
spoons of flour and one-fourth cup of water, stir until smooth,
Pour slowly from a considerable height from the end of a
spoon into the hoiling soup. Cook two or three minutes and
serve hot; add one teaspoon of chopped parsley to the soup.

EGG DUMPLINGS FOR SOUPS
Rub the volks of two hard-boiled eggs to a smooth paste,
acdd a little salt and grated nutmeg and one-half teaspoon of
melted butter. Add the chopped whites of two eggs and a
raw egg volk to be able to mold the dough into httle marbles,
put in beiling soup one minute.

SCHWEM EKLOESE
Take three tablespoons of flour; stir with one egg and one-
half cup of muilk; pour this in a pan in which some butter
was melted; stir until it loosens from the pan. When it is
cold, add two more eggs and some salt, and shortly betore
needed form in little dumplings and put in boiling het scup
tor five minutes.

DUMPLINGS FOR CREAM SQUPS
Scald some flour with milk or water, mix in a small piece
of butter and salt, and boil until thick, When cool beat in
volk of an egg, i too stiff add the beaten white.

DROP DUMPLINGS

Break into a cup the whites of three eggs; fill the cup with
milk, put it with a tablespoon of fresh butter and one cup of
sifted flour in a spider and stir as it boils until it leaves the
spider clean. Set aside until cool and stir in the yolks of three
eggs. oeason with salt, pepper and nuimeg, mix thoroughly
and drop by teaspoons in the boiling soup ten minutes before
ready to be served.

LIVER EKLOESE (DUMPLINGS)

Brown a small onion minced in one tablespoon of chicken
fat, add a small liver chopped fine, chopped parsley, two table-
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spoons of flour. Season with nutmeg, red and white pepper,
and add two eggs. Drop with teaspoon in the boiling soup,

let cook ten minutes—serve,

FRITTER BEANS
Beat one egg until light, add three-fourths teaspoon of salt,
one-half cup of flour and two tablespoons of water. Put
through colander into deep hot fat and iry until brown.
Drain and pour hot broth over them.

SPONGE DUMPLINGS
Separate three eggs, beat the yolks, and add one cup of
soup stock, one-fourth teaspoon of salt, then add the beaten
whites. Pour into a greased cup and place in pan of hot
water and steam until firm; cool, remove from cup and cut
into small dumplings with a teaspoon; pour the bmlmg 50UP
over and just before serving add chopped parsley.
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FISH

Iish that is not iresh is 3 very dangerous food and great
carve should be ialzen in selecting only fish fit to eat. T the
fish ig herd 1n body and the eyes are clear and bright, the
gilis a bright red and slitny, the flesh so firm that when pressed
the marks o: the fingers do not remain, the scales not dry or
easy to loosen, then the fivh is fresh,

I the refrigerator fish will taint butter and other foods it
piaced in the same compariment, go that in most cases it is
better to lay it on a2 plate on a pan of ice, or wrap it in parch-
ment or waxed paper and put it in the ice hox,

Pickerel weighing more than five pounds should not be
hovght, IT belly is thick it is lilzely that there is another fish
inside. This amaller fish or any found in any other fish may
not ke used as fcod.

Seit fish should be scaked in fresh water, skin side up, to
draw cut the salt.

Lzch fish is at 1ts best In its season, for instance =

Bluefish, Butterfizh, Sea, Striped Bass, Porgies, Sea-irout or
Weakfsh are best from April o September,

“luke and Flounders are goad all year round, but the fluke
ig better than the flounder in summer. Carp may be had all
year, hut care must be faken that 1t has not been in polluted
Waier.

Cod, Haddock, Halibutz, IMackerel, Redsnapper, Salmon,
Whitefish are good all year.

i the different states of the United States there are laws
governing the fisking for trout, so the season for that fish
diifers 1n the various siates.

Black Bass, Perch, Pickerel and Pike are in season from
June 1st to December 1st.

Shad, April o June.

Smelts, November 10th to April.

TO CLEAN ¥ISH
The fish may be cleaned at the market. but needs to be
looked over carefully before cooking.
To remove the scales hold the fish by the tail and scrape
firmly toward the head with a small sharp kuife, held with
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the bilade slanting toward the tail. Scrape slowly so that the
scales will not fly, and rinse the knife frequenily in cold water,

If the fish is to be served wliole, leave the head and tail on
and trim the fins; otherwise remove them.

TO OPEN FISH

Tao open small fsh cut under the gills and squeeze out the
contents by pressing upward from the middle with the thumb
and finger. To open large fish split them from the gills half
way down the body toward the tail; remove the entrails and
scrape and clean, opening far enough to remove all the bloed
from the backbone, and wiping the inside thoroughly with a
cloth wrung out of cold, salted water,

TO SKIN FISH
To skin a fish remove the fins along the back and cut off
a narrow strip of the skin the entire length of the back, Then
slip the kaife under the skin that Hes over the bony part of the
gills and work slowly toward the tail. Do the saine with the
other side.
TO BONE FISH
To bone a fish clean it first and temove the head. 'Then,
beginning at the tail, run a sharp knife under the flesh close
to the bone, scraping the flesh away clean from the bone,
Work up one side toward the head: then repeat the same
process on the other side of the bone. Lift the bone care-
fully and pull out any smalli bones that may be leit it the
flesh.
BOILED FISH
To cook fish properly is very important, as no food, perhaps,
15 go insipid as fish if carelessly cooked. It must be well done
and properly salted. A good rule to cook fish by 15 the fol-
lowing : Allow ten minutes to the first pound and five minutes
for each additional pound; for example: boil a fish weighing
five pounds thirty minutes. By pulling out a fin you may
ascertain whether your fish is done; if it comes out easily
and the meat is an opagque white, your fish has boiled long
enough. Always set your fish on to boil in hot water, hot from
the teakettle, adding salt and a dash of vinegar to keep the
meat firm; an omndon, a head of celery and parsley roots are
always an acceptable flavor to any kind of boiled fish, no mat-
ter what kind of sauce you intend to serve with the fish, If
yott wish to serve the fish whole, tie it 1n a napkin and lay
it on an old plate at the bottom of the kettle; if you have a
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regular “fish kettle” this 1s not necessary, In bolling fish avoid
using too much water.

To thicken sauces, where flour is used, take a level teaspoon
of flour to a CUup ol SAUCE, OF the }’{Jlk of ait ege to a cup Of
satce.

BAKED FISH

Wash and dry the fish, rubbing inside and outside with salt;
stuff with a bread stuffing and sew. Sprinkle with salt and
pepper and place in a hot oven without water. As socon as
it begins to brown add hot water and butfer and baste evVery
ten minttes, Bake until done, allowing an hour or more for
a large fish, ftwenty or thirty minutes for 2 small one. Remove
to a hot platter; draw ont the strings: garnish with slices of

lemon well covered with chopped parsiey and serve with Hol-
landaise sauce,

EROILED FISH

For broiling, large fish should be split down the back and
head and tail removed ; saltmon and halbut should be cut into
onc-inch slices, and smelts and other small fish left whole.
Wipe the fish as dry as possible; sprinkle with salt and pepper
and 1f the fish is dry and white brush the flesh side well with
olive oil or butter. Put in a well-greased broiler, placing the
thickest parts of the fish toward the middle or back of the
broiler, Hold over a hot fire until the flesh side is nicely
browned ; then cook the skin side just long enough to make
the skin crisp, Small fish require from ten to fAifteen minutes,
large fish from fifteen to twenty-five. To remove from the
broiler loosen one side first, then the other, and lift carefully
with a cake turner. Place on a platter; spread with butter
and stand in the oven for a few minutes. Garnish with lemon
and serve with Maitre d'Hotel butter,

JEWIEHE METHOD OF FRYING FISH

mcale the fish with the utmost thoroughness, remove the en-
trails, wash wvery thoroughly, and salt both inside and out.
Then cut the fish into convenient slices, place them on a
strainer and leave them there for an hour,

Meanwhile, place some flour in one plate and some beaten
eggs in another, and heat a large frying-pan half full of oil or
butter. Now wipe your fish slices thoroughly with a clean
cloth, dip them first in flour and then in beaten eggs and
finally fry until browned.
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in frying fish very hot oil is required. If a crumb of bread
will brown in twenty seconds the oil is hot enough. Put fish
in a frying basket, then into the hot oil and cook five minuntes,
Drain on brown paper and arrange on platter. Do not stick
knife or fork into fish while it is frying. '

When the oil has cooled, strain it, pour it into a jar, cover
it and it will be ready for use another time. It can be used
again for fish only,

ANOTHER METHOD OF FRYING FISH

Thoroughly mix six ounces of flour with an ounce of olive
oll, the yolk of an egg, and a pinch of salt, Stir in one gill
of tepid water and allow the whole to stand for half an hour
it a cool place, Next beat the white of an egy stiff and stir
into the hatter. Dip each fish into the mixture, then roll in
bread crumbs and cook in boiling oil. Butter must not be used.
In frying fsh do not allow the fish to remain in the spider
after it has been nicely browned, for this absorbs the fat and
destroys the delicate flavor. Be sure that the fish iz done.
This rule applies to fish that is sauted.

SAUTED FIsH
Clean fish, sprinkle with salt and pepper, dip in flour or
cornmeal and cook in spider with just enough hot butter to
prevent it sticking to the pan. Shake the pan occasionally.
Browt well on under side, then turn and brown on the other
side,
LEMON FISH
Boil three tablespoons of vinegar, one sliced onion, six whole
peppers, salt, one piece of stick cinnamon, and a little water,
then add sliced fish. When fish has beoiled twenty minutes
remove and arrange on platter. Strain the gravy and add the
well-beaten yolks of two eggs, juice of two lemons, sugar to
taste and twelve grated almonds. Let all come to a boil, then
pour over the fish, sprinkle finely chopped parsley on top and
garnish with sliced lemons. Bluefish, mackerel, shad, salmon
and porgies may be cooked with this sauce.

SWEET SOUR FISH
First cut up and salt the fish. Shad, trout or carp can be
used. Put on fish kettle with one and one-half cups of water
and one cup of vinegar, add one onion cut in round slices,
ole dozen raising, one lemon cut in round slices, two bay
leaves, six cloves. When this mixture begins to boil, lay in
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vour fish and ccol thoroughly, Whern done remove fsh to
platier,

Frut Hauor back on stove, acd three tablespoons of granu-
lated sugar {(which has been melted and browned in a pie
plate w ithout water), then add iwo tablespoons of flour which
hax been rubbed smooth with a 1utle water. Let boil well and
pour over fish, 1% not sweet encugh add more sugar. Serve
cold,

SWEET AND SOUR FisH

Place the fish in sivong s2it water {or one hour before cook-
ing. Tuake three parts of wa ater and one of vinegar, put in
salcepan with some sliced anlong and some raisins, and let
boil until tender. Adid brown sugar to taste, a piece of rye
bread from which the crust has heen removed and some
miolaa=es,  Botl the sauce, ther olace the fish in and let all
cools twenty minutes. 1When done, arrange on platter with
sliced lemon and chopped parsley,

SWEET S0UR FISH WITH WINE

Put on to boil in 6sh kettle, one glass water, one-half glass
vinegar, {wo tablespeons of brown sugar, one-half dozen
cloves, one-hzlf teaspoon of ground cinnamon, one onion cut
in round slices. Bl theroughly, then strain and add to it
ore lemon cut in roand :-:Ei_r::e:fa one zoblet of red wine, one
dozen raising, one ‘tablespoon of pounded almonds; put on
stove again, and when ¥ comes to a boil, add fish tha’t has
heenn cut up and salted, Cook until done, remove fish to a
platter, and {o the Iignor add & small piece Leb-kuchen or
ringer cake, and stir in the well-heaten yolks of four eggs; stir
carefully or it wiil curdle, If not sweet enough add more
sugar, Pour over fish. Shad or frout is the best fish to use.

FISH STOCK
a saucepan a t&.r:hLE":"\_,':l'n of butter or hutter sub-
stitintz, add a ‘ablespoon each of chopped onion,. carrot and
turnip., Iy them without brmvnlng then add fish-bones,
head, and teimmings, & atalk of celery, sprigs of parsley and
of Ehj}rme a bay-leaf, a tomato or a slice of lemon. Cover with

ter and let them simmer {or an hour or more. Season with
r—..alt snd pepper and strain.

PIKE WIiTH EGG SAUCE
Clean the fish thorvoughly, and wash 1t in hot water, wipe
dry and salt inside and out. If vou heat the salt it will pene-
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trate through the meat of the fish in less time. Take a kettle,
lav in it a pilece of Dutter about the size of an egg; cut tip an
onion, some celery root, parsley root and a few slices of lemon,
lay the fish in, either whole or cut up in slices; boil In enough
water to just cover the fish, and add more salt 11 required,
add a dozen whole peppers, black or white ; season with ground
white pepper. Let the fish Dboil quickly. In the meantime
beat up the yolks of two eggs, and pound a dozen almonds
to a paste, add to the beaten yolks, together with a tablespoon
of cold water. When done remove the fish to a large platter;
but to ascertain whether the fish has cooked long e¢nough,
talce hold of the fins, if they come out readily your fish has
cooled enough. Strain the sauce through a sieve, taking out
the slices of lemon and with them garnish the top of the fish;
add the strained sauce to the beaten eggs, sturring constantly
as yvou do so; then return the sauce to the kettle, amnd stir
until it boils, remove quickly and pour it over the fish. When
it is cold garnish with curly parsley.

GEFILLTE FISCH

Prepare trout, pickerel, or pike in the following manner:
After the fish has been scaled and thoroughly cleaned, remove
all the meat that adheres to the skin, being careiul not to
injure the skin; take out zll the meat from head to tail, cut
open along the backbone, removing it also; but do not dis-
ficure the head and tail; chop the meat in a chopping bowl,
then heat about a quarter of a pound of butter 1n a spider,
add two tablespoons chopped parsley, and some spaked white
bread ; remove from the fire and add an onion grated, salt,
nepper, pounded almonds, the yolks of two eggs, also a very
little nutmeg grated. Mix all thoroughly and £l the skin
until it looks natural., Boil in =alt water, containing a piece
of butter, celery root, parsley and an onion ; whenn done remove
from the fire and lay on a platter. The fish should be cooked
for one and one-quarter hours, or until done. Thicken the
sauce with volks of two eggs, adding a few slices of lemon.

This fish may be baked but must be rolled in flour and
dotted with bits of butter.

RUSSIAN FISH CAKES
Talce three pounds of fish {(weakhsh or carp, pickerel or
haddock or whitefish, any fat fish with a fish poor in It).
Remove skin and bones from the fish and chop flesh very fine,
add a good-sized onion, minced or grated, make a depression
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in the centre of the chopped fish and add three-quarters cup
of water, one-half cup ol soft bread ecrumbs, salt and pepper
to faste, one-fourth cup of sugar, two egg whites and two
tablespoons of melted butter.  Chop until very smooth and
form ta cakes containing a generons tablespooninl each.
Pt the bones and skins into 2 saucepan with an onion sheed
and a tablespoon of buatter and add the fAsh cakes. Cover
with water and simmer for one and a quarter hours. Then
remove the cakes and strain off the gravy ipto the two egg
volks which have been slightly beaten together with one
teaspoon of sugar: stir over the heat until thickened, but do
not boil it Pour over fish cakes and serve either hot or cold.
The hutter and sugar may be omitted if so desired.

GEFILLTTE FiSCH WITH EGG SAUCE

Cut a fve-pound haddock to four-inch slices. Cut a big
hole into each slice, preserving the backbone and skin. Put
this meat, cut from the fsh, into a wooden tray, add to it
four Iarge onions and a sprig of parsley. Chop until very fine,
then add two eggs, a dash of pepper and cinnamon, a pinch
of salt, and a talblespoon of sugar. To this add enough eracker
dust to stiffen it.  Paf this filling into the holes cut in the fish,

Take a savcepan, put in one sliced onion, a sprig of parsley,
2 small sliced carrot, a dash of pepper, and a pinch of salt,
Put the fish into the saucepan, cover with cold water, and let
it boil slowly for one hour. At the end of the hour take out
the fish, and put on 2 platier. Preserve the water or gravy
in which the fish was boiled for the sauvce.

Koo sauce for fish: Beat the yokes of two eggs thoroughly.
Into the beaten yolks slowly pour the gravy in which the
fish svas boiled, stirring constantly. Stand this on the back
of the stove to boil for five minutes, stirring constantly so
a8 to prevent burning,

FILLED FEISIH-TUREISH 3TYLE
No. 1. Bone some fat fish, beil in salt and water; when
done fake a little of the fish soup, one egg, beat until light,
add gradually the juice of one-half lemon,.

FRITADA
No. 2, Steam the fish and bone. Take four good-sized toma-
toes, cut them up, add chopped parsley, scallions or lecks cut
in small picces, a little celery, salt and pepper to taste and
four eggs well-beaten; mix zll these ingredients very well
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with the boned fish, form in omelet shape. Place 1 oven in
pan greased with olive oil and bake until well browned,

HECHT (PICKEREL)

This fish is best prepared “schari.” Cl?arn_. yvour iish thor-
oughly and salt the day previows; wrap it in 2 clean towel
and lay it on ice until wanted. Line a kettle with celery and
parsley roots; cut up an onion, add a 111111}} of iresh butter,
and pack the fish in the lrettle, he:ad first, either whole ar cut
up: sprinkle a little salt and white pepper over alil and add
about a dozen peppercorns ; put on enough water to just cover,
and add a whole lemon cut in slices. Do not let the fish boil
quickly. Add about a dozen pounded almonds. By this time
the fish will be ready to turn, then beat up the yolks of two
eggs in a bowl, to be added to the sauce after the fish is
hoiled. Try the fish with a fork and if the meat loosens readily
it is done. Take up each peace carefully, if 1t has leen cut
up, and arrange on a Jarge platter, head first and so on, make
the fish appear whole, and garnish with the slices of lemon
and sprigs of parsley; then mince up some parsley and gar-
nish top of the fish, around the lemon slices. Thicken the
gravy by adding the beaten yolks, add a tablespoon of celd
water to the yolles before adding to the boiling sauce; stir,
remove from the fire at once and pour over the fish. If you
prefer the sauce strained, then strain hefore adding the yolks
of the eggs and almonds.

Haddock, sea-bass, pike, perch, wealfish and porgies may
be cooked *“schart.”

FRESH COD OR STRIPED BASS

Cut into pieces ready to serve, after which salt them for
an hour. Into the fish keitle put a quantity of water, large
onion sliced, carrot also sliced, turnip, celery root, and boil
fifteen minutes. Add the fish and two tablespoons of butter,
tiny piece of cinnanton, pepper to taste. Bol fifteen minutes
longer, then add teaspoon of flour mixed with cold water. Boid
up well and add salt or pepper if needed. Remove fish and
arrange on platter. Beat yolks of two egegs with a tablespoon
of cold water ; after straining out vegetables, add the hot gravy
in which fish was boiled. Return to fire and stir till thick
enough, Garnish with chopped parsiey.

AHILADGC SAUCE (TURKISH)

Mix some tomato sauce, olive oil, parsley, salt and peppet.
Boil sauce first, and add boiled sea-bass or flounders.
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EOQILED TESUY

Cut up a celery root, tme onion, and a sprig of parsley, tie
the fish in a napkin and tay tt on this bed of roots: pour in
enough water to cover and add a dash of vinegar—the vin-
egar keeps the fish hriv—then hoil over g quick fire and add
more salt to the water in which the fish has been beiled. ILay
your fish on a hot platier and prepare the following sauce:
set a cup of sweet cream in a kettle, heat it, add a tablespoon
of fresh butter, salt and pepper, and thicken with a tablespoon
of flour which has been wet with a little cold milk, stir this paste
inio the cream and hodl about ome minute, stirring constantly:
pour over the Gish, Boil two egs) and while they are boiling,
blanch about a dozen or more almonds and stick thewr 1nto
the fish, points up; cover the egprs with cold water, peel them,
separate the whites from the volks, chop each separately ; gar-
nizh the fish, tirst with a row of chopped yolks, then whites,
gntil all is w=eds Ty chapped parsley all arcund the platter,

Fresh cod and striped bass mav be conked in this way.

FIfH PIQUANT

Cool any large fish in salt water—salmon is particularly
niice prepared in this style—add one cup of vinegar, onions,
celery ront and parslfey. “When ‘he fish iz cooked enough,
remove it trom the five, kettle and all—letting the fish remain
in its saice uitil the following sauce is preparved:—

Talke the volks o1 two eggs, one-half teaspoon of Colman’s
mustard {dry), salt, pepper, a tahlaspoun ol butter, a table-
sponit of vinegar, one-hali glass water and some fisl gravy.
Boil in double hailer until ihick. Take some parsley, green
onions, capers, shallots and one large vinegar pickle and some
asiragon, chop all up very fine: chop up the hard-boiled whites
separately and then add the sauce; mix all this together thoz-
onghly, then tasie to sze if seasoned to suit,

SALMON CUTLETS

Take the remains of some beoiled salmen or a small can
of salmon, three tablesponns of mashed potatoes, one of hread
crumbs, one of chopped paesley., a little flour, mace, an ege,
pepper and salt.

Mix the ingredients well together, bind with the egg, let
stznd an hour, then {orme into little fat cutlets, roll in bread
crumibs and fry in hot oii, drain on paper and send to table
garr.ished with parsley.
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PAPRIKA CARP

Slice and salt three pounds of carp. Steamn four sliced oniong
with one cup of water, to which has been added une teaspoon
of paprika, add the sliced carp and cook very slowly until
the fish 1s done.

REDSNAFPER WITH TOMATO SAUCE

beale ihDrDughl}r, salt and pepper inside and out, and lay
upon ice, wrapped in a clean ¢loth overnight, W fen ready to
cook cut up the celery or parsley root, or both, two large
onions, a carrot or two, and let this conte to a l:rml 111 abﬂut
one quart of water, then lay in the fish, whole or in pileces
let the water almost cover the fish 1; add a lunp of fresh butier
and three or four tomatoes {out of season you may use canned
tomatoes, say three or four large spoonfuls) ; let the fish boil
half an hour, turming 1t occasionally, Try it by taking hold
of the fins, if they conte out readily, the fizsh 15 done. Take
it up carefully, lay on a large platter and strain the sauce; let
it boil, thicken it with the well-Deaten volks of two cpgs, add-
ing the sauce gradually to the eggs and stirring constantly.
Garnish the fish with chopped parsley, letting a quantity mix
with the sauce. |

Redsnapper is also very good fried.

BEONED SMELTS, SAUTED

Take a dozen raw smelts; split them from the back length-
wise, leaving the head and tail intact; talee out the large cen-
ter bone without opening the stomach and season with salt.
Put four ounces of butter into a soucepan, and when guite
hot place the smelts in it, so that the side which was cut open
is underneath. When they have attained a nice color, turn
them over and finish cooking, When ready, arrange them on
a very hot dish, pour the butter in which they were cooked
over theni, squeeze a little lemon on them, then add over alt
some finely chopped green parsley. Serve.

FISH WITH HORSERADISH SAUCE

Clean three pounds of fresh salmon, bone, salt and let stand
gseveral hours. Place in fish kettle with boiling salt water (one
teaspoon of salt to one quart of water), and let boil one-half
hour or until well cooked. TLift cut carefully, place on hot
platter and pour over one-lourth cup of melted butter and
sprinkle well with one tablespoon of parsley. Serve in a sepa-
rate bowl the following sauce; a large spoonful with each
portion of fish: Peel one-half pound of horseradish root, grate
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and mix well with one pint of cream beaten stiff. The fish
must be hot and the sauce cold.

FISH WITH SAUERERAUT

Fry an onion in butter (or vegetable oil), add sauverkranut
and cook. Boil the fish 1n salt water, then bone and shred.
Fry two nunced omions m butter or oil, put them into the
kettle with the fish, add two egg yolks, butter or oil, a little
pepper and a tablespoon of breaderumbs; steam for half hour
and serve with the kraut.

FILLET OF SOLE A LA MOUQUIN

Thoronghly wash and pick over a2 pound of spinach, put it
over the fire with no nore water than clings to the leaves and
cook for fen minutes; at the end of that time drain the spinach
and chop it fine. llave ready thin fillets of flounder, halibut,
or whitefish. Cover them with acidulated warm water—a
slice of lemon in the water 13 all that i3 wanted, and add a
slice of onion, a sprig of parsley and a bit of bay leal. Sim-
mer for ten minutes and drain. [Put the minced spinach into
the bottom of the huttered baking-dish, arrange the fillets on
1t, cover with a cream sauce to which a tablespoon of grated
cheese has been added, and brown in the oven,

FILLET DE SOLE A LA CREOLE

Iillet some large flounders, and have fishman send you all
the bones; put the bones on to boil; wash, dry, and season
the fillets; roll them (putting in some bits of butter), and
fasten each one with a wooden toothpick. Strain the water
from the bones: thicken with a little brown flour and onion;
add to this one-half can of tomateoes, a little cavenne pepper,
salt, and chopped green peppers. Let this satce simmer for
a couple of hours {this need not be strained}; put the fillets
in a casserole, and pour some of this sauce over them, and put
in the oven for about fifteen minutes. Then pour over the
rest of the tomato sauce, sprinkle a little chopped parsley and
serve. Ome can add a few mushrooms to the sauce, The
mushrooms must be iried m butter before being added to

the sauce.

BAKED ELACK BASS

After having carefully cleaned, salt well and lay it in the
baking-pan with a small cup of water, and strew flakes of
butter on top, alse salt, pepper and a little chopped parsley.
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Bake about one hour, basting often until brown, Serve on
a heated platter: garnish with parsley and lemon and make
a satice by adding a glass of sherry, a little catsup and thicken
with a teaapmm of flour, adding this to fish gravy., Serve
potatoes with fish, boil ed in the usual way, making a sauce
ot two tablespoons of butter, Add a Truneh of parsley chopped
very fine, salt and pepper to taste, a small cup of sweet creain
thickened with 2 tablespoon of flour. Pour over potatoes. -

BAEKEED FLOUNDERS :
Clean, wipe dry, add salt and pepper and lay them in. a
pan; put flakes of butter on top, an onion cut up, some minced
c:elmj,r and a {ew bread crumbs. A cup of hot water put into
the pan will prevent bmmng Baste often; bake until brown.

BAKED BASS A LA WELLINGTON

Remove the scales and clean. Do not remove the head, tail,
or fins. Put into a double hoiler one tablespoon of butter,
two cups of stale bread crumbs, one tablespoon of choppéd
onion, one teaspoon of chﬁpped parsley, two teaspoons of
-:hc:rpped capers, one-fourth cup of sherry. Heat all the above
ingredients, season with paprika and salt, and stuff the bass
with the mixture. Sew up the fish, put into a hot oven, h:a,ke
and baste with sherry wine and butter.

A fish weighing four or five pounds is required for the abﬂv%'
recipe.

P BAKED FISH—-TURKISH STYLE

Take perch and stuff with steamed onion to which has been’
added ome well-beatenr egg, two tomatoes cut up in small
pleces, some bread crumbs, chopped parsley or celery, salt,
and pepper to taste. Bake antil the fish is nicely browned.

SAUCE AGRISTOGA

Hry any fish in oil, and serve the following —
Beat very well two whole eggs, add two tablespoons of flour
diluted with cold water, add gradually the juice of one lemon,

ZUEMIMO SAUCE

Heat one teaspoon of oil, add one tablespoon of flour, add.
slowly one-half cup of vinegar diluted with water; season with
salt :mcl sugar. If no other fish can be prmurr:d salt herring
may be used. .

SHAD ROE

Parboil the roe in salted water fen minutes. Drain; season.
with salt, pepper and melted butter; form inte balls, roll in
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heaten egg and cracker crumbs and fry in hot oil or any but-
ter substitute,
The roe can be baked and served with tomate sance,

BAKED SHAD
Clean and split a three-pound shad, Dlace in a buttered
dripping pan.  Sprinkie with salt and pepper, brush with
meltted hutter and bake in a hot oveu thirty minutes.

SCALLOPED FISH ROE

Bl three large roes in water with a little vincgar for ten
niinutes. IPlunge into cold water; wipe the roe dry. Mash the
volks of three hard-hoiled eggs into a cup of melted butter,
teaspoon of anchovy paste, tablespoon of chopped parsley,
juice of half a lemon, salt and pepper to taste. Add a cup of
bread crambs and then mix in Iightly the roe that has been
broken into pieces. Put all in baking dish, cover with bread
crumbs and flakes of butter, and brown in oven.

BAKED MACKIEREL
Split fish, clean, and remove head and tail. Put in buttered
pan, sprinkle with salt and pepper and dot over with butter
(allowing one tablespoon to a medium-sized fish), pour over
t-g;_ru..thil‘ds D{ a l:up Df mllki Eakﬂ ‘tWEl’lt}'ﬂﬁTﬁE Illil‘lufEE iI’l o
hot oven,
STUFFED HOERRING
Make a dressing of two tablespoons of bread crumbs, one
tablespoon of chopped parsley, two tablespoons of butter, juice
of one-half lemon, and pepper and salt to taste. Add enough
hot water to make soft. Fill the herrings, roll up, tie in shape.
Cover with greased paper and bake ten to fifteen minutes,

FISH WITH GARLIC
Clean, salt fish one half hour, wash and dry with a clean
cloth ; cut garlic very thin, rub over figh; place in oven to bake;
bake until odor of garlic has disappeared, then let fish cool.

BAKED CHOFFPEDX» HERRING

Soak herring one hour in water and then one and a half in
svreet milk, skin, bone and ¢hop ; cut up a medinm-sized onion,
{rv in butter until golden brown, add a cup of cream, two egg
yolks and one-fourth cup of white bread crumbs, then put 1n
1 little more cream. Butter pan,. sprinkle with crumbs or
cracker dust, then put in herring, pepper slightly. Bake in
moderate oven three-quarters of an hour.
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MARIMIRTE (PICKLED) HERRING

Take new Holland herring, remove the heads and scales,
wash well, open them and take out the mileh and lay the her-
ring and milch in milk or water over night. Next day lay the
herring in a stone jar with alternate layers of onions cut up,
also lemon cut in slices, a few cloves, whole peppers and a few
bay leaves, some capers and whole mustard seed. Take the
milch and rub it through a hair sieve, the more of them you
have the better for the sauce; stir in a spoon of brown sugar
and vinegar and pour it over the herring.

SALT HERRING
Soak salt herring over night in cold water, that the salt may
be drawn out. Drain and serve with boiled potatoes, or bone
and place in kettle of cold water, let come to a boil and let sim-
mer a few minutes until tender, drain and pour melted butter
over them and serve hot with boiled or {ried potatoes.

BROILED SALT MACKEREL
Freshen the fish by scaking it over night 1n cold water, with
the skin uppermost. Drain and wipe dry, remove the head and
tail, place it upon a-butter broiler, and slowly broil to a light
brown., Place upon a hot dish, add pepper, bits of butter, a
sprinkling of parsley and a little lemon juice,

BOILED SALT MACKEREL

Soak mackerel over night in cold water, with the skin side
up, that the salt may be drawn out, change the water often,
and less time is required. Drain. Place mackerel in shallow
kettle, pour water over to cover and boil ten to fifteen minutes
or until flesh separates from the bone. Remove to platter and
pour hot, melted butter over and serve with hot potatoes.

They may alsc be boiled and served with a White Sauce.

MARINIRTE FISH .

Take pickerel, pike or any fish that is not fat, cut into two-
inch slices, wash well, salt and set aside in a cool place for a
few hours. When ready to cook, wash slightly so as nnt to
retove all salt from fish. Take heads and set up to boil with
a whole onion for twenty-five minutes, then add the other pleces
and two cups of vinegar, one cup of water, four bay leaves and
twelve allspice, a little pepper and ginger. Cook for thirty-
five minutes longer. Taste fish, add a little water or a litile
more vinegar fo faste, Then remove fish carefully so as not
to break the pieces and let cool, Strain the satce, return fish
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to same, adding a few bay leaves and allspice, Set in a cool
place until sauce forms a jelly around the fish, Can be kept
covered and in a cool place for some time,

SOUSED HERRING
Split and half three herrings, roll and tie them up. Place
them in a pie plate, pour over them a cup of vinegar, add whole
neppers, salt, cloves to taste and two bay leaves. Bake in a
slow oven until soft {about twenty minutes}.

SALMON LOAF

Blend together one can of salmon, one cup of grated bread
crumbs, two beaten eggs, one cup of milk, one teaspoon of
lemon juice, onc-half teaspoon of paprika, one-half teaspoon of
salt, one tablespoon of chopped parsley and one tablespoon of
onion juice, Place in a greased baking dish. Sprinkle top
with thin laver of bread crumbs., Bake in hot oven for thirty
minutes or until the crumbs that cover the dish are browned,

Serve with a white sauce,
CREAM SALRMON

Remove salmon from the can, place it in a colander and
wash under running water or scald with boiling water. Break
into amall pieces, stir into one cup of hot cream sauce ; bring all
to a boil and serve in patty cups or on toasted bread or

crackers.
PICKLE FOR SALMON

Take equal parts of vinegar, white wine and water, Boil
these with a little mace, a clove or two, a2 bit of ginger root,
one or two whole peppers and some grated horseradish. Take
ot the last named ingredient when sufficiently boiled, and
pour the pickle cover the salmon, previously boiled in strong

salt and water.
KEDGERER

Cut up in small pieces about a pound of any kind of cooked
fish except herring. Boil two eggs hard and chop up., Take
one cup of rice and beil in the following manner —Adter wash-
ing it well and putting it on in boiling water, with a little salt,
let it boil for ten minutes, drain it almost dry and let it steam
with the lid closely shut for ten minutes longer without stir-
ring. Take a clean pot and put in the fish, eggs, rice, a goad
dessertspoon of butter, and pepper and salt to taste, Stir over
the fire until quite hot, Press into a mould and turn it out
at once and serve. |
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SWIS8 CREAMED TFISH

Mix smoothly in one cup of cold water a teaspoon of flour.
Stir it into one cup of boiling miik and when thick and smooth
add the meat of any cold fish, picked free from skin and bones.
Season with salt, pepper and a tablespoon of butter, If the
cream 15 desired to be extra rich one well-beaten egg may be
added one nlinute before removing from the fire, Serve.hot,
A pinch of cayenne or a saltspoon of paprika is relished by
many.,

COD FISH BALLS

Put the fish to soak over night in lukewarm water. Change
again in the morning and wash off all the salt. Cut into pieces
and boil about fifteen minutes, pour off this water and put on
to boil again with boiling water. Boil twenty minutes this
time, drain off every bit of water, put on a platter to cool and
pick to pieces as fine as possible, removing every bit of skin
and bone. When this iz done, add an equal quantity of mashed
polatoes, a tablespoon of butter, a very little salt and peppér,
beat up one egg and a little milk, if necessary, mix with' a
fork. Flour your hands well and form into biscuit-shaped
balls. I'ry in hot ol

FINNAWN HADDIE

Parboil ten minutes and then broil like fresh figh,

T'o bake, place the fish in a pan, add ons cup of mitk and one
cup of water; cover. Cook ten minttes in hot oven. Remove -
cover, drain, spread with butter and season with pepper.

FINMAN HADDIE AND MACARONI

Break up and cook until tender about a package of macaroni.
Pick up the innan haddie until vou have about three-quarters
as much as you have macaroni. Mix in 2 greased baking-dish
and pour over a drawn butter sauce, made with cornstarch or
with any good milk or cream dressing, then cover wilh bread
or cracker crimbs or Jeave plain to brown in oven. Bake
from twenty fo thirty minutes.

SCALLOPED FISH, No. 1 :

Line a buttered baking-dish with cold flaked fish. Sprinkle

with salt and pepper; add a laver of cold cocked rice, dot with

butter; repeat and cover with cracker or bread crumbs. Bake
fifteen to twenty minutes.
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SCALLOPED FISH, No, 2

Butter a dish, place in a layer of cold cooked fish, sprinkle
with bread crumbs, parsley, salt, butter and pepper’“ repeat.
Cover with white sauce, using one tablespoon of ﬂc-u;: to two
tablespoons of butter and one cup of milk, Sprinkle top with
buttered bread crumbs and bake. |
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SATUCES FOR FISH AND VEGETABLES

These sauces are made by combining butter and flour and
thinning with water or other liquid, A sauce should never be
thickened by adding a mixture of flour and water, as in that
case the flour is seldom well cooked ; or by adding flour alone,
as this way is certain to cause Iumps. The flour should be
allowed to cook before the liquid is added.

All sauces containing butter and milk should be cooked in a
double hoiler.

1f so desired, any neutral oil—that 1s, vegetable or nut oil—
may be substituted for the butter called for in the recipe.

Care in preparation of a sauce is of as much importance as
is the preparation of the dish the sauce garnishes,

DRAWN BUTTER SATUCKE

Melt two tablespoons of butter and stir in two tablespoons
of flour. Add carefully one cup of boiling water, then season
with one-half teaspoon of salt and a dash of pepper and paprika.

Many sauces are made with drawn butter as a foundation.
For caper sauce add three tablespoons of capers,

For cgg sauce add one egg, hard-boiled and chopped fine.

BEARNAISE SAUCE

There are several ways of making Bearnaise sauce. This is
one very simple rule: Bring to the boil two tablespoons each
of vinegar and water. Simmer in it for ten minutes a slice
of onion. Take out the onion and add the yolks of three eggs
beaten very light. Take from the fire, add salt and pepper to
season, and four tablespoons of buiter beaten to a cream, and
added slowly.

Quick Bearnaise Sauce.—Beat the yolks of four eggs with
four tablespoons of oil and four of water. Add a cup of boil-
ing water and cook slowly unti! thick and smooth. Take from
the fire, and add minced onion, capers, olives, pickles, and
parsley and a little tarragon vinegar,

CUCUMEBER SAUCE

Pare two large cucumbers; remove seeds, if large; chop fine

and squeeze dry. Season with salt, vinegar, paprika and add
one-half cup of cream.
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SATTCE HOLLANDAISE

Mix one tablespoon of buiter and one of flour in a saucepan
and add gladuall}r half a pint of beiling water. Stir until it
just reaches the boiling point; take irom the fire and add the
yolks oi two eggs. Imc:- another saucepan put a slice of onion,.
a bay leaf, and a clove of garlic; add four tablespoons of vines
gar, and stand this over the fire until the vinegar is reduced
one-hatf. Turn this into the savce, stir for a moment; strain
through a fine sieve ; add half a teaspoon of salt and ser ve. Tliis
sauce may be varied by adding leraon juice instead of vinegar,
or by using the water in which the fish was boiled. It is one
of the daintiest of all sauces.

MUSTARD SAUCE
Mix two tablespoons of vinegar and one of mustard, one
teaspoon of oil or buiter melted, pepper and salt to taste, Add
thiz to two hard-boiled eggs n.huppeci fine, with a smaali onion
and about the same quantity of parsley as eggs; and mux ali
well together. ) )
MAITRE O'HOTEL BUTTER _
Work into one-half cup of butter all the lemon juice it will
take, and add a teaspoon of minced parsley.

PICKLE SAUCE

Cream two tablespoons of butter, add one teaspoon of salt
and one tablespoon of chopped pickle. A speck of red pepper
may be added.

SARDELLEN, OF HERRING SAUCE

Brown a spoon of flour in heated fat, add a quantity of hot
fish stock and a few sardellen L]lugaprd fie, which you have’
previously washed in cold water, also a finely-chopped onion:
Let this hoil a few minutes, add a little vinegar and sugar;
strain this sauce through a wire sieve and add a few capers
and a wineglass of white wine and lei it boil up once again
and thicken with the vollt of one egg.

SAUCE VINAIGRETTE

Rub the mixing bowl with a clove of garlic, add one-half
teaspoon of salt, dash of white pepper, and a teaspoon of cold.
water or a bit of ice, then four tablespoons of oil. Mix until
the zalt is dissolved, remove the ice and add ten drops of
tabasco sauce, two tablespoons tarragon vinegar, one table-
spoon grated onion, one tablespoon chopped parsley and one
chopped gherkin,
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ANCHOVY SAUCE

Mix six tablespoons of melted butter and one and one-half
teaspoons anchovy paste, place in double bojler and allow to
boil for about six minutes. Flavor with lemon juice.

SAUCE PIQUANTE

To one pint of drawn butter add one tablespoon each of
vinegar and lemon juice and two tablespoons each of chopped
capers, pickles, and olives, one-half teaspoon onion juice, a iew
Eralils cayenng pepper. |

SAUCE TARTARE

Add to a half pint of well-made mayonnaise dressing two
olives, one gherkin and one small onion, chopped fine. Chop
sufficient parsley to make a tablespoonful, crush it in a bowl and
add 1t first to the mayonnaise. Stir in at least a tablespoon of
drained capers and serve with fried or broiled fish.

WIHITE SAUCE (FOR VEGETAEBLES)

Place two tablespoons of butter in a saucepan; stir until
melted: add two tablespoons of flour mixed with one-iourth
of a teaspoon of salt and a few grains of pepper. Stir until
smootht. Add one cup of milk gradually and continue to stir
until well mixed and thick. Chopped parsley may be added.
Used tor creamed vegetables—potatoes, celery, onion, peas, etc.

CREAM MUSTARD SAUCE
Make white sauce as directed above. Mix one tablespoon of
mustard with a teaspoon of cold water and stir into the sauce
about two minutes before serving. The guantity of mustard
may be increased or diminished, as onie may desire the flavor
strong or mild.
CURRY SAUCE
Use one teaspoon of curry in the flour while making white
satce,
SPANISH SAUCE
Cook one onion and green pepper chopped fine in hot but-
ter; add four tablespoons of flour, stir until smooth. Add two
cups of strained tomatoes, Season with salt and pepper.
TOMATQ SAUCE
Brown one tablespoon butter with one minced onion, then
add one tablespoon of flour. When brown stir in two cups of
tomatoes which have previously been cocked and strained, add
also one teaspoon of sugar, a pinch of salt, pepper, and red
pepper, also one tablespoon of vinegar and one tablespoon of
tomato catsup. '
b3






SAUCES FOR MEATS

APPLE SAUCE

Pare and quarter tart apples. Put them in a saticepan with
just enough water to keep them from burning; bring to a boil
quickly and cook until the pieces are soft. Then press through .
a colander and add four tablespoons of sugar (or less) to each
pint of apples. ‘

- If desired, cinnamon or grated nutmeg may be sprinkled
over the top after the apple sauce 1s in the serving dish, or a
little stick cinnamon or lemon peel may be cooked with the
apples. Serve with goose.

BROWN BSAUCE

I'ry one tablespoon chopped onion in one tablespoon fat.
Add one tablespoon of flour, one cup of soup stock, one tea-
spoon lemon juice, salt and pepper to taste. Strain before
serving.,

The following sauces can be made by using brown satce as
a foundation:

Mushroom Sauce~—Add one-halt cup mushrooms.

Olive Bauce—Add a dozen olives, chopped fine,

Wine Sauce.—Add one-half cup wine and one tablespoon
currant jelly, Thicken with four.

CRANBERRY SAUCE

To one pint of cranberries take one and one-quarter cups of
water,

Put the cranberries on with the water and cook until soft;
strain through a cloth; weigh and add three-fourths of a pound
of sugar to every pint of juice, Cook ten minutes; pour into
molds and set aside to cool. Serve withh pouliry, game or
mutton.

STEWED CRANBERRIES

Boil together one and one-half cups of sugar and one cup
of water for seven minutes, then add three cups of cranberries,
well washed and picked, and cook until the berries burst.
Serve the same as cranberry satce,
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SAUCE BORDELAISE
Nice for broiled steaks. Take one medium-sized onion,
chopped very fine and browned in fat; add a cup of strong
beef gravy and a cup of claret or white wine; add pepper, salt
and a trifle of finely-chopped parsley: allow this to simmer
aitd thicken with a little browned flour.

CARAWAY, OR KIMMEIL SAUCE
Heat a tablespoon drippings in a spider; add a little flour;

stir smooth with a cup of soup stock, added at once, and half
a teaspoon of caraway seeds, |

ONION SAUCE
stew some finely-chopped onions in fat; you may add half
a clove of garlic, cut extremely fine; brown a very little flour
in this, season with salt and pepper and add enough soup
stock to thin it
LEEMON SAUCE
Boil some soup stock with a few slices of lemon, a little sugar
and grated nutmeg; add chopped parsley; thicken with a tea-
- spoon of flour or yolk of egg. Mostly used for stewed poultry.

MINT SAUCE
Chop some mint fine; boil halif a cup of vinegar with one
- tablespoon of sugar; throw in the mint and boil up once; pour
in a sauceboat and cool off a little before serving.

RAISIN SAUCE

Brown some fat in a spider, stir in a tablespoon of four; stir

uantil it becomes a smooth paste; then add hot soup, stirring

constantly; add a handful of raisins, some pounded almonds,

a few slices of lemon, also a tablespoon of vinegar; brown sugar

" to taste: flavor with a few cloves and cinnamon, and it you

choose to do so0, grate in part of a stick of horseradish and the
crust of a rye loaf. Very nice for fat beet.

HORSERADISH BAUCE, No. ¥
Grate a good-sized stick of horseradish ; take some soup stock
~and a tablespoon of fat, salt and pepper to taste, a little grated
stale bread, a few pounded almonds. Let all boil up and then
add the meat.

HORSERADISH SATUCE, No, 2
- . Heat one tablespoon of fat in a [rying-pan, when hot .cit
- up one-guarter of an onion in it, and fry light brown, then
brown one tablespoon cracker meal or flotr and add two table-
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spoons of grated horseradish; let this brown a bit, then add
sume soup stock, one tablespoon of brown sugar, two cloves,
two bay leaves, salt, pepper and two tahlespoons of vinegar,
Let cook a few minutes then add one more tablespoon of horse-
radish and if necessary a little more sugar or vinegar. Lay
the meat in this sauce and cover on hack of stove until ready
to serve. 1f gas stove is used, place over the simmering flame.

KNOBRLAUCH SAUCE (GARLIC)

Heat a tablespoon of drippings, either of meat or goose in
a irying-pan; cut up one or two cloves of garlic very fine and
let 1t brown slightly in the heated fat; add a tablespoon of
flour, a cup of soup stock or warm water, salt, pepper to taste.

MAITRE D'HOTEL SAUCE
Take a heaping tablespoon of drippings or goose-fat, heat it
1n a spider, stir two teaspoons of flour into this, then add grad-
ually and carefully a small cup of hot soup or water, the former
is preferable; add some chopped parsley, also the juice of a
lemon ; salt and pepper; stir up well. May be used either
with roast or boiled meats,
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FRYING

PREPARED BREAD CRUMBS YOR FRYING

All scraps of bread should be saved for crumbs, the crusts
being separated from the white part, then dried, rolled, and
sifted, and put away until needed i a covered glass jar,

The brown crambs are good for the first coating, the white
oties for the outside, as they give better color. Cracker crumbs
give a smooth surface, but for most things bread crumbs are
preferable.,

For meats a little salt and pepper, and for sweet articles,
a little sugar, should be mixed with the crumbs, Crumbs left
on the board should be dried, sifted, and kept to be used again.

FRYING

Frying is cooking in very hot fat or oil, and the secret of
success is to have the fat hot enough to harden the outer sur-
face of the article to be fried immediately and deep enough
to cover these articles of food. As the fat or cil can be saved
and used many times, the use of g large quantity is not extrava-
gant.

To fry easily one must have, in addition to the deep, straight-
sided frying-pan, a frying-basket, made from galvanized wire,
with a side handle. The bale handles are apt to become heated,
and in looking for something to lift them, the foods are over-
fried, The {rying-pan must be at least six inches deep with
a flat bottom; iron, granite ware or copper may Dbe used, the
first two are preferable. There must be sufficient fat to wholly
cover the articles fried, but the pan must not be tgo full, or
there is danger of overflow when heavy articles are put in,
After each frying, drain the fat or oil, put it into a receptacle
kept for the purpose, and use 1t over and over again as long
as it lasts. As the quantity begins to lessen, add sufficient
fresh fat or oil to keep up the amount.

Always put the fat or oil in the fryving-pan before you stand
it over the fire,

Walit until it is properly heaiced before putting 1n the articles
to be fried.

og



THE JEWISH COOK BOOK

Fry a few articles at a time. Too many will cool the fat or
oil below the point of proper frying and they will absorb grease
and be unpalatable,

Put articles to be fried in the wire frying-hasket and lower
into the boiling hot {at or oil. Test the fat by lowering a
piece of stale bread mnto it, if the bread browns in thirty sec-
onds the fat is sufficiently hot.

Fry croquettes a light brown ; drain over the fat, {ift the fry-
ing-basket irom the hot fat to a round plate, remove the articles
from the basket quickly to brown paper, drain a moment and
serve,

When irying fish or any food that is to be used at a milk
meal, use oil. Olive oil is the best, but is very expensive
for general use. Any other good vegetable 0il or nut oil will
do as substitute,

When the food is intended for a meat meal; fat may be
prepared according to the following directions and used in the
same manfier as oil,

TO RENDER GOOSE, DUCK OR BEEF FAT

Cut the fat into small pieces. Put in a deep, iron kettle and
cover with cold water. Place on tlie stove uncovered: when
the water has nearly all evaporated, set the kettle back and
let the fat try out slowly. When the fat Is still and scraps
are shriveled and crisp at the bottom of the kettle, strain the
fat through a cloth nto a stone crock, cover and set it away
in a cool place. The water may be omitted and the scraps
slowly tried out on back of stove or in moderate oven. When
fat is tried out, pour in crock.

Several slices of raw potato put with the fat will aid in the
clarifying,

All kinds ot fats are good for drippings except mutton fat,
turkey fat and fat from smoked meats which has too strong
a flaver to be used for trying, but save it with other fat that
may be unsuitable for frying, and when six pounds are col-
lected make it into hard soap.

TO MAKE WHITE HARD SOAP

Save every scrap of fat each day; try out all that has accu-
mulated, however small the quantity. This is done by placing
the scraps i a irying-pan on the back of the range. If the
heat 1s low, and the grease is not allowed to get hot enough
to smoke or burn, there will be no odor rom it. Turn the
melted grease into tin pails and keep them covered. When
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six pounds of fat have been obtained, turn it into a dish-pan;
ackd a generous amount of ot water, and stand it on the range
until the grease is entirely melted. 5Stir it well together; then
stand it aside to cool. This is clarifying the grease. The
clean grease will rise to the top, and when it has cooled can
he taken off in a cale, and such impurities as have not settled
in the water can be scraped off the bottom of the cake of fat.

I’ut the clean grease into the dish-pan and melt it. Put a
can ol Babbitt's lye in a tin pail; add to it a quart of cold
water, and stir it with a stick or wooden spoon until it is dis-
solved. 1t will get hot when the water is added ; let it stand
until it cools. Remove the melted grease from the fire, and
pour in the lye slowly, stirring all the time. Add two table-
spoons of ammonia.  Stir the mixture constantly for twenty
minutes or half an hour, or until the soap begins to set,

Let it stand until perfectly hard; then cut it into square
cakes. This makes a very good, white hard soap which will
float on water.
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ENTREES

CROQUETTES

Combine ingredients as directed in the recipe, roll the mix-
ture lightly between the hands into a ball, Have a plentiful
supply of bread crumbs spread evenly on a hoard; roll the
ball lightly on the crumbs into the shape of a cylinder, and
flatien each end by dropping it lightly on the board; put it in
the egg (to each egg add one tablespoon of water, and beat
together), and with a spoon moisten the croquette completely
with the egg; lift it out on a knife-blade, and agam roll lightly
in the crumbs. IHave every part entirely covered, so there
will be no opening through which the grease may be absorbed,
Where & light yvellow color is wanted, use fresh white crumbs
srated from the loaf (or rubbed through a purée sieve) for the
outside, and do not use the yolk of the egg. Coarse fresh
crumbs are used for fish croquettes, which are usually made
in the form of chops, or hali heart shape. A small hole is
pricked in the pointed end aiter frying, and a sprig of parsley
inserted, Have all the croquettes of perfectly uniform size and
shape, and lay them aside on a dish, not touching one another,
for an hour or more before frying. This will make the crust
more firm.

The white of an egg alone may be used for egging them, but
not the yolk alone. Whip the egg with the water, just encugh
to break it, as air-bubbles in the egg will break in frying, and
let the grease penetrate. Serve the croquettes on a platter,
spread them on a napkin and garnish with sprigs of parsley.

CHICKEN CROQUETTES, No, 1
Cook one-half tablespoon of flour in one tablespoon chicken-
fat, add ome-half cup of soup stock gradually, and one-half
teaspoon each of onion juice, lemon juice, salt, and one-quarter
teaspoon of pepper, one and one-half cups of veal or chicken,
chopped very fine, one pair of brains which have been boiled,
mix these well, remove from the fire and add one well-
beaten egg. Turn this mixture out on a flat dish and place
in ice-box to cool. Then roll into small cones, dip in beaten
ege, roll again in powdered bread or cracker crumbs and drop

them into boiling fat, fry until a delicate brown,
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CHICKEN CROQUETTES, No. 2

Chop the chicken very fine, using the white meat alone, or’
the dark meat alone, or both together. Season with salt, pep-
per, onion-juice, and lemon-juice. Chopped mushrooms, sweets
hreads, calf's brains, tongue, or trufiles are used with chicken,
and a combination of two or more of them much improves the
quality of the croquettes.

CROQUETTES OF CALF'S BRAINS

Lay the brains in salt water an hour, or until they lock per-
fectly white, then take out one at a time, pat with your hands
to loosen the outer skin and pull it off. Beat or rub them to
a smooth paste with a wooden spooi, season with salt and
pepper and a very little mace; add a beaten egg and about
one-half cup of bread crumbs. MHeat fat in a spider and fry
large spoonfuls of this mixtare in it.

MEAT CROQUETTES

Veal, mutton, lamb, beef and turkey croguettes may be pre-
pared in the same way as chicken croguettes.

MEAT AND BOILED HOMINY CROQUETTES
Equal proportions.

SWEETBREAD CROQUETTES
Cut the hoiled sweetbreads into small dice with a silver kaife.
Mix with mushrooms, using half the quantity of mushrooms:
that you have of sweetbreads. Use two eggs 1n the sauce.

VEAL CROQUETTES
Veal is often mixed with chicken, or is used alone as a su1b-
stitute for chicken. Season in same manner and make the same
combinations.

CAULIFLOWER CROQUETTES B

Finely chop cold cooked cauliflower, mix in one small, inely

chopped onion, one small bunch of parsley finely chopped. one-

half cup of bread crumbs and one well-beaten egg, Carefully

mix and mold into croquette forms, dip in cracker dust and
fry in deep, smoking fat until a light brown,

EGGPLANT CROQUETTES (ROUMANIAI)

Peel the eggplant, place in hot water and boil until tender,
drain, add two eggs, salt, pepper, two tablespoons of matzoth
or white flour or bread crumbs, beat together; fry in butter
or oil by tablespoonfuls,
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CROQUETTES OF FISH

Take any kind of boiled fish, separate it from the bones care-
fully, chop with a little parsley, salt and pepper to taste. Beat
up one egg with one teaspoon of milk and flour. Roll the fish
into balls and turn them in the beaten egg and cracker crumbs
or bread. Fry a light brown. Serve with apny sauce or a
IMayonnaise.

POTATO CROQUETTES

Work into two cups of mashed potatoes, a tablespoon of
melted butter, until smooth and soft; add one egg well-beaten
and beat all together with a wooden spoon. Season with salt
and nutmeg. Roll each in beaten egg then in bread crumbs,
fry in hot oil or butter substitute. If desired chicken-fat may
be substituted for the butter and the croquettes Iried in deep
tat or oil

SWEET POTATO CROQUETTES

Press through a ricer sufiicient hot baked sweet potatoes to
measure one pint. Place over the fire. Add one teaspoon of
butter or drippings, the beaten yolks of two eggs, pepper and
salt to taste, and beat well with a fork until the mixture leaves
the sides of the pan. Cool slightly, form into cones, roll in
fine bread crumbs; dip in beaten eggs, roll again in crumbs
and fry in hot oil or fat.

PEANUT AND RICE CROQUETTES

To one cup of freshly cooked rice allow one cup of peanut
butter, four tablespoons of minced celery, one teaspoon of
grated onion, one tablespoon of canned tomatoes, and salt and
pepper to taste. Mix well, add the white of one egg, reserving
the volk for coating the croguettes. Shape into croquettes
and let stand in a cold place for an hour, then coat with the
egg volk mixed with one tablespoon of water and roll in stale
bread crumb dust until well covered. Fry in any hot oil or
butter substitute.

RICE CROQUETTES, No. 1

Separate the white and yolk of one egg and reserve about
half the yolk ior coating the croquette. Beat the rest with
the white, Mix with two cups of boiled or steamed rice and
one-half teaspoon of salt, form into oblong croquettes or small
balls. Miw the reserved part of the egg yolk with a tablespoon
of cold water, Dip croquettes in this and then roll in fine
bread crumbs. Repeat until well-coated, then iry brown in
deep oil.
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RICE CROQUETTES, No. 2

Put on with cold water one cup of rice, and let boil until
tender. Drain, and mix with the rice, one tablespoon of but-
ter, volks of three eggs, and pinch of salt. About one table-
spoon of flour may be added to hold the croquettes together.
Beat the whites of the three eggs to a stiff froth, reserving some
of the beaten white for egping croquettes, mix this in last,
shape into crogquettes and fry in hot oil or butter substitute!
Place on platter and serve with a lump of jelly on each cro=
quette. K

CATLF'S BRAINS (S80UR) .

Lay the brams in ice-water and then skin., They will skin
easily by taking them up in your hands and patting them, this
will help to loosen all the skin and clotted blood that adheres
to them. Lay in cold salted water for an hour at least, then
put on to boil in half vinegar and half water {a crust of rve
bread improves the flavor of the sauce). Add one onion, cut
up fine, tenn whole peppers, one bay leaf, one or two cloves and
a little salt, boil altogether about fifteen minutes, Serve on a
platter and decorate with parsley. Eat cold. |

CALF'S EBRAINS FRIED

Clean as described in calf’s brains cooked sour; wipe dry,
roll in rolled eracker flour, season with salt and pepper and fry;
as you would cutlets,

BRAINS (BWEET AND SOUR)

Clean as described above. Lay in ice-cold salted water for
an hour. Cut up an omnion, a few slices of celery root, a few
whole peppers, a little salt and a crust of rye bread. Lay the
brains upon this Ded of herbs and barely cover with vinegar
and water., Boil about fifteen minutes, then lift out the brains.
with a perforated skimmer, and lay upon a platter to cool:
Take a “lebkuchen,” some brown sugar, a tablespoon of mo-
lasges, one-half teaspoon of cinnamon, a few seedless raising
and a few pounded almonds. Moisten this with vinegar and
add the boiling sauce. Boil the satice ten minutes longer and’
pour scalding over the brains, Eat cold and decorate with
shces of lemon,

DEVILED BRAINS

Fut one tablespoon of fat in skillet, and when hot add two
tablespoons of flour, rub until smooth, and brown lightly, then
add one-half can of tomatoes, season with salt, pepper, finely-
chopped parsley, and a dash of cayenne pepper, and the brains,
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which have previously been cleaned, scalded with boiling water,
and cut in small pieces. Cook a few minutes, and then fll
the shelis with the mixture., Over each shell sprmkle bread
crumbs, and g little chicken-fat. Put shells in pan and brown
nicely. Serve with green peas.

BRAINS WITH EGG SAUCE

Wash brains well, skin, boil fifteen minutes in salt water;
slice in stew-pan some onions, salt, pepper, ginger and a cup of
stock. Put in the brains with a little marjoram; let it cook
gently for one-half hour. Mix yolks of two cggs, juice of
a lemon, a teaspoon of flour, a little chopped parsley; when
it is rubbed smooth, stir it into saucepan; stir well to prevent
curdling.

JELLIED CHICKEN

Boil a chicken in as little water as possible until the meat
falls from the bones, chop rather fine and season with pepper
and salt. Put into a mold a layer of the chopped meat and then
a layer of hard-boiled eggs, cut in slices. TIill the mold with
alternate layers of meat and eggs until nearly full. Boil down
the liquor left in the kettle until half the quantity., While
warm, add one-quarter of a cup aspic, pour into the mold over
the meat. Set in a cool place overnight to jelly,

PRESSED CHICKEN

Boil one or more chickens just as you would for iricassee,
using as little water as possible. When tender remove all the
meat from the bone and take off all the skin. Chop as fine
as possible 1 a chopping bowl (it cught to be chopped as
fine as powder). Add all the liguor the chicken was boiled
in, which cught to be very little and well seasoned. Press it
into the shape of a brick between two platters, and put a heavy
weight over it so as to press hard. Set away to cool in ice-
chest and garnish nicely with parsley and slices of lemon before
sending to the table. It should be placed whole upon the table,
and sliced as served. Serve pickles and olives with it. Veal
may be pressed in the same way, some use half veal and half
chicken, which is equally nice.

HOME-MADE CHICKEN TAMALES
~ Boil till tender one large chicken. Iave two quarts of stock
left when chicken is done. Remove chicken and cut into me-
dium-sized pieces. Into the stock pour gradually one cup of
corn meal or farina, stirring until it thickens. If not the proper
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consistency, add a little more meal. Season with one table-
spoon of chili sauce, three tablespoons of tomato catsup,-sait,
one teaspoon of Spanish pepper sauce. Simmer gently thirty
minutes, then add chicken. Serve in ramekins.

CHICKEN FRICASSEE, WITH NWNOODLES
Prepare a rich chicken fricassee (recipe for which you will
find among poultry recipes; see index), but have a little more
gravy than usual, Boil some noodles or macaroni in salted
water, drain, let cold water run through them, shake them well

and boil up once with chicken, Serve together on a large
platter. '

SWEETEREAD GLACE, SAUCE ]ARDINI‘ERE WITH
SPAGHETTI

Put on some poultry drippings to heat in a saucepan, cutk
up an onion, shredded very fine and then put in the sweet-
breads, which have been picked over carefully and lain in salt
water an hour before boiling. Salt and pepper the sweetbreads
before putting in the kettle, slice two tomatoes on top and cover
up tight and set on the back of stove to simmer slowly. Turn
once in a while and add a little soup stock. Boil one-half cup
of string beans, half a can of canned peas, one-hali cup of cur-
rants, cut up extremely fine, with a tablespoon of drippings,
a little salt and ground ginger. When the vegetables are ten-
der, add to the simmering sweetbreads. Thicken the satice
with a teaspoon of flour. Have the sauce boiled down quite
thick, Boil the spaghetti in salted water until tender. Serve
with the sweetbreads. a

CHICKEN A LA SWEETBREAD

Take the breast of chicken that has been fricasseed, cut up
into small pieces, and add mushrooms. Make brown sauge..
Serve in pate shells.

SWEETBREADS |

Wash the sweetbreads very carefully and remove all bits. of
skin and fatty matter. Cover with cold water, sait and boil
for fifteen minutes. Then remove from the boiling water and
cover with cold water.. Sprinkle with salt and pepper, roll-1n
beaten egg and bread crumbs, and fry a mice brown in hot fat.

SWEETBRIEAD SAUT:E‘_. WITH MUSHEOQOMS
Clean sweetbread, boil until tender, and cut in small pieces:
Take one tablespoon of fat, blend in one tablespoon of flotir .
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add half the liqutor of & can of mushrooms and enough soup
stock to make the necessary amount of gravy; add a little
catsup, mushroom catsup, and a few drops of kitchen bouguet,
a clove of garlic, and a small onion; salt and pepper to taste,
Cook this about an hour, and then remove garlic and onion,
Add sweethreads, mushrooms, and two hard-boiled eggs
chopped very fine,

VEAL SWEETBREADS (FRIED)

Wash and lay vour sweetbreads in slightly salted cold water
for an hour, Pull off carefully all the outer skin, wipe dry and
sprinkle with salt and pepper. Heat some goose-fat in a spider,
lay in the sweetbreads and fry slowly on the back of the stove,
turning frequently until they are a nice brown.

CALF'S FEET, PRUNES AND CHESTNUTS

Two call’s feet, sawed into joints, seasoned with pepper
and salt a day before using, Place in an iron pot, one-half
vound Italian chestnuis that have been scalded and skinned,
then the calf's feet, one-eighth pound of raisins, one pound of
fine prumnes, one small onion, one small head of celery root, two
olives cut in small pieces, one-eighth teaspoon of paprika, one
cup of soup stock. Stew slowly for five hours, and add one
hour before serving, while boiling, a wine glass claret and a
wine glass sherry, Do not stir.

CALF'S FEET, SCHARF
Take calf’s feet, saw into joints; put on to boil within cold
water and hoil slowly untit the gristle loosens from the bones.
Seagon with salt, pepper, and a clove or two of garlic, derve
hot ar cold to faste.

CALIS FOOT JELLY, No. 1

After carefully washing one calf's foot, split and put it on

with one quart water. Boil from four to five hours. Strain

and let stand overnight. Put on siove next day and when it

begins to boil add the stiff-beaten whites of two eggs; boil till

clear, then strain through cheesecloth. Add sherry and sugar
to taste. Let it become firm before serving.

SULZE VON KALBSFUESSEN (CALF'S FOOT JELLY), No, 2

Take one cali’s head and four calt’s feet, and clean carefully,
Let them lay in cold water for half an hour. Set on fo boil with
four gquarts of water., Add two or three amall onions, a few
cloves, salt, one téaspoon of whole peppers, two or three bay
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leaves, juice of a large lemon (extract the seeds), one cup of
white wine and a little white wine vinegar (just enough to give
a tart taste). Let this boil slowly for five or six hours (it must
boil unti! it is reduced one-hali}. Then strain through a fine
hair sieve and let it stand ten or twelve hours. Remove the
meat from the bones and when cold cut into fiue pieces, Add
also the boiled brains {which must be taken up carefully to
avoid falling to pieces). Skim off every particle of fat irom
the jelly and melt slowly. Add one teaspoon of sugar and the
whipped whites of three eggs, and boil very fast {for about {if-
teen minutes, skimming well. Taste, and if not tart enough,
add a dash of vinegar. Strain through a flannel bag, do not
squeeze or shake it until the jelly ceases to run freely. Re-
move the bowl and put another under, into which you inay
press out what remains in the bag (this will not be as clear,
but tastes quite as good). Wet your mould, ptit in the jelly
and set in a cool place, In order to have a variety, wet another
mould and put in the bits of meat, cut up, and the brains and,

lastly, the jelly; set this on ice. It must be thick, so that you
can cut it innto slices to serve, .

ASPIC (SULZY -.
Set on to boil two calf’s feet, chopped up, one pound ol
beef and one calf’s head with one quart water and one cup
of white wine. Add one celery root, three small onions, a burich
of parsley, one dozen whole peppercorns, half a dozen cloves,
two bay leaves and a teaspoon of fine salt. Boil steadily for
eight hours and then pour through a fine hair sieve. When
cold remove every particle of fat and set on to boil again, skim-
ming until clear. Then break two eggs, shells and all, into
a deep bowl, beat them up with one cup of vinegar, pour seme
of the soup stock into this and set all back on the stove to
boil up once, stirring all the while. Then remove from the
fire and pour through a jelly-bag as vou would jelly. Pour

into jeliy-glasses or one large mould. Set on ice, .

GANSLEBER IN B8ULZ (GOOSE-LIVER ASPIC) .
Fry a large goose liver in goose-fat. Season with salt, pep~
pet, a lew whole cloves and a very little onion. Cut it up in
slices and mix with the dulz and the whites of hard-boiled eggs.
.~ GANSLEBER PUREE IN SULZ ;

After the liver is fried, rub it through a sieve or colander
and mix with sulz,
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GOOSE LIVER

H very large cut in half, dry well on a clean cloth, after hav-
ing' lain in salted water {or an hour. Season with fine salt and
pepper, fry in very hot goose-fat and add a few cloves. While
frying cut up a little onion very fine and add, Then cover
closely and smother in this way uantil vou wish to serve.
Dredge the liver with flour before frying and turn occasion-
ally. Serve with a slice of lemon on each piece of liver.

GOOSE LIVER WITH GLACED CHESTNUTS

Prepare as above and garnish with chestnuts which have
been prepared thus: Scald until perfectly white, heat some
goose-fat, add nuts, a little sugar and glaze a light brown.

GOOSE LIVER WITH MUSHROOM SAUCE

Take a large white goose liver, lay in salt water for an hour
(this rule applies to all kinds of liver), wipe dry, salt, pepper
and dredge with flour. Fry in hot goose-fat. Cut up a piece
of onion, add a few cloves, a few slices of celery, cut very fine,
whole peppers, one bay lea,f and some mushrooms. Cover
closely and stew a few minutes, Add lemon juice to sauce.

SPANISH LIVER

Beil in salt water one-hali pound calf’s liver. Drain and
cut into small cubes. Chop one onion, one tablespoon parsley,
some mint; add two cloves, a little cinnamon, a little tabasco
sauce, one tablespcu:m olive ::-11 and one cup of soup stock. Add
one cup of bread crumbs which have been soaked in hot water
and then drained. Mix all with the liver and bring to a boil.
Serve with Spanish rice.

STEWED MILT

Clean the milt thoroughly and boil with your soup meat.
Set to boil with cold water and let it boil about two hours.
Then take it out and cut into finger lengths and prepare the
following sauce: Heat one tablespoon of drippings in a spider.
When hot cut up a clove of garlic very fine and brown slightly
in the fat. Add a tablespoon of flour, stirring briskly, pepper
and salt to taste and thin with soup smtk then the pleces of
milt and let it simmer slowly. [f the sauce is too thick add
more water or soup stock. Some add a few caraway seeds
instead of the garlic, which 1s a matter of taste.

GEFILLTE MILZ (MILT)

Clean the milt by taking off the thin cuter skin and every
particle of fat that adheres to it, Lay it on a clean board,
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make an incision with a knife through the centre of the milt,
taking care not to cut through the lower skin, and scrape with
the edge of a spoon, taking out all the flesh you can without
tearing the milt and put it into a bow!l until wanted. In the
meantime dry the bread, which you have previously soaked in
water, in a spider in which you have heated some suet or
goose oil, and cut up part of an onion in it very fine. When the
hread is thoroughly dried, add it to the flesh scraped from
the milt. Also two eggs, one-half teaspoon of salf, pepper, nut-
meg and a very little thyme (leave out the latter if you object
to the flavor), and add a speck of ground ginger mstead. Now
work all thoroughly with your bands and fill in the milf. The
way to do this is to fill it lengthwise a]l through the centre and
sew it up; when done prick it with a fork in several places to
prevent its bursting while beiling. You can parboil it after
it is filled in the soup you are to have for dinner, then take it
up carefully and brown slightly in a spider of heated fat;.or
form the mixture into a huge ball and bake it in the oven with
flakes of fat put here and there, basting often. Bake wilil a
hard crust is formed over it. |

CALF'S LIVER SMOTHERED IN ONIONS
Heat some goose fat in a stew-pan with a close-fitting lid
Cut np an onion in it and when the onion 18 of a light yellow
color, place in the liver which vou have previously sprinkled
with fine salt and dredged with flour. Add a bay lealf, five
cloves and two peppercorns. Cover up tight and stew the
liver, turning it occasionally and when required adding a little

hot water,

CHICKEN LIVERS ;
Slice three or four livers from chicken or other fowl -and
dredge well with flour. Fry one minced oniocn in one table-
spoon of fat until light brown. Put in the liver and shalee the
pail over the fire to sear all sides. Add one-half teaspoon: of
salt, one-eighth teaspoon of paprika and one-hall cup ol strong
soup stock. Allow it to boil up once. Add one tablespoon

claret or sherry and serve immediately on toast,

. CKISCHELS—RUSSIAN STYLE |
Buy béef casings of butcher. Make a filling of fat, flour
(using one-third cup fat to one cup flour) and chopped oniens.
Season well with salt and pepper, cut them in short lengihs,
fasten one end; stuft and then fasten the open end. If they
are not' already cleaned the surface exposed after filling the
T2



ENTREKES

casing is scraped until cleaned after having been plunged into
holling water, Slice two large onions in a roasting-pan, and
roast the kischkes slowly until well done and well browned.
Baste frequently with liquid in the pan.

KISCHEES

Prepare as above. If the large casings are used they need
not be cut in shorter lengths. Boil for three hours in plenty
of water and when done, put in frying-pan with one tablespoon
of fat, cover and let brown nicely, Serve hot.

HASHED CAL¥F'S LUNG AND HEART

Lay the lung and heart in water for half an hour and then
put on to boil in a soup kettle with your soup meat intended
for dinner. When soft, remove from the soup and chop up
quite fine, IHeat one tablespoon of goose fat in a spider; chop
up an onlon very fine and add to the heated fat. When yellow,
add the hashed lung and heart, salt, pepper, soup stock and
thicken with flour. You may prepare this sweet and sour by
adding a little vinegar and brown sugar, one-half teaspoon of
cinnamon and one tablespoon of molasses; boil slowly; keep
covered until ready to serve.

TRIPE A LA CREOLE

Boil tripe with onion, parsley, celery, and seasoning; cut in
small pieces, then boil up in the following sauce: Talke one
tablespoon of fat, brown 1t with two tablespoons of flour; then
add one can of boiled and strained tomatoes, one can of mush-
rooms, salt and pepper to taste. Serve in ramekins,

TRIPE, FAMILY STYLE

Scald and scrape two pounds tripe and cut into inch squares.
Take big kitchen spoon of drippings and put in four large
onions quartered and three small cloves of garlic cut up very
fine, ILet steam, but not brown. When onions begin to cook,
put in tripe and steam half an hour. Then cover tripe with
water and let cook slowly three hours., Boil a few potatoes
and cut in dice shapes and add to it. Hall an hour before
serving, add the following, after taking off as much fat from
the tripe as possible: Three tablespoons of flour thinned with
little water; add catsup, paprika, ginger, and one teaspoon of
salt. It should all be quite thick, like paste, when cooked.
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BOILED TONGUE, (SWEET AND SOUR)

Lay the fresh tongue in cold water for a couple of hours and
then put it on to boil in enough water to barely cover it, add-
ing salt. Roil until tender. To ascertain when tender run-a
fork through the thickest part. A good rule is to boil it, closely:
covered, from three to four hotrs steadily. Pare off the thick,
skin which covers the tongue, cut into even slices, sprinkle a:
little fine salt over each piece and then prepare the iollowing:
sauce: Put one tablespoon of drippings in a kettle or spider
(goose fat is very good). Cut up an onion in it, add a table-
spoon of flour and stir, adding gradually about a pint of the
liquor in which the tongtie was boiled. Cut up a lemon in slices,”
remove the seeds, and add two dozen raising, a few pounded
almonds, a stick of cinnamon and a few cloves. Sweeten with
four tablespoons of brown sugar in which you have put one-
half teaspoon of ground cinnamon, one tablespoon of molasses:
and two tablespoons of vinegar. Let this boil, lay in the slices
of tongue and boil up for a few minutes,

FILLED TONGUE

Take a pickled tongue, cut it open; chop or grind some-
corned beef; add one egg; brown a little onicn, and add some:
soaked bread; fill tongue with it, and sew it up and boil until
done.

SMOKED TONGUE

Put on to boil in a large kettle, fill with cold water, encugh
to completely cover the tongue; keep adding hot water as it
Lboils down so as to keep it covered with water until done.
Keep covered with a lid while boiling and put a heavy weight
on the top of the lid so as not to let the steam escape. (If you
have an old flat iron use it as a weight,) It should boil very
slowly and steadily for four hours. When tongue is cooked
set it otitdoors to cooel in the liquor in which it was boiled. Tf
the tongue 1s very dry, soak overnight before boiling., In
serving slice very thin and garnish with parsley.

SMOTHERED TONGUE

Scald tongue, and then skin, Season well with salt and pep-
per and slice an onion over it, Let it stand overnight. Put
some drippings in a covered iron pot, and then the {ongue, with
whatever juice the seasoning drew. Cover closely and let it.
cook slowly until tender—about three houss. ;
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PICKLED BEEF TONGUE

Seleet a larze, fresh beef tongue. Soask in cold water one-
half hour. Crush a piece of saltpetre, size of walnhut, one tea-
cup of salt, one teaspoon of pepper, three small cloves of garlic
cut fine; mix seasoning, Drain water off tongue. With a
pointed knife prick tongue; rub in seasoning. Put tongue in
crock: add the balance of salt, etc.; cover with plate and
weight. Allow to stand from four to five days. Without
washing off the seasoning, boil in fresh water until tender.
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MEATS

The majority of the cuts of meat which are kosher are those
which require long, slow cooking. These cuts of meat are the
most nutritious ones and by long, slow cooking can be made
as gceeptable as the more expensive cuts of meat; they are
best boiled or braised.

In order to shut in the juices the meat should at first be
subjected to a high degree of heat for a short time. A crust
or case will then be formed on the outside, after which the
heat should be lowered and the cooking proceed slowly.

This rule holds good for baking, where the oven must be
very hot tor the first few minttes only; for boiling, where the
water must be boiling and covered for a time, and then placed
where it will simmer only; for broiling, where the meat must
be placed close to the red-hot coals or under the broiler Jame
of the gas stove at first, then held farther away.

Do not plerce the meat with a fork while cooking, as it
makes an outlet for the juices. If necessary, to turn it, use
twea spoons, | . o
PAN ROAST BEEF S

Take a piece of cross-rib or shoulder, about two and one-
haif to three pounds, put in a2 small frying-pan with very little
fat; have the pan very hot, let the meat brown on all sides,
turning it continualiy until all sides are done, which will re-
quire thirty minutes altogether. Lift the meat out of pan to a
hot platter, brown some onions, serve these with the meat,

AN EASY POT ROAST

Take four pounds of brisket, season with salt, pepper and
ginger, add three tablespoons of tomatoes and an onion cut up.
Cover with water in an iron pot and a close-fitting cover, put
in oven and bake from three to four hours.

POT ROAST. BRAISED BERF

FHeat some fat or goose fat in a deep iron pot, cut hali an
onion very fine and when 1t is slightly browned put in the
meat. Cover up closely and let the meat brown on zll sides.
Salt to taste, add a scant half teaspoon of paprika, half a cup
of hot water and simmer an hour longer, keeping covered
closely all the time. Add one-half a sweet green pepper (seeds
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removed), one small carrot cut in slices, two tablespoons of
tomatoes and two onions sliced.

Two and a half pounds of brisket shoulder or any other
meat suitable for pot roasting will require three hours slow
cooking, Shoulder of lamb may also be cooked n this style.

When the meat is tender, temove 1o a warm platter, strain
the gravy, rubbing the thick part through the sieve and after
removing any fat serve in a sauce boat.

If any meat is left over it can he sliced and warmed over in
the gravy, but the gravy must be warmed first and the meat
cook for a short time only as it is already done enough and too
fuch cooking will render it tasteless.

BRISKET OF BEEF (BRUSTDECKEL)
If the brisket has been used for soup. take 1t out of the soup
when it is tender and prepare it with a horseradish sauce, gar-
lic sauce or onion sauce. {Sce Meat Sauces.)

BRISKET OF BEEY WITH SAUEREKERAUT

Take about three pounds of fat, young beef (you may make
soup stock of it first), then take out the bones, salt it well and
lay it in the bottom of a kettle, put a quart of sauerkraut
on top of it and let it boil slowly until tender. Add vinegar
if necessary, thicken with a grated raw potatc and add a little
brown sugar, Some like a few caraway seeds added.

SAUERBRATEN

Talke a piece of cross-tib or middle cut of.chuck about three
pounds, and put it in a deep earthen jar and pour enough
boeiling vinegar owver it to cover; you may take one-third water.
Add to the vinegar when boiling four bay leaves, some whole
peppercorng, cloves and whole mace. Pour this over the meat
and turn it daily. In summer three days is the longest time
allowed for the meat to remain in this pickle; but m winter
eight days is not too long. When ready to boil, heat ofie table-
spoon drippings in a stew-pan. Cut up one or two onions in it;
stew until tender and then put in the beef, salting 1t on both
sides before stewing. Stew closely covered and if not acid
enough add some of the brine in which it was pickled. Stew
about three hours and thicken the gravy with flour.

ROLLED BEEF—FPOT-ROASTED

Take one pound and one-half of tenderloin, sprinkle it with
parsley and onion: season with pepper and salt; roll and tie
it. Place it in a pan with soup stock (or water if you have no
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stock), carrot and bay leaf and pot roast for one and one-half
hours, Serve with tomato or brown sauce,

MOCK DUCK

Take the tenderloin, lay it flat on a board after removing
the fat. Make a stufhing as for poultry. See Page 103. Spread
this mixture on the meat evenly; then roll and tie it with white
twine; turn in the ends to make it even and shapely.

Cut into dice an onion, turnip, and carrot, and place them in
a baking-pan; lay the rolled meat on the bed of vegetables;
pour n enough stock or water to cover the pan one inch deep;
add a bouquet made of parsley, one bay leaf and three cloves;
cover with another pan, and let cook slowly for four hours,
basting frequently. It can be done in a pot just as well, and
should be covered as tight as pessible; when cocked, strain off
the vegetables; thicken the gravy with one tablespoon of flour
browned in fat and serve it with the meat. Long, slow cook-
ing is required to make the meat tender, If cooked too fast
it will not be good.

MARROW -BONES

Have the bones cut into pieces twao or three inches long;
scrape and wash them very clean; spread a little thick dough on
each end to keep the miarrow in; then tie each bone in a piece of
cloth and boil them for one hour. Remove the clath and paste,
and place each bone on a square of toast; sprinkle with red
pepper and serve very hot. Or the marrow-bone can be boiled
without being cut, the marrow then removed with a spoon
and placed on squares of hot toast. Serve for luncheon.

ROAST BEEF, No, 1

Take prime rib roast. Cut up a small onion, a celery root
and part of a carrot inte rather small pieces and add to these
two or three sprigs of parsley and one bay leal. Sprinkle
these over the bottom of the dripping-pan and place your roast
on this bed. The oven should be very hot when the roast is
first put in, but when the roast ts browned sufficiently to retain
its juices, moderate the heat and roast more slowly until the
meat is done. Do not season until the roast is browned, and
then add salt and pepper. Enough juice and fat will drop from
the roast to give the necessary broth for basting. Baste fre-
guently and turn occasionally, being very careful, however, not
to stick a tork 1nto the roast.
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RCAST BELREF, No. Z

Seasoti meat with salt and paprika. Dredge with four.
Place on rack in dripping-pan with two or three tablespoons
fat, in hot oven, to brown quickly., Reduce heat and baste
every ten minutes with the {at that has fried out, When
meat is about half done, tum it over, dredge with flour, finish
browning. If necessary, add a small quantity of water. Allow:
fifteen to twenty minutes frr each pound of meat,

Three pounds is the smallest roast practicable,

ROAST BEEYF (RUSHIAN STYLE) |

Place a piece of cross-rib or shoulder weighing three pounds’
in roasting-pan, slice some omions over 11, season with salt and
pepper, add some water and let 1t cook well. Then peel a few.
potatoes and put them under the meat, When the meat be-
comes brown, tuwrn it and cook until 1t browns on the other -
side, .

WIENER BRATEN—VIENNA ROAST

Take a shoulder, have the bone taken out and then pound
the meat well with a mallet, Tay it in vinegar for twenty-
four hours. Heat some fat or goose oil 1n a deep pan or kettle
which has a cover that fits air tight and Iay the meat in the,
hot fat and sprinkle the upper side with salt, pepper and gin-
ger. Put an onion in with the meat; stick about half a dozen:
cloves in the onion and add one hay Teaf. Now tuen the meat .
over and sprinkle the other sule with salt, pepper and glager.
Cut up one or two tomatoces and pour some soup stock over.
all, and a dash of white wine. Cover closely and stew very
slowly for three or four hours, turning the meat now and then |
in doing so do not pierce with the fork, as this will allow the
juice to escape. Do not add any water. Make enough potato
pancakes to serve one or two to each person with “Wiener

Braten.”
TO BROIL STEAEK BY GAS

Wipe steak with a damp cloth., Trimm off the sur plus fat.
When the oven has been heated for from five to seven minutes,
lay steak on a rack, greased, as near the flame as possible, the=
position of the rack depending on the thickness of the steak:
Let the steak sear on each side, thereby retaining the juice.
Then lower the rack somewhat, and allow the steak to broil o
the degree required. Just before taking from the oven, sait
and pepper and spread with melted chicken fat,

You can get just as good results in preparing chops and fish.
in the broiling oven.
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BROILED BEEFSTEAK

Heat the gridiron, put in the steak, turn the gridiron over
the hot coals at intervals of two mintites and then repeatedly
al intervals of one minute. Sprinkle with salt and pepper,
and serve on a hot platter.

Chops are done in the same way, but the gridiron is turned
twice at intervals of two minutes and six times at intervals of
one minute,

FRIED STEAK WITH ONIONS

Season the steals with salt and pepper, and dredge with flour.
If tough, chop on both sides with a sharp knife. Lay in a pan
of hot fat, when brown on one side, turn and brown on the
other. 'While the steak is fryving, heat some fat in another
fryer and drop in four of five white onions that have been cut
up. Fry crisp but not black, Remove the steak to a hot
platter, stir one tablespoon of flour in the fryer until smooth,
atld one-half cup of boiling water., Lay the crisp onions over
the steak, then over all pour the brown gravy.

FRIED BEEFSTEAK

Take third cut of chuck or the tenderloin. Have the spider
very hot, use just enough fat to grease the spider. Lay in the
steak, turning very often to keep in the juice, season with salt
and pepper. 3erve on a hot platter. -

BRUNSWICK STEW

Cook one pound of brisket of beef and three pounds of young
chicken with one pint of soup stock or water, one pint of Lima
heans, four ears of cut corn (cut from cob), three potatoes
diced, two tomatoes quartered ; one small onlon, one teaspoon
of paprika and one teaspoon of salt. Let all these simmer
until tender, and before serving remove the meat and any
visible chicken bones.

This stew may be made of breast of veal omitting the chicken
and brisket.

BREAST FLANK (SHORT RIBS) AND YELLOW TURNIPS

Get the small ribs and put on with plenty of water, an onion,
pepper and salt. After boiling about one and one-half hours
add a large yellow turnip cut in small pieces; one-half hour
before serving add six potatoes ctit in small pieces. Water
miust be added as necessary. A little sugar will improve flavor,
and as it simmers the turnip will soften and give the whole
dish the appearance of a stew,
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MEAT QLIVES |
Have a flank steak cut in three inch squares. Spread each
plece with the following dressing: one cup of bread crumbs,
two tablespoons of minced parsley, one chopped onion, a dash
of red pepper and one teaspoon of salt. Moisten with one-
fourth cup of melted fat. Roll up and tie in shape. Cover
with, water and simmer until meat is tender. Take the olives
irom the sauce and brown in the oven, Thicken the sauce
with one-fourth cup of flotr moistened with water to form a
thin paste, |
o SHORT RIB OF BEEF, SPANISH
(et the small ribs of beef and put on with water enough
to cover, seasoning with salt, pepper, au onlon and a tiny clove
of garlic. Let it cock about two hours, then add a can of
tomatoes and season highly either with red peppers or paprika.
Coek at least three hours.

BRAISED OXTAILS -

Two oxtails, jointed and washed; six onions sliced and
browned in pot with oxtails. ‘When nicely browned add water
enough to cover and stew slowly one hour; then add two car-
rots, 1f small; one green pepper, sprig of parsley, one-half cup
of tematoes and six small potatoes, and cock until tender.
Thicken with browned flour, Cook separately eight lengths
of macaroni; place cooked macaroni on dish and pour ragotit
over it and serve hot. _

‘To brown flour take one-half cup of flour, put in pan over’
moderate heat and stir until nicely browned.

| HUNGARIAN GOULASH

Have two pounds of heef cut into one inch squares. Dredge.
in flour and fry until brown, Cover with water and simmer.
for two hours; the last half-hour add one tablespoon of salt.
and one-eighth of 2 teaspoon of pepper, Make a sauce by cook-
ing ‘one cup. of tomatoes and one stalk of celery cut in small
pieces, a bay leaf and two whole cloves, for twenty-five min-
utés; rub theough ‘a sieve, add to stock in which meat was
cooked, Thicken with four tablespoons of flour moistened
with two. tablespoons of water. Serve meat with cooked
diced potatoes, carrots, and green and red peppers cut in strips.

' RUSSTAN GGOULASH
To oné pound heef, free from fat and cut up as pan stew,
add one chopped gréen pepper, one large onion, two blades
8% .
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of garlic (cut fine}, pepper and salt, with just encugh water
to cover. Let this simmnier until meat is very”tender. Add
a little water as needed. Put in medium sized can of tomatoes
an hour or so before using and have ready two cups of cocked
spaghetti or macaroni and put this into the meat until thor-
oughly heated., This must not be too wet; let water cook
away just before adding the tomatoes,

BEEF LOAT :

To two pounds of chopped beef take three egg yolks, three
tablespoons of parsley, three tablespoons of melted chicken-
fat, four heaping tablespoous of soft bread crumbs, one-half
teaspoon of kitchen bouquet, two teaspoons of lemon juice,
grated peel of one lemon, one teaspoon of salt, one-half tea-
spoon of onion-juice and one teaspoon of pepper. Mix and
bake twenty-five minutes in a quick oven with one-fourth cup
0; melted chicken-fat, and one-half cup of boiling water. Baste
otter.

HAMBURGER STEAK

Take one pound of raw beef, cut off fat and stringy pieces,
chop extremely fine, season with salt and pepper, grate in
part of an onion or fry with onions. Make into round cakes
2 little less than one-half inch thick. Heat pan blue hot, grease
lightly ; add cakes, count sixty, then turn theni and cook on the
other side until brown. When well browned they are done i
liked rare. Cook ten minutes if liked well done.

BITKI (RUSSIAN HAMBURGER STEAX)
Take two cups of clear beef chopped, and two cups of bread
crumbs that have been soaked in a little water, leaving them
quite moist, mix thoroughly with the beef, season with pepper
and salt and shape into individual cakes. Fry as directed for
Hamburger Steak.

CHOPPED MEAT WITH RAISINS (ROUMANIAN)
Take a pound of chopped meat, add grated onion, an egg,
matzoth flour, white pepper, mix and form into small balls,
put in pot with one-half cup of water, Iat, sugar, a quarter
cup of large black raisins, a few slices of lemion and let stew
one-half hour, then thicken gravy with tablespoon of Hour
browned in a tablespoon of fat and serve.

CARNATZLICH (ROUMANIAN)

One pound of tenderloin, chopped, add an egg, a little pep-
rika, black pepper, salt and four cloves of garlic (which have
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been scraped, and let stand in a little salt for ten minutes, and
shen mashed-so it looks like dough). Form this meat mixture
into short sausage-like rolls; boil one-half hour and serve at

once.
Serve this dish with Slaietta. (See Vegetables.)

BAXED HASH

Mix together one cup of chopped meat, one cup of cold
mashed potatoes, one-half an onion, minced, one well-beaten
ege and one-half cup of soup stock. Season rather highly
with salt, if unsalted meat is used, paprika and celery salf,
turn into greased baking dish and bake for twenty minutes
in a well-heated oven. The same mixture may be firied, but
will not taste as good.

SOUP MEAT

The meat must be cooked until very tender then lift i out
of the soup and lay upon a platter and season while hot. HHeat
a tablespoon of fat or drippings of roast beef in 2 spider, cut
iup a few slices of oniom in it, also half a clove of garlie, add
a tablespoon of flour, stirring all the time : then add soup stock
or rich gravy, and the soup meat, which has been seasoned
with salt, pepper and ginger., You must sprinkle the spices
on both sides of the meat, and add one-half teaspoon of cara-
way seed to the sauce, and if too thick add more soup stock
and a little boiling water. Cover closely and lef it simmer
about fifteen muntites.

LEFT-OVER MEAT

There are many ways to utilize left-over meat,

Indeed, not one particle of meat should ever be wasted.

Cold roasts of beef, lamb, mutton or any cold joint roasted
or boiled may be made into soups, stews, minces ot used for
sandwiches, or just served cold with vegeiables or salads,

SPAGHETTI AND MEAT

Break spaghetti in small pieces and boil unitl] tender. Put
left-over meat through chopper and mix with the spaghetti,
salt, pepper, and a little onion juice. Grease a baking dish and
put in the meat and spaghetis, sprinkle on top with bread
crumbs and bake in a moderate oven.

MEAT PIE

Cut any left-over beei, lia.mb or veal in small pieces, remov-
ing all excess of fat; parboil one green pepper {seeds removed)
cut in strips, two cups of potatoes and one-half cup of car-
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rots cut in dice, and one onion chopped fine. Add to the meat.
Thicken with one-fourth cup of flour moistened in cold water.
Put in a baking dish. The ¢rust is made as follows: One cup
of flour, one heaping teaspoon ot drippings, pinch of salt, one-
fourth teaspoon of baking powder, one teaspoon of sugar and
cold water to mix, about one-third cup. Roll out to fit baking
dish, cut holes for steam to escape, after covering the con-
tents of the dish. Bake in a quick hot oven one-half hour,

PICKLED MEAT—HOME-MADE CORNED BEET

Take four quarts of water, adding enough salt to float an
egg, boil this salted water, when cool take four or five pounds
brisket of beef, seasoned with whole and ground peppers, one
large clove of garlic, pierced in different parts of the beef,
one tablespoon of sugar, one bay leaf and one teaspoon of salt-
petre, TPut meat into deep stone pot, pour the boiled water
over it and store in a cool place for ten days or two weeks.

EOQILED CORNED EEERF

Put corned beef into cold water: using enough to cover it
well; let it come slowly to the boiling-point; then place where
it will simmer only; allow thirty minutes or more to each
pound. It is improved by adding a few scup vegetables the
last hour of cocking,

If the piece can be used a second time, trim it to good shape;
place it again in the water in which it was boiled; let it get
heated through ; then set aside to cool 1n the water, and under
pressure, a plate or deep dish holding a flat-iron being set on
top of the meat. The water need not rise above the meat suf-
ficiently to wet the iron, When cooled under pressure the
meat is more firm and cuts better into slices.

Cabbage is usually served with hot corned beef, but should
not be boiled with it
' ENCHILADAS

Make a dough of cornmeal and wheat flour and water. Roll
it out in thin, round cakes; cook quickly in a pan that has
not been greased, then roll in a cloth to keep soft and warm.
Grind one cup of sausage, add one-half grated onion, one fable-
spoonn of Worcestershire sauce, and fill the warm cakes with
this mixture. Roll them when filled, and pour over them a
sauce made of two tablespoons of drippings mio which two
tablespoons of flour have been smoothed. Add one cup of soup
stock, one cup of strained tomatoes, two tablespoons of vine-
oar, one tablespoon of Spanish pepper sauce,
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VIENNA SAUSAGE

Wash and put on in boiling water. Boil ten minntes, fiil a
deep dish with hot water, put sausages in, cover, and serve in
hot water. To be caten with grated horseradish or French
mustard.

SMOXED BEEF

Soak overnight in cold water; next morning place it in cold
water, and simmer till quite tender, reckoning one-half hour
to the pound.

ROAST VEAL

The shoulder and breast of veal are best for roasting, Al
ways buy veal that is fat and white. Prepare for the oven in
the following manner: Wash and then dry; rub it well with
salt, a very little ground ginger, and dredge it well with flour.
Lay in roasting-pan and pnt slices of onion on top with a few
tablespoons of goose-fat or drippings. Cover tightly and roast,
allowing twenty minutes to the pound and baste frequently.
Veal must be well done. ‘When cold it slices up as nicely as
turkey.

BREAST OF VEAL—ROASTED

Roast as directed above. Have the butcher cut a pocket to
receive the stuffing. Prepare bread stuffing and sew up the
pocket. Sprinkle a little caraway seed on top of the roast.
A tablespoon of lemon juice adds to the flaver. Daste oiten,

STEWED VEAL

Prepare as above, but do not have the meat cut in small
pieces, If desired one-half teaspoon of caraway seed may be
used instead of the parsley. Mashed potatoes and green peas
or stewed tomatoes are usually served with veal

Any of the flour or potato dumplings are excellent served
with stewed or fricasseed veal.

FRICASSEED VEAL WITH CAULIFLOWER

Use the breast or shoulder for this purpose, the {ormer
being preferable, and cut it up into pieces, not too small,
Sprinkle each piece slightly with fine salt and ginger. Heat
a tablespoon of goose-oil or poultry drippings in a stew-pan,
and lay the veal in it. Cut up an onion and one or two toma-
toes {a tablespoon of canned tomatoes will do}, and add to tins
a little water, and stew two hours, closely covered. When
done mix a teaspoon of flowr and a little water and add {o the
veal, Chop up a few sprigs of parsley, add it and boil up
once and serve. Place the cauliffower around the platter in
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which you serve the veal. Boil the cauliflower in salt and
water, closely covered,

STUFFED SHOULDER OF VEAL

FHave the blade removed, and fill the space with a stuffing
made of bread crumbs, thyme, lemon juice, salt, pepper to
taste and one egg, alse chopped mushrooms if desired. Sew
up the opening, press and tie it into good shape and roast.
The stuffing may be made of minced meat, cut from the veal,
and highly seasoned.

VEAL ILOQAF

Take two pounds of chopped veal,four tablespoons of bread
crumbs, two beaten eggs, season with salt, pepper, ginger,
nutmeg and a little water. Add a tablespoon of chicken-fat;
grease the pan, mix ingredients thoroughly, form into a loaf,
spread or lay piece of chicken-fat on top. Bake in oblong
tin until done, basting frequently.

SHOULDER OR NECK OF VEAL—HUNGARIAN STYLE

Brown tour onions light brown in a tablespoon of fat, add
one teaspoon mixed paprika, and the meat cut in picces; leave
the pan uncovered for a few moments, cover; add one sweet
green pepper, cut up, and let cook; add a little water when-
ever the gravy botls down; when the meat is fender serve with
dumplings.

CALTF'S HEARTS

Remove veins and arteries from the hearts, Stuff with a
highly seasoned bread dressing and sew., Dredge in flour,
brown in hot fat, cover with hot water, and place on the back
of the stove or in a hot oven, Cook slowly for two or three
hours, Thicken the liquor with flour and serve with the hearts.

IRISH STEW

Cut one and one-hali pounds of lamb into small pieces.
Dredge each piece of meat in flour. Brown in the frying-pan.
Put in kettle, cover with water and cook slowly one hour or
until tender. Add one quart of potatoes cut in small dice, one-
half a cup of carrots and three onions, after cooking thirty
minutes. Season with salt, pepper, and thicken with two table-
spoons of flour moistened in enough cold water to form a
smooth paste, Serve with dumplings. (See Dumpling, page 29.)

LAMB AND MACARONI

Dilute one can of concenirated tomato sauce with one quart
of water; mince two medium-sized onions very fine and Iry
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slowly in olive oil or drippings until they are a golden brown,
and add to tomatoes. Fry one and one-hall pounds of lean
neck of lamb in a little drippings until the meat is nicely
wrowned all over and add to the tomatoes, season with one
clove of garlic, two bay leaves, two teaspoons of sugar, pep-
per and salt, and let it simmey for about one and one-half hours,
or until the meat is tender and the sauce has hecome the con-
sistency of thick cream. THave rcady some boiled macaront,
put in with the meat and stir well. Serve hot,
Short 1ibs of beef may be cocked in the same manner.

LAMB STEW—TLOCANE
Brown slices of leek or young onions in one tablespoon of
drippings, add neck or breast of lamb, cut in small pieces;
season with white pepper, salt and parsley; cook until tender,
just before serving season with dill.

CURRIED MUTTON

Have three pounds of mutton cut in one inch squares. Wipe,
put in kettle and cover with cold water. Cook for five minutes,
drain and again cover with boiling water. Add one cup of
chopped onion, one teaspoon of peppercorns, and one-half of
a red pepper, cut in small strips, FPlace on back of stove and
allow it to simmer until tender. Stram liguor and thicken
with flour, Add two tablespoons of drippings, one tablespoon
of minced parsley, one teaspoon of curry powder, and one-
hall teaspoon of salt. Serve with molded rice,

GEWETSH (SERVIAN)

Brown one large onion in a tablespoon of fat, add one tea-
spoon of paprika and two pounds of neck or shoulder of lamb,
cock one hour; have ready one pound of rice that has been
hoiled for twenty minutes. Take a twelve inch pudding dish,
gprease, place a layer of sliced tomatoes on bottom of pan, then
half the rice, half the meat, two sliced green peppers, sprinkle
a little salt and pour part of gravy over this; place another
layer of tomatoes, rice, meat, with two sliced peppers and
tomatoes on top, salt, and pour remainder of gravy, put lumps
of fat here and there; bake in hot oven three-quarters of an
hour, Use plenty of gravy and fat for this dish or else it
will e too dry. bix large tomatoes are required.

ROAST MUTTON WITH POTATQES
Take a shoulder of mutton—must be young and tender—

wash the meat well and dry with a clean towel. Rub well
a8
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with salt, ginger and a speck of pepper, and dredge well with
flour, Lay it in a covered roasting-pan. Put a few pieces of
whole mace and a few slices of onion on top; pour a cup of
water into the pan. Cover it up tight and set ih a hot oven
to roast, basting frequently. Allow twenty minutes to the
pound for roasting mutton; it shounld be well done. Add more
water if necessary (always add hot water so as not to stop
the process of boiling), skim the gravy well and serve +with
currant or ¢cranberry jelly. Pare potatoes of uniform size and
wash and salt them about three-quarters of an hour before
dinner: Lay the potatoes in pan around the roast and sprinkle
them with salt and return to the oven to rcast. Let them
brown nicely.,

BREAST OF MUTTON STEWED WITH CARROQTS

salt the mutton on both sides, adding a little ground ginger;
put on to boil in cold water, cover up tightly and stew slowly.
In the meantime pare and cut up the carrots, add these and
cover up again. Pare and cut up about half a dozen potatoes
into dice shape and add them three-quarters of an hour before
dinner, Cover up again, and when done, make a sauce as
follows: Skim off about two tablespoons of tat from the mut-
ton stew, put this in a spider and heat. Brown a tablespoon
of flour in the fat, add a heaping tablespoon of brown sugar,
some cinnamon and pour the gravy of the stew into the spider,
letting it boil up once, and then pour zall over the carrots and
stew until ready to serve.

White turnips may be used instead of carrots.

MUTTONM OR LAMB CHOPS

Trim off some of the fat and heat in the spider. Season the
chops with salt and pepper, or salt and ginger. Have the
spider very hot with wvery little fat in it. To be nice and
tender they must be sauted quickly to a nice brown. Or the
chops may be broiled over the hot coals or 1n gas broiler, eight
or ten minutes 1s all the time required ; serve at once.

SHOULDER OF MUTTON STUFFED
Have the butcher carefully remove the blade from the
shoulder and fill the space with a bread stuffing ; page 103. Sew
up the opening, roast in the oven with a very little water in
the pan, and baste frequently. Serve with the gravy from
the pan after the grease has beenn carefully removed,
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TO DRESS AND CLEAN POULTRY

singe by holding the fowl over a flame from gas, alcoho! or
burning paper. Pick off pin {feathers. Cut off the nails, then
cut off the head, turn back the skin and cut the neck off quite |
close; take out windpipe and crop, cutting off close to the
body., Cut through the skin around the leg one inch below
the leg joint; take out the tendons and break the leg at the
joint; in old birds each tendon must be removed separately
by using a skewer.

Make an incision just below the breast bone large enough
to insert your hand, take out the fat and loosen the entrails
with your forefinger. When everything is removed, cut off
the wings close to the body, also the neck, feet and head. Sepa-
rate the gall from the liver. In doing this be very careful not
to break the gall, which has a very thin skin. Scrape all the
fat off carefully that adheres to the entrails and lay it in a
separate dish of water overnight, Cut open the gizzard, clean
and pull off the skin, or mner lining.

Make Kosher as directed on page vii,

If vou make use of the head, which you may in soup, cut
off the top of the bill, split open the head, lengthwise, fake
out the brains, eyes and tongue.

Clean the gizzard and feet by laying them in scalding water
for a few moments, this will loosen the skin, which can then
be easily removed.

Remove the oil bag from the upper side of tail.

After making Kosher and cleaning poultry, season all fowls
for several hours before cooking. Salt, pepper, and ginger are
the proper seasoning. Some like a tiny bit of garlic rubbed
inside and outside, especially for goose or duck,

Dress and clean goose, duck, squab, and turkey as directed
for chicken,

TO TRUSS A CHICKEN
Press the thighs and wings close against the body; fasten

securely with skewers and tie with string. Draw the skin of
the neck to the back and fasten it.

el



THE JEWIsSH COOK BOOK

ROAST CHICKEN

Stuff and truss a chicken, season with pepper and salt and
dredge with flour., Put in a roasting-pan with two or three
tablespoons of chicken-fat if the chicken is not especially fat.
When heated add hot water and baste frequently. The oven
shiould be hot and the time necessary for a large chicken will
be about an hour and a half, When done, remove the chicken,
pour off the grease and make a brown sauce in the pan.

CHICKEN CASSEROLE

Bake chicken in covered casserole until nearly tender, then
add three potatoes cut in dice; boil small pieces of carrots,
green peas, and small white cnions—each to be hoiled sepa-
rately. Just before serving, thicken gravy with a teaspoon of
flour mixed with a half cup of soup stock or water. Season
to taste and place vegetables around the dish. '

BEOILED CHICKEN, BAKED

Make chicken soup with an old hen, Remove chicken from
soup just as soon as tender. Place in roasting-pan with three
tablespoons of chicken-fat, one onion sliced, one clove of gar-
lic, one-half teaspoon each of sait and paprika. Sprinkle with
soft Dread crumbs. Baste frequently and when sufficiently
browned, cut in pieces for serving. FPlace on platter with the
strained gravy pour over the chicken and serve.

EROILED SPRING CHICKEN

Take young spring chickens of one to one and one-half
pounds in weight, and spht down the back, break the joints
and remove the breast bone. Sprinkle with salt and pepper
and rub well with chicken-fat. Place in broiler and broil
twenf{y minutes over a clear fire, or under the flame in broiling
oven of gas stove, being careful to turn broiler that all parts
may be equally browned, The flesh side must be exposed to
the fire the greater part of the time as the skin side will brown
quickly. Remove to hot platter.

Or chicken may be placed in dripping-pan, skin side down,
seasoned with salt and pepper and spread with chicken-fat,
and bake hOfteen minutes in a hot oven and then broiled to
finish,

Serve with giblet sauce, .

FRIED. SPRING CHICKEN
Cut it up as for iricassee and see that every piece is wiped
drv. Have ready heated in a spider some goose-fat or other
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poultry drippings. Season each piece of chicken with salt and
ground ginger, or pepper. Roll each piece of chicken in sifted
cracker or bread crumbs (which yout have previously seasoned
with salt). I'ry in the spider, turning often, and browning
evenly. You may cut up some parsley and add while frying.
If the chicken 1s quite large, it 1s better to steam it before
frying.
GIBLETS

Heart, liver and gizzard constitute the giblets, and to these
the neck 1s usually added. Wash them; put them in cold
water and cook until tender. This will take several hours.
Serve with the chicken: or mash the liver, mince the heart
and gizzard and add them to the brown sauce. Save the
stock in which they are cooked for making the sauce.

CHICKEN FRICASSER

Take a chicken, cut off the wings, legs and neck. Separate
the breast from the chicken, leaving it whole. Cut the back
into two pieces, Prepare a mixture of salt, ginger and a little
pepper in a saucer and dust each piece of chicken with this
mixture., When vou are ready to cook the chicken, take all
the particles of fat you have removed from it and Ia}f in the
bottom of the kettle, also a small onlon, cut up, some parsley
root and celery. Lay the chicken upon this, breast firat, then
the leg and so on, Cover up tight and let it stew slowly on
the back of the stove (or over a low gas flame), adding hot
water when necessary, Just before serving chop up some
parsley, fine, and rub a teaspoon of flour in a little cold water,
and add. Let it boil up once. Shake the kettle back and forth
to prevent becoming lumpy. The parsley root and celery may
be omitted if so desired.

Pruck can he prepared in this manner,

. CHICKEN WITH RICE
Joint a chicken; season with salt and ground ginger and
boil with water enough to cover. Allow one-hali pound of
tice to one chicken. Boil this after chicken is tender. Serve
together on a large platter.

CHICKEN (TURKISH STYLE)

Brown a chicken, cover with water and season, cook until
tender. When chicken is tender: slash the skin of chestnuts,
put them in oven and roast, then skin them, put in chicken
and let come to a hoil and serve with the chicken,
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AMASTICH

Cook one pound of rice in a guart of stock for hzalf an hour,
stirring frequently. Then add a chicken stuffed and frussed
as for roasting; cover closely and cook thoroughly. After
removing the chicken, pass the liguor through a strainer, add
the juice of a lemon and the beaten yolk of an egg, and pour
over the bird.

CHICKEN WITH SPAGHETTI EN CASSEROLR

Prepare and truss a young chicken, as if for roasting. Put
it in a casserole, and pour over it twao tablespoons of olive
oil, a cup of white wine, a cup of bouillon, salt and cayenne
to taste, one spoon of dried mushrooms soaked in one cup
of water and chopped fine, and one-hal! can of mushrooms.
Cover tightly and simmer in the oven for about an hour, turn-
ing the chicken occasionally; add a dozen olives and a table-
spoon of chicken-fat, smoothed wdth one tablespoon of flour,
and bring to a boil. Remove the chicken and add about a
pint of boiled spaghettl to the sauce. Place the chicken on
a platter, surround with the spaghetti, and serve.

STUFFED CHICKEN (TURKISH STYLE)

Steam chicken and when it is almost tender stuff it with
the following: Take one-fourth pound of almonds, chopped;
secason with parsley, pepper and salt to taste, add one table-
spocen of Dread crumbs and bind this with one well-beaten
egg. Pui chicken in roasting-pan and roast until done.

SMOTHERED CHICKEN

Two tender chickens cut in half, split down the back; place
the pleces in a colander to drain well, after having been well
salted ; season with pepper ; grease well the bottom of a baking-
pan; add one stalk finely chopped celery, onion; lay the chicken
on breast, side up; sprinkle lighily with flour, fat; two cups
ot hot water. Hawve the oven very hot when putting chickens
in, As soon as browned evenly, cover with a pan, fitting
closely. Reduce the heat of the oven; allow to cook slowly
an hour or so longer, until tender. Place on a hot platter;
set in oven until sauce is made, as follows: put the pan on
top of stove in which chickens were smothered; add level
tablespaon of flour, thinned in cold water; add minced parsley
let this all cook two or three minutes, then add large cup of
strong stock, to the chickens. Broil one can mushrooms, and
pour these over chicken when ready to serve.
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CHICKEN CURRY

Cut chickens in pieces for serving ; dredge in four and sauté
in hot fat. Cut one onlon in thin pieces, add one tablespoon
of curry powder, three-fourths of a tablespoon of salt and one
tablespoon of wine vinegar. Add to chicken, cover with boil-
ing water ; simmer until chicken is tender. Thicken sauce and
serve with steamed rice.

CHICKEN PAPRIKA WITH RICE

Cut a three and one-half pound fat chicken in pieces to serve,
salt it and let stand several hours. Heat one-fourth cup of
fat in an iron kettle, add one medium-sized onion, minced;
try golden brown and set aside. Fry the chicken in the fat
and when nicely browned, add paprika fo taste and boiling
water to cover, and let simmer one hour,

>oak one cup of rice in cold water, drain, add the fried onion
and one teaspoon of salt and gradually three cups of chicken
broth, more if necessary. When nearly done add the chicken
and finish cocking in a slow oven, one-half hour.

CHILI CON CARNE

Cut two broilers in pieces for serving., Season with salt,
pepper, and dredge in flour; brown in hot fat. Parboil six
targe red peppers until soft, rub through a wire sieve. Chop
two small onions fine, three cloves of garlic and one-fourth
cup of capers. Combine, add to chicken, cover with water
and cook until chicken is tender. Thicken the sauce with
fat and flour melted together,

PILAF (RUSSIAN STYLE)

Follow recipe below but substitute cooked lamb for the
chicken, and add chicken livers fried and cut in small pieces,

PILAT (TURKIBH STYLE)

moak one cup of rice in cold water for one hour. Pour off
the water, and put the rice with two cups of soup stock and
one-quarter of a white onion on to boil. Stew until the rice
absorbs all the stock. Stew one-hali can of tomatoes thor-
oughly and season with olive oil or chicken-fat, salt and pep-
per. DMix it with the rice.

Sauté in chicken-fat to a light color, a jointed chicken slightly
parboiled, eor slices of cold cooked chicken or turkey, Make
a depression in the rice and tomato, put in the chicken and two
tablespoons of olive oil or chicken-faf, and stew all together
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for twenty minutes. Serve on a platter in a smooth mound,
the red rice surrounding the fowl,

SPANISH PIE

- Take one pint of cold chicken, duck or any poultry, Cut it
ito flakes and place it in a pudding dish which has been lined
with a thin crust. On the layer of meat place a layer of sweet
red peppers (seeds removed), cut in slices; next, a layer of
thinly sliced sausage, and so on uatil the dish is full. Ower
this pour a glass of claret into which have been rubbed two
tablespoons of flour. Cover with a thin crust of pastry, and
bake.

CHICKEN 4 L& ITALIENNE

Cut the remains of cold chicken {or turkey) into pieces about
an inch long and marinate them in a bowl containing omne
tablespoon of olive oil, one teaspoon of tarragon vinegar or
lemon juice, a few drops of onian juice, salt and pepper. At
the end of half an hour sprinkle with finely chopped parsley,
dip them in fritter batter, and fry in boiling fat. Drain on a
brown paper, and serve with or without tomato or brown sauce,

In some parts of Italy this dish is made of several kinds of
cold meats, poultry, brains, etc, {(the greater the variety the
better), served on the same platter, and in Spain all kinds of
cold vegetables are fried in batter and served together.

ROAST GOOSE

All goose meat tastes better if it 18 well rubbed with salt
ginger and a little garlic a day previous to using.

stuft goose with bread dressing, or chestnut dressing, a
dressing of apples is also very good. (See page 103.) Sew up
the goose, then line a sheet-iron roasting-pan with a few slices
of onion and celery and place the goose upon these, cover
closely, roast three hours or more, according to weight. If
the goose browns too quickly, cover with greased paper or
lower the heat of the oven. Baste every fifteen minutes.

GESCHUNDENE GANS

Take a very fat goose for this purpose. After cieaning and
singgeing, cut off neck, wings and feet, Lay the zoose on a
table, back up, take a sharp knife, make a cut from the neck
down to the tail. Begin again at the top near the neck, take
off the skin, holding it in your left hand, your knife in your
right hand, after all the skin is removed, place it in cold water;
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separate the breast from back and cut off joints. Have ready
in a plate a mixture of salt, ginger and 2 little garlic or onion,
cut up fine, Rub the joints and small pleces with this, and
make a small incision in each leg and four in the breast. Put
in each incision a small piece of garlic or onion, and rub alzo
with a prepared mixture of salt and ginger. Put away in stone
jar overnight or until you wish to use,

GAENSEEKLEIN

Rub wings, neck, gizzard, heart and back of goose with salt,
ginger, pepper and garlic and set on the fire in a stew-pan with
cold water. Cover tightly and stew slowly but steadily for
four hours, When done skim off all the fat. Now put a
spider over the fire, put into it about two or three tablespoons
of the fat that you have just skimmed off and then add the
fat to the meat again. Cut up fine a very small piece of garlic
and add a heaping teaspoon of flour (brown). Add the hot
gravy and pour all over the goose. Cover up tightly and set
on back of stove till you wish to serve, You may cook the
whole goose In this way affer it is cut up,

STUFFED GOOSE NECK (RUSSIAN STYLE)

Remove skin from neck of goose, duck or chicken in one
picce, Wash and clean well and stuff with same mixture as for
Kischtke. Sew at both ends and roast in hot oven until well

browned.
STUFFED GOOSE NECEKE

Remove the fat skin from the neck of a fat goose, being
careiul not to put any holes in it. Clean carefully and sew up
the smaller end and stuff through larger end with the follow-
ing:

(stind fine some pileces of raw goose meat (taken from the
breast or legs), grind also some solt or “linda fat,” a thin piece
of garlic, 2 small piece of onion, when Ane add one egg and a
little soaked bread, season with salt, pepper, and ginger. When
neck is stuffed, sew up larger end, lay it in a pudding-pan, pour
a little cold water over it, set in stove and baste from time to
time, Let brown until crisp. Eat hot,

GOOSE CRACKLINGS {(GRIEBEN)

Cut the thick fat of a fat goose in pieces as big as the palm
of your hand, roll together and run a toethpick through each
one to fasten. Put a large preserve kettle on top of hot stove,
lay in the cracklings, sprinkle a tiny bit of salt over them and
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pour in a cup or two of cold water; cover closely and let cook
not too fast, until water 1s cocled out, Then add the soft or
“finda” fat, keep top off and let all brown nicely. About one
o two hours is required to cook them. If you do not wish the
scraps of “Greben” brittle, take them out of the fat before they
.re Browned. Place strainer over your fat crock, to catch the
clear fat and let greben drain. If greben are too greasy place
in baking-pan in oven a few minutes to try out a little more.
Serve at lunch with rye bread.

ROAST GOOSE BREASTS

The best way to roast a goose breast is to remove the skin
trom the neck and sew it over the breast and fasten it with a
few stitches under the breast, making an incision with a pointed
kuife in the breast and joints of the goose, so as to be able to
insert a little garlic (or onion) in each incision, also a little
salt and ginger. Keep closely covered all the time, so as not
to get too brown., They cut up nicely cold for sandwiches,

GOOSE MEAT, PRESERVED IN FAT

If too fat to roast, render the fat of goose, remove and cut
the skin into small pieces, The scraps, when brown, shriveled
and crisp, are then “Greben,” and are served hot or cold, When
fat is nearly done or clear, add the breast and legs of goose,
previously salted, and boil in the fat until tender and hrowned.
Place meat in crock and potir the clear, hot fat over it to cover,
Cool. Cover crock with plate and stone and keep in a cool, dry
place. Will keep for months. When ready to serve, take out
meat, heat, and drain off fat,

SMOEKED GOOSE BREAST

Dried or smoked goose breast must be prepared in the fol-
lowing manner: Take the breast of a fat goose; leave the skin
on; rub well with salt, pepper and saltpetre; pack in g stone
jar and let it remain pickled thus four or five days. Dry well,
cover with gauze and send away to be smoked.

SMOXED GOOSE

Remove skin. Place legs, neck and skin o1 neck of geschun-
dene goose (fat goose) to one side. Scrape the meat carciully
from the bones, neck, back, etc., of the goose, remove all ten-
dons and tissues and chop very fine. Fill this id the skin of
the neck and sew up with. coarse thread on both ends. Rub
the filled neck, the legs and the breast with plenty of garlic
{(sprinkle with three-eighths pound of salt and one tablespoon
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of sugar and one teaspoon of saltpetre), and encugh water to
form a brine. Place the neck, legs and breast in a stone jar,
cover with a cloth and put weights on top. Put aside for seven
days, turn once in a while. Take out of the brine, cover with
gauze and send to the butcher to smoke, When done, serve
cold, sliced thin.

STEWED GOOSE, PIQUANTE
Cut up, after being skinned, and stew, seasoning with salt,
pepper, 2 few cloves and a very lHitle lemon peel. When
done heat a little goose fat in a frying-pan, brown half a
tablespoon of flodr, add a little vinegar and the juice of half
a lemon,
MINCED GOOSE (HUNGARIAN STYLE)

Take the entire breast of a goose, chop up fine in a chopping
bowl; grate in part of an onion, and season with salt, pepper
and a tiny piece of garlic. Add some grated stale bread and
work in a few eggs., Press this chopped meat back on to the
breast bone and roast, basting very often with goose fat.

RUCK

Singe off all the small feathers; cut off neck and wings,
mlm:‘h may be used for soup; wash thoroughly and rub well
with salt, ginger and a littic pepper, inside and out. Now
prepare this dressing: Take the liver, gizzard and heart and
chop to a powder in chopping bowl, (srate in a little nutmeg,
add a piece of celery root and half an onion. Put all this into
vour chopping bowl. 5Soak some stale bread, squeeze out all
the water and fry in a spider of hot fat. Toss this soaked
bread into the bowl; add one egg, salt, pepper and a speck of
ginger and mix all th{}mughi}r Fill the duck with this and
sew it up. Lay in the roasting-pan with slices of onions, celery
and specks of fat Put some on top of fowl; roast two hours,
covered up tight and baste often, Stick a fork into the skin
from time to time so that the fat will try out.

ROAST DUCK

Draw the ducl; stuff, truss and roast the same as chicken.
Serve with giblet sauce and currant jelly. If small, the duck
should be cocked in an howur.

DUCK A LA MODE IN JELLY

One duckling of about five pounds, one calf’s foot, eight to
ten small onions, as many young carrots, one bunch of parsiey,
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Cook the ioot slowly in one quart of water, one teaspoon of
salt and a small hay leaf. Put aside when the liquor has been
reduced to one-half. In the meanwhile fry the duck and when
well browned wipe off the grease, put in another pan, add the
calf’s toot with its broth, one glass of dry white wine, a table-
spoon of brandy, the carrots, parsley and the onions—the lat-
ter slightly browned in drippings—pepper and salt to taste
and cook slowly under a covered iid for one hour. Cool off
for about an hour, take olff the grease, bone and skin the duck-
ling and cut the meat into small pieces; arrange nicely with
the vegetables in individual earthenware dishes, cover with the
stock and put on the ice to harden. |

SQUABS, OR NEST PIGEONS

Picle, singe, draw, clean and season them well 1inside and
out, with salt mixed with a little ginger and pepper, and then
stuff them with well-seasoned bread dressing. Pack them
closely in a deep stew-pan and cover with flakes of goose fat,
minced parsley and a httle chopped onion. Cover with a 1lid
that fits clozse and stew gently, adding water when necessary,
Do not let them get too brown. They should be a light yellow.

BROILED SQUABS

Squabs are a great delicacy, especially in the convalescent's
menu, being peculiarly savory and nourishing. Clean the
squabs; lay them in salt water for abont ten minutes and then
rub dry with a clean towel. 5plit them down the back and
broil over a clear coal fire. Season with salt and pepper; lay
them on a heated platter, grease them liberally with goose fat
and cover with a deep platter. Toast a piece of bread for each
pigeon, removing the ¢crust. Dip the toast in boiling water for

an instant. In serving lay a squab upon a piece of toasted
bread.

PIGEQON PlHE

Prepare as many pigeons as vou wish to bake in your pie,
Salt and pepper, then melt some fat in a stew-pan, and cut
up an onion 1n it. When hot, place in the pigeons and stew
until tender. In the meantime line a deep pie plate with a
rich paste. Cut tp the pigeons, lay them- in, with hard-boiled
eggs chopped up and minced parsley. Season with salt and
pepper. Put flakes of chicken fat rolled in flour here and there,
pour over the gravy the pigeons were stewed in, cover with a
crust, Bake slowly until done.
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SQUAB EN CARSSEROLE

Take fowl and brown in a skiilet the desired color, then add
to this enough water (or soup stock preferred}, put it in casse-
role and add vegetables; add first those that require longest
cooking. Use mushrooms, carrots, small potatoes and peas. If
you like flavor of sherry wine, add small wine glaas; if not, it
i just as good. Season well and cock in hot aven nhot too
long, as you want fowl and vegetables to be whole. You may
add soup stock if it 15 too dry after being in oven.

ROAST TURKEY

Singe and clean the turkey the same as chicken. Fill with
plain bread stuffing or chestnut stuffing. Tie down the legs
and rub entire surface with salt and let stand overnight. Next
morning place in large drippings or roasting-pan on rack and
spread breast, legs and wings with one-third cup of fat creamed
and mixed with one-fourth cup of flour, Dredge bottom of
pan with flour. Place in a hot oven and when the four on the
turkey begins te brown, reduce the heat and add two cups of
boiling water or the stock in which the giblets are cooking,
and baste with one-fourth cup of fat and three-fottrths cup of
boiling water. When this is all used, baste with the fat in the
pan. Daste every fifteen minutes until tender; do not prick
with a fork, press with the fingers; if the breast meat and leg
are soft to the touch the turkey is done. If the oven is too
hot, cover the pan; turn the turkey often, that it may bhrown
nicely. Remove strings and skewers and serve on hot platter.
Serve with giblet sauce and cranberry sauce. Ii the turkey
is very large it will require three hours or more, a small one
will require only an hour and a hali,

STUFFED TUREKEEY NECK (TURKISH STYLE)

Take neck of turkey, stuff with following: One-quarter
pound of almonds or walnuts chopped fine and seasoned with
chopped parsley, pepper and salt, put two hard-boiled eggs in
the centre of this dressing; stuff neck, sew up the ends and
when roasted slice across so as to have a portion of the hard-
boiled egg on each slice; place on platter and surround with
sprigs of parsley.
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STUFFINGS FOR MEAT AND PCULTRY

TO STUFF POULTRY

Use enough stuffing to fill the bird but do not pack it tightly
or the stuffing will be soggy. Close the small openings with
a skewer; sew the larger one with linen thread and a long
needle, Remove skewers and strings before serving,

" CRUMB DRESSING

Take one tablespoon of chicken faf, mix in two cups of bread
crumbs, pinch of salt and pepper, a tew drops of onion juice,
one tablespoon of chopped parsley, and lastly one well-beaten
egg. Mix all on stove in skillet, remove from fire and stuff
fowl.

BREAD DRESSING FOR FOWL

In a fryer on the stove heat two tablespoons of drippings or
fat, drop in one-half onion cut fine, brown lightly and add one-
quarter loaf of stale baker’s bread (which has previously been
soalced in cold water and then thoroughly squeezed out)., Cook
until it leaves the sides of the fryer, stirring occasionally. If
too dry add a little soup stock. Remove from the fire, put in a
bowl, season with salt, pepper, ginger, and finely chopped
parsley, add a small lump of fat, break in one whole egg, mix
well and fill the fow! with it

MEAT DRESSING FOR POULTRY

If you cannot buy sausage meat at your butcher’s have him
chop some for you, adding a little fat. Also mix in some
veal with the beef while chopping. Season with salf, pepper,
nutmeg or thyme. Grate in a piece of celery root and a piece
of garlic about the size of a bean, add 2 small onion, a2 minced
tomato, a quarter of a Ioaf of stale bread, also grated, and mix
up the whole with one egg. I you prefer, you may sozk the
bread, press out every drop of water and dry in'a heated 3pider
with fat,

POTATO STUFFING

Add two cups of hot, mashed Irish or sweet potatoes to
bread stuffing. Mix well and stuff in goose, stuffed wveal or
lamb Dbreast, or in beef ¢asings, cleaned and dressed.
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CHESTNUT STUFFING
Shell and blanch two cups of chestnuts. Cook in boiling
salted water untif tender. Drain and force through a colander
or a potato ricer. Add one-fourth cup of melted chicken {fat,
one-fourth teaspoon of pepper, three-fourths of a teaspoon of
salt, one cup of grated bread crumbs, and enough soup stock
to moisten,
RAISIN STUFFING
Take three cups of stale bread crumbs; add one-half a cup
of melted chicken fat, one cup of seeded raising cut in small
pieces, one teaspoon of salt and one-fourth teaspoon of white
pepper. Mix thoroughly,
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All vegetables should be thoroughly cleansed just before
being put on to cook.

GGreen vegetables, such as cabbage, cauliflower and Brussels
sprouts, should be soaked heads down in salted cold water, to
which a few spoons of vinegar may be added.

T'o secure the best results all vegetables except beans, that
is the dried beans, should be put in boiling water and the water
must be made to boil again as soon as possible after the vege-
tables have been added and must be kept boiling until the
cooking is finished,

In cooking vegetables, conscrve their jirices.

The average housewife pours down the sink drainpipe the
juices from all the vegetables which she cools; she little real-
izes that she thus drains away the health of her family, Cook
vegetables with just sufficient water to prevent them from
burning, and serve their juices with them; else save the vege-
table “waters” and, by the addition of milk and butter, convert
them into soups for the family use. Such soups, derived from
one or several vegetables, alone or mixed together, make palat-
able and healthfal additions to the family bill-oi-fare.

ASPARAGUS

Cut off the woody part, scrape the lower part of the stalks.
Wash well and tie in bunches. Put into a deep stew-pan, with
the cut end resting on the bottom of the stew-pan. Pour in
boiling water to come up to the tender heads, but not to cover
them. Add one teaspoon of salt for each guart of water. Place
where the water will boil, Cook until.tender, having the cover
pariially off the stew-pan. This will be from fifteen to thirty.
minutes, depending upon the freshness and tenderness of the
vegetable, Have some slices of well-toasted bread on a platter.
Butter them slightly. Arrange the cooked asparagus on the
toast, season with butter and a Lttle salt and serve at once.
save the water in which the asparagus was boiled to use in
making vegetable soup,
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CANNED ASPARAGUS

Open one end of the can, as indicated on wrapper, so tips
will be at opening. Pour off the liquid and allow cold water
to run over gently and to rinse. Drain and pour boiling water
over them in the can and set in a hot oven to heat thoroughly.
‘When ready to setve, drain and arrange carefully on hot plat-
ter and serve same as fresh asparagus, hot on toast or cold
with salad dressing, or with Hollandaise DBauce, page 32,
poured over,

ARTICHOKES (FRENCH OR GLOBE)

French artichokes have a large scaly head, like the cone of a
pine tree. The flower buds are used betore they open,

The edible portion consists of the thickened portion at the
base of the scales and the receptacle to which the leaf-hke
scales are attached.

When the artichoke i3 very young and tender the edible
parts may De eaten raw as a salad. When it becomes hard,
as it does very quickly, it must be cooked. When boiled it
may be eaten as a salad or with a sauce. The scales are pulled
with the fingers from the cocked head, the hase of cach leal
dipped in a sauce and then eaten.

The bottoms (receptacles), which many consider the most
delicate part of the artichoke, may be cut up and served as a
salad, or they may be stewed and served with a sauce, To
prepare the artichoke remove all the hard outer leaves, Cut
off the stem close to the leaves, Cut off the top of the bud.
Drop the artichokes into boiling water and cook until tender,
which will take from thirty to fifty minutes, then take up and
remove the choke. Serve a dish of French salad dressing with
the artichokes, which may be ecaten either hot or cold. Melted
butter also makes a delicious sauce for the artichokes U they
are eaten hot.

JERUSALEM ARTICHOKE

This vegetable is in seazson in the fall and spring, and may be
cooked like kohl-raly and s=erved in a white cream or sauce.
The artichoke may also be cooked in milk,

Wherr this is done, cut the washed and peeled artichoke into
ctbes, put in a stew-pan, and cover with milk (a4 generous pint
to a quart of cubes). Add one small onion and cook twenty
mintites. DBeat together one tablespoon of hutter and one level
tablespoon of flour, and stir this into the boiling milk. Then
seasorr with one teaspoon of salt and one-fourth teaspoon of
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pepper, and continue the cooking one-half hour longer, The
covking should Le Jone in a double boller. The artichoke also
ntakes a very good soup.

FRENCH ARTICHOXKES WITH TOMATO SAUCEHE

Pick off from the solid green globes the outer tough petals,
Scoop out with a sharp-pointed knife the fuzzy centres, leaving
the soft base, which is the luscious morsel. Cut each artichoke
in halves, wash, drain and fry brown on each side in olive oil,
Make tomato sauce and cook thirty minutes in that mixture.
Then serve.

BEET GREENS

Beets are usually thickly sowed, and as the young plants
hegin to grow they must be thinned out. These plants make
delicious greens, and even the tops of the ordinary market beets
are good if properly prepared. Examine the leaves carefully
tor be sure that there are no insects on them; wash thoroughly
in several waters, and put over the fire In a large kettle of
hoiling water. Add one teaspoon of salt for every two quarts
of greens; boil rapidly about thirty minuates or until tender;
drain off the water; chop well and season with butter and salit.

BEQILED BEETS

Carefully wash any earth off the beets, but every care is
nieeded to avotd breaking the skin, roots or crown; if this is
done much of their color will be lost, and they will be a dull
pink. Lay them in plenty of boiling water, with a little vine-
gar; boil them steadily, keeping them well covered with water
for about one and one-half to two hours ior small beets and
two to three and one-half hours for large ones. If they are to
he served hot, cut off the roots and crown and rub off the skin
directly, but if to he served cold, leave them until they have
become cold and then cut into thin slices and sprinkle with salt
and pepper and pour some vinegar over them. If to be eaten
hot, cut them into thin slices, arrange them on a hot vegetable
dish and pour over white sauce or melted butter, or hand these
separately.

BAXED BEETS

Boil large beetroot about two hours, being careful not to
pierce it. When cold mash very smooth, add a little drippings,
pepper, salt and stock. Place in a greased pan and bake one

hour,
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SOUR BUTTERED REETS

Wash as many beets as required and cook in boiling water
until tender. Drain and turn into ¢old water ior peeling, Re-
move the skins, slice and sprinkle with as much salt as desired,
Melt one-half cup of butter in a large frying-pan and add two
tablespoons of strained lemon juice.. Stir the butter and lemon
juice until blended, keeping the fire low. Now turn the beets
mto this sauce, cover the pan and shake and toss until the
sauce has been well distributed. Serve hot at once,

CELERIAC

This vegetable is also known as “knot celery” and “turnip-
rooted celery.” The roots, which are about the size of a white
turnip, and not the stalks are eaten. They are more often used
as a vegetable than as a salad.

Pare the celeriac, cut in thin, narrow slices, and put into cold
water, Drain from this water and drop into boiling water and
boil thirty minutes. Drain and rinse with cold water. The
ce%eriac 18 now ready 1o be prepared and served the same as
celery,

PUREE OF CELERIAC

Boil as directed above and press through a sieve. To one
quart take two tablespoons of butter blended with two table-
spoons flour and cooked until smooth and frothy, add the
strained celeriac and cook five minutes, stirring frequently.
Add one teaspoon of salt and a half cup of cream, cook five
minutes longer and serve hot on toast or fried bread.

CAULTFLOWER

Trim off the outside leaves and cut the stalk even with the
flower. Let it stund upside down 1in cold salted water for
twenty minutes. Put it into a generous quantity of rapidly
boiling salted water and cook it uncovered about twenty min-

utes or until tender, but not so soft as to fall to pieces. Re-
Move any scum from the water before liiting out the canli-
flower. [If not perfectly white, rub a little white sauce over it.
sServe with it a white, a Béchamel, or a Hollandaise sauce; or
1t may be served as a garnish to Lhmken sweetbreads, etc,, the
little bunches being broken off and mixed Wlth the sauce.

AaPANISH CAULI FLDWER

Finely chop one medium-size onion and a small bunch of
parsley. Melt one tablespoon butter in a pan and fry the
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onion until it.is brown. Season with celery salt, Blend in
one tablespoon flour, add one cup boiling water and let simmer
for half an hour. Carefully clean the cauliflower and boil for
one-half hour. Drain the onion sauce, add three tablespoons
tomato catsup, drain the cauliflower, turn into a baking-pan,
pour over the sauce, place in a moderate oven for five minutes
and serve hot.

CAULIFLOWER WITH BROWN CRUMES

Drain and place the hot caulilower 1n serving dish, and pour
over it two tablespoons fine bread crumbs browned in one
tablespoon of hot butter or fat. - Serve hot. Asparagus may
he served in this style.

CAULITLOWER OR ASPARAGUS (HUNGARIAN)

Cook in salt water until tender. Spread with bread crumbs
and butter. Pour some sour cream over the vegetable and
bake until the crumbs are a2 golden hrown.

SCALLOPED CAULIFLOWER

Boil and drain off the water, grease a baking-dish, line with
a laver of cauliflower, add a layer of toasted bread crumbs,
another of cauliflower and so on alternately, letting the top
laver be of bread crumbs. Over all pour one cup of boiling
mill, dot the top with butter and bake in a moderate oven for
twenty minutes,

CAULIFLOWER (ROUMANIAN)

Brown a minced onion, add cauliffower cut in pieces with a
small quantity of water; stew, add salt, white pepper, a little
sour salt and red tomatoes; when half done add one-fourth cup
of rice. Cook until rice is done, The onion may be browned
either in butter, fat or olive oil, as desired,

CREAMED CELERY

Remove the leaves from the stalks of celery; scrape off all
rusted or dark spots; cut into small pieces and drop in cold
water. Having boiling water ready; put the celery into it,
adding one-half teaspoon of salt for every quart of water.
Boil until tender, leaving the cover partly off; drain and rinse
in cold water. Make a cream sauce; drop the celery into it;
heat thoroughly and serve.

LETTUCHE

If lettuce has grown until rather too old for salad, 1t may Dbe
cooked, and makes a lairly palatable dish,
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BROILED LETTUCE

Wash four or five heads of lettuce, carefully removing thick,
bitter stalks and retaining all sound leaves. Cook in plenty
of boiling salted water for ten or fifteen minutes, then blanch
in cold water for a minute or two. Drain, chop lightly, and
heat in stew-pan with some butter, and salt and pepper to
taste. If preferred, the chopped lettuce may be heated with a
pint of white sauce seasoned with salt, pepper, and grated
nutmeg, After simmering for a few minutes in the saice, draw
to a cooler part of the range and stir in the well-beaten yolks.
of two eggs.

GREEN LIMA BEANS .

Cover the shelled beans with boiling water; bring to a boil
quickly; then let them simmer slowly till tender. Drain and
add salt, pepper and butter or hot cream or cream sauce.

CARROTS

Scrape the carrots lightly; cut them into large dice or slices
and drop them into salted boiling water, allowing one tea-
spoon of salt to one quart of water. Boil until tender; drain
and serve with butter and pepper or with cream sauce.

LEMON CARROTS

Old carrots may be used for this dish, and are really better
than the new ones. Pare and cat into dice, and simmer 1n
salted water until tender, but not pulpy. Drain, return to the
fire, and for one pint of carrots add one teaspoon of minced
parsley, a grating of loaf sugar, one-half teaspoon of paprika,
one tablespoon of butter and the juice of half a lemon. Heat
through, shaking the dish now and then, so that each piece
of the vegetable will be well coated with the mixture or
dressing,

SIMMERED CARROTS

Wash, scrape and slice one quart carrots roundwise, DPut
them in a2 saucepan with one tablespoon of butter or drippings,
three tablespoons of sugar and one teaspoon salt. Cover
closely and let simmer on a slow fire until tender,

FLEMISH CARROTS

Scrape, slice and cook one quart of carrots in one quart of
boiling water to which has been added one teaspoon of salt,
until tender; drain. Heat two tablespoons fat, add one small
onion, brown lightly, add the carrots, season with one tea-
spoon of sugar, one-quarter teaspoon of salt, one-eighth tea-
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spoon of white pepper and shake well over the fire for ten
minutes, add one and one-half cups of soup stock, cover and
stmmer for one-half hour, then add one teaspoon chopped pars-
ley and serve hot,

CARROTS WITH BRISKET OF BEEF

Salt and pepper two pounds of fat brisket of beef and let
stand several hours. Wash and scrape two bunches of carrots
and cut in small cubes. Place in kettle with meat, cover with
boiling water and cook several hours or until the meat and
carrots are tender, and the water is half boiled away. Heat
two tablespoons of {at in a spider, let brown slightly, add two
tablespoons of flour and gradually one cup of carrot and meat
hquid. Place in kettle with meat and carrots and boil until
carrots become browned.

COMPOTE OF CARROTS (RUSSIAN STYLE)

Make a syrup of one cup of sugar and one cup of water by
boiling ten minutes. To this syrup add two cups of carrots
diced, which have previously been browned in two tablespoons
hot fat or butter. Cook all together until carrots are tender.
Brown it oven and serve.

CORN ON THE COCB

I'ree the corn from husks and silk; have z kettle of water
boiling hard; drop the corn into it and cock ten minutes (or
longer 1f the corn is not young). If a very large number of
ears are put into the water they will so reduce the temperature
that a longer time will be needed, In no case, however, should
the corn be left too long in the water, as overcooking spoils the
delicate flavor,

COREN OQFF THE COB

Corn 1s frequently cut from the cob after it is cooked and
served 1n milk or butter; but by this method much of the
flavor and juice of the corn itself is wasted. It is better to
cut the corn from the cob before cooking. With a sharp knife
cut off the grains, not cutting closely enough to remove any
ol the woody portion of the skins. Then with a knife press
out all the pulp and milk remaining in the cob; add this to
the corm; season well with salt, pepper and butter; add a
little more milk if the corn is dry; cock, preferably in the
oven, for about ten minutes, stirring occasionally. If the oven
15 not hot, cock over the fire.
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SUCCOTASH

Mix equal parts of corn, cut from the ear, and any kind of
beans; boil them separately; then stir them lightly together,
and season with butter, salt, and pepper and add a little cream
if convenient,

CANNED CORN

To one can of corn take one tablespoon of butter, one-half
cup tmill; sprinkle one tablespoon of flotir over these: stir and
cook about five minutes, until thoroughly hot, Season to taste
and serve hot.

DANDELIONS

_ Waslr one peck of dandelions; remove roots. Cook one hour
in two quarts of boiling salted water. Drain, chop fine; season
with salt, pepper and butter. Serve with vinegar.

STUFFED, CUCUMBERS

Cut four cucumbers in half lengthwise; remove the seeds
with a spoon, lay the cucumbers in vinegar overnight; then
wipe dry and fill with a mixture made from one cup pecans or
Brazil nuts chopped, six tablespoons of mashed potatoes, one
well-beaten egg, one teaspoon of salt, two tablespoons of
chopped parsley, one saltspoon of white pepper, dash of nut-
meg and two tablespoons of melted butter. Bake in a buttered
dish until tender. Serve hot with one cup of white sauce, dash
of powdered cloves, one well-beaten egg, salt and pepper to
taste.

FRIED CUCUMBERS

Daintily prepared fried cucumbers are immeasurably su-
perior to iried egg plant and are especially nice with boiled
chicken.

Peel and slice the cucumbers lengthwise in about the same
thickness observed with egg plant. Lay these slices in salt
and water for about an hour, then dip in beaten egg and cracker
dust, and French fry in boiling fat, taking care to carefully
drain in a colander before serving.

COLD SLAW

Take a firm, white head of cabbage; cut it in halves; take
out the heart and cut as fine as possible on slaw-cutter. Cut
up one onion at the same time and a sour apple. Now sprinkle
with salt and white pepper and a liberal quantity of white
sugar. Mix this lightly with two forks. Heat one tablespoen
of goose 01l or butter, and mix it thordughly in with the cab-
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bage., Heat some white wine vinegar in a spider; let it come
to a boil and pour over the slaw, boiling. Keep covered for a
short time. Serve cold.

BOILED SAUERKRAUT

Talce brisket of beef weighing about two or three pounds. Set
it on to boil in two quarts of water, a little salt and the usual
soup greens. When the meat is tender take it out, salt it well
and put on to boil again in a porcelain-lined kettle, having
previously removed all the bones. Add about a cup of the soup
stock and as much sauerkraut as yvou desire. Boil about one
hour; tie one tablespoon of caraway seed in a bag and boil in
with the kraut. Thicken with two raw potatoes, grated, and
add one tablespoon of brown sugar just Defore serving. If not
sour enough add a dash of vinegar. This gives vou meat,
vegetables and soup. Mashed potatoes, kartoffelkloesse or any
kind of flour dumpling 1s a nice accompaniment. Sauerkraut
is just as good warmed over as fresh, which may be done two
or three times in succession without injury to its flavor,

TO BOIL CABBAGE

Cut a small head of cabbage into four parts, cufting down
through the stock. Soak for half an hour in a pan of cold
water to which has heen added one tablespoon of salt; this is
to draw out any insects that may be hidden in the leaves.
Take from the water and cut into slices. Hawve a large stew-
pan half full of boiling water; put in the cabbage, pushing it
under the water with a spoon. Add one tablespoon of -salt and
cook from twenty-five to forty-five minutes, depending upon
the age of the cabbage. /Turn into a colander and drain for
about two minutes, Put in a chopping bowl and mince, Sea-
son with butter, pepper, and more salt if it requires it. Allow
one tablespoon of butter to a generous pint of the cooked
vegetable. Cabbage cooked m this manner will be of delicate
flavor and may be generally eaten without distress, Have the
kitchen windows open at the top while the cabbage is boiling,
and there will be little if any odor of cabbage in the house,

FRIED CABBAGE

Cut one medium head of cabbage fine, soak ten minutes in
salt water. Drain, heat three tablespoons of fat (irom top of
soup stock preferred), add cabbage, one sottr apple peeled and
cut up, caraway seed to taste, salt, paprika and one-halt onion
minced. Cover very closely and cook slowly for one hour.
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CREAMED NEW CABBAGE

To one pint of boiled and minced new cabbage add one-hali
pint of hot milk, one tablespoon of butter, oue teaspoon of
Aotir, one-half teaspoon each of salt and pepper, one teaspoon
finely minced parsley and a generous dash of sweet paprika.
The butter and four should be creamed together hefore stit-
ring in. Let simmer for about ten minutes, stirring occasion-
ally to keep from burning. Serve hot on toasted bread.

HOT SLAW

Cut the cabbage into thin shreds as for cold slaw. (Use a
plane if convenient), Boil it until tender in salted fast-boiling
water. Drain it thoroughly, and pour over it a hot sauce made
of one tablespoon of butter, one-hali teaspoon of salt, dash of
pepper and of cayenne, and one-half to one cup of vinegar,
according to its strength. Cover the saucepan and let it stand
on the side of the range for five minutes, 3o that the cabbage
and sauce will become well incorporated.

CARRQTS BOILED WITH CABBAGE

Pare the carrots and cut them into finger lengths, in thin
strips, Put a breast of lamb or mutton on to beil, having
previously salted it well. 'When boiling, add the carrots
and cover closely: Prepare the cabbage as usual and lay in
with the mutton and carrots; boil two hours at least; when
all has boiled tender, skim off some of the fat and put 1t into
a spider. Add to this one tablespoon of flour, one tablespoon
of brown sugar and one-half teaspoon of cinnamon. Keep
adding gravy from the mutton until well mixed, and potr all
over the mutton and vegetahbles. Serve together on g platter.

STEWED CABBAGE

Clean and drain cabbage, cut in small pieces and bhoil until
tender. Dramn and rinse in cold water; chop fine, heat one
tablespoon of drippings in spider, one-fourth of an onion cut
fine and one tablespoon ot flour; brown all together, add one-
half pint of scup stock, add cabbage and cook ten minutes
longer. Salt and pepper to taste.

FILLED CABBAGE

Take a Targe, solid head of cabbage; take off the large top
leaves, and scoop out the centre of the cabbage 50 as to leave
the outside leaves intact for refilling. Chop your cabbage fine
as for slaw; take a quarter of a loaf of stale bread, soak it in
water and squeeze very dry. lHeat two tablespoons of drip-

114



VEGETABLES

pings in a spider, add a large-sized onion chopped fine, do not
let the onion get too brown; then add the bread, one pound
of chopped beef well minced and the chopped cabbage and let
it get well heated; take off stove and add two eggs, pepper,
salt, nutmeg, a little parsley and a little sage, season very
highly. Llfse a liltle more cabbage than bread in the filling.
PPut this all back in the cabbage, and cover this with the large
leaves, put into small bread-pan and bake for two hours, put
just enough water in to keep the pan irom burning; don’t baste.
it Jdoesn’t harm if the leaves scorch.

KAL DOLMAR
Boil cabbage whole for ten minutes, ILet it cool and boil
the rice. Mix chopped meat, rice, and salt and pepper. Sepa-
rate the cabbage leaves; put about three tablespoons of the
meat and rice in the leaves, roll up and tie together with
string. Then fry in fat until brown. Boil for half an hour
in a little water. Make brown gravy and pour over.

SAVOY CABBAGE WITH RICE

Boil cabbage whoele for five minutes; drain, separate the
leaves alter it has cooled. Mix one cup of boiled rice with
three dozen raisins, pinch of salt, one teaspoon of cinnamon
and two tablespoons of drippings. Put two tablespoons of
this mixture in three or four leaves, rell them and tie together
with string. PFlace in pan and let cooks for an hour until
done. This dish is just as good warmed up a second time.

There must be sufficient fat and gravy to prevent the cab-
bage rolls fromr sticking to the bottom of the pan which must
he kept closely covered.

BELGIAN RED CABEAGE

Put two or three sticks of cinnamon, salt and pepper, one-
half teaspoon cloves, one onion shiced thin, ong bay leai, two
cups of water, three tablespoons of drippings in saucepan,
then add five or gix greening apples, peeled and cut in quarters.
Lastly, put in one medium-sized red cabbage, cat in halves -
and then sliced very thin. Cook three hours and then add
two tablespoons each of sugar and vinegar; cook one minute
mMore.

RED CAEBBAGE

Cut fine on slaw-cutter, put cabbage in a colander, pour
boiling water over it and let it stand owver another pan for
ten minutes; salt, mix well, and cit up a sour apple in the
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cabbage. Heat cne tablespoon goose or soup drippings, brown.
in this an onion cut fine, add the cabbage and stew slowly,
keep covered. Add a little hot water after it has beiled about
five minutes. When tender add a few cloves, vinegar, brown.

sugar and cinnamon to taste, and serve. White cabbage may
be cocked in this way.

RED CABBAGE WITH CHESTNUTS AND PRUNES

Clean cabbage and cut off outside leaves, cut on cabbage-
cittter—blanch as above. Take one tablespoon of butter, put
in kettle and let brown, add cabbage, let simmer about ten
minutes, stir and let simmer ten minutes more. Add about one
cup of water, one-fourth cup of vinegar, and one tablespoon
of sugar, salt and pepper to taste. Add one-fourth cup of
raising and blanched chestnuts and cook until tender, adding
to cabbage just before serving., Take one tablespoon of flour
smooth with cold water, add to cabbage, let cock a few min-
utes and serve,

VEGETABLE HASH

Hash may be made with one or many vegetables and with
or without the addition of meat and fish. Potato is the most
useful vegetable for hash, because it combines well with meat
or other vegetables. The vegetables must be chopped fine,
well seasoned with salt and pepper, and parsley, onion, chives
or green pepper if desired, and moistened with stock, milk
or water, using a quarter of a cup to a pint of hash. Melt
onc-half tablespoon of butter or savory drippings in a pan;
put in the hash, spreading it evenly and dropping small pieces
of butter or drippings over the top. Cover the pan; let the
hash cook over a moderate fire for half an hour; fold over
like an omelet and serve. If properly cocked there will be a
rich brown crust formed on the outside of the hash,

BAKED EGGPLANT

Parboil eggplant until tender, but not soft, in boiling salted
water, Cut in half crosswise with a sharp knife. Scrape out
the inside and do not break the skin.

_ Heat one tablespoon of butter, add a minced onion, brown,

- then scraped eggplant, bread crumbs, salt and pepper to taste
and an egg yolk. DMix well together, refill shells, place in
dripping pan in oven—baste with butter or sprinkle cracker
crumbs on top with bits of butter—baste often and brown
nicely.
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BROILED OR FRIED EGGPLANT
For preparing eggplant, either to fry or boil, use small egg-
plant as they are of more delicate flavor than the large ones.
Do not cook too rapidly.
BROILED EGGPLANT
Slice the eggplant and drain it as for {rying; spread the slices

on a dish; season with salt and pepper; baste with olive oil;
sprinkle with dried bread crumbs and broil

EGGPLANT FRIED IN OIL (TURKISH STYLE)
Arrange in oiled pan in lavers: one layer of sliced eggplant,
one layer of chopped meat seasoned with egg, chopped pars-
ley, salt and pepper; as many layers as desired, add a little
olive ¢il, cover with water. Bake one-hali hour,

EGGPLANT (ROUMANIAN)

Brown onion, peel eggplant raw, cut in quarters, put in when
onions are brown with a little water and stew; add salt, white
pepper, sour salt, red tomatoes; when half done add one-
fourth cup of rice, cook until rice is tender.

FRIED EGGPLANT

Pare eggplant, cut in very thin slices. Sprinkle with salt,
pile slices on a plate. Cover with a weight to draw out juice;
let stand one hour. Dredge with flour and iry slowly in a
little butter until crisp and brown, or dip in egg and cracker
and fry in deep fat.

GREEN PEAS

Shell the peas and cover them with water; bring to a boil;
then push aside until the water will just bubble gently. Keep
the Hd partly off. When the peas are tender add salt and
butter; cook ten minutes longer and serve. 1If the peas are
not the sweet variety, add one teaspoon of sugat.

SUGAR PEAS
Sugar peas may be cooked in the pods like string beans.
Gather the pods while the seeds are still very small; string
like beans and cut into pieces. Cover with boiling water and
boil gentily for twenty-five or thirty minutes or until tender.
Pour off most of the water, saving it for soup; season the
rest with salt and butter and serve.

CARROTS AND PEAS

Wash, scrape and' cut one pint of carrots in small cubes,
cook until tender, drain and reserve one-half cup of carrot

117



THE JEWISH COOX BOOK

water. Mix carrots well with one pint cocked green peas,
Sprinkle with two tablespoons of flour, salt, pepper and sugar
tcu taste, add two tablespoons of fat or hutter ane-half cup
of milk or soup stock and carrot water, boil a little longer
and serve.

~ GREEN PEAS AND EGG BARLEY (PFARVEL)

Make the pfirvel. Heat one-quarter cup of butter or other
fat, add the piirvel and when golden brown, add one quart
of boiling water, one-half cup of sugar, one-half teaspoon of
salt, and" one can or one-half peck of green peas strained.
Set il tmoderate oven and bake one-half hour or until every
Lernel stands out separately. Serve hot.

GREEN PEAS AND RICH

Shell one-half peck of green peas and wash them well; if
canned peas are used pour off liquid and rinse with cold water,
Heat one-fourth cup of butter or other fat in a spider, add
one cup of rice and let simmer, stirring constantly until rice
is a golden brown; add one quart of beoiling water, then the
drained peas and one-half teaspoon of salt, and one-hali cup
of granulated sugar. Place in pudding dish, s¢t in the oven
and bake until rice is tender. {Serve hot.)

GREEN PEPPERS

Sweet green peppers, within the last ten years have gained
a place in cockery in this country. Their flavor is depended’
on for soups. They are used in stews. "They are used for
salad, and they are used much as a sepaiate vegetable in
dozens of different ways.

STUFFED YEPPERS

Select six tender, sweet peppers, Scak in water bread
crumbs sufficient to make one pint when the water is pressed
out; mix with one-fourth teaspoon basil, herbs and two tea-
spoons of salt, add two tablespoons of butter,

Cut off the stem end of each pepper; carefully remove the
interior and fill the peppers with the plepaled dressing., Place
in a shallow baking-pan and pour arcund them white sauce-
thinned with two cups of water. Bake about one hour, bast-
ing frequently with the sauce,

PEPPERS STUFFED WITH MEAT

Cut a slice from the blossom end of each pepper, remove.’
seeds and parboil ten-minutes. Chop one onion fine and cock:
in fat until straw color; add one-fourth cup of cold cooked

118



VEGETABLES

chicken or veal, and one-fourth cup of mushrooms; cook two
minutes, add one-hali cup of water and two tablespoons of
bread crumbs. Cool, sprinkle peppers with salt and a pinch

of red pepper. Fill with stuffing, cover with crumbs and
bake ten minufes.

STUFFED PEPPERS (ARDAY-INFLUS)

Tal—cg sweet green peppers, cut off blossom end: prepare the
following : To one pound of chopped meat take one ege, grate
in one onion, a little SELI’E, citric acid fSiEﬁ of bean dissolved
in a little water), mix all together. Place this mixture in the
peppers, but do not fill too full. Set the entire top of peppers
in place. Melt one tablespoon of fat in a saucepan, add sliced
tomatoes, then the stuffed peppers and one-half cup of water;
let steam one-hall or three-quarters of an hour. Make sweet
sour with a little citric acid and sugar to taste. Thicken
gravy with one-half tablespoon of flour, browned with one-
halt tablespoon of fat.

GREEN PEPPERS STUFFED WITH VEGETABLES

Brown large whife onions, add one-half cup of uncocked
rice, a little salt, piece of citric acid (size of a bean dissolved
in a little water}, fill peppers, stew with tomatoes like Arday-
influs. Or fill peppers with red cabbage which has hbeen
steamed with onlons and fat, and add moistened rice.

PEPPERS STUFFED WITH NUTS
Another good way to stuff peppers is to parbeil them and
then stuff them with a forcemeat made of chopped nuts and
bread crumbs moistened with salt and pepper. Bake, basting
occasionally with melted butter for twenty minutes.

STEWED PEPPERS

Cut the peppers in half and remove the seeds, stems and
pith. Then cut them in neat, small pieces and throw into
boiling salted water. DBoil for half an hour. Drain them and
then add salt to taste, one tablespoon of butter and four table-
spoons of cream—ito four peppers. Heat thoroughly and serve.

BROILED GREEN PEPPERS
BErcil on all sides; place the broiled peppers in a dish of
cold water so that the skin can be easily removed. ‘When
the peppers are all peeled put in a bowl or crock, add French
dressing, and cover closely. These peppers will keep all
winter.
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RADISHES

There are many vatieties of radishes, round and long, black,
white, and red. The small red radish may be obtained all
year. ‘I'hey are served uncooked, merely ior a relish. The
large varieties are peeled, sliced and saltv:d for the table.

To serve the small ones for table, remove tip end of root,
remove the leaves and have only a small piece of stem on rad-
ish. They may be made to look like a tulip by cutting into
six equal parts from the root end, down three-quarters of
the length of the radish.

BROILED MUSHROOMS

Wash the mushrooms; remove the stems and peel the caps.
Place them in a broiler and broil for five minutes, with the
cap side down during the first hali of broiling. Serve on
circular pieces of buttered toast, sprinkling with salt and pep-
per and putting a small piece of butter on each cap.

CREAMED MUSHROOMS

First wash them thoroughly in cold water, peel them and
remove the stems, then ¢ut them in halves or quarters, accord-
ing to their size.

Melt one tablespoon of bhutter in a saucepan over the fire
then add the mushrooms and let them simmer slowly in the
butter for five minutes; season them well with salt and black
pepper, freshly ground. Adfter seasoning, add a g1l of cream
and while it is heating sift one tablespoon of flour in a2 bowl,
add one-half pint of milk. Stir these briskly till flour is all
dissolved, then pour it gradually in the saucepan with the
mushrooms and cream, stirring the whole constantly to keep
it from Ilumping. Let it just bubble a moment, then add an-
other tablespoon of butter and pour the creamed mushrooms
over hot buttered toast on a hot platter and serve,

Cfﬂoked like this mushrooms have more nutritive value than
bee

SCALLOPED MUSHROOMS

Sauté mushrooms and prepare two cups of white sauce fcn:
one pound of mushrooms, add one teaspoon of onion juice.
Into a well-greased baking dish place one-quarter of the mush-
rooms, then one-quarter of the sauce, and one-quarter of the
bread crumbs continue in this way untﬂ all the satice is used,
pour one cup of cream over this and sprinkle the remaining
crutmbs over the top. Bake fifteen minufes in g mﬂderate
oven, or until the crumbs are hrowned.
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SAUTED MUSHROOMS

Wash, peel caps and stems of one pound of mushtrooms,
drain dry between towels. Place in spider with two table-
spoons of butter and one-quarter teaspoon of salt. Cover and
cook twenty minutes, tossing them. Serve on hot slices of
toast.

BOILED OEKRA

Wash and cut off the ends of young pods, cover with boil-
ing salted water and cook about twenty minutes, until ten-
der. Drain, add cream (a scant cup to a quart of okra), a
tablespoon of butter, and salt and pepper to taste. Another
way of stewing is to cook it with tomatoes, To a pint of okra
pods, washed and sliced, allow a dozen ripe tomatoes, peeled
and sliced, and one med1um~51zed omlon. Stew slowly for an
hour, dddmg one tablespoon of butter, a scant ieaspoon of
salt and pepper to season. No water will be required, the
tomato juice sufficing, In the West Indies lemon juice and
cayenne are also added to stewed okra.

BOILED ONIONS

I'ecl the vnions and cut off the roots; drop each into cold
water as soon as it 15 peeled. When zll are ready, drain and
put in 2 saucepan well covered with boiling water, adding a
teaspoon of salt lor every quart of water. Boil 1ap1dl}r for
ten minutes with the cover partly off; drain and return to
the fire with fresh water. Simmer antil tender; add pepper
and butter and serve, or omit the butter and pepper and pour
A cream sauce over the onions.

SPANISH ONION RAREBIT
Boil two large onions until very soft, drain, chop, and re-
turn to the saucepan with a small pece of butter. Add milk,
salt, pepper, a dash of tabasco sauce, one teaspoon of prepared
mustard, one-half cup of grated cheese. Stir until of the con-
sistency of custard,

SCALLOPED ONIONS
Cut boiled onions into quarters; put them in a baking dish
nd mix well with cream sauce; cover with bread crumbs and
hits of butter and place in the oven until the crumbs are

browned.
STEWED SQUASH

Peel squash, cut m gquarters, put on to boil in cold water,
and cook until tender, Drain, mash fine and smooth, add
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cne-half cup of milk or cream, one tablespoon of butter, pinch
of salt and pepper, and put back on stove to keep hot, DBeat
well with a spoon to make light and smooth.

PARBNIPS

First scrape parsnips, then bell in weak salt water until
tender ; drain, and put in white sauce. Owster plant may be
prepared same way.

SPINACH

Spinach with large leaves is best. It is richest in mineral
matter and is less liable to conceal 1nsects that are difficult
to dislodge. Buy the crisp, green spinach that has no withered
leaves or stalks. That is the freshest and healthiest.

Cut off the roots and pick 1t over carefully, cutting off all
the withered leaves and stems, put the leaves in cold salt
water ta soak for hall an hour. That refreshens them, and
makes any minute insects crawl out and come to the surface.
Shake the leaves about and turn them over several times,
drop them iIn a large pan of water; rinse well; 1ift them out
gseparately and drop back into a second pan of water, Con-
tintte washing in fresh water until there is not a grain of
sand to be found in the bottom of the pan.

In cooking be careful not to put too much water in the pot.
That is the trouble with most spinach. Ifis drowned in water;
a cup is plenty for one quart of spinach. Let the water come
to a boil. Then lift the spinach out of the pan with the cold
water dripping from it and put it mnto the pot, into the boil-
ing water, Put the lid on the pot. Turn the fire a little low
and let it cook slowly for fifteen minutes, stirnng every now
and then to keep it from sticking to the bottom of the pot.

Fust before taking up the spinach put some salt in 1t; then
drain off the water and put a big tablespoon of butter and
one-quarter teaspoon of pepper in it. Take it out of the pot
and place it in a long, flat dish. Slice some hard-boiled eggs
and place the slices all around the spinach for a kind of border.

SPINACH WITH CREAM SAUCE |

Cook as directed, drain through colander, and grind through
machine, make a rich cream satice. Stir spinach in this sauce,
add pepper, salt, huimeg to taste, and garnish with slices of
hard-boiled egg.

SPINACH--FLEISCHIG

Boil a quart of spinach about fifteen minutes, drain thor-

oughly through a colander and chop extremely fine, Heat one
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tablespoon of drippings in a saucepan, rub one tablespoon of
flour in 1t, add salt, pepper and ginger to taste. Add one cup
of soup stock to the whole or some beef gravy. Put the spin-
ach in the sauce, let boil for five minutes. Garnish with hard-
boiled eggs or use only the hard-boiled whites for decoration,
rub the yolks to a powder and mix through the spinach.

SAVOY CABBAGE

Cut off the faded outside leaves and hard part of the stalk,
and wash the vegetable well, Cock in boiling salted water,
Drain, chop very fine and ptoceed as with spinach in the fore-
going recipe.

BRUSSELS SPROUTS

Remove any wilted leaves from the cutside of the sprouts,
and Iet them stand in cold salted water from fifteen to twenty
minutes. Put the sprouts into salted, rapidly boiling water
and cook, uncovered, fifteen or twenty minutes or until tender,
but not until they lose their shape. Drain them thoroughly
in a colander; then place them i a saucepan with butter,
pepper and salt, and toss them until seasoned; or mix them
lightly with just enough whife sauce to coat them.

OYSTER PLANT—SALSITY

Wash, scrape and put at once in cold water with a little
vinegar to keep from disceloring. Cut one-half inch slices and
cook 1n boiling, salted water until soft, Drain and serve in
white sauce. - Or boil in salied, boiling water until tender
and cut in four pieces lengthwise, dredge with flour and sprin-
kle with a little salt and {ry in hot butter or fat until nicely
browned.

SCALLOPED SALEBIFY

Boil and slice the salsify as in preceding recipe. DButter
a baking dish; fill it by adding alternate layers of salsify and
small bits of cheese, 5Season with salt, pepper and hutter,
Pour over 1t a sufficient quantity of milk or cream to moisten
thoroughly. Bake one-half hour. Bread crumbs may be added

i desired.

PLUMS, SWEET POTATOES AND MEAT
Wash one pound of prumes or plums and put on to boil
with one pound of brisket of beef or any {at meat; when the
meat is tender add five medium-sized sweet potatoes which
have been pared and cut in small pieces. Place the meat on
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top, add one-half cup of sugar and a piece of sour salt {citric
acid). Cover and bake until nicely browned. If gravy should
cook away add some warm water.

TEIMESS

Tale equal portions of parboiled spinach and sorrel, season
to taste with ground nutmeg, pepper and salt, and add suffi-
clent drippings to make all moist enough. Place in a covered
dish in a slow oven,.

This 15 prepared on Friday and left in the oven to keep hot
until needed for Shabbas dinner, All green vegetables may
he prepared in the same way.

TURNIPS

Do not spoil turnips by overcooking, The flat white sum-
mer turnip when sliced will cook in thirty minutes, The
winter turnip requires from forty-five to sixty minutes.

EOILED TIUURNIPS

Have the turmips pecled and sliced. Drop the slices into
a stew-pan with Dboiling water enough to cover generously.
Cook until tender, then drain well. They are now ready to
mash ot chop. If they are to be served mashed, put them
back in the stew-pan; mash with a wooden vegetable masher,
as metal is apt to impart an unpleasant taste. Season with
salt, butter, and a little pepper. Serve at once.

HASHED TTURNIPS

Chop the drained turnips into rather large pieces. Return
to the stew-pan, and for one and one-half pints of turnips add
cne teaspoon of salt, one-fourth teaspoon of pepper, one table-
spoon of butter, and four tablespoons of water. Cook over a
very hot fire until the turnips have absorbed all the seasonings.
Serve at once, Or the salt, pepper, butter, and one tablespoon
of flour may be added to the hashed turnips; then the stew-
pan may be placed over the hot fire and shaken frequently
to toss up the turnips. When the turnips have been cooking
five minutes in this manner add one-half pint of meat stock
or of milk and cook ten minutes.

Yhen meat or soup stock is used substitute drippings for
the butter in the above recipe.

KOHL-RABI WITH BREAST OF LAMB
Strip off the young leaves and beil in salt water. Then

peel the heads thickly, cut inte round, thin slices, and lay in
cold water for an hour. Put on to beil a breast of mutton
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or lamb, which has been previously well salted, and spice
with a little ground ginger. When the mutton has boiled
one-half hour add the sliced kohl-rabi, and boil covered. In
the meantiime, drain all the water from the leaves, which you
have Dboiled separately, and chop them, but not too fine, and
add them to the mutton. When done thicken with flour,
season with pepper and more salt if needed. You may omit
the leaves if you are not fond of them.

KOHL-RABE

Kohl-rabi is fine flavored and delicate, if cooked when very
young and tender. It should be used when it has a diameter
of not more than two or three inches,

Wash, peel and cut the Kohl-rahi root in dice and cook in
salt water until tender. Cook the greens or tops in another
pan oi boiling water until tender, drain and chop very fine
in a wooden bowl, IHeat butter or fat, add flour, then the
chopped greens, and one cup of lgquor the Kohl-rabi root
was cooked in or oue cup of soup stock. Add ithe Kohl-rabi,
cook altogether, and serve,

Tise same quatntities as for turnips.

EALRE

Remove all the old or tough leaves; wash the kale thoroughly
and drain. Put it into boiling water to which has been added
salt in the proportion of one-half tablespoon to two quarts
of water. DBoil rapidly, uncovered, until the vegetable is ten-
der; pour off the water; chop the kale very fine; return it
to the kettle with one tablespoon of drippings and two of meat
stock or water to every pint of the minced vegetable. Add
more salt if necessary; cook for ten minutes and serve at once.
The entire time for cooking varies from thirty to fifty minutes,

The leaves are sweeter and more tender after having been
touched by the frost. The same is true of Savoy cabbage,

SWISS CHARD

This vegetable 1s 2 varlety of heet in which the leaf stalk
and midrih have heen developed instead of the root. It is
cultivated like spinach, and the green, tender leaves are pre-
pared exactly like this vegetable. The midribs of the full-
grown leaves may be cooked like celery.

STEWED TOMATOES

Pour boiling water over the tomatoes; remove the skins:
cut into small pieces and place in a saucepan over the fire.
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Boil gently for twenty or thirty minutes and season, allowing
for each quart of tomatoes one generous teaspoon cach of
salt and sugar and one tablespoon of butter. 1f in addition
to this seasoning a slice of onion has been cooked with the
tomatoes from the beginning, the flavor will be greatly im-
proved.
CANNED TOMATOES, STEWED

salt, pepper; add a lump of butter the size of an egg and
add one tablespoon of sugar. Thicken with ome teaspoon of
flour wet with one tablespoon of cold water, stir into the toma-
toes and boil up once.

FRIED TOMATQOES

Cut large, sound tomatoes in halves and flour the insides
thickly, Season with a little salt and pepper., Allow the but-
ter to get very hot hefore putting in the tomatoes. When
brown on one side, turn, and when done serve with hot cream
or thicken some milk and pour over the tomatoes hot,

FRIED GREEN TOMATOES

Cut into thin slices large green tomatoes, sprinkle with salt
and dip into cornmeal, fry slowly in a little buatter till well
browned; keep the fryving-pan covered while they are cook-
ing, so they will be perfectly tender. These ure very delicately
flavored, and much easier to fry than ripe tomatoes. They
make an excellent brealkfast dish,

TOMATO PUREER

Scald the tomatoes, take off the skins carefully and stew
with one teaspoon each of butter and sugar; salt and pepper
to taste. This is enough seasoning for a quart of tomatoes,
When the tomatoes are very soft strain through a coarse sieve
and if necessary thicken with one teaspoon of flour.

SCALLOPED TOMATOES

Dirain off part of the juice from one guart of tomatoes and
season with pepper, salt, and onion juice, Cover the bottom
of a baking dish with rolled crackers, dot over with dabs of
butter, pepper, and salt, then another layer of tomatoes, then
of crumbs, and so on until a layer of crumbs covers the top.

It fresh tomatoes are used bake one hour, if canned, one-
half hour.

[f the crumbs begin to brown too quickly cover the dish
with a tin plate.
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STUFFED TOMATOES

Select tomatces of uniform size, cut a slice from the stem
end and scoop out a portion of the pulp. Have in readiness
a dressing made from grated bread crumbs, parsley, a slice
of minced onion, a high seasoning of salt and paprika and
sufficient melted butter to moisten. Fill this into the toma-
toes and heap it up 1 the centers. Place a bit of butter on
top of each and bake 1n a quick oven until the vegetables are
tender and the tops are delicately browned.

TOMATOES WITH ERICE

Take six large tomatoes, pour boiling water over'them and
skin them. 5Scrape all the inside out with a spoon, put in
saucepan together with two onlous, a tablespoon of butter, one
pint of water; let this boil for a little while; strain, place back
on stove, pour into this one-half pound of rice, let it cook ten-
der ; add salt, pepper, a tablespoon of butter and a little grated
cheese, Fill the tomatoes with this mixture, dip them in epg
and bread crumbs, then fry till nice and brown.

TOMATO CUSTARDS

Simmer for filteen minutes in a covered saucepan four cups
chopped tomatoes, four eggs, one sliced onion, one bay leaf,
and sprig of parsley. Strain and if there be not two cups of
liquid, add water. Beat four eggs and add to liquid. Pour
into greased baking cups and stand them in a pan of water
and hake until firm—about fifteen minutes. Tutn out and
gerve with cream sauce containing green peas.

BAXKED TOMATO AND EGG PLANT

Take a deep earthenware dish, pour into it a cup of cream;
cut several slices of eggplant very thin, salt well, and line
the dish with them; slice twb large tomatoes, place a layer
of these on the eggplant, next a layer of spaghetti (cooked);
sprinkle with grated cheese, pieces of butter, salt, and pepper;
cover this with layer of tomatoes; salt well and sprinkle with
chopped green pepper, and a top layer of eggplant, which also
salt and pepper well. Cocolk gently an hour and a half in slow,
hot oven.

CREQLE TOMATOES

Take one small onion and half a green pepper, chop them
fine and cook until tender in a tablespoon of butter, Cut six
tomatoes in half, sprinkle with a little sugar, season on both
sides with salt, pepper and a little flour, and put them into the
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pan with skin-side down to cook partially, then turn them
once ; they must cook over a slow fre. Phen sprinkle one
tablespoon of chopped parsley over them, pour in one cup
of thick eream and when this has become ‘t_h'::rﬂirughl}?‘ hot, and
has been combined with the other ingredients, the tomatoes
are-ready to serve, * _ ‘

~They have not been disturbed since the first turning, and
have retained their shape., Half a tomato 18 placed on a slice
of toast, with sufficient gravy to moisten, At the scason
of the year, when tomatoes are hard and 'ﬁrmj they may be
peeled hefore cooking, Later they will likely fall to pieces
unless the skin is left on, This is one method of cooking toma-
toes in which they lose the sharp acid taste, disagreeable to
50 Many persons.

STRING BEANS WITH TOMATOES

Cut off both ends of the beans, string them carefully and
break into pieces about an inch in length and boil in salt water.
When tender drain off this brine and add fresh water (builing
from the kettle), Add a piece of butter, three or four large
potatoes cut into squares, also four large tomatoes, cut up,
and season with salt and pepper. Melt one tablespoon of
butter in a spider, stir into it one tablespoon of flour, thin with
milk, and add this to the beans.

STRING BEANS WITH LAMB

Take a small breast of lamb, two large onions, one-quarter
peck of beans (string and cut in long thin pieces); skin six
large tomatoes, and add two cups of water. Cook until the
beans are teénder; then add ene tablespoon of flour to thicken.

STRING OR WAX.BEANS, SWEET AND SOUR

Put the beans into sufficient boiling water to just cover
them ; cook for one hour and a half to two hours, depending
upon the tenderness of the beans. - Meanwhile, prepare for
each quart of beans five sour apples; peel, core and cut in
pieces. When the beans are done, add the apples, the thin
peel of one Jemon, the juice of one and one-half lemons, a
small teaspoon of salt, and tweo tablespoons of cider vinegar.
Let the apples cook -on top of the beans until they are thor-
cughly done, then mix-well with a.good quarter cup of granu-
lated sugar. This dish will be better by being served the
next day warmed up. = - - o
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SWEET SOUR BEANS

If you use canned string beans, heat some fat in a spider
and put in one tablespoon of flour; brown slightly; add one
tablespoon of brown sugat, a pinch of salt, some cinnamon
and vinegar to taste; then add the beans and let them simmer
on the back of stove, but do not let them burn. The juice of
pickled peaches or pears is delicious in preparing sweet and
sour beans.

STRING OR GREEN SNAP BEANS

Cut off the tops and bottoms and “string” carefully; break
the beans in pieces about an inch long and lay them in cold
water, with a littie salt, for ten or fifteen minutes. Heat one
tablespoon of drippings in a stew-pan, in which you have cut
up part of an onion and some parsley; cover this and stew
about ten minutes. In the meantime, drain the beans, put into
the stew-pan and stew until tender; add one tablespoon of
flour and season with salt and pepper (meat gravy or soup
stock will improve them). You may pare about half a dozen
potatoes, cut into dice shape, and add to the beans. If vou
prefer, you may add cream or milk instead of soup stock and
use butter,

POTATOES

Potatoes are wvaluable articles of food and care should be
taken in cooking them. The most economical metnod is to
cook them 1in their “jackets” as there 15 not nearly as much
waste of potato or of the salts that are valuable as food.

POTATOES BOILED IN THEIR JACKETS

Potatoes should be well brushed and put on to boil in a
saucepan of boiling water; they should continue boiling at
the same degree of heat until they are done, when a fork will
easily pierce them, This will take from twenty-five to thirty
minutes. Drain, draw the saucepan to a low flame, place a
clean cloth folded over the top of the saucepan and press the
lid down over 1t. This dries the potaices and makes them
a good color. Hold the potatoes in a cloth and peel them,
then reheat for one minute and serve,

New potatoes, if well hrushed or scraped do not require
peeling.

POTATOES FOR TWENTY PEOPLE

To serve twenty people one-hali peck of potatoes is required.
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BOILED POTATOES

Peel six or eight potatoes, and put them on in boiling water
to which has becn added one teaspoon of salt. Boil as above,

The saucepan used for cooking potatoes should be used for
no other purpose.

EAEED POTATOES, No. 1
Select fine, smooth potatoes and boil them about twenty min-
wtes, Drain off the water, remove the skins and pack in a
buttered dish, Lay a smalil plece of butter on each potato,
sprinkle with salt and pepper. and sprinkle fine bread crumbs
over all, with a few tablespoons of cream. Bake until a nice
light brown. Serve in the same dish. Garnish with parsley.

BAKED POTATOLES, No. 2
Wash large potatoes and bake in 2 quick oven until soit,
which will take about three-quarters of an hour. This is the
most wholesome way ot cooking potatoes. -

POTATO BALLS WITH PARSLEY

Pare very thin, medium potatocs as near a size as possible.
Have rcady a pot of boiling water, salted, drop 1 the potatoes
and keep them at a quick boil until tender. Serve with a
batter made by beating to a cream two tablespoons of butter,
one-half tablespoon of lemonsjuice and one tablespoon of finely
minced parsley; add salt and a dash of cayenne pepper; spread
over the hot potatoes, and it will melt into a delicious dressing.
This is especially nice to serve with fish,

NEW POTATOES
Brush and scrape off all the skin of six potatoes and boil for
half an hour In salted boiling water, drain, salt and dry for
a few minutes, and then pour melted butter over them and
sprinkle with chopped parsley.
MASHED POTATOES

Old potatoes may be used. Pare as many potatoes as re-
quired. DBoil in salt water, drain thoroughly when done and
mash them in the pot with a pofato masher, working in a
large tablespoon of butter and enough milk to make them
resemble dough, do not allow any lumps to form in your dish.

Garnish with parsley.
SCALLOPED POTATOQES, No. 1

Grease a pan with butter., Choose the potatoes that are s0
big or missHapen yvou wouldn’t want to use them for boiling
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or baking. Cut them in thin slices. Spread them in the pan
in a layer an inch thick., Sprinkle with pepper and salt to
taste, Dot with butter here and there, perhaps a half teaspoon
for each layer. Four or six bits of butter should be sprinkled
over each layer. Repeat the lavers of the raw potatoes until
the pan is full. Cover them with milk, Place in the oven
and cook for one hour.

SCALLOPED POTATOES, No, 2
Cut two cups of cold potatoes into cubes; mix well with two
cups of cream sauce, adding more seasoning if necessary; pour
into a haking dish; cover with one cup of bread crumbs and
dot with small pieces of butter and bake for about half an hour.

ROAST POTATOES
Take either sweet or Irish potatoes, or both; pare, wash, and
salt them, and lay them around the meat, and let them roast
for about three-quarters of an hour, Tuwrn them about cnce,
s0 they will be nicely browned.

CREAMED POTATOES

Make a cream sauce, a little thinner than usual by adding a
little extra milk. Cut two cups of boiled potatoes into small
cubes and mix them theroughly with the same. Cook in a
double boiler until the potatoes are thoroughly hot, add a
little chopped parsley if desired, and serve,

POTATOES AUV GRATIN
shice two cups of cold boiled potatoes and add them to two
cups of hot ercam sauce. Bring all to a boil; remove and add
three tablespoons of grated cheese, salt and pepper to taste.
Pour all into a baking «dish, sprinkle buttered bread crumbs
over the top and set in the oven to brown.

GERMAN [FRIED POTATOES
Cut up some raw potatoes quite thin, salt and pepper and
drop in boiling fat. Cover up at frst to soften them., Turn
frequently to prevent burning and then remove the cover to
brown slightly.
SARATOGA CIHIPS

Proceed as above; but do not cover and do not take as many
potatoes at one fime,

HASHED BROWN POTATOES, LYOWNAISE

Finely hash up six cold boiled potatoes and keep on a plate,
Heat one tablespoon of butter in a {ryving-pan, add a fnely
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chopped onien, and Hghtly brown for three minutes, then add
the potatoes. Season with one-half teaspoon of salt and two
saltspoons of white pepper, evenly sprinkled over, then nicely
Lrown them jor ten minutes, occastonally tossing them mean-
while. - Give them a nice omelet form, brown for eight minutes
more, turn on a hot dish, sprinkle a little freshly chopped pars-
fey over and serve. lThese potatoes may be prepared with fat
in place of butter.

CURRIED PQTATOES
‘Melt two tablespoons of fat in a frying-pan; add one onion
chopped fine and cook until straw color. Add two cups of
hoiled potatoes, cut in dice, one-half cup of stock, and one
tablespoon of curry powder. Cook until the stock has been
absorbed ; then add one-half teaspoon of salt, a dash of red
pepper, and one teaspoon of lemon juice.

POTATO CAKES

Take cold mashed potatoes or cold baked or boiled potatoes
that have been mashed and seasoned; roll into balls, dusting
the hands well with flour first, [latten into cakes and saute
in butter, or place on a buttered tin with a small piece of
butter on the fop of each and bake in a hot oven until golden
brown.

POTATOES AND CORN

Butter well a deep baking dish, holding a quart or more.
In the bottom place a layer of potatoes, sliced thin, then a
layer of coin, using one-half the contents of a can. Omn this
sprinkle a littie grated onion and season with salt, pepper and
bits-of Butter. Add another layer of potatoes, then the rest
of the corn, seasoning as before, and cover the whole with a
layer of cracker crumbs. Dot well with butter, pour on milk
antil it cotnes to the top, and bake three-quarters of an hour.
Use cooked potatoes, having them cold before shicing.

| FRENCH FRIED POTATOES
Pare the potatoes and throw them into cold water until

needed. Dry them with a towel; cut into small pieces length-
wise of.the potato; drop them into hot fat and remove when
lightly brawued. It is better to iry only a few at a time,
letting those done stand in a colander in the oven to lceep hot.
When all are.done, sprinkle with salt and serve at once.

For variety; and for use in garnishing, cut the potatoes into
balls; using the vegetable cutter which comes for this purpose.
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POTATOES WITH CARAWAY SEEDS
Boil medinm-sized potatoes in their jackets until tender,
neel while hot. Put two tablespoons of butter or fat in spider,
when hot add potatoes, brown well all over, Drain, sprinkle
with salt and one teaspoon of caraway seeds and serve hot,

POTATOES AND PEARS : S

Heat two tablespoons of iat, add chopped onion and two
tablespoons of flour; when flour is brown, add one.and one-hali
cups of water, stir and cook until smooth, add salt, brown
sugar and a little cinnamen to taste. Quarter four medium-
sized cooking pears, but do not peel, cock them in the brown
sauce, then add six medium, raw potatoes, pared, and cook
until tender.

IMITATION NEW POTATOES

Buy a potato cutter at a first-class hardware store, and with
it cut the potatoes to the size of a hickory nut, and then fry or
steamn them. When cooked they look just like new potatoes.
They are especially nice to garnish meats. You may also par-
boil and brown in fat, or boil and add parsley as you would
with new potatoes. The remainder of the raw polatoes may
he boiled and mashed or fried into ribbons,

POTATO RIBEON
Pare and lay in cold water (ice-water is best) for half an
hour. Select the largest potatacs, then cut round and round
in one continuous curl-like strip {there i also at histrument
for this purpose, which costs but a trifle}; handle with care
and fry a few at a time for fear of entanglement, in deep fat.

STEWED POTATOES WITH ONIONS

Take small potatoes, pare and.wash them very clean, use
one onion to about ten potatoes;-add goose-oil (in fact any
kind of drippings from reast meat will answer) and put them
in a pot or spider. When hot'cut up an onion very fine and
add to the hoiling fat. Then add the potatoes, Salt and pep-
per to taste. Pour some’ water over all, cover up tight and
let them simmer for abeut three-quarters of an_ hour.

STEWED POTATOES, SOUR
Put a tablespoon of-drippings in a kettle, and when it is hot
cut up an onton fine and fry in the hot fat, cover closely.
Put in potatoes, which have been. previously pared, washed,
quartered and well salted. Cowver them tight and stew slowly
until soft, stirring them occasionally, Then heat in a spider
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a little drippings. Brown in this a spoon of flour and add
some soup:stock, vinegar and chopped parsley. Pour this over
the potatoes, boil up once and serve.

STEWED POTATOES

- Pare and quarter, and put on to boil, When almost done
drain off the water, add one cup of milk, one tablespoon of
butter, .a little chopped parsley and cook a while longer.
Thicken with a little flour {wet with cold water or milk), stir,
and take from the fire.

STUFFED POTATOES

Take as many potatoes as are nceded; when done, cut off
one end and take out inside: mash this and mix with it one
tablespoon of butter, a sprig of parsley, pepper, salt, and
enough miik to make quite soft. Put back in the potato skins
aid Lrown in oven and serve very hot,

~ If so desired the open end of each may be dipped in heaten
egg before being put in oven,

. BOHEMIAN POTATO PUFF

- Pare, wash and boil potatees until soft encugh to mash well,
Drain off nearly all the water, leaving just a little; add one
teaspoon of salt and return to the stove, It i3 better to boil
the potatoes in salt water and add more salt if necessary
after mashing, Sift one-half cup of flour into the potatoes
aiter returning o the fire and keep covered closely for about
five miftutes. Then remove from the stove and mash them
as hard’'as you can, so as not to have any lumps. They must
be-of the consistency of dough and smooth as velvet. Now
- put abouttwo tablespoons of drippings or goose-fat in a spider,
chop-up some onions very fine and heat them until they become
a light brown; take a tablespoon and dip it in the hot fat. and
then cut a spoonful of the potato dough with the same spoon
and put 1t in the spider,” and so on until you have used all.
Be careful to dip your spéon in the hot fat every time you
ctit a puff.  Let them browun slightly.

'POTATOES (HUNGARIAN STYLE)

Wash, pare and cut potatoes in one-third inch pieces, there
should be three cups; parboil three minutes, and drain. Add
one-third cup of butter, and cook on back of range until pota-
toes: are soit and slighily brewned. Melt two tablespoons of
butter, add:a few drops of onion juice, two tablespoons of Aour,
and pour:on gradually one cup of hot milk, season with salt
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and paprika, then add one weli-beaten egg volk, Pour sauce
over putatues and sprinkle with finely chopped parsley.
POTATO PUFF

Take two cups of cold mashed potatoes and stir into them
one tablespoon of melted butter, beating to a white cream
before adding anything else. Then put with this two eggs
beaten extremely light, one cup of cream, and salt to taste,
Beat all well and pour into 2 deep dish, and hake in a quick
oven until it is nice and brown. I properly mixed, 1t will
come out of the oven lhight, puffy, and delectable.

POTATO SURPRISE
Take large potatoes, parboill without peeling, cut a small
picce of one end of the potate and scoop out the inside. Mince
two opnees cooked mution, season with pepper and salt, mix
with the potato pulp and a 111:1:1& gravy., Return end of potato
to its place and bake for about twenty minutes with a little
izt on top of each potato.

EQILED SWEET POTATOQES

Put on in boiling water, without any salt, and boil until g
fork will easily pierce the largest. Dramn off the water and
dry.

7 FRIED SWEET POTATOES

Bail, peel and cut lengthwise into slices a quarter of an inch
thick., Fry in sweet drippings or butter {(cold boiled potatoes
may also be fried in this way).

FRENCH FRIED SWEET POTATOES

Wash and cut small uncooked sweet potatoes into gquarters;
dry them and Iower them into boiling hot fat. Brown thor-
oughly; remove with a skimmer; drain and dry on paper;

sprinkle with salt and serve,

ROAST SWEET POTATOES
These are commonly called “baked” sweet potatoes. Select
those of uniform size; wash, and roast in the oven until done,
which you can eaﬂi}r tell by presaing the potatoes. [ done
they mll Jeave an impression when touched, It 11'111'111}? Ie~
quires three-quarters of an hour. Serve in their “jackets.”

ROAST SWEET POTATOES WITH MEAT
TFare, cut lengthwise, salt and put them around roast meats
or pottltry of any kind. Roast about three-guarters of an hour,
or until browamn,
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SWEET POTATOES AND APPLES

Wash and pare long sweet potatees. Cook in boiling salted
water until almost soft; drain and cut slices crosswise, two
inches high, Core, pare and cut apples 11 one-half inch rounds,
Into a spider, place the potatoes upright, with a slice oi apple
ott top of each, Pour over one-half cup of maple syrup, one-
fourth cup of water and two tablespoons of buiter. Baste
frequently until apples are soft. Then pour vne teaspoon of
rum over each section, place a candied cherry 1n the center of
each apple and bake ten minutes. Remove to platter and il
desired, pour more rum over and around. Light the liquor
and bring to the table burning.

CANDIED SWEET POTATOES
Roil sweet potatoes, peel and cut into Iong slices; place in
ani earthen dish; place lumps of butter or chicken-iat if desired
on each side, and sprinkle with sugar. A little water or juice
of half a lemon may be added. Bake until the sugur and fat
have candied and the potatoes are brown.

DRIED BEANS

Took the beans over carefully to remove all dirt and pehbles,
then wash clean. Soak them overnight in plenty of cold water.
In the morning pour off the water and put them in o stew-pan
with cold water enough to cover them generously, l.et them
come to the boiling point in this water, then dreain. Ii the
beans are old and hard, for each quart put a piece of =oda
abotit the size of a large bean in the water in which they are
soaked overnight, also in the first water m which they are
botled.

The scalded and drained heans should be put back in the
stew-pan and covered generously with boiling water. Add
one tahlespoon of sali {for one quart of beans. They should
now cook slowly, with the cover partially off the stew-pan
until they have reached the required degree of tenderness. Ior
stewed and baked beans the cooking must stop when the skins
begin to crack. Tor beans served with a sauce they should
cook until perfectly tender, but they must not be broken or
mushy, TFor purées and soups they should be cooked untii
very soft.

SWEET SOUR BEANS AND LINZEN

Soak overnight and drain the heans, boil in salted water until

tender; drain and prepare by adding salt and pepper to taste,
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thicken with one tablespoon of drippings in which has been
browned one tablespoon of flour and some soup stock, If
the beans are to be made sweet sour add two tablespoons of
vinegar and two tablespoons of brown sugar; beil for a few
minutes and serve. @

BAKED BEANS WITH BRISKET OF BEET

Wash, pick over and soak overnight in cold water, two cups
of navy Dbeans. In the morning, drain and cover with fresh
water, heat slowly and let cock just below the boiling point
until the sking burst. VWhen done, drain beans and put in a
pot with one and one-halt pounds of brisket of heef, Mix one-
half tablespoon of mustard, one teaspoon of salt, one tablespoon
of molasses, two tablespoons of sugar, one-hall cup nf hoiling
water and pour over heans, and add enongh more boiling water
to cover them. Cover pot and hake slowly six or eight hours.

HARICOT BEANS AND BEEF

Wash two cups of haricot beans and leave them covered
with two pints of water overnight. Next day brown one
coarsely chopped onion in a little fat and put it with the beans
and their water into a casserole or stew-jar.

Cook closely covered and rather slowly in the oven or by the
side of the fire one hour, then put in a potnd of heef in fairly
large pieces.

An hour later add one carrot cut into dice. half as many dice
of turnip, and salt and pepper to taste, Continuc the slow
cooking until these vegetables are tender, and a few minutes
before serving thicken the stew with pea meal or flour pre-
viously baked to a fawn color. Flavor with vinegar.

Owing to 1ts concentrated nutriment this stew should hbe
served sparingly with an abundance of potatoes and green
vegetables,

BEANS AND BARLEY

Soak one-half cup of navy beans in cold water overnight.
Prain and cook in one quart boiling water with one teaspoon
of salt, until tender but not broken, add one-half cup of barley
and let cook slowly until barley is tender. about one-half hour.
Add fat =oup stock as the water evaporates. Season to taste
and bake in medium oven about one-half hour or until dry but

not brovwned.
DRIED LIMA BEANS BAEED

Wash one pound of dried Lima beans, let soak overnight.
Drain, add fresh water, bring quickly to the boiling point,
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then let simmer until tender. Add salt and paprika. Heat two
tablespoons of poultry or beef fat in a spider, add two table-
spoons of flour, when brown add one cup of bean liquid, and
the beans. Let simmer and bake in casserole one-half hour.
Reserve the bean broth and add more if ECCSSAry.

FARSOLE

soak the large, very hard Lima beans overnight. To a pound
of beans take two large onions. When the hears are soft add
the onions browned in fat, salt, pepper, a tablespoon of sugar,
a quarter cup of rice, and let all siminer until the rice is done.

FARSOLE DULCE

Soak dried Lima beans in cold water overnight. Drain, put
on with very little water, add one tablespoon of fat, peel of
lemon or orange. When beans are half done, add a tablespoon
of sugar which has been browned in a pan, stew slowly until
the beans are tender,

SLAITTA (ROUMANIAN)

Soak one pound medium-sized white beans overnight, TFPut
on to boil in cold water, when soft, mash, adding a little warm
water while mashing. Add salt and mashed garlic to beans
and one or two teaspoons of sugar. To a pound of beans take
a pound of onions. Brown the onions in oil and add water so
they do not become too Drown or greasy. Wlen beans are ten-
der serve on platter with browned onions poured over then.
May be served either hot or cold. This dish is served with
Carnatzlich. (See Meats.)

BAKED LENTILS (LINZEN)

Pick and wash one-half pound of lentils and soalk them in
cold water overnight. In the morning put them over the fire
in a large saucepan with about a quart of water. As soon
as the water begins to boil, the lentils will rise to the top, Re-
move them with a skimmer, put them in a baking dish with
one small onion and three or four ounces of smoked fat meat
in the centre, and pour over them a pint of boiling water, in
which one-half teaspoon of salt and one-quarter teaspoon of
pepper have been mixed. Bake in a moderate oven four or
five hours. The lentils must be kept moist and it may be
necessary to add a little water from time to time.
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MEAT SUBSTITUTES

The iollowing recipes contain as much nourishment as any
meat dish and can readily be substituted for meat at a meal.

LENTII, SAUSAGES

For each person scak one tablespoon of lentils overiight.
Then drain and leave them spread on a dish for a day.

When ready to use, chop them finely and cook gently in a
covered jar 1n an outer vessel of water for about one hour,
adding {rom time to time just as much water as they will
absorh. ,

VWhen fully cooked, stir in about twice their bulk in bread
crumnbs (preferably whaole wheat), a slight flavoring of very
tinely chopped oniun, powdered mised herbs and nutmeg, sait
and pepper to taste, and drippings to make the whole fairly
niist. .

When cool, shape into sausages (or cutlets or round cakes
for luncheon), coat them with egg and bread crumbs or sea-
soned flour, and brown them in a little fat in a frying-pan or
in a fairly hot oven.

Gravy or diluted meat extract should be served with them.
They are no less good when fried overnight and reheated in
the gravy.

MOCEK CHILE CON CARNE

Pick over and wash two cups of kidney beans, soak in one
quart of water. Next morning bring to a boil in {resh water,
drain, cover beans with hoiling water and cook until tender.
Hali an hour before beans are to be served, put one tablespoon
of butter in a saucepan, chop and add four green peppers, one
smali red pepper, one onion, one pint of tomatoes, one tea-
spoon of salt, cook filteen minutes, add to beans with three
tablespoons of uncooked rice, simmer until thick,

SPANISH BEANS

noak two cups of beans overnight. Drain and boil until the
skin cracks, and let one cup of water remain on the beans.
Chop fine one onion and two cloves of garlic and fry a light
brown in one tablespoon of olive oil; then add one-half can of
tomatoes, one teaspoon chili powder dissolved in a little cold
water, salt to taste and half a dozen olives chopped. A piece
of smoked beef or tongue improves the favor.
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PEA PUREE

Pick over and wash two cups of dried peas. Soak them over
night or for several hours in cold water. Put them on to boi
in three pints of {resh, cold water and let them simmer unti
dissolved. Keep well scrapﬁ:ﬂ from the sides of the kettle.

When soft, rub through a strainer, add a little boiling wate:
or soup stock, add one and one-hali teaspoons of salt, one-hal
teaspoon of sugar and a speck of white pepper, and beat the
mixture well.

Put hard hrisket fat chopped in small pieces, about one
eighth of a pound will be sufficient, into a spider and cook
t;li‘_ltil a light yvellow, add a large onion cut in dice and continus
cooking with the fat until brown. Serve the purée like mashec

potatoes. Pour the onion and fat over it before serving., Serve
hot, '

KIDNEY BEANS WITH BROWN SAUCE

Pick over and wash one pint (two cups) of kidney beans
let soak overnight in cold water. Drain and cook in fresh
salted water till tender. Drain; shake in saucepan with one
teaspoan butter three minutes. "Add one cup of brown sauce
and simimer five minutes,

NAHIT (RUSSIAN PEAS)

Place one pound Russian peas in granite kettle, add one table
spoon of salt and hot water te more than cover and let soak
twelve hours or more, Drain, return to the kettle, cover with
boiling 'water, let cook fifteen minutes, add one-quarter tea
spoon of soda and one pound of brisket of beef or back or nech
of fat chicken and let cook slowly until peas are tender. Meli
two tablespoons of fat, add two tablespoons of flour and twc
{ablespoons of brown sugar, let brown, add one cup of the
Hguid from the peas, cook until thick and smooth. Pour oved
the peas, cook thoroughly, then place in cassercle and bake ix
a moderate oven cne-half hour.

BOILED CHESTNUTS

Boil the chesthuts a few minutes; drain and remove the
shells and sking, Boil again until tender, adding sufficient salf
to make them palatable. Drain again; shake over the fire unti
dry; cover with cream sauce and serve at once. [t allowed 'tc
Etand the chestnuts become heavy and unappetiding.
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CHESTNUT PUREE

Put one pound of chestnuts, which have been shelled and
skinned, on to boil in two cups of miltk and cook until tender,
then mash smooth. If necessary add more milk while boiling.
otrain and season with salt and pepper and one teaspoon of
fresh butter, Serve hot.

ROASTED CHESTNUTS

With a sharp knife cut across on the flat side of each chest-
nut; put them in a wire pan and shake constantly over a hot
fire until the shells split, Serve at once,

CHESTNUTS WITH CELERY (TUREISH)

Ciean and cut table celery and some celery root. Take
roasted chestnuts, season with two tablespoons of olive oil;
put on to boil with the celery and one tablespoon of lemon
juice ; boil all until celery is tender, season with salt and pep-
per and serve hot.

CHESTNUTS AND PRUNES

Peel one pint of chestnuts and skin, then beil until tender.
Boil one pint of prunes till tender. Mix chestnuts and prunes
together, leaving whatever of sauce there is on the prunes.
Season with sugar, cinnamon, and lemon juice, and cook all
together.

CHESTNUTS AND RAIEINS

Remove the outer shells from one quart of chestnuts. Then
pour boiling water over them and remove the skins; put in
cold water for half an hour, then drain and put on in a beiler
with cold water and boil until tender. Do not add any salt as
it toughens them.

In another boiler put one cup of raisins which have been
stemmed and cleaned, cover with cold water, add two bay
leaves and gome stick cinnamon; boil until tender, then potr
them into the boiler containing the chestnuts, Add a pinch of
salt and one teaspoon of hutter and continue until chestnuts
are done, then add two tablespoons of white wine, two table-
spoons of sugar, one-half teaspoon of vinegar and thicken with
one tablespoon ot flour dissolved in water. More sugar or
vinegar may be added to suit taste. Boil a few minutes, then
SerVe.

BOSTON ROAST

Mash one pound of cooked kidney beans and put them

through a_iocod chopper, add one-hall pound of grated cheese,
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salt and red pepper to taste and sufficient bread crumbs to
make the mixture stiff enough to form into a ball. Bakein a
moderate oven, basting occasionally with butter and water.
Serve with tomato sauce.
NUT LOAF

Mix two cups of soft bread crumbs and one cup of chopped
walnnt meats with six tablespoons of butter or any butter sub-
stitute, one-hall cup of hot water, one and one-hali teaspoons
of salt, one-quarter teaspoon of pepper, one tablespoon ot
chopped onion, a sprig of parsley chopped. and bind with one
egr; shape into a loaf. Dlace in a greased baking-dish and
bake in a moderate oven one hour.  As the liquor boils ont of
the loaf it may be used for basting. A brown sauce may be
made in the dish in which the loal is cooked.

NUT ROAST

Soak one-half cup of lentils overnight ; in the morning drain,
cover with fresh water and bring to a hoil. Drain again, put in
fresh water and eook until tender. Drain once more, throw
away the water, and press the lentils through a colander. To
them add one-half cup shelled roasted peanuts, either ground
or chopped, onc-half cup of toasted Dbread crtmbs, one-half
teaspoon of salt and one-half saltspoon of pepper, and milk
sufficient to make the mixture the consistency of mush. Put
into a greased baking-dish; balke in a moderate oven for an
hour ; turn out on a heated platter; garnish with parsley or
watercress and serve.

VEGETABRLE MEAT PIlE

Soak one-half cup of Lima beans overnight; in the morning
let them boil rapidly for one-half hour. Drain, slip the beans
from their skins and split them in halves, Blanch one-guarter
cup of almonds and chop them with one-quarter cup of pea-
nuts. Boil four potatoes, and when done cut two of them into
ammall cubes. Mash the remaining two and use them for a
dough, adding four tablespoons of hot milk, a little salt and
one-quarter cup of flour. Put a layer of beans in the bottom
of the baking-dish, a sprinkling of nuts, a little hard-boiled
egp, then the potato blocks and one-half tablespoon each of
chopped parsley and chopped onion, one-half teaspoon of salt
and one-half saltspoon of pepper and so on until the material
is all used. Roll out the potato dough the size of the baking-
dish; put it over the dish, brush with milk and bake half an
hour in a moderately quick oven.
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TIME TABLE FOR COOKING

The ordinary recipe generally states the time required for
cooking its ingredients, but an approximate table is occaston-
ally of use as giving a general idea of the time required ior
certain things. In any case, it is approximate only, for things
should be cooked until du::na, and various conditions modify
the time stated. The atmosphere, altitude, kind of oven or
mode of heating emploved, and the age of certain things, such
as vegetabies, all have to be considered, so that hard and fast
rules cannot be laid down.

ROASBTING

Allow 15 minutes to warm the meat through, and after that,
figure the fime.

Beef (rare), 12 to 15 minutes per pound; (well done), 15 to
1% minutes.

Lamb ..o, e an e 18 minutes per pound
Mutton ........... b mea e 20 minutes per pound
Veal oo e 30 minutes per pound
Chicken, 4-Ib.....about 2  hours, or 20 minutes per pound

Turkey, 10-1b.. .. .about 3% hours, or 20 minutes per pound
Goose, &Ib.......about 2 hours, or 15 minutes per pound
Duck cvvviveneiernnnanans oo 40 to 60 minutes per pound

BROILING

Steaks, 1  inch thick (rare), 6 to 8 minutes; {(medium), &
to 10 minutes.

Steaks, 134 inch thick (rare}, 8 to 12 minutes; (medium), 12
to 15 minutes.

Lamb, or Mutton Cheops (well done)........ 8 to 10 minutes
Spring Chicken ........ e e et 20 minutes
Squab ..... e Cr e e eeiar e 10 to 15 minutes
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BOILING
Beef .. ... ... iatt. Slowly, 40 to 60 munutes per pound
Mutton ...... ool Slowly, 20 minutes per pound
Corned Beef ... ... ....., Slowly, 30 minutes per pound
Chicken ............. ... ... Slowly, 20 minutes per pound
Fowl ... oot slowly, 30 minutes per pound
30 1 T cevereasothree to five hours
VEGETAEBLES

Young peas, canned tomatoes, green corn, asparagus, spinach,
Brussels sprouts—15 to 20 mintites.

Rice, potatoes, macaroni, summer squash, celery, cauliflower,
young cabbage, peas—20 to 30 minutes,

Young turnips, voung beets, young carrots, young parsnips.
tomatoes, baked potatoes, sweet potatoes, anions, cabbage,
cauliflower—30 to 45 minutes,

Strmg beans, shell beans, oyster plant, winter squash-45 to 60
MInues.

Winter vegetables—one to two hours,
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SALADS AND SALAD DRESSINGS

Salads are divided into two groups, dinner szlads and the
more substantial ones served at supper and luncheon in the
place of meats. They are exceedingly whaolesome.

Nearly all the meats, vegetables, and fruits may be served
as salads, The essential thing is to have the salad fresh and
cold; and if green, to have the leaves crisp and dry.

Lettuce, Romaine, endive and chicory or escarocle make the
best dinner salads, although one may use mixed cooked vege-
tables or well-prepared uncocked cabbage.

Left-over green vegetables, string heans, peas, carrots, tur-
nips, caulifiower, cooked spinach, lecks and beets may all take
their place in the dinner salad, Use them mixed, alone, or as
a garnish for lettuce,

Lettuce and all green, raw salad vegetables should be washed
and soaked in cold water as soon as they come from the
market. After they have stood fifieen to twenty minutes in
cold or ice water, free them from moisture by swinging them in
a wire basket, or dry, without bruising, cach leaf carefnlly
with a naplkin. Put them in a cheese-cloth bag and on the
ice, ready for service, In this way they will remain dry and
cold, and will keep nicely for a weel

The dressing is added only at the moment of serving, as the
salad wilts 1f allowed to stand after the dressing is added.

Meat of any kind used for salads should be cut into dice,
but not smaller than one-half inch, or it will seem like hash.
It should be marinated before being mixed with the other parts
of the salad. Meat mixtures are usually piled in cone-shape
ot a dish, the mayonnaise then spread over it, and garnithed
with lettuce, capers, hard-boiled eggs, wherkins, ete.

To Marinate.—Take one part of oil and three of vinegar,
with pepper and salt to taste; stir them info the meat, and let
it stand a couple of honrs; drain off any of the marinade which
has not been absorbed hefore combining the meat with the
other parts of the salad. Use only enough marinade to season
the meat or fish.

If too much vinegar is added to mayonnaise it robs it of its
consistency and flavor. All salads must be mixed at the last
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minute, at serving time. Mayonnaise dressing may be made
hours before and the meat, lettuce and celery prepared, but
each must be kept in a separate dish until mixing time.

SALAD DRESSINGS

MAYONNAISE DREESSING

Beat the volk of one egg 1n a cold dish with a silver or
wooden fork. If the weather 15 very warm, place the bowl
in a larger vessel filled with chopped ice. When the egg 1s
beaten add one-half teaspoon of salt, dash of red pepper, one-
half teaspoon of English mustard and olive vil, drop by drop,
being careful to beat well without reversing the motion ior
fear of curdling, When the dressing thickens, begin adding
the vinegar or lemon juice, drop by drop. ‘Then add more
olive oil, then more acid, continuing until one cup ot olive oil
and two teaspoons of vinegar or lemon juice are all nsed. Be
sure to have all the ingredients and dishes as cold as possible.

If the mixture should curdle, begin Immediately with a
fresh egg in a fresh dish and wheu it is well beaten add care-
fully the curdled mixture, drop by drop.

To serve twenty pecople one pint of mayonnaise is required.

MAYONNAISE WITH WHRHIPPED CREAM

When vou are in want of a large quantity of dressing, may-
onnaise or French, add one pint of whipped cream to your pre-
pared dressing, stirring thoroughly, just before ready to serve.

COLORED MAYONNAISE

To color mayonnaise, chop parsley leaves very fine; pound
them in a small quantity of lemon juice; strain and add the
juice to the dressing,

WHITE MAYONNAISE

To make white mayonnaise, follow the odinary directions,
using lemon juice instead of vinegar, omitting the mustard
and adding, when finished, a half cup of whipped cream or
half an egg white beaten very stiff.

RUSSIAN DRESIING

Make cone-half pint of mayonnaise dressing and add to it the
following: Two hard-boiled eggs chopped fine, two to iour
tablespoons of tomato catsup, one tablespoon of finely chopped
parsley, one teaspoon of finely chopped or grated white onion
or shallot, after these ingredients are mixed, fold them into
one cup of mayonnaise and serve. Inough for ten people.
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EOILED DREESINKG WITH OLIVE OIL (PARVE)
Beat three whole eggs until very light, add two tablespoons
of olive oil, stirring constantly, add a good pinch of salt, pep-
per, mustard and cayenne pepper. Heat one-half cup of vine-
gor with one teaspoon of sugar in it, stir while hot into the
eggs and put it back on the stove in a double boiler or over
hot water in another saucepan and stir until thick., Serve cold.

MUSTARD DRESSING

Take yolk of one hard-botled egg and rub smooth in a bowl.
Add two teaspoons of French mustard, salt, pepper, and little
sugar. Add a little nil, and then a little vinegar. Garnish top
with the white, cut in piéces.

SOUR CREAM DRESSING

Mix one cup of sour cream and three eggs, well beaten, Dis-
solve two tablespoons of sugar and one tablespoon of mustard
in one-half cup of vinegar; salt, pepper and paprika to taste,
and then stir this slowly inte the cream and eggs. Put in
double boller, cook until thick, then add butter the size of an
egg and cook about five minutes longer. Take from fire and
bottle; this dressing will keep for months.

BOILED DRESRING

Mix one teaspoon of salt, one tablespoon of mustard, one
tablespoon of sugar, one tablespoon of flour and a few grains
of cayenne, Beat three eggs until lemon-colored and add the
dry ingredients with one-half cup of vinegar and two table-
spoons of melted butter. Cook over boiling water until thick;
straimn, add one-half cup of cream or milk, Beat until smooth,
and cool.

FRENCH DRESSING

Mix one-hali teaspoon of salt, one-fourth teaspoon of pepper,
one teaspoon of sugar, a dash of paprika, two tablespoons of
vinegar and four tablespoons of olive vil. Stir until well
blended and use at once,

DRESSING FOR LETTUCE

Rub the yolks of two hard-boiled eggs to a paste, adding
one teaspoon of salad oil or melted butter, being careful to add
only a few drops at a time, Add one-hali teaspoon salt, one-
half teaspoon of prepared mustard, very little pepper, two
tablespoons of white sugar. Stir very hard, then pour in grad-
ually one-half teacup of vinegar.
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SALADS

GREEN SALADS

Imported or domestic endive, chicory, escarole and Romaine
or lettuce must be washed, made crisp in cold water, and dried
in a bag on the ice, Serve them with French dressing.

Imported cndive may, however, be served with mayonnaise,
if desired.

LETTUCE

The French style of making lettuce salad 1s as follows:
After dressing the salad, mix it in one tablespoon of oil, then
take only two tablespoons of white wine vinegar, mixed with
a very little pepper and salt, and just turn the lettuce over and
over in this mixture.

CHIFFONADE SALAD
Lettuce, dandelion, chicory, a litile chopped beet, chopped
celery, a bit of tomato are mixed and covered with French
dressing. The dressing is usually flavored both with onion
and garlic.
ASPARAGUS SALAD

RBoil the asparagus in salted water, being very careful not
to break the caps; drain, and pour over it when cold a mayon-
naise dressing, with some chopped parsley. Serve each person
with three or four stems on a plate, with a little mayonnaise
dressing. Do not use a fork; take the stems in the fingers and
dip in the dressing.

BEET S5ALAD

Boil beets, when tender, skin quickly white hot and slice
them into a bowl. Sprinkle salt, pepper, a tablespoon of brown
sugar, some caraway seeds, one medinm-sized onion in slices,
and pour over all one-half cup of vinegar which has been boiled ;
with a fork mix the hot vinegar through the other ingredients.

BEET AND CAULIFLOWER SALAD
Take some thin shlices of cooked beets, some cold cocked
potatoes, some cold cooked cauliflower, and a little chopped
parsley. Pour over the following dressing and add salt and
pepper to taste:
Put one level teaspoon of mustard, one teaspoon anchovy
satce, one tablespoon of milk or cream, and one dessertspoon
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of vinegar, Mix the mustard with the anchovy, then add the
milk, and lasily the vinegar.
Tomatoes are equally good gerved 1o the same way.

STRING BEAN SALAD

String and remove the ends from one quart of beans. Cut
into short lengths,  Cover with boiling water, add one level
tablespoon of ;::zllt andd cook until tender, but not soft. Drain
attd save one cup of the liquor. Cream one tablespoon of flour
with two tablespoons of butter.  Pour the liguid over the flour
and butter, stirring constantly to avoid "lumping.” Cook this
sauce lor fve minutes, remove from stove and stir i two
tablespoons of strained lemon juice. Pour this over the beans
and serve.

BEOHEMIAN SALAD

Cover the boitom of the salad bowl with crisp Romaine or
letfuce; arrange over the top alternate slices of hard-boiled
egES and boiled beets. Sprinkle with finely chopped onion,
cover with Ifrench dressing, toss and serve.

BOILED CELERY ROOQOT SALAD

Pare and wash the celery roots {they should be the size of
large potatoes), put on to boil in a little salted water, and
when tender remove from the water and set away until cool
Lt in slices about an eighth of an inch thick; sprinkle each
=lice with fine salt, sugar and white pepper; p-:aur enough white
wine vinegar over the salad to cover. A few large ra.isms
hoiled will add to the appearance of this salad. Serve cold in
a salad howl, lined with fresh lettuce leaves.

. CELERY ROOT BASKETS
Buy large celery roots, parboil them and cut in shape of
baskets and scallop the edge; boil beets until soft and cutt them
in small balls (like potato-balls). Set celery root baskets in
French dressing for several hours to flavor, and the beet-balls
in boiling sugar and vinegar. Fill the baskets with pickled
beet-balls ; roll lettuce and cut 1t into shreds and put it around
the celery root basket. The green lettuce, white basket and
red balls form a pretty color scheme, and are delicious as a
zalad,
CHESTNUT SALAD
Fgqual parts of bolled chestnuts and shredded celery are com-
hmed Bananas, apples, celery and chestnuts, Dress with
mayonnaise and serve on lettuce leaves.
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COLD SLAW OR CABBAGE SALAD

Select o small, compact cabhage; strip off the outside leaves
and cut the head in quarters.  With a sharp knife slice very
thin; scak in cold water until crisp; drain and dry Detween
clean towels, Wix with hot dressing and serve when cold.

DRESSING FOR COLL SLAW

Beat the volls of two eggs until light, add one tablespoon
of sugar, one teaspoon of pepper, one-half teaspoon of sall and
dry mustard, pour one cup of vinegar over, stir well and pour
over the slaw,

This dressing may be covked over boiling water 1I s0 de-
sired. Care must be taken in adding the vinegar gradually,
and add sliced onions to the salad.

CUCUMEBER SALAD

Pare thickly, from end to end, and lay in ice-water one hour;
wipe them, slice thin, snd slice an onion egnally thin,  Strew
salt over them, shake up a few times, cover and let remain in
this brine for another hour. Then squeeze or press out every
drop of water whiclh has been extracted from the cnucumbers.
Put into a salad howl, sprinkle with white pepper and scatter
bits of parsley over them; add enough vinegar to cover. You
may slice up an equal quantity of white or red radishes and
mix with this salad.

CAULIFLOWER BALAD

Wash the cauliflower carefully, tie in a cloth and cook in
hoiling salt water until thoroughly tender. When done, re-
move the cloth, pour two tablespoons of lemon juice over the
cauliflower and set it on the ice to coul, When ready to serve,
separate the flowerets, lay them on lettuce leaves, cover with
French dressing and sprinkle one tablespoon of chopped pars-
ley over the top. ‘

SALAD OF EGGPLANT (TURKISH STYLE)

Use small eggplants. Place on end of toasting fork under
broiler gas flame until the peel is black ; remove the skin. The
eggplant will then be tender; chop with wooden spoon, add
lemon juice, parsley chopped fine, and olive oil.

EGGPLANT SALAD (ROUMANIAN)

Broil eggplant; when cool, skin, lay on platter, cut with
wooden spoon, add a red onion cut fine, or garlic cut very fine
salt and a little vinegar, |
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TOMATO SALAD (FRENCH DRESSING)

Take six firm red tomatoes, wash and wipe them neatly, slice
them in thin slices with a very sharp knife. Line a salad bowl
with lettuce leaves, lay the sliced tomatoes in, sprinkle with
salt and pepper, serve with French dressing.

MAYONNAISE OF TOMATOES (WHOLE)

Select tnmatoes that are of uniform size, round, smooth and
spotless, sculd and take off outer skin, set away on ice until
ready to serve, merve on individual dishes, putiing each on a
lettice leaf and pour a tablespoon of mayonnaise dressing over
each tomato.

STUFFED TOMATOES

Select round, very Arm and even sized tomatoes, cut off the
top (reserve to use as a cover), scrape out the inside, being
very careful to not break the tomato.  Fill each tomato with
sume finely prepared “cold slaw,” cover with the top of the
tomato, lay them on letttce leaves and pour a mayonnaise
dressing over cach., You may lay them en masse on a deco-
rated platter, heaping them in the shape ol a mound, or serve
individaally.

STUFFED TOMATOLES, CHEESE SALAD

Wash and skin six small tomatoes. Cut a pilece from the
stem end of each and when cold remove a portton of the pulp
from the centre. Then sprinkle with salt and mnvert on the
ice to chill. Mash to a paste one small cream cheese, add two
tublespoons of chopped pimento, one tablespoon ot Ifrench
mustard.  Blend swell, moisten with a French dressing and
fill into the tomato shells. Arrange on a bed of crisp lettuce
leaves and pour over cach tomato a tablespoon of thick boiled
dressing.

LIMA BEAN SALAD

Take two cups of cold, cooked Lima beans, two stalks of
chopped celery, one dozen chopped +olives, one teaspoon of
onion juice, one teaspoon of salt, and a dash of red pepper.
Mix thoroughly and serve on lettuce leaves with French dress-
ing and garanish with green and red peppers cut in squares.

DPEPPER AND CHEESHEH BALAD

Fill green peppets with a mixture of cream cheese and
chopped olives, Set on the ice and then slice the peppers and
serve a slice {shaped like a four-leaf clover) on a leaf of let-
tuce. Small brown bread sandwiches go well with this.
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GREEN PEPPERS FOR [ALAD
Put whole, green sweet pepper in boiling water and cook
until tender. Place on platter and drain. Make a dressing of
vinegar, salt, sugar and oil. berve,

PEPPER SALAD

Cut the peppers lengthwise in half, and fill with a mixture
of flaked, cold cooked fish and minced celery, mixed with
mayocnnaise.

POTATO SALAD, No. 1

Boil ten potatoes (small, round ones preferred) in their
skins, When done, peel them while still hot and slice in thin,
round slices. Spread over the potatees one omilon, sliced fine,
and sprinkle generously with salt and pepper, add one table-
spoon of mustard seed, one-half tablespoon of celery seed, and
one-half tublespoon of sugar.

Beat one egg until light, pour two tablespoons of goose or
chicken fat, melted, over the eggs, stir well, add one-half cup
of vinegar, pour over the seasoned potatoes: then add one-
quarter cup of hot water and if necessary, add a little more
virtegar, salt or pepper. One or two chopped hard-boiled eggs
added improves the salad. Iine a salad bowl with lettuce
leaves, pour in the salad and decorate the top with grated hard-
boiled eggs.

Melted butter may be used if for a milk meal or heated olive
oil for a parve salad in place of the melted fat.

POTATO SALAD, No. 2

Boil one quart of small potatoes, Bermuda potatoes are best.
Do not peel them, just wash and scrub the potatoes thoroughly
in cold water, Dut them in a kettle with enough cold water,
slightly salted, just to cover them; stand them. over a brisk
fire with the kettle covered until the water begins to boil; then
turn down the heat, lift the cover of the kettle slightly and let
the potatoes cook slowly till donre, Drain off the water and
stand the potatoes where they will get cold. But do not put
them in a refrigerator. When quite cold, peel the potatoes
and slice them very thin in a ealad bowl To every two layers
of potato slices sprinkle over a very light layer of white onions
sliced very thin. Texas onions are particularly fine for this
purpose,

When the salad bow! is well filled pour over the salad a
French dressing made of equal parts of oil and vinegar; let the
vinegar be part tarragon; use a palatable amount.of salt and
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pepper. When ready to scrve, cover the surface of the salad
with a stiff mayonnaise in which a suggestion of cream has
been mixed. Ornament with quarters of hard-boiled eggs,
botled beets cut in fancy slices and a fringe of parsley around
the edge of the bowl.

POTATQ SALAD, No 3

Put into a bowl two tablespoons of olive oil, one tablespoon
of sugar, one teaspoon of salt, some pepper and one tablespoon
of vinegar and raix all together. Cut into this in slices six
hot potatoes. Then cut into small pieces two small onions, a
little garlic, some parsiey, six stuffed olives, three hearts of
celery {or the end of it), six radishes, three slices of red beets
and two hard-boiled eggs. Add this to the gravy in the bowl,
mix well, and season to taste. Put all into a glass dish and
pour over this a prepared mayonnaise dressing. Decorate with
parsley, olives (whole), some lettuce and put in the centre
some celery leaves.

SQUASH SATAD (TURKISH STYLE)

Grate off the skin of long squash (the kind that looks like
cuctimbers), cut the squash in slices, one-quarter of an inch
thick, and iry in olive ¢il; prepare a sauce with a little vine-
gar, one-half teaspoon of prepared mustard, two tablespoons
of olive cil, beat these ingredients very well; add two shallots
or leeks, cut in small pieces, pour sauce over the squash and
serve.

WALDORF SALAD

Mix an equal quantity of sliced celery and apples, add a
quarter of a pound of pecans or English walnuts, chopped fine.
Put over a tablespoon of lemon juice and sufficient mayon-
naise dressing to thoroughly cover. To be absolutely correct,
this salad should be served without lettuce; it can, however,
pe dished on lettuce leaves.

WATER-LILY SALAD

Boil twenty minutes, one egg for each lily ; remove shell and
while still warm cut with silver knife in strips from small end
nearly to hase; very carefully lay back the petals on a heart
of bleached lettuce; remove yolks and tub them with spoon
of butter, vinegar, a little mustard, salt and paprika; form cone-
shaped balls, and put on petals, sprinkling bits of parsley over
balls. Two or three stuffed olives carry out the effect of buds;
serve on cut-glags dishes to give water effect,
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MARSHMALLOW BALAD

Cut up one-quarter pound of marshmallows into small
squares, also contents of one-half can of pineapple. Lct the
marshmallows be mixed with the pineapples quite a while be-
fore salad is put together; add to this one-quarter potnd of
shelled pecaas. Make a drip mayonnaise of one yolk of egg
into which one-half cup of vil is stirred drop by drop; ent this
with lemon juice, but ro not use any sugar; to two tablespoons
of mayonnaise, add four tablespoons of whipped cream. berve
on fresh, green lettuce-leaves.

COTTAGE CHEESE SALAD

Mix thoroughly one pound of cheese, one and one-half table-
spoons of creant, one tablespoon of chopped parsley and salt
to taste. First fill a rectangular tin mold with cold water to
chill and wet the surface; line the bottom with waxed paper,
then pack in three layers, putting two or three parallel strips
of pimento between layers. Cover with waxed paper and
set in a cool place until ready to serve; then run a koife around
the sides and invert the moll. Cut in slices and serve on let-
tuce leaves with French dressing and wafers, Minced olives

may be used instead of the parsley, and chopped nuts also may
be added.
CREAM CHEESE SALAD
Moisten a cream cheese with cream and heat to a froth.
Arrange in a mound shape on a dish and turn preserved goose-
berries over it. Serve with biscuits.

CREAM CHEESE SALAD WITH PINEAPPLES

Serve one slice of Hawalian pineapple on lettuce leaves, On
the pineapple slice place a spoon of cream cheese and some
chopped walnuts and top off with a dash of mayonnaise dress-
ing.

FRUIT SALAD

Slice one pineapple, three oranges, and three bananas, Tour
over it a French mayonnaise, put on lettuce leaves and serve
at once. For those who do not care for the mayonnailse, make
a syrup of one cup of sugar and one-hali cup of water, boil
until thick, add juice of lemon, let slightly cool, then pour over
fruit. Let stand on ice one to two hours. Ancother nice dress-
ing i1s one cup of claret, one-half cup of sugar, and piece of
femon. Alwavs use lemon juice in prelerence to wvinegar in

fruit salads. All fruits that go well together may be mixed.
This 13 served just belore desert.
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FRUIT AND NUT SALAD
Slice two bananas, two oranges and mix them with one-half
cup of English walnuts and the juice of one-half lemon with
French dressing, Serve on lettuce leaves.

GRAPE-FRUIT SALAD

Cui the grape-fruit in halves and remove the pulp, being
careful to get none of the tough white skin, Mix with bananas
and oranges and stiv in white mayonnaise dressing, Remove
all skin irom the inside of the grape-fruit and il with the
mixture, heaping it high and ornamenting with maraschine
cherries, Lay each hali in a bed of lettuce leaves and serve.

BANANA DAINTY

Cut the bananas tn half crosswize and arrange them on g
plate, radiating from the center. Sprinkle with grated nuts or
nttmeg and heap white mayonnaise in the center. Garnish
with maraschino clhierries,

HUNGARIAN FRUIT SAYLAD
Mix together equal parts of banana, orange, pineapple, grape-
frait and one-half cup of chopped nuts. Marinate with French
dressing. Fill apple or orange skins with mixture, Arrange
on a bed of watercress or lettuce leaves, Sprinkle with paptika.

NUT SALAD

Make a plain grape-fruit salad. When you have it ready
to serve, cover the top thickly with finely chopped almonds

L]

or pecans mixed. Pour over French dressing.

RUSSIAN FRUIT SALAD

Peel and pit some peaches, cut in slices and add as much
sliced pineapple, some apricots, strawbe¥ries and raspberries,
put these in a dish. Prepare a syvup of juice of two lemons,
tiwo oranges, one cup of water and one pound sigar, a half
teaspoon of powdered cinnamon, grated rind of lemon, add
one cup red wine and a half glass of Madeira, arrak or rum.
Bol this syrup for five minutes, then pour over the fruit, toss-
ing the fruit from time to tinme until cool. Place on ice and
serve cold.

FISH SALAD

Take vne pound cold boiled fish left over from the day pre-
vious, or boil fresh fish and let cool, then skin, bone and flake.
If iresh fish is used, mix two tablespoans of vinegar, a pinch
of salt and pepper with the fish. Make a mayonnaise dressing
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(French mayonnaise preferred), and mix half with the fish,
leaving other half to spread over top of salad, after it is put
in bowl. Serve either with or without letiuce leaves.

FISH SALAD TFTOR TWENTY PEQOPLE

Boil four pounds of halibut, cool and shred fish. Marinate
the fish as directed. When ready to serve add six hard-hoiled
eggs chopped, and one pint battle of pickles or chow-chow.
‘The pickle may he omitted and celery cut fine be added. When
these are well mixed serve on Iettuce leaves with mayonnaise
dressing, of which one pint will be reguired.

MAYONNAISE OF FLOUNDER

I'ut some fillets of flounder into hoiling water with a little
salt and lemon juice, and cook uniil tender, then drain thor-
otughly.

When cold, put them in the center of soine chopped lettuce,
cover with mayonnaise sauce and garnish with slices of toma-
toes and bard-Doiled egys.

HERRING SALAD, No, 1

Soak four herrings in cold water overnight, and then rinse
several tim®s in fresh cold water. Skin, bone, and cut in one-
halt inch pieces. Peel two apples, and cut in dice. Mix with
herring, then add one-half cup of coarsely chopped almonds
and one onlon chopped fine. Remove the milsner or soft egg
from the inside of herring, and mash perfectly smooth. Add
one-hali cup of vinegar, one teaspoon of sugar, pinch of pepper.
Mix well, and then pour over herring, stirring with a fork to
prevent mashing. Set in ice-box until ready to serve. Put
sliced lemons on top. Herring can be left whole, dressing
made and poured over whole herrings.

HERRING SALAD, No. 2

Soak three nice herrings in cold water three hours. Then
remove the head and tail and bones. With a scissors cut in
pieces as small as dice, add one-half cup of Inglish walnuts
cuit fine, one tablespoon of boiled beets cut fine, two tuble-
spoons of capers, one large apple cut in small pieces and one
dill pickle cut up. Then take the soft egg (milchner) and
mix with two cups of white vinegar until soft, add one teaspoon
of sugar, three cloves and allspice and pour the sauce over the
ingredients. The sauce should not be too thick. Mix all well
together, and serve a spoonfnl on a lettuee leaf for each person.

This salad will keep for weeks.
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HUNGAEIAN VEGETABLE SALAD
Mix together one cup each of cold cooked peas, heansg, car-
rots, and potatoes. Cover with French «ressing and let stand
Ty twenty minttes. Add one cup of smoked salmon or had-
docl, cut 1n small pleces, the chopped whites of four hard-
boiled eggs and two stalks of celery. Mix thoroughly, gar-
nislt fup with yolk of egg pressed through a wire sieve, and

with cucumbers and beets, cut in fancy shapes.

SALMON SALAD

Fither cold heiled salmon or the canned variety may be
used. In the latter event wash the fish in cold water, drain
and expose to the outside air for at least one hour, as this
removes any suggestion of the can. Flake the fish into small
particles and to cach cupful of the fish add the same quantity
of shredded lettuse, one coarsely chopped hard-hoiled egg,
three slices of minced cucumber and six chopped olives., Mix
the ingredients well, moisten with either a mayonnaise or
boiled dressing and serve in individual portions in nest of
heart lettuce leaves, Wask each portion with a tablespoon
of dressing and garnish with capers and grated egg volk.

MAYONNAISE ESPECIALLY FOR SALIWMON
Rub the volks of two hard-boiled eggs to a powder, then
add cight tablespoons of cream very gradually to them, also
white pepper, a pinch of salt and a mere sugpicion of cayenne
pepper. Lastly add two tablespoons of white vinegar, It is
very important that this last ingredient be put in drop by
drop, otherwise the mixture will curdle,

MACKEREL SALAD

Procure a nice fat mackerel, Loil, and when cold, proceed
same as for “Salmon Salad,” only do not cut the pieces quite
as small,

MONTEREY SALAD

Select fine lemons, wipe carefully, scoop out the pulp, re-
move the tough inner skin and seeds, and to the rest add one
box of boneless sardines, finely chopped, one teaspoon of
French mustard, tywo hard-boiled eggs chopped, some tabasco
sauce, and mayonnaise. Fill each cup with the mixture. Cut
a small slice from the bottom of the lemon, so that it will stand
firmly. Garnish with chopped egg and chopped parsley, and
serve on lettuce leaves,
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RUSSIAN SALAD

Cut up all kinds of pickied cucumbers, small and large,
sweet and sour, also (senf)} mustard pickles, mto very small
lengths, also pickled Dbeans and capers.  Add six herrings,
which you have soaked in water for twenty-four hours; skin
and take out every bone, cut up as you did the pickles.  Adld
half a pound of smoked salmon, also cut into lengths, aix large
apples chopped very fine, and one ouion grated; mix alt thor-
oughly and pour a rich mayounaise dressing over alll Next
day line a salad bowl with letiuce leaves, fill 1 the =alud and
garnish with hard-boiled eggs, nuts, and capers.

NIAGARA SALAD

Pick or grind one thick slice of cold, cooked salmon. Make
a dressing of mayonnaise, to which add .one tablespoon of
EFrench mustard, one green onwn chapped fine, one tablesporn
of small Mexican peppers, ane tablespaon bi pimentos,  Alix
this dressing into the picked salmon.

CHICKEN SALAD

Place the chicken in hoiling water, add one oninn, a bay
leaf and six cloves. Bring to a Doil and let it hoil rapidly for
five minutes. Reduce the beat to belonw the hoiling pomt, and
et 1t cook until tender. TLet chicken conil in the hroth.

By cooking it in this manner the dark meat will he almost
as white as the meat of the breast. When the clicken 15 cold,
cut into half inch cuhes, removing all the fat and skin. To
each pint allow one tablespoon of lomon juice, sprinkle the
latter over the prepared chicken and place on ice. When
ready to serve, mix the chicken with two-thirds as much white
celery, cut into correspondiug picces: meanwhile prepare the
following mayonnaise : Rub the yoiks of two hard-hoiled egys
as fine as possible, add one teaspoun of salt, then add, a drop
at a time, one teaspoon of the finest olive oil.  Stir constantly,
add one teaspoon of prepared mustard and white pepper, and
two teaspoons of white sugar; whip the white of one egy to
a ifroth and add to the dressing; add about one-haif cup of
vinegar last, a spoonful at a time. Tut the salud into the
dressing carefully, using two silver forks: line {he salad howl
with lettuce leawves, and garnish the top with the whites of
hard-beiled eggs chopped up, or cut intoe hali-mouvns,  Garnish
this salad with the chopped volks amd whites of hard-boiled
eggs, being careful to have the whites and volks separate.
A few olives and capers will add to the decoration.
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CHICKEN SALAD FCOR TWENTY PEOPLE

Boil two large chickens in enough water to cover them,
add salt while Loiling; when very tender remove from the fire
aned allow the chickens to cool in the Hquor in which they
were boiled, when cold skim off every particle of fat, and re-
werve i1 to use instead of il 1 possible boil the chickens
the day previous to using. Now cut the chickens up into
small Dits (do not chop), cut white, crisp celery in half inch
pieces, and sprinkle with fine salt, allowing half as much celery
as you have chicken, mixing the chicken and celery, using
twa silver forks to do this, Rub the yolks of six hard-boiled
eges as fine as possible, add one-half teaspoon of salt, white
pepper, four tablespoons of chicken-fat that has been skimmed
off the broth, adding one at a time, stirring constantly, one
tablespoon of best prepared mustard, two teaspoons each mus-
ard geed and celery seed, and two tablespoons of white sugar;
add gradually, stirring constantly, one cup of wlhite wine vine-
gar. Pour this dressing over the chicken and celery and toss
lightly with the silver forks. Line a large salad bowl with
lettuce leaves, pour in the salad and garnish the top with the
chopped whites of six hard-hoiled eggs; pour a pint of mayon-
naise over the salad just before serving. A mneat way 18 10
serve the salad in individual salad dishes, lining each dish with
a lettuce leaf, zarnish the salad with an olive stuck up in the
center of each portion.

The bones of the chicken may be used for soup, letting
them simmer in water to cover for three hours.

BRAIN SALAD

Scald brains with boiling hot water to cleanse thoroughly.
Boil until tender, in fresh cold salt water, being careful to
remove from water while it is yet firm. Slice lengthwise and
lay in dish. Pour over one-half cup of vinegar, which has
heen sweetened with a pinch of sugar to remove sharp taste,
pinch of salt and pepper. Garnish with parsley and serve cold.
Can also be served with mayonnaise.

SWEETBREAD SALAD

Take cucumbers and cut lengthwise to serve the salad in;
scrape out the inside and salt well, then squeeze and use
this to mix with the filling. Take a pair of sweetbreads, or
call’s brains, wash well, and boil; when done, throw in cold
water at once and skim them ; chop fine, add bunch of celery
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(if you can get it), one can of French peas, scraped part of
cucumber ; mix all together and scason. Make a mayonnaise,
mix with it, and fill the cucumber shells; keep all cold, and
serve on lettuce leal.

VEAL SALAD

Cut cold veal in half-inch slices, season with two tablespoons
of vinegar, pinch of salt and pepper. Make a dressing using
the yolks of three hard-boiled egys, mashed smooth, add gradu-
ally two tablespoons of melted cold chicken or turkey grease,
stir until smooth and thick, then add one teaspoon of prepared
mustard, large pinch of salt and pepper, one teaspoon of sugar,
one teaspoon cach of mustard and celery seed, and five table-
spoons of white vinegar, Mix the dressing well with the veal,
and serve with or without lettuce Ieaves.

NEAPOILITAN SALAD

Take some white meat of a turkey, ctit up fine, cut up a
few pickles the same way, a few Dheets, one or two carrots,
a few potatoes (the carrots and potatoes must be parboiled),
also a few stalks of asparagus; chop up a hunch of crisp,
white celery; a whole celery root {parboiled)}, sprinkle all
with fine salt and pour a mayonnaise dressing over 1t. Line
the salad bowl with lettuce Ieaves or white cabbage leaves.
Add a few hard-boiled eggs and capers; garnish with sprigs
of iresh parsley,

POLISH SALAD, OR SALAD PIQUANT

Lay half a dozen or more large salt pickles in water for
about six hours, then drain off all the water. Chop dp two
sour apples, one large onlon or two small ones, chop the pickles
and mix all thoroughly in a bowl and sprinkle over them a
scant half teaspoon of pepper (white) and a tablespoon of
sugar (either white or brown), adding a pinch of salt if neces-
sary. Pour enough white wine vinegar over all to just cover.
Do not make more at a time than you can use up in a week,
as it will not keep longer,
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Alwa};% sclect the Dbest frouit, as it is the cheapest, and re-
quires less sugar; and where every pier:e of frait or every
berry is perfect, there is no waste. Raspberries are apt to
harbor worms and therefore the {reahly picked beiries are

safest.
ELUEBEREIES

Wash and pick over carefully, drain off all the water, sprinkle
powdered sugar over them and serve with cream or milk.

RASPEEREIES
Pick over carefully, set on ice. and serve in 2 dish unsugared.
Strawberries may be served as abaove.

RASPBERRIES AND CURRANTS
These berries, mixed, make a very palatable dish. Set on
ice until ready to serve. Then pile in 2 mound, strewing
plenty of plIh*EtI‘l!El‘l sugar among them. As you do this,
garnish the base with white or black currants {blackberrms
lock pretty also) in bunches. [Eat with cream or wine,

STRAWEBERRIES
Pick nice ripe berries, pile them in a fruit dish, Strew
plenty of pulverized sugar over them and garnish with round
slices or quarters of oranges, also well sugared,
EANANAS
May be sliced according to fancy, either round or length-
wise. Set on itce until required. ‘LPhen add sugar, wine or
orange juice. Inm serving, dish out with a tablespoon of
whipped cream.
CHILLED BANANAS
Cut ice-cold bananas doewn lengthwise, and lay these halves
on a plate with a quarter of a lemon and a gencrous teaspoon:
of powdered sugar. Tat with o fork or spoon after sprinkling
with lemon juice and dipping in sugar.
GRAPE FRUIT
Cut 1n half, with a sharp knife, remonve seeds, and sprinkle
with sugar, or loocsen pulp; cut out pithy white centre; wipe
knife after each cutting, so that the bitter taste may be avoided.
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Pour in white wine or sherry and sprinkle with powdered
sugar, and let stand several hours i ice-chest to ripen. Serve
cold in the shell. Decorate with maraschino cherry.

ORANGES

Cut an orange in half crosswise. Place on an attractive dish,
scoop out the juice and pulp with a spoon and sweeten if
NECESSArY, -

PINEAPPLE

Peel the pineapple, dig out all the eyes, then cut {from the
core downward, or chop in a chopping-bowl, and set on ice
until ready to serve. Then sugar the fruit well, and form into
a mound in a dish. Garnish the base well with Jeaves or
small fruit of any kind. Youn may squeeze the juice of one
orange over all.

PEACHES

Peel fine, ripe freestone peaches. Cover plentifully with
pulverized sugar, and serve with whipped cream. The cream
should be ice cold. Peaches should not be sliced until just
before dining, or they will be very apt to change color.

WATERMELONS
Use only those melons that ave perfectly ripe. Do not se-
lect those that are very large in circumference; a rough melon
with a bumpy surface is the best. Either cut in half or plug
and 1l with the following: Put on to boil some pale sherry
or claret and Dboil down to quite a thick syrup with sugar,
Pour this into efther a plugged melon or over the half-cut
melon, and lay on ice for a couple of hours before serving.
If vou use claret you may spice it while boiling with whole
Spices.
SNOWFLAKES
Grate a large cocoanut into a fruit dish, and mix it thor-
oughly and lightly with pulverized sugar. Serve with whipped
ot plain sweet cream.

TUTTI-FRUTTI

Slice oranges, bananas, pineapples and arrange in a glass
bowl; sprinkle with pulverized sugar, and serve etther with
wine or cream. You may use both.

RIPE TOMATOES

Select nice, large, well-shaped tomatoes, pare, slice and put
an ice. When ready to serve sprinkle each layer thickly with
pulverized sngar.
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PINEAPPLE SOUFFLE

Take a nice ripe pineapple, grate it and sweeten to faste.
Reat the whites of two eggs stiff and mix with the pineapple.
Before serving, whip half a pint of cream and put on the pine-
apple.

FROSTED APPLES

Pare and core six large apples. ‘Cover with one pint of
water and three tablespoons of sugar; simmer until tender.
Remove from the syrup and drain. Wash the parings and let
Gmmoer with a lttle water for one-half hour. Beat the
white of one egy to a stifi froth and add one tablespoon of
sugar. Coat the top of the apples lightly with the meringue
and place in a cool oven to dry. Stram the juice from the
parings, add two tablespoons of sugar, return 1o the fire and
fet hoil for five minutes ; add a few drops of lemon juice and a
little nutmeg, cool and pour around the apples.

APPLE TFLOAT

Peel six big apples and slice them. Put them 1n a sauce-
pan with just enough water to cover them and cook until ten-
der. Then put them through a colander and add the grated
rind and juice of half a lemon, sweeten to taste and stir in
s trace of nutmeg. Fold in the stiffly beaten whites of four
egps and put the dish on ice. Serve with whipped or plain
crea.

APPLE DELIGHT

Put a layer of apple sauce in a buttered pudding dish, dot
with butter. add a layer of chopped peaches and apricots,
aprinkle with blanched almonds oround rather coarsely, repeaf
until the pan is full; pour the peach juice over the mixture
and bake for one hour.

APPLE COMPOTE

Take six apples (“Greenings,” “Baldwins” or “Beliflow-
ers”), pare, quarter, core and lay them in cold water as scon
as pared. Then take the parings and seeds, put in a dish with
a cup of water and a cup of white wine, and boil for aboit
ffteen minutes. Strain through a fine sieve, then put on to
boil again, and add half a cup of white sugar and the peel
of half a lemon. Put in the apples and let them stew for
fifteen minutes longer. When the apples are tender, take up
each piece carefully with a silver spoon and lay on a platter
to cool. Let the syrup boil down to about half the quantity
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you had after removing the apples, and add to it the juice of
hall a lemon. Lay your apples in a fruit dish, pyramid shape,
pour the syrup over them, serve.

BEAKED APPLES

Take large, juicy apples, wash and core them well, fill each
place that you have cored with brown sugar, cinnamon and
raisins, and put a clove in each apple. Lay them in a deep
dish, pour a teacup of water in the dish, and put a Lttle sugar
on top of each apple. When well done the apples will be
broken. Then remove them carcfully to the dish they are to
be served in and pour the syrup over them. "T'o he eaten cold.
If you wish them extra nice, glaze them with the beaten white
of an egg, half a cup ol pulverized sugar and serve with
whipped cream.

STEAMED SWEET APPLES

For this dish use sweet apples, and steam in 2 clogely cov-
ered iron pot for three-quarters of an hour,

Quarter and core five apples without paring. Put into the
pot, and melt beef drippings; when hot, lay a layer of apples
in, skin down, sprinkle with brown sugar, and when nearly
done, turn and brown; place on a platter and sprinkle with
sugar., ‘

FRIED APPLES

Quarter and core five apples without paring. Py into a
frying-pan one cup of sugar, one tablespoon of butter and three
tablespoons of water. Let this melt and lay in the apples with
the skin up. Cover and Iry slowly until brown.

APPLE SAUCE VICTORIA
Pare, quarter and core the apples. Set on to boil in cold
water, and boil them over a very brisk fire; when they are
soft mash with a potato masher and pass the mashed apples
through a sieve. Sweeten to taste and flavor with a teaspoon
of vanilla. This way of seasoning apples is highly recom-
mended, especially if they are tasteless.

PEACH COMPOTE
Pare the fruit, leave it whole and put on to boil with sweet-
encd water. Add a few cloves (remove the heads), also a
stick of cinnamon bark. Roil the peaches until tender, then
take up with a perforated skimmer and lay them in your fruit
dish. Boil the syrup until thick, then pour over the peaches.
Eat cold with sweet cream. Common checap peaches make

164



FRESH FRUITS AND COMPOTE

a very nice dessert, cooked in the above manner, chings espe-
cially, which cannot be used to cut up.

COMPOTE OF RASPEERRILES

Make a syrup of half 2 pound of sugar and hall a cup of
water, put into it one quart of berries which have been care-
fully picked and washed. Boil up once. Serve cold.

COMPOTE OF PINEAPPLE

Cut off the rind of a pineapple, core and trim out all the
eyes. Cut into desired slices. Set on to boil with half a
pound of sugar, and the juice of one or two tart oranges. When
the pineapple is tender and clear, put into a compote dish and
boil the syrup until clear. Dour over all and cool. The addi-
tion of a wineglass of brandy improves this compule very
much.

COMPOTE OQF PEARS

Tt is not necessary to take a fine quality of pears for this
purpose. Pare the fruit, leaving on the stems, and stew in
sugar and a very little water. Ilavor with stick cinmamon
and a few cloves (take out the head of each clove) and when
soft place each pear carefully on a platter until cold. Then
arrange them nicely in a glass bowl or flat glass dish, the
stems all on the oufer rim. Pour over them the sauce, which
should be boiled thick like syrup. Tat cold,

HUCKLEBEERY COMPOTE

Pick over a quart of huckleberries or blucherties, wash them
and set to hoil, Do not add any water to them. Sweeten
with half a cup of sugar, and spice with half a teaspoon of Cill-
namon, Just hefore removing from the fire, add a teaspoon
of cornstarch which has been wet with a little cold water, Do
this thoroughly in a cup and stir with a teaspoon s0 as not
to have any lumps in it. Pour into a glass bowl. Lat cold.

RHUBARB SAUCE

Strip the skin off the stalks with care, cut them into small
pieces, put into a sancepan with very little water, and stew
slowly until soft. Sweeten while hot, but do not boil the
sugar with the fruit. Iat cold. Very whuolesone.

BEAKED RHUBARSB

Peel and eut into two-inch lengths three bunches of rhubarb.
Dredee with flour and put in baking dish with one cup of sugar
sprinkled over. Bake in moderate oven three-quarters of an
hour. Very nice served hot as a vegetable, or cold as a sauce.
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FIG SAUCE

Stew figs slowly for two hours, until soft; sweeten with
loaf sugar, about two tablespoons to a pound ol irumt; add a
glass of port or other wine and a little lemon juice. Serve
when cold,

DRIED FRUITS

To cook dried fruits thoroughly they should after careiul
washing be soaked overnight. Next morning put them over
the fire in the water in which they have been soaked; bring
to a boil; then simmer slowly until the fruit is thoroughly
cooked but not broken. Sweeten to taste, Very much less
sugar will be needed than ior iresh fruit.

STEWED PRUNES

Cleanse thoroughly, spak in water ten or twelve hours, add-
ing a little granulated sugar when putting to soak, for although
the fruit is sweet enough, yet experience has shown that the
added sugar changes by chemical process into fruit suyar atd
brings out better the flavor of the fruit. After soaking, the
fruit will asswme its full size, and is rcady to be simmered on
the back of the stove. Do not boil prunes, that is what spoils
them. Simmer, simmer only. Keep lid on. Shake gently
do not stir, and never let boil, When tender they are ready
for table. Serve cold, and a little cream will make them more
delicious. A little claret or sauterne poured over the prune:
just as cooking is finished adds a flavor relished by many
Added just before simmering, a little sliced lemon or orange
gives a rich color and flavor to the syrup.

BAKED PRUNES

Cook prunes in an earthenware bean pot in the oven. Wasl
and soak the prunes and put them in the pot with a very little
water: let them cock slowly for a long time. They will e
found delicious, thick and rich, without any of the objection
able sweetness. Lemon, juice and peel, may be added 1
desired.

PRUNES WITHOUT SUGAR

Wash prunes thoroughly, pour boiling water over same an
let them stand for ten minutes. Then drain and pour boiling
water over them again; put in sealed jar; see that prunes ar
all covered with water. Ready for use after forty-eight hours
Will keep for a week at a time and the longer they stand th
thicker the syrup gefs.
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STEAMED PRUNES
Steam until the fruit is swollen to its otiginal size and is
tender, Sprinkle with powdered sugar and squeeze lemon
juice over thein.
PRUNE SOUFFLE
Remove the pits from a large cup of stewed prunes and chop
fine. Add the whites of three eggs and a half cup of sugar
heaten to a otiff froth, Aix well, tarn into a buttered dish and
bake thirty minutes in a moderate over, Serve with whipped
cream. 1 it is desired to conk this in individual cups, butter
the cups, Al only two-thicds full, to allow for puthng up of the
eggs, and set the cups in a pan of water fo bake. Some like a
dash of ciunamon in this,

SWEET ENTREE OF RIPE PEACHES

Take large, solid peaches, pour boiling water aver them so
that the skin may he removed smoothly. Have ready thick
syrup made of sugar and water. When boiling hot add peaches
and boil about five minutes; remove and place in ice chest.
When ready to serve have a sweet cracker on dish, place
peach on same and pour over this a raspberry jelly slightly
thinned and cover all with =alted almonds or walnuts. Other
fruits may be treated in like manner.
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NOODLES

Beat three whole eggs very light and sift in sufficient flour
to make a stiff paste. Work until stnooth, break off a piece
and roll out on board very thin. Break off another piece and
roll and continue until all is used, Let rolled-out dough dry,
then cut all except one piece in long strips one inch wide.
- Faold the one piece in layers and ecut very fine noodles. Boil
large noodles 1n pot of salted boiling water, drain in colander
when tender and stir in two tablespoons of butter. Heat a2
tablespoon of butter in the frying-pan and brown fine noodles
in this butter. Sprinkle these over the broad ncodles, pour a
cup of milk over the whole and brown in stove. Berve in
same dish in which it was baked.

BEROAD NOODLES

Make noodles as above and when drained sprinkle with fine
noodles which have been browned in two tablespoons of sweet
dripping ; serve as a vegetable. If so desired, a cup of soup
stock may be added and noodles browned in stove. Serve hot.

NQODLES WITH BUTTER

Plunge one pound of noodles into two quarts of boiling
water and cook for fifteen minufes, Drain well, replace in the
same pan, season with one-half teaspoon of salt, two teaspoons
of white pepper, adding one ounce good bttter, Gently mix
without breaking the noodles until the butier is thoroughly
dissolved, and serve.

NQODLES WITH CHEESE

If you make the noodles at home, use two eggs for the
dough ; if you buy macaroni use one-quarter of a pound, cut
up and boil in salt water; boil about fifteen minutes; drain off
the water and let cold water run through them; grate a cup
of cheese; melt a piece of fresh butter, about the size of an
epg, in a saucepan, stir in a heaping tablespoon of flour, add
gradually to this a pint of rich milk, stirring constantly; take
from the fire as it thickens. Butter a pudding dish, lay 1o a
layer of noodles, then cheese, then sauce, then begin with
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noodles again until all is used up.  Sprinkile cheese on top,
few' cracker crumbs and flakes of butter here and there. Ral:
until brown,

NOODLES AND APPLES

Peel and cut six apples. Take broad noodles made out o
three eggs, hoil them ffteen minutes, drain, then mix with tw
tablespoons of fresh butter. Add some cinnamon and suga;
to noodies. Put a layer of noodles, then apples and so on unti
Fan is filled, being careful to have noodles on top. Put bits o

resh butter on top. Bake until apples are tonder. If sr

desired, a milchig pie crust inay be made and used as an unde;
crust and when apples are tender and crust done, turn oyl
on a large platter with crust side on top.

SCALLOPED NOODLES AND PRUNES

Make broad noodles with three eggs.  Boil until tender,
drain, pouring cold water through colander. Stew prunes
sprinkle with sugar and cinnamon. In a well-greased haking-
dish place one-quarter of the noodles, bits of butter or other
fat, add one-half of the prunes, then anether layer of the
noodles, butter or fat, the remaining prunes, the rest of the
noodles, Pour over the prune juice and spread crummbs over
top and bake in a moderate oven until crumbs are brown.

NOODLES AND MUSHROOMS

Make broad noodles, boil and serve with melted butter
spread over the noodles and this sauce:

Brown a tablespoon of butter in the sikillet, add one-half
tablespoon of flour, then liquor of mushrooms, pinch of =salt
and pepper. When smooth, add mushrooms. Let boil and
serve in a separate dish, 'When serving, a spoon of mush-
rooms i to be put over each portion of noodles.

GEROESTETE FERVELCHEN PFARVEL (EGG BARLEY)

Make just as you would a noodle dough, only stiffer, by
adding and working in as much flour as possible and then
grate on a coarse grater. Spread on a large platter to dry;
boil one cup of egg barley in salt water or miik, which muyat
boil before you put in the egg barley until thick. Serve
with melted butter potred over them. (A gimpler and
much quicker way is to sift a cup or more of flour on a board :
break in two eggs, and work the dough by rubbing it through
your hands until it is as fine as barley grains.)

170



MEHLSPEISE

PFARVEL—FLEISCHIG

Make as much egg barley as required. Heat two table-
spoons of fat, add one-quarter cup of onions, fry until golden
hrown, add the dried egg barley and brown nicely, Place in
a puciding-dish, acld tllre:e cups of hot soup stock or water to
more than cover. Bake in a moderate oven about one hour or
antil the water has nearly all evaporated and the egg barley
stands ont like beads and is soft. The onion may be omitted.
Serve hot in place of a vegetable.

KAESE KRAEPFLI (CHEESE KREPLICH)

Make a dough of one egg with a tablespoon of water; add a

inch of salt; work this just as you would noodle dough, quite
atiff.  Sift the flour in a bowl, break in the egg, add the salt
and water, mix slowly by stirring with the handle of a knife,
stirring in the same direction all the time. When this dough
is so stiff that you cannot work it with the knife, flour your
noodle board and work 1t with the hollow of your hands, al-
ways toward you, until the dough 15 perfectly smooth; roll
out as thin as paper and cut into squares three inches in
diameter. Till with pot cheese or schmierkaese which has been
prepared in the following manner: Stir up a piece of butter
the size of an egg, adding one egg, sugar, cinnamon, grated
peel of a lemon and pinch of salt, pounded almonds, which im-
prove it; fill the kraepfli with a teaspoon, wet the edges with
beaten egyg, fold into triangles, pressing the edges firmly to-
gether ; hoil in boiling milk; when done they will swim to the
top, Eat with melted butter or cream,

BOILED MACARONI

Break the macaroni into small pleces: boil for hall an hour;
drain atrd Dlanch in cold water, Relieat in tomato or cream
sauce and serve, Grated cheese may be sprinkled over the dish
if desired.

SPAGHETTI .

Spaghetti is a small and more delicate form of macaroni. It
is botled until tender in zalted water and is combined with
cheese and with sauces the same as macaroni, and is asually
leit long. It makes a good garnish.

BAKED MACARONI WITH CHEESE
Cook one cup of broken macaroni in two quarts of boiling
salted water for twenty or thirty minutes, drain and pour cold
water through the colander, Put the macaroni in a pudding-
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dish in layers, covering each layer with cream sauce and grated
cheese, one cup will be sufficient, and on the top layers sprinkle
one cup of buttered bread crumbs. Bake in oven until the
crumbs are brown.

SAVORY MACARONI

After baking some flour to a pale fawn eolor pass it through
a sleve or strainer to remove its gritiy particles. Break hall a
pound of macaroni into short pieces, boil them in salted water
until fairly tender, then drain.

In a little butter in a saucepan brown a level tablespoon of
very finely chopped qguion, then add three or four sliced toma-
toes, a half teaspoon of powdered mixed herbs, a little nutmeg,
salt and pepper. When the tomatoes are reduced to a pulp
add one pint of milk and allow it to come to the boiling point
before mixing with it two tablespoons of the browned flour
moistened with water.

Stir and boil till smooth, press the whole through a strainer
and return to the saucepan, When boiling, add the macaroni
and a few minutes later stir in two tablespoons of grated or
finely chopped cheese,

It may be served at onee, but is vastly improved by keeping
the pan for half an hour by the side of the fire in an outer
vessel of water. Or the macaroni may be turned into a cas-
serole and finished off in the oven.

For a meat meal the onions may be browned in sweet drip-
pings or olive o1l and soup stock substituted for the milk.

DUMPLINGS FOR STEW

Mix two teaspoons of haking powder with two cups of flour,
one egg, one cup ol cold water and a Little salt.

Stir all lightly together and drop the batter from the spoon
into the stew while the water continues to hoil. Cover closely
and do not uncover for twenty minutes, boiling constantly, but
not too hard. Serve immediately in the stew.

SPAETZLEN OR SPATZEN

Sift two cups of flour into a bowl, make a depression in the
centre and break into it two eggs, add a saltspoon of salt and
enough water or milk to form a smooth, stiff dough. Set on
some water to boil, salt the water and when the water boils
drop the spaetzle into it, one at a time. Do this with the spoon
with which you cut the dough, or roll it on a board into a
round roll and cut them with a knife. When the spaetzle are
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done, tthF'* will rise to the surface, take them out with » Der-
forated skimmer and lay them on a platter. Now heat two
tablespoons of butter and add bread crumbs, et them brown
for a minute and pour all over the spactzle, I you prefer you
may put the spactzle right into the spider in whicls yiu have
heated the butter.  Ancther way t0 prepare them is after
having taken them out of the waier, heat some butter in g
spider and put in the spaetzle, and then scramble a few egos
over all, stitring eggs and spaetzle together. Serve hot.
SOUR SPATZEN

Brown three tablespoons of flour with one tablespoon of
sweet drippings, add a small onion finely chopped, then cover
the spider and let the oninn steam for a little while: do this
over a low heat so there will be no danger of the onion getting
too brown; add vinegar and soup stock and two tablespoons
of sugar, Let this hoil until the sauce is of the right con-
sistenicy. Serve with spaetzlen made according to the fore-
going recipe, using water in place of the milk to form the
dough. Pour the sauce over the spaetzlen befure serving. By
adding more sugar the sauce may be made sweet sour.

LEBERENADEL (CALF LIVER DUMPLINGS)

Chop and pass through a colander one-half pound of calf’s
liver; rub to a cream four ounces of marrow, add the liver ani
stir hard. Then add a little thyme, one clove of garlic grated,
pepper, salt and a little grated lemon peel, the yolks of two
egos and one whole egg. Then add enough grated bread
crumbs or rolled crackers to this micture to permit its being
formed into little marbles. Drop in boiling salt water and let
cook fifteen minutes; drain, roil in fine crumbs and fry in

hot fat.
MILE OR POTATO NOODLES

Boil seven or eight potatoes, peel and let them stand several
hours to dry; then grate them and add fwo eggs, salt, and
enongh flour to make a dough thick enocugh tn roll. Rell into
long, round noodles as thick as two pencils and cut to length
of baking-pan. Butter pan and lay noodles next o each other;
cover with milk and lumps of butter and bake fiffeen minutes,
till yellow ; serve immediately with bread crumbs browned in
butter.

KARTOFFEL KLOESSE (POTATO DUMPLINGS)

Boil about eight potatoes in their jackets and when peeled

lay them on a platter overnight. When ready to use them
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next day, grate, add two eggs, salt, o little nutmeg if desired,
one wine-giass of farina, a tahlespoon of chicken fat, oone scant
cup of flour gradually, and if not dry encugh add more flour,
but be sure not to make the mixture too gtiff as this makes the
balls heavy., Place balls in salted boiling water, cook antil
light and thoroughly done, serve just as they are or fried i
chicken fat until brown.

The dumplings may be made of the same mixture and in
the centre of each dumpling place stripes of hread one inch
long and one-=fourth inch thick which hawve been fried in
chicken fat and onions. Flour your hands well and make mto
dumplings. Put into boiling salted water, boil about twenty-
five minttes. Serve at once with chopped onions browned, or
browned bread crumbs and chiclken fat,

WIENER KARTOFFEL KXLOESSE

Boil eight potatoes. When they are very soit drain off every
drop of water, lay them on a clean baking-board and mash
them while hot with a rolling-pin, adding about one cup of
flour. ‘When thoroughly mashed, breal in two eggs, salt to
taste, and flaver with grated nutmeg. Now flour the board
thickly and roll out this potato dough about as thick as your
little finger and spread with the following: Heat some fresh
goose fat in a spider, cut up part of an onion very fine, add
it to the hot fat together with one-half cup of grated bread
crumbs. When brown, spread over the dough and roll just as
yvou would a jelly-roll. Cut into desired lengths (about three or
four inches), put them in boiling water, slightly salted, and
boil uncovered for aboutt ffteecn minutes. Pour some hot
goose grease over the dumplings.

BAIRISCHE DAMPFNUDELN, No. 1

Soak one cake of compressed veast in a cup of lukewarm
milk with a teaspoon of sugar, a teaspoon of salt, and sift a
pint of flour in a bowl, in which you may also stir a small cup
of milk and one egy. Pour in the veast and work all thor-
oughly, adding more flour, but guarding against getting the
dough too stiff. Cover up the bowl of dough and let it raise
until it is as high again, which will take at least four howurs.
Flour a baking-board and mold small biscuits out of your
dough, let them raise at least half an hour. Then butter a
large, round, deep pan and set in your dumplings, brushing
each with melted butter as you do so. When all are in, pour
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in enough milic to reach just half way up to the dumplings.
Bake until a light brown. Iat hot, with vanilla sauce.

RAIRISCHE DAMPFNUDELN, No. 2

Make the dough just as you would in the above recipe,
adding a tablespoon of butter, and after they have risen steam
instead of baking them. If you have no steamer improvise one
in this way: Put oun a kettle of boiling water, set a colander
on top of the kettle and lay in your dumplings, but do not
crowd them ; cover with a close-fitting lid and put a weight on
top of it 10 keep in the steam, when done they will be as large
again as when first put in. "Lake up one at first to try whether
it is done by tearing opemn <with two forks. Tf you have more
than enough for your farily, bake a pan of hiscuits out of the
remaining dough, Serve dumplings hot with prune sauce,

APPLE SLUMP

Pare, core and quarter apples, add a little water and sugar to
taste, stew until tender and cover with the following mixture:
Sift one pint of flour and one teaspoon of baking powder, add
a pinch of salt and two cups of milk, mix and turn out onto a
lightly floured board. Roll to one-half inch thickness and
place over the stewed apples, cover and cook for ten minutes
without lifting the lid. >erve hot with cream and sugar or
soft custard.

BOILED APPLE DUMPLINGS

Beat well, without separating, two eggs, add a pinch of salt,
twe cups of nulk and one cup of flour. To a second cup of
flour, add two teaspoons of baking powder; add this to the
batter and as much more flour as is necessary to make a soft
dough. Roll out gnickly one-half inch thick. Cut into squares,
lay two or three quarters of pared apples on each, sprinkle
with sugar and pinch the dough around the apples, Have a
number of pudding cloths ready, wrung out of cold water, and
sprinkle well with Hour. Put a duompling in each, leave a
little room for swelling and tie tightly. Drop into a kettle of
rapidly botling water and keep the water at a steady boil for
an hour, Serve hot with hard sauce,

Have a saucer in the bottom of kettle to prevent burning.

FARINA DUMPLINGS

Beat yolks of four eggs with three tablespoons of goose,
turkey or chicken fat, but if these are not convenient, clear
beef drippings will do. Put in enough farina to make a good
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Batter. Beat whites of eges to a stiif froth with pinch of salt,
and stir in batter. Put on in large botler sufficient water to
boil dumplings and add one tablespoon of salt. VWhen boiling
drop in by tablespoons. Boil one hour, This quantity makes
twenty dumplings.

HUCELEBERRY DUMPLINGS

Take a loaf of stale bread ; cut off the crtist and soak in cold
water, then squeeze dry. Beat three eggs light, volks and
whites together, add one quart berries and mix all together
with a little brown sugar and a pinch of salt. DBoil steadily
one hour, serve with hard sauce.

PLUM KNOEDEL (GIUNGARIAN)

Boil several potatoes, mash, mix with one egg yolk, a little
salt and encugh flour to make a dough soft cnough to hold the
impress of the finger. Roll out and cut into four-cornered
pieces; in each square place a German plum which has had the
pits removed and a mixiure of sugar and cinnamon; put in
place of the pit. Roll each square into a round dumpling | put
these into a pan with boiling salted water and let them cook
covered for six or eight minutes. When done, serve with some
bread crumbs browned in butter or schmalz and spread over
the knoedel.

PEAR DUMPLING (BIRNE KILOESSE)

Take half a loaf of white bread or as much stale white
bread, soak the white part and grate the crust, add one cup of
suct chopped very fine, one cup of flour, one egg, salt and spices
to taste, and one-hali teaspoon of baking-powder. Make this
into a dumpling, put it on a tiny plate in a large kettle, Lay
prunes and pears arotind, about a pound of each, one cup of
brown sugat, two pieces of stick cinnamon, dash of claret and
cold water to almost cover; then cover kettle tightly and boil
four hours. Serve hot.

Prunes and dried apples may be used as well

PEACH DUMPLINGS

Make a dough of a quart of flour and a pint of milk, ot
water, a tablespoon of shortening, a pinch of salf, one egg and
a spoon of sugar; add a piece of compressed yeast, which has
previously been dissolved in water. Iet the dough raise for
three hours, In the meantime make a compote of peaches by
. stewing them with sugar and spices, such as cinnamon and
cloves. Stew enough to answer for both sauce and filling,
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When raised, flour the baking-board and roll out the dough
half an inch thick., Cut cakes out of it with a tumbler, brush

the edges with white of egg, put a teaspoon oi peach compote
in the centre of a cake and cover it with another layer of cake
and press the edges firmly together. _Steam over boiling water
aitd zerve with pEELCh Salice. A dEHClUUS dessert mav E'{.ISD be
made by letting the dough rise another half hour after being
rolled out, and before cutting.

Compote of huckleberries may be used with these dumplings
instead of peaches, if so desired.

CHERRY ROLEY-POLEY

Make a rich baking-powder bisctiit dough, and roll it out
until it is about two-thirds of an inch thick, Pit and stew
enough cherries to make a thick layer of fruit and add sugar to
taste, Spread them owver the dough thickly and roil it up, tak-
ing care to keep the cherries from falling out. Wrap a cloth
around it, and sew it up loosely with coarse thread, which 1s
easily pulled out. Allow plenty of room for the dough to rise.
Lay the roley-poley on a plate, set it 1n a steamer and steam
for an hour and a half. Serve in slices, with cream or sauce.

SHABRRAS KUGEL

Scak five wheat rolls in water, then press the bread quite
dry, add one cup of drippings or one-hali pound of suet chopped
very fine, a pinch of salt, two eggs well Deaten, one teaspoon
of cinnamon, one grated lemon rind, one-half cup of sugar, one
tablespoon of water. Stir all together thoroughly, grease the
kugel pot well with warm melted fat, pour in the mixture and
send it IFriday afterncon to the bakery where it will remain
till Saturday noon; it will then be baked brown. If one hasa
coal range that will retain the heat for the length of time
required, it will be baked nicely. The kugel must be warm,
however, when served,

KUGEIL (SCHARFE)

If one desires an unsweetened kugel omit the sugar and cin-
namon in the recipe above and season with salt and pepper.
When required for any other meal but Shabbas, a kugel can
be baked brown in twe hours.

KUGEL
Soak five ounces of white bread—it may be stale bread—in

.cold water; then squeeze out every bit of water, put it in
a bowl, add three-fourths cup of soft goose fat in small pieces,
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five whole eges, one cup of flour, one-half cup of sugar, one-
fourth cup of cracker meal, three apples and two pears cut 11
small pieces, two dozen raisins with the seeds remowved, salt
to taste, a tiny pinch of pepper, one-quarter teaspoon each of
cinnamon and allspice. Mix all well together, and pour into
an iron pan that has the bottom well covered with goose-fat;
stick a few pieces of cut apple OF Peat 1 the top of the pudding.
Pour a cup of cold water over all, place in the oven to bake
Bake slowly for five or six hours. If the water cooks out
hefore it is ready to brown, add mOTE. Bake brown, top and
bottom,
NOCDLE KUGEL

Cook three cups of broad noodles in salted hoiling water ten
sinutes. Drain and add three-fourths cup of chicken or goose
$at and four eggs, well beaten, FPlace in a well-greased iron pot
and balce until the top of the kugel is well browned. Serve hot
with raspberry jelly or stewed fruit of any kind.

PEAR KUGEL

Cream one cup of rendered fat with one cup of sugar, add
one-half leaf of bread, previously soaked and pressed dry, a
little salt, one-fourth cup of flour. Grease pudding-dish and
put in alternate layers of the mixture and pears that have been
boiled with water, sugar and claret. Bake slowly three hours.

KRAUT EUGEL

Chop up cabbage and let stew in fat slowly until quite brown.
Do this the day previous to using. Next day mix in with the
stewed cabbage one-fourth of a loaf of bread snpaked in water
and squeezed dry, one-hali cup ot flour, one-half cup of brown
sugar, one-eighth pound of raising, some finely chopped citromn,
one-fourth pound of almonds (mixed with a few bitter al-
monds), one-half teaspoon of salt, some cinnamon and allspice,
about a teaspoon, juice and peel of one lemon and four eggs.
Mix all thoroughly, pour into well-greased iron pan (kugel
pot) and lLake slowly. ‘

APPLE EKUGEL
Soak half a loaf of bread in water and squeeze dry, shave a
cup of suet very fine and cut up soine tart apples in thin slices,
Add sugar, raisins, cinnmamon, about one-quarter cip O
pounded almonds and the yolks of three eggs. Wix all thor

?ughly. Add whites beaten to a stiff froth last. Bake one
AL,
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RICE KUGEL

Roil one cup of rice in water until done, then let it cool. In
the meanwhile rub one-fourth cup of chicken-fat to a cream,
add a scant cup of pawdered sugar, a little cinnamon, the grated
peel of one Temon, the volks of three eggs, adding one at a time;
one-half cup of raisins seeded, one-half pound of stewed prunes
pitted, then add the cold rice. Ome-half cup of pounded al-
monds mized with a few bitter ones improves this pudding.
Serve with a pudding sauce, either wine or brandy. This pud-
ding may be eaten hot or cold and may be either baked or
boiled. 1f baked, one hour is required; if boiled, two hours;
the water must be kept boiling steadily. Left-over rice may
be uﬁeid, hutter instead of the fat, and the rice may be boiled
in milk.

APPLE SCHALET, No, 1

Take one pound of fresh heef heart fat, shave it as fine ag
possible with a koife. Sift one quart of four into a deep bowl,
add two tumblers of ice-cold water, one tablespooti of brown
stgar, a saltspoon of salt, then add the shaved heart fat and
worlk well into the sifted flour. Put it on a pie-board and work
as wou would bread dough, with the palm of your hand, until
‘e looks smooth enough to roll. Do not work over five min-
ates. Now take half of this dough, flour your pie-board slightly
and roll out as you would pie dough, ahout once as thick.
Crease a deep pudding-dish {(an iron one is best), one that is
emaller at the hottom than the top, grease it well, line the
pudding-dish, hottom and sides, clear to the top, fill this one-
third full with chopped tart apples, raisins, part of a grated
lemon pecl, citron cut quite fine, pounded almonds and melted
drippings here and there. Sprinkle thickly with sugar, half
trawn and half white, and a little ground cinnamon. Moisten
cach layer with one-half wine-glass of wine. Now put an-
other layer of dough, rolling out half of the remaining dough
and reserving the other half for the fop covering, fill again
with apples, raisins, etc., until full, then put on top layer.
Press the dough firmly together all round the edge, using a
heaten egg to malee sure of its sticking. Rol! the side dough
over the top with a knife and pour a cup of water over the
pudding before setting it in the oven. Time for baking, two
hours. 1f the top browns too quickly, cover.

The advantage of this pudding is, it may be baked the
day previous to using, in fact, it is better the oitener it 18
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warmed over—always adding a cup of water before setting
it in the oven, Before serving the pudding turn it out carefully
on a large platter, pour a wine-glass of braudy which has been
slightly sweetened over the pudding and light it, carry to the
table in flames, A novice had better try this pudding plain,
omitting the wine, brandy, almonds and citron, moistening
with water instead of wine Defore baking. Almost as nice and
very good for ordinary use. Some apples requure more water
than others, the cook having to use her own judgment regard-
ing the amount reguired.

APPLE BSCHALET, No. 2

Line an iron pudding-dish with schalet dough, greasing it
well before you do so. Chop up some apples quite fine, put on
the crust, also some raisins (seeded), sugar and cinnamon,
then put another layer of pie and another layer oi chopped
apples, and so on until filled, say about three layers, the last
being crust. Bake slowly and long until a nice datk brown.

SCHALET DOUGH (MERBER DECK)

Cream four tablespoons of drippings, add a pinch of salt,
two tablespoons of granulated sugar, beat in well one egg, add
one cup of sifted flotur and enough cold water to moisten dough
so that it can be rolled out—about three tablespoons will be
sufficient ; it depends on the dryness of the flour how much is
required.

NOODLE SCHALEKT

Make the quantity of noodles desired, then boil. When done,
drain through colander, pouring cold water over the noodles.
When all the water has drained off, beat up three eggs in a
large bowl, mix the noodles with the beaten eggs. Gtease an
iron pudding dish with plenty of goose grease or drippings, put
in a layer of noodles, then sprinkle one-fourth cup of sugar,
some pounded almonds, the grated peel of one lemon and a few
raigins; sprinkle some melted fat over this, then add another
tayer of noodles, some more sugar and proceed as with the
other layer until all the noodles are used. Bake two hours.
Broad or fine noodles are equally good for this schalet. If
desired, one tart apple chopped very fine may be added with
the almonds.

CARROT SCHALET

Boil one pound of carrots, let them get perfectly cold before
arating them. In the meanwhile cream a heaping tablespoon
of drippings or chicken fat and four tablespoons of sugar, add
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gradually the yolks of four eggs, the grated peel of one lemon,
one teaspoon of cinuamon, a little grated nutmeg, three table-
spoons of flour, one teaspoon of baking-powder, pinch of salt,
and the beaten whites last. Heat a few tablespoons of fat in
a pudding-dish, pour in the mixture and bake in a moderate
oven oile hour, then sprinkle sugar and cinnamon and return
to oven for a3 few moments to brown. Serve hot.

SEVEN LAYER SCHALET

Take two cups of Hour, one egg, three tablespoons of fat,
one cup of water, a little sugar, pinch of salt, and knead lightly.
Put dough aside in a cold place while you prepare a mixture
of one cup of sugar, one and one-half teaspoons of cinnamon
and three tablespoons of bread crumbs, Cut dough in seven
picces and roll out each plece separately. FPlace one layer on
a greased haking-tin and spread the layer with melted fat and
sprinkle with sugar and cinnamon ; place upon this the second
layer, sprinkle on this two ounces of sweet and bitter almonds
which have been grated and mixed with sugar; over this place
the third laver and spread with oil, sprinkle with cinnamon and
sugar and one-half pound of cleaned, seedless raisins. Place
the fourth laver on and spread with jelly and one-half pound
of citron cut up very small. Cover over with another layer,
spread fat and sprinkle with cinnameon and sugar and grated
fetmon peel and juice of lemon. Place the sixth layer and
spread and sprinkle with sugar and cinnamon. Put on the
fast layer and spread with fat and sprinkle with sugar and
cinnamon, Cut in four-cornered pieces and bake thoroughly
and unfil a nice brown,

This schalet may be made and lett whole, a frosting put on
top and when well baked will keep for a month or more.

EOILED POTATO PUDDING

Stir the yolks of four eggs with one-hall cup of sugar, add
one-half cup of blanched and pounded almonds; grate in the
peel, also the juice of one lemon, one-half pound of grated po-
tatoes that have been boiled the day before. Lastly add the
stiffly beaten whites, some salt and more potatoes, if neces-
sary. Grease your pudding-pan well, pour in the mixture and
bake., Set in a pan of water in oven; water 1o pan must not
reach higher than one-half way up the pudding-form. Rake
one-half hour. Turn out on platter and serve with a wine,
chocolate, or lemon sauce. One can bake in an iron pudding-
form without the water.
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POTATO SCHALET

Peel and grate five or six large potatoes and one onjon,
Soak some bread and two or three crackers, Tress out the
water and add to the potatoes and onion, salt to taste. Add
two tablespoons of boiling fat and one bheaten egg. Have
plenty of hot fat in pan, put in the pudding, pour over it one
f:u;% of cold water. DBake in hot oven one hour.

wo slices of white bread, one inch thick, will be sullicient
bread for this schalet.

SWEELT POTATO PUDDING

Take one quart of grated, raw sweet potatoes, one tablespoon
each of meat fat and chicken fat, one half pound of brown sugar,
one-half pint of molasses, one and one-half pints of cold water,
one saltspoon of salt and a little black pepper, grated orange
peel, ginger, nutmeg and cinhamon to taste. Pour into greased
baking-pan and bake until it jellies. Bake in moderate oven.
May be eaten as a dessert, warm or cold.

APPLE STRUDEL, No. I

Sift two cups of flour, add pinch of salt and one teaspoon
of powdered sugar. Stir in slowly one cup of lukewarm water,
and worl until dough does not stick to the hands., Flour board,
and roll as thin as possible. Do not tear. Place a tableclath
on table, put the rolled out dough on it, and pull gently with
the hands, to get the dough as thin as tissue paper.

Have ready six apples chopped fine, and mixed with cinna-
mon, sugar, one-half cup of seedless raisins, one-half cup of
currants. Spread this over the dough with plenty of chicken-
fat or oil all over the apples. Take the tablecloth in both
hands, and roll the strudel, over and over, holding the cloth
high, and the strudel will almost roll itself, Grease a baking-
pan, hold to the edge of the cloth, and roll the strudel in, Bake
brown, basting often with fat or oil.

APPLE STRUDEL, No. 2

Into a large mixing bowl place one and one-hali cups of
flour and one-quarter teaspoon of salt. Dbeat one egg Hehtly
and add it to one-third cap of warm water and combine the
rwo mixtures. Mix the dough quickly with a knife; then knead
it, place on board, stretching it up and down fo make it elastic,
antil it leaves the board clean. Now toss it on a well-floured
board, cover with a hot bowl and keep in a warm place. While
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preparing the filling lay the dough in the centre of a well-
Aoured tablecloth on the table; roll out a little, brush well
with some melted butter, and with hands under dough, palms
down, pull'and stretch the dough gently, tntil it is as large as
the table and thin as paper, and do not tear the dough. Spread
one quart of sour apples, peeled and cut fine, one-quarter
pound of almonds blanched and chopped, one-half cup of rai-
«ins and currants, one cup of sugar and one teaspoon of cin-
namor, evenly over three-guarters of the dough. and drep
over them a few tablespoons of melted butter. Trim edges.
Roll the dough over apples on one side, then hold cloth high
with Loth hands and the strudel will roll itself over and over
into one big roll, trim edges again. Then twist the roll to ft
the greased pan. Bake in a hot oven until brown and crisp
and brush with melted butter. If juicy small fruits or berries
are used, sprinkle bread crumbs over the stretched dough to
absorb the juices. Serve slightly warm,

RAHM STRUDEL

Prepare the dough as for Apple Strudel as directed in the
foregoing recipe, drip one quart of thick sour milk on it lightly,
with a large spoon, put one cup of grated bread erumbs over
the mille, add two cups of granulated sugar, oune cup -of chopped
almonds, one cup of raisins, and one teaspoon ei cinnamon,
roll and place in well-buttered pan, put small pieces of butter
over the top, basting frequently. DServe warm with vanilla
sauce, One-half this quantity may be used for a small strudel.

CHERRY STRDUDEL

Make a dough of two cups of flour, a pinch of salt and a
little lukewarm water; do not malece it too stiff, but smooth.
Slap the dough back and forth. Do this repeatedly for about
fifteen minutes, Now put the dough in a warm, covered bowl
and set it in a warm place for half an hour, In the mean-
time stem and pit two quarts of sour cherries. Grate into them
some stale bread (about a plateful); also the peel of hall a
lemon, and mix, Add one cup of sugar, some ground cinna-
mon and about four ounces of pounded sweet almonds, mix
all thoroughly. Roll out the dough as thin as possible, lay
aside the rolling-pin and pull, or rather stretch the dough as
thin as tissue paper. In doing this you will have to walk
all around the table, for when well stretched it will cover more
than the size of an ordinary table. Pull off all of the thick
edge, for it must be very thin to be good (save the pieces for
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another strudel). Pour a little melted goose-oil or hutter over
this, and sprinkle the bread, sugar, almonds, cherries, etc,
over it; roll the strudel together into a long roll, Have ready
a long baking-pan well greased with either butter or goose-
fat; fold the strudel inte the shape of a pretzel. Butter or
prease top also and bake a light brown ; baste often while bak-
ing, Eat warm.

MANDEL (ALMOND) STRUDEL

Prepare the dough as for Apple Strudel No. 2, Blanch one-
half pound of almonds and grind, when dried beat the yolks
of four eggs light with one-quarter pound of granulated sugar,
add the grated peel of one lemon and mix in the almonds.
Spread over the dough with plenty of oil, butter or fat and
roll. Bake; baste very often.

CABBAGE STRUDEL

Heat one-half cup of goose-fat, add one medium-sized cab-
bage and let it simmer until done, stirring constantly to keep
from burning. While cooling prepare strudel dough, fill with
cabbage and one cup of ratsins and currants mixed, two cups
of granulated sugar, one-half cup of chopped almonds and one
teaspoon cinnamon, roll and put hittle pileces of grease on fop;
bake in hot oven and baste frequently, The pans in which the
strudel is baked must be greased generously., Serve this
strudel hot. This strudel may be made for a milk meal by
substituting butter for fat.

QUARK STRUDEL (DUTCH CHEESE)

Make a strudel or roley-poley dough and let it rest until
vou have prepared the cheese. Take half a pound of cheese,
rub it through a coarse sieve or colander, add salt, the yolks
of two eggs and one whole egg, sweeten to taste. Add the
grated peel of one lemon, two ounces of sweet almeonds, and
about four bitter ones, blanched and pounded, four ounces of
sultana raisins and a little citron chopped fine. Now roll out
as thin as possible, spread in the cheese, rol! and bake, basting
with sweet cream.

STRUDEL AUS KALBSLUNGE
Wash the lung and heart thoroughly in salt water, and put
on to boil in cold water, adding salt, one onion, a iew bay
leaves and cook until very tender. Make the dough precisely
the same as any other strudel, Take the boiled lung and heart,
chop them as fine as possible and stew in a saucepan with
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some fat, adding chopped parsley, a little salt, pepper and
mace, or nutmeg, the grated peel of half a lemon and a little
wine. Add the beaten yolks of two eggs to thicken, and re-
move from the fire to cool. Roll cut the dough as thin as
possible, fill in the mixture and lay the strudel in a well-greased
pan ; put flakes of fat on top and baste often. Eat hot.

RICE STRUDEL

Prepare the dough same as for Apple Strudel. Ieave it in
a warm place covered, until you have prepared the rice. Wash
a quarter of a pound of rice in hot water—about three times
——then boil it i1 milk until very soft and thick, Let it cool,
and then add two ounces of butter, the yolks of four eggs,
four ounces of sugar and one teaspoon of vanilla, some salt
and the beaten whites of two eggs, mix thoroughly, When
your dough has been rolled out and pulled as thin as possible,
spread the rice over it and roll. Add pounded almonds and
raisins if desired. Putin a greased pan and bake until brown,
basting with sweet cream or butter,
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CEREALS

The cereals are the most valuable of the vegetable foods,
including as they do the grains ifrom which is made nearly
all the bread of the world. ‘

For family use, cereals should be bought in small quantities
and kept in glass jars, tightly covered.

Variety is to be found in using the different cereals and
preparing them in mew ways. Many cereals are improved by
adding a little milk during the latter part of the cooking. Boil-
ing water and salt should always be added to cereals, one tea-
spoon salt to one cup of cereal. Long cooking improves the
flavor and makes the cereal more digestible.

Cereals should be cooked the first five minutes over the fire
and then over hot water in a double boiler: if one cannot be
procured, cook cereal in a saucepan set in a larger one hold-
ing the hot water.

LAWS ABOUT CEREAILS

To discover if cereals such as barley, wheat, oats, farina or
cormmeal are kosher, place them on a hot plate, if no worms or
other insects appear they are fit to be eaten, if not, they must
be thrown away.

If flour is mildewed it must be destroved.

QATMEAL PORRIDGE

As oatmeal 18 ground in different grades of coarseness, the
time for cocking varies and 1t 18 best to follow the directions
given on the packages. The meal should be cooked until soft,
but should not be mushy. The ordinary rule 1s to put a cup
of meal into two cups of salted boiling water (a teaspoon of
salt}, and let 1t cook in a double boiler the required time.
Keep covered until done; then remove the cover and let the
moisture escape,

COLD OATMEAL
Oatmeal is very good cold, and in summer is better served
in that way. It can be turned into fancy molds or into small
cups to cool, and will then hold the form and make an orna-
mental dish.
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OATMEAL WITH CHEESE
Cook one cup of catmeal overnight and just before serving

add one tablespoon of butter and one cup grated cheese, Stir
until the cheese is melted and serve at once.

BAEED APPLE WITH QATMEAIL

Pare and core the apples and £ll the core space with left-
over oatmeal mush, Put the apples in a baking dish; sprinkle
with sugar; pour a little water into the bottom of the pan and
bake 1n a moderate oven until the apples are tender. Serve
warin with c¢ream for breakfast or luncheon.

WHEAT CEREALS

Wheat cereals, like oatmeal, are best cooked by following
the directions on the package. Most of them are greatly im-
proved by the addition of a little milk or by a few chopped
dates or whole sultana raisins.

CORNMEAL MUSH

Mix together one cup of cornmeal and one teaspcon of salt,
and add one cup ot cold water gradually, stirring until smooth.
Pour this mixture into two cups of boiling water in a double
boiler and cook from three to five hours, Serve hot with cream
and sugar.

SAUTED CORNMEAL MUSH

Put left-over mush into a dish and smooth it over the top.
When cold cut into slices one-half inch thick. Dip each slice
into flour. Melt one-half teaspoon of drippings in a frying-
pan and be careful to let it get smoking hot, Brown the
floured slices on each side, Drain if necessary and serve on
a hot plate with syrup.

FARINA

To one-half cup of farina take one teaspoon of salt; pour
gradually into three cups of boiling water and cook the mix-
ture in a double boiler for about one hour.

HOMINY

Get the unbroken hominy and after careful washing soak
it twenty-four hours in the water. Coock one cup of hominy
slowly in the same water in a covered vessel for eight hours
or until all the water has been absorbed by the hominy; add
two tablespoons of butter, one teaspoon of salt and two table-
spoons of cream and serve as a vegetable or as a cereal with
sugar and cream,
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MARMELITTA

Take two cups of coarse cornmeal and four cups of cold
water, put on to boil; add one-half teaspoon of salt. Stir the
cornmea! continunally and when done place on platter, spread
with butter, sharf cheese oI any cheese such as pot or cream

clieese. To be eaternr warllll

POLENTA

Place one cup of yellow cornmeal and three cups of cold
water in a double boiler, add one teaspoon of salt, one-half
teaspoon of peppet and cook for forty minutes, While still
hot add one and one-half cups of grated cheese to the mix-
ture and heat until it melts, Turn the mixture into a greased
bowl and allow it to set. The meal may be sliced an inch
thick or cut with a biscuit cutter and then fried in hot vege-
table oil. Serve with white or tomato sauce as desired.

- BARLEY, TAPIOCA, S8AGO, ETC.

Add one teaspoon of salt to one quart of boiling water and
pour gradually on one-half cup of barley or other hard grain
and boil until tender, from one to two or more hours, accord-
ing to the grain, and have each kernel stand out distinct when
done. Add more boiling water as it evaporates. Llse as a
vegetable or in soups. Pearl barley, tapicca and sago cook
quicker than other large grais.

BOILED RICE

Put one-half cup of rice in a strainer; place the strainer over
a bowl nearly full of cold water; rub the rice; lift the strainer
from the bowl and change the water. Repeat this until the
water in the bowl is clear. Have two quarts of water boiling
briskly, add the rice and one tablespoon of salt gradually so
as not to stop the boiling; boil twenty minutes or until soft,
do not stir: drain through a colander and place the colander
aver boiling water for ten minutes to steam, HEvery grain
will be distinct, Serve as a vegetable or as a cereal with
cream and sugar,

RICE IN MILK

Clean the rice as for boiling in water; and cock one-half
cup of rice with one and one-half cups of hot milk and one-
half teaspoon of salt, adding a few seeded or sultana raisins if
desired. Serve hot like boiled rice or press into small cups,
cool and serve with cream and sugar.
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RICE WITH GRATED CHOCOLATE

Cook one-half cup of rice, place in hot serving dish, sprinkle
generously with grated sweet chocolate, set in oven one minute
and serve,

STEAMED RICE

Wash two cups of rice carefully, put in double boiler; add
eight cups of cold water and a pinch of salt and steam for two
hours: do not stir. Serve with any kind of stewed fruit or
preserve.

APPLES WITH RICE

Boil one cup of rice in water or milk; rub the kettle ail over
with a piece of butter before putting in the rice, seasomn with
salt and add a lump of butter, When cooked, add about s1X
apples, pared, quartered and cored, sugar and ¢cinnamon. This

L

makes a pice side dish, or dessert, served with cream.

BOILED RICE WITH PINEAPPLE

Roil a5 much rice as desired and when done slice up the pine-
apple and add, with as much sugar as is required to sweeten
to taste.

BAKED RICE

Arrange two cups of boiled rice in a baking dish in layers,
covering each with grated cheese, a little milk, butter, salt
and red pepper. Spread one cup of grated bread crumbs over
211 and bake in a moderate oven until the crumbs are browned.

SWEET RICE

Clean and wash one cup of rice. Put on to boil with cold
water, add a pinch of salt. When done drain off the water,
if any; add two cups of milk, stir in and let boil for five min-
utes. Dish up, then sprinkle sugar and cinnamon generously
over the top. The yolk of an egg can be added just before
serving if desired.

EGGS BAKED IN RICE
Line a buttered dish with steamed rice. Break the eggs in

the centre, dot with butter, sprinkle with salt, pepper and
bake in a moderate oven.

RICE AND NUT L.OAY¥
Boil one-half cup of rice (brown preferred); drain and dry
it Mix with an equal quantity of bread crumbs. Add level
teaspoon of salt and one-hall saltspoon of black pepper. Stir
in one cup of chopped nuts—pecans or peanuts. Add one table-
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spoon of chopped parsley and one egg. Mix thoroughly and
pack in bread-pan to mold it. Turn it from pan into baking-
pan and bake slowly three-quarters of an hour. Serve with

cream sauce or puree of peas.
PILATF

Put two cups of water on to boil, add juice of two toma-
toes and a pinch of salt. When boiling, add one cup of rice
and let cook until the water has evaporated. Then add melted
butter, mix well, and keep in warm place, covered, until ready
to serve.

SPANISH RICLE

Put one cup of washed rice in frying-pan with four or five
tablespoons of poultry 1at; add three onions chopped and two
cloves of garlic minced fine, Fry ten minutes; add one red
pepper or one canned pimento chopped, or one teaspoon ol
paprika, and three ripe tomatocs or two cups of strained toma-
ioes and one teaspoon of salt. Cook slowly about one hour,
and as the water evaporates, add more bouing water 1o keep
from burning.

LEFT-OVER CEREALS

QOatmeal, hominy, cracked wheat, and other cereals which
are left over can be added next day to the fresh stock, for they
are improved by long boiling and do not injure the new sup-
ply, or such as is leit can be molded in large or in small forms,
ond served cold with cream, or milk and sugar. In warm
weather cereals are nicer cold than hot, Cold hominy and
mush, cut into squares and fried, so that a crisp crust 18
formed on both sides,—also hominy or farina, rolled intg balls
and fried —are good used in place of a vegetable or as a break-
fast dish.

Any of the cereals make good pancakes, or a small amount
added o the ordinary pancake batter improves it.

191






BGGES

Eggs and the foods into which they enter are favorite articles
of diet in most households. They are an agreeable substitute
for meat and even when high in price make a cheaper dish
than meat.

A fresh egg should feel heavy, sink in water, and when held
to a bright light show a clear round yolk.

TO PRESERVE EGGS

In the early spring or fall when eggs are plentiful and at
their hest, pack them away for future use. Use strictly iresh
ezes with perfect shells (no cracks). Buy water glass at drug-
store. Lse ten parts water to one of water glass, Boil water,
when cool add water glass and beat well. Use an earthen jar
or crock, pack in rows and pour over the liquid mixture to
cover well. Place old plate over eggs in crock to keep them
under water. Put cover on jar and keep in cool place. More
eggs may be added at any time if well covered with the liquid
mixture.

For fifteen dozen eggs use one quart water glass.

TO XKEEP EGG YOLXS

The yolks may be kept several days and he as if just sepa-
rated from the whites if they are placed in a cup previously
rinsed with cold water and a pinch of salt added to them. The
cup must be closely covered with a wet cloth, and this must
be changed and well rinsed in cold water every day.

When whites are left over make a small angel cake or any
of the cookles which reguire the whites of egg only.

When yolks are left over use for making mayonnaise.

POACHED OR DROPPEP EGGS

Fill a pan with boiling, salted water. Break each egg into
a wet satcer and slip it into the water; set the pan back where
water will not boil. Dip the water over the eggs with a spoou.
When the white is firm and a film has formed over the yolk,
they are cooked, Take them up with a skimmer, drain and
serve hot, on toast. Season with salt.
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BOILED EGGS

Soft-boiled eggs may be prepared in two ways, The eggs
may be dropped carefully into boiling water and boiled three
minutes, or they may be placed in a covered vessel of boiling
water and allowed to stand in a warm place (but not on the
stove) for ten minutes. Fggs prepared in this way are some-
times called “Coddled Eggs.” They are much more delicate
and digestible than the usual “Boiled Fggs.”

Hard-boiled eggs should be cooked in boiling water for fif-
teen or twenty minutes and then dropped in cold water to
prevent the yolk from turning dark.

SCRAMBLED EGGS
Break into a bowl as many eggs as reguired, add salt and
pepper. Ilave some very hot butter in the frying-pan on the
stove; pour in the eggs, stir constantly until set, not stiff, and
serve on a hot platter at once.

FRIED EGGS
Melt in a frying-pan a piece of butter, or fat for a meat meal.
When hot, drop in the eggs, one at a time, being careful not
to break the yolk. When the white of the egg is set they are
dene, though some persons like them turned over and cooked
on the other side. Remove from the pan with a cake turner.

BAKED EGGS
Butter individual baking dishes and hreak an egg in each,
being careful to keep the yolk whole. Put on each egg a bit
ol butter, a little pepper and salt, Bake in moderate oven
from four to six minutes,

BAKED EGGS WITH CHEESE
Butter a baking dish of a size necessary for number of eggs
desired, brealk eggs into dish, add salt, paprika, pepper to taste,
one tablespoon of cream, and two tablespoons of grated cheese.
Place dish in a pan of hot water in moderate oven for five
minates until eggs are set,

- TOMATO WITH EGG

Cut top from tomatoes, remove seeds, put a raw egg in each
tomato, dust with salt, pepper, and finely chopped parsley.
Place in moderate oven until egg is set. Serve with cream

sauce.,
BAKED EGG WITH TOMATOES

Remove the skin from six fresh tomatoes or take one-half
can of tomatoes, chop them and put them on stove and cook
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for twenty minutes; season with one tablespoon oi chopped
parsley, half an onion chopped, salt and pepper; thicken
at the end of that time with one teaspoon of melted butter
mired with one tablespoon of flour. Put aside to cool. Then
mix in the volks of four eggs well beaten, and lastly cut and
fold in the four whites. Butter a pudding dish and set this
mixture in the oven in a pan of lukewarm water and bake in
a moderate oven until a golden brown,

PLAIN OMELET

To make an omelet for breakfast or luncheon for twe persons,
take three eggs, three tablespoons of sweet milk and a salt-
spoon of salt. Whip the yolks of the eggs, the milk and salt
to a light foam with an egg whip. Slowly add the yolk mix-
ture to the whites of the eggs, which should be beaten to a
stiff froth in a big bowl. After the yolks and milk are well
whipped through the whites, beat the whole together for a
few minutes with the egg-beater.

In an omelet pan or a large frying-pan put a tablespoon of
good butter. When the butter is bubbling hot, pour in the
omelet mixture. Stir it lightly for the first minute with a
broad-bladed knife, then stop stirring it; and, as the mixture
heging to stiffen around the edge, fold the omelet toward the
centre with the knife. As soon as it is properly folded, turn
it over on a hot platter. Decorate with sprigs of parsley and
serve.

SWEET OMELET

Six eggs, two tablespoons of flour, one cup of cold milk.
Wet the flour with a little of the milk, then add the rest of the
milk and the yolks of the eggs. Beat the whites of the eggs
- ta a stiff froth and pour into the flour, milk and yolks. FPut
a piece of butter into a spider and let it get hot, but not so
hot that the butter will burn. Then pour the mixture in and
put in a moderate oven to bake in the spider. It takes about
ten minutes to bake. Then slip a knife under it and loosen
it and slip off on a large plate. Sift powdered sugar on top
and serve with a slice of lemon,

SWEET OMELET FOR ONE
One egg, beat white separately, two tablespoons of cold
sweet milk, a pinch of salt. Brown on both sides or roll, spread
with compote or sprinkle powdered sugar thickly over it. Serve
at OTICE.
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SPANISH OMELET

In a chopping bowl place two nice large ripe tomatoes, first
peeling them; one large or two medium-sized white Texas
onions, two sprigs of parsley, and one large green-bell pepper,
first removing most of its seeds.

Chop these ingredients well together quite fine, turn them
into a saucepan and let them cook over rather a hrisk heat
until quite soft. Put no water in this mixture. Add a table-
spoon of olive 01l or of butter before it begins to cook and
season well with salt and red pepper.

Malke the omelet the same as the plain one, but use water
instead of milk in mixing it, and only use two tablespoons of
water for the six eggs required.

After the eggs are sufficiently beaten, mixed, and in the pan
over the fire, and when the edges begin to stiffen, cover the
surface of the omelet to within an inch of the edge with the
cooked vegetables. Fold the omelet quickly and turn it on
a hot platter. Pour arcund it all the vegetables left in the pan

and serve,
ROUM OMELET :

Take six eggs, beat whites and yolks well, add a pinch of
salt and a teaspoon of brandy. Fry in a spider quickly and
spread with a compote of huckleberries or any other fruit.
Roll up the omelet, pour a very small wineglass of rum over
it, light it and serve at once.

SWEET ALMOND OMELET

Prepare one-hali cup of sweet almonds, blanched, chopped
fine and pounded smooth., Beat four eggs slightly, add four
tablespoons of cream and turn it into a hot omelet pan on
which you have melted one tablespoon of butter. Cook care-
fully, drawing the cooked portion into the centre and tilting
the pan to allow the liquid part to run over the bare pan.
When nearly all set, sprinkle the almonds over the surface
and turn the edges over unti! well rolled. Then slip it out on a
hot dish and dredge with powdered sugar, and scatter several
salted almonds over the top. Serve immediately,

CORN OMELET
Take one-half cup of canned corn and chop it very fine (or
the same amount cut from the cob). Add to that the yolk of
one egg, well beaten with pepper and salt to taste, and two
tablespoons of cream. Beat the white of the egg very stiff
and stir in just before cooking. Have the pan very hot and
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profusely buttered. Pour the mixture on, and when nicely
browned, turn one hali over the other, as in cooking other
omelets,
HERE OMELET

Take six eggs and beat well in a bowl. Add two table-
spoons of cold water and a quarter of a fteaspoon of salt, 4
pinch of pepper, a teaspoon of chopped parsley, a quarter of
a teaspoon of grated onion and a teaspoon of fine butter,
shaved in little pieces, Mix well with a wooden spoon. Die-
solve in the spider the butter and add at once the beaten eggs,
ete., inclining the spider to the handle for an instant and then
shaking the omelet into the centre and turn up the right edge,
then the left and iry briskly five minutes and serve.

POACHED EGGS WITH FRIED TOMATORES

Fryv tomatoes (cut one-half inch thick} in butter, pepper and
salt. Have prepared slices of bread cut round, and fried in
hutter. Put on a hot platter with a slice of tomato on each.
Poach as many eggs as are required, in boiling salt water,
T.ift out very carefully, placing one egg on each tomato. Add
to the gravy in which tomatoes were fried, two tablespoons of
cream, one teaspoon of any pungent sauce, one teaspoon of
trushroom catsup, juce of half a lemon, and a teaspoon of
four to thicken. Cook up once and pour over eggs. Serve
very hot,

EGGS POACHED IN TOMATO SAUCE

Make a satice of one tablespoon of butter, one tablespoon of
flour, one and one-half cups of canned tomatoes rubbed through
a strainer, a pinch of soda, salt, pepper and sugar to taste.
When sufficiently cooked drop in the reguired number of eggs,
cook until the white 1s firm, basting the eggs often with the
sauce. When done, lift the eggs carefully to squares of toast
and pour the sauce around them.

EGGS PIQUANT

Set to boil the following mixtire: Pour into the kettle
water to the depth of about one inch, adding a little salt and
half a cup of vinegar. When this boils, break in as many fresh
eggs, one at a time, as you desire to have. Do this carefully so
as not to break the yolks. As soon as the whites of the eggs are
boiled, talee up carefully with a perforated skinuner and lay
in cold water. Then remove to a large platter and pour over
the following sauce: Strain the sauce the eggs were boiled in
and set away until you have rubbed or grated two hard-boiled
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eges, yolks only., Add a tablespoon of butter, rubbed very
hard and add also some sugar and part of the strained sauce,

Boil up once and pour over the egos. Garnish with parsley.

OMELET SOUFFLE '

Yolks of six cggs and six tablespoons of powdered sugar,
added gradually, and both beaten together until thick and
smooth; juice of one lemoun and a little grated rind; whites
beaten as stiff as possible, stirred together., Put into a warm
well-buttered dish; bake in quick oven ten minutes.

WHITE SAUCE OMELET

Make a white sauce of one tablespoon of butter blended with
two tablespoons of flour, one-half teaspoon of salt, pinch of
pepper and one teaspoon of sugar, adding one-halt cup each
of milk and cream. Beat the yolks of five eggs and stir them
into the sauce, then add the stifily heaten whites of the eggs,
folding them in carefully. Melt two tablespoons of butter in
the omelet pan, when it is hot put in the mixture and let it
stand in a moderate heat for two minutes, place in a hot oven
and cook until set. Remove from the oven, turn on a hot
platter and serve.

EGGS WITH CREAM DRESSING

Blend two tablespoons of butter with three tablespoons of
fiour, Place on range and stir until the butter is melted. Add
one and one-half cups of milk, stirring all the time until the
mixture is thick; season with one teaspoon of salt and a few
grains of pepper. Separate the whites of six hard-boiled eggs
from the yolks. Chop the whites fine and add to the dressing.
Arrange slices of toast on a hot platter, pour the dressing over
them ; force the volks through a ricer onto the toast and
dressing ; serve hot.

SCALLOPED EGGS

Use above recipe and mix one cup of bread crumbs with one
tablespoon of butter, sprinkle this over dish and hake fitteen
minutes in a hot oven.

EGGS A LA MEXICANA
Boil six dried Spanish peppers twenty minutes. Drain, re-
move the seeds, and chop fine. Fry in butter half an
onion and one clove of garlic. Add one cup of uncooked rice,
cover with one cup of water and cook till tender. Add a lump
of butter, salt, and, when done, cover with six eggs; then
scramble all together. Serve ou a hot dish,
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EGGS SPANISH

Boil eggs hard ; after cooling, remove shells and halve length-
wise Cook for thirty minutes fresh or canned tomatoes with
minced green onions, garlic, parsley, a laurei leaf, salt, pepper,
and cayenne pepper to taste. Strain, NMelt a slice of butter,
odd = little Hour, and then add sauce gradually., Cook ten
minutes; place eggs carefully in sauce and serve.

FRESH MUSHROOMS WITH EGGS

Peel nine good-sized mushrooms without tsing the stems
and chop very fine ; fry two tablespoons of butter and two finely
chopped onions without browning. Add the mushrooms and
steam them by covering the pan after seasoning with salt,
pepper and paprika. Before serving, beat six whole eggs and
scramble with the mushrooms, Serve on hot buftered toast,

EGG RAREBIT

Make 1 cream sauce. Grate one-half pound American and
Swiss cheese mixed, or Anterican alone; add to the sauce.
Chop three hard-boiled eggs, add to the sauce, season with
salt and peppet, and serve on buttered toast.

KROSPHADA

Place two sliced onions with two otinces each of sugar and
spices, pepper and salt to taste, in a pint of pure malt vinegar
and boil zently until the onions are nearly done. Let it cool
a little and then stir in six beaten eggs and sufficient crumbled
ginger-bread to make the whole quite thick. FPlace again over
the fire for a few minutes, stirring frequently and mashing the
mixture into a uniform paste, but be very careful that it does

not boil.
CURRIED EGGS

Melt four tablespoons of butter in a frying-pan, add one
onion chopped fine and cook until straw colored. "Then add
one tablespoon of curry powder, Make a smooth paste of one-
fourth of 2 cup of water and two tablespoons of flotr; add one
tablespoon of lemon juice and one-half teaspoon of sait. Add
to the first mixture; boil five minutes, Arrange six hard-
boiled eggs in a border of rice and pour the dressing over all.

FRICASSEED EGGS

Take six hard-boiled eggs, remove shells. Roll them in
flour, then in egg to which has been added one-half teaspoon
of oil, one-half teaspoon of vinegar, a few drops of onion juice,
one teaspoon chopped parsiey, a little nutmeg and salt. When
quite covered, roll in vermiceli that has been broken into fine
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bits and fry in deep beef drippings. Serve with the following
sauce:; One tablespoon of fat; one tablespoon of flour, browned
together ; add one-half cup of white wine and a cup of bouillon.
Season with salt and cayenne and boil five minutes. Add one
teaspoon each of chopped chives and parsley, some chopped
olives and mushrooms; bring to a boil again and pour over the

egps.
EGGS EN MARINADE

Mix equal quantities of water and good meat gravy, two
tablespoons each, with a teaspoon of vinegar and a seasoning
of pepper and salt. Put in a stew-pan and stir in gradually
two well-heaten yolks of eggs. When it thickens and before
it boils, have ready a half dozen nicely poached eggs and pour
the sauce over them. Garnish with parsley.

SCALLOPED EGGS (FLEISCHIG)

Make a force-meat of chopped tongue, hread crumbs, pepper,
salt, a little parsley, one tablespoon of melted fat, and soup
stock enough to make a soft paste. Half fill patty-pans with
the mixture. Break an egg carefully on the top of each,
sprinkle with a little salt, pepper and cracker dust. Put in the
oven and bake about ten minutes. Serve hot.

SCRAMELED EGGS WITH BRAINS
Seald brains with hot water, clean and skin, and boil a few
minutes in fresh water., Melt a little fat in skillet, put in
brains, finely chopped, and stir well until dry and done. Add
one teaspoon of chopped parsley, pinch of salt, and three eggs
well-beaten. Stir with a fork until eggs are evenly cooked,
put on hot platter, and serve immediately.

SCRAMBLED EGGS WITH SAUSAGE

Take one pound of cold, boiled sausage, skin and slice in
hali-inch pieces, Place in a frying-pan with two tablespoons
of hot fat: brown on both sides a few minutes and just beiore
serving add three eggs, beaten slightly; mix and cook uniil
the eggs are set and serve immediately.

Chopped tongue root may be used instead of sausage.

SMOKED BRISKET OF BEEF AND EGGS

Take slices of smoked breast of heef, brown 1in frying-pan;
place on hot platter. Slip as many ©¢ggs as are needed in
frying-pan and cook gently by dripping the hot fat over them
until done. Place carefully on the beef slices and serve at
once.
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Cheese should not be tightly covered, When it becomes
dry and hard, grate and keep covered until ready to use. It
may be added to starchy foods. )

Care should be exercised in planning mecals in which cheese
is employed as a substitute for meat. As cheese dishes are
inclined to be somewhat “heavy,” they should be offset by
crisp, watery vegetables, watercress, celery, lettiice, fruit salads
and light desserts, preferably fresh or cooked fruit. Another
point, too, 1s to be considered. Whether raw or cooked, cheese
secems 1o call for the harder kinds of bread--crusty rolls or
biscuits, zwieback, toast, pulled bread or hard crackers.

A goft, crumbly cheese is best for cooking,

Cheese is sufficiently cooked when melted, if cooked longer
it becomes tough and leathery.

Baking-soda in cheese dishes which are cooked makes the
casein more digestible,

COTTAGE CHEESE (POT CHEESE)

Heat sour milk slowly until the whey rises to the top; pour
it off, put the curd in a bag and let it dry for six hours without
squeezing it. Pour it into a bowl and break it fine with a
wooden spoon. Season with salt. Mold into balls and keep
in a cool place. It is best when ifresh.

KOCH KAESE (BOILED CHEESE)

Press one guart of fine cottage cheese through a coarse sieve
or colander and set it away in a cool place for a week, stirring
it once or twice during that time; when it has become quite
strong, stir it smooth with a wooden or silver spoon; add a
saltspoon of salt and one-fourth as much of caraway seed,
yolks of two eggs and an even tablespoon of flour which has
been previously dissolved in about one-half cup of cold milk ;
stir the flour and milk until it is a smooth paste, adding a Tump
of butter, about the size of an egg; add all to the cheese, Put
the cheese on to boil until quite thick, stirring occasionally;
boil altogether about ome-half hour, stirring constantly the
last ten minutes ; the cheese mitst look smooth as velvet.” Pout
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it into a dish which has been previously rinsed in cold water,
Set it away in a cool place; to keep it any length of time, cover
1t with a clean cloth which has been dipped in and wrung out
of beer. This cheese is excellent for rye hread sandwiches.

A DELICIOUS CREAM CHEESE

Sweet milk is allowed to stand until it is like a jelly, but
does not separate. Then it is poured into a cheese-cloth bag
and hung up to drain until ali the water is out of it and only
the rich ereamy substance remains. Sometimes it takes from
twelve to twenty-four hours. At the end of this time the
cheese 1s turned from the bag into a bowl; then to every pint
of the cheesy substance a tablespoon of butter is added and
enough salt to season it palatably. Then it is whipped up with
a fork until it 1s a smooth paste and enough put on a plate to
make a little brick, like a Philadelphia cheese, With two
knives, one in each hand, lightly press the cheese tagether in
the shape of a brick, smooth it over the fop and put it away fo
cool. One quart of rich sour milk will make a good sized

cheege,
CHEESE BALLS, No. 1

Take one cake of cream cheese, onc-quarter of a pound of
chopped figs, one-quarter of a pound of chopped walnuts, roll
into balls and serve on lettuce leaves.

CHEESE BALLS, No. 2

Mix one cake Neufchatel cheese, a piece of butter the size
of the cheese, one tablespoon of cream, one-quarter teaspoon of
salt and six dashes of Tabasco Sauce and form one large ball
or several small ones and roll in chopped pecan nuts.

CHEESE SOUFFLE

Dissolve one and one-hali tablespoons of butter, add one
tablespoon of flour, stir until it Ioosens from the pan; add one
and one-half cups of rich milk, pepper and salt, Take from the
fire, add gradually four egg yolks and three-quarters of a cup
of grated cheese, then the stiffly beaten whites of eggs. Bake
in a hot oven in china ramekins about fifteen minutes and
serve imiediately.

CHEESE TIMBALS FOR TWELVE PEOPLE
Take one pint of milk, four tablespoons of flour, and use
enough of the milk to dissolve the flour, the balance put in
double boiler; when 1t boils, add the dissolved flour, then add
onte-quarter pound imported Swiss cheese grated. Let these
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fwo boil for fifteen minutes; when cool, add the yolks of fout
eggs; drop one in at a time and beat, then strain through a
fine sieve about ten minutes hefore you put in the pans; beat
the whites of two eggs and put in the above and mix; grease
timbal forms, fill three-quarters full only; bake in pan of boil-
ing water twenty minutes. Iet them stand about two miniites,
turn out on little plates, and serve with tomato sauce, a sprig
of parsley put on top of each ore.

WELSHH RAREBILIT
Melt one tablespoon of hutter, add two cups finely cut Amer-
ican cheese, when it melts add one-half cup of milk or stale
beer, keep stirring until it is smooth. Add one-hali teaspoon
of English mustard, two beaten eggs. Cook one minute longer
and salt to taste. Serve on toast.

GOLDEN BUCK

One pound of cheese, one-eighth pound of butter, one-half
glass of ale, one teaspoon of mustard, one egg (well beaten),
and salt and paprika. Put butter in pan, and when melted
add cheese cut up or grated; stir, and as cheese melts, add
ale. When it begins to bubble, add egg well beaten, Siir
continually to kecp from getting stringy. In two or three
minutes it will be ready to serve., Pouxr over hot buttered
toast. This quantity is sufficient for four persons,

CHEESE BREAD

Take six thick slices of stale bread, well buttered; cut them
in two: dip into milk; then place in a baking dish, with alter-
nating layers of thinly sliced cheese, having cheese for top.
Add half a cup of milk, into which a half teaspoon of dry mus-
tard has been put. Bake in quick oven fifteen minutes. Serve
at once,

GREEN CORN, TOMATOES AND CHEESE

Into one tablespoon of melted butter stir two cups of grated
cheese until it, too, is melted.” Add three-quarters of a cup of
canned or grated fresh corn, one ripe green pepper, stir them,
add one egg yvolk mixed with one-hall cup of tomato purée,
one teaspoon of salt, one-half teaspoon of paprika. Toast five
slices of bread and pour this mixture over it. Serve hot.

RICE AND CHEESE

Melt two ounces of butter in a stew-pan; fry in the butter 2
finely minced onion. When this is of a nice golden color stir
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into it a quarter of a pound of well-boiled rice. Work it well
with a Tork and then pour all into a buttered pie dish. Dredge
over with a good coating of grated checse, sprinkle the ‘%urfac:&
with melted butter and bake until nicely brawned.

MACARONI AND CHEESE

Break three omces of wmacaroni—unoodies or spaghettl an-
swer equally well—inty small pieces, boil in rapidly boiling
salted water; when tender drain off the water and add half a
pint of milk; cook slowly till the macaroni has absorbed most
of the milk. To half a pint of thick white zance add two ounces
of grated cheese and mix with the macaroni; last of all add
two well-beaten eggs. Butter a pudding mcnld sprinkle it
with browned bread crumbs and pour in the macaroni mix-
ture; steam gently for about hali an hour, turn out and fiil
the centre with stewed tomatoes and mushrooms.

CHEESE OMELET

Cook in double boiler one cup of milk, add one tablespoon of
butter, one tablespoon of flour blended together and cook till
thick ; one cup of cheese cut up added, and stir till dissolved.
Remove from fire and stir in yolks of four eggs beaten, one-halt
teaspoon of salt (pepper). Fold i whites ot four eggs beaten
stiff and a pinch of baking powder. Bake in a buttered dish
one-half hour,

CHEESE AND SWEET GREEN PEPPERS

Cheese and peppers make a very nice combination. Melt
two ounces of cheese, add a tablespoon of chopped peppers
and the same amount of butter, a little paprika, salt, and if
lilced, mustard. When the ingredients have been well blended
pour the mixture on hot buttered toast and serve.

CHEESE FONDUE

Soal one-half cup of bread crumbs in one scant cup of milk;
digsolve a speck of bicarbonate of soda in a drop of hot water
and add to the milk, one egg, volk and white beaten separately,
onte-half cup of dry cheese grated, one tablespoon of butter,
salt and pepper to taste, beat well, pour into a well buttered
baking dish, strew dry crumbs moistened with butter over the
top, and T:::a.I{e in a th oven until light brown. Serve at once
in the dish in which it 1s baked.
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TOMATOQES, EGGS AND CHEESE (HUNGARIAN STYLE)
Place two tablespoons of butter in a pan {after having the
water boil to heat the pan), Let Dutter melt, add one small ©
onion chopped fine and cook until soft, a pint of tomatoes
strained and let come to a boil; add onc-half pound mild cheese
cut fine, and stir until smooth. Break in three eggs and stir

hard until epgs are done, Serve on buttered toast.

CRACKERS AND CHEESE
Splitin two some Bent's water Discuits; moisten them with
hot water and pour over each piece a little melted butter and
French mustard; then spread with a thick layer of grated
cheese; sprinkle with paprika or cayenne. Place them in a
hot oven until the cheese is soft and creamy,

RAMEEINS OF EGG AND CHEESH

Reat three new-laid eggs and blend thoroughly with two
aunces of grated cheese and one ounce of partly melted butter.
Place the mixfure in little pans or saucers and bake in the
ovell,
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Home-made bread is very much more palatable and more
nutritious than baker’s bread and it is worth while to spend
time and effort in its preparation. -

To make good bread, it is necessary to have good flour, fresh
yeast and the liquid used in moistening must be neither too
hot nor too cold or the bread will not rise properly.

FLOUR - _

The housekeeper should know about the different kinds of
flour. We get the bread flour from the spring wheat; the pastry
Hour from the winter wheat. ,

Bread flour contains more gluten than pastry flour and is
used for bread on that account. Pastry flour having Iess glu-
ten and slightly more starch is move suitable for pastry and
cake mixtures and is used wherever softness and lightness are
desired,

Graham flour is the whole kernel of wheat ground.

Entire wheat flour is the flour resulting from the grinding
of all but the outer layer of the wheat.

Rye flour is next best to whent flour for bread making, but
1s generally combined with wheat flour, since by itself it malkes
a sticky bread.

Cornmeal is also combined with wheat flour.

Variety bread is composed of bread flour, rye flour and corn-
meal combinet in one loaf.

If flout is musty, it is not kosher and must be destroyed.
Keep flour either in tins or barrels in a dry atmosphere.

YEAST

In cities where fresh compressed veast can be obtained, it
is not worth while to prepare one's own.

Compressed yeast is always in proper condition to use until
it becomes soft, often the yeast cakes arve slightly discolored,
but this does not affect the yeast, being caused by the oxi-
dation of the starch in the cake,

Keep yeast in cool place.

HOME MADE YEAST

_ Grate six large raw potatoes, have ready a gallon of water
in which you have boiled one and one-half cups of hops. Strain
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through a fine hair sieve, boiling hot, over the potatoes, stir-
ring well, or the mixture will thicken like starch. Add a scant
cup of sugar and one-half cup of salt. When cold, add a yeast
cake or a cup of fresh yeast. Let it stand until a thick foam
rises on the top. Bottle in a few days., Tfkept in a cool place,
this yeast will last a long time. LUse one cup of yeast for
one large haking. In making veast, from time to time, use a
cup of the same with which to start the new yeast.

One cup of lquid yeast 18 equal to one cake of compressed
yeast. ]

When yeast 1s not obtainable to start the fermentation in
making veast, mix a thin hatter of flour and water, and let it
stand in a warm place until it 15 full of bubbles. This ferment
has only hali the strength of yeast so douhle the amount must
be used.

TO MAKE BREAD

Try the yeast always by setting to raise in a cup of luke-
warm water or milk, if you use compressed veast add salt and
sugar.

If it rises in the course of ten or Ofteen minutes, the yeast
is fit to use. In making Lread always use sifted flour. Seta
sponge with lukewarm mifk or water, keeping it covered in
a warm place until very light, then mold this sponge by add-
ing flour, until very light into one large ball, then knead well
and steadily for twenty minutes, Set to rise again in a warm
place free from drafts, and when it has rizen to double its
former bulk, take a knife, cut through the dough in several
places, then place this dough on a baking board which has
been sprinkled with flour. Work with the palm of the hand,
always kneading towards the centre of the ball (the dough
must rebound like a rubber ball). When this leaves the board
and the hands perfectly clean the dough may be formed into
loaves or rolls.

Place in pan greased slightly with a good oil, let rise until
the imprint of the finger does not remain, and bake.

The oven for baking bread should be hot enough to brown
a teaspoon of flour in five minutes,

If baked in a coal range, the fire must be just the proper
heat so as not to have to add fuel or shake the stove.

If baked in a gas range, light oven to full heat five minutes
before putting the bread in the oven, and bake in a moderately
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hot oven forty-five minutes, unless the loaves are very large
when one hour will be the proper time.

When taken from the coven, the bread may be wrapped in
a clean towel wrung out of warm water (this prevents the
crust from becoming hard); place bread in slanting positiof
or allow it to cool on a wire rack,

WHITE BREAD

Set the dough at night and bake early in the morning;
take onec-half cake of compressed veast, set in a cup of liike-
warm milk or water adding a teaspoon of salt and a tablespoon
of sugar. Let this rise, if it does not, the yeast is not fresh or
good. Measure eight cups of sifted flour into a deep bread
bowl, add one teaspoon of salt; make a depression in the centre,
pour in the risen yeast and one cup of lukewarm milk or water.
In winter be sure that the bowl, flour, miil, in fact every-
thing has been thoroughly warmed before mixing. Mix the
dough slowly with a wooden spoon and then knead as directed.

This amount will make two loaves, either twisted or in
small bread pans. Bake forty-five minutes in a moderate oven.

If the bread is set in the morning use a cake of compressed
yeast and bake the loaves 1 the afterncon.

INDIVIDUAL LOAVES

Make dough according to the above recipe. Work small
pieces of dough into strands a finger long,-and take three
strands for each loaf. Make small as possible, brush -with
beaten egg or sweetened water and sprinkle with poppy seed
(mohn). Allow them to rise hefore setting them in the oven.
These are called “Vienna loaves” and are used at weddings,
parties and for the Succoth festival in the Succah.

If one-half cake of yeast has been used, the half cake of yeast
which is left over, can be kept in good condition several days
by rewrapping it in the tinfoil and keeping it in a cool, dry

place,
BUTTERBARCHES

Dissolve one cake of compressed yeast in one-hali cup of
lukewarm milk, add a teaspoon of salt, and a tablespoon of
sugar and let it rise. Then make a soft dough of eight cups of
sifted four and as much milk as is required to worlk it, albout
two cups; add the yeast, one-half cup of sugar, tour tablespoons
of butter dissolved in the warm milk, the grated peel of a
lemon, two or three dozen raisins seeded, and two eggs well
beaten, Work this dough perfﬁctl}r smooth with the palm of
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your hand, adding more flour if necessary. It is hardly pos-
sible to tell the exact amount of flour to use; experience will
teach vou when you have added enough, Different brands of
flour vary, some being drier than others, Work the dough
as directed, set it aside covered until it is double the bulk of
the original piece of dough. Then work again and divide the
dough into two parts, and divide each of the picces of dough
into three parts. Work the six picces of dough theroughly
and then roll each piece into a long strand; three of which are
to be longer than the other three. Braid the three long strands
into one braid (should be thicker in the centre than at the end),
and braid the shorter strands into one braid and lay it on top
of the long bLraid, pressing the ends together. Butter a long
baking-pan, lift the barches into the pan and set in a warm
place to rise again for about one-half hour. Then brush the
top with beaten egg and sprinkle poppy sced all over the top.
Bake in a moderate oven one hour,

BARCHES

These are to be used for a meat meal and are made in the
same manner asg butter barches, omitting the milk and butter;
use water and a little shortening of dripping or rendered fat
or a vegetable oil; grate a dozen almonds (blanched) and add
with two well-beaten eggs, one-half cup of sugar, salt, raisins
and the grated peel of one lemon, Work just as you would
butter barches. Bake cne hour in moderate oven. Wrap in
a damp, clean towel as scon as baked to prevent the crust
irom becoming too hard.

POTATO BREAD

Add one medium-sized mashed boiled potato to any of the
foregoing recipes. This will give a more moist bread, which
retains 1ts freshness longer.,

GRAHAM BREAD

Dissolve one cake of compressed yeast and four tablespoons
of light brown sugar or molasses in one cup of lukewarm water
and one cup of milk which has been scalded and cooled to
lukewarm. Add two tablespoons of melted butter, then four
cups of Graham flour and one cup of white flour (sitted), add-
ing flour gradually, and one teaspoon of sait. Knead thor-
oughly, being sure to keep dough soft. Cover and set aside
in a warm place to rise for about two hours. When double
in bulk, turn out on kneading board, mold into loaves, and
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place in well-greased pans, cover and set to rise again—about
one hour or until light. Bake one hour, in a slower oven than
for white bread. If wanted for overnight use one-hall cake of
yeast and an extra half teaspoon of salt.

-GLUTEN BREAD

Digsolve one cake of compressed yeast and one tablespoon
of sugar in one cup of milk, scalded and cooled, and one cup
of lukewarm water; add one level tablespoon of butter then
three cups of gluten flour gradually, and one teaspoon of salt.
Knead thoroughly until smeoth and elastic; place in well-
greased howl; cover and set aside in a warm place, free from
draught, to rise until light, which should be in about two hours.
Mold into loaves; place in greased pans, filling them half full.
Cover, let rise again, and when double in bulk, which should
be in about one hour, bake in moderate oven forty-five minutes.

This will make two one-pound loaves. For diet use omit
shortening and sugar.

RAISIN BREAD

Make dough as directed for Butterbarches, using one-
quarter cup of raising and omitting the lemon and egg., Form
i loaves, fill well-greased pans hall full; cover and let rise
until light; about one hour, Glaze with egg diluted with
water, and bake forty-five mintites.

ROLLED OATS BREAD

Pour two cups of boiling water over two cups of rolled oats,
cover and let stand until lukewarm., Dissolve one cake of
compressed yeast and one-fourth cup of brown sugar in one-
half cup of lukewarm water, add two tablespoons of shorten-
ing, the oatmeal and the water in which it has been swelling.
Beat well, add about three cups of flour to make a dough, also
add one teaspoon of salt. Let rise until it doubles in bulk.
Mold into two loaves in pan and bake forty-five minutes.

POTATO-RYE BREAD

Cook one quart of potatoes diced, in boiling water until ten-
der. Strain, reserving potato water. Measure and add enough
more water to make three cups. Let come to a boil, add one-
quarter cup of salt, and very gradually one and one-quarter
cups of cornmeal. Cook two minutes, stirring constantly until
thick. Remove from fire, add two tablespoons of any kind of
fat, the potatoes riced or mashed and when cooled two cups of
flour ; then one tablespoon of sugar and one cake of yeast dis-
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solved in one cup of lukewarm water. Mix and knead to a
stiff dough adding wheat flour to keep it from sticking. Cover,
set aside in a warm place overnight, or until double its bulk.
Shape into four loaves, let rise again; bake in a moderate oven
one hour or more, until well done. Glaze with egg diluted
with water before putting in the oven, These loaves will keep
moist one week.

RYE BREAD (AMERICAN) No. 1

Dissolve one cake compressed veast 1in two cups of luke-
warm water and one cup of milk which has been scalded and
cooled ; or if so desired the milk may be omitted and all water
used; add two and one-half cups of rye flour or enough to
make a sponge. Beat well; cover and set aside in a warm
place, free from draught, to rise abont two hours. When light
add one and one-hali cups of sifted white flour, one tablespoon
of melted butter or oil, two and onc-half cups of rye flour to
make a soft dough and last one tablespoon of salt. Turn on
2 board and knead or pound it five minutes. Place in greased
bowl; cover and let rise until double in bulk—about two hours.
Turn on board and shape into loaves: place in floured shallow
pans; cover and let rise again until licht—about one hour.
Brush with white of egg and water, to glaze, With sharp
katie cut lightly three strokes diagonally across top, and place
in oven. Bake in slower oven than for white bread. Caraway
seeds may he used if desired.

By adding one-half cup of sour dough, left from previous
baking, an acid flavor is obtained, which is considered by many
a great mmprovement, This should be added to the sponge.

RYE BREAD, No, 2

o1ft-three cups of rye flour, three cups of wheat flour and
two teaspoons of salt in a bowl. Dissolve one-hali cake of
compressed yeast or any other yeast in two cups of lukewarm
watler. When the yeast is dissolved pour it into the flour and
make into a dough. Lay it on a kneading board, and knead
until smooth and elastic, put it back into the bowl, cover with
a towel, and set aside overnight to rise. Next morning, lay
the dough on a biscuit or kneading board again and knead
well.  Make into 2 loaf, put into a pan, and when well risen,
moisten the top with a little cold water and bake in a moder-
ate oven,
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ZWIEBEL PLATZ

Take a piece of rye bread dough. After it has risen suffi-
ciently roll out quite thin, hutter a long cake pan and put in
the rolled dongh. Brush with melted Dbutter; chop some
onions very fine, strew thickly on top of cake, sprinkle with
salt, put flakes of butter here and there. Another way is to
chop up parsley and use in place of onions. Then called
“Petersilien 'atz.”

VARIETY BREAD |

Dissolve one cake of compressed yeast in two cups of tuke-
warm water or milk, add two teaspoons of salt, three cups of
hread or wheat flour, one cip of cornmeal, one cup of rye
fliour and one-half cup of dark molasses, and mix very thor-
oughly. Let rise, shape into loaves, let rise again and bake
in a moderate oven for forty-five minutes.

ROLLS

Take bread dougl, when ready to shape into loaves and
make a long cven roll. Cut into small even pieces, and shape
with thumb and fingers into round balls. Set close together
in a shallow pan, let rise until double the bulk, and bake 1n
2 hot oven from ten to twenty minutes, If crusty rolls are
desired, set apart in a shallow pan, bake well, and cool in

draft. TEA ROLLS

Scald one cup of milk and when lukewarm dissolve one cake
of compressed yeast and add one and one-half cups of flour.
Beat thoroughly, cover and allow to stand until light. Add
one-quarter cup of sugar, one and one-half teaspoons of salt,
two eggs, one-third cup of butter and enough flour to knead.,
Allow to rise again until light. Shape into round or small
oblong finger rolls, and place in buttered pans close together,
when light bake in hot oven.

CRESCENT ROLLS

Take bread or kuchen dough, and when well risen, toss
on floured baking board, roll into a square sheet, one-quarter
inch thick. Spread with melted butter, and cut into six-inch
squares, then cut each square into two equal parts through
opposite corners, thus forming two triangles. Roll over and
over from the longest side to the opposite corner and then
shape the rolls into half moons or crescents. Place in floured
or greased pans, rather far apart; brush with beaten yolk to
which a little cold water has been added and sprinkle tops of
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crescents or horns with poppy seed. Set in warm place to rise
and when double its bulk, bake in hot oven until brown anc
crusty.
BUNS

Make same as tea rolls. When well risen mold into small
round buns; place in well-greased pans, one inch apart. Cover
set aside to rise until light—about one hour. Brush with egg
diluted with water; bake twenty minutes. Just before remow
ing from the oven, brush with sugar moistened with a littl
water.

RAISIN OR CURRANT BUNS

Boil two large potatoes and strain the water into a pitcher
dissolve two-thirds cake of yeast in a cup. Put potatoes i1
a pan with a cup of sugar; large lump of butter, and teaspoot
of salt. The heat of potatoes will melt the sugar and butter
Mash with large masher to a cream; pour in rest of potat
water, add pint of flour and mix together. Then cover ant
set in a warn place all night. In the morning add more Hour
mix quickly and put currants or raisins in as you turn th
dough. This will keep them from settling in the bottom of th
bread. Put in hot pans and bake in a hot oven. This make
a delicious holiday bread. Eat with butter, hot or cold.

BREAD STICKS
Take pieces of raised bread dough, roll three-eighths incl
thick and four or five inches long. Place in floured pan, fa
apart, brush tops with beaten yolk and poppy seed. Let rise
bake in a hot oven until brown.

FRENCH ROLLS

Prepare the yeast as for bread and work just the same; ad
one-quarter cup of butter, one-quarter cup of sugar, one whol
ecg and one egg yolk beaten very light, flavor with mace
or a few gratings of lemon peel; work until it leaves the hand
perfectly clean, then form into rolls, et raise, brush with beate
egg, place rolls in pan close together and bake.

_ BUTTERED TOAST

Glice even slices of baker’s bread, not too thin, put in
biscuit pan on the top rack of a very hot oven, hrown nicel
on one side, then turn and brown on the other, spread wit
butter, and a little powdered sugar, if desired, and serve 3
once, Or put the slices on a long fork, hold belore a re
coal fire, without flame, toast on both sides and proceed 2
4DOVE.
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MILE OR CREAM TOASJT

Toast as many slices of stale light bread as desired a light
brown., Heat milk or cream, allowing one-half cup for each
slice, add small limp of butter. When just at the boiling point,
pour over bread which has been placed n dish, sprinkle with
sugar and cinnamon, cover, and serve immediately. Nice for
invalids,

CINNAMON TOAST FOR TEA

Pread ent thin and browned, but not dried.

Butter the toast while very hot, thinly and evenly, and sprin-
kle over each piece some powdered cinnamon and sugar.

ARME RITTER

Beat two eggs slightly, add one-half teaspoon of salt and
two-thirds cup of milk; dip six slices of stale bread in the
mixture. Have a griddle hot and weli buttered; brown the
bread on each side. Serve hot with cinnamon and sugar or
a satice.
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COFFEE CAKES (KUCHEN)

RENDERED BUTTER

Procure as much country or Western butter as desired, you
may get several pounds of it when it is cheap during the sum-
mer ; or any butter unfit for table use may be made sweet and
good for cooking purposes and will last for months, if prepared
in the following manner: Place the butter in a deep, iron
kettle, filling only half full to prevent boiling over. Set it on
the fire where it will simmer slowly for several hours. Watch
carefully that it does not boil over. Do not stir it, but from
time to time skim it. When perfectly clear, and all the salt
and sediment has settled at the Dbottom, the butter is done.
Set aside a few minutes, then strain into stone jars through
a fine sieve, and when cold tie up tightly with paper and cloth.
K.eep in a cool, dry place.

COFFEE CAKE (KUCHEN) DOUGH

Soak one-hali ounce of yeast in one-half cup of lukewarm
milk ; when dissolved put in a bowl, or rotnd agate pan, and
stir 1n one cup of sifted fAour, one teaspoon of sugar and one-
fourth teaspoon of salt, mix thoroughly, and put in 2 warm
place (not hot) to rise, from one to two hours,

When well risen, cream well together one cup of sugar and
three-fourths cup of butter, then add three eggs, five cups of
sifted flour, one cup of milk and one teaspoon of salt, mix
together until light, then stir in the risen veast, and with a
spoon work well for ten minutes, and set aside to rise again,
five or six hours or all night, Dough should not be véry stiff.
When well risen it can be wuseéd for cinnamen cake, pies or
pocket books. This recipe makes one large cinnamon cake,
three pies, and about one dozen pocket boeks, If set at night
use half the quantity of yeast.

KAFFEE KUCHEN (CINNAMON)

Butter long and bread cake-pans thoroughly, roll out enough
dough to cover them, and let it rise about half an hour before
baking, then brush it well with melted butter. Sprinkle sugar
and cinmamon on top and some chopped almonds. Take a
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small tump of butter, a very little Hour, some sugar ard ci-
namon and rub it between the hands until it i3 lke Tumps of
almonds, then strew on top of cakes, '

CINNAMON ROLLS OR SCHNECKEN

Take half the kuchen dough. Roll one-half inch thick and
spread well with melted butter. Sprinkle generously with
seraped maple, brown or granulated sugar and cinnamon, then
roll. Cut the roll into equal parts about one inch thick, place
close together endwise in a spider, generously buttered, spread
with one-fourth inch layer of brown or maple sugar. Let
rise until light, and bake ten to twenty minutes in a hot oven,
a golden brown. Invert the spider, remove rolls and serve
carame] side up.

ABGERUEHRTER KUGELHOPY¥

Saak one-half ounce of yeast or one cake compressed yeast
in a very little lukewarm milk; add a pinch of salt and one
tablespoon of sugar, stir it up smooth and set back of the stove
io rise. In the meantime rub a scant cup of butter and a
scant cup of powdered sugar to a cream, add gradually the
yolks of four eggs, one at a time aud add also the grated
peel of a lemon. Miit two cups of flour into a bowl, make a
depression in the centre, pour in the yeast, one cup of luke-
wrarm milk, and make a light batter of this. Add the creamed
butter and eggs and stir until it forms blisters and leaves the
wowl clean. Take one-half cup of cleaned and seeded dark
raisins and cut up some citron very fine, Dredge flour aver
them before adding, and if necessary, add more Hour to the
dough, which should be of the consistency of cup cake batter.
Last add the stifflv-beaten whites of the eggs. FPlace in a
well-greased long or round pan with tube in centre; let rise
until double in bulk, and bake in moderate overn uniil browned
and thoroughly done.

PLAIN BUNT OR NAPF EKUCHEN

Take one cake compressed yeast, add a pinch oi salt, one
tablespoon of sugar, and about two tablespoons of lukewarm
water. Stir the yeast until it is a smooth paste and set it in
a warm place to rise. Sift two and one-half cups of flour (usc
the same size cup for measuring everything you are Foing to
use in your cake), make a depression in the centre, stir in the
veast and a scant cup of fukewarm mulk, make batter, and let
it rise until you have prepared the following : Rub one-half
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cup of butter and three-fourths cup of powdered sugar ta .2
cream, just as for cup cake, then add gradually one egg at
a time, using three altogether, and stirring all the time in
one direction., Work in the risen batter two or three spoons
st a time between each egg. Grate in the peel of a lemon
or an orange. Butter the bunt-form well (do this always
hefore you hegin to work). Blanched almonds may be set in
the grooves of the cake-form after huttering it. Put .in the
dough, set it in a warm place and let it rise for an hour and
a hall or two hours. Bake in a moderate oven one full hour,
covered at frst. -
CHOCOLATE COFFEE CAEE

Pour a bunt kuchen dough into long, well-buttered ting, and
when baked remove from the oven and cover thickly with
boiled chocelate icing,

POCKET BOOKS

Take as much of the coffee cake dough as vou desire, lay
it on a well-floured biscuit board and mix just enough more
flour with it to enable you to roll it out without sticking to
the board. Roll out abottt one-fourth inch thick and cut the
dough in squares about as long as your finger.

Beat the yolk of one egg and two tablespoons of milk to-
sether ; wet each square well with the mixture, lay one raisin
in the centre (after the seed has been removed from it), sprin-
kle thickly with sugar and cinnamon mixed together, then
put a small dab of butter on top. Catch the four corners of
each square together, so that the inside is protected. Lay
the pocket books, not too closely together, in a greased pan
and set aside to rise. When well risen bake in a moderately
hot oven until well baked and browned nicely.

BOLA

Make a good, rich bread dough. Let it rise overnight; next
morning mix with dough two eggs, one-half pound of butter
well kneaded ; stand by fire until well risen.  When risen, roll
ot into thin sheets and sprinkle with chopped almonds, citron,
cinnamon and plenty of brown sugar and lumps of butter ali
through ; roll up like jelly-roll, cut in pieces a finger long,
grease pan, stand pieces in cenire, others around and let rise
before baking, Watch it well while baking.

FRENCH COFYFEE CAKE (SAVARIN}

Soak one cake of compressed yeast in a little lukewarm
water or milk. Put the yeast in a cup, add two tablespoons of
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lukewarm water, a pinch of salt and one tablespoon of sugar,
stir it up well with a spoon and set back of the stove to rise.
Rub one-half cup of butter to a cream, add one-third cup of
powdered sugar and stir constantly in one direction. Add the
yolles of four eggs, one at a time, and the grated peel of a
lemon, Sift two cups of flour into a bowl, make a depression
in the centre of the flour, pour in the yeast and one cup of
lukewarm milk. Stir and make a light batter of this. Add
the creamed butter and eggs, stir until it forms blisters and
leaves the bowl clean: one-half cup of dark raisins, one-hal
cup of pounded almonds and a little citron, cut up very fine,
and last the stiff-beaten whites of the eggs. Fil your cake
forms which have been well-greased, set in a warm place to
rise until double in bulk, about forty-five minutes, and bake
in a moderate aven forty-five minutes. Till the centre with
whipped cream and serve with rum sauce.

BABA A LA PARISIENNE

Prepare the yeast as above; cream a scant cup of butter
with four tablespoons of sugar, the grated peel of a lemon, add
five eggs, one at a time, stirring each egg a few minutes before
you add the next. Have ready two cups of sifted flour
and add two spoonfuls between each egg until all 1s used.
Make 2 soft dough of the yeast, a scant cup of lukewarm milk,
add two spoonsfuls between each egg until all is used up,
a pinch of salt, and one cup of flour. Let it rise for fifteen
minutes. Now mix all well, rub the form with Dutter, and
blanch one-half cup of almonds, cut into long strips and strew
all over the form. Fill in the mixture or cake batter, let it
rise two hours and bake very slowly.

MOHN (POPPY SEED) ROLEY POLEY

Roll out a piece of dough large enough to cover your whole
baking-board, roll thin. Let it rise until you have prepared
the filling ; grind one cup of black poppy seed in a cofiee-mill
as tight as possible and clean it well, throw away the first bit
you grind so as not to have the coffee taste; put it on to boil
with one cup of milk, add two tablespoons of butter, one-hali
cup of seeded raisins, one-half cup of walnuts or almonds
chopped up fine, two tablespoons of molasses or syrup, and &
little citron cut up fine. When thick, set it away to cool, and
if not sweet enough add more sugar and flavor with vanilla.
When this mixture has cooled, spread on the dough which has
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risen by this time. Take up one corner and roll it up. into a
long roll, like a jelly-roll, put in a greased pan and let it rise
an hour, then spread butter on top and bake very slowly. . Let
it get quite brown, so as to balke through thoroughly.., When
cold cut tp in slices, as many as you are going to use at one
time only. >
MOHN WACHTEL

Take coffee cake dough. Let the dough-tise again for an
hour, spread with a poppy seed mixture, after cutting into
squares, fold into triangles and pinch the edges together. Lay
in well-buttered pans, about two inches apart, and let them
rige agair, spread with poppy seed filling. Take one-hal
pound of poppy seed (mohn) which have previously been
soaked in milk and then ground, add one-quarter of a pound of
sugar and the yolks of three eggs. Stir this all together in one
direction until quite thick and then stir in the beaten whiies
to which you must add two ounces of sifted flour and one-
quartet of a pound of melted butter. Fill the tartlets and bake.

The poppy seed filling in Mohn Roley Poley may be used
in the Mohn Wachtel if so desired. |

MOHNTORTS =~ . |

Line a deep pie-plate with a thin sheet of kuchen dough, let
it rise about half an hous, then fill with.a . poppy seed filling
same as used with Mohn Wachtel. . Fill the. pie-plates and
bake, - C
SMALL MOHN CAXES -

Roll coffee cake dough out quite thin, spread with melted
butter (a brush is best for this purpose). Let it rise a little
while, then sprinkle well with one cup ol sugar, add. gne-half
pound of ground poppy seed moistened with one-half cup of
water, cut into strips about an inch wide and fourinches long ;
roll and put in a well-buttered..pan. 1o rise,. leaving enough
space between each and brush. with butter. "Bake in moderate
oven at first, then increase the heat; bake slowly.

BERLINER PFANNKUCHEN (PURIM KRAPFEN)
Take one and one-half cups of floury a.pinch of -salt sifted
into a deep bowl; one cup of Tukewarm. milkand three-fourths
cake of compressed yeast which hias been dissolved in a little
warm water and sugar. Stif into.a dough, cover with a towel
and set away in a warm ‘place to 1ise. “When well risen, take
one-half cup of butter, ohe cup of sugar, a little salt and rub
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to a cream, Add two eggs well beaten, stir all well and add
the risen dough, one teaspoon of salt and work in gradually
five ctips of sifted flour and the grated peel of a lemon. Stir
the dough till it blisters and leaves the dish perfectly clean
at the sides. Let the dough rise slowly for about two hours
(all yeast dough is better if it rises slowly). Take a large
baking-board, flour well and roll out the dough on it as thin
as a double thickness of pasteboard. When it 1s all rolled
out, cut with a round cutter the size of a tumbler. When all
the dough has been cut out, beat up an egg. Spread the heaten
egg on the edge of each cake (spread only a few at a time for
they would get too dry if all were done at once). Lhen put
one-half teaspoon of marmalade, jam or jelly on the cake.
Put another cake on top of one already spread, having cut it
with a cutter a little bit smaller than the one used in the
first place, This makes them stick better and prevents the
preserves coming out while cocking. Set all away on a floured
board or pan about two inches apart. Spread the top of each
cake with melted butter and let them rise from one to two
hours. When ready to fry, heat at least two pounds of ren-
dered butter or any good vegetable oil in a2 deep iron kettle.
Try the butter with a small piece of dough. If it rises im-
mediately, put in the doughnute, In putting them in, place
the side that is tup on the board down 1in the hot butter. Do
not crowd them in the keftle as they require room to rise and
spread. Cover them with a lid. TIn a few seconds uncover. I
they are light brown, turn them over on the other side but do
not cover them again. When done they will have a white
stripe atound the centre, Take them up with a periorated
skimmer, lay on a large platter, sprinkle with pulverized sugar.
If the butter geis too hot take from the fire a minute. These
are best eafen fresh.

The doughnuts may be baked in moderately hot oven and
when half done glazed with sugar and white of egg.

TOPFA DALKELN, CHEESE CAEKES (HUNGARIAN)

Take one-half ounce of yeast, mix with a little scalded mulk
which has cocled to lukewarm, one-halt cup of flour and put
aside in a warm place to rise. Allow two cups of scalded milk
to become lukewarm.. Add one pound of flour (four cups
sifted flour) to the risen sponge, then the two cups of milk, mix
these very well, cover with a cloth and put aside in a warm
place to rigse, Take one pound of sweet pot cheese, a pinch
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of salt, three ege yolks, rind of one lemon, one-half cup of
light colored raisins and sugar to taste; mix very well and add
the beaten whites and mix thoroughly. When the dough is
very well risen, place on a pastry hoard, roll out and spread
with melted butter, fold these edges over to the middle, then
the top and bottom over, roll again and spread with butter,
fold all sides in once more, roll, spread with butter, repeat the
folding, roll out to one-half inch thickness, cut it -three-inch
squares, place a tablespoon of the cheese mixture i the centre
of each square, fold over opposite corners, spread egg white
over the top of each pocket, let rise fifteen minutes or one-
half hour and bake in a hot oven; when they are well risen,
lower heat and bake to a golden brown. "T'his will make about
thirty cakes. The dough in the above inay be used with the
following filling: -

Boil and stonc omne-half pound of prunes, mash to a pulp,
sweeten, add the grated peel of a leion, some cinnameon, etc.,
and put one teaspoon of this into each square. Take up the
corners, fasten them firmly, also pinch all along the edges and
lay in a buttered pan, let them rise half an hour before baking.
Spread them with melted butter, and bake a nice brown.

PUFFS (PURIM)

Make the dough same as for Berliner Plannkuchen, and
when well risen roll out on a floured board one-half inch thick,
cut in triangles, lay on floured dishes or board to rise. When
well risen, drop into a deep kettle of boiling butter and with a
spoon baste with the butter until brown; remove with a per-
forated skimmer and sprinkle with powdered sugar,

- KINDLECH

Into a large bowl sift one pound of fine flour. Make a depres-
sion in the centre and pour into it one yeast cake dissolved
in a little milk. Let this remain until the milk and yeast hawve
risen a little, Stir in the surrounding flour together with three
well-beaten eggs, a quarter of a pound of butter, six ounces of
sugar, a pinch of salt and two cups of lukewarimi milk. " Knead
the whole into a smooth dough. :

Roll this out very lightly on a well-floured board, brush over
with a feather dipped in melted butter and strew thickly with
chopped almonds, sultanas and currants. Next fold over about
three fingers’ width of the dough. Brush the upper surface
of this fold with melted butter and strevr with mixed fruit and
almonds. Fold over again and repeat the operation until the
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whole of the dough is folded up in layer somewhat resembling
a flattened roley poley pudding. Brush the top well with
another feather dipped in beaten egg and cut the whole into
thick slices or fingers. Let them stand for half an hour and
then bake for an hour in a rather slow owven.

A CHEAP COFFEE CAXE

This German coffee cake is made by kneading into a pint
of bread dough one well-beaten egg, one-hali cup of sugar, and
a generous tablespoon of butter. The mixture is rolled flat,
placed in a shallow pan, let rise again until very light, qprmklﬂd
w1th finely chnppc—:d nuts, dusted over with sugar and cinna-
mon and baked in a qu:u:,k OvEnN,

BOHEMIAN KOLATCHEN

Make kuchen dough. Add a little cinnamon and mace and
one teaspoon of anise seed, well pounded, or flavor to taste.
Let rise till very light, then take out on mixing board and roll
out to about one-half inch in thickness, Cut in rounds three
inches 1n diateter and lay on a well-buttered pan, pressing
down the centre of each so as to raise a ridge around the edge.
When well risen, brush the top over with stiffly-beaten white
oi an egg and sprinkle with granulated sugar.

ZWIEBACK

Scald one-hall cup of milk and when lukewarm add to one
cake of compressed veast. Add one-fourth cup of sugar, one-
fotirth cup of melted hutter, one-hali teaspoon of salt and three
eggs unbeater, one-half teaspoon of powdered anise and
enough Aour to hamndle. Let rise until lght. Make into ob-
long rolls the length of middle finger and place together 1n a
buttered pan in parallel rows, two inches apart. Let rise again
and bake twenty minutes, When cold, cut in one-half inch
slices and brown evenly in the oven.

SOUR CREAM KOLATCHEN

Cream one-half cup of butter, add five volks, two tablespoons
ct sugar, grated rind of a lemon, one cup of thick sour cream
and one ounce or two cakes of yeast dissolved with a little
stgar in two tablespoons of lukewarm milk., Stir all together
and add three cups of flour; mix and drop from end of teaspoon
on well-greased pans.. et rise nntil light in a warm place,
Place a raisin or cherry on the top of each cake, spread with
beaten white of egg, sprinkle with sugat and bake ten minutes
in a hot oven,
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RUSBIAN TEA CAXES

Mix one cup of sugar, one cup of eges (about five), and one
cup of sour cream with enough flour to roll. Toss on board,
roll out one-fourth inch thick, spread with a thin-layer of
butter, fold the dough over, roll and spread again; repeat three
or four times, using altogether three-fourths pound of brick
butter. Then place dough in a howl, cover, and let stand on-
ice to harden. Then roll as thin as possible, strew with one
cup of chopped almonds, sugar and cinnamon, and cut into
seven-inch strips. Roll each strip separately into a roll, cut
into squares and strew top with chopped almonds, sugar and
cinnamorn. Bake'in a hot oven.

WIENER KIPFEL

Dissolve one ounce of yeast in one-half cup of fukewarm
mille, a pinch of salt and one tablespoon of sugar, set away in
a warm place to rise. Sift one pound of flour into a deep howl
and make a dough of one cup of lukewarm milk and the veast.
Set it away until you have prepared the following: Rub a
quarter of a pound of butter and four ounces of sugar to
a cream, addmg yolks of three eggs and one whole egg.
Add this to the dough and work well. Let it rise about one
hour, then roll cut on a well-floured board, just as you would
for cookies and let it rise again for at least one-half hour.
Spread with beaten whites of eggs, raising, almonds and citron.
Cut dough into triangles. Pinch the edges together., Lay
them in well-buttered pans about two inches apart and let
then rise again. Then spread again with stiff-beaten whites
of eggs and lay a few pounded almonds on each one. Bake a
i1ght yellow.

SPICE ROLL

Roll out coffee cake dough qitite thin and let it rise half
an hour, brush with melted butter and make a filling of the
following: Grate some leb kuchen or plain gingerbread; add
one-half cup of almands or nuts, one cup of seeded raising and
cne cup of cleaned currants, Strew these all over the dough
together with some brown sugar and a little syrup. Spice
with cinnamon and roll. Spread with butter and let it rise
for an hour., Bake browmn.

WIENER STUDENTEN KIPFEL

Make douvgh same as for Wienet Kipfﬂ:l Reoll it out quite
thin on a well-floured board and let it rise.  Cut also into tri-
angles (before you cut them, spread with melted butter)., Mix
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one cup of chopped fresh walnuis with one cup ol brown sugar,
juice of a lemon, or grind the nuts; add ¢ream to make a paste,
sigar te taste and flavor with vanilla, and Gll the iriangles
with the mixture. Take up the three corners and pinch to-
gether tightly. Set in well-buttered pans and let them rise
again and spread or brush each one with melted butter. Bake
a light brown. *

VYEAST KRANTZ

Take coffee cake dough, add one-fourth cup of washed cur-
rants. Let rise in warm place, then toss on floured board.
Divide into three or four equal parts, roll each part into a
long strand and work the strands together to form one large
braid. Place braid in form of a circle in greased baking-pan
or twist the braid to resemble the figure eight, pretzel shape.
Let rise again in a warm place and bake in a moderate oven
ane-half hour or until thoroughly done. Brush with beaten
eggs and sugar, sprinkle with a few chopped almonds, Re-
turn to oven to brown slightly.

STOLLEN

Sift two pounds of flour into a bowl and set a sponge in it
with one calke of compressed yeast, one teaspoon of salt, one
pint of lukewarm milk and one tablespoon of sugar. When
this has risen, add one-half pound of creamed butter, a guarter
of a pound of seeded raising and one-quarter of a pound of
sugar, yolks of four eggs, four ounces of powdered almonds,
and the grated peel of a lemon. Work all well, beating with
the hands, not kneading., Let this dough risc at least three
hours, foll, press down the centre and fold over double, then
form into one or two long loaves, narrow at the end. Brush
the top with melted butter, let rise again and bake three-
quarters of an hour in a moderate oven,

APPLE CARE (KUCHEN)

After the pan is greased with butter, roll out a piece of
dotigh quite thin, lay it in the pan, press a rim out of the
dottgh all arcund the pan and let it rise for about ten min-
utes. Pate five large apples, core and quarter them, dipping
each piece in melted butter before laying on the cake, sprinkle
bountifully with sugar (brown being preferable to white for
this purpose) and cinnamon. -See that you have tart apples.
T.eave the cake in the pans and cut -out the pleces just as you
would want to serve them, If they stick to the pan, sct the pan
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on top of the hot stove for a minute and the cake will then
comre out, |
CHEESE CAXKE OR PIE

Take one and one-half cups of cheese, rub smooth “with a
silver or wooden spoon throngh a colander or sieve, then rub
a piece of sweet butter the size of an egg to a cream, add grad-
ually one-half cup of sugar and the yolks of three eggs, a pinch
of salt, grate in the peel of a lemon, one-half cup of ¢leaned
currants and a little citron cut up very fine. Line two pie-
plates with some kuchen dough or pie dough (page 217), roll
it out quite thin, bulter the pie-plates quite heavily, and let
the dough in them rise at least a quarter ol an hour before
putting in the cheese mixture, for it must be baked immedi-
ately after the cheese is put i, and just before you put the
cheese into the plates whip up the whites of the eggs to a very
atiff froth and stir through the cheese mixture,

CHERRY CAEKE

Iine a cake-pan, which has been well-buttered, with a thin
fayer of kuchen dough. Stone two pounds of cherries and lay
them on a sieve with a dish underneath to catch the juice
Sprinkle sugar over them and bake. In the meantime-beat up
four eggs with a cup of sugar, beat until light and add the
cherry juice. Draw the kuchen to the oven -door, pour this
mixture over it and bake.

PEACH KUCHEN - .

Grease vour cake-pans thoroughly with good clartfied but-
ter. then line them with a rich coffee calke dough which has
been rolled very thin and set in a warm place to rise. Then
pate and quarter enough peaches to cover the dough. Lay
the peaches in rows and sweeten and set in oven to bake.
Make a meringuc quickly as possible and pour over the cakes
and bake a light brown.

FRESH PRUNE CAEE (KUCHEN)

Tine a greased biscuit-pan with some of the coffee cake
dough. Roll the dough thin and let 1t come up on the sides
of the pan, then set aside to rise. When risen, cut the prunes
in halves {they must be the fresh ones, not dried), lay in rows
thickly and close together all over the bottom ot the pan, do
not leave any space between the prunes. Sprinkle very thickly
with sugar, lightly with cinnamon, and lay bits of fresh butter
all over the top. Bake until done in a moderately hot oven.
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PRUNE CAXE (RUCHEN)

Line one or two plates with a thin roll of kuchen dough and
let it rise again in the pans which have been heavily greased.
Have some prunes boiled very soft, take out the kernels, mash
them until like mush, sweeten to taste, add cinnamon and
grated peel of a lemon or lemon juice, put in the lined pie-

plates and bake immediately. Serve with whipped cream,
sweetened and flavored.

HUCKLEBERRY KUCHEN

Line your cake-pans, which should be long and narrow,
with a rich kuchen dough, having previously greased them
well. Make a paste of cornstarch, one cup of milk, one table-
spoott of butter and one teaspoon of cornstarch wet with cold
milk. Boil until thick, sweeten and fAavor with vanilla and
spread on top of the cake dough, then sprinkle thickly with
huckleberries which have been careiully picked, sugared and
sprinkled with ground cinnamon. Bake in a quick oven,

HU'CKLEBRERRY PIE

Clean, pick and wash two cups of huckleberries, then drain
them, Eeat yolk of one cgg and two tablespoons of sugar
until light, add one tablespoon of milk, then the drained ber-
ries. Line one pie-plate with rich pastry or cookie dough, pour
on it the berry mixture, put in the oven and bake light brown;
remove from the oven, spread with a meringue made of the
white of the egg beaten stiff, and two tablespoons of sugar
added. Brown nicely., The white can be beaten with the volk
and sugar, if preferred,
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BAKING-POWDER |
Put eight ounces of bicarbonate of soda, one eunce of tartaric
acid and one package of high-grade cornstarch together and

sift them thoroughly five times. Keep closely covered in
glass jars or tin boxes,

BAKING-POWDER BATTERS

Batter 18 a mixture of flour with sufficient liquid to make it
thin cnough fo be beaten,

Pour-batter requires one measure of liquid to one measure
of flour.

Drop-batter requires one measure of liguid to two meas-
ures of flour. '

To make a batter, Sift flour before measuring. Put flour
by spoonfuls into the cup; do not press or shake down, Mix
and sift dry ingredients. Measure dry; then liquid ingredients,
shortening may be rubbed or clepped in while ¢old, or
crefimed ; or it may be melted and then added to dry ingredi-
ents, or added after the liquid. Use two teaspoons af baking-
powder to one cup of flour. If eggs are used, less baking-
powder will be required. |

When sour milk is used, take one level teaspoon of soda
to a pint of milk; when molasses is used, take one teaspoon
of soda or baking-powder to each cup of molasses,

Mix dry materials in one bowl and liguids in another, com-
bine them quickly, handle as little as possible and put at once
into the oven.

The oven for baking biscuits should be hot enough to brown
a teaspoon of flour in one minute. -

BROWN BREAD
Mix and sift together one cup each of rye, graham flour,
corn-meal and one teaspoon of salt. . Dissolve one teaspoon of
soda in one cup of molasses. Add alternately to flour with
two cups of sour milk. Gteasé one-pound baking-powder cans,

put in the dough and boil two and one-half howurs, keeping the
water always three-fourths upsaround the fins, Turn out en
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baking-tins and place in the oven fifteen minutes to hrown.
To be eaten warm, whatever is left over can be steamed again
or toasted,

CORN BREAD

Mix and siit one cup of corn-meal, one cup of four, two
tablespoons of sugar, one-hall teaspoon of salt, three teaspoons
of baking-powder. Melt one tablespoon of butter and add to
one egg; mix milk and egg and beat thiy into the dry ingredi-
ents, pour this mixture into well-greased tins and bake in a
hot oven one-half hour, Cut in squares and serve hot. Bake
in gem tins if preferred.

BRAN BREAD

Sift four teaspoons of soda, two teaspoons of salt with four
cups of white flour, add four cups of bran flour and mix well.
Add one cup of melasses and four cups of sweet milkk, Use
chopped nuts or raisins or both as desired. This will make
three or four flat loaves. Place in greased pans (four and a
half by nine inches), and bake one hour in a moderate oven.

JOHNNIE CAKE

Mix one cup flour and two cups corn-meal, one heaping
teaspoon of soda, one-half cup sugar, add two eggs beaten with
cne and one-half cups of buttermilk, one half cup of molasses
and one-half cip of shortening, melted. Beat all ingredients
as fast as possible for a minute. Pour the dough into a warm,
well-buttered pan and bake quickly and steadily for half an
hour., The dough should be as soft as gingerbread dough.
Serve hot.

EGGLESS GINGERBREAD WITH CHEESE

Sift two cups of flour, one teaspoon of soda, one-half tea-
spoon of salt and two teaspoons of ginger, Melt three-fourths
cup of grated cheese in one-half cup of hot water, add one-half
cup of molasses and blend perfectly. Add the flour and sea-
sonings very gradually and beat thoroughly. Balke in muffin
rings for fifteen minutes and serve while warm,

GINGEREREAD
T'o one cup of molasses add one cup of milk, sour or sweet,
dissolve one teaspoon of soda in the milk, one tablespoon of
butter, one or two eggs, one teaspoon of ginger and one of
ground cinnamon, add enough sifted -flour to make a light
batter. Bake in a shallow pan.
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WHITE NUT BREAD | :

Mix two and one-half cups of flour, four teaspoons of baking-
powder, one-half teaspoon of salt, one-half cup of sugar and
one-half cup of walnut meats, broken; add one egg beaten with
one cup of milk and let this mixture stand for about twenty
minutes in well-greased breadpan before placing in a mod-
orate oven to bake. Bake about an hour. Better day.after it
is made. | R

BAKING-POWDER RBISCUITS

Sift two cups of flour with one-hall teaspoon of salt, four
teaspoons of baking-powder, and four tablespoons of butter;
cut butter in with two knives and mix with one-hall to two-
thirds cup of water or milk, stir this in quickly with a knife,
when well mixed place on a well-floured heard and roll out
“bout one inch thick, work quickly, cut with a biscuit cuiter
ot the cover of a half-pound haking-powder can; place on a
greased pan and bake quickly in a well-heated quick oven ten
to fifteen minutes. -

Butter substitutes may be used in place of butter.

DROP BISCUIT

Add to ingredients for baking-powder biscuit enough more
milk or water to make a thick drop batter, about twa table-
spoons ; mix as directed for biseuit, drop by spoonfils an inch
apart on a greased baking-sheet or into greased gem pans,
small size. S

T'he more crust the more palatable these biscuits are, The
mixture should not be soft enotigh to run. Bake in a hot oven
ten to twelve minutes.

SOUR MILK BISCUITS p

Mix and sift two cups of flour, one-half teaspootl of salt and
one-half teaspoon of soda; cut in one tablespoon of - butter,
stir in with a knife enough soyr milk: to make a soft dough.

Roll one-half inch thick; cut in small rounds and bake in a
quick oven about twenty mitutes.

MUFFINS
Light the burners of the gas oven-hefore beginning to mix
the muffins and work rapidly, Place m a mixing-bowl one
well-heaten egg, two tablespoons of butter, one tablespoon of
sugar, one-hall teaspoon of salt, one scant cup of milk and two
teaspoons of baking-powder that have been sifted with sufhi-
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cient flour to form a batier that will “ribbon” from the spoon.
Beat the batter steadily for five minutes, stir in one tablespoon
ol melted butter and bake in muffin-pans in a quick oven.

These muffins will bake in ten minutes if pans are only hali
filled.

BRAN MUFFINS

Sift one-half cup of white flour with one teaspoon of soda:
mix three tablespoons of molasses with one tablespoon of
butter, add two cups of bran, one and one-half cups of sweet
milk, then add the flour and one-half teaspoon of salt, stir all
together; one-half cup of chopped dates or raisins may be
added if so desired. Bake in muffin-pans in 2 moderate oven
thirty minutes.

CORN MUFFINS, No. 1

Beat the yolks and whites of two eggs separately. Add o
this two cups of flour, of which one is a full cup of white
and thtee-quarters of the corn-meal. This must be sifted three
times. Put into this flour two teaspoons of baking-powder,
together with a pinch of salt. Mix the prepared flour with a
little boiling water, adding the eggs; also a little sugar may
be pttt in, if desired. Then add enough tepid milk to make the
mixture into a batter, after which pour into your pans; or,
if corn-bread is desired, into the plain pan (thin). Bake in a
quick oven. This quantity makes a dozen muffins. Butter
your pan well, or the small gem-pans, according to which is
used, and in s¢ doing heat the pan a little.

CORN MUFFINS, No, 2

Mix oné cup of white flour; one-half cup of corn-meal, one
tablespoon of sugar, one-half teaspoon of salt and one-half
teaspoon of soda, add one cgg beaten into one cup of sour
milk and one tablespoon of melted butter. Beat thoroughly
and bake in well-greased tins. |

GRAHAM MUFFINS

Mix one cup of Graham flour, ane cup of wheat flour, one~
halt teaspoon of salt, two teaspoons of baking-powder, add to
this one tablespoon of melted butter creamed with one-half
cup of sugar and one well-beaten egg, moisten with one and
one-half cups of milk. Beat all well and bake in muffin-tins
in. moderately hot oven one-half hour.
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WHEAT MUFFINS .
Mix two cups of flour, one-half teaspoon of salt, three tea-
spoons of baking-powder, two tablespoons of sugar:and sift
these ingredients twice, rub in one tablespoon of butter: - Sepa-
rate one egg. Beat the yolk and add it to one cup' of ‘milk
and one teaspoon of molasses. Mix with the dry ingredients
and stir until smooth. Fold in the beaten white of egg and
pour into hot, well-greased muffin-tins, Bake fifteen to twenty
minutes in hot oven.

RICE, MUFFINS
Beat one cup of cold rice, two eggs, one cup of sweet milk,
one teaspoon of salt, one tablespoon of sugar, two teaspoons
of baking-powder, enough flour to make a stiff batter and
lastly one tablespoon of melted butter, Bake in muffin-tins.

RYE FLOUR MUFFINS

Sitt one and one-half cups of rye flour with one-half tea-
spoon of salt and one teaspoon of baking soda; add one-half
cup of molasses and one well-beaten egg or one-half cup of
water if the egg is omitted, one-quarter cup of chopped raisins
and four tablespoons of melted shortening—butter, or any
good butter substitute will do. Bake in muffin-pans in rather
hot oven twenty-five minutes. I1ll pans three-fourths full

GLUTEN GEMS
Beat the yolks of two eggs, add one cup of millc; then one
and one-half cups of gliten flour, two teaspoons of baking
powder; beat well, stir in the whites of the two eggs, and balke
in hot buttered gem pans about twenty minuates,

EGGLESS GINGER GEMS

Mix one-half cup of molasses, one-half cup of sugar, one
tablespoon of butter, and watm slightly; beat up well and stir
at least ten minutes, Add the following spices: one-hall tea-
spoon each of ginger and cinnamon; and gradually ene-half
cup of milk and two and one-hall cups of sifted flour in which
has been sifted two tcaspoons of baking powder. One-fourth
cup of currants or seeded raisins may be added. Bake in well-
greased gem pans and eat warm for tea or lunch.

POPOVERS
Mix to a smooth batter two cups each of milk and well-sifted
flour, the volks of three fresh eggs and a teaspoon of salt.
Butter well the inside of six or eight deep earthen popover
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cups and stand them in a pan in a hot oven. While the cups
are heating, beat to a froth the whites of the three eggs and
stir them quickly in the batter. Open the oven door, pull
the pan forward, pour the batter in the hot buttered cups up
to the brim, Push the pan back, close the oven door, and bake
the popovers #ill they rise well and are brown at the sides
where they part from the cups, Serve them hot, folded lightly
in a napkin.

ONE-EGG WAFFLES

Mix one and one-half cups of flour, one teaspoon of baking
powder, one-quarter teaspoon of salt; add one and three-fourths
cups of milk, add the milk slowly, then one well-beaten egg
and two tablesp{j{jnﬂ of melted hutter; drop by Hponnfuh an a
hot buttered walfle iron, putting onc quhlr:Hth::n in each sec-
tion of the ron. Bake and turn, browning both sides care-
fully ; remove from the iron; pile one on top of the other and
serve at once,

THREE-EGG WAFFLES

Mix two cups of flour, one teaspoon of baking-powder, one-
half teaspoon of salt, and sift these ingredients; add the volks
of three eggs heaten and stirred into one and one-fourth cups
of milk; then add one tablespoon of melted butter and iold

i the whites of the eggs. Bake and serve as directed under
One-Egg Walffles.

DOUGHNUTS

Mix two and one-half tablespoons of melted butter, one cup
of granulated sugar, two eggs, one cup of milk, one- “half nut-
megy grated, 511‘1:{3{:1 flour enough to make a batter as stiff as
biscuit dough; add two teaspoons of baking-powder and one
teaspoon of salt to the sifted flour. Flour your board well,
roll dough out about half an inch thick, and cut into pieces
three inches long and one inch wide, ‘Cut a slit ahout an
inch long in the centre of each strip and pull one end through
this slit. Fry quickly in hot Crisco. Sprinkle powdered
sugar on top of each doughnut,

FRENCH DQUGHNUTS

I'rench doughnuts are much daintier than the ordinary ones,
and are easily made, Take one-half pint of water, one-half
pint of milk, six ounces of butier, one-half pound of flour, and
six eggs. Heat the butter, milk, and water, and when it boils

234



MUFFINS AND BISCUITS -

reraove from the fire and stir in the- flour, using a wooden
sponn.  When well mixed, stir in the eggs, whipping each one
in separately until you have a hard batter. Now pour your
dough into a pastry bag. This is an ordinary cheesecloth bag,
(e corner of which has a tiny tin funnel, with a fluted or
fancy edge.  (These little tins may be purchased at any tin-
ware store.) It should he very small, not over two inches high
at the most, so the dough may be easily squeezed through it
Pour the paste on buttered paper, making into ring shapes.
Fry in hot oil or butter substitute. Dust with powdered sugar.

CRULLERS

Cream two tablespoons of butter with one-half cup of sugar,
then beat in one at a time two whole eggs. Mix well, then add
one-half cup of milk, two teaspoons of baking-powder, and
sufficient flour to make a soft batter to roll out. (Try three
cupfuls and then add as much more flour as necessary.) Last,
add one-half teaspoon cinmamon. Roll one-half inch thick,
cut in strips one inch wide, three inches long and fry in hot
{risco.

STRAWBERRY SHORTCAKE (BISCUIT DOUGH)

Mix two cups of flour, four teaspoouns of baking-powder,
one-half teaspoon of salt, one tablespoon of sugar; work ene-
quarter cup of butter with tips of fingers, and’ add three-
quarters of a cup of milk gradually. “loss on floured board,
divide in two parts. Pat, roll out and bake twelve minutes in
hot oven in layer-cake tins. Split and spread with butter.
Pick, hull, and drain berries. Sweeten one 1o one and one-half
boxes of strawberries to taste. Crush slightly and put be-
tween and on top of short cake. Allow from one to one and
one-half hoxes of berries to each short cake. oDerve with
cream, plain or whipped.

Strawherries make the best short cake, butf other berries and
sliced peaches are also good,

DOUGH FOR OPEN FACE. PIES

The directions for making the dough for Cinnamon Buns
may be followed in making the under crust for fruit pies, stich
as apple, plum, huckleberry and peach.

Fnough for two pies. Drippings and water may be stub-
stitted for butter and milk respectively,
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CINNAMON BUNS

" 8ift together one pint of flour, one tablespoon of sugar, one-
half teaspoon of salt, two teaspoons of baking-powder. KRub
in two tablespoons of butter, mix with milk to soft dough.
Roll out one-half inch thick, spread with soit butfer, granu-
lated sugar, and powdered cinnamon. Roll up like jelly roll,
cut in inch slices, lay close together in greased pan, and bake
il quick oven,

FRUIT WHEELS

Sift together two cups of flour, two teaspoons of baking-
powder, one-half teaspoon of salt, one tablespoon of sugar.
Rub in two large tablespoons of butter. Mix to soft dough
with milk; roll out one-half inch thick. Spread thickly with
soft butter, dust with one teaspoon of flour, four tablespoous
of grantlated sugar, one teaspoon of cinnamon; sprinkle over
one-half cup each of seeded and cut raisins, chopped citron,
and cleaned currants. Roll up, cut in one-inch slices, put one
inch apart on greased, flat pans, and bake in hot oven.
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PANCAKES, FRITTERS, Etc.

BUCKWHEAT CAKES )

Dissolve one cake of compressed yeast and two.level tea-
spoons of brown sugar in two cups of Iukewarm water and
one cup of millk, scalded and cooled; add two cups of buck-
wheat and one cup of sifted white flour gradually and one and
one-hall teaspoons of salt. Beat until smooth; cover and set
aside in a warm place, iree from draft, to rise about one
hour, When light stir well and bake on a hot griddle. If
wanted for overnight, use only oue-fourth cake of yeast and
an extra half teaspoon of salt. Cover and keep in a cool place.

GERMAN PANCAXES, No. 1

Beat two eggs very thoroughly without separating the volks
and whites ; add one-half teaspoon of salt, sift in two and one-
half tablespoons of flour, add one cup of milk gradually at first,
and beat the whole very well, Melt one tablespoon of butter
i a large frying-pan, turn mixture in and cook slowly until
brown underneath, Grease the bottom of a -large pie plate,
slip the pancake on the plate; add the other tablespoon of but-
ter to the frying-pan ; when hot, turn unceoked side of pancake
down and brown. Serve at-omce with sugar and lemon slices
or with any desired preserve or syrup. This pancake may be
served rolled like a jelly roll.

GERMAN PANCAEKES, No. 2 -

Beat two eggs until very light, add one-half cup of flour
and one-half teaspoon of salt and beat again; then add one
cup of milk slowly, and beat thoroughly. . Heat a genercus
quantity of butter in a frying-pan, and pour all the batter into
this at one time; place on a hot stove for one minute; then
remove to a brisk oven; the edges will turn up on sides of
pan in a few minutes; then reduce heat and cook more slowly
until light, crisp and brown, ghbout seven minutes, Take it
out, slide it carefully on-a hot plate, éprinkle plentifully with
powdered sugar and send to the tahle with six lemon slices.

GERMAN PANCAKES, No. 3
Beat the yolks of four eggs until very light, then add one-
half cup of milk and stir 10 three-quarters cup of sifted flour,

237



THE JEWISH COOK BOOK

one-eighth teaspoon of baking-powder, a pinch of salt, and
lastly, just before frying, add the stiffly-beaten whites of eggs
and mix well together, ’ut on fire an iron skillet with a
close-fitting top; heat in two fablespoons of rendered hutter;
when very hot, pour in enough of the batter to cover the bot-
tom of the skillet, cover at once with the top, and when the
pancake is brown on one side, remove the top and let it brown
on the other side. Take it up with a perforated skimmer,
lay on a plate and sprinkle with powdered sugar and some
lemon. juice. Serve at once. Pancakes must only be made

and fried when ready to be eaten, as they fall from standing.

"BREAD PANCAKES

Coak stale bread overnight in sour milk, mash the bread fine
in the morning, and put in one-hali teaspoon of salt, two eggs,
two teaspoons of baking soda, dissolved in hot water, and
thicken with finely sifted flour.

RICE PANCAKES OR GRIDDLE CAXES

Boil in a double boiler one pint of milk, three tablespoons
of rice and two tablespoons of granulated sugar. 1t will take
from ffty to sixty minutes for the rice to be thoroughly
cooked, and the mixture te thicken. Remove from the fire
~nd when a little cool, add one tablespoon of vanilla and the
yolk of egg into which one tablespoon of flour has been
smoothly stirred. Mix all thoroughly together, then pour, by
spoontuls, on hot buttered oriddle. Let the cakes brown on
one side, and turn over,and brown on the other.

GRIMSLICI

Half a loaf of bread, which has been soaked and pressed,
two egge, one-half cup of sugar, one-fourth cup ralsins, one
tablespoon of cinnamon, and one-fourth cup of almonds
pounded fine, Beat whites to a froth and add last. Drop by
tablespoonful and fry. Serve with stewed fruit. Pieces of
stale bread can be used. Socak in tepid water. Squeeze water
thoroughly from bread and make as directed.

POTATO PANCAXES

Peel six large potatoes and soak several hours in cold water;
grate, drain, and for every pint allow two eggs, about one
tablespoon of flour, one-half teaspoon of salt, a little pepper;
a little onion juice may be added if so desired. Beat eggs well
and mix with the rest of the ingredients. Drop by spooniuls
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on a hot greased spider in small cakes. Turn and brown on
both sides. Serve with apple sauce.

When eggs are very expensive the cakes can be made with
one egg. When required for a meat meal, the pancakes may
be fried 1n drippings; the edges will be much more crisp than
when fried in butter, which burns so readily.

POTATO CAXES
Made just as pancakes, only baked in the oven in a long
cake pan with plenty of butter or drippings under and above,

SOUR MILK PANCAEKES

Mash fine and dissolve one level teaspoon of baking-soda in
three cups of sour milk; beat one.egg well; then put in a little
sait and one-half cup of flour; stir in the milk, make a smooth
batter, and last stir in one tablespoon of syrup. Bake on 2 hot
griddle. :

FRENCH PANCAKE

Stir three egg-yolks with one-half teaspoon of salt and one-
quarter cup of flour, until smooth; add one cup of cold milk
gradually, then fold in the beaten whites. Heat pan, add two
tablespoons of butter and when hot pour 1n pancake; let cook
slowly and evenly on one side, finish baking in oven,

CHEESE BLINTZES

With a fork beat up one egg, one-half teaspoon of salt, add
one cup of water and one cup of sifted flour, beat until smooth.
Grease a Irying-pan very slightly with butter or oil, pour in
two tablespoons of the batter, tilting the pan so as to allow
the batter to run all over the pan. Fry over a low heat on one
side only, turn out the semi-cooked cakes on a clean cloth
with the uncoocked side uppermost; let cool. Prepare a filling
as for cheese kreplich, using one-balf pound of potcheere, a
piece of butter size of an egg, add one egg, pinch of salt, a
little cinnamon and sugar to taste and grated peel of a lemon.
Spread_this mixture on the cocled dough, fold over and tuck
the edges in well. Then sprinkle with powdered sugar and
cinnamon, and fry in plenty of oil or butter. These blintzes
are served not.

SWEET BLINTZES

These little pancakes may De filled with the fruit filling in
following reecipe; or with a poppy seed filling, using one cup
of seed and adding one cup of sugar, moistening with one-half
cup of water. The recipe given for the dough makes only
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six blintzes and where more are required double or triple the
quantities given to make amount desired.

For Purim, fold blintzes in triangular shapes. Fry as di-
rected.

BLINTZES

Malke dough as directed for cheese blintzes, Filling may be
made of force meat, highly seasoned; fry in hot fat, or filling
may be made of one-hall pound of apples, peeled and cored
and then minced with one ounce of ground sweet almonds,
one ounce of powdered sugar, a pinch of cinnamon, juice of
one-half lemon; mix well and bind with the beaten white
of egg.

Spread either of these mixtures on the dough, fold over and
tuck edges in well. Fry in plenty of oil or fat.

Sprinkle these containing the {rult mixture with sugar and
cinnamon. These may be served either hot or cold,

FRITTER BATTER

Mix and sift one and one-third cups of flour, two teaspoons
of baking-powder, cne-quarter teaspoon of salt, and add two-
thirds cup of milk or water gradually, and one egg well beaten,
For fruit batter add a little sugar, [or vegetables pepper and
salt.

BELL EFRITTERS

Stir three eggs until very light, then stir in one cup of sweet
milk, then sift in three cups sifted flour; beat for ten minutes,
then add three teaspoons of baking-powder, and fry by spoon-
fuls in hot oil, One-half this amount will be sufficient for
three persons,

Serve with any sweet sauce,

APPLE FRITTERS

Choose four sour apples; pare, core and cut them into small
slices. Stir into {ritter batter and fry in boiling hot fat or o1l
Drain on paper; sprinkle with powdered sugar and serve,

PINEAPPLE TFFRITTERS

Soak slices of pineapple in sherry or white wine with a little
stigar and let stand one hour. Drain and dip slices in batter
and fry in hot oil. Drain on brown paper and sprinkle with
powdered sugar.

Fresh pears, apricots and peach fritters made the same as
pineapple fritters. Bananas are cut in slices or mashed and
added to batter,
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ORANGE FRITTERS

Yolizs of two eggs beaten with two spoons of sugar, stir into
this the juice of guarter of a lemon and just encugh flour to
thicken like a batter; add the beaten whites and dip in one slice
of orange at a time, take up with a large kitchen spoon and lay
in the hot oil or butter-substitute and fry a nice brown.
Sprinkle pulverized sugar on top.

MATRIMONIES

Sift three cups of flour in a bowl, pour in two scant cups of
sour milk, beat very thoroughly, add one teaspoon of salt, the
well-beaten yolks of three eggs, mix well, then add the
stiffiy-beaten whites of the eggs and one level teaspoon of soda
sifted with one teaspoon of flour. Mix well and fry at once
in very hot butter or butter-substitute, Baste the grease over
them with a spoon until they are nicely browned. Serve with
DIESErves,

QUEEN FRITTERS

Put in a deep skillet on the fire one cup of water, one-fourth
cup of fresh butter; when it comes to a boil, stir iIn one cup of
sifted flour and continue stivring until the dough leaves the
side of the skillet clean. Remove from the fire and when cool
break in three eggs, one at a time, stirting continualiy. Add
a little salt. Mix ali well, then drop pieces about the size of
a walnut into plenty of boiling butter or Crisco and fry a light
brown. Drain, make an opening in each, fill with preserves
and sprinkle with sugar; serve at once.

VEGETABLE FRITTERS

Cook the vegetables thoroughly; drain them, chop fine and
add to the batter. Drop in boiling hot fat, drain and dry on
paper.

CORN FRITTERS

(Grate two cups of corn from the cob. Kars that are too old
for eating in the ordinary method will serve very well for this.
Mix with the corn une egg, beaten light, a cup of sweet milk
info which has been stirred a bit of soda the size of a pea, two
teaspoons of melted hutter, a pinch of salt and enough flour
to make a thin batter. Beat well together and iry on a griddle
as you would cakes for breakiast.

ERBSEN LIEVANZEN (DRIED PEA FRITTERS)

Boil one cup of dried peas, pass through a hair sieve, pour
into a bowl, add two ounces oi butter rubbed to a cream, add
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also some soaked bread (soaked in milk), stir all into a smooth
paste. Add salt, one teaspoon of sugar, one yolk and one whaole
egg, ONE DUNCe n:nf blanched and pounded almonds. 1f too thick
add more egg, if too.thin more bread. Fry a nice brown.

SOTUASH FRITTERS

Two cups of boiled squash, hali a cup of flour, one teaspoon
of baking-powder, one egg and two tablespoons of milk, It
is assumed that the squash has been prepared as a vegetable,
with seasoming and a little hutter, and what is here used is a
cold, left over portion of the same. Mix baking-powder with
the flour and add to the squash; add milkk and stir all together,
Beat egg and stir in. Have hot fat in pan and dvop fritters
from spoon into patt. When browned on both sides remove
to hot platter.

FRENCH PUFFS (WINDBEUTEL)

Put one cup of water and one-quarier pound of buatter on to
boil. When it begins to boil stir in one-quarter pound of sifted
flour. Stir until it leaves the kettle clean, take off the fire and
stir until milk-warm, then stir in four eges, one at a time, stir-
ring until all used up. Ilavor with the grated peel of a lemon.
Put on some rendered butter in a kettle. When the butter is
hot, dip a large teaspoon in cold water and cut picces of dough
with it as large as a walnut, and drop into the hot butter.
Try one first to see whether the butter 13 hot enough. Do not
crowd—they want plenty of room to raise. Dip the hot butter
over them ‘Wlth a spoon, fry a deep yellow and sprinkle pow-
dered sugar over them.

SHAVINGS (KRAUS-GEBACKENES)

Sift about one pint of flour in a bowl, make a depression in
the centre; break in five eggs, a pinch of salt, one teaspoon of
ground cinnamoen and one tablespoon of pulverized sugar.
Mix this as you would a noodle dough, though not quite as
stiff. Roll out very thin and cut into long strips with a jagging
iron. Fry a light yvellow. Roll on a round stick as soon as
taken up from the fat or butter, sprinkle with sugar and cin-
namon or grated peel of a lemon, Mix both thoroughly, Do
not let the butter get too brown; if the fire is too strong take
off a few minutes,

SNIP NOODLES, FRIED

Sift two cups of flour with three teaspoons of salt in it, make
into a dough by adding enough sweet milk to make soft as

242



PANCAKES, FRITTERS, ETC.

biscuit dough. Break off small pieces and roll hetween the
hands in the shape of croqueties. , i

Now put one-hali cup of rendered butter in a skillet that has
a top to it; when the butter is hot, lay in the pieces of dough
(do not put too many in at one time}, throw in one-hali cup
of cold water, put on the cover and let cook until the water
is cooked out and noodles are brown on one side. Remove

the cover and brown on the other side.

NOODLE PUFFS .

Make a noodie dough with ag many eggs as des:lre.d, roll out
somewhat thin, cut in strips four inches long by one inch w1d_e+

Have a skillet half full of boiling hot chicken fat; drop in
the strips, a few at a time, baste with the bot grease until
brown on both sides. Remove to a platter, sprinkle gener-
ously with powdered sugar and cinnamon, and serve,

SNOWBALILS (HESTERLISTL)

Mix one teaspoon of hutter, one-fourth teaspoon of salt, one
tablespoon of sugar with one egg. Add one tablespoon of
cream, one teaspoon of brandy and flour to make stiff dough.
Work the whole together with a spoon until the flour i3 in-
corporated with the other ingredients and you have a dough
easily handled. Break the dough in pieces about the size of
a walnut; roll each piece out separately just as thim as pos-
gible without tearing (the thinner the hetter), make three
lengthwise slashes in the centre of each piece of dough aiter
rolling out.

Heat a large deep skillet about hali full with Dboiling hot
butter or Crisco, drop in the snowballs, not more than three
at one time, brown quickly on one side, then on the other,
turn carefully with a perforated skimmer as they are easily
broken, Remove to a platter, sprinkle with powdered sugar

-

and cinnamon and a few drops of lemon juice,

MACROTES

Blend one pound of good light dough with two eggs, six
ounces of butter, and add as much flour as may be needed to
make the whole sufficiently dry. Make it into the shape of a
French roll, and cut off rather thin slices, which should be
placed before the fire {0 rise, and then fried in oil. Let them
drain carefully, and when nearly cold dip each in very thick
syrup flavored with essence of lemon.
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GENERAL DIRECTIONS FOR MAKING CAKES

Use only the best material in making cake,

Gather together all ingredients and utensils that are re-
quired. If tins are to be greased, do so the first thing; some
cakes require greased or buttered paper, if s, have paper cut
the size that is needed and Dbutter the paper. :

All measttrements are level. See insude back: cover,

Use pastry flour. Sift flour twice at least and measure aiter
sifting.

Measure or weigh the stigar, butter, milk and flour. In
measuring butter always pack the cup so as to he sure to get
the proper quantity, Use the half-pint measuring cup.

If fruit is to be used, wash and dry it the day before it 1s
needed. Dust with four just before using, and mix with the
hand till each piece is powdered so that all will mix evenly
with the dough instead of sinking to the bottom.

A few necessary implements for good cake malking are a
pair of scales, a wooden spoon, two wire egg whips, one for
the yolks and the other for the whites of eggs.

A ten-inch mixing-howl, and two smaller bowls,

Two spatula or leveling knives.

A set of aluminum spoons of standard sizes.

For convenience, cales are divided into two classes: Those
containing butter or a butter substitute and cake containing
no shortening.

The rales for mixing cakes with butter are:

Break the eggs, dropping each in a saucer or cup. If the
whites and yolks are to be used separately divide them as yon
break the eggs and beat both well before using; the yolks untit
light and the whites to a stiff froth, so stiff that you can turn
the dish upside down and the eggs will adhere to the dish.

Rub the butter to a cream which should be done with a
wooden spoon in a deep bowl, add the sugar gradually. In
winter set the bowl over hot water for a few minutes as the
butter will then cream more easily. Add the yolks or the
whole egps, one at a time, to creamed butter and sugar, Sift
the baking-powder with the last cup of flour, add flour and
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milk alternately until both are beaten thoroughly into the
mixture, add beaten whites of eggs last to the dough and then
set 1n the oven immediately.

Sponge cakes and cakes that do not contain butter and milk
must never be stirred, but the ingredients beaten in, being
careful to beat with an upward stroke. Separate the yolks of
the eggs from the whites, and beat the yolks with an egg-
beater until they are thick and lemon-colored. Then add the
sugar, a little at a time, beating constantly. Now heat the
whites until they are stiff and dry; add them ; the flour should
be added last and folded lightly through. Tivery stroke of the
spoon after flour is added tends to toughen the batter. Bake
at once. All sponge cakes #nd torten should be baked 1in
ungreased molds.

TO BAKE CAKES

Make sure the oven is in condition, it can better wait for the
cake than the other way around.

Light yvour gas oven five or ten minufes hefore needed and
reduce heat accordingly when cake is put in oven,

For the cozl range, have the oven the right temperature and
do not add coal or shake the coals while cake 1s baking,

If a piece of soft yellow paper burns golden brown in five
minutes the oven is moderately hot; if it takes four minutes
the oven is hot, if seven minutes is required the oven is fit for
slow baking.

Sponge cakes require a slow oven; layer cakes a hot oven,
and loal cakes with butter a moderate oven. °

Never lock after vour cake until it has been in the oven ten
minutes.

If cake is put in too cool an oven it will rise too much and
be of very coarse texture. If too hot, it browns and crusts over
the top before it has sufficiently risen. If, after the cake is
put in, it seems to bake too fast, put a brown paper loosely
over the top of the pan, and do not open the oven door for five
minutes at least ; the cake should then be quickly examined and
the door carefully shut, or the rush of cold air will cause it to
fall. Setting a small dish of hot water in the oven will also pre-
vent the cake from scorching.

When you think your cake is baked, open the oven door
carefully so as not to jar, take a straw and run it through the
thickest part of the cake, and if the straw comes out periectly
clean and dry your cake is done. When done, take 1t out and
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set 1t where no draft of air will strike it, and in ten minutes
turn it out on a flat plate or hoard.

Da not put it in the cake box until perfectly cold. Scald out
the tin cake hox cach ttme before putting a fresh cake in it
Make sure it is air-tight, Eeep in a cool place, hut not in a
damp cellar or a refrigerator.

TIME-TABLE FOR BAKING CAEKES
Spongre cake, three-quarters of an hour.
Pound calee, one hour,
IFrutt cake, three and four hours, depending upon size.
Cookies, from ten to fifteen minutes., Waoteh carefully.
Cup cakes, a full hali hour.
Layer cakes, twenty minutes.

ONE EGG CAKE

Cream one-fourth cup of hutter with one-half cup of sugar,
add sugar gradually, and one egg, well-beaten, Mix and sift
one and one-half caps of flour and twe and one-lhalf teaspoons
of haking-powder, add the sifted flour alternately with one-
half cup of milk to the first mixture; Havor with vanilla or
lemon. Bake thirty minutes in a shallow pan. Spread with
chocolate [rosting.

LITTLE FRENCH CAEES
Beat one-fourth cup of butter to a cream with one-fourth
cup of sugar and add one cup of flour.  Stir well and then add
one egy which has been beaten mnto hall a pint of milk, a
little at a time. 1711l buttered saucers with the mixture, bake
and when done, place the cakes one on top of another with
jam spread between.

GRAFTON CAEKE. LAYERS AND SMALL CAEKES

Cream four tablespoons of butter with one and one-half cups
of sugar, beat in separately two whole eggs, add one cup
of milk alternately with two cups of flour in which has been
sifted two teaspoons of baking-powder, beat all thoroughly.,

This recipe will make two layer cakes which may be spread
with any of the cake fillings or icings.

To make small cakes omit one of the egg-whites, fill well-
huttered gem pans a little more than half full, and bake in a
moderately hot oven until a delicate brown, The white reserved
may be beaten to a stiff froth and then gradually stir in four
tablespoons of powdered sugar and the juice of hali a lemon,
When the cakes are cool, spread with the icing and decorate
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with raisins, nut meats, one on top oi each or sprinkle with
candied caraway seeds.

CUP CAEKE

Cream one cup of butter with two cups of sugar and add
gradually the yolks of four eggs, ote at a time. Sift three
cups of flour, measure again after sifting, and add two tea-
spoons of baking-powder in the last sifting.  Add alternately
the sifted flour and one cup of sweet milk. Add last the
beaten whites of the eggs. Flavor to taste. Bake in loai or
jeily-tins.

GOLD CAER

Take one cup of powdered sugar, one-half cup of butter
rubbed to a cream ; add yolks of six eggs and stir until very
light. Then siit two cups of flour with one and one-hall
teaspoons of baking-powder sifted in well {sift the Hour two
or three times). Grate in the peel of a lemon or an orange,
add the juice also, and add three-quarters cup of milk alter-
nately with the flour. Bake in moderate oven.

WHITE CAEKLE

Cream three-quarters cup of butter and one and one-quartet
cups of sugar very well. Stop stirring, pour one-half cup ol
cold water on top of butter mixture and whites of cight eggs
slightly beaten on top of water; do not stir, add one teaspoon
of vanilla., Sift two and one-half cups of pastry flour, meas-
gre, then mix with two heaping teaspoons of baking-powder,
and sift three times. Add to cake mixture and then beat hard
until very smooth., Turn into ungreased angel cake pan, place
‘n slow oven. Let cake rise to top of pan, then increase heat
and bake unti! firm. Invert pan, when cool cuf out,

MARBLE CAKE

Take two cups of sugar, one cup of butter, four eggs {volks),
one cup of milk, three cups of flour, and three teaspoons of
baking-powder (scant)., Cream the butter and sugar, and add
the yolks of eggs. Then add the milk, flour, baking-powder,
and the beaten whites of the eggs; flavor with lemon. ‘lo
make the brown part; take a square of bitter chocolate and
melt above steam, and mix with some of the white; flavor the
brown with vanilla. Put first a tablespoon of brown batter
in the pan, and then the white. Bake in quick oven thirty-five
minutes.
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LEMON CAEKR

Rub to a cream one-half cup of butter with one snd one-
half cups of pulverized sugar and add gradually the yolks of
three ewrgs, one at a time, and one-half cup of sweet milk,
Sift two cups of flour with one teaspoon of baking-powder,
add alterpately with the milk and the stiflly-beaten whites of
three eggs. Add the grated peel of one-half lemon and the
juice of one lemon. Bake in moderate oven thirty minutes.

ORANGE CAXE

Beat light the yolks of five cggs with two cups of pulver-
ized sugar, add juice of a large orange and part of the peel
grated, one-half a cup of cold water and two cups of four,
sifted three times. Add {wo teaspoons of baking-powder in
tast sifting and add last the stifi-heaten whites of three eggs,
Bake in layers, and spread the following icing between and
on top.  leing: beat the whites of two eggs stiff, add the
juice and peel of one orange and sugar enough to stiffen.

POTATO CAKE

Cream two-thirds cup of butter with two cups of granulated
sugar; add one-hall cup of milk, yolks of four eggs, one cup of
hot mashed potatoes, one cup of chocolate, one teaspoon each
of cinnamon, cloves, and nutmeg, one teaspoon of vanilla, one
cup of chopped walnuts, two cups of flour, two teaspoons of
baking-powder, then beaten whites of four eggs. DBake slowly
in two pans, and cut in half when cold. Put jam between

lavers,
FOUND CAELE

Rub one pound of butter and one pound of powdered sugar
to a cream, add the grated peel of a lemon, a glass ol brandy
and the yolks of nine eggs, added one at a time, and last one
pound and a quarter of sifted flour with one-hali teaspoon of
baking-powder and the beaten whites of the eggs. Bake
slowly.

7 BAKING-POWDER BUNT KUCHEN

Beat two whole eggs for ten minutes with two cups of
sugar, two and one-half tablespoons of melted butter, add
one cup of milk, three cups of flour in which have been sitted
two teaspoons of baking-powder, flavor with one teaspeon
of vanilla; one-fourth cup of small raisins may be added. Bake
ong hour.
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QUICK CORFEE CAKE

Cream one-half cup of butter with one cup of sugar, add
three eggs, one and one-half cups of flour, two teaspoons of
baking-powder, mixed with the flour, and one-half cup of
mille, Mix well together; bake in a long bread ot cake pan,
and have on top chopped almonds, sugar and cinnamon.

BAKING-PCWDER CINNAMON CAKE

Cream three-fourths cup of sugar with a plece of butter the
size of an egg, beat together; then add two eggs, one-half
cup of milk (scant), one and onc-half cips of four, one tea-
spoon of vanilla and two teaspoons of baking-powder. Put
cinnamon, flour, sugar and a few drops of water together, and
form in little piirvel with your hand and sprinkic on top of
cake: also sprinkle a few chopped nuts on top. Do not bake
too quickly. Bake in flat pan.

GERMAN COFFEE CAKE (BAKING-POWDER)

Take three cups of flour sifted, one teaspoon of salt, three
tablespoons of sugar, three teaspoons of baking-powder, two
eges, two tablespoons of butter, and two-thirds of a cip of
miilk. Stir well together, adding more milk if necessary. Keep
batter wvery stiff, sprinkle with melted butter (generously)
sugar and cinnamon, and again with melted butter. Put
tnto well-buttered shallow pans and bake about half an hour.

COVERED CHEXSE CAKE

Cream one cup of sugar with butter the size of an egg, add
two eggs well beaten and one cup of water alternately with
two and one-half cups of flour in which has been sifted fwo
teaspoons of baking-powder.

Filling.—Beat two eggs with one-half cup of sugar, add
one-half pound of pot cheese, one tablespoon of cornstarch
hoiled in one cup of miik, cool this and add, flavor with lemon
extract.

Put onc-hall of the batter in cake pan, then the filling and
the other hali of Latter. Bake in slow oven thirty-five min-
vtes. Sift sugar on top when done.

BLITZ KUCHEN

Take one cup of powdered sugar, one-half cup of butter,
one cup of pastry flour, one-quarter of a teaspoon of baking-
powder, peel and juice of one lemon, five or six eggs. Beat
siigar with two whole egeos: add butter, beat until foamy ;
ofter that the four mixed with baking-powder, lemon and
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four volks. ILast the stifly-beaten whites of the eggs. Mix
this well, bake it forin in a moderately hot oven,

KOENIG KUCHEN

Cream one-quarter cup of butter with one cup of sugar,
volks of six eggs, one-quarter pound of raisins, one-quarter
pound of currants, juice and peel of one lemon, one spoon of
rum, twenfy blanched and grated almonds, two cups of four
mixed with one-hali tcaspoon of baking-powder, two stiffly-
beaten whites of eggs, Bake in an ungreased form one to one
and one-half hours,

NUT CAKLE

Take one-half cup of butter, three eggs, one and one-half
cups of sugar, two and one-halt cups of flour, two and one-
half level teaspoons of baking-powder, and one-half cup of
milk. One cup of any kind of nuts, Rub the butter and sugar
to a light white cream ; add the eggs beaten a little; then the
flongr sifted with the powder.  BMix with the nulk and nats
into a rather firm batier. Bake m a paper lined tin in a
steady oven thirty-five minutes,

LOATFT COCOANUT CAEE

Rulb) one ecup of butter and two cups of sugar to a creamn,
Add one cup of milk, whites of four eggs, three cups of flour
{measure alter sifting), and three teaspoons of haking-powder
added in last sifting. Add a grated cocoanut and last the
stiflly-beaten whites, DBake 1n a loaf. lLane tin with buttered

paper, :
FRUIT CAKE (WEDDING CAKE)

‘Lake one pound of butter and one pound of sugar rubbed
to a cream, yolles of twelve eggs, one tablespoon of cinnamon,
one teaspoon of allspice, one-hallf teaspoon of mace, one-half
teagpoon of cloves, one-fourth of a pound of almonds pounded,
two pounds of raisins (sceded and chopped), three pounds of
currants (carefully cleaned), one pound of citron (shredded
very fine), and one-quarter of a pound of orange peel (chopped
very fine). Soak all this prepared fruit in one pint of hrandy
overnight. Add all to the dough and put in the stifily-beaten
whites last. Bake in a very slow oven for scveral hours, in
cake pans lhned with buttered paper. When cold wrap in
cloths dipped in brandy and put in earthen jars. If haked
in gas oven have hight very low. Keep oven the same tem-
perature for four or five hours.
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APPLE SAUCE CAKE

This apple sauce cake will be found as delicinus and tasty
25 the rich fruit cake, which is so difficult to prepare, and
it is very much less expensive.

In a big mixing bowl, beat to a creamy comsistency four
tablespoons of butter, one egg and one cup of sugar. Add
a saltspoon of salt, one teaspoon of allspice, one teaspoon of
vanilla and a little grated nutmeg. DBeat and stir all these
ingredients well together with the other mixture, then add
one cup of chopped raisins, after dusting them with flour.
Mix these well through the dough and then add one cup of
unsweetened apple sauce which has been pressed through o
fine wire sieve. After this 1s well mixed with the other ingre-
dients, stir in one teaspoon of haking-soada dissolved in one
tablespoon of boiling water. Last of all, stir in one cup of
flour, sifting twice after measuring it. Bale forty-five minutes
i moderate oven.

the tendency in making this cake is to get the dough too
thin, therefore the apple sauce should be cooked quite thick,
and then if the dough 1s still too thin add more flour. Bake
one hour in moderate oven. ‘Fbhis cake can be muvie with
chicken schmalz in place of butter. TIce with plain white
frosting,

SPICEH CAKE

This spice cake is economical, easy to malke and delicious,
three gualities which must appeal to the housewife,

Cream one cup of brown sugar and one-half cup of butter
(or a little less of any butter substitute}. Add one-half tea-
spoon of ground cloves and ground cinnamon, one cup of sour
millz, one teaspoon of haking-soda, two cups of flour and one
cup of raising chopped. Have ready a warm oven and bake
three-quarters of an hour.

GREEN TREE LAYER CAXE AND ICING

One cup of granulated sugar, one-half cup of hutter, three
eggs, one cup of mitk, two and one-hall scant cups of sifted
flour, one teaspoon of vaniila extract, two teaspoons of baking-
powder, Cream the Dutter and sugar togcether as usual, and
then break in three ecggs and beat until very creamy, Add
the flour and milk alternately, reserving a little of the flour
to add after the vanilla and baking-powder. Beat well and
hake in layer cake tins. The entire success and Hghtness of
this cake depends upon the beating of the sugar, butter and
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eggs., [f these are beaten long encugh they will hecome as
creamy and fluffy as whipped cream.,

fcing for This Ceke~0ne and one-half cups of confectioner’s
stgar (not powdered), butter the size of a large egg, two
tablespoons of cocoa, one teaspoon of wvanilla, moisten to
make the mixture the consistence of very thick cream.
Cream or whipped cream may be used for the mixing, but
matly like this icing when made with lukewarm coffee. The
sugar and butter are creamed together thoroughly and then
the cocoa and vantlla are added, and lastly the cream or
coffee. This is a good imitation of German tree cake., The
icing on tree cake 15 an inch tlick, and it is marked to repre-
sent the bark of o tree. The way it is served is with a little
green candy on it, and 1t 18 really very delicious although ex-
tremely rich. The thicker or rather firmer this icing is, the
letter.

EGGLESS, BUTTERLESS, MILELESS CAEKE

Ome package of sceded ramsins, two cups of sugar, two
cups of hoiling water, otie teaspoon of cinnamon, one teaspoon
of cloves, two tablespoons of Crisco, chicken schmalz or clari-
fied drippings, one-half teaspoon of salt. Beil all together
five minutes, cool, add one teaspoon of soda dissolved 11 water,
three cups of flour. Bake forty-five minutes, make two cakes
in laver pans,

APPLE JELLY CAKE

Rub one cup of butter and two cups of sugar to a cream,
add four eggs, whites beaten separately, one cup of mill,
two teaspoons of baking-powder and three and one-half cups
of flour. Bake in layer tins.

Filling.—Pare and grate three large apples (“Greenings”
preferred), the juice and peel of a lemon, one cup of sugar and
one well-beaten egg. Put in ingredients together and boil,
«tirring coustantly nntil thick. Cool and fill in cake.

CREAM LAYER CAKE

Rub one cup of butter and two scant cups of sugar to a
cream: the yolks of four eggs beaten in well, add gradually
cne cup of milk and three cups of sifted four, and add three
teaspoons of baking-powder in last sifting; put whites in last.
Bake in layers as for jelly cake. When cold, spread with the
following Hlling: Moisten two tablespoons of cornstarch with
enough cokd milk to work it into a paste. Scald one-half piot
of milk with one-half cup of sugar and a pinch of salt. Beat
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the yvolks of two eggs light:; add the cornstarch to this, and
as soon as the milk 15 scalded pour i the mixture gradually,
stirring constantly until thick, Drop in one teaspoon of sweet
butter, and when this is mixed in, set away until cool. Spread
between layers.
COCOANUT LAYER CAKE

Rub to a cream one-half cup of butter and one and one-half
cups of pulverized sugar. Add gradually three eggs, one-halt
cup of milk and two cups of flour, adding two teaspoons of
baking-powder in last stfting.. BHuke 1a layers.

Filling.—Oue grated cocoannt and all of its milk, to half
of which add the Leaten whites of two cggs and one cup of
powdered sugar., Lay this betwcen the layers. Mix with
the other hali of the grated coccanut five tablespoons of
powdered sugar and strew thickly on top of cake, which
has been previously iced.

CHOCOLATE LAYER CAKE

Stir one scant half cup of butter to a cream with one cup
of sugar. Add alternatelyv one-hall cup ol sweet milk, yolks
of two eggs which you bave previously beaten until quite
light, add whites of two, and one-half cup of sifted flour.
Make a custard of one-half cup of milk, with one cup of
grated chocolate, one-half cup of grunulated sugar; boil until
thick, add the yolk of one egg, then remove ifrom the lire;
stir until cool, add this to the cake batter, add one and one-
half cups of sifted flour, two teaspoons of baking-powder
and one of vanilla flavoring, Bake in layers and ice between
and on top with plain white icing flavored to taste, You
may substitute almond or colored icing,

CARAMEL LAYHER CAKE

Place one-hali cup of sugar in pan over fire. Stir until
liquid smokes and burns brown. Add one-half cup of boiling
water and cook into syrup. Take one cup huotter, one and one-
half cups of sugar, yolks of two eggs, over one cup of water and
two cups of flour, Beat all thoroughly. Add enough of the
burnt sugar to flavor, also one teaspoon of vanilla, another half
cup of flour, two teaspoons of haking-powder and whites of two
egps, Bake in {wo layers, using remainder of burnt sugar
for 1cing. -

HUCKLERBERRY CAEKE

Stir to a cream one cip of butter and two cups of powdered

sugar and add gradually the yvolks of four eggs. Siit inte
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thig three CURS of ﬂfi:llll':r a&ding tTwo teaspoons of balging_
powder in the last sifting and add one cup of sweet milk
alternately with the flour to the creamed butter, sugar and
volls. Spice with one teasponn of cinnamon and add the
stiff-beaten whites of the cggs.  Lastly, stir in two cups of
huckleberries which have been carefully picked over and well
dredged with flour. DBe careful in stirring in the huckleber-
ries that you do not bruise them. You will find a wooden
spoon the best for this purpose, the edges not being so sharp.
Bake in a moderately hot oven; try with a straw, if it comes
out clean, your cake is baked. This will keep fresh for a long
while.
CREAM PUYFFS

One cup of hot water, one-half cup of hutter; boil together,
and while boiling stir in one ctp of sifted flour dry; take from
the stove aud stir to a ihin paste, and afier this cools add three
egps unbeaten, and stir vigorously for five minutes. Drop in
tablespoonfuls on & butwered tin and bake n a quick oven
twenty-five minutes, opening the oven door no ofteuer than is
absolutely necessary, and being careful that they do not touch
each other in the pan. This amount will make twelve puffs.
Cream for pufis: one cup of milk, one cup of sugar, one egg,
three tablegpoons of flour, vanilla to flavor. Stir the flour in
a little of the milk; boil the rest, turn this in and stir until
the whole thickens., When both this and the puffs are cool
open the puff a little way with a sharp knife and il them with
the cream.

CHOCOLATE ECLAIRS

To malke éclairs spread the batter, prepared as in foregoing
recipe, in long ovals and when done cover with plain or choco-
late frosting, as follows: Boil one cup of brown sugar with
one-half enp of molasses, one tablespoon of butter and two
tablespoons of flour. Boil for one-hall hour, then stir in one-
fourth pound of grated chocolate wet in one-fourth cup of
sweet milk and boil until it hardens oun the spoon. Flavor with
vanilla. Spread this upon the éclairs.

DORBOS TORTE
Cream yolks of six eggs with one-half poitnd of powdered
sugar ; add three-fourths cup of flour sifted three times; then
add beaten whites of six eggs lightly and carefully into the
mixture, Butter pie plates on under side and sprinkle with
flour lightly over the butter and spread the mixture very
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thin. This amount makes one cake of twelve lavers. Remove
layers at once with a spatula.

Filling.—Cream one-hall pound of sweet butter and put on
ice immediately; take one-half pound of sweel chocolate and
break it into a cup of strong lquid coffee; add one-half pound
of granulated sugar and let it boil until you can pull it almaost
like candy; remove from fire and stir the chocolate until 1t
is quite cold. When cold add the chocolate mixture t¢ the
creamed butter. This filling is spread thin between the lavers,
spread the icing thicker on top and sides of the cake. This
is very fine, but care must be taken in baking and removing
the layers, as layers are as thin as wafers. Bake and make
filling a day or two before needed.

SPONGE CAKE

Weigh any nutnber of eggs; take the same weight of sugar
and oane-half the weight of flour; the grated rind and juice of
one lemon to five eggs. For mixing this cake, scc the direc-
tions given on page 244 ; the mixture should he very light and
spongy, great care being used not to break down the whipped
whites, The oven should be moderate at first, and the heat
increased after a time. The cake must not he moved or
jarred while baking. The time will be forty to fifty minutes.
according to size af cake. Use powdered sugar for sponge-
cake., Rosec-water makes a good flavoring when a change
from lemon is wanted.

SMALIL SPONGE CAKES

Separate the whites and yolks of four eggs, beat the whites
stiff, and beat into them one-half cup of granulated sugar.
Beat the volks to a very stiff iroth and beat into them one-
half cup of granulated sugar. This last mixture must be beaten
for exactly five minutes. Add the juice and grated rind of
one small lemon; beat volks and whites together well, then
stir in very gently one scant cup of flour that has been siited
three times, Remember that every stroke of the spoon atter
the flour is added toughens the cake just that much, o fold
the flour in just encugh to mix well. If baked in small patty
pans they taste just like lady fingers, Balke twenty or twenty-
five minutes in moderate oven.

DOMINOES

Make a sponge cake batter, and bake in long tins, not too
large. The batter should not exceed the depth of one-fourth
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of an inch, spread it evenly and bake it in a quick oven (line
the tins with buttered paper). As epch cake s taken from
the oven, turn it upside down on a clean board or paper.
spread with a thin layer of currant or cranberry jelly, and
lay the other cake on top of it. With a hot, shurp knife cut
into strips like dominoes; puish them with the knife abount
an inch apart, aind ice them with ordinary white icing, put-
ting a tablespooniul on each piece, the heat of the calke will
soiien it, and with little assistance the edges and sides may
be smoothly covered. 3Set the cakes in a wartn place, where
the frosting will dry. Make a horn of stiff white paper with
just a small opening at the lower end. Put in one spoon
of dark chocolate icing and close the horn at the top, and
by pressing out the icing from the small opening, draw a
line of it across the centre of each cake, and then make dots
like those on dominces. Keep the horn supplied with the
icing.
LADY FINGERS

Beat the yoiks of three eggs until light and creamy, add one-
quarter pound of powdered sugar (sifted) and continue beat-
ing ; add flavoring to taste, vanilla, lemon juice, grated rind of
lemon or orange. To the whites of the three eggs add one-
half saitspoon of salt and beat until very stiff. Stir in lightly
one-half cup of flour and then fold in the beaten whites very
gently. Press the mixture through a pastry tube on a baking-
tin, covered with paper in portions one-half inch wide by four
inches long, or drop on oblong molds; sift a little powdered
sugar on top of each cake, and bake from ten to fifteen min-
utes 11 a moderate over. Do not let brown., Remove im-
mediately from pan, brush the flat surface of one cake with
white of egg and press the underside of a second cake upon
the first,

JELLY ROLL

Take three eggs creamed with one cup of granulated sugar,
one cup of flonr sifted with tivo teaspoons of baking-powder,
add one-half cup of boiling water, Bake in broad pan—while
hot, remove irom pan and lay on cloth wet with cold water.
~pread with jelly and roll quickly. Sprinkle with powdered
SUZAT.

ANGEL FOOD

Sift one cup of pastry flour once, then measure and sift

three times. Add a pinch of salt to the whites of eight or
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nine eggs or just one cup of whites, beat about one-half, add
one-half teaspoon of cream of tartar, then beat the whites
antil they will stand of their own weight; add one and one-
fourth cups of sugar, then flour, not by stirring but folding
over and over until thoroughly mixed in; flavor with one-
half teaspoon of vanilla or almond extract, Bake in an un-
greased pan, patent tube pan preferred. Ilace the cake in
an oven that will just warm it enough through uatil the hatter
has raised to the top of the mold, then increase the heat
gradually until the cake is well browned over; if by pressing
the top of the cake with the finger it will spring back with-
out leaving the imprint of the Ainger the cake is done through.
Great care should be taken that the oven is not too hot to
begin with as the cake will rise too fast and settle or fall in
the baking. Bake thirty-five to forty minutes. When done,
invert the pan; when cool remove from pan.

SUNSHINE CAKE

Beat yolks of five eggs lightly, add one teaspoon of vanilla,
or grated rind of one lemon. In ancther bowl beat seven
whites to a froth with a scant one-half teaspoon of cream of
tartar, then beat until whites are very stiff. Gradually add
one cup of granulated sugar, siited three times, to the beaten
whites. Fold whites and sugar, when beaten, into the beaten
yolks, Sift one cup of flour three times, then put into sifter
and shake lightly, fold into the cake. Bake forty minutes in
ungreased cake pan. As directed for sponge cake invert pan.
Remove cake when it has cooled,

MOCHA TORTE

Beat one cup of powdered sugar with the yolks of four eggs;
when very light, add one cup of sifted flour in which has been
mixed one teaspoon of baking-powder, add three tablespoons
of cold water, one-half teaspoon of vanilla, one tablespoon
essence of mocha, add the stiffly-beaten whites and bake fif-
teen to twenty minutes in two layer pans in a moderate oven.
Spread when cold with one-half pint of cream to which has
heen added one tablespoon of mocha essence, one and one-

half tablespoon of powdered sugar and then well whipped.
Garnish with pouaded almonds.

PEACH SHORTCAXE

Make a sponge cake batter of four eggs, one cup of pul-
verized sugar, a pinch of salt and one cup of flour. Beat
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the eggs withl the sugar until very light, Beat until the con-
sistency of dough and add the grated peel of a lemon, and
last the sifted flour. Ny baking-powder necessary. DBale
in jelly tins. €Ut the peaches quite fine and sugar bounti-
fully, Put betweel layers, Lat with creani,

The same rec1pe may be uged for Strawherry Shorteake,

EREMEN APPLE TORTE

Take seven pecled and cored apples, six tablespoons of
sugar, two tablespoons of butter, and couk together until
apples are soft. Cream six ceogs; add to them one pint of
sour cream, oe tablespoon of vanilla, one-half teaspoon of
cinnamon, amd sugar to taste; then pour into the cooked
apples and iet all boil together till thick. Remove from stove.
Talke three cups of finely rolled zwiehack, and in the bottom
of a well-greased pan put a layer of two cups of crumbs,
then a layer of the apple mixture, a layer of the remaining
crambs, and lastly lumps of butter over all. Bake one hour.

VIENNA PRATER CAKE

Cream the wyolks of six eggs with one cup of granulated
sugar. Add three-fourths cup of sifted chocolate, three-fourths
cup of flour ({siited twice}, one and ovnme-half teaspoon of
vanilla. Add the beaten whites. Bake thirty minutes, When
cold, cut in half and fill with the {ollowing: One cup of millk,
yvolks of two ecggs, one cup ot chopped walnuts., Doidl, stir-
ring constantly to prevent curdling. Sweeten to taste, and
after removing from the fire add one tablespoon of rum, Spread
while hot.

SAND TORTE

Cream omne-half pound of butter with one-half pound of
stugar; drop in, one at a time, the yolks of six eggs. Add
one small wine glass of rum, one-fourth pound of corn-starch,
and one-fourth pound of flour that have been thoroughly
mixed ; one teaspoon of baking-powder, the beaten whites of
six eggs. Bake onc hour in a maderate oven.

ALMOND CAKE OR MANDEL TORTE, Neo. 1

Take one-half pound of almonds and blanch by pouring
hoiling water over them, and pound in a mortar or grate on
crater (the latter is best). Beat volks of eight eggs wigor-
ously with one cup of sugar, add one-half lemon, grated peel
and juice, one tablespoon of brandy, and four lady-fingers
grated, the almonds, and fold in the stiffly-beaten whites of
eggs. Bake in moderate oven one hour. -
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ALMOND CAKE OR MANDEL TORTE, Nc. 2

Take one-fourth pound of sweet almonds and one-cighth
pound of bitter ones mixed. Blanch them the day previous
to using and then grate or pound them as fine as powder.
Beat until light the yolks of nine eggs with eight tablespoons
of granulated sugar. Add the grated peel of one Temon and
gne-hall teaspoon of mace or vanilla, Reat long and steadily.
Add the grated almonds and continue the stirrng in nne
direction, Add the juice of the lemon to the stiff-heaten
whites, Grate four stale lady fingers, add and bake slowly
for one hour at least.

BROD TORTE

Take six eggs, seven tablespoons of granulated sugar, seven
tablespoons of bread crumbs, one-eighth pound of chopped
almonds, one-half teaspoon of allspice, one tablespoon of jelly,
grated rind and juice of one lemon, oue teaspoon of cinnamaon,
one-halt teaspoon of cloves, one-halt wine glass of brandy.
Beat yolks of eggs well and add sugar and beat until i1t
blisters, add bread crumbs, almonds, jelly, spice, lemon. and
brandy. Then add beaten whites, and bake slowly about furty
minutes,

RYE BREAD TORTE

Beat the volks of four eggs very light with one cup of sugar;
add one cup of sifted dry rye bread crumbs to which one lea-
spoon. of baking-powder and a pinch of salt have been added.
Moisten one-hali cup of ground almonds with two tablespoons
of sherry, add and lastly fold in the beaten whites of eggs,
Bake in ungreased form in moderate oven.

ZWIEBACK TORTE

Beat the yolks of six eggs with one and one-eighth cups
of sugar, add one-halt box of zwieback, which has bheen
rolled very fine, add one teaspoon of baking-powder, season
with one tablespoon of rum or sherry wine and one-half tea-
spoonn of bitter almond extract. ILastly feld in the stiffly-
beaten whites of the six eggs and bake in ungreased form
in moderate oven three-guarters of an hour,

CHOCOLATE BROD TORTE
Separate the yolks and whites of ten eges. Beat the volks
with two cups of pulverized sugar. When thick add one and
three-fourth cups of sifted dry rye bread crumbs, one-half
pound of sweet almonds, also some bitter ones, grated or
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powdered as fine as possible, one-fourth pound of citron
shredded fine, one cake of chocolate grated, the grated peel
oof one lemon, the juice of one orange and one lemon, one
tahlespoon of cinmamion, onc teaspoon of allspice, one-half
teaspoon of cloves, and a wine glass of brandy. Bake very
clowly 1n tngreased form. Frost with a chocolate icing, made
as follows: Melt a small plece of chocolate. Beat the white
of an eceg stiff with scant cup of sugar, and stir into the
melted chocolate and spread with a knife.

BURNT ALMOND TORTE

Beat up Iour eggs with one cup of sifted powdered sugar.
Beat until it looks like a heavy batter. When you think you
cannat possibly heat any longer stir one cup of sifted four
with one-hall teaspoon of haking-powder, Stir it into bat-
ter gracdually and lightly, adding three tablespoons of water.
Bake in jelly tins, Tilling: Scald one-fourth pound of almonds
(hy pouring boiling water over them), remove skins, put
themm on a pie plite and set them in the oven fo brown
slightly. Meanwhile, melt three tablespoons of white sugar,
withouot adding water, stirring it all the while. Stir up the
almonds in this, then remove them from the fire and lay on
a platter separately to cool. Make an icing of the whites ol
three egys, beaten very stifl, with one pound of palverized
sugar, and flavor with rose-water. Spread this upon layers
and cover each layer with almonds, When finished frost the
whole czke, decorating with almonds.

CHOCOLATE TORTE

Take nine eggs, one-half pound of pulverized sugar, one-
hal{ pound of almends, half cat and grated; one-half pound
of finest vanilla chocolate grated, one-half pound of raisins,
cut and seeded : seven soda crackers, rolled to a powder) one
teaspoon of baking-powder, juice of three lemons and one-
fourth glass of wine. Beat whites of eggs to a stiff froth and
stir in last. Beat yolks with sugar until very light; then add
chocolate, and proceed as with other torten.

DATE TORTE
Beat one-half pound of pulverized sugar with the yolks of
six large eggs. Beat long and steadily until a thick batter.
Add one-half pound of dates, cut very fine, one teaspoon each
of allspice and ground cinuamon, one-fourth pound of choco-
late grated, juice and peel of one lemon, three and one-half
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soda crackers, rolled to a fine powder, one teaspoon of bak-
ing-powder, and last the stiff-beaten whites. DBake slowly.
Cake can be cut in half and put together with jelly.

GERMAN HAZELNUT TORTE

Beat together for twenty minutes until very light the yolks
of eight eggs with one-hall pound ui granulated sugar, then
add the very stiffly-beaten whites of eggs, place the bowl 1n
which it has been stirred over a boiler in which water is
hoiling on the stove, stir continually but slowly until all the
hatter is well warmed but not too hot, add a small pinch ol
salt, and one-hali pound of grated hazelnuts, add the nuts
gradually, mix well and pour into a greased spring form.
Bake very slowly. The grated rind of ome-half lemon can
be added if desired. Tce with Doiled lcing.

LINZER TORTE

Cream one pound of butter with one pound of sugar until
foamy, then add one by one four whole eggs. Mix well, then
stir in three-fourths pound of pounded almonds or walnuts,
one teaspoon of cinnamon, one-fourth teaspoon ot cloves,
one pound of flour, one teaspoon of baking-powder, and =2
iew drops of bitter almond essence. Put in four layer pans
and bake in slow oven., FPut together with apricot, strawberry,
or raspberry jam and pineapple marmalade, each layer having
a different preserve. Ice top and sides. If only two layers
are desired for home use, half the quantity of ingredients
can be used. This is a very fine cake, It is better the sec-
ond day.

RUSSTIAN PUNCH TOKTE

Bake three layers of almond tart and flavor it with a wine
glass of arrack. When baked, scrape part of the cake out of
the thickest layer, not disturbing the rim, and reserve these
crumbs to add to the following flling: Boil one-hall pound
of sugar in one-fourth cup of water until it spins a thread.
Add to this syrup a wine glass of rum, and the crumbs, and
spread over the layers, piling ons on top of the other. An-
other way to fill this cake is to take some crab-apple jelly
or apple marmalade and thin it with a little brandy.

WALNUT TORTE, No. 1

Grate eight ounces of walnuts and eight ounces of blanched
almonds. Reat light the yolks of twelve eggs and three-
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fourths pound of sugar. Add the grated nuts and one-fourth
pound of sifted Aour, fold in the whites heaten to a stiff froth.

Bake in layers and fill with sweetened whipped cream.

WALNUT TORTE, No. 2

Scparate the yolks and whites of six eggs, being very care-
ful not to get a particle of the yolks into the whites. o1ft
one-half pound of granulated sugar into the yolks and beat
antil thick as batter. Add a pinch of salt to the whites and
beat very stiff. Have ready one-fourth pound of grated wal-
nuts, reserve whole pieces for decorating the top of cake. Add
the pounded nuts to the beaten yolks, and two tablespoons
of grated lady fingers or stale sponge cake. lLast add the
stiffly-beaten whites of the eggs. Bake in layers and All with
almond or plain icing.

CHESTNUT TORTE

Boil one pound of chestnuts in the shells, peel them while
warm, put nuts through patato ricer or colander. Beat well
the yolks of six eggs with six tablespoons of sugar, add all
the chestnut purée but two or three tablespoons reserved for
top of torte, then add three teaspoons of baking-powder and the
well-beaten whites of the six eggs; bake in moderate oven fif-
teen to twenty minutes, Whip one-half pint of cream, add to
this the chestnut purée which wag reserved, and a little sugar;
garnish torte with this mixture. Enough for twelve persons.

NUT HONEY CAKE

Mix two cups of brown sugar, two cups of honey, six egg
yvolks and beat them thoroughly. Sift together three cups of
flour, one-quarter teaspoon of salt, three feaspoons of ground
cinnamon, one-half teaspoon each of ground cloves, ground
nutmeg and allspice, and one and one-half teaspoons of soda;
add one cup of chopped raisins, one-half ounce of citron cut
in small pieces, one-hall ounce of candied orange peel cut in
small pieces, one-half pound oi almonds coarsely chopped.
Beat the whites of three eggs very stiff and add them last.
Pour the dough to the depth of about half an inch into well-
buttered tins and bake in a slow oven for one-hali howur.
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\L)
{1

BOILED ICING

Omne cup of sugar, one-third cup of hoiling water, white of
one egg beaten stiff. "our water on sugar until dissclved,
heat slowly to hoiling point wethout stirring s boil uatil syrup
will thread when dropped irom tip of spoon; as soon as it
threads, pour slowly over heaten whiie, then heat with heavy
wire spoon untl of proper consistency io spread.  Flavor.

WHITE CARAMEL ICING

Put on to hoil two cups of brown sugar, one cup of milk
and a small lnmp of butter. Bol until it gets as thick as
cream, then Deat with a fork or egg whip wntil thick and
creamy. Spread quickly on cake.

MAPLE SUGAR ICING

Boil two cups of maple sugar with one-half cup of beiling
water until it threads from the spoon. Pour it upon the beaten
whites of two eggs and beat until cold, Spread between layers
and on top of cake. Do not make icings on cloudy or rainy
days.

UNBOILED ICING

Take the white of one egg and add to 1t the same quantity
of water {measure in an egg shell}. Stir into this as much
confectioner’s sugar to make it of the night consistency to
spread upon the cake. Filavor wwith any fHavoring desired.
You may color it as vou would boiled frosting by adding fruit

coloring.
COCOANUT ICING

Mix cocoanut with the unboiled icing. If yvou desire to
spread it between the cakes, scatter more cocoanut over and

between the layers.
NUT ICING

Mix any quantity of finely chopped nuts into any quantity
of cream 1cing {(unboiled) as in the foregoing recipes. Ice the
top of cake with plain icing, and lay the halves of walnuts on
top.
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ORANGE ICING
Grate the peel of one-half orange, mix with two tablespoons
of orange juice and one tablespoon of lemon juice and let
stand fifteen minutes, Strain and add to the beaten yolk of
one egg. Stir in enough powdered sugar to make it the right
consistency to spread upon the cake.

CHOCOLATE GLAZING

Grate two sticks of bitter chocolate, add five tablespoens
of powdered sugar and three tablespoons of boiling water.
Put on the stove, over moderate fire, stir while boiling uniil
smooth, glossy and thick. Spread at once on cake and set
aside to harden.

CHOCOLATE ICING, UNBOILED

Beat the whites of three eggs and one and one-half cups of
pulverized sugar, added gradually while beating, Beat until
very thick, then add four tablespoons of grated chocolate and
two teaspoons of vanilla.

This quantity is sufficient for a very large cake,

INSTANTANEOUS FROSTING

To the white of an unbeaten egg add onc and one-fourth
cups of pulverized sugar and stir until smooth. Add three
drops of rose-water, ten of vanilla, and the juice of half 2
lemon. It will at once become very white, and will harden in
five or six minttes.

PLAIN FROSTING

To one cup of confectioner’s sugar add some lguid, either
milk or water, to make it the right consistency to spread,
flavor with vanilla. Instead of the water or milk, orange juice
can be used. A little of the rind must be added. Lemon juice
can be substituted in place of vanilla. Chocolate melted over
hot water and added to the sugar and water makes a nice
chocolate icing; flavor with vanilla,

ALMOND ICING

Take the whites of two eggs and one-hali pound of sweet
almonds, which should be blanched, dried and grated or
pounded to a paste. Beat the whites of the eggs, add half a
pound of confectioner’s sugar, one tablespoon at a time, until
all is used, and then add the almonds and a few drops of
rosewater. Spread between or on top of cake. Put on thick,
and when nearly dry cover with a plain icing. If the cakes
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are well dredged with a little flour after baking, and then
carefully wiped before the icing is put on, it will not run and
can he spread more smoouthly, Put the frosting in the centre
of the cake, dip a kmie in cold water and spread from the
centre toward the edge.

MOCHA FROSTING

One cup of pulverized sugar into which sift two dessert-
spoons of dry cocoa, twn tablespoons of strong hot coffee in
which 18 melted a2 piece i butter the size of g walnut., Beat
well and add a little vanilla.

MARSHMALLOW FRFILLING

Melt one-half pound marshmallows over hot water, cook to-
gether one cup of sugar and one-quarter cup of cold water
until 1t threads thoroughly. Beat up the white of an egg and
svrup and mix, then add to the melted marshmallows and beat
until creamy and cool. Can be used for cake flling or spread
between two cookies.

FIG FILLING ,

One pound of figs chopped fine, one cup of water, one-half

cup of sugar; cook all together until soft and smooth.

BANANA FILLING

Mash six bananas, add juice of one lemon and three or more
tablespoons of sugar; or add mashed bananas with whipped
cream or boiled icing.

CREAWVM FILLING
Scald two cups of milk. Mix together three-fonrths of a
cup of sugar, one-third cup of flour and one-eighth teaspoon
of salt. Add to three slightly-heaten eggs and pour in scalded
milk. Ceook twenty minutes over boiling water, stirring con-
stantly until thickened. Cocl and flavor. This can be used
as a foundation for maost fillings, by adding melted chocolate,
nuts, fruits, ete.
COFFEE FILLING
Put three cups of warmed-over or freshly made coffee in a
small casserole, add two tablespoons of powdered sugar, one-
half teaspoon of vanilla. When at boiling point (do not let
it boil}, add one cup of milk or cream, Then add one table-
spoon of cornstarch which has been moistened with cold
water. Stir in while cooking till it is smooth and glossy.
When the cake is cool, pour mixture over the layers,
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LEMON JELLY FOR LAYER CAKE

Take one pound of sugar, yolks of eight eggs with two
whole ones, the juice af five Iarge lemons, the crated peel ot
two, and one-quarter pound of butter. Put the sugar, lemon
and butter into saucepun and melt aver a gentle fire. Wlien
a1l is dissolved, stir in the egys which have been beaien, stiv
rapidly until it is thick as honey, atd apread some of this be:
tween the layers of cake. Pack the remainder in jelly grlasses,

LEMON PEEL
Keep a wide-mouthed Dottle of hrandy in which to throw
lemon peel. Often you will have use for the juice of lemons
only. Then it will he econumical to put the lemon peel in the
bottle to use for flavoring. A teaspnon of this is sufhcient
for the largest cake,
LEMON EXTRACT
Take the peel of half a dozen lemons and put in alcohol the
same as for vanilila.
VANILLA EXTRACT
Take two ounces of vanilla bean and one of tonka. Soak
the tonka in warm water until the skin can be rubbed off;
then cut or chop in small pieces and put in two wine bottles.
Eiil with half aleohal, halt water, cork, seal, and 1n & weelk's
time will e ready for use.
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PUFF PASTE OR BELAETTER TEIG

To make good puff paste one must have all the ingredients
cold. Use a marble slab If possible and avoid making the
paste on a warm, damp day. It should be made it a cool
place as il 1s necessary to keep the paste cold during the whole
time of preparation. This recipe makes two pies or four
crusts, and requires one-half pound of butter and one-half
teaspoon of salt, one-half pound of flour and one-fourth to
one-hali cup of 1ce-water,

Cut off one-third of the butter and put the remaining two-
thirds in a bowl of ice-water., Divide this into four equal
parts; pat each into a thin sheet and set them away on ice.
Mix and sift flour and salt; rub the reserved butter into it and
make as stiff as possible with ice-water. Dust the slab with
flour ; tuin the paste upon it; knead for one minute, then stand
it on ice for five minutes, Roll the cold paste into a square
sheet about one-third of an inch thick; place the cold butter
in the centre and icld the paste over it, first from the sides
and then the ends, keeping the shape square and folding so
that the buiter is completely covered and cannot escape
through any cracks as it is rolled, Roll out to one-fourth inch
thickness, keeping the square shape and fclding as before,
but without butter., Continue rolling and folding, enclosing
a sheet of butter at every alternate folding until all four sheets
are nsed., Then turn the folded side down and roll in one
direction into a long narrow strip, keeping the edges as straight
as possible. Fold the paste over, making three even layers.
Then roll again and fold as before, Repeat the process until
the dough has had six turns, Cut into the desired shapes and
nlace on the ice for twenty minutes or longer belore putting
in the oven.

If during the making the paste sticks to the board or pin,
remove it immediately and stand it on the ice until thoroughly
chillect. Scrape the board clean; rub with a dry cloth and dust
with fresh flour before trying again. Use as little flour as pos-
sible in rolling, but use enough to keep the paste dry. Roll
with a light, even, long stroke in every direction, but never
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work the rolling-pin back and forth as that movement tough-
ens the paste and breaks the bubbles of air.

Lhe baking of puff paste is almost as important as the roli-
ing, and the oven must be very hot, with the greatest heat at
the bottom, so that the paste will rise before it browns. If the
paste should begin (o scorch, open the drafts at once and
cool the temperattire by placing a pan of ice-water in the oven.

FLEISCHIG PIE CRUST

For shortening use drippings and mix with goose, duck or
chicken fat. In the fall and winter, when pouliry is plentiful
and iat, save all drippings of poultry fat for pie-crust, If you
have neither, use rendered beef fat.

Take one-half cup of shortening, one and one-half cups of
flour. Sifted pastry flour is best. If you have none at hand
take two tablespoons of flour off each cup after sifting; add a
pinch of salt. With two knives cut the fat into the sifted flour
until the shortening is in pieces as small as peas, Then pour
in six or eight tablespoons of cold water; in summer use ice-
water; work with the knife until well mixed (never use the
hand). Flour a board or marble slab, roll the dough out thin,
sprinkle with a littie flour and put dabs of soft drippings here
and there, fold the dough over and roll out thin again and
spread with fat and sprinkle with flour, repeat this and then
roll out not too thin and line a ple-plate with this dough.
Always cut dough for lower crust a little larger than the upper
dough: and do not stretch the dough when lining pie-pan or
plate.

I fruit is to be used for the filling, brush over top of the
dough with white of egg slightly beaten, or sprinkle with one
tablespoon of bread crumbs to prevent the dough from be-
coming soggy.

Put in the filling, brush over the edge of pastry with cold
water, lay the second round of paste loosely over the filling;
press the edges together lightly, and #im, 1f needed. Cut
several slits 1n the top crust or prick it with a fork before
putting it in place.

Bake from thirty-five to forty-five minutes until crust is a
nice browi,

A gas stove 15 more satisfactory for baking pies than a coal
stove as pies require the greatest heat at the bottom.

The recipe given above makes two crusts, Bake pies hav-
ing a cocked filling in a quick oven and those with an un-

270



PIES AND PASTRY

cooked filling in a moderate oven. Let pies cool upon plates
on which they were made Dbecause slipping them onto cold
plates develops moisture which always destroys the crispness
of the lower crust.

TO MAKE AND BAKE A MERINGUE
To beat and bake a meringne have cold, fresh eggs, heat the
whites until frothy; add to each white one level tablespoon
of powdered sugar, DBeat until so stiff that it can be cut with
a knife, Spread on the pie and bake with the oven door open
until a rich golden brown. oo much sugar causes a meringue

to liquely; if not baked long envugh the same eifect is pro-
duced.

PIE CRUST (MERBERTEIG)

Rub one cup of butter to a cream, add four cups of sifted
flour, a pinch of salt and a tablespoon of brown sugar: work
these together until the flour looks like sand, then take the
volk of an egg, a wine-glass of brandy, one-half cup of ice-
water and work it into the flour lightly. Do not use the
hands ; knead with a knife or wooden spoomn, knead as little as
possible. If the dough 1s of the right consistency no four
will be required when rolling out the dough. If it is neces-
sary to use flour use as little as possible. Work quickly,
handle dough as little as possible and bake in a hot oven.
Follow directions given with Fieischig Fie Crust. Fat may
be substituted for butter in the above recipe.

PARVE, COOKIE AND PIE DOUGH

Sift into a mixing-how! one and one-half cups of flour and
one-half teaspoon of haking-powder. Make a depression in the
centre; into this pour a generous halfl cup of oil and an exact
half cup of very cold {or ice) water; add pinch of salt, mix
quickly with a fork, divide in two pourtions; do not knead, but
roll on a well-loured board, spread on pans, fill and bake at
orce in a quick oven.

No failure is possible if the formula 15 accurately followed
and these things observed; ingredients cold, no kneading or
re-rolling ; dough must not std.ml bt the whole process must
be completed as rapidly as possible.

Do not pinch or crimp the edge of this or any other pie.
To do s0 makes a hard edge that no one cares to eat. Instead,
trim the edges in the usual way, then place the palms of the
hand on opposite sides of the pie and raise the dough until
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the edges stand straight up. This prevents all leakage and
the crust 1s tender to the last morsel.

TARTLETS

Roll puff paste one-eighth of an inch thick; cut it into
squares; turn the points together into the middle and press
slightly to make them stay. DBake until thoroughly done;
place a spoonful of jam in the centre of each; cover the jam
with meringue and brown the meringue in a quick aven

By brushing the top of the paste with beaten ege, diluted
with one teaspoon of water, a glazed appearance mayv be
obtained.

BANBURY TARTS

Cut one cup of seeded muscatel raisins atd one cup of nuts
in small pleces, add one cup of sugar, one well-heaten egg,
cne tablespoon of water, the juice and grated rind of one
lemon. Mix well. Line patty-pans with pie dough, fill with
mixture and bake until crust is brown.

FRUIT TARTLETS

If canned fruit is used, take a large can of any kind of fruit,
drain all the syrup off and put in a saucepan with an equal
guantity of sugar. Cock uantil it forms a syrup, then pour
in the truit, which has been stoned (if necessuary), and cook
until the whole 18 a syrupy mass.

If fresh fruit is used, put on two parts of sugar to one of
water and cook until syrupy, then add the fruit, which has
been peeled, sliced and stoned, and cook until the whole is a
thick, syrupy rmass.

Line the patty cases or plain muffin rings with the puff
paste, Tut a spoeniul or two of the fruit in each one and
bake a nice brown. Peaches, white cherries, Malaga grapes,
huckleberries and apples make fice tartlets,

One large can California fruit fills twelve tartlets,

APPLE FLADEN (HUNGARIAN)

Rub together on a pastry-board one-half pound of sweet
butter with one pound (four cups sifted} of flour, add four
tablespoons of powdered sugar, a little salt, four egg yolks
and moisten with one-half ctp of sour cream; cover and set
aside in the ice-box for one-half hour. Take two pounds of
sour apples, peel, cut fine, mix with one-half cup of light-
colored raising, sugar and cinnamon to taste. Cut the dough
in two pieces, roll otit one piece and place on greased baking-
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pan, spread over this four tablespoons of bread crumbs and
the chopped sugared apples, roll out the other half of dough,
place on top and spread with white of one egg, sprinkle with
two tablespoons of powdered almonds, Bake in hot oven.

LINSER TART

Make a dough of one-half pound each of flour, sugar and
almonds that are grated with peel on, two eggs, a little all-
spice, a Httle citron, pinch of salt. Flavor with brandy. Take
a httle more than half, roll it cut and line a pie-pan, put straw-
perry jam on and then cut rest of dough in strips and cover
the same as you would prune pie. Brush these sirips with
yvolk of egg and bake in moderate ovei.

MACAROON TARTS

Line a gem or muffin-pan with rich pic dough; half fill
each tart with any desired preserve, and bake in a quick oven.
Beat the whites of three eggs to a stiff froth and add one-hali
pound of powdered sngar and stir about ten minutes or until
very light, and gradnally one-half pound of grated almonds.
Divide this macaroon paste into equal portions. Roll and
shape into strips, dusting hands with powdered sugar in place
of flour. Place these strips on the baked tarts in parallel rows
to cross each other diagonally. Return to oven and bake in a
slow oven about fifiteen minntes. Let remain in pans until
almost cold.

LEMON TART (FLEISCHIG)

Make a rich crust and bake in small spring form. Beat
three whole eggs and volks of three very light with one cup
nf sugar. Add juice of three lemons and grated rind of one,
and juice of one orange, Put whole on stove and stir until
it comes to a boil, Put on haked crust, spread a meringue
made of the remaining three whites and three tablespoons of
sugar on top, and put in oven to brown. May be used as a
filling for tartlets.

YIENNA PASTRY FOR EKIPFEL

Take one-half pound of pot cheese and cne-half pound of
butter and two cups of flour sifted four times, add a pinch of
salt and work these ingredients into a dough; make thirty
small balls of it and put on a platter on the ice overnight. In
the morning roll each ball separately into two-inch squares.
These squares may be filled with a teaspoon of jelly put in the
centre and the squares folded over like an envelop; or fill
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them with one-half pound of walnuts, ground; one-half cup ot
sugar and moisten with a little hot milk. Roll and twist into
shape., Brush with beaten egg and bake in a moderately hot
overl,
CHEESE STRAWS

One-half eup of flour, two tablespoons of butter, four table-
spoonts of grated clieﬁse vollk of one egg, dash of cayenne
pepper, enough lce-water to moisten, Mix as little as possible.
Roll out about 2 quarter of an inch thick and cut into long,
narrow strips. Shake a little more cheese on top and bake in
ot oven. "This is also an excellent pie crust for one pie,
omitting pepper and cheese,

Serve cheese straws with salads.

LAMPLICH

Make 2 mince-meat by chopping finely eight medium-sized
apples, one-hali pound each oi raisins, currants and sugar, a
little citron peel, two or three cloves and one teaspoon of
powdered cinnamon.

Cut some good puff paste into little triangles and fill with
the mince, turning the corners of the paste over it so as
to make Jittle pusfs. FPlace these closely together and on a
buttered baking-dish until it 1s full. Now mix two tablespoons
of melted butter with one teacup of thick syrup flavored with
essence of lemon, and pour it over the putfs. Bale until done
i a rather slow oven.

MIRLITIOUS

Pound and sift six macaroons; add one tablespoon of grated
chocolate and one pint of hot milk. Let stand ten minutes,
and then add yolks of-three eggs well beaten, one tablespoon
ot stigar, one teaspoon of wvanilla. Line patty-tins with puff
paste; fill with the muxture and bake twenty minutes,

APPLE PIE, No, 1
Pire, core anid slice fotur apples. Line a pie-plate with plain
pastry. Sprinkle with bread crumbs. Lay in the apples,
sprinkle with oné-hali cup of sugar, flavor with cinnamon,
nutmeg or lemon juice or two tablespoons of water if apples
are not juicy. Cever with upper crust, slash and prick and
bake in moderate oven until the crust is brown and the fruit
1s soit. e

APPLE PIE, No. 2
Put in saucepan one-half cup of sugar and one-fourth cup
of water, let it boil a few minutes, then lay in five large apples
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or six small ones, which have previcusiy been peeled and
guartered ; cover with a Hd and steam until tenth; bt not
broken. l.ine pie-plite with rich milchig pastry i&_}-’ on the
apples, sprinkle with sugar and cinnamon and bits of hu‘ctt?;'
drop a few drops of syrup over all and hake. - * -

INDIVIDUAL APPLE DUMPLINGS

Butter sizx muflin rings and set them on a shallow agate
pan which has been well buttered. Fill the tings with sheed
apples. Make a dough of one and ons-hali cﬁps of pastry
flour sifted several times with one-half teaspoon of salt and
three level teaspoons of baking-powder. Chop into the dry
ingredients one-fourth of a cup of shortenine, gradually add
three-fourths of a cup of milk or water. Drop the dough on
the apples on the rings. Let bale ghout twenty minutes.
With a spatula remove each dumpling from the ring, place on
dish with the crust side down. Serve with cream and siigar,
hard sauce or with a fruit savce. -

WHIPPED CREAM PIE

Make a crust as rich as possible and line a deep tin, Bake
quickly in a hot oven and spread it with a layer of jelly or
jam., Next whip one cup of sweet cream until it is thick.
et the c¢ream 1n a bowl of ice while whipping. Sweeten
slightly and flavor with vanilla, spread this over the pie and
put i1 a cool place until wanted.

GRATED APPLE PIE

Line a pie-plate with a rich puff paste. TPare and grate four
or five large tart apples into a bowl inte which vou have
stirred the yolks of two eggs with about half a cup of sugar.
Add a few raisins, a few currants, a few pounded almonds, a
pinch of ground cinnamon, and the grated peel of a lemon.
Have no top crust, Bake in a quick oven. In the meantine,
make a meringue of the whites of the eggs by beating them to
a very stiff froth and add about three tablespocons of pulver-
ized sugar. Spread this over the pie when baked and set back
in the oven until brown., Eat cold.

APPLE CUSTARD PIE
Line vour pie-plates with a rich crust. Slice apples thin,
half fill your plates and pour over them a custard made of
four eggs and two cups of millk, sweetened and seasoned to

taste.
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CHERRY PIE, No. 1

Line a pie-plate with rich paste, sprinkle cornstarch lightly
over the bottom crust and fill with cherries and regulate the
quantity of sugar you scatter over them by their sweetness,
Bake with an upper crust, secure the edges well by pinching
irmly together. Eat cold.

CHERRY PIE, No, 2

Pick the stems out of your cherries and put them in an
earthen crock, then set them in the oven uantil they get hot.
Take them out and seed them. Make tarts with or without
tops and sugar to your taste. The heating of the fruit gives
the flavor of the seed, which is very rich, but the seeding of
them while hot is not a delightful job, Made this way they
need no water for juice,

SNOWBALLS

Pare and core nice large baking apples, fill the holes with
some preserves or jam, roll the apples in sugar and cover with
a rich pie crust and bake. When doue, cover withh a boiled
wcing and set back in the oven, leaving both doors open to let
the wcing dry.

BLACKBERRY AND CURRANT PIE

When ready to make the pie, mix as much fruit in a bow!
as required, sweeten, stirring the sugar through the berries
and currants lightly with a spoorn. Dust in a little flour and
stir it through the fruit. Cut one of the pieces of pastry in
halves, dust the pastry-board with flour and roll the lump of
pastry out very thin, cover the pic-plate, a big deep one, with
the pastry, trim off the edges with a knife, cutting from you.
Fill the dish with the fruit, dust the surface well with flour.
Roll out the other piece for the top crust, fold it over the
rolling pin, cut a few gashes in it for o steam vent,

Carefully put on the top crust, trim it well about the edge
of the pie-plate. Press it closely together with the end of your
thumb or with a pastry knife and stand the pie in a moderate
oven and bake till the surface 1s a delicate brown. Then re-
move the pie and let it stand until it is cool. '

The top crust may be made lattice fashion by cutting the
pastry in strips, but it will not be as good as between two

closed crusts.
CUSTARD PIE

Line the pie-plate with a rich crnst. Beat up four eggs
light with one-half cup of sugar, a pinch of salt, cne pint of

A0



PIES AND PASTRY

millt and grated nuimeg or grated lemon peel, and pour 1n
shell and bake in slow oven,

CREAM PIL

First line a pie-plate with puff paste and bake, and then
make a cream of the yolks of four eggs, a little more than a
pint of milk, one tablespoon of cornstarch and four tablespoons
of sugar, and flavor with two teaspoons of vanilla. Pour on
crust and hake; beat up the whites with two tablespoons of
powdered sugar and half a teaspoon of cream of tartar, Spread
on top of pie and set back in the oven until baked a light

brown.
COCOANUT PIE
Line a pie-plate with puff paste and fill with the following
custard; Butter size of an egg, creamed with one cup of
oranulated sugar, one tablespoon of flour, three-fourths cup
of grated cocoanut, one tablespoon of milk, vanilla, pinch of
salt, and the beaten whites of three eggs.

COCOANUT LEMON FPlE

Beat the volks of six eggs and one cup of sugar until very
light, squeeze in the juice of three lemons amnd the rind of
two of them, stir well, then add one-half of a cocoanut grated,
and lastly add the whites of six eggs, beaten to a stifl iroth.
Line a deep pie-plate with rich pastry, sprinkle a little flour
over it, pour in the lemon mixture and bake. This makes
one pie in deep pie-plate.

LEMON PIE, No. 1

Cover the reverse side of a deep pie-plate with a rich puff
paste, and bake a light brown. Remove from the oven unti]
the filling is prepared. Take a large juicy lemaon, grate and
peel and squeeze out every drop of juice. Now take the lemon
and put it inte a cup of boiling water to extract every particle
of juice. Put the cup of water on to boil with the lemon
juice and grated peel, and a cup of sugar; beat up the yolks
of four eggs very light and add to this gradually the boiling
lemon juice, Return to the kettle and boil. Then wet a tea-
spoon of cornstarch with a very hitle cold water, and add also
a teaspoon of butter and when the boiling mixture has thick-
ened remove from the fire and let it cool. Beat up the whites
of the eggs to a very stiff froth, add hali of the froth to the
lemon mixture and reserve the other half for the top of the
pie. Bake the lemon cream in the baked pie-crust. Add a
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lew tablespoons of powdered sugar and half a teaspoon of
cream of tartar to the remaining beaten whites. If you desire
to have the meringue extra thick, add the whites of one or
more eggs. When the pie is baked take from the oven just -
long enough to spread the nieringue over the top, and set
back for two or three minutes, leaving the oven doors open
just the least bit, so as not to have it brown too quickly,

LEMON PIE, No. 2

Line a deep pie-plate with nice crust, then prepare a filling
as follows: After removing the crust from two slices of bread
about two inches thick, ponr over it one cup of boiling water ;
add one dessertspoon of butter, and beat until the hread is
well soaked and smooth; then add the juice and rind of ona
lemon, one cup of sugar, the yolks of two eggs, well beaten,
and a little salt; mix well; fill pie with mixture and bake in
hot oven until firm. Beat white of two eggs to a stifl froth,

add four tablespoons of powdered sugar and spread on top
and brown.
MOCK MINCE PIE

Pare, core, and chop fine eight tart apples. Add one cup
of seedless raisins, one-half cup of currants, one ounce of
chopped citron, one-halt teaspoon each of cinnamon, cloves,
spice and mace, a tiny bit of salt and grated nutmeg. Pour
over whole one tablegpoon of brandy, and juice and rind of
one lemon. Line botiom and sides of plate with crust, All in
with mixture, and put strips of dough across.

MINCE PIE

Boil two pounds lean, iresh beef. When cold, chop fine.
Add one-hall pound chopped suet, shredded very fine, and all
oristle removed. Mix in a bowl two pounds of seeded raisins,
two pounds of currants, one-half pound of citron, chopped very
fine. Two tablespoons of cinnamon, two tablespoons of mace,
one grated nuitmeg, one tablespoon of cloves, allspice, and
salt., Mix this with meat and suet. Then take two cups of
white wine, two and one-half pounds of brown sugar. Let
stand, Chop fine four apples, and add meat to fruits. Then
mix wine with whole, stir well, and put up in small stone
jars.  This will keep all winter in a cool place., Let stand
at least two days before using. Line pie-plates with a rich
crust, fill with mince meat muxture, put a rich paste crust on
top, or strips if preferred, prick slightly and bake. Serve
warm, nolt hot.
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PUMPKIN PIE
Pres; through a sieve one pint of stewed pumpkin, add

four cggs and a scant cup of sugar. Beat yolks and sugar
together until very thick and add one pint of milk to the
beaten eggs. Then add the pressed pumpkin, one-hall tea-
spuon of cinmamaon, less than one-half teaspoon of mace and
grated nutmeg, otir the stiffly-beaten whites in last. Bake in
a very rich crust without cover,

GRAPE PIE

Squeexze out the pulps and put them in one vessel, the
skins 1nto another. "FThen sitomer the pulp a little and press
1t through a colander to separate the seeds. Then put the
skins and pulps together and they are ready for 1;heipie5q

HUCKLEBERRY PIi

Line a pile-plate with rich pastry. Pick, clean and wash
one pint of huckleberries, drain and lay them thickly on the
crust. Sprinkle thickly with sugar, lightly with cinnamon,
and drop bits of butter over the top., Bake a nice even brown.

PEACH CREAM TARTS

Once cup of Lutter, and a hittle salt; cut through just enough
four to thoroughly mix, a cup of ice-water, one whole egg,
and the yolks of two eggs mixed with a tablespoon of brown
sugar, Add to the four in which you have previously sifted
two teaspoons of baking-powder. Handle the dough as little
as possible 1 mixing., Bake in round rings in a hot oven
until a light hrown. When baked, sift pulverized sugar over
the top and fill the hollow centre with a compeote of peaches.
Heap whipped cream or ice-cream ont top of each one, the
latter being preferable,

MOCK CHERRY PIE

Cover the bottom of pie-plate with rich crust; reserve enough
for upper crust. For filling use two cups of cranberries, cut
in halves; one cup of raisins; cut in pleces; two cups of sugar,
butter the size of walnut. Dredge with flour, sprinkle with
water. Bake thirty minutes in a moderate coven,

PEACH CREAM PIE
Line a pie-plate with a rich crust and bake, then fill with
a layer of sweetenad grated -peaches which have had a few
pounded peach kermels added to them. Whip one cup of
rich cream, sweeten and flavor and spread over the peaches.
Set -in ice-chest until wanted,
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PEACH PIE, No. 1
Line a pie-plate with a rich pie-crust, cover thickly with
peaches that have been pared and sliced fine (canned peaches
may be used when others are not to he had), adding sugar
and cover with strips of dough; bake quickly.

PEACH PIE, No. 2

Pare, stone, and slice the peaches. Line a deep pie-plate
with a rich paste, sprinkle a little flotir over the botfom ecrust
and lay in yowr fruif, sprinkle sugar liberally over them in
proportion to their sweetness. Add a few peach kernels,
pounded fine, to each pie and bake with crosshars of paste
across the top. I yvou want it extra fine, with the whites
of three eggs to a stff froth and sweeten with about four
tablespoons of pulverized sugar, adding one-fourth of a tea-
spoon of cream tartar, spread over the pie and return to the
oven until the meringue is set. TFEat cold.

PINEAPPLE PIE, No. 1

Line your pie-plate with a rich paste, slice pineapples as
thin as possible, sprinkle sugar over them abundantly and
put flakes of sugar here and there. Cover and bake.

You may make pineapple pies according to any.of the plain
apple pie recipes.

PINEAPPLE PIE, No. 2

Pare and core the pineapple and cut into small slices and
sprinkie abundantly with sugar and set it away in a covered
dish to draw enough juice to stew the pineapple in. Bake
two shells on perforated pie-plates of a rich pie dough, When
the pineapple is stewed soft enough to mash, mash it and
set it away to cool. When the crust 13 baked and cool whip
half a pint of sweet cream and mix with the pineapple and
fill in the haked shell

PRUNE AND RAISIN PIE
Use one-half pound of prunes, cooked until soft enough to
remove the stones, Mash with a fork and add the juice 1n
which they have been cooked; one-half cup of raisins, cooked
in a lttle water for a few minutes until soit; add to the prune
mixture with one-half cup of sugar; a little ground clove or
lemon juice improves the flavor. Bake with two crusts.

PRUNE PIE

Make a rich pie paste. After the paste is rolled cut thin
and the pie-plate lined with it, put in a layer of prunes that
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have been stewed the day before, with the addition of sev-
eral slices of lemon and no sugar.

Split the prunes in halves and remove the pits before lay-
ing them on the pie crust.

After the first layer is in sprinkle it well with sugar, then
pour over the sugar threc or {four tablespoons of the prune
juice and dust the surface lightly with flour.

Repeat this precess till there are three layers, then cut
enough of the paste in strips to cover the top of the frut
with a lattice crust and bake the pie in a rather quick oven.

Few pies can excel this in daintiness of flavor.

PLUM PIE

Select large purple plums, about fifteen plums for a good-
sized pie; cut them in halves, remove the kernels and dip
each half in flour. Line your pie-titt with a rich paste and lay
in the plums, close together, and sprinkle thickly with a whole
cup of sugar. Lay strips of paste across the top, into bars,
also a strip around the rim, and press all around the edge
with a pointed knife or fork, which will make a fancy border.
Sift powdered sugar on top. Damson pie is made in the same
way. Iat cold.

REUBARE PIE

Make a very rich crust, and over the bottom laver sprinkle
a large tablespoon of sugar and a good teaspoon of flour,
Fill half-full of rhubarb that has been cut up, scatter in one-
fourth cup of strawberries or raspberries, sprinkle with more
sugar and flour, and then proceed as hefore. Ower the top
dot bits of butter and another dusting of flour. Use a gaod
cip of sugar to a pile. Pinch the crusts together well after
wetting them, to prevent the juice, which should be so thick
that it does mot soak through the lower crust at all, from
cooking out.

STRAWBERRY PIE

Make a rich fleishchig pie-erust and bake on the reverse
side of pic-pan. Pick a quart of berries, wash and drain, then
sugar, ‘Lake the yolks of four eggs beaten well with one-half
cup of sugar and stir the beaten whites gently into this mix-
ture. Pour over strawberries. Put in pie-crust and bake until
brown. ‘This mixture with most all fruit pies will be found
delicious,
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SWEET POTATO PIE
Measure one cup of mashed, boiled sweet potatoes. Thin
with one pint of sweet milk, Beat three whole eggs very
iight with one-half cup of sugar. Mix with sweet potatoes.
Season with one-quarter of a nutmeg grated, one teaspoon
of cinnamon, and one-half teaspoon of lemon extract. Lins
pie-plate with cr ust, fill with mixture, and bake in quick ovemn.

VINEGAER PlIE

Line a pie-plate with a rich crust and fill with the follow-
ing mixture: One cup of vinegar, two of water and two cups
of sugar, boil; add a lump of butter and enough cornstarch

to thicken; flavor with lemon essence and put in a shell and
bake.

MOHNTORTE

Line a form with a rich puff paste, fill with half a pound
of white mohn (poppy seed) which has been previously soaked
in milk and then ground. Add a quarter of 2 pound of sugar
and the yolks of six eggs; stir all together in one direction
until quite thick. Then stir the beaten whites, to which add
two ounces of sifted flour and a quarter of a pound of melted
butter, Fill and bake. When done, frost either with vanilia
or rose frosting, ‘

RAISIN PIX

Line pie pan with rounds of rich pastry, fill with same
mixture as for Banbury Tarts on page 272; cover with a
round of pastry and bake a light brown.

RAISIN AND RHUBARE PIE

Chop one cup of rhubarb and one cup of raizsing together,
add twc- tablespoons of melted butter or chicken fat, grated
rind and juice of one lemon, one cup of sugar, one well beaten
ege, one-qutarter cup of bread or cracker erumbs, one-hali tea-
spoon of salt; mix all ingredients thoroughly. Bake between
two rounds of pastry. Canned rhubarb may be used,
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In baking small cakes and cookies, grease the pans. If the
pans cool hefore vou can take off the cookies, set back on
stove for a few moments. The cakes will then slip off easily.
Sponge, drop cakes, anise cakes, etc.,, are better baked on
floured pans.

A whole raisin, an almond blanched, a piece of citron or
half a walnut may be used to decorate.

A good way to glaze is, when cookies are about baked, rub
over with a brush dipped in sugar and water and return to
oven a motent.

FILLED BUTTER CAKES (DUTCH STUFFED MONKEYS)

Make a paste by working three-fourths pound of butter into
one pound of flour, with three-fourths pound of light brown
suigar, one egg, one teaspoon of cinnamon, and a pinch of
salt,

Next mix one-half pound of finely chopped citron peel with
cone-half pound of ground almonds, and three ounces of butter.
Then flavor with one-half teaspoon of vanilla and bind with
the volks of two eggs.

Roll out the dough and divide into two parts. Flace one-
half on a well-buttered flat pan and spread the mixture over
it and cover with the other half of the paste, Brush with
beaten egg, sprinkle with poppy seed and bake m a moder-
ately quick oven for one-half hour. When done let cool and
then cut into square or oblong pieces.

The butter cakes may be made of one layer of dough
sprinkled with citron and almonds and some poppy seed.

SUGAR COOKIES

In a mixing bow!l put a cup of sweet butter and two cups
of granulated sugar; beat these ingredients to a cream, then
add three eggs, grated lemon rind, and four tablespoons of
brandy., DBeat the added ingredients thoroughly with the
others till the mixture is smooth and creamy. Sift three cups
of flour in a big bowl with. a teaspoon of salt and three tea-
spoons of baking-powder; stir this a {ittle at a time in the bowl
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with the other ingredients, until the mixture is a light dough,
just stiff enough to roll out. If there is not enough flour,
sift more in to make the dough the desired stiffness; then
dust the pastry board well with flour, put part of the dough
on the board, toss it ightly with your hands from side to
side till the dough is covered with flour. Then dust the roll-
ing-pin well with flour and roll the dough very thin: cut it
in shapes with a cookie cutter, lift each cookie up carefully
with a pancake turner, slip them quickly in a big baking-pan,
the inside of which has been well rubbed with flour, and bhake
them in a moderate oven till light brown.

Just a moment before taking the pan out of the oven sprinkle
the surface of the cookies lightly with granulated sugar. When
a hittle cool take the cookies out of the pan with the pancake
turner and lay them on a big platter. When they are cold
put the cockies in a stone ecrock.

It 1s 2 good plan to have two or three baking-pans so, while
one panful 1s baking, another may be filled and be ready to
put in the oven when the other is removed. Ounly put enough
dough on the pastry board at a time to roll out nicely on it.

OLD-FASHIONED HAMBURGER COOKIES

Take one pound of butter, one pound of sugar, yolks of six
eggs, hard-boiled, and flour enough to make a dough that
is not too stiff.

Dissolve three cents worth of ammonia (hartshorn) in
scalded mulk. Place the ammonia in a large bowl and pour
one cup of scalding milk over 1t. After this has cooled add
it to the dough with one-half cup of cold milk, Flavor to taste.

Flour the pans and the cookie dough. Roll and proceed as
with sugar cookies.

MOTHER'S DELICIOUS COOKIES (MERBER KUCHEN)

Talce ten boiled eggs and two raw ones, one pound of best
butter, half 2 pound of almonds, one lemon, some cinnaton,
one wineglass of brandy, one pound of pulverized sugar and
about one pound and a half of flour. This quantity makes
one hundred cookies, and like fruit cake, age improves them,
in other words, the older the better. Now to begin with:
Set a dish of boiling water on the stove, when it boils hard,
brealk the eggs carefully, one at a time, dropping the whites
in a deep porcelain dish, and set away in a cool place. Take
each yolk as you break the egg and put it in a half shell, and
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lay it in the boiling water until vou have ten holtine

boiled hard ti’],l{ﬂ them up and lj:;jr them on fﬁiglt;ﬁigi
_In the meantime, cream the butter with 2 pound of pulver-
ized sugar, add the grated peel of g lemon, a teaspoon of cin-
namon and half of the almonds, which have been blanched
and pounded or grated (reserve the other half for the top of
the cookies, which should not be grated, put pounded). Add
the hard-boiled yolks, which must be grated, and fhe two
raw eggs, siit m the flour, and add the brandy. Beat up the
whites of the twelve eggs very stiff, add half to the dough,
reserving the other half, but do not make the dough stiff, as
1t should be so rich that you can hardiy handle it. Flour the
baking-board well, roll out about an eighth of an inch thick.
Now spread with the reserved whites of eggs, reserving half
agaln, as you will have to roll out at least twice on a large
baking-board. Sprinkie well with the pounded almonds after
you have spread the beaten whites of the eggs on top, also
sugar and cinnamon. Cuf with a cookie-cutter. Fave at least
five large pans greased ready to receive them. Sece that you
have 2 good fire. Time to bake, five to ten minutes. Pack
them away when cold in a stone jar or tin cake-box., These
cookies will keep a long time.

YANILLA COOKIES

Rub one cup of butter and one cup of sugar to a cream: add
two eggs and two level teaspoons of baking-powder, flour
enough to make a dough. Flavor with vanilla, roll very thin,
spread with beaten white of egg and sugar. Proceed as for
sugar cooikies,

QLD-FASHIONED MOLASSES COOKIES

Put in a mixing bowl one generous cup of butter which has
stood in a warm place until quite soft; add two cups of New
(Orleans molasses ; whip these ingredients to a foam ; then add
two feaspoons of powdered ginger, one teaspoon of powdered
cinnamon and grate in half a large nutmeg; stir these spices
well through the mixture; then dissolve two teaspoons of
baking-soda in half a cup of hot water; stir it through the
mixture, and last, stir in enough sifted flour to make a light
dough just stiff enough to roll out.

Dust the pastry board well with flour and rab the rolling-
pin well with flour; then flour the hands well, take out some
of the dough, put it on the pasiry board, quickly roll it out
to the thickness of a quarter of an inch; cut the dough out
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with a round cutter, with or without scallops, and put them
in well-floured baking-pans and bake in a slow oven till a

golden brown.
SOUR MILK COOKIES

Take one cup of butter, one cup of sugar, two or three eggs,
and two-thirds of a cup of sour milk. Ihssolve a teaspoon
of soda in a little hot water; add part of it at a time to the
milk until it foams as you stir it. Be careful not to get in
too much. Mix up soft, only using Aour sufficient to roll out
thin. A teaspoon of cardamom seed may be sprinkled into
the dough.

HUNGARIAN ALMOND COQOKIES
Scant one-quarter of a pound of altmonds, blanched and

grated ; scant one-half pound of sweet Imtter; not quite three-
quarters of a pound of flour; a little sugar and a pinch of
salt, and two volks. Mix this well, potind the dough well
with the relling-pin, then roll out not too thin, Bake.

NUTMEG CAKES (FFEFFERNUESSE)

Sift one pound of flour and one pound of pulverized sugar
into a large bowl, four eggs, a picce of citron grated or
chopped very fine, alsc the peel of a lemon, one whole nut-
meg grated, one tablespoon of ground cinnamon, one-hali tea-
spoon of ground cloves, and half a teaspoon of allspice. Mix
all thoroughly in a deep bowl. 5ift a heaping teaspoon of
baking-powder in with the flour. Work into little balls as
large as hickory nuts with buttered or floured hands. DBake
on waxed or buttered tins, an inch apart.

ANISE SEED COOKIES (S§PRINGELE)

Four eggs, not separated, but thoroughly heaten, then add
one and one-half cups of granulated sugar, and beat for thirty
minutes; add two heaping cups of flour and fourteen drops
of anise seed oil; drop from a teaspoon on well-buttered pans,
and bake in a moderate oven. It will improve them to let
them stand from two to three hours in the pans before baking.

CARDAMOM COOKIES
Boil six eggs hard, When cold shell and grate the yolks
(reserve the whites for salads or to garnish vegetables), add
one-half pound of sugar, the grated peel of a lfemon and one-
half wineglass of brandy. Stir in one-half pound of butter
which bas been worked to a cream. Sift in as much flour as
vou think will allow you to roll out the dough; take as little
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as possible, a little over half a pound, and Hour the board
very thick. Put in about two cents worth of cardamom seed
and a little rosewater, Cut out with a fancy cake-cutter and
hrush with beaten egg. Sprinkle pounded aimonds and sugar
on itop.
PURIM CAKES

Take two cups of flour, one tablespoon of sugar, add four
cggs and two tablespoons of oil; knead all these fogether,
roll out not very thin, cut in squares, close two sides, prick
with a fork so they will not blister; put on tins and bake
well. Then take one pound of honey, hboil, and put the squares
in this and let hoil a bit; then drop in one-quarter pound of
poppy seeds and put back on fire. When nice and brown
sprinkle with a little cold water, take off and put on another
dish so they do not stick to each other.

PARVE COOQKIES

To one pound of flour take one teaspoon oi baking-powder,
four eggs, one-quarter pound of poppy seeds, three tablespoons
of oil, two pounds of sugar and a little salt; knead not foo
stiff and put on tins and bake in hot oven il a nice brown.
(Do not let bura.)

TEIGLECH

Mix cone pound of flour, one teaspoon of baking-powder,
three tablespoons of oil, and four eggs; knead very well. Roll
out 1n strips three inches long, place on tins and bake. Take
a” pound of chopped nuts, one-half pound of honey, and one-
half pound of sugar; mix thoroughly with wooden spoon and
boil with the cakes until brown., Take off the stove, wet with
cold water, spread out on board. When cold, pat with the
hands to make thin and sprinkle with dry ginger,

HONEY COEN CAKES

Boil one pound of pure honey. Take one pound of corn-
meal mixed with a little ground allspice, cloves, and pepper,
add the boiled honey, make a loose batter, add one wineglass
of brandy ; mix all, and cool, Wet the hands with cold water,
take pieces of the dough and knead until the dough comes
clear from the hand; afterwards knead with white flour so
it 15 not too hard; add one pound of chopped nuts, sprinkle
flour on tins, spread dough, not ¢tco thin; leave the stove door
open till it raises; then close door, and when done take out.
Spread with brandy and cut in thin slices.
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CROQUANTE CAKES (SMALL CAKXES)

.Blanch and cut in halves three-fourths pound of shelled
almonds, and slice one-half pound of citron ; mix well together
and roll in a little flour; add to them three-fourths pound of
sugar, then six eggs well heaten, and last the rest of the flour
(three-lourths pound). Butter shallow pans, and put in the
mixture about two inches thick; after it is baked in a quick
oven slice cake in strips three-fourths of an inch wide and
turn each piece. Put back in oven and bake a little langer.
When cold put away in tin box.

EINDEL

Two pounds of soup fat rendered a day or two before using,
three pints of flour, one teaspoon of salt, two-thirds cup of
granulated sugar, one teaspoon of baking-powder, two tea-
spoons of vanilla, Aour. Knead well, add enough beer to be
able to roll. Let it stand two hours.

Roll, cut in long strips three inches wide. Fill with the
following: One and one-half cups of hrown sugar, two table-
spoons of honey, two pounds of walnuts chopped fine, one
potund of stewed prunes chopped fine, two cups of sponge cake
crumbs, juice of one lemon, spices to taste, few raisins and
currants, and a little citron chopped fine; add a little wine,
a little chicken schmalz; heat a few minutes. You may tse
up remnants of jellies, jams, marmalades, etc. Put plenty of
flling in centre of strips, fold over, with a round stick (use
a wooderl spoon), press the dough firmly three inches apart,
then with a knife cnt them apart. They will be the shape
of the fig bars you buy. Grease the pan and the fop of
cakes, and bake in moderate oven. They will keep—the
longer the better,

ALMOND MACAROONS, No. 1

Blanch half a pound of almonds, pound in meortar to a
smooth paste, add one pound of pulverized sugar and the
beaten whites of four eggs, and work the paste well together
with the back of a spoon. Dip yvour hands in water and rell
the mixture into balls the size of a hickory nut, and lay on
buttered or waxed paper an inch apart. When done, dip your
hands in water and pass gently over the macaroons, making
the surface smooth and shiny., Set in a cool oven three-
quarters of an hour,
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ALMOND MACAROONS, No. 2

Prepare the almonds by blanching them in boiling water.
Strip them of the skins and lay them on 2 clean towel to
dry. Grate or pound one-half pound of almonds, beat the
whites of five eggs to a stiff, very stiff froth; stir in gradually
three-quarters of a poeund of pulverized sugar (use confection-
er’s sngar il you can get it), and then add the pounded
almonds, 1o which add a tablespoon of rosswater or a tea-
spoon of essence of bitter almonds. Line a broad baking-pan
with buttered or waxed paper and drop upon this half a tea-
spoon of the mixture at a time, allowing room enough
to prevent their running together. 5ift powdered sugar ovet
them and bake in a quick oven to a delicate brown, If the
mixture has been well beaten they will not run. Try one
on a piece of paper hefore you venture to bake them all. If

it runs add a little more sugar.

ALMOND MACARQOQONS WITH FIGS

Beat stiff the whites of three eggs, add one-half pound of
sugar, and one-hall pound of finely cut figs, one-half pound
of either blanched almonds cut mmto long slices, or cut up wal-
nuts. Ileat a large pan, pass ironing-wax over suriace, lay
in waxed paper, and drop spoontuls of mixture on paper, same
distance apart. Bake very slowly in very moderate oven. Re-
mave and let cool; then take paper out with the macarcons,
turn over and place hot cloths on wrong side, when cales
will drop oft.

ALMOND STICKS—FLEISCHIG

Take one-half zlass of fat, two eggs, four cups of Hlour, two
teaspoons of baking-powder, one cup of water, one-hali cup
of sugar; knead lightly, and roll out not too thin, Two cups
of sugar, mix with two teaspoons of cinnanmon ; one-half pound
of grated almonds, one-half pound of small raisins (washed}.
Reserve one-halt of the supar and cinnamon, thie nuts and
raising; brush the dough with melted fat and sprinkle with
almonds and sugar., Put a little of the almond and raisin
mixture around the edge and roll around twice. Cut in small
pieces, brush every piece with fat, and roll in the sugar and
almonds which has been reserved for this purpose. Flace in
greased pan and bake in hot oven.

ATLMOND STICES

Grind two cups of almonds and reserve one-quarter cup each
of sugar and nuts, and an egg yolk for decorating. Cream one
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cup of butter, add three-fourths cup of sugar, thf:n two wha_le
eggs, almonds and two cups of flour. Roll thin and cut in
strips or squares, with fluted coolae cutter. Brush with yolk,
sprinkle with nuts and sugar, set aside, and bake in medium

ovefl,
PLAIN WAFERS

Sift one cup of flour and one teaspmn_nf salt together. Chgp
in one tablespoon of butter, and add milk to make a very stiff
dough ; chop thoroughly and knead until smooth; make mto
amall balls and roll each one into a thin water. Place in
shallow greased and floured pans and bake 1n a hot oven
until they puff and are browrn.

pOPPY SEED COOXKIES (MOHN PLAETZCHEN)
Take an equal quantity of flour, sugar and butter, and mix
it well by rubbing with the hollow of the hands until small
grains are formed. Then add one cup of poppy seed, two eggs,
and enough Rhine wine to hold the dough together. Roll
out the dough on a well-floured board, about half a finger
in thickness, cut into any shape desired.

CARAWAY SEED COOKIES

Beat three-quarters of a pound of butter and a pound of
sugar to a cream; add three eggs, one saltspoon of salt, a
gill of caraway seeds and a teaspoon of powdered mace, stir-
ring all well together to a cream; then pour in a cup of sour
millc in which a level teaspoon of baking-soda is stirred.

Hold the cup over the mixing bowl while stirring in the
soda, as it will foam over the cup. Last of all stir in enough
sifted flour to make a light dough, stiff enough to roll thin.
Roll on a pastry board well dusted with flour. Cut in round
shapes and place in baking-ting well rubbed with flour.

Sprinkle a little sugar over the cookies and bake them 1n
a moderate oven till a light brown, When cool, carefully lift
the cookies from the pans with a pancake turner,

CITRON COOKIES

Take one-half cup of butter and one cup and a hali of
sugar, and rub to a cream. Add two eggs, three-quarters of
a cup of milk, one-half cup of citron, cut up very hne, one
teaspoon of allspice and one of cloves. Sift one heaping tea-
spoon of baking-powder into enough flour to thicken. Make
stiffer than ordinary cup cake dough; flavor to suit taste, and
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drop on large tins with a teaspoon. Grease the pans. and
bake i a quick oven, The best plan is to iry one on a plate.
If the dough runs too much add more [lour.

GINGER WAFERE

Take one cup of butter, one cup of sugar, one cup of mo-
lasses, half a cup of cold coffee, with two teaspoons of soda,
one teaspoon of ginger, and flour enough to make a dough
stiff enough to roll out thin. Shape with cutter and bake 1n
gquick oven,

ANISE ZWIEBACK

Take the yolks of five eggs, one-half pound of sugar, one
tablespoon of water, vanilla, one-half pound of flour, one tea-
spoon of baking-powder, one-half of five cents worth anise
seeds, and the beaten whites of the eggs. Butter square tins
and bake. When cooled cut in strips one inch wide and toast
on both sides.

HURRY UPS (DATMEAL)

5ift one cup of flour with two teaspoons of baking-powder,
one teaspoon of salt, add one cup of rolled ocats, one table-
spoon of sugar and two tablespoons of melted butter, mix
with one-half cup of milk.

Drop by teaspoons onto a greased pan, press well into each
two or three raisins, or a split date and bake for twenty
minutes in a hot oven. Can be served with butter, honey,
of maple sugar.

PECAN, WALNUT, OR HICKORY NUT MACARCONS

Take one cup of pulverized sugar, and one cup ol finely-
pounded nut meats, the unbeaten whites of two eggs, two
heaping teaspoons of flour, and one scant teaspoon of bak-
ing-powder. Mix these ingredients together and drop from
a teaspoon which you have previously dipped in cold water,
upon buitered paper. Do not put them too near each ather,
for they always spread a great deal. Bake about fifteen
minutes.

DATE MACARCONS

Stone thirty dates; chop them fine. Cut one-half pound of
almonds lengthwise in slices, biit do not blanch them, Beat
the whites of two eggs unti foamy, add one cup of powdered
sugar, and beat until stiff; add the dates, then the almonds,
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and mix very thoroughly., Drop mixture with teaspoon in
small piles on tins, one-half inch apart. Bake thirty minutes
in a very slow oven or until dry. They are done when they
leave the pan readily,

MANDELCHEN

Blanch two cups of almonds and dry them overnight. Grind
very fine, add one-half cup of sugar and enough butter to knea
into a very stiff paste. Roll very thin, cut in small rounds,
place in baking-tin in moderate oven. When done, roll in
grated almonds and powdered sugar,

COCOANTUT KISSES

Beat the white of one egg; add one-half cup of sugar with
a flavoring of vanilla, fold in one cup of shredded cocoanut,
drop by teaspoonfuls on a well-greased haking-pan, inverted,
and bake for about ten or twelve minutes in a slow oven.
Remove from pan when cockies are cold.

CORNFLAKE COCOANUT KISSES

Mix the whites of two eggs. beaten stiff, with one-half cup
of sugar, add one-hal cup of shredded cocoanut, fold in two
cups of corn flakes, a pinch of salt, one-half teaspoon of va-
nilla. Make and bake same as kisses above,

CHOCOLATE COOKIES

Beat whites of three eggs to a snow, add three-fourths cup
of powdered sugar, one cup of ground sweet chocolate, one
cup of walnuts chopped, three tablespoons of flour. Drop by
teaspoonful on greased baking-tin. Bake in slow oven,

BASELER LOEKERLEIN (HONEY CAKES)

Take half a pound of strained honey, half a pound of sifted
powdered sugar, half a pound of almonds (cut in half length-
wise), half a pound of finest flour, one ounce of citron {(cut
or chopped extremely fine), peel of a lemon, a little grated
nutmeg, also a pinch of ground cloves and a wineglass of
brardy. Set the honey and sugar over the fire together, put
in the almonds, stir all up thoroughly. Next put in the spices
and work into a dough. Put away in a cold place for a week,
then roll about as thick as a finger. Bake in a quick oven
and cut into strips with a sharp knife after they are baked
(do this while hot), cut three inches long and two inches
wide.
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HONEY CAXES, No. 1

One pound of real honey, not jar; one cup of granulated
sugar, four eggs, one tablespoon of allspice, three tablespoons
of salad-oil, four cups of flour, well sifted; three teaspoons of
baking-powder. Warm up or heat honey, not hot, just warm.
Rub yoliks well with sugar, beat whites to a froth, then mix
Elgredicnts, add flour and bake in moderate oven for one

our, |

HONEY CAKES, MNo. 2

Three eggs, not separated, beaten with one cup of sugar,
one cup of honey, one cup of blanched almonds chopped finely,
one teaspoon each of allspice, cloves, and cinnamon, one cup
of chocolate and flour enough to make a thick batter; one
teaspoon of baking-soda, Spread very thin on square, buttered
pans, bake in a hot oven, and when done, spread with a white
icing, cut into squares, and put a half blanched almond in the
centre of each square,

LEKACH

This recipe is one that is used in Palestine. It malkes a
honey cake not nearly as rich as those in the foregoing recipes
for honey cakes, but will very nicely take the place of a sweet
cracker to serve with tea, .

Talte three cups of sifted flour, one-quarter teaspoon of salf,
add three eggs, one teaspoon of allspice, one teaspoon of soda,
the grated rind and juice of one-half lemon and three table-
spoons of honey, mix all ingredients well. Roll on board to
one-fourth inch in thickness and cut with form. Brush with
white of egg or honey diluted with water. On each cake put
an almond or walnut. Bake in moderate gven from fiiteen to
twenty minutes, o

LEBEUCHEMN

Four eggs, one pound of brown sugar; beat well. Add one-
eighth pound of citron shredded, one-eighth pound of shelled
walnuts (broken), one and one-half cups of flour, one teaspoon
of baking-powder, two teaspoons of cinnamon, one-fourth tea-
spoon of allspice. Spread the dough in long pans with well-
floured hands, have about one and one-half inches thick. DBake
in very mioderate oven. When haked, cut in squares and
spread with icing. Set in a coel stove or the sun to dry.

It is best to let these cakes and all honey cakes stand a week
before using,
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QLD-FASHIONED LEBRUCHEN

Heut one cup of molasses, mix it with two cups of brown
sugar and three eggs, reserving one white for the icing; add
one level teaspoon of baking-soda that has been dissolved in a
little milk, then put in alternately a little flour and a cup of -
milk; now add one tablespoon of mixed spices, half cup of
brandy, one small cup each of chopped nuts and citron, and
[astly, flour enough to make a stiff batter. Place in shallow
pans and bake slowly. When done, cover with icing and cut
in squares or strips,

Icing for Lebkuchen—One cup of powdered sugar added

to the beaten white of one egg; flavor with one teaspoon of
brandy or lemon juice.
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BOILED CUSTARD

Take two cups of milk, two eggs or the yolks of three eggs,
two tablespoons of sugar and one-half teaspoon of wvanilla.
Put the milk on to heat in a double boiler. PBeat the eggs
thoroughly with the sugar; into them pour the hot milk,
stirring to prevent lumps. Return all to the double boiler and
cook until the custard coats the spoon, but no longer. If the
mixture should curdle, set the boiler in a pan of cold water
and beat with a wire egg-beater until smooth. When the
steam passes off add the vanilla or other flavoring.

In the winter, when eggs are expensive, the custard may be
made with one egg and one heaping teaspoon of cornstarch
dissolved in a little cold milk.

if desired, the whites of the eggs may be beaten separately
and added to the custard after it 1s cold or beaten with sugar
ififc a wmeringue, ‘

CARAMEL CUSTARD

Melt one-half cup of sugar until it is light brown in color,
add four cups of scalded milk. Beat the eggs, add the milk
and sugar, one-guarter teaspoon of salt, one teaspoon of
vanilla and bake in cups as directed for cup custard. Serve
with caramel sauce.

CUP CUSTARD FOR BIX 1
Stir until quite light four eggs, yolles and whites, and four
tablespoons of sugar; have ready Iour cups of scalded milk;
mix, add pinch of salt and one teaspoon of good vanilla; pour
into cups and place cups into pan of boiling water. Put into
oven and bake exactly twenty-five minutes.

CHOCOLATE CUSTARD

Beat volks of three eggs, three tablespoons of sugar till
light, dissolve one heaping tablespoon of grated unsweetened
chocolate, one tablespoon of sugar and one of Lot water,
When dissolved, add slowly one pint of milk heated to boiling,
pour this hot mixture over the beaten eggs and sugar, cook in
double boiler, stirring constantly tll it thickens; when cool,
flavor with vanilla, and place on ice. When ready to serve,

290



THE JEWISH COOK ROOK

half-fill small punch glasses with the custard, heap over them
sweetened whipped cream, flavored; putting on top of each
glass, and serve cold.

CHOCOLATE CORNSTARCH PUDDING

Take one quart of milk, one and onc-half cups of sugar,
seven heaping tablespoons of cocoa, six level tablespoons of
cornstarch, one tablespoon of vanilla; place milk and sugar
up to beoil, when boiling, add cocoa, dissolved to 2 smooth
paste; then add cornstarch dissalved in cold water, let come
to a boill, remove [rom fire and add the vanilla; then place in
mold and allow to get cold, Serve with whipped cream,

BLANC MANGE

Heat one quart of milk to boiling point, Dissolve four large
tablespoons of cornstarch i a quarter cup of cold milk. I3eat
two whole eggs with one-half cup of sugar until light, and add
a tiny pinch of salt. When the milk begins to boil, add a piece
of butter, size of a hickory nut, then pour it over the well-
beaten eggs and sugar, mix well, and put back on the stove.
Stir until it begins to hoil, then stir in the dissolved corn-
starch until the custard is very thick. Remove from the fire,
flavor with vanilla or lemon, pour into a mold, and set on ice
till very cold and firm. Serve with cream.

FLOATING ISLAND

Beat light the yolis of three eggs with one-quarter cup of
sugar, ocald a pint of milk, bheat up the whites of three egps
very stiff and put them into the boiling milk, a spoonful at a
time. Take out the boiled whites and lay them on a platter;
now pour the hot milk gradually on the beaten yolks, when
thoroughly mixed, return to the fire to boil, When 1t begins
to thicken remove. YWhen cool, favor with vanilla or bitter
almond. Pour into a deep glass dish; put the whites on top,
and garnish with jelly or candied fruit. Eat ecld.

RED RASPBEERY OR CURRANT FLOAT

Take a half-pint glass of red raspberry or currant juice and
mix it with a quarter cup of sugar, Beat the whites of four
eggs to a stiff froth and add gradually a2 quarter cup of pow-
dered sugar. Press the raspberries through a strainer to avoid
seeds and by degrees beat the juice with the sugar and eggs
until so stiff that it stands in peaks, Chill it thoroughly and
serve in a glass dish hall filled with cold whipped cream,.
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Heap on the mixture by the spoonful, like floating island. If
currant juice 15 used it will require a pint of sugar.

ROTHE GRITZE
‘Take one cup of currant juice, sufficiently sweetened, and
a puich of salt. Let this boil and add to it enough cornstarch
to render it moderately thick and then boil again for ter min-
utes. It should be eaten cold with cream. {About one-quarter
cup of cornstarch dissolved in cold water will be sufficient to
thicken.) |
APPLE SNOW
Peel and grate one large sour apple, sprinkling over it three-
fourths cup of powdered sugar as’it is grated to keep it from
turning dark. Add the unbeaten whites of two eggs; beat
constantly for half an hour; arrange mound fashion on a glass
dish with cold boiled custard around it.

BOHEMIAN CREAM
Stir together and whip one pint of double cream and one
pint of grape juice or grape jelly melted, this must be whipped
to a froth. Drain if needed, Put in cups and set on ice for
several hours, Serve with lady fingers.

PRUNE WHIP
Soak one-hali pound of prunes in cold water overnight. In
the morning let them simmer in this water until they are very
soft. Remove stones and rub through strainer, Add one-half
cup of sugar and cook five minutes or until the consistency of
marmalade. When the fruit mixture 15 cold, add the well-
beaten whites of three eggs and one-half teaspoon of lemon
inice; add this gradually, then heap lightly in buttered dish
and bake twenty minttes in a slow oven., Serve cold with thin
custard or cream.
RICE CUSTARD
Beat four eggs light with one cup of sugar. Add one cup
of cooked rice, two cups of sweet milk, juice and rind of one
lemon, one-half teaspoon of cinnamon. Pour in pudding-pan
and place in a pan filled with hot water ; bake until firm in mod-
erate oven. Dberve with lemon sauce.

PRUNE CUSTARD

Heat a little more than 2 pint of sweet milk to the boiling
point, then stir in gradually a little cold milk in which you
have rubbed smooth a heaping tablespoon of butter and a little
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nutmeg. Let this just come to a boil, then pour into a but-
tered pudding-dish, first adding one cup of stewed prunes with
the stones taken out. Bake for fifteen to twenty minutes, ac-
cording to the state of oven, A little cream improves it when
it is served in the saucers.

TAPIQCA CUSTARD

Soak four tablespoons of tapioca overnight in one guart of
sweet milk, In the morning beat the volks of three eggs with
one cup of sugar, Put the milk and tapioca on in a double
boiler, adding a pinch of salt; when this comes to boiling
point stir in the eggs and sugar. Beat the whites to a stiff
froth and stir quickly and delicately into the hot mixture.
Flavor with vanilla. Ifat cold.

WHIPPED CREAM

To one pint of rich thick cream add one-quarter of a
pound of powdered sugar and one-half teaspoon of vanilla.

Put in a large platter in a cool place and whip with a wire
egg-whip until perfectly smooth and velvety. Set on .ice
until wanted. In the summer set the cream on ice before
whipping. A good plan is to set the bowl in another one filled
with ice while whipping.

DESSERT WITH WHIPPED CREAM

Line the edges of a mold or a large glass dish with lady
fingers and fill up with whipped cream. Orhament with maca-
roons and candied fruit. Serve cold.

AMBROSIA
Cut dp into small pieces different kinds of fruit; then chop
up nuts and marshmallows (not too fine). Mix these and
sugar, not allowing it to draw too much juice. IFlavor with
sherry, if you like. Serve individunally, putfing whipped cream
on the fop with a cherry.

MACAROON ISLAND

Fill a glass howl with alternate layers of macaroons and
lady fingers, sprinkle a layer of finely-chopped nute over the
cake, then a laver of crystallized cherries.

Boil one cup of wine, one cup of sugar and one-half cup of
water together until syrupy and thick, pour it over the con-
tents of the bowl, let this cool, then place a thick layer of
thickly-whipped sweetened and flavored cream over all. Serve
very cold,
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PISTACHIO CREAM

Take out the kernels of half a pound of pistachio nuts and
pound them in a mortar with cne tablespoon of brandy. Put
them in a double Dboiler with a pint of rich cream and add
gradually the yolks of three eggs, well beaten. Stir over the
fire until it thickens and then pour carefully into a bowl, stir-
ring a8 you do so and being careful not to crack the bowl
(Fut a silver spoon into the bowl before pouring in the cream,
as this will prevent it cracking). When cold, stick pieces of
the nuts over the cream and serve,

TIPSY PUDDING

Cut stale sponge cake into thin slices, spread with jelly or
preserves, put two pieces together like sandwiches and lay
each slice or sandwich on the plate on which it is to be served.
Wet each piece with wine, pour or spread a tablespoon of
rich custard over each piece of pudding, and then frost each
piece with a frosting and put in a moderate oven for a few
minutes. Kat cold.

APPLE AND LADY-FINGER PUDDING

Core and peel apples, take top off, chop the top with al-
monds, citron and raising; butter your pan, fill apples, sugar
them and pour over a little wine, bake until tender; when cool
add four yolks of eggs beaten with one cup of sugar, then last,
add Deaten whites and eight lady fingers rolled, and juice of
one whole lemon; pour over apples, bake. Eat cold.

FIG DESSERT
Soak two cups white figs overnight. In the morning boil
slowly until tender, add two cups of sugar and boil until a
thick syrup is formed, Line a dish with sponge cake or lady
fingers; pour the figs in the centre and cover with whipped
cream that has been sweetened and flavored. Decorate with
candied cherries or angelica. | | :

STRAWBERRIES A LA “BRIDGE”

Into a champagne-glass put large strawberries, halved and
sugared, and an equal amount of marshmallows halved. Place
on top a mass of whipped cream, already sweetened and fla-
vored ; then a singie st¥awberry, sprinkle with shelled pecans.

QUEEN- - OF TRIFLES

Make a Tich custard:of four eggs, one cup of granulated
sugar and one guart of milk to which has been added one
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teaspoon of cornstarch. Let this cook 11 double boiler, stir-
ring constantly, until the custard is very thick. Cool.

Soak one-half pound of macaroons in sherry wine, blanch
#ond. chop one-quarter pound of almonds, cut fine one-quarter
pound ot dried figs; one-quarter poun of crystallized cherries
and one-half pound of lady fingers are required as well

Line a deep glass bowl with the lady fingers cut m hali.
add macaroons, fruit and almonds 1o Iél}f'{'-l'ti until all are used,
Then pour the boiled custard over all. Set on ice and when
cold, fill the bowl with whipped cream that has been sweet-
ened and flavored with vamlia, Decorate with a few cherries.

ICE-BOX CAEKE

One-hali cup of butter creamed with one-hali cup of con-
fectioner’s sugar, three whole eggs added, one at a time, beat
these all for twenty minutes, add one-hali pound of chopped
nuts, one tablespoon mocha essence or one square of bitter
chocolate melted, or one teaspoon of vanilla,

Grease a spring form, put two dozen lady fingers around the
edge, at the bottom put one dozen macaroons, then add the
filling and let this all stand for twenty-four hours in ice-box.
When ready to serve, pour one-half pint of cream, whipped,
over all and serve,

AUFLAUFE

Boil one cup of milk and when botling stir in quickly one-
hali cup of sifted flour and work smooth until all lumps are
out and it is the consistency of soft mashed potatoes, Stir all
the while over fire. When smocth remove from stove and
while vet warm breal in, one by one, yolks of three eggs, a
pinch of salt, then the beaten whites of three eggs. Bake in
well-buttered hot square pans, 1n very hot oven, from fifteen
to twenty minutes. Serve as scon as done with jelly or pre-
serves. [i batter is not thiclt enough a little more flour must
be added to the milk.

LEMON PUFEFS

Beat the yolks of four eggs until very light, add the stiffiy-
beaten whites and then stir in two cups of milk, add a pinch of
salt, three tablespoons of fresh butter melted, and five level
tablespoons of flour that have been wet with a little of the
milk from the pint, stir well together and divide equally be-
tween cups. Butter the cups before pouring in the mixture.
Bake in hot oven until brown (generally twenty minutes),
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Turn out carefillly 1n the dish in which they are to be sarved,
and pour over them the following:

LEMON SAUCE

Put on to boil one and oue-half cups of water with juice of
two lemons, sweeten to taste, add a few small pieces of cin-
pnamon bark; when boiling stir in three teaspoons of corn-
gtarch that have been dissolved in a little cold water. Boil
a tew minutes, then pour over the well-heaten yvolks of two
eggs, stirring all the time., Stir in stiffly-hbeaten whites of
eggs, and pour over and around puffs when cold. Serve cold.

, LEARF PUFFS

Cream one cup of butter until soft, add two cups of siited
flour, mix well, and add just enough sweet cream to make
a nice dough, not too soft. Roll thin, cut in long strips or
squares, bake in long pans in a moderately hot oven. When
light brown, draw to the door of the oven, sprinkle with pow-
dered sugar and let stand a few minutes longer in the oven.

SAGO PUDDING WITH STRAWRBERRY JUICE

Prepare one cup berry juice and sweeten to taste. Have
ready a scant half teacup of sago soaked one hotir in water
enough to cover. Boil the sago in the fruit juice until thick
like jelly. Beat up the whites of two eggs and add to the
sago while hot and remove immediately from the stove. Mold
and serve with cream or berry juice.

This mold can be made with any kind of fruit juice pre-

ferred,
APPLE TAPIOCA PUDDING

ooak three-quarter cup of tapioca and boil it in one quart
of water until clear, sweetening to taste. Pare and core six
apples and place them in a balang dish, TFill the cores with
=sugar, pour the tapioca around them and grate a little nust-
meg over the top. Cover and bake until the apples are soft
Serve with cream,

RHUBARE PUDDING

Grate some stale rye bread and take a bunch of rhubatrb;
cut fine without peeling, put the cut rhubarb in a pan with
a big pinch of baking-soda, and pour boiling water over to
cover. While that is steeping, grate the rye bread amd butter
pudding-form well, and put crumbs all over the pan about
one-gnarter inch deep, then add one-half the rhubarb that has
been well drained of the water; season with brown sugar,
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cinnamon, nuts and any other seasoning vou like; then some
more crumbs, and other one-half of rhiubarb, and season as
before the top crumbs, put flakes of butter all over top; hake
until done,
SCALLOPED PEACHES

Pare a number of peaches and put them whole into a bak-
ing-tin, together with layers of bread crumbs and sugar and
add a few cloves., Bake until the top is brown, Serve with
hot butter sauce or cream.

CHESTNUT PUDDING

Boil one pound of chestnuts fifteen minutes. Shell and skin
them, then put back on stove with a cup of milk and hboil
fill tender. Rub through a celander. Butter a mold, line it
with the pulp, then add a layer of apple sauce that has been
colored with currant jelly, then another layer of chestnuts,
and again apple sauce, Squeeze lemon juice over all, and bake
in a moderate oven. Turn out on a platter and serve with
whipped cream colored with currant jelly.

FARINA PUDDING WITH PEACHES

To one quart of milk add one-half cup of farina, salt, and
a small piece of butter, Boil in a double boiler until thick. .
Beat the yolks of four eggs with four tablespoons of white
sugar, and add this just before taking off the fire. DStir it
thoroughly, but do not let it boil any more. Flavoer with va-
nilla. Beat the whites of the eggs to a stiff froth with pul-
verized sugar. After the eggs have been whipped, butter a
pudding dish, put in part of the custard, in which you have
mixed the whites (if you have any extra whites of eggs beat
and use them also), then a layer of stewed or canned peaches;
cover with the remaining custard and bake., FEat with rum
sauce.

FARINA PUDDING, No, 2

One and one-half pints of milk with nine level tablespoons
of sugar, five bitter and five sweet almonds chopped fine,
brought to boiling point, and twelve level tablespoons of fanna
dropped in slowly and stirred constantly. Cook for twelve
minutes, add vanilla to taste, then add slowly the beaten whites
of five eggs. Put it in a form and when cold serve with a
fruit sauce,

RICE: PUDDING

To three cups of milk, add half a cup of rice, which you

have previously scalded with hot water. Boil in a double
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boiler until quite soft. Beat the yolks of three eggs with
three tablespoons of white sugar, add this just before taking
it off the fire. BStir it thoroughly with a wooden spoon, but
do not let it boil any more. Add salt to the rice while boil-
ing, and Aavor with vanilla. Beat the whites of the eggs with
powdered sugar to a stiff froth, and after putting the custard
into the pudding dish 1in which you wish to serve it, spread
with the beaten whites and let it brown slightly in the oven.

PRUNE PUDDINMG

Take one quart of milk, one teaspoon of salt, one cup of
sugar and two well-beaten eggs. Heat this and then pour in
slowly one cup of cream of wheat or farina, stirring constantly.
Boil fifteen minutes; then butter a deep pudding dish and put
i a layer of stewed prunes—that have been cut up 1n small
picces with a scissors; on the bottom, over this, pour a layer
of the above, alternating in this order until all has heen used.
Bake ten minutes in a hot oven. Plain cream, not whipped
or sweetened, 15 a dclicious sauce for this.

BEROWN BRETTY

Pare, quarter, core and slice four medium-sized apples,
Melt one-quarter cup of butter and pour it with the juice of half
a lemon over one cup of bread crumbs. Mix one-half teaspoon
of cinnamon, grated rind of one-half lemon and one-quarter cup
of sugar together. Butter a baking dish; put in alternate
layers of apple and bread crumbs, sprinkling the apples with
the sugar mixture, and making the last layer of crumbs. Pour
one-quarter cup of boiling water on before adding the last
laver of crumbs; cover and bake for thirty minutes or until
the apples are soft; then uncover and brown the crumbs.
Serve with cream or with soft custard or lemon saunce, If
desired for a meat meal, substitute chicken-{at for butter and
use lemon sauce.

APPLE AND HONEY PUDDING

Take four cups of raw apples cut 1n small pieces, two cups
of bread crumbs, one-hali cup of hot water, two teaspoons
of butter, two teaspoons of ¢cinnamon, one-half cup of honey.
Put a layer of the apple in a well-buttered pudding dish:
then a layer of crumbs., Mix the honey and hot water., TMour
part of this over the crumbs, sprinkle with cinnamon and dot
with a few bits of butter. Till the dish with alternate layers
of apples, crumbs, honey, etc, having a laver of crumbs on
top. Cover and bake forty-five minutes. Serve with cream.
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QUEEN BREAD PUDDING

Take one cup of grated bread crumbs, soak it in one pint
of sweet millk; then Dhieak three epgs: separate the whites,
add to the yolirs one cup of sugar and a small piece of butter;
beat it well, and squeeze the bread crumbs out of the milk,
and add this to the wolks and flavor with vanilla. Greage
the pans with buticr, put the mixture i1 the pan, and pour
the milk over it; sct in the oven to bake until nearly dry,
then add a layer of fresh fruit (apricots or peaches are the
best or strawberry preserves); add the whites of eggs that
were beaten stiff. Serve cold with cream or milk., This cai
also be served hot.

BREAD PUDDING |

Soak one and one-half cups of bread crumbs 1n a pint of
sweet milk for half an hour; scparate the whites and yolks.
of two egygs, setting the whites in a cool place until needed.
RBeat the yolks with a half cup of sugar and add the grated
peel of one lemon and stir into the bread crumbs. Put in
some raisins and pour into a greased pudding dish and bake
in a moderate oven, about half an hour. Beat the whites of.
the eggs to a stiff froth, adding half a cup of powdered sugar:
and spread this on top of pudding and return to the oven
and brown delicately, May bhe eaten hot or cold, with jelly
sance or whipped cream. Stale cake of any kind may be
used instead of bread; and ginger bread also is particularly
nice, adding raisins and citron, and spreading a layer of jelly
on the pudding before putting on the icing,

CORNMEAL PUDRDING

Bring one pint of milk to the boiling point; pour it grada--
ally on one-half cup of Indian meal, stirring all the while to
prevent lumps. When cool add three cggs well beaten, and
one tablespoon of flour, one-half cup of sugar, one-half tea--
spoon of ginger, one teaspoon of cinnamon, pinch of salt and
one pint cold milk, Four into buttered pudding dish and
bake an hour and a half, Serve with hot maple sugar or
cream,

BLACK BREAD' PUDDING _ .

Yolks of three eggs beaten with one cup of sugar; add one
teaspoon of cinnamon, pinch of cloves, and pinch of allspice;
one cup of stale rye bread crumhs added gradually. Mix
well and add beaten whites. Bake slowly, Hali an hour
before serving, add one cup of claret or white wine. herve

with sherry wine sauce or whipped cream.
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_ DIMPES DAMPES (APPLE SLUMP)

Mix one-half cup of sugar, one-quarter tcaspoon of salt,
two cups ol flour and gradually two cups of milk to make
a smooth batter,

Me]t_ one-half cup or a little less of butter in a large shal-
low dripping-pan and let it spread all over the pan to grease
it well, then pour one half cup of butter and one quart of
sliced apples to the batter, ©Mix and pour iuto pamn or pans
not more than three-quarters of an inch deep and bake in
a moderate oven, thirty to forty-five minutes, until a golden
brown. This quantity serves ten people.

BEIRIYS NEST PUDDING

Pare four or five large tart apples and cut off the top of
earl:h apple to use as a cover. Now scrape out all the inside,
being careful not to break the apples: mix scrapings with
sugar, cinnamon, raising, a few pounded almonds and add a
little white wine and the grated peel of one lemon. Fill up
the apples with this mixture and put back the top of each
apple, so as to cover each well. Grease a deep dish, set in
the apples and stew a few minutes. In the meantime make
a sponge cake batter of four eggs, one cup of pulverized su-
gar, one cup of flour and pour over the apples and bake one-
hzalf hour. FEat warm or cold, with or without sauce.

Plain baked apples can be substituted for the filled apples.

SUET PUDDING WITH PEARS

Take half a pound of suet and chop it to a powder. Soak
a loat of stale bread, squeeze out the water and add to the
suet., Work bread and suet well with your hands and add
two eggs, one cup ot sugar, one teaspoon of salt, allspice,
cloves, cinpamon and grated peel of a lemon. Add flour
enough to work into a huge ball; sift two teaspoons of bak-
ing-powder in flour. Pare about half a peck of cooking pears
and cut in halves, leaving the stems on. Lay half the pears
in a large kettie, put the pudding in centre of the pears, and
lay the rest of the pears all around. Add sugar, sliced lemon,
a few cloves, some cinnamon bark and three tablespoons of
syrup. Fill up with cold water and boil half an hour on top of
stove. Then bake for at least three hours, adding water if

necded.
CORN PUDDING

Scrape with a knife six ears of green corn, cutting each
row through the middle. Add two cups of milk, one-half cup
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of butter, three eggs—the whites and yolks heaten separately
—a little salt and white pepper.  Stir the yolks into the milk

and corn, pour into a baking dish, stir in the whites and bake
one and one-half hours,

CHERRY PUDDING
Scald a pint of crackers or bread crumbs in a quart of boil-
ing milk; add a piece of butter the size of an egg, a good
pinch of salt, four eggs, a cup and a half of sugar, a little
ground cinnamon and 2 quart of stoned cherries. Bake in
quick oven.

HUCKL.EBERRY PUDDING

Sprinkle four tablespoons of flour over one and one-half
pints huckleberrtes and set aside fur half an hour. Soak one
pint crumbed bread in one quart milk; add three tablespoons
of sugar, pinch of salt, and the huckleberries. Put all iuto
a greased pudding dish with flakes of butter on top. Bake
torty-five minutes. Serve with hard satce.

PUDDING A LA GRANDE BELLE

This pudding is economical and dainty if nicely made.
Brush small molds with butter, fill with erumbed bread and
dried English currants. Beat three eggs without separating,
add one pint of milk and four tablespoons of sugar. Pour
carefully over the bread and let stand fAve minutes, Place
molds 1 baking-pan of boiling water and bake 1in the oven
thirty mintutes, or steam half an hour. Serve with lignid
pudding sauce,
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The tin molds are best for this purpose, either melon, round,
or brick. If the mold is buttered first, then sprinkled with
granulated sugar, a nice crust will form, Have a large, deep
pan filled with boiling water., Place mold in, let water come
up to rim, put a heavy weight on top of mold to keep down,
and boil steadily. The pan must be constantly replenished
with Dboiling water, if the pudding is to be done in time,
Always place paper in top of mold to prevent water irom
penetrating. When puddings are boiled in bags, a plate must
be placed in bottom of pan to prevent burning. Only cer-
tain puddings can be boiled in bags. Always grease inside
of bag. 50 puddings will slip out easily, A bag made of two
thicknesses of cheese-cloth, stitched together, will do. Always
leave room in mold or bag for pudding to rise, using a
smaller or larger mold according to quantity of pudding. If
not boiled steadily, and emptied as soon as done, puddings
will fall and stick,

ALMOND PUDDING

Beat the volks of four eggs very light with one-half cup
of sugar; then add one-half cup of grated walnuts or almonds,
one-half cup of grated white bread crumbs, then the stifily-
beaten whites of four eggs. Put in pudding form and steam
from one and one-half to two hours. Serve with wine ot
fruit sauce.

RYE BREAD PUDDING

Dry one-half cup of rye bread crumbs in oven. DBeat the
yolks of four eggs very light with one-half cup of sugar,
then add a pinch of cloves and allspice, -one-half teaspoon of
cinnamon, grated rind of one-half lemon and one-quarter pound
of chopped almonds. Moisten crumbs with three tablespoons
of whiskey or brandy, add to eggs, then add stiffiy-beaten
whites of four eggs. Fut in mold and boil three hours, Serve
with g brandy or whiskey satice.

NAPKIN PUDDING

Soalk one-half loaf of stale white bread i water until moist,
squecze perfectly dry. Put in skillet two tablespoons of clear
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fat or butter, and when hot add bread, and stir until smooth
and dry. Deat five eggs light with one cup of sugar, stir
bread in, mix well, and flavor with rind (grated) and juice
of one lemon. Grease a bag or very large napkin, place pud-
ding in this, tie, leaving plenty room to rise, place in boil-
ing water and boil two hours. Make a jelly sauce, not as
thin as usual, and pour over just before serving. If desired
one-half cup of currants can be added to pudding. |

STEAMED BERRY PUDDING

Take one tablespoon of butter (or other shortening), one-
quarter cup of sugar, vollt of one egg, one-haif cup of mill,
one ctp of flour, one teaspoon of baking-powder, one-quarter
teaspoon of salf, one-half cup of berries or pitted cherries
rolled in flour. Put in a well-greased melon mold and cook in
boiling water steadily for two hours, Serve with hard sauce.

CARROT PUDDING

Take one cup of sugar, one-third cup of butter, one cup of
grated carrots, one cup of grated potatoes, one cup of raisins,
one cup of currants, two cups of bread crumbs, one-half tea-
spoon of baking-soda stirred in the potatoes, one teaspoon each
of cloves, cinnamon, and allspice. Mix all these and add a
little syrup and four tablespoons of whiskey. Steam four hours,
Serve with hard sauce.

CHERRY PUDDING

Grate one-half ponnd of stale rye bread and wet this with
a wineglass of red wine. Pound two tablespoons of almonds,
stir the yolks of four eggs with half a cup of powdered
sugar, flavor with cinnamon, and add the grated bread and
almonds. Stone one-half pound each of sweet and sour cher-
ries. Mix all thoroughly with the beaten whites added last.
Do not take the juice of the cherries. Butter the pudding
meld well before you put in the mixture. To be eaten cold.

DATE PUDDING

Melt three tablespoons of butter, add one-hall cup of mo-
lasses, one-half cup of milk, one and two-third cups of flour
sifted with one-half teaspoon of baking-soda, one-quarter tea-
spoon of salt, one-quarter teaspoon each of cloves, cinnamon,
and nutmeg. Add to the above one-half pound of dates,
stoned and cut. Turn into a well-butter=d mold. Butter the
cover also and steam two and one-half hours, Keep at a steady
boil. Serve with any kind of sauce.
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PRINCE ALBERT PUDDING

Rub to a cream half a pound of sweet butter and half
pound of sifted powdered sugar; add the volks of six egos
one at a time, and the grated peel of one Temon, Stone half
a pouind of raisins, and add also a little citron, cut w:&a:j; fine
Now add gradually hall a pound of the finest four. siited
three or four times, and the stiflly-beaten whites of the egﬁ5+
Pour this mixture into a well-buttered mold, into which }rzu
have strewn some blanched and pounded almonds. Beil fully
three hours. Serve with sweet brandy or fruit sauce.

PEACH PUDDING

In a large mixing bowl whip to a cream two eggs, three
tablespoons ot sugar, and two tablespoons of butter. ’ﬁo this
after it i1s well beaten, add a saltspoon of galt and half N
grated nutmeg. Stir these ingredients well into the mixture ;
then stir in a cup of milk. Last add, a little 2t 2 time—stir-
ring 1t well 1n to make a smooth batter—a cup and a half
of flour and three-gquarters of a cup of Indian meal, which
have been sifted together, with three teaspoons of baking-
powder in another bowl

Butter well the inside of a two-quart pudding mold; put
a layer of the pudding batter an inch deep in the mold; cover
this with a layer of fine ripe peaches that have been peeled
and cut in gquarters or eighths—this depends upon the size
of the peaches. D5Sprinkle the layer of peaches with a light
layer of sugar; then pour i a layer of batter; then a layer
of peaches, Repeat this process till all the material is in,
feaving a layer of batter on top. Steam for two hours.

NOODLE PUDDING

Make noodles with two eggs. Boil in boiling salt water
for ten minutes, drain, and set aside.

Beat the yolks of four eggs with one cup of powdered sugar
until Light, add a quarter of a cup of pounded almonds, a
pinch of salt, the drained noodles, and the whites of the eggs
beaten to a stiff froth, Mix well, pour into a greased pudding
mold, and boil one and one-half hours,

PRUNE PUDDING

Take the yolks of four eggs, a cup of granulated sugar,
and stir to a cream. Chop fine thirty prunes (pritnes being
boiled without sugar), and add two tablespoons of sweet
chocolate, two tablespoons of grated almonds, and the whites,
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which have been beaten to a snow. Boil two and one-half
hours in a pudding form and serve with whipped cream,

PLUM PUDDING (FOR THANKSGIVING DAY)

Soak a small loaf of bread; press out every drop of water,
work into this one cup of suet shaved very fine, the yolks of
six eges, one cup of currants, one cup of raisins seeded, one-
half cup of citron shredded fine, three-quarters cup of syrup,
one wineglass of brandy, one cup of sifted flour and the
stiffly-beaten whites of eggs last. Boil four hours in greased
melon mold.

PLUM PUDDING, No. 2

Chop a half box of raisins and currants, one-quarter pound
of citron, one-quarter pound of suct {(chopped very fine), two
eggs, one and one-half cups of sugar, a wineglass of braundy,
two cups of cider, ome teaspoon of cinnamon and ground
cloves. When all these are well mixed add enough flour (with
s teaspoon of baking-powder in it) to thicken well. Cook
in a greased mold and allow to steam for three hours,

HONEY PUDDING

Mix one-half cup of honey with six ounces of bread crumbs
and add one-half cup of milk, one-half teaspoon of ginger,
grated rind of half a lemon and yolks of two eggs. DBeat the
mixture thoroughly and then add two tablespoons of butter
and the whites of the eggs well beaten. Steam ifor about
two hours in a pudding mold which is not more than three-
quarters full.
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PUDDING SAUCES

BRANDY SAUCE

Take one cup of water, a quarter glass of brandy, ane cu
of sugar, juice of half a lemon. Boil all in double hoiler,
Beat the yolks of two eggs light, and add the boiling sauce
gradually to them, stirring constantly until thick.

CARAMEL SAUCE

Put one cup cut loaf sugar in a saucepan on the stove with-
out adding a drop of water. Let it melt slowly and get a
nice brown without burning.

Beat the yolks of three eggs until light, stir in two cups of
sweet milk, and when the sugar is melted, stir all into the
saucepan and continue stirring until the sugar is dissolved
and the sauce is somewhat thickened; then remove from the
fire, add one teaspoon of vanilla essence, put in a bow!l and
pttt the stiffly-beaten whites of eggs on top, Serve with pud-
dings, cakes or fritters.

CHOCOLATE SAUCE, No. i

Dissolve one-hali pound chocolate in one cup of water
and sugar to taste, boil somewhat thick and flavor with
vanilla,

CHOCOQLATE BAUCH, No. 2

Scald two cups of milk, add two tablespoons of cornstarch
diluted with one-half cup of cold milk, and cook ten minutes
over boiling water. Melt three squares of chocolate over hot
water, add three tablespoons of sugar and three tablespoons
of hot water; stir until smooth, then add to cooked mixture.
Beat the whites of three eggs until stiff, add three-fourths
of a cup of powdered sugar; add the yolks and stir into cooked
mixture ; cool and add vanilla.

FOAM SAUCE
Cream one-gquarter cup of butter with one cup of powdered
siugar, until very light. Add separately the unbeaten whites of
two eggs, stirring briskly and beat again. Add one teaspoon
of vanilla and one-half cup of hot water. Pour in sauceboaf,
and place boat in a pan of boiling water on stove, until it
becomes frothy, then serve immediately.
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FRUIT SAUCES

Wash the fruit well, then put on the stove in a saucepan
without adding any more water. Cover with a lid, and let
the fruit get thoroughly heated all through until it comes o
a boil, but do not beil it. Stir occasionally.

When well heated, mash the fruit well with a wooden po-
tato masher, then strain through a fine sieve, being careful
to get every drop of substance from the fruit.

Sweeten the juice with sugar to taste, add a few drops of
wine or lemon juice, put back on the stove, and cook until
it thickens, stirring occasionally. Serve with cake, fritters
or puddings, : _

Blackberries, strawberries or raspberries, make a nice sauce,

HARD BAUCE

Take one cup of sugar, one-hali cup of sweet butter and stir
to a cream. Flavor with grated lemon peel or essence of
lemon. Make into any shape desired and serve,

JELLY SAUCE

Take thin jelly, add one cup heiling water and hrandy or
wine {(one-half cup), add a little more sugar and thicken
with one teaspoon cornstarch dissolved 1 a little cold water.
The beaten white of egg may be added,

KIRSCH SAUCE

Put one cup of sugar and two cups of water on to boil
Mix two tablespoons of cornstarch in one-quarter cup of cold
water, and when the water in the saucepan is hoiling, add
cornstarch and stir for two minutes. Remove from stove and
add one cup of Kirsch wine and stir again. Strain and serve
with pudding.

LEMON SAUCE, No. 1

Boil one cup of sugar with one-half cup of water, rind of
one lemon, julce of two, and one-half teaspoon of butter.
When boiling stir 10 a scant teaspoon of cornstarch dissolved
in a little cold water., Serve hot. Serve with puddings or

fritters.
LEMON SAUCE, No. 2

Boil the strained juice of two lemons and the grated peel
of one with a cup of sugar and one glass of white wine or
water, When boiled to a syrup add the yolks of three eggs
well beaten, also half of the whites beaten to a froth, Use
the other half of the stiffly-beaten whites, sweetened with
powdered sugar, to decorate the sauce Serve immediately.
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PRUNE SAUCE

Take about one pound of Turkish prunes, wash them in
hot water, and pnt on to boil in cold water, - Boil until they
are very soft. Remove the pits or kernels, and strain over
them the water they were boiled in, sweeten ta taste. Flavor
with ground cinnamon, then mash them until a soft mush.
If too thick, add the juice of an orange,

WINE SAUCE, No. 1

Take one-half cup of white wine and one and one-half cups
of water, put on to boil in double boiler and in the mean-
time beat up the yolks of two eggs very light, with two tea-
spoons of white sugar, some grated nuttmeg or three small
pieces of cinnamon bark, or the grated rind of half a lemon,
and add a teaspoon ol flour to this gradually. When per-
fectly smooth add the boiling wine, pouring very little at a
time and stirring constantly. Return to Dotler and stir until
the spoon is coated.

WINE SAUCE, No, 2

Melt one tablespoon of butter in a sauncepan, stir in one
tablespoon of flour, then add one-half cup of cold water, stir-
ring constantly until smooth. Then add one cup of white
wine, one ounce of chopped citron. Remove {rom fire, let
cool, flavor with one teaspoon each of pistache and wvanilla.
If desired, one teaspoon of red Curagoa or dMaraschino liquor
cal be added for flavoring.

VANILLA OR CREAM SAUCE

Mix one feaspoon cornstarch and one tablespoon of sugar
thoroughly; on them slowly pour one cup of scalding milk,
stirring all the time. Cook and stir in a double boiler for
ten minutes; then set aside to cool. When ready to use stir
in one teaspoon of vanille and the white of one egg, stiffiy
beaterl. Serve in place of whipped crean.
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FROZEN DESSERTS

~In making frozen desserts attention to detail is the essetl-
tizl thing to perfect success,

PREPARING BALT

The smaller the ice is broken the better, while the salt should
never be too. ﬂne A salt PI‘L]:'J-E.TEE]. especially for the purpose
13 known as “ice cyeam salt”’ This salt and the finely bmken
ice are put in alternate layers about the cream can., Begin
with a layer of ice, making this about three inches deep. Then
put in a layer of salt about an inch in depth, and continue in
this way up to the top of the cream can, The ice can be put
in a gunny sack and then broken up with a heavy hammer
or hatchet.

FREEZING CREAMS AND WATER ICES

Fill the eream can three-fourths full. Cover; place in wooden
bucket; adjust the top and pack, as directed above. Turn
crank slowly and steadily, After freezing drain off water,
remove dasher; with a spoon pack hard. Put cork in top of
lid. ‘Repack freezer., Cover top with heavy pieces of carpet
and paper. When time comes to scrve, wipe top of can care-
fully before opening. In very hot weather renew the salt and
ice three times, and keep the blanket cold and wet with the
brine from the freezer,

VANILLA ICE CREAM, No. I

Take one pint of milk, two cups of sugar, one large table-
spoon of flour rubbed smooth in cold milk, two eggs beaten
light, one teaspoon of vanilia extract, and one quart of sweet
cream, well beaten. Tleat the milk in a double boiler, and
when i1t 18 at boiling point add the flour, eggs and one cup ot
sugar, Cook about twenty minutes, stirring very often. Let
the mixture get cold, then add the remaining sugar and the
vanilla and cream, and freeze. A more novel flavoring is
made with a mixture of vanilla, lemon and almond extracts.
The quantities given in this recipe make about two quarts
of ice cream.
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VANILLA ICE CREAM, No. 2

Beat three whole eggs very light with one cup of granu-
lated sugar until all grain is dissolved and mass is a light
vellowish color. Whip one pint of cream until stiff, add to
eggs and sugar, then add one cup of sweet milk, flavor with
vanilla to taste, and put in freezer and turn until hard. This
15 a basis for almost any kind of cream,

CHOCOLATE ICE CREAM, No. 1
Make same as Vanilla Ice Cream, No. 2, only omitting the
milk. Dissolve on stove one-half pound of sweet chocolate,
in one cup of sweet milk, rub smooth and thick, let get cold,
and add to the eggs, just before putting in cream. Flavor with
vantila.
CHOCOLATE ICE CREAM, No. 2
Take one quart of cream, one pint of new milk, two eggs,
one teacup of grated chocolate {double vanilla), two cups of
pulverized sugar, one teaspoon of cornstarch and one of ex-
tract of vanilla. Reat the yolks of the eggs, sugar and let
them come to a boil. Then take them gquickly from the fire,
dissolve the chocolate in a litile milk over the fire, stir it all
the time. When smooth mix with the milk and eggs, add
the cream and vanilla. Freeze when cold.

COFFEE ICE CREAM

Make same as Vanitla Ice Cream No. 2. Flavor with one
and one-half tablespoons of mocha extract, add one cup of
grated walnuts., Freeze,

FROZEN CUSTARD

One quart of milk, yolk of five eggs, sweeten to taste, and
flavor with vanilla to taste. Boil the milk first, and after the
yolks of eggs are beaten stir into the milk. When cold add the
beaten whites and vanilla; put in freezer and turn. Canned
strawberries are very nice in this.

APRICOT, PEACH, STRAWBERRY, BANANA OR PINE.
APPLE CREAM

Make same as Vanilla Tee Cream No, 2, omitting the milk.
Ii canned fruit is to be used, drain off the junice, and add it
to the eggs and cream. Mash the fruit through a sieve, add
it to rest of mixture, and freeze the whole. If fresh fruits
are used, one pint is required. Mash fine, strain and sweeten
before adding to the cream. For peach and strawberry a few
drops of pink coloring may be added Bananas must be
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mashed stnooth, but not sweetened. Chop all fruits very fine.

For pineapple, the sliced is preferred tg ihe grated, Either
canned or fresh can be tsed. '

. TUTTLFRUTTI ICE CREAM

Take three pints of cream, one pound of pulverized suzar
and the yolks of nine eggs. Prepare just like the other creams.
When half frozen add one-half pound of crystallized fruit
peaches, apricots, cherries, citron, etc, chopped very fine. Put
in also a wineglass of pale sherry and the juice of an orange
or lemon. [inish freezing, ”

FROZEN PUDDINGS

For frozen puddings ice must be crushed and mixed with
rock-salt, the same way as for freezing cream. Puadding-mold
must have a tight cover; have a receptacle sufficiently large
to hine bottom and sides with a thick layver of mixed salt and
ice. Put the mold in the centre, fill with the pudding, cover
tightly, then put ice on top and all around. Put a sheet of
plain tissue paper 1n top of mold to prevent salt from pene-
trating. Cover whole with a cloth and let freeze from three
to {our hours.

BISCUIT TORTONI, No. 1

Take one-half cup of granulated sugar, one-fourth pound
of stale macaroons grated, one-half pint of heavy cream
(whipped ), three eggs, vanilla or sherry wine. Stir yolks of
eggs until thick and add sugar and stir again; add whipped
cream, and whipped whites of eggs, and grated macaroons;
flavor to taste. [’ut this all into freezer and pack outside with
1ce and salt alternately. IDo net turn, Let stand fve or six
hours, adding ice from time to time. When serving put grated
macaroons on top.

BISCUIT TORTONI, Neo. 2

Take volks of two eggs, one pint of cream, elght macaroons,
vanilla and flavor, one-half cup of sugar, one-halt cup of milk.
Beat yolks of eggs and the sugar very light. Put on milk to
a hoil, and when it comes to a boil stiv into the beaten eggs
and sugar and set away to cool. Beat cream and add maca-
roons, leaving just encugh to put in the bottom of your form.
When yvour custard is cool, add cream, put all in forms, pack

and freeze two hours or longet.
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MOCHA MOUSSE
Cream yolks of three eggs with one-half cup of granulated
sugar. Add one-hali pint of cream, whipped; one-hall cup
of grated macaroons, two tablespoons oif mocha essence, one
teaspoon of vanilla, lastly beaten whites. Put in a mold and
pack in salt and ice for three hours.

MAPLE MOUSSE
Whip one pint of cream until quite thick. Break two eggs
into another bowl, beat until light and add gradually, one-hali
cap of maple syrup. When the two are well mixed, whip
them gradually into the cream. Pour the whole into a freezer
can, without the dasher; ecover; pack in ice and salt, and let
stand for three hours.

MAPLE BISQUE

Boil one cup of maple syrup until quite thick; beat yolks
of three eggs; add to syrup while hot, stirring constantly
antil well mixed. Let cool. Beat whites of eggs to a fraoth.
Whip one pint of cream, mix all together; add one-half cup
of chopped nuts. Have a pudding-mold buttered ; see that the
edges fit close. Pack in rock salt and ice four hours.

FROZEN CREAM CHEESE WITH PRESERVED FIGS

Take three Neufchatel cheeses. Mash the cheese fo a
smooth paste and add one-half cup of thick cream, onc-half
teaspoon of salt, one rounding teaspoon of stugar. Place
a small square mold, bury in salt and ice and let stand sev-
eral hours. When ready to serve unmold, cut in squares, place
each on a lettuce leaf, decorate the centre of the cheese square
with a preserved fig and serve at once.

RUM PUDDING

Beat volks of two eggs with one-hall cup of sugar until
light, then add stiffly-beaten whites. Flavor with one table-
spoon of rum. Whip one pint of cream very stiff, stir into
heaten eggs. Line a melon mold with lady hngers, split in
half, Then put a layer of whipped cream over. Chop one-
half pound of marron glacé fine and sprinkle some over cream.
Put another layer of lady fingers, cream and marrons, and
so on until mold is filled, Close tightly, and pack in rock
salt and ice, from three to four hours.

CHERRY DIPLOMATE

Line 2 mold with white cake, thinly sliced, which you have
previously dipped in maraschino or some other fine brandy.
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Then 1l in with plain white ice-cream, then g layer of cherry
Ice, next a layer of candied cherries, next a layer of ¢11¢1-1-vji
ice, then a lg}fﬂ: of strawberry ice-cream or the plain white
vanilla.  Ifinish it up with a layer of cake again and be ¥5u;e
to dip the cake in the maraschinoe. Cover all up tight and
pack in ice until wanted. o

NESSELRODE PUDDING

Put on one-half pound of shelled and skinnad chestnuts in
cold water, and let them boil until very tender, then press
them through a purée sieve. Beat the yvolks of fve eggs with
one-half pound of sugar until Hght, then adi theh?nashed
ch-s:::st_nuts, then stir in one pint of sweet cream. Put on to
boil 1n a double beiler, add a few grains of salt, and stir
until the mixture begins to boil, then remove at onee from fire
and set aside to cool. In a bowl put one-fourth pound of
crystallized cherries, cut ift half; one-fourth pound of crystal-
lized pineapple cut up, one ounce of citron cut fine, one-fourth
cup ot stoned raisins and one-half cup of maraschine cordial.
Put the chestnut cream in a freezer, freeze ten minutes, then
add one pint cream that has been whipped stiff with two
tablespoons of powdered sugar, turn until it begins to get
stiff, then add the fruits and turn awhile longer. Pack in a
pudding-mold in rock salt and ice two howurs.

CANNED FRUIT FROZEN

Without opening, pack a can of pears in ice and salt, as
for ice-cream. Let it remain for three or four hours, When
taken out, cut the can open around the middle. If frozen very
hard, wrap around with 2 towel dipped in hot water; the
contents can then be clipped out in perfeect rounds. Cut into
slices and serve with a spoonful of whipped cream on each
shce. This will serve six or eight persons.

Canned peaches may be used if desired.

PETER PAN DESSERT
Cut a banana in four strips, cross two over two in basket-
shape, fill centre square with a tablespooun of ice-cream and
sprinkle over all some chopped walnuts, pistachio nttts and
marshmallows, cut in strips.

FRUIT SHERBETS
There is no form in which ices are more palatable or health-
ful than in the form of sherbet. This is made of fruit juice,
sugar and water. The simplest sherbet is made by mixing
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the sugar, water and fruit juice together. A richer and
smoother ice is obtained by boiling the sugar and water to-
gether, then adding the frut juice, and when the mixture 15 .
cool, freezing it. It takes nearly twice as long to freeze the
preparation made in this way as when made with the un."
cooked mixture.

Sherbets are usually served at the end of a dinner, but they
are sometimes served before the roast.

APRICOT ICE

Pare and grate one dozen apricots, and blanch a few of the.
kernels. Then pound them and add to the grated fruit. Pour
a pint of water over them, adding the juice of a lemon also.
Let them stand for an hour and strain, adding one-half pound
of sugar just before freezing.

LEMON ICE

Take six large, juicy lemons and grate peel of three lemons:
two cranges, juice of both, and peel of one; squecze out every
drop of juice and steep the grated peel of lemon and orange
in juice for an hour, Strain and mix in one pint of sugar.
Stir until disselved and freeze.

LEMON GINGEERE SHERBET

Shave very thin bits of the yellow peel from two lemons,
being careful not to get any of the white, Cut eight lemons
(using the first two) into halves, extract seeds and press out
the juice. Cut one-fourth pound of ginger in strips. Boil
until clear, four cups of sugar, two guarts of boiling water,
ginger and shaved lemon peel. Add lemon juice and strain
through a cheese-cloth.: Freeze until thick and add the stiff-
beaten whites of two eggs. Mix well; finish freezing, and
pack. |

ORANGE ICE

Make a syrup of two cups of sugar and four cups of water
Boil fifteen minutes and add two cups of orange juice, one-
half cup of lemon juice and the grated rind of one orange
and one lemon, Hreeze and serve in glasses. B

PINEAPPLE ICE

Male a syrup of four cups of water, two cups of sugar and
boil ffteen minutes. Add one can grated pineapple and juice
of six lemons. Cool and add four cups of ice-water, Freeze
until mushy, using half ice and half salt.
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PUNCH ICES

To the juice of two lemons take three-quarters of a pound
of loaf sugar, two or three tablespoons of rum and ane pint
of water. KRub the rind of the lemons onto the stigar, then
boil the sugar and water together for fifteen minutes, add the
lemon juice and rum, mix well, strain, and set aside to cool.
Then put the mixture into the freezing can and freeze till
set.

RASPEERRY ICE

Make a strong lemonade, add raspberry juice to taste, and
some grated pineapple. Put into freezer and turn like ice
cream and pack, and let stand five hours.

WATERMELON SHERBET

Take good, pale sherry and boil down to quite a thick syrup,
with loaf sugar; and then allow to cool. When cold mix with
the chopped meat of a very fine, sweet melon, use only the
heart of the soft red part, not any near the white rind. Freeze
in a freezer as you would ice, but do not allow it to get too
hard. Serve in glasses. You may use claret instead of the
sherry. 1If you do, spice it while boiling with whole spices,
such as cloves and cinnamon., Strain before adding to the
melomn,

CAFE A LA GLACE

Take five tablespoons of fresh-roasted and ground coffee.
Pour four cups of boiling water over it; cover quickly and
put on the back of the stove, and add one-half pound of sugar.
When cold, press through a sieve, and fll in the can to be
frozen, Let it remain in freezer five minutes longer lLefore
you begin to turn the freezer, Serve in glasses, and put
sweetened whipped cream on the top.
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CANDIES AND SWEETS

WHITE FONDANT

Used as a foundation for all cream candies,

Put two and one-half cups of granulated sugar in a sauce-
pan, add three-fourths cup of hot water and one-halt salt-
spoon of tartar. Stir until sugar is dissolved, but no longer.
Boil without stirring until, when tried in cold water, it will
form 2 soft ball. Wash down the edges of the pan with the
finger Airst dipped in cold water, as the sugar boils up. Pour
slowly on greased pan or marble slab. Cool slightly; beat
with a wooden spoon until white and creamy. As soon as
large lumps appear, it should be kneaded with the hands until
smooth, Place in bowl and cover with waxed paper, let it
stand overnight in a cool place. If covered and kept 1zt 2 cool
place this will keep for days. Form into bonbons, color and
flavor any desired way; dip in melted chocolate, to which has
been added a small piece of wax or paraffine. In fact the
bonbons may be used in any desired way.

DIVINITY
Boil two cups of granulated sugar, one-half cup of corn
syrup and one-half cup of water until it will thread. DBeat
into the stiff whites of two eggs: add one cup of nuts, Beat
until cool and thick. Pour out, cocl, and when set, cut into
squares, )
FUDGE
Boil together two cups of granulated sugar, one-eighth tea-
spoon of salt and one cup of milk or cream, until when tried
in cold water, it will form a soft ball (about eight minutes).
Add one-half a cake of Baker’s chiocolate, two tablespoons -
of butter and one teaspoon of vanilla. Beat until smooth and -
creamy; pour into greased pans; cool and cut in squares,

PINQOCHE
Take one cup of {packed) medium brown sugar, one-quarter
cup of cream, one-third cop of nut meats, one-guarter pound
pecans, weighed in shell, and one-third pound hickory in shell.
Coolk sugar and cream to soft ball test. Cool until you can
bear your hand on bottom of pan. 5tir until 1t begins to
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thicken, add chopped nuts; and when it is too thick to pour
easily, spread quickly on a buttered pan, cut in squares and

cool.
FRUIT LCATR

Chop coarsely one-half cup of raisins, one-half cup of nuts,
one-hali cup fAgs or dates, add encugh honey or corn syrup
to make a stiff loaf, about two tablespoons. Place in ice-box
for one hour, slice and serve in place of candy, rolling each
slice in cornstarch. »

GLACH FOR CANDIES

Boil one pound of sugar with one-half pint of water until
it ropes; then add ome-half cup of vinegar and boil until it
hardens. Dip in fruit, orange slices, tnuts or green grapes
with stems on, and put aside on a buttered platter to set.

ORANGE CHIPS

Can be made after the fruit has been used. Ialve, scoop out,
then scrape ingside; kay the peel in salt water overnight. Make
syrup of two cups of sugar and one cup of water. When
boiled thick, cut orange-peel in small strips and drop them
into boiling liquid, letting them remain about ten minutes.
Remove strips carefully, spreading them on waxed paper to
ary. |

Grape-fruit rind may be used as well as that of oranges.

CANDIED CHERRIES, PINEAPPLE AND OTHER FRUITS

Boil, but do not stir, one-half pound of lcaf sugar in one
breakfast cup of water. Pit some cherries, or prepare any
desired fruit, and string them on a thread, then dip them in
the syrup; suspend them by the thread. When pineapples
are used, shce them crosswise and dry them on a sieve or
in the open air; oranges should be separated into sections and
dried like pineapple.

STUFFED DATES

Make a cut the entire length of dates and remove stones.
il cavities with English walnuts, blanched almonds, pecans.
or with a mixture of chopped nuts, and shape in original form.
Roll in granulated sugar or powdered sugar and serve on
small plate or bonbon dish.

DATES STUFFED WITH GINGER AND NUTS

Remove the stones from choice dates, and chop together
equal measures of preserved ginger and blanched nuts chopped,
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(hickory, pecan, or almond). Mix with fondant or a paste
of confectioner's sugar and ginger syrup. Use only enough
fondant or paste to hold the ingredients together. With this
mixture fill the open space in the dates, cover securely, and
roll in granulated sugar, J

DATES STUFFED WITH FONDANT
111 with fn:mda_,ﬂt,., fetting it project shlightly, and insert in
it a pecan or half a walnut. Roll in granulated sugar,

STUFFED FIGS

Cut a slit in the side of dried figs, take out some of the pulp
with the tip of a teaspoon. Mix with one-fourth cup of the
pulp, one-fourth cup of finely-chopped crystallized ginger, a
teaspoon of grated orange or lemon rind and a tablespoon of
lemon juice. Fill the figs with the mixture, stutfing them so
that they look plump.

STUFFED PRUNES

Take one pound of best prunes, stone and soak in sherry
for about an hour (do not cover with the wine). Fill prunes
with one large browned almond and one-half marshmallow or
with another prune, roll in granulated sugar, and when all
are finished, put in oven for two or three minutes.

FROSTED CURRANTS

Pick fine, even, large bunches of red currants (not too ripe)
and dip each bunch, one at a time, into a mixture of frothed
white of egg, then into a thick, botled sugar syrup. Drain
the bunches by laying on a sieve, and when partly dry dip
again into the hoiled syrup. Repeat the process a third time;
then sprinkle powdered sugar over them and lay on a sheet
of paper in a slightly warm oven to dry. Used on extra occa-
sions for ornamenting charlottes, cakes, creams, etc,
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BEVERAGES

All drinks contain a large proportion of water which is
the beverage nature has provided for man. Water for hot
drinks should be {reshly beiled, freshly drawn water should
be used for cold drinks.

COFFEE

Coffee should bhe bought in small quantities and kept in
air-tight cans, and freshly ground as needed. To have per-
" fect coffee, use an earthen or china pet, and have the water
boiling when turned onto the coffee. Like tea, the results
will not be right if the water is allowed to fall below the
boiling paint hefore it is used. Have the coffee ground to
a fine powder in order to get its full flavor as well as strength.

BOILED COFFEE -

Allow one tablespoon of coffee to each cup of boiling water.
Mix coffee with two tablespoons of cold water. Clean egg
shells and put in the pot. Allow this to come to a boil and add
boiling water, bring to a beil and boil for one minute; add
a tablespoon of cold water to assist the grounds in settling.
Stand the pot where it will keep hot, but not boil, for five min-
utes ; then serve at once, as coffee allowed to stand becomes
flat and loses its aroma. M©Most cocks use a clean shell or a
little of the white of an cgg if they do not use the whole.
Others beat the whole egyg, with a little water, but use only
a part of it, keeping the rest for further use in a covered
glass in the ice-chest. Cream 1s usually served with coffee,
but scalded milk renders the coffee more digestible than does
cream, Fill the cup one-fourth full of hot scalded milk; pour
on the freshly made coffee, adding sugar,

FILTERED COFFEE

Place one cup of finely ground cofiee in the strainer of the
percolator; place the strainer in the pot and place over the
heat, Add gradually six cups of boiling water and allow it
to filter. Serve at once. '

TURKISH COFFEE

For making this the coffee must be pulverized, and it should
be made over an alcohol lamp with a little brass Turkish pot.
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Measure into your pot as many after-dinner coffee cups of
water as you wish cups of coffee, Bring the water to a boil
and drop a heaping teaspoon of the powdered coffee to each
cup on top of the water and allow it to settle. Add one, two
or three coffeespoons of powdered sugar, as desired. TPut the
pot again over the flame; bring the coffee to a boil three times,
and pour into the cups. The grounds of the coffee are of
course thick in the liquid, so one lets the coffee stand a mo-
ment in the cup before drinking,

FRENCH COFFEE

Have your coffee ground very fine and use a French drip
coffee-pot. Instead of pouring through water, pour milk
through, brought just to the boiling point. The milk passes
through slowly, and care must be taken not to let scum form
on the milk.

COFFEE FOR TWENTY PEOPLE

Add and mix one pound of coffee finely ground, with one
egg and enough cold water to thoroughly moisten it, cover
and let stand several hours. Flace in thin bag and drop in
seven quarts of boiling water. Boil five minutes, let stand
ten minutes, Add cream to coffee and serve.

After-dinner coffee is made double the strength of boiled
coffee and is served without cream or milk,

BREAKFAST COCOA

Mix two tablespoons prepared cocoa with two tableslpomns
of sugar and a few grains of salt, dilute with one-half cup
of boiling water to make a smooth paste, then add one-hali
- citp of boiling water and boil five minutes, turn into three cups
of scalded milk and beat two minutes, using Dover beater and
serve, -
RECEPTION COCQA

Stir one cup of boiling water gradually onto two table-
spoonts of cocoa, two tablespoons oi sugar and one teaspoon
of cornstarch, a few grains of salt (that have been well mixed)
in a saticepan ; let boil five minutes, stirring constantly., Heat
three cups of milk in a double boiler, add the cocoa mixture
and one-half teaspoon of vanilla; beat with egg-beater until
foamy and serve hot in chocolate cups, with a tablespoon of
whipped cream on top of each cup, or take the cheaper tmarsh-
mallows, place two in each cup and fill cups two-thirds full
of hot cocoa.
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HOT CHOCOLATE

Scrape two ounces of unsweetened chocolate very fine, add
three tablespoons of sugar, smai} piece of stick cinnamon and
one cup of boiling water ; stir over moderate heat untl smooth,
then add three cups of hot milk. Return tc the fire for a

minute,ldo not let it boil, remove, add one teaspoon of vanilla.
RBeat with an egg-beater and serve.

CHOCOLATE SYRUP

_ Dissolve two cups of sugar in one cup of water and boil
nve minutes. Mix one cup of cocoa with one cup of water
and add to the boiling syrup. Boil slowly for ten minutes.
add salt; cool and bottle for further use. This syrup will keep
a long time in the ice-chest in summer and may be used for
making delicious drinks.

CHOCOLATE NECTAR

Put into a glass two tablespoons of chocolate syrup, a little
cream or milk and chopped ice, and fill up the glass with
soda water, apollinaris, or milk. Drop a little whipped cream
O top.

? ICED CHOCOLATE

Follow recipe for boiled chocolate, but do not beat, add one
egg, finely chopped ice and three-fourths cup of milk, put in
a bowl and beat thoroughly with a Dover beater or pour into
jar with cover and shake thoroughly. Serve in tall glasses.

ICED COFFEE

Take boiled coffee, strain, add sugar to taste and chill, When
ready to serve, add one quart of coffee, one-half cup of cream
and pour in pitcher, Serve in tall glasses. Have ready a
small bowl of whipped cream and, if desired, place a table-
spoon on top of each glass,

o TEA

Scald the tea-pot. Allow one teaspoon of tea to each per-
son, and one extra. When the water boils, pour off the water
with which the pot was scalded, put in the tea, and pour
boiling water over it. Let it draw three minutes, Tea should
never be allowed to remain on the leaves, If not drunk as
soon as it 1s drawn, it should be poured off into another hot
tea-pot, or into a hot jug, which should stand in hot water.

TEA (RUSSIAN STYLE)

Use a small earthenware tea-pot, thoroughly clean. Put
in fwo teaspoons of tea leaves, pour over it boiling water to
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one-fourth of the pot, and let it stand three minutes, Then
fill the pot entirely with boiling water and let it stand five
minutes. In serving dilute with warm water to suit taste,
or setve cold, but always without milk, A thin slice of lemon
or.a iew drops of lemon juice is allowed for each cup. Pre-
served strawbernes, cherries or raspberries are considered an
improvement, |
RUSSIAN ICED TEA
Make tea for as many cups as desired, strain and cool. Place
in ice-box, chill thoroughly and serve in tall glass with ice
and flavor with loaf sugar, one teaspoon of rum or brandy,
one slice of lemon or one teaspoon preserved strawberries,
raspberries, cherries or pineapple, or loaf sugar may be fla-
vored with lemon or orange and packed and stored in jars’
to be used later to flaver and sweeten the tea. Wash the-
rind of lemon or orange and wipe dry, then rub over all sides:
of the sugar.
HOT WINE (GLUEH) )
Mix one quart claret, one pint water, two cups of sugar,
one-hali teaspoon of whole cloves, one teaspoan of whole cin-"
namon, lemon rind cat thin and in small pieces. Boil steadily
for fifteen minutes and serve hot.

FRUIT DRINKS

The success of lemon-, orange- and pineapple-ades depends
upon the way they are made. It is best to make a syrup,
using one cup of granulated sugar to one cup of water. Put
the sugar in cold water over the fire; stir until the sugar iy
dissolved ; then cook until the syrup spins a fine thread. Take
from the fire and add the fruit juices while the syrup is hot.
Ii lemonade is desired, lemon should predominate, but orange
or pineapple juice or both should be added to yield the hest
result. Small pieces of fresh pineapple, fresh strawberries and
maraschino cherries added at time of serving will make the
drink lock pretty and will improve the flavor. - Shaved or
very finely cracked ice should be used, |

PINEAPPLE LEMONADE

Pare and grate a ripe pineapple; add the juice of four lemons
and a syrup made by boiling together for a few minutes two:
cups of sugar and the same quantity of water. Mix and add a-
quart of water. When quite cold strain and ice. A cherry’
in each glass is an agreeable addition, as are a few straw--
berries or raspberries, :

330



BEVERAGES

QUICK LEMQNADE

_"s_?gai{sh two lemons and squeeze the juice; mix thoroughly
WIth iour tablespoons of sugar, and when the gugar is dis-
solved add one quart of water, cracked ice, and a little fresh
fruit or slices of lemon if convenient. -

It the cracked ice is very finely chopped and put in the
glasses just belore serving it will make a better-looking lemon-
ade. When wine is used take two-thirds water and one-third
wine,

LEMONADE IN LARGE QUANTITIES

{Take one dozen lemons, one pound of sugar and one gal-
lon of water to make lemonade for twenty people.

FRUIT PUNCH FOR TWENTY PECPLE

Take one pineapple, or one can of grated pineapple, one
cup of boiling water, two cups of ireshly made tea (one heap-
ing tablespoon of Ceylon tea, steep for five minutes) ; one
dozen lemons, three oranges sliced and quartered, one quart
bottle apollinaris water, three cups of sugar boiled with one
and one-half cups of water six to eight minutes, one quart
of water, ice. Grate the pineapple, add the one cup of bail-
Ing water, and boil fifteen minutes, Strain through jelly-bag,
pressing out all the juice; let cool, and add the lemon and
orange juice, the tea and syrup. Add apollinaris water just
before serving. Pieces of pineapple, strawberries, mint-leaves
or slices of banana are sometimes added as a garnish.

MILK LEMONADE
Dissolve in one quart of boiling water two cups of granu-
lated sugar, add three-fourths of a cup of lemon juice, and
lastiy, one and a half pints of milk, Drink hot or cold with
pounded ice.
EGG LEMONADE
Break two eggs and beat the whites and yolks separately.
Mix juice of two lemons, four tablespoons of sugar, four cups
of water and ice as for lemonade; add the eggs; pour rapidly
back and forth from one pitcher to another and serve before
the froth disappears.

MARASCHINO LEMONADE
Take the juice of four lemons, twelve tablespoons of sugar,
eight cups of water, one cup of maraschino liquor and a few

cheryies,
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ORANGEADE

Take four large, juicy oranges and siz tablespoons of sugar.
Dqueeze the oranges upon the sugar, add a very little water
and let them stand for fifteen minutes; strain and add shaved
ice and water, and a little lemon juice.

CLABBERED MILXK

One of the most healthful drinks in the world is clabbered
milk; it 1s far better in a way for every one than buttermilk,
for it requires no artificial cult to bring it to perfection. The
milic 15 simply allowed to stand in 2 warm place in the hottles
just as it is bought, and when it reaches the consistency of
a rich cream or is more like a jelly the same as is required
for cheese, it is ready to drink. Pour it intoc a glass, sea-
m‘ﬁ;ng it with a little salt, and drink it in the place of butter-
milk.

COLD EGG WINE

To each glass of wine allow one egg, beat up, and add sugar
to taste. Add wine gradunally and grated nutmeg. Beat
whites separately and mix,

SONDAs CREAM

Take three pounds of granulated sugar and one and one-
half ounces of tartaric acid, both dissolved in one quart of
not water. When cold add the weli-beaten whites of three
cggs, stirring well. Bottle for use. Put two large spoonfuls
of this syrup in a glass of ice-water, and stir in it one-fourth
ol a teaspoon of bicarbonate of soda. Any flavor can be put
1n this syrup.

MULLED WINE

Put cinnamon and allspice (to taste) in a cup of hot water
to steep. Add three eggs well beaten with sugar. Heat to
a boil a pint of wine, then add spice and eggs, Stir for three
minutes and serve.

SsTRAWEBERRY SHERRBET
Crush a quart of ripe strawberries, pour a quart of water
over them, and add the juice of two lemons. Let this stand
about two hours, then strain over a pound of sugar, stir until
the sugar is dissclved, and then set upon ice. You may add
one tablespoon of rose-water. Serve with chopped ice,

DELICIOUS AND NOURISHING SUMMER DRINK

Pare thinly the rind of three large lemons, put it into a
large jug with one pound of raising stoned and finely chopped,
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one pound of sugar, and the juice of the lemons. Add one
gallon of boiling water, leave to stand for fve days, stirring
well every day. Then strain and bottle for use. '

SHERRY COBBLER

1t is best_ to inix this in a large bow! and fill in olasses just
before serving, and put a little of each kind of fruit in each
goblet with pounded ice. To begin with, cut pineapple in
slices and qguarters, a few oranges and a lemon, sliced thin:
one cup of powdered sugar and one tumbler of sherry wine.
A few berries, such as black and red raspberries, and black-
berries are a nice addition. Cover the fruit with the sugar,
laad 10 layers at the bottom of your bowl with pounded ice;
add the wine and twice as much water as wine; stir all up
well before serving.

CLARET CUF

Squeeze into a glass pitcher the strained juice of one and
one-half lemons, add two tablespoons of powdered sugar, one
tablespoon of red curagao; then pour in three cups of claret,
and one cup of apollinaris water, Mix thoroughly, add a few
slices of orange or pineapple, or both, and a few maraschino
cherries. Cut the rinds from two cucumbers without brealk-
ing them, hang them on the inside of the pitcher from the
top; drop in a good-sized lump of ice and serve at once in
thin glasses. Place a bunch of mint at the top of the pitcher.

~ CORDIAL

Two quarts of water and two and three-quarter pounds of

sugar, Eoil thirty minates., Take off stove and add one quart
ot alcoliol. Color and flavor to taste.

EGG-NOG

Separate the whites and yolks of the eggs. To each volk
add one tablespoon of sugar and beat until very light. Deat
whites to a stiff froth. One egg is required for each glass of
egg-nog. Add two tablespoons of brandy or rum, then one-
half cup of milk or cream to each glass, lastly the whites of
the eggs. Pour in glass, put a spoon of whipped cream over
and grated nutmeg on top.

UNFEEMENTED GRAFPE JUICE
Wash and stem ten pounds of Concord grapes, put them in
a preserving kettle and crush slightly. Bring to the botling
point and cook gently for one-half hour. 5Strain through
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cheese-cloth or jelly bag, pressing out all the juice possible;”
return 1o fire and with two pounds of sugar cook for filteen:
minutes; strain again, rehieat and poar intn sterilized hottles
thoroughly heated. Fut in sterilized corks and dip the I‘lECl{_E,f
of the bottles in hot sealing-wax. I you can get the self-
sealing bottles, the work of putting up grape juice will he’
light. Sterilize hottles and corks. ,
OTHER FRUIT JUICHES

Raspberry, blackberry and strawberry juice may be made
by following the recipe for grape juice but doubling the quan-
tity of sugar, For currant juice use four times as much sugar

as for grape juice.
BAPe FRUIT SYRUPS
Fruit syrups may be made like fruit juices, only using more

sungar—at least hall as much sugar as fruit juice.
RASPBERRY VINEGAR
Put two quarts of raspberries in a bowl and cover them with
two quarts of vinegar,; cover and stand in a cool place for two
days. Mash the berries; strain the vinegar through cheese-
cloth; pour it over two quarts of fresh raspberries; let stand
for another two days; strain and put in a preserving kettle
with sugar, allowing a pound of sugar to a pint of juice. Heat:
slowly, skimming when the vinegar begins to boil. DBoil twenty
minutes and put in sterilized bottles. Serve as a drink, using
two tablespoons to a gluss of water. |
BLACKBERRY WINE |
Measure your berries and bruise them; to every galion add
cue quart of boiling water; let the mixture stand twenty-four
hours (stirring eccasionally), then strain off all the liguor into
a caslk; to every gallon add two pounds of sugar; cork tightly
and let stand till the following October.

BLACKBERRY CORDIAL

Simmer the berries until they break, then strain and to ecach
quart of juice add one pound of sugar. Let this dissolve by
heating slowly, then add one tablespoon each of cinnamen,
nutmeg, cloves, and if desired, allspice. Simmer altogether
twenty minules. Bottle and seal.

CHEREY SYRUP

Mash and pound the cherries until the stones are all broken,
then press through a cloth., Use a pound of sugar to a quart’
of juice; boil, skim and bottle. When cold, seal. |
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CHERRY BRANDY

To one gallon of brandy allow two quarts of cherries. Mash
and pound them until ali the stones are broken, put in the
brandy and add a pound of cut loaf sugar. Set in the sun
for two or three weeks, shake daily, strain and bottle,

CHERRY BOUNCE

The little wild cherry is excellent for this purpose, as the
stone kernels contain alcohol. Wash carefully, sugar plenti-
fully, and add whole spice, cloves (with the heads removed)
and stick cinnamon. TFewer cloves than the other spices. Get
good whiskey and allow one-half as much cherries as whiskey.
To a quart bottle allow scant half pint sugared cherries to
one and one-half pints of whiskey. Bottle and seal. Let
stand at least two months. Open, shake bottle well and taste,
and if necessary add more sugar, Seal again, and let stand
another month. Is not good under three months and the older
it gets the finer it becomes.

CIDER EGG NOG

Break six eggs, put the yolks in one dish, the whites in
another. To each yolk add a tablespoon of granulated sugar.
beat the yolks and sugar to a foam’ then flavor with a little
grated nutmeg, stirring it well through the mixture ; then add
4 halt pint of hot sweet cider to each egg, beat it well throurh
and pour into a hot punch howl. Beat the whites of the eogs
to a stiff [roth with a little sugar and cover the surface of
the punch. Serve in cups.

TOM AND JERRY (Non-Alcoholic)

Beat six eggs and six tablespoons of sugar to a stiff froth,
add {our cups of unfermented grape juice and the same
amount of sweet cider. 1tlave two porcelain pitchers as hot
as possible, pour the mixture into one of them. Then pour
the muxture back and forth {rom one pitcher to the other
fhve or six times, and pour the foaming beverage into hot cups

and servye.
HGT MILK PUNCH

Beat one egg to 2 stiff froth with two tablespoons of ‘sugar;
add to 1t two tablespoons of home-made grape wine; stir all

well together, put in a large drinking glass and £l with hot
milk. Grate a little nutmeg on the top and serve.
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CANNED FRUITS

*  GENERAL RULES -

. All fruits should, if possible, be {freshly picked for preserv-
ing, canning, and jelly making, No imperfect fruit should he
e o g s e, e s for el o
should be cut out of %eaches andﬂe antmns, }Bm;sed apots

+ : D pears.  In selecting small-
seeded fruits, like berries, for canning, those having a small
proportion of seed to pulp should be chosen. In dry seasans
berries have a larger proportion of seeds to pulp than in a
wet or normal season, and it is not wise to can or preserve
such fruit unless the seeds are removed., The fruit should
he rubbed through a sieve that is fine enough to leep back
the seeds. "Fhe strained pulp can e preserved as n purée or
marmalade.

When fruit is brought into the house put it where it will
keep cool and crisp until you are ready to use it,

Begin by having the kitchen swept and dusted thoroughly,
that there need not be a large number of mold spores floating
about. Dust with a damp cloth, Have plenty of hot water
and pans in which jars and utensils may be sterilized. Have
at hand all necessary utensils, towels, sugar, etc.

Prepare only as much fruit as can be cooked while it still
retains .its color and crispness. Before beginning o pare
iruit have some syrup reacdy, if that is to be used, or if sugar
is to be added to the fruit have 1t weighed or measured.

Decide upon the amount of fruit you will cook at one time,
then have two bowls—one for the sugar and one for the fruit
—that will hold just the quantity of each. As the fruit is
pared or hulled, as the case may be, drop it into its meas-
uring bowl, When the measure is full put the fruit and
sugar 1n the preserving kettle. While this 1s cooking another
measure may be prepared and put in the second preserving
kettle. In this way the fruit is ceooked quickly and put in
the jars and sealed at once, leaving the pans ready fo steril-
ize another set of jars.

The preserving kettle should be porcelain-lined, and no iron
or tin utensils should be used, as the fruit acids attack these
metals and so give a2 bad color and metallic taste to the food,
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STERILIZING JARS, ETC,

The success of canning depends upon absolute sterilization
and nof upon the amount of sugar or cooking. Any propor.
tion of sugar may be used, or fruit may be canned without
the addition of any sugar.

It 1s most important that the jars, covers, and rubber rihgs
be in perfect condition. Iixamine each jar and cover to sece
that there is no defect in it. Use only fresh rubber rings,
for if the rubber is not soft and elastic the sealing will not-
be perfect. [ach year numbers of jars of fruit are lost be-
cause of the false economy in using an old ring that ‘has
lost its softness and elasticity,

Have two pans partially filled with cold water. Put some
jars in one, laying them on their sides, and some covers in
the other. Place the pans on the stove where the water will
heat to the boiling point. The water should boil at least fen
or fifteen minutes. Have on the stove a shallow milk pan
in which there is about two inches of boiling water. Steril-
ize the cups, spoons, and funnel, if you use one, by immers-
ing in boiling water for a few minutes. When ready to put
the prepared fruit in the jars slip a broad skimmer under-a
jar and liit it and drain free of water.

There are several methods of canning ; the housekeeper can
use that method which is most convenient. B

The three easiest and best methods are; Cooking the fruit
in jars in an oven; cocking the fruit in jars in boiling water;
and stewing the fruit before it is put in the jars.

CANNING FRUIT BAEKED IN OVEN

In this method the work is easily and quickly done and
the fruit retains its shape, color and flavor., Particularly nice
for berries. .

Sterilize jars and utensils. Make the syrup; prepare the
iruit the same as for cooking. Tili the hot jars with the.
fruit, drained, and pour in enough hot syrup to fill the jar:
soiidly. Run the handle of a silver spoon around the inside.
of the jar. Place the hot jars, uncovered, and the covers,.
i1 a2 moderate oven.

Cover the bottom of the oven with a sheet of asbestos,
the kind plumbers employ in covering pipes, or put into the
oven shallow pans in which there are about two inches of
boiling water. Cook berries to the boiling point or until the
bubbles in the syrup just rise to the top; cook larger fruits,
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eight to teniminutes or according to the fruit, Remove from
the ovetl, slip on rubber, first dipped in noiling water; then
fill the jar with boiling syrup. Cover and seal. Place the
jars on a board and out of a draft of air. 1f ihe screw cavers
are used tighten them after the glass has coolad. |

Large fruits, such as peaches, pears, quince, crab-apples,
etc., will require about a pint of syrup to cach quart jar of
frutt. The small fruit will require a little aver half a pint
of syrup.

BAXED CRANRERRIES OR CHERRY PRESERVES

Pick over, wash and drain four quarts of large, perfect cran-
berries; or stem and then stone four paunds of large cher-
ries, use a cherry pitter so cherries remain whole. Place a
tablespoon of hot water in a jar, then alternately in layers
cherries or cranberries and sugar (with sngar on top), cover
closely. This amount will require four pounds of sugar. Bake
in a very slow oven two hours. Let stand. Then keep in

a ::cu;:l, dry place. The cranberries will look and taste like
candied cherries, and may be used for garnishing.

BAKED CRAB-APPLE PRESERVES

Wash, wipe and remove the blossom ends of one-half peck
ol perfect red Siberian crab-apples. Pour one tablespoon
of water in bottom of one gallon stene jar, then place in
alternate layers of apples and sugar, using four pounds alto-
gether (with sugar on top). Cover with two thicknesses of
Manila paper, tled down securely or with close ftting plate.
Bake m a very slow oven (that would only turn the paper
a hght brown)}, two or three hours; let stand to cool, keep
1n cool, dry place.

BAXED BICKEL FPEARS
Mav be prepared the same way. Flavor, if destred, with
ginger or lemon juice.

BAXED QUINCES
Crinces may be wiped, cored, and quartered; sugar filled
in the cavities, and baked same as crab-apples, in a very slow
ovenl three or more hours until clear and glassy.

CANNING ERUIT IN A WATER BATH

Canned fruits may be cooked over the fire, but they are,
on the whole, very much better if cooked in a water bath,
Prepare fruit and syrup as for cocking in a preserving kettle
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and cook the syrup ten minttes. Sterﬂiz:e the jars and uten-
sils; fill the jars with fruit; then pour in enough syrup to
fill the jars completely. KRun the blade of a silver-plated
knife around the inside of the jar and put the covers on.
loosely. '

Have 2 wooden rack, slats, or straw in the bottom of a
washboiler; put in enough warl water to come to about
four inches above the rack; place the filled jars in the boiler,
being careful not te let them touch. chk clean white rags.
or cotton rope between and arguud the jars to prevent their
striking one another when the water begins to boil.  Cover
the Boiler and let the fruit cook as directed, counting from
the time the surrounding water begins to boil.  (This cooking
15 called sterilizing.)

Draw the boiler aside and remove the cover, When the
steam passes off, lift out one jar at a time and place it in a
pan of boiling water beside the boiler; fill to overflowing with
boiling syrup; wipe the rim of the jar with a cloth wrung
from boiling water; put on rubbers and cover quickly; stand
the jar upside down and protected from drafts, until cool;
then tighten the covers if screw covers are used, and wipe off
the jars with a wet cloth. Paste on labels and put the jars on
gshelves in a cool, dark closet.

The time given for sterilizing is for quart jars; pint jars
require three minutes less. |

BLUEBERRIES

To twelve quarts of berries take ome quart of sugar and
one pint of water. DPut water, berries, and sugar in preserv-
ing kettle; heat slowly. Boil sixteen minutes, counting irom
the time the contents of the kettle begins to bubble. |

CANKWED RASPBERRIES

To six quarts of berries take one quart of sugar. Put one
quart of the fruit in the preserving kettle; heat slowly, crush-
ing with a wooden potato masher; strain and press through
a fine sieve. Rcturn the juice and pulp to the kettle; add the
sugar; stir until dissolved; then add the remaining quarts
of berries. Boil sixteen minutes, counting from the time they
begin to boil. Skim well while boiling, and put into jars as
directed,

BLACEKEBERRIES

The same as for raspberries.
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CURRANTS

To twelvre quarts of currants take four quarts of sugar.
Treat the same as raspberries.

RASPEERRIES AND CURRANTS

Lo ten quarts of raspberries and three quarts of currants
take two and one-hall quarts of sugar. Ifeat, crush and press
the juice from the currants and proceed as directed jor rasp-
berries.

CANNED GQOSERERRIES

To six quarts of berries take three pints of sugar and one
pint of water. '

Dissolve the sugar in the water, using three pints of sugar
if the gooseberries are green and only half the quantity if
they are ripe. Add the fruit and cook fifteen minutes,

Green gooseberries may also be canned like rhubarb without
sugar and sweetened when used,

CANNED STRAWRRERRIES

After washing and hulling berries, proceed as with rasp-

berries,
CANNED PEACHES

Wash peaches, put them in a square of cheese-cloth or wire
basket. Dip for two minutes in kettle of boiling water. Plunge
sminediately into cold water. Skin the peaches; leave whole
or cut as preferred. Pack peaches in hot jars. Fill hot jars
with hot syrap or boiling water. Put tops in position. Tighten
tops but not airtight. Place jars on false bottom in wash-
boier. lLet the water boil sixteen minutes, Seal as directed.
To eight quarts of peaches take three quarts of sugar, two
quarts of water,

Apricots, plums and ripe pears tmay be treated exactly as
peaches,

QUINCES

To four quarts of pared, cored and guartered quinces take
one and one-hall quarts of sugar and two quarts of water.

Rub the fruit hard with a coarse, crash towel, Llanch for
six minutes. FPare, quarter, and core; drop the pieces into
cold water. Put the fruit in the preserving kettle with cold
water to cover it generously. Heat slowly and simmer gently
wittil tender. The pieces will not all require the same tume to
cook. Talke each piece up as soon as 1t is so tender that a
silver fork will pierce it readily. Drain on a platter. 5Strain
the water in which the fruit was cooked through cheese-cloth.
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Put two quarts of the strained liquid and the sugar into the
reserving kettle ; stir over the fire until the sugar is dissolved..
When it beils skim well and put in the cooked {fruit. Boil

gently for about forty minutes,

PEARS

If the fruit is ripe it may be treated exactiy th;*a satne as
eaches. If, on the other hand, it 1s rather hard it must be
cooked until so tender that a silver fork will plerce it readily.

CHERRIES

Prepare in the same manner as you would for preserving,
allowing half a pound of sugar to a pound of fruit, After pui-
ting the cherries into the syrup do not let ther_n boil more
than five minutes; then fill vour cans to overflowing, seal im-
mediately and then screw tighter as they grow cold. Remove
the little bag of stones which you have hoiled with the syrup.
The object in boiling the stones with the syrup is to impart
the fine flavor to the fruit which cherries are robbed of in
pitting.

CHERRIES FOR PIES

Stem the cherries—do not pit them,—pack tight in glass
fruit jars, cover with syrup, made of two tablespoons of sugar
to a quart of fruit, allowing one-half cup of water to each
quart of cherries, Let them boil fifteen minutes from the time
they hegin to boil,

PINEAPPLE

Take off rind and trim, Cut into slices and divide into
thirds, Fill into glass jars and dissolve sugar in water enough
to cover the jars to overflowing, allowing half a pound of
sugar to a pound of fruit, and pour this sweetened water over
the pineapples; proceed as in canning fruit in a2 water bath
and let them boil steadily for at least twenty minutes. Draw
the boiler aside or lift it off the coal range and allow the
cans to cool in the water in which they were boiled even if
it takes until the following day. Then remove each can care-
tully, screwing each can as tightly as possible. Wipe dry
and put away 1n a cool place. All canned fruits should be
examined carelully in one or two weeks’ {ime after being put
up. If any show signs of fermenting, just set them in a boiler
of cold water and let them come {0 a boil slowly. Boil about
ten minutes, remove boiler fromr the fire and allow the cans
to cool in the boiler. When cold screw tight and put away.
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CANNED RHUBARE READY TQ 1SE
strip the skins from the stalks, and cut into small pieces
as you would for pies. Allow eight ounces of loaf suzar to
every quart of rhubarb, Set the sugar over the fire with as
little water as possible, throw in the rhubark and boil ten
minutes. I’ut in jars and seal.

CANNED RHUBARB
Wash the rhubarh thoroughly in pure water: cut it inio
pieces and pack it in sterilized jars. Cover with cold water;
let it stand ten minutes; pour off the water; fill again to over-
flowing with fresh cold water ; seal with sterilized rubber rings
and covers, and set away in a cool, dark place.

CANNED PLUMSI

To four quarte of plums take one quart of sugar and one
cup Of water.

Wash, drain and prick the plums. Make a syrup of the sugar
and water; put part of the fruit in the boiling syrup; cook five
minutes; fill and seal the jars. Put more fruit in the syrup;
remove and continue the process until all the fruit has been
cooked.

CANNING IN THE PRESERVING XETTLE

Canning in the preserving kettle s less satisfactory; but is
sometimes considered easier, especially for small fruits, Cook
the fruit accerding to the directions and see that all jars, covers
and utensils are carefully sterilized. “‘When ready to put the
fruit in the jars, put a broad skimmer under one, lift it and
drain oftf the water. 3Set it in a shallow pan of hoiling water
ot wrap it well in a heavy towel wrung out of boiling water;
fill to overflowing with the fruit and slip a silver-plated knife
around the inside of the jar to make sure that fruit and juice
are solidly packed. Wipe the rim of the jar; dip the rubber
ring in boiling water, place it on the jar; cover and remove
the jar, placing it upside down on a board, well out of draits
until cool. Then tighten the covers, if screw covers are used;
wipe the jars with a wet cloth and stand on shelves in a
cool, dark closet.

CANNED PEACHES

To eight quarts of peaches take one quart of sugar and three
quarts of water, Make a syrup of the sugar and water; bring
to a boil; skim it and draw the kettle aside where the syrup
will keep hot but not boil. Pare the peaches, cutting them
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in halves or not as desired; if in half leave one or two whole
peaches for every jar, as the kernel improves the flavor. Pyt
a2 layer of fruit in the kettle; when it begins to boil skim
carefully; boil gently, for ten minutes; put in jars and seal.
Then cook more of the fruit in similar tashion. ¥ the fruit is
not ripe it will require a longer time to cook.

Al fruit may be canned in this manner, if desired.

PINEAPPLE, Mo, 1

The large juicy pineapple is the best for this purpose. Have
your scales at hand, also a sharp-pointed knife and an apple-
corer, a slaw-cutter and a large, deep porcelain dish to receive
the sliced pineapple. Pare, do this carefully, dig out all the
eyes as you go along. Lay the pared pineapple on a porce-
lain platter and stick your apple-corer right through the centre
of the apple, first at one end and then at the other; if it acts
stubbornly put a towel around the handle of the corer and
twist it, the whole core will come out at once. Now screw
the slaw-cutter to the desired thickness youn wish to have your
pineapple sliced. Slice into teceiving dish, weigh one pound
of fine granulated sugar and sprinkle it alli over the apple,
and so gn until all are pared and sliced, allowing one pound
of sugar to each very large pineapple. Cover the dish until
next day and then strain all the juice off the apples and boil
in a porcelain or bell metal kettle, skimming it well; throw in
the sliced pineapples, boil about five minutes and can. Fill
the cans to overflowing and seal immediately, not losing a
moment’s time. As the cans grow cold screw tighter and
examine daily, for three or four days, and screw tighter 1if
possible.

PINEAPPLE, No. 2

Prepare the pineapples as above, allowing half a pound of
sugar to two pounds of fruit. Steam the sliced pines in a
porcelain steamer until tender, In the meantime make a syrup
of the sugar, allowing a tumblerful of water to a pound of
sugar, Skim the syrup carefully, put in your steamed pine-
apples and can as abaove.
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In making preserves or jellies use none but poreelain-lned
or bell-metal kettles, being very careful to have them per-
tectly clean. Scour with sapelio or sand before using. Take
plenty of time to do your work, as you will find that too
great hurry is unprofitable. Use glass jars and the best white
sugar, and do not have any other cocking going on while
preserving, as the steam or grease will be apt to injure your
preserves,

When fruit is preserved with a large amount of sugar (a
pound of sugar to a pound of fruit) it does not need to be
sealed in airtight jars; because bacteria do not readily form
in the thick, sugary syrup. It is, however, best kept in small
sealed jars,

In damp weather jelly takes longer to form. Try to select
a sunny, dry day for jelly making. You can prepare your
juice even if it is cloudy, but wait for sunshine before adding
the sugar and final boiling.

UTENSILS FOR JELLY MAKING
Large enamelled kettle, syvrup gaunge, two colanders, wooden
masher, wooden spoon, jelly glasses, one-quart measure, two
enamelled cups, cne baking-pan, two earthen bowls, paraffin
wax, enamelled dishpan {or sterilizing glasses and two iron
telly stands with cheese-cloth bags.

HOW TO TEST JELLY MADE AT HOME

Much waste of sugar and spoilage of jellies can be avoided
by using a, simple alcohol test recommended by the Bureau
of Chemistry, United States Department of Agriculture. To
determine how much sugar should be used with each kind of
juice put a spoon of juice in a glass and add to it one spoon
of ninety-five per ¢ent. grain alcohol, mixed by shaking the
glass gently.

Pour slowly from the glass, noting how the pectin—the sub-
stance in fruits which makes them jell—is precipitated. If
the pectin is precipitated as one lump, a cup of sugar may
be used lor each cup of juice; if in several lumps the propor-
tion of sugar must be reduced to approgimately three-fourths
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the amount of the juice. If the pectin is not in lumps, the
sugar should be one-half or less of the amount of juice,

'U'he housewile will do well before making the test to taste
the juice, as fruits having less acid than good tart apples prob-
ably will not make good jelly, unless mixed with other frujts
which are acid.

TQO COVER JELLY GLASSES

There are three common methods of covering jelly tum-
blers: (1) Dip a piece of paper in aicohol; place it on top
of the tumbler as soon as the jelly is cold; put on the tin
cover and force it down firmly. (2) Cut a piece of paper large
enough to allow it to overlap the top of the tumbler at least
one-hall inch on all sides; dip the paper in slightly-beaten
white of egg; cover the glass as soon as the jelly cools and
press down the paper until it adheres firmly. (3) When the
jelly has become cold, cover the top with melted paraffin
to a thickness of one-third of an inch.

To mark jelly glasses sealed with paraffin, have the labels
ready on narrow slips of paper not quite as long as the diame-
ter of the top of a glass, and when the paraffin is partially
set, but still soft, lay each label on and press gently,

JELLIES

CURRANT JELLY

Pick over half ripe currants, leaving stems on. Wash and
place in preserving kettle. Pound vigorously with wooden
masher until there is juice enough to boil. Boil slowly until
fruit turns white and liquid drops slowly from the spoon. Stir
to prevent scorching.

Remove from fire. Take an enamelled cup and dip this mix-
ture into the Jelly bags, under which large bowls have been
placed fo catch the drip. Drip overnight.

Next morning measure the juice. For every pint allow a
pint of granulated sugar, which i3 put in a flat pan. Juice is
put in kettle and allowed to come to boiling point. Sugar is
placed 1n oven and heated. When juice boils add sugar and
stir until dissolved.

When this boils remove from fire and skim. Do this three
times. Now test liquid with syrup gauge to see if it registers
twenty-five degrees. Without gauge let it drip from spoon.
half cooled, to see if it jells, Strain into sterilized jelly glasses.
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Place giz}ﬁsea ot a hoard in a sunny exposure until it hardens.
Cover with melted paraffin one-fourth inch thick.

RASPEERRY AND CURRANT JELLY

Follow the recipe for Currant Jelly, using half raspberries
and hall currants.

RASPBERRY JELLY
Follow the recipe for Currant Jelly.

BELACEBERRY JELLY
Follow the recipe for Currant Jelly.

STRAWBERRY JELLY
To five quarts of strawberrics add one quart of currants
and proceed as with Currant Jelly: but boil fifteen mingtes,

GRAPE JELLY

The Concord is the best all-round grape for jelly, althongh
the Catawha grape mukes a delicious jelly. Make your jeily
as soon as possible after the grapes are sent home from the
market. Weigh the grapes on the stems and for every pound
of grapes thus weighed allow three-quarters of a pound of
the best quality of granulated sugar.

After weighing the grapes, place them in a big tub or recep-
tacle of some kind nearly filled with cold water. Let them
remain ten minntes, then lift them out with bath hands and
put them in a preserving kettle over a very low fire. Do
not add any water. With a masher press the grapes so the
juice comes out, and cook the grapes until they are rather
soft, pressing them frequently with the masher.  When they
have cooked until the skins are all broken, pour them, juice
and all, in a small-holed colander set in a big bowl, and press
pulp and juice through, picking out the stems as they come
to the suriace,

When pulp and juice are pressed out, pour them into a
cheese~cloth bag. Hang the bag over the preserving kettle
and let the juice drip 2all night. In the morning put the
kettle over the fire and let the grape juice boil gently for a
hali hour, skimming it frequently,

While the juice i1s cooking put the sugar in pans in a mod-
erate oven aud let heat. As soon as the juice is skimmed
clear stir 1n the hot sugar, and as soon as it is dissolved pour
the jelly in the glasses, first standing them in warm water,
Place glasses after filling them 1in a cool dry place till jelly
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is well set, then pour 2 Alm of melted paraffin over the top
and put om the covers. Label

| CRABR-APPLE JELLY

Take eight quarts of Siberian crab-apples, cut up in pieces,
leaving in the seeds, and do not pare. Put into a stone jar, and
set on the back of the stove to boil slowly, adding four quarts
of water. Let them boil, closely covered all day, then Dt
in a jelly-bag and let them drip all night. Boil a pint of juice
at a time, with a pound of sugar to every pint of juice. Boil
five minutes steadily, each pint exactly five minutes., Now
weligh another pound of sugar and measure another pint of
juice. Keep on in this way and you will be through before
you realize it. There 18 no finer or firmer jelly than this,
It should be a bright amber in celor, and of fine flavor. Von
may press the pulp that remains in the jelly-bag through a
coarse strainer, add the juice of two lemons and as much
sugar as you have pulp, and cock to a jam,

APPLE JELLY

Tale sour, juicy apples, not too ripe, cut up in pieces, leave
the skins on and boil the seeds also. Put on enough water
to just cover, boil on the back of the stove, closely covered,
all day. Then put in jelly-bag of double cheese-cloth to drip
all night. Next morning measure the juice. Allow a wine-
glass of white wine and juice of one lemon fo every three
pints of juice. Then boil a pint at a time, with a pound of
sugar to every pint.

NEAPQLITAN JELLY

Take equal quantities of fully ripe strawberties, raspberries,
currants and red cherries. The cherries must be stoned, tak-
ing care to preserve the juice and add to rest of juice. Mix
and press through a jelly-press or bag. Measure the juice,
boil a pint at a time, and to every pint allow a pound of sugar
and proceed as with other fruit jellies.

QUINCE JELLY

Prepare the fruit and cook peels and cores as directed for
preserving. Cut the quinces in small pieces and ket them boil
in the strained water for one hour with kettle uncovered.
When cooked the desired length of time, pour the whole into
a jelly-bag of white flanuel or double cheese-cloth; hang over
a big bowl or jar and let the liquor all drain through. This
will take several hours, When all the liguor is drained, meas-
ure it and return to the kettle. To each pint of liquor weigh
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2 pound of sugar. \While the liquor is heating put the sueae:
11 the oven, then add to the beiling hot ifrzﬁzar and §tir it
Emll "higar 18 melted. When the whols 15 thich. and diops
trom ihe spoon like jeily, pour it throush 5 ot iner ints the
jelly glasses: and when the telly is cggf et on the toy v

e

first pouring a film of melted paraffin over the surface,
A WINTER JELLY |
.Ohneuhalf pe::k of tart apples, one quart of cranbersies. Coy
with cold water and cook an hour Strain through a
bag without squeezing, There should be shant thres pints of
juice. Use a bowl of sugar for each bowl of juize,  When
the juice is boiling add sugar which has heen hezted 12 oven
and boil twenty minutes. Skim and pour infe glasses, Will

fill about seven,

.
o
L

= ]

L
3

CRANBERRY JELLY

Wash and pick ripe cranberries and set on 1o boll 4 o DOFCE.
lain-lined kettle closely covered. When soft strain the pulp
through a fine wire sieve. Mecasure the juice and 2d¢é an
equal quantity of sugar. Set it on to boil again and let it
boil very fast for about ten minutes—but it must boil stesdilv
all the time, Wet 2 mold with cold water, turn ths jelly
infa it and set it away to cool, when firm turn it into a zlass
salver,

PRESERVED FRUIT

PRESERVED FIGS

Lay fresh figs in water overnight. Then simmer in water
enough to cover them until tender, and spread upon dishes
to cool. Make a syrup of a pound of sugar to every pound
of fruit. Allow a small teacup of water to a pound of sugur,
Boil until a very ciear syrup; remove every particle of spumy
put in the figs and boil slowly for ten minutes. Take them
out and spread upon dishes, and set them in the het sifn. Add
the juice of as many lemons as you have potinds of sugdr,
and a few small pieces of ginger. Boil this syrup until thick.
Boil the hgs in this syrup for fifteen minutes longer. Then
fill in glass jars three-quarters full, All up with boiling syrup:
and cover. When cold, screw air-tight or seal.

PRESERVED CHERRIES

The sour red cherries, or “Morellas,” are the best for pre-
serves. Never use sweet ones for this purpose. Stene thein,
preserving every drop of juice, then weigh the cherries, and
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for every pound take three-quarters of a pound of sugar, Set
the sugar and juice of the cherries on to boil, also a handful
oi the cherry stones pounded and tied in a thin muslin hag,
Let this boil about fifteen minutes. Skim off the scum that
rises, Now put in the cherries, and boil until the syrup begins
to thicken like jelly., Remove from the fire, fill in pint jars,
and when cold, cover with brandicd paper and screw on the
cover tight,
PRESERVED PEACHRES

Weigh one pound of sugar for each pound of fruit. After
weighing them brush ecach peach with a stiff whiskbroom.
This should be done in putting up peaches in any way. After
brushing them peel the peaches very thin with a sharp silver
knife. Do not use a knife with a steel blade, as it discolors
the fruit. As fast as the peaches are peeled lay them on por-
celain platters, Put the peelings in the preserving kettle with
enongh water to lkeep from sticking. Stand the kettle over
rather a quick fire and let the peelings boil with the kettle
covered until very soft. Then drain them through a colander
and pour the juice strained back into the kettle, Add sugar
to this and let it simmer gently until it is a thick syrup. Dur-
ing the time the syrup is cooking it must be frequently stirred
and skimmed. As soon as the syrup is thick enough, drop in
the peaches, twelve at a time if for quart jars, and six at a
time 1f for pint jars. Let the peaches cook gently until each
one may easily be pierced with a broom splint.

Then quickly skim them out and lay them on a platter to
cool. Repeat this process until all the peaches are done, then
let the syrup cock until thick as molasses. Skim it thoroughly.
When cool put the peaches, one at a time, in the jars with a
spoon. When the syrup 1s sufficiently thick, pour it through a
strainer over the peaches in the jars until they are full, then
seal down quickly and stand them upside down for several
hours before putting them in the store-room.

STRAWBERRIES IN THE SUN

To two pounds of berries take two pounds of sugar and
three-quarters cup-of water. Put the syrup in the preserving
kettle; bring it to a boil and cook for about ten minutes, or
until it begins to thicken. Add the berries; cook for ten min-
utes and pour them out in shallow dishes or meat platters.
Caover with sheets of glass, allowing a little air for ventilation:
place in the sun until the juice is thick and syrapy. This will
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4,

Lﬂfkf_ t“ﬁ-’l? d‘aya or more, but the rich color and delicicus flavor
0 ﬁe_ fait will fully repay the effort expended. Put into
sHall jars or tumblers and cover according to directions,

. ' PREESERVED $TRAWRERRIES

To one pint of strawberries take one pint of sugart and one-
half enp of water, Unless strawberries are cooked in the sun
they should be prepared only in small quantities or they will
be dark and unpalatable. If the iollowing directions are care-
fully observed the berries will he plump and of a rich red color.

B““E_ the sugar and water to a boil: add the strawberries
and cook ten minutes. Remove the berries carefully with a
ssammer and cook the syrup uatil it is of the consistency of
jelly.  Return the berries to the sytup; bring all to a boil and
when cool put in glass tumblers.

STRAWBERRIES AND PINEAPPLE
Iollow the recipe for Preserved Strawberries, using two-
thirds pineapple and one-third strawberries.
PRESERVED PINEAPPLE
To one pineapple take three-quarters of its weight in sugar
and one cup of water. Peel the pineapple and put it through
the food-chiopper. Weigh and add three-quarters of the weight
in sugar. Bring slowly to 2 boil and simmer for about twenty
minutes, or until the consistency of marmalade,

- PRESERVED DAMSON PLUME

Pick the plums over carefully, removing every one that has
a decayed spot or blemish. Leave the stems on. After pick-
ing the fruit over, wash it carefully in cold water; then weigh
it and allow one pound of sugar to each pound of friut, Put
a gill of water in the preserving kettle for each pound of sugar,
stand the kettle over a moderate fire and add the sugar, Stir
it almost constantly with a wooden spoon until’ the sugar
melts; then turn on a little more heat and let the melted sugar
hoil gently unfil it is a thick syrup. 5tir, and skim it fre-
quently. When the required thickness (which should be like
syrup used for griddle cakes) put the plums in the boiling
syrup and let them cook pently for half an _lmur; the‘n skim
out the plums and put them in glass jars, filling each jar halt
fuil. Let the syrup boil till almost as thick as jelly, then pour
it in the jars, filling them quite full. I‘asten the tops on and
stand the jars upside down until the preserves are cold; then
put them where they are to be kept for the winter,
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DAMSON JAM

Weigh three-guarters of a pound of sugar for euch pound of
truit. After washing the plums carefully, put themt 1 a pre-
serving kettle with just cnough water to lkeep them from
sticking ta the bottom. Set them over a moderate fire and
let them simmer for half an hour; then turn them, juice and
all, inte a colander, filling the {‘cu]ardm not more than hak
11.111 Have the colander set over a large earthen bowl, With
a potato masher, press junice and pulp through the colander
irto the howl, 1&&.1 ing skins and pits as dry as possible. e
move these from the colander and repeat the Jprucess until all
the pulp and juice is pressed out; then pour it into the kectle
and, while 1t 13 heating slowly, leat the sagar in the oven,
As goon 4g the juice and pulp begins to simmer &#ir in the hot
sigar, and when it drepe drom the gpoon like a thick jelly
pour it inta the glasses. “I'his 1 one of the most delicious fruit
preserves made and is always acceptable with meat and poultry
or a5 2 sweetmeat at afternoon teas,

RASPEBERRY JAM

To five pounde of red raspberries (not too ripe) add five
poutds of loaf sugar. Mash the whole well in a preserving
kettle (to do this thoroughly use a potato masher). Add one
quart of currant juice, and boit slowly until it jellies. Try 2
liltie on a plate; set it onr ice, i1 it jeliies remove from the
Lre, f1ll in small jars, cover with brandied paper-and (ic a thick
white paper over them. Keep in a dark, dry, cool place. Ii
you olject to seeds, press the fruit through a sieve before
boiling.

JELLIED QUINCES

Jellied quineces are made after the direction for preserved
quinces, only the fruit is cut in tiny little pieces and when put
in the syrup 18 allowed to cook twenty mmutes longer, and is
put 11 small glasses with the syrup zod not skirnrned out as
for prezerves. Leave the glasses open iill the jelly sels, then
COVLE,

QUINCE CHEESE

Wipe off each quince bhelore paring, core and slice them,
welgh your fruit and sugar, allowing three—qum ters of a pound
of sugar for every pound of fruit and set the sugar aside until
watited. Lodl the sking, cores and secds in a clean vesgel by
themselves, with jusi enoogh water to cover them, Boil
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nntil the parings are soit, so as to extract all the flavor, then
strain through a jelly-bag. When this water is almost cold,
put the quinces in the preserving kettle with the quince water
and Doil until soft, mash with a wooden spoon or heetle, Add
the juice of an orange to every two pounds of fruit, being
careiul not to get any of the seeds into the preserves. Now
add the sugar and boil slowly for fifteen minutes, stirring
constantly; if not thick enough boil longer, being very careful
not to let it burn. Take off the fire and pack in small jars with
brandied paper over them.

PRESERVED QUINCES

The quince that comes first into the market is likely to be
wormy and corky, and harder to cook than the better ones.
It requires a good deal of gkill to cook quince preserves just
right. If you cook them too much they are red instead of a
beautiful salmon shade, and they become shriveled, dry and
tart, even in the sweetest syrup, instead of iull and mezly,
and sweet, -

Weigh a pound of sugar for each pound of fruit. 'Wipe each
quince carefully with a coarse linen towel. Peel, quarter and
core the quinces. Put peels and cores in the preserving kettle
with just water enough to cover them, and let them simmer
with the kettle covered for two hours. Then strain the liquor
through a fine sieve and return it to the kettle.

Cut the quartered quinces in small pieces and put as many
of them in the kettle as the liquor will cover. Let them boil
gently, with the kettle uncovered, until so tender they tay
be easily pierced with a broom splint. Take them out with a
skimmer and lay on flat dishes to cool. Repeat this process
antil all the fruit is properly cooked ; then put the sugar in the
liguor and let it boil gently to a thick syrup; put 1n as many
of the cooked quinces as the syrup will cover and let them
cock in the syrup for twenty minutes; skim them out and
lay on flat dishes to cool Repeat this process until all the

tinces are cooked in the syrup.

When they are cool put the quinces in glass jars, filling each
one half full. Let the syrup boil until very thick, stirring it
frequently and skimming 1t clear. Then pour it through a fine
strainer, while very hot, over the fruit; and as soon as a jar
is inll, fasten on the cover. 1t is tiresome work to preserve
quinces, but the result pays for ail the trouble,
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CITRON PRESERVE

Pare and core the citron; cut it into strips and notch the
edges; or cut it into faney shapes. Allow a pound of sugar to
a pound of fruit, and to six pounds of the fruit allow four
lemons and a quarter of a pound of ginger root. Tie the gin-
ger in a cloth, and boil it in a quart and 2 half of water until
the Bavor is extracted; then remove it, and add to the water
the sugar and the juice of the lemons; stir until the sugar is
dissolved and the syrup is clear; take off any scum ; then add
the citron and cook until it is clear, but not soft enough to fall
apart, Can and seal while hot.

MARMALADES

Marmalades require great care while cooking because no
moisture is added to the fruit and sugar. If the marmalade
13 made from berries the fruit should be rubbed through a
sieve to remove the seeds, If large fruit is used have it
washed, pared, cored, and quartered.

Measure the fruit and sugar, allowing one pint of sugar to
each quart of fruit.

Ringe the preserving kettle witl cold water that thera may
be a slight coat of moisture on the sides and bottom. Put ai-
ternate layers of fruit and sugar in the kettle, having the first
layer fruit. Heat slowly, stirring irequently. 'While stirring,
break up the fruit as much as possible. Cook about twe hours,
then put in small sterilized jars.

ORANGE MARMALADE

The white part between the yellow rind and the inner skin
of the orange used to be most sednlously removed, but now we
know that there is great economy in using it. By doing so we
can use large quantities of water in proportion to fruit, for it
has the property of converting this into jelly.

‘The Seville orange used to be the orange used in Scotland
and England for marmalades because of its bitter flavor, but
we can get the same effect by using the grapefruit. An all
grapefruit marmalade is not nearly so attractive and preity
as one of combined fruits, nor does it have the zest that the
grapefruit seems to give to 2 marmalade where it is only one
of the constituents.

AMBER MARMATADE

Slice thin, skin and all, one grapefruit, one orange, one
lemon. Add to this three times its measure of water and
allow to stand overnight. Cock for ten minutes the next
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morning and then allow o stand until the next morning, when
finish by adding as much ST as there 13 liquid and boiling
slowly until done, 0¥ antit it jellies. The time commonly
en is two hours, but & half hour less than this is ample.

RHUBARE AND ORANGE MARMALADE

Cut three pounds of pie plant into small pieces (unpeeled).
Peel three oranges and cut 11to small pieces. Put with this
two cups of sugat and the grated rind of one orange. Let
ciand overnight., Cook until clear, stirring often. Then add
three pounds of sranuloted sugar heated in overn. Cock until
cear: ten to twenty 1minutes. Pour into jelly glasses and

cover with parafin.
APPLE AND QUINCE CONSERVE

A novelty for the preserve closet and one that is very good
is made from ripe apples and quinces. Use one peck of juicy
cooking apples and two quarts of sugar. lDare the guinces
and cut ont the cores. Iut the parings and cores 1to & pre-
serving kettle with two quarts of water and boil gently for
forty-five minites, Meanwhile, cut the quinces into eighths,
piit them into a kettle with thiree pints of water and simmer
until the fruit can be pierced with a straw; then lift the fruit
frora the water and lay them on a platter to drain. Strain the
water in which the parings and cores have cooked into the
water in which the guinces have cooked, and after adding the
sugar boil for ten minutes. Pare, core and quarter the apples,
and place in the syrup with the cooked quinees., Cock slowly
for fifteen minutes and seal immediately in sterilized jars. The
comnbined fiavors of the quince and apple are very pleasing.

CHERRY CONSERVE

Talke three and one-half pounds of large red cherries, stone
them and cook for fifteen minutes, Heat twoanda half pounds
of sugar in the oven; add it to the cherries; also one-quarter

ound of seeded raisins and the juice and pulp of three oranges.
Coolk until the mixture is as thick as marmalade.

APPLE BUTTEL.

Boil down any desired quantity of eweet cider in your pre-
serving kettle to two-thirds the original quantity. Pare, core
ﬂfEd ?11‘:‘3 as many wine apples as you wish to use. Boil slowly,
stirring often with a silver or wooden spoon. 3pice with stick
cinnamon and cloves, and sweeten to taste. Boil from Iour
to five hours; take from the fire, pour all together into a large
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crock, Cover and let it stand overnight, then return it to the
preserving kettle and boil down, stirring all the while until it
1s the consistency of mush, and of a dark brown color.

GRAPE PRESERVES
Squeeze the pulp into one bowl and put the sking into an-
other. Press the pulp through a sieve, weigh the grapes he-
fore you squeeze them and allow three-quarters of a pound of
sugar to a pound of fruit. Put the strained pulp and sugar on
to boil, the skins also, and boit slowly until thick., Tt will be
much easier for you to heat the pulp before straining.,

GERMAN PRUNE BUTTER

Remove pits and wash prunes, take three-quarters of a
pound of sugar {o a pound of fruit, and enough water to keep
from burning; do not stir but remove from the sides of the
kettle occasionally. T.et boil for hours; when done, place in
glasses. Let cool; cover with parafhn,

CHERRY MARMALADE

To three pounds of sweet and one pound of sour cherries
allow two pounds of sugar. Weigh the cherries when
stemmed and pitted. Make a syrup of the stigar, add cinna-
mon bark and cloves, Put in the sweet cherries first, adding
the sour ones half an hour later; boil down thick and cover
the jars with brandied paper.

GRAPE CONSERVE

Remove the stems and skins fromt Gve pounds of grapes and
boil the pulp unti] tender; then press it through a sieve. Beil
the sking of three juicy oranges untii tender, then chop fine.
Put the grape skins and the pulp into a saucepan; add the
orange juice, the boiled skins, five pounds of sugar, one potnd
of raisins—the muscat seeded-—and one potnd of shelled wal-
nnts and boil until quite thick.

PLUM CONSERVE, No. 1

Wash five pounds of blue plums or German Prunies, cut
them in halves and remove the stones. Peel four oranges,
slice them fine and cut each slice in half. Cut the rind of two
of the oranges into small squares, add one pound of seeded
raiging. Take a measure of sugar and a measure of the mix-
ture, place in preserving kettle on the stove and let come
slowly to the boiling point and cook steadily for several hours
until the fruit is clear and thick. Put in jelly glasses or jats.
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pL UM CONSERVE, No. 2

Wash three pounds of German prunes, remove the stones
and cut them into small pieces. Mix one pound of seeded
raisins, two oranges cut in small pieces, the juice of two
lemons, one pound Lnglish walnute broken in chunks, and
three pounds of sugar. FPlace all the ingredients in the pre-
serving kettle on the stove and let come slowly to the boiling
point and cook steadily until the fruit is clear and thick, FPut

in jelly glasses or jars.
PEACH SYRUP

This is very nice for all kinds of griddle cakes. Use the
peelings of your peaches when you are through canning and
preserving. Add one-third of the peach kernels and put all on
to boil in a stone jar on the back of the stove with a little
water. When soft, strain through a jelly-bag by letting it
drip all night. In the morning add the juice of two or three
lemons and boil as yon would jelly. Set a pint of juice on
to hoil and boil for five minutes. Add a pound of sugar and
boil five minutes more, but it must boil very hard. Bottle in
wide-mouthed bottles or jars. Seal

PEACH BUTTER

Weigh the peaches after they are pared and pitted. Allow
a pound of sugar to a pound of fruit. Cook the peaches alone
antil soft, then add one-half of the sugar and stir frequently.
In half an hour put in the remaining sugar. Now watch care-
fully, stirring almost constantly for two hours. Boil slowly,
and add one-quarter of the peach kernels. Spice wifh cinna-
moen and cloves, using whole spices.

RAISIMN COMPOTE |

Peel six oranges (California), cut the skin in very small
narrow strips, or rum through a food chopper. Slice the
oranges very thin and quarter the slices. ZLet it stand over-
night in three pints of ‘cold water., Place this in a preserving
kettle with three pounds of seeded raisins, three guarts of
currants (picked and washed) and three pounds of granulated
sugar. Boil all together for two hours and put in glass jars,
closing them while hot. -

Tf preferred, three pints of currant juice strained may be
used instead of the whoele fruit. This compete will keep per-
fectly well after the jatr is opened.
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PICKLED PEACHES

Brush but do not peel the peaches. Select medinm-sized
onies, When all are well brushed, stick each peach quite full
of cloves.

Make a thick syrup of half a pound of sugar to a pound of
fruit. Cook the peaches in the syrup until they may be easily
pierced with a broom splint. Then carefully skim them from
the syrup and after they have cooled on the platters put them
in glass jars or stone crocks. To the syrup i the kettle add a
few pieces of stick cinnamon and a few whole allspice. Add
half a pint of good cider vinegar and a tablespoon of tarragon
vinegar to each quart of syrup, and when the syrup just comes
to a boil aiter adding the vinegar pour it over the peaches.
Delicious with cold chicken,

SPICED GRAPES

Pulp seven pounds of Concord grapes: cook the pulp and
skins until soft; put them through a fine sieve; then add four
and one-half pounds of granulated sugar, one pint of cider
vinegar, two tablespoons of ground cinnamon, and two table-
spoons of ground cloves. Bring to a boil; then cook slowly
for one and one-half hours. Put in an earthen ctock when
cool,

This recipe may also be used with currants; use five pounds
of sugar instead of four and one-half pounds,

GREEN OR YELLOW PLUM TOMATO PRESERVES

Wash and dry four pounds of small vellow or green toma-
toes and prick each one in five or six places. Stir three pounds
of sugar in one-half cup beiling water until dissolved ; add the
tomatoes and cook until clear. When half done add the juice
and the rind of two lemons sliced very thin, When the fruit is
clear remove it with a skimmer; put in small jars, filling them
two-thirds full. Boil the syrup fast for a few minutes louger or
until thick and syrupy, fill up the jars; cover with a cloth
until the next day; then cover closely and stand away in a
cool place. :
SPICED OR PICKLED APPLES

Pare the apples, “Pound Sweets” are best; crab-apples may
be pickled the same way, but do not pare. Leave on the stems
and put into a kettle with alternate Tayers of sugar; take four
pounds of white sugar to nine pounds of fruit, and spice with
an ounce of cinnamon bark and hali an ounce of cloves, re-
moving the heads., Heat slowly to a boil with a pint of water ;
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add the vinegar and spices, and boil until tender. Take out
the fruit with a perforated skimmer and spread upon dishes to
cool. Boil the syrup thick; pack the apples in jars and pour
the syrup over them boiling hot. Examine them in a week’s
time, and should they show signs of fermenting pour off the
syrup and hoil up for a iew minutes, and pour over the fruit
scalding, or set the jars (uncovered) in a kettle of cold water
and heat until the contents are boiling, and then seal.

PRESERVED BLACKRBIERERIES

Weigh the fruit and allow a pound of sugar to every pound
of fruit. Tie spices in a bag, such as cloves and cinnamon,
and make a thick syrup of the sugar before you put in the
berries. Boil half an hour and seal when cold.

PICKLED CRAB-APPLES

Select tart, firm, red or yellow crab-apples, three quarts; re-
move all decayed spots but leave the stems. Put three cups
of cider vinegar, three cups of sugar, and one cup of water 1n
preserving kettle ; let boil two minutes, add two tablespoons of
cloves and two sticks of cinnamon broken; these spices must
be tied in a bag, and let cook ten minutes. Lift out carefully
with perforated skimmer, put in glass jars. When all the
apples have been cocked, pour over enough syrup to cover;
set spice bag away in a cup. Cover jars and let stand twenty-
four hours. Pour off syrup and boil again. Wait two days,
then boil apples, sugar, with spice bag until apples are tender
but Arm, Place apples in jars; cover 1o keep hot, Boil down
syrup a little and fill the jars to overfowing with the hot
syrup and seal.

WATERMELON PICKLE

Do not throw away the rind of melons. It can be preserved
and will make a delicious relish, Remove the green rind of
watermelon and the inside pink portion that is left on after
eating it. Cut it into rwo-inch pieces and pour over it a
weak brine made in propertion of one cup of salt to a gallen
of hot water. Let this stand overnight, then drain and add
clear water and one level tablespoon of alum. Boil in this
water tntil the rind has a clear appearance. Drain and pour
ree water over the rind and allow 1t to stand a short time. Iin
a bag put one teaspool cach of cloves, allspice, cinnamon and
singer and place this in the preserve kettle with the vinegat
and sugar. Allow one cup of sugar and one cup of vinegar
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(dilute this with water if too strong} to every pound of rind.
Thin slices of lemon will give it 2 pileasant flavor—allow one
lemon to about four pounds of rind. Bring this syrup to the
boiling point and skim, Add the melon and cook until tender.
It is done when it becomes perfectly transparent and can be
easily pierced with a broom straw. A peach kernel in the
cooking syrup will improve the flavor. Housewives who ob-
ject to the use of alum can omit this and merely wash the
rind after removing from brine to iree it from all salt and then
cock it slowly as per directions given above. The alum keeps
the rind firm and retains its color. In this case the rind will
require long and steady cookihg, say three-quarters of an hour
or longer. As soon as rinds are cooked they should be put
into the containers and covered with the syrup.

PICELED PLUMS

Prick the plums with a large needle then weigh them, and
to every seven pounds of fruit use four pounds of white sugar,
two ounces of stick cinnamon, one ounce of cloves and a pint
of best pickling vinegar. Boil the vinegar, sugar and spices,
and pour boiling hof over the fruit, which must be packed
n a large jar; repeat this three fimes. While the vinegar
boils the third time, pack the plums in glass jars and pour
the syrup over the plums. Wheén cold seal,

PICKLED CANTALQUPE OR MUSKMELONS

Take fine, ripe melons, pare, take out the seeds and wash,
cut into slices about three inches long and two inches wide,
lay them in a stone jar and cover with vinegar for twenty-
four.hours or lenger.” Then lay the fruit on a clean board to
drip; and. throw away oné quart-of the vinegar to each quart
remaining. - Allow three potnds and a half of white stigar to
a dozen small cantaloupes; three ounces of stick cinnamon,
one ounce of cloves (remove the soft heads) and two ounces
of allspice {whole spices). Boil the spices, vinegar and sugar,
adding a pint of fresh vinegar to the old. When well skimmed
put in the melons, hoil Affeen minutes, twenty is still better ;
take out the fruit, put it in jars and boil the syrup awhile
longer. Skim it again and pour boiling hot upon the fruit.
Seal when ccld.

PICKLED HUSE TOMATORS

‘This tomato looks like an egg-shaped plum and makes gz
very nice sweet pickle. Prick each one with = needle, weigh,
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and to seven pounds of tomatoes take four pounds of sugar
and spice with a very little mace, cinnamon and cloves, Put
into the kettle with alternate layers of sugar. Heat slowly
to a botl, skim and add vinegar, not more than a pint to seven
pounds of tomatoes, Add spices and boil for about ten min-
utes, not longer. Take them out with a perforated skimmer
and spread upon dishes to cool. Boil the syrup thick, and
pack as you would other iruit.

SPICED ORK PICKLED CHERRIES

Take the largest and ifreshest red cherries you can get, and
pack them in glass fruit jars, stems and all. Put little splints
of wood across the tops of the fruit to prevent rising to the
top. To every quart of cherries allow a cup of best pickling
vinegar, and to every three quarts of fruit one pound of
sugar and three sticks of whaole cinnamon batk and one-
half ounce of cloves; this quantity of spices is lor all of
the fruit. Boil the vinegar and spices ‘and sugar for five
minutes steady; turn out into a covered stoneware vessel,
cover, and let it get cold. Then pour over the fruit and re-
peat this proccss three days i1 succession. Remove the heads
of the cloves, for they will turn the fruit black. You may
strain the vinegar after the first boiling, so as {0 take out
the spices, if you choose, »eal as you would other fruit. Be
sure that the syrup is cold before you pour it over the cherries.

SPICED CUCUMBERS

Take nice firm cucumbers, siice thin and salt overnight. In
the morning take vinegar sufficient for covering the quanfity
prepared, mixed spices and sugar according to taste. Put on
to cook and when boiling put in the cucumbers and cook for
thirty minutes. Delightful as a relish, and can be kept for 2
long time if put in airtight jars.

PICKLED PEARS

Pears should always be peeled for pickling. If large cul
themn in half and leave the stems on. The best pear for this
purpose, also for canning, 1s a variety called the “Sickle Pear.”
Tt is a small, pulpy pear of delicious flavor. Throw each pear
tto cold water as you peel it. When all are peeled weigh
them and allow four pounds and a half of white sugar to
ten pounds of fruit. Fut ‘nto the kettle with alternate layers
of sugar and half a cup of water and one quart of strong
vinegar, Add stick cinnamon and a few cloves (remove the
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soft heads). Heat slowly and boil until tender, then remove
them with a perforated skimmer, and spread upon dishes to
cool. Skim the boiling syrup and boil fifteein minutes Jonger.
Put the pears in glass jars or a large carthen jar, the former
bemg preferable, and pour the syrup and spices boiling hot
over the fruit. When cold seal.

GINGERED PEARS

Pare, core and cut small, eight pounds hard pears (prefer-
ably the fresh green Bartlett variety), half as much stgar,
quarter pound Canton ginger., Let these stand together over-
night. In morning add one pint of water, four lemons, cut
small. Cook slowly for three hours. Pour into small jats.
Seal when cold. Keeps indefinitely.

SPICED GERMAN PLUMS

Wash the plums, remove the stones and in place of the
stones put in almonds. Take the best wine vinegar, water
and sugar to taste. Tie in a bag some whole cinnarmon, cloves,
and allspice; boil together with vinegar. After boiling, let it
get lukewarm, then pour over the prunes. Let stand, and each
day for nine days let vinegar come to a boil and pour over
prunes, The last day cook the vinegar down some, then put
it the prunes and let come to a hoil; there should be suffi-
cient liquid to cover them, Keep in a stone or glass jar.
Grapes (Concord) may be spiced the same way.

_ GOOSEBERRY RELISH

Cut the brush part from the berry, but leave the stem on,
wash thoroughly and let drip in colander overnight. For
eight pounds of berrics prepare a syrap of six potnds of sugar
and three cups of water. When syrup has hoiled till clear
put in the Derries and boil for three-quarters of an hour. Put
i1 jars or glasses,

PICKLED FIGS

Boil the figs in water one and one-half hours, then drain
and weigh. To seven pounds froit use the following asyrup:
Three pounds of sugar, one pint of vinegar, two ounces of
whole cinnamon, two ounces of whole peppers, one ounce of
cloves, one orange, and two lemons sliced. BRoil SYIup one-
half hour, add fruit and boil siowly two hours.
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BRANDIED FRUITS

MELANGE

This Freurzh fruit preserve is truly delicious, and should be
put up in the month of June. To every pound of fruit take
one pound of sugar. 1t requires no cooking at all, and 1s
therefore easily made. (et the largest and soundest berries
in the market. Tick two quarts and lay them in a new and
perfectly clean two-gallon stone jar and cover with two pounds
of the finest granulated sugar. Stone as many pounds of red,
black, and white cherries as you wish to use, and add the
swime quantity of sugar, You may also use bananas, pine-
apples or oranges. Seed the latter carefully. Be sure to weigh
21 the fruit, and allow one pound of sugar 10 every additional
pound of fruit. Pour over the iruit a pint of pure alcohol,
Tie rp the jar with thick paper, and in season add peaches,
apricots, raspberries, blackberries, large, red currants; in fact,
411 kinds of fruit. Green-gages and purple and red plums also
add both to locks and taste, Be sure to add the same amount
of sugar as you do {fruit, but no more alcohol. 1n the iall
of the year pack in glass jars; looks very preity. Keep it
in a dry, cool place. There is always a surplus of juice, which
makes excellent pudding sauce. Adda little water and thicken.

FRENCH PRUNES IN COGNAC

Lay the prunes in white wine for two days; then put on
a wire sieve to drip, but do not squecze them. When they
look dry, which will be in about half an hour, lay in glass
jars with alternate layers of sugar and stick cinnamor and a
few pieces of mace and a very few cloves. When the jars
are full, fll up with cognac ind seal, Set in the sunniest
place yott can find for three days.

RRANDIED PEACHES

Select only the largest and finest quality of clingstone
peaches. Allow a pound of sugar 1o 2 pound of fruit, and a
pint of the hest brandy to every four pounds of peaches. Make
a syrup of the sugar with enough water to just dissolve 1it,
and boil about hall a dozen tlanched peach kernels with it
When the syrup boils put in the fruit and let it boil about
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five minutes, Remove the {ruit care{ully upon platters, and
let the syrup boil fiftcen or twenty minutes longer, skimming
it well. Put the peaches in wide-mouthed glass jars, If the
syrup has thickened pour in the brandy. Remove from the
hire at once, pour aver the fruit and seal.

BRANDIED CHERRIES

select the largest sweet cherries f{or thia purpose, leaving
the stems on,  Allow hali a pound of sugar to every pound
of iruit, and a pint of good brandy for every five pounds of
fruit. Make a syrup of the sugar, using as little water as
possible. Pour it over the cherrics and let them remain in
the syrup all night, Next day put them in a preserving
kettle and heat slowly. Boil about eight minutes. Take up
the cherries with 2 perforated skimmer and boil the sSyrup
fifteen minutes, Add the brandy to the boiling syrup, remove
from the fire and pour over the cherries hot, and seal.

BRANDIED QUINCES

Select large vellow, pear-shaped quinces, and peel and quar-
ter them. Take out the cores and throw into cold water,
until all are pared. Then boil unti tender, so they can easily
be pierced. Take them out with a perforated skimmer and
weigh, Then take three-quarters of a pound of sugar to a
pound of quinces, and boil in a little over half the quince
water. Add stick cinnamon and cloves {removing the soit
heads). Boil until quite a thick syrup. Pack the quinces in
jars, add a pint of good brandv to the syrup and pour boiling
hot over the quinces and seal immediately,

ERANDIED DPEARS

Pare the fruit, leaving the stems on, Weigh, Proceed as
with peaches.



CANNED VEGETABLES

Only young, tender, fresh vegetables should be canned.
Time vour work by the clock, not by guess.

Weigh and measure zll material accurately.

Take no risks. Food is too valuable,

Most fruits and vegetables require blanching; that is, all
vegetables and fruits, berries excepted, should be first plunged
into boiling water or steam after being picked over, and then,
in turn plunged at once mnto very cold water.

After blanching and packing in sterilized jars, add to all
vegetables salt in the proportion of a level teaspoon to the
contents of a quart jar. Carrots, parsnips and sweet potatoes
require a teaspoon to the piat

Then fill jars to within quarter inch of top with boiling
water, and put in hot water bath-—see “Canning Fruit m a
Water Bath,” page 339.

Cover boiler or kettle closely and sterilize or boil for the
length of time given below:

Do not cloge jars tight during sterilizing, or there will be
no room for the generated steam and it will burst the jars.

Asparagus, Beets, Carrots, Parsnips, Peas, Sweet Potatoes,
and Turnips require six minutes blanching, ninety minutes
sterilizing. Asparagus requires one hundred and twenty nin-
utes,

Corn reqtires five minutes blanching on the cob; three min-
utes sterilizing after being cut from the cob, or on the cob.

Tima or String Beans or Peas require five minutes blanch-
ing; two hours sterilizing,

Pumpkin and Squash require five minutes blanching; one
and one-half hours sterilizing.

Tomatoes require two minutes blanching; twenty-two min-
utes sterilizing.

Tomatoes and Corn require separate blanching, time given
above, then ninety minutes sterilizing together. The acid of
the tomatoes aids in preserving the corn.

Corn and Beans (Succotash) require ten minutes blanching,
ninety minutes sterilizing.
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VEGETABLES PRESERVED IN BRINE

EARLY FALL VEGETABLES

Take new firkins or large stone jars, and scald them well
with boiling water before using. Vegetables that are boiled
before pickling in a brass kettle always keep their fresh, green
color. In salt pickling cover your jars or kegs with a clean,
white cloth, then a cover made of wood and last a heavy
stone to weigh it down, The cloth must be removed every
other day, washed and put back, In doing this, take hold of
the cloth at each corner, so that none of the slimy substance
can get into your pickle, and wash the top and sides of the
jar also.

MOCK OLIVES

Take plums when just beginning to ripen, but still green.

Make a brine out of sea salt or rock salt strong enough to
hold up an egg. Pour the brine over the fruit, hot, cover and
let stand twenty-four hours. Pour off and make a new brine,
heat, add the fruit, heat one minute and seal in the hot brine.

STRING BEANS (RAW)

String the beans very carefully, and cut into fine short
lengths; then sprinkle salt over and through them, mixing
thoroughly, say to twenty-five pounds of beans, two potinds
of salt. Let them remain in the salt overnight. Then pack
the shredded beans as tightly as possible into jars or kegs,
withottt any of their juice. In two weeks look them over,
remove the cloth and wash it, etc,, as already described. When
cooking the beans, take out as many a3 may Dbe required for
o meal and soak them in cold water overnight. In the morn-
ing set on to boil in cold water. Boil for one hour. Pour
off the water they were boiled in, add fresh water, and pre-
pare as yott would {resh beans.

BOILED BEAMNS
Select small, young string beans, string them carefully and
hoil in salt water, in a brass kettle, until tender, and throw
them on a large, clean board to drip. Next morning press
them into a jar, with alternate layers of salt and beans, and
proceed as with string beans.
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CORN

Boil the corn, cut it off the cobs, and pack in jars in alter-
nate layers of salt and corn. Use plenty of salt in packing.
When you wish to cook it soak in water overnight. Pack
the corn in this way: First a layer of salt, halt an inch deep;
then about two inches of corn; then salt a_gain, and s0 on.
The top layer must be salt. Spread two inches of melted
butter over the top layer and bind with strong perforated
paper (perforate the paper with a pin), Keep i a cool cellar,
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PICKLES AND RELISHES

Use none but the best vinegar, and whole spices for pick-
ling. If you boil vinegar with pickles in hell metal do not
et them stand in it one moment after taken from the fire,
and be sure that your kettle is well scoured before using.
Keep pickles in glass, stoneware, or wooden pails. Allow a
- cup of sugar to every gallon of vinegar; this will not sweeten
the pickles, but helps to preserve them and mellows the sharp-
ness of the vinegar. Always have your pickles well covered

with vinegar or brine.

MOTHER'S DILI, PICKLES

Examine the cucumbers carefully, discard all that are soft
at the ends, and allow them to lay in water overnight. In
the morning drain, and dry them with a clean towel. Then
put them in a wooden pail or jar, along with the dill, putting
first a layer of dill at the bottom then a layer of cucumbers,
a few whole peppers, then a layer of dill again, and so on
until all are used, and last lay a clean, white cloth on top,
then 2 plate and a stone to give it weight, so that the pickles
will be kept under the brine. To a peck of cucumbers use
about a cup of salt. Dissolve the salt in enough cold water
to cover them. You may add one or two tablespoons of vin-
egar to the brine., If the cucumbers are small, and if they are
kept in a warm place, they will be ready for the table in five
ot six days. If salt pickles have turned out to be too salty,
just pour off the old brine and wash the pickles and then
examine them closely, and if they are spoiled throw them
away. lLay those that are sound in a clean jar and pour
over them a weak solution of salt water, into which put
a dash of vinegar. Always examine the pickles weekly.
Take off the cloth, wash it, and remove all the scum that
adheres to the pail, and lay a clean cloth over the pickles
again. Do not use more than a2 cup of salt in the new brine,
which must be thoroughly dissolved. You will iind among
Salads a nice recipe wherein salt pickles are used. (See “Polish
Salad,” or “Salad Piquant.”) It is a2 good way to make use
of pickles in winter that have become too salty for ordinary
use.
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DILL PICKLES FOR WINTER USE

Take two or three dozen medium-sized cucumbers and lay
them in salt water overnight. Wipe each one dry, discarding
all that are soft and lay them in a wooden vessel (which is
better than a stone one) along with grape leaves and green
grapes, 1f you can get them, whole peppers, or one or two
green peppers, a few bay leaves, a few pieces of whole ginger,
a few cloves and a stick of horseradish sliced upon top of
all. Use plenty of dill hetween each layer. Boil enough
water to cover the pickles, Use about one pound of salt to
six quarts of water, and one cup of vinegar. If you wish to
keep them all winter, have your barrel closed by a cooper.

GREEN DILL TOMATOES

Seleet small firm green tomatoes, follow recipe for Dill
Pickles, using the green tomatoes in place of the pickles.

SMALL DILL PICKLES

Select pickles of from two to three jnches in length and
scrub well with a small brush. Pack in layers in Mason jars,
a layer of pickles, a layer of dill and a few mustard seeds,
placing a bay leaf and a piece of alum the size of a pea on
the top of each jar.

Let one cup of vinegar, two cups of water and one table-
spoon of salt come to a boil. Pour boiling hot over the pickles
and seal,

TEUFELSGURKEN (HOT PICKLES)

Pare large, green cucumbers, cut each one lengthwise, take
out the seeds with a silver spoon and then cut each piece
again so as to have four pieces out of one cucumber. When
all are pared salt well and let them remain in the salt for
twenty-four hours or more; then dry each piece, put in layers
in a stone jar with whole white and black peppercorns, small
pickling omions, which have been previously pared and salted
overnight, pieces of horseradish, a few bay leaves, a little
fennel, caraway sceds, a few cloves of garlic (use this spat-
ingly) and also some Spanish pepper (ase very little of the
latter). Fave a layer of the spices at the bottom of the jar.
A handful of mustard seed put on the top layer will he an
improvement. Boil enough pickling vinegar to cover well,
Add a cup of sugar to a gallon of vinegar, boil and pour over
hot. Boil again in three days and pour over the pickles after
it gets cold, and in two days pour off the vinegar and boil
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again and pour over the pickles hot. Boil three times alto-
gether,
MUSTARD PICKLES

Choose small cucumbers or gherlking for this purpose. Re-
ject all that are specked or misshapen. Wash them thor-
-:mghl}?; drain off all the water, and allow them to lay in a
tuly overnight, thickly salted. In the morning wipe the
pickles carciully. Lay them in a stone jar or a wooden bucket,
in this way: Put in a layer of pickles. Cut up a iew green
ot red peppers; put a few pieces in each layer, also a few
cloves (vemove the soit heads) and a tablespoon of mustard
seed, and one bay leaf, no more. Then proceed in this way
antil the pickles are used. ‘Then take half a pound of
the very best ground mustard, fie it in a cloth loosely (use
double cheese-cloth for the purpose), and lay this mustard-
bag on top of the pickles. Boil enough white wine vinegar
‘n 2 bell metal kettle to just cover them; add a cup of sugar
for every gallon of vinegar, this does not sweeten them, but
tends to preserve them and cut the sharpness of the vinegar.
1f the vinegar is very strong, add a cup of water to it
while boiling; it should not “draw? the rhouth, but be rather
mild. See that the pickles are well covered with the vine-
gar, and pour the wvincgar hot over the pickles and mus-
tard. 1f the vinegar does not completely cover the pickles,
hoil more and add. Lay a plate on 1op of all to keep
the pickles under the vinegar, and when cold tie up. Look
them over in a few weeks, if you find any soft ones among
them, boil the vinegar over again, and pour it over them hot.

SALT PICKLES

(For immediate use.) Take nice, large cucumbers, wash
and wipe them; lay them in a jar or wooden pail, sprinkle
coarse salt over each layer, and add dill, whole peppers and
grape leaves, if you have them, also a very few bay leaves,
Cover with water up to tlie brim and lay a piece of rye bread
in the jar; it will help to quicken the process of souring. (over
with a plate and put a clean, heavy stone on top oi the plate,
in order to keep them well covered with the brine. Set them
in a warm place, say back of the ritchen stove, for the first

three days. They will be ready to use in a week.

SALZGURKEN
" Take half-grown cucumbers; lay them in water overnight,
then wipe each one dry and reject all that are soft at the
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ends. Lay a layer of cucumbers in a new barrel or wine
keg (a small vinegar barrel is best), then a layer of the fol-
lowing spices: Fennel, dill, bay leaves, a few whole peppers;
then cover with grape and cher ry leaves, and begin again
with a layer of cucumbers and f{ill in alternate layers until
all are used. Then boil enough salt and water to just
cover them, test the strength of the water by layving an egg
in 1t, 1 1f rises the water has enough salt in it, if not, add
more salt, Pour this over the cucumbers when cold. Get a
cooper to tighten up the barrel, and roll it in the sun and
allow it to stay there for two weeks, turning over the barrel
cnce each day,

DELICIOUS MUSTARD PICKLES (SENFGURKXN)

‘Take about two dozen large, yellow pickles, pare them with
a silver kaife (to prevent them from turning dark), and cut
lengthwise. Now take a silver spoon and remove all the seeds
and soit inner pulp. Cut into strips about as fong as vour
finger; sprinkle salt over them, and so on, until they are all
cit up, then put in a wooden pail or large china bowl ovet-
night. At the same time fake about two quarts of small pick-
ling onions, scald them with boiling water, remove the skins,
also with a silver knife, and salt the same as you did the
pickles. In the morning take a clean dish towel and dry each
piece and lay them in a stone jar in the {ollowing manner:
First a layer of pickles then a layer of onions, and then some
horseradish, sliced, between the layers; a few whole peppers,
a very few bay leaves and sprinkle mustard seed, allspice
and whole cloves between each laver. Remove the soft little
heads of the cloves to prevent the pickles from turning dark;
cover all with the best white wine wvinegar; put a double
cheese-cloth filled with mustard seed on top. In two weeks
pour off the vinegar carefully and boil, and let it get perfectly
cold before pouring over the pickles again. You may pack
them in small glass jars i you prefer.

CHOW-CHOW

Take pickles, caunlifiower, beans, little onions and a few
green and red peppers. Cut all up fine, except the onions;
salt well overnight, drain off next morning and put in a large
jar. Now mix one gallon or more of best pickling vinegar
with a pound of ground mustard (wet the mustard with cold
water before using). Put in a bag the following spices:
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Cloves, whole peppers and mustard seed. Boil the vinegar
and spices and then throw over pickles boiling. Add a iable-
spoon of curry powder, and when cold tie up, having pre-
viously put a cloth with mustard seed over all.

CUCUMEBERS IN OIL

One hundred medium-sized cucumbers, sliced thin length-
wise, add one pint salt, let stand overnight, drain thoroughly
in morning, add two pints of sliced conions, then add dressing,
consisting of four tablespoons of black mustard seed, four of
white mustard seed, two of celery seed, one-half pint of best
olive oil, one-half pint of white vinegar. Put cucumbers and
onions into this, add one teaspoon of powdered alum, dis-
solved in a little warm water, add enough vinegar to cover
it well, let stand three weeks before using.

SWEET PICEKLES

Sonk five hundred tiny cucumbers in salt water for twenty-
four hours, using one-half of a cup of salt to four quarts of
water. Drain, pour hot water over them and drain very dry.
Take two ounces of cloves, heads removed, four sticks cin-
namon ; tie these spices In a bag and heat with three pounds
of brown sugar and one pint oif cider vinegar slowly, nearly
to the boiling point, add the pickles and remove from the
stove. Put in glass jars and cover with vinegar.

MIXED PICKLES

Wash one quart of large cucumbers, cuf in ctibes, one quart
of smali cucumbers left whole, one quart small silver-skinned
onjons, one quart small green tomatoes chopped coarse, two
red peppers chopped fine, one large cauliflower broken in small
pieces; pour over them a wealk brine solution made of one
quart of water and a cup of aalt, Let stand twenty-four hours;
bring to a beil in same solution, drain and make the dressing.

Wixed Pickle Dressing.—Mix six tablespoons of mustard,
one tablespoon of turmeric, one cup of flour, two cups of sugar
and two quarts of vinegar. These ingredients must be thor-
oughly mixed and then cooked nntil thick. Stir in the pickles;
heat thoroughly ; empty into glass jars and stand away until

needed.
PICELED CAULIFLOWER

Separate flowerettes of four heads of cauliflower, add one
cup of salt, and let stand overnight. Place 11 colander, rinse
with cold water and let drain. Tie one-quarter of a cup of
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mixed pickle spices in a thin bag and boil with two quarts
of vinegar and two cups of sugar, throw in the caulifiower,
boil a few minutes and pour to overflowing in wide-mouthed
bottles or cans. Cork or cover and seal airtight.

PICKLED BEANS

Remove the strings and cut one pint of wax _eans into one
inch pieces; wash and cock in boiling salt water (one teaspoon
of salt to one quart of water), until tender, but not soft.
Drain beans and save the water in which they were cooked.
Reserve enough of this bean liquor to fill cans, add onc-half
cup of sugar and one cup of vinegar, let just cook up, add
the drained beans, cook all together and pour boiling hot into
the cans. Seal at once. Use as a salad or sweet sour vege-
table.

PICKLED ONIONS

Pour hot salt water over the onions, which should be small
and perfectly white. Peel them with a silver spoon (a kniie
would injure their color), and let them lay in a salt brine
for two days. Then drain the onions and boil enough vinegar
to cover them. Throw the onions in the boiling vinegar and
let them boil only a few minutes. Take from the fire and
lay them in glass jars, with alternate layers of whole white
peppercorns aild a few cloves {(removing the soft heads, which
would turn the onions black), a stick of horseradish sliced,
and mustard seed and dill (used sparingly). When the jars
are filled heat the vinegar and add a cup of sugar to a gallon
of vinegar, Cover the jars to overflowing with the vinegar,
and seal while hot.

GREEN TOMATO PICKLE (FRENCH PICKLE)

Whash thoroughly a peck of green tomatoes, eight large
white onions and six green-bell peppers. Remowve the seeds
from the peppers. Slice all the vegetables very thin. Put
them in a stone jar; sprinkle a pint of salt over them, add
a pint of cold water, Cover them with a napkin and let stand
overnight. o _

In the morning put as much of the pickle as it will hold in
a colander: let cold water run over; drain the vegetables a
moment, then turn them irom the colander into a large pre-
serving kettle, Repeat the process fill all are in the kettle.
Then add a quart of cider vinegar, a half pint of tarragon
vinegar, a pound of granulated sugar, a half pound of yellow
mustard seeds, four bay leaves, an ounce of stick cinnamon
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(broken in short lengths), six whole cloves and -stand the
kettle over a slow fire and let the whole simmer for-an hour
with the cover of the kettle drawn back two inches. Stir the
mixture frequently. At the end of the hour put the pickle
in a stone crock or in glass jars. -

PEPPER MANGOQES

Take latge green peppers; extract the seeds and core with
a penknife, being careful not to break the peppers. Chop up
one head of cabbage after boiling it in salt water. When
cold add one cup of mustard seed, two tablespoons of grated
horseradish, one nutmeg grated, one clove of garlic grated,
a pinch of ground ginger, one dozen whole peppercorns, half
a tablespoon of prepared mustard, one teaspoon of sugar an
half a teaspoon of best salad ofl. Lay the peppers in strong
salt brine for three days; then drain off the brine and lay
them in fresh water for twenty-four hours. Fill the peppers
with the ahove mixture, sew or tie them up with strong thread,
pack them in 2 large stone jar and pour scalding vinegar over
thern. Repeat this process three times more, at intervals of
three days. Then tie up the jar and set it away in a cool,
dry place for three months. .

PICCALILLI |
Take one-half peck of green tomatoes, three red peppers,
chopped ; put in one cup of salt. Tet stand overnight, then
strain off the water. TFive chopped onions, one pound of
brown sugar, one-quarter ounce of allspice, and whole cloves
put in a bag; one bunch of celery, ‘one-half ounce of mustard
seed. Cover with vinegar and boil three hours. | :

| PREPARED MUSTARD
Rub together one teaspoon of sugar, saltspoon. of fine 'salt
and one tablespoon of best salad oil. Do this thoroughly.
Mix two tablespoons of ground mustard with vinegar enough
to thin it. Then add to the mixture of sugar, and if too thick,
add a little boiling water.

BEET AND HORSERADISH RELISH

Take three cups of cold, boiled beets, grate and add one-half
cup of grated horseradish; season with one-quarier teaspoon
of pepper, one teaspoon of salt.-and two tablespoons of sugar.
Add all the vinegar the horseradish and beets will absorb, and
place in covered jar. or gliss and it is ready for use. Will
keep a long time. . -
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CABBAGE, BEET AND HORSERADISH RELISH

Take two quarts of boiled beets chopped, two quarts of
cabbage chopped, one cup of grated horseradish, mix with
two cups of sugar and two teaspoons of salt, add cold vine-
gar to cover, and place in gallon jar.

PICKLED BEETS

Take two pounds of cold, boiled beets, slice, place in crock
in layers, sprinkle with one teaspoon of salt, one-eighth tea-
spoon of pepper, one teaspoon of brown sugar, one teaspoon
of caraway seed, if yvou like, and cover with one pint of vinegar.

Cold, hard-boiled eggs may be placed m the vinegar, and
sliced over the beets for decorations. The eggs will be red.

PICKLED RED CABBAGE (HUNGARIAN SETYLE)

Select a medium-size, very hard head of red cabbage. Re-
move the outer leaves and cut the stalk off close to the head.
Then cut the cabbage 1n quarters and take ot the heart close
to the leaves.

With a very sharp, thin-bladed knife cut the cabbage in
shreds as fine as possible.

After the cabbage is all finely cut let cold water run over
it through a colander; put the cabbage in a big kitchen bowl
or a stone-crock 1n lavers about two itiches thick.

Over each layer place two or three thin slices of red onions,
and sprinkle about four generous tablespoons of salt, Repeat
this process till all the sliced cabbage is in the jar or bowl.
Let the last layer be one of salt,

-Pour a pint of cold water over this. Cover it with a plate
that fits closely and lay a weight of some sort on the plate
and stand the bowl in a cool place evernight.

in the morning pour the cabbage, brine and all, in a large
colander to drain; let the cold water from the tap run over
it for about five minutes; then return the cabbage to the
receptacle in which 1t was salted.

A stone-crock is really the best, as the cabbage will keep
in it all winter. In a kettle or saucepan over the fire add a
pint of good cider vinegar, a gill of tarragon vinegar, a half
pint of cold water, a half pound of granulated sugar, four
bay leaves, a level tablespoon ot allspice, a teaspoon of pepper-
corns and three ounces of stick cinnamon broken in half-inch
pleces.

Let this all boil one minute and while boiling hot pour it
over the cabbage in the jar; place the plate which should be
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of porcelain, over it; then put the cover of the jar on and let
this stand for twenty-four hours, Then pour off the vinegar,
heat it again till it just boils, pour it over the cabbage, cover
it and put it in a cool place. It will keep in perfect condition
all winter, and 15 one of the most delicious relishes knowa,

SAUERKRAUT

Line the bottom and sides of a clean barrel or keg with
cabbage leaves, Cut into fine shreds one or two dozen large
heads of white, crisp cabbage. Do this on 2 large slaw-cutter.
Now begin to pack: First put in a layer of cabbage, say about
four inches deep, and.press down firmly and sprinkle with
about four tablespoons of salt. Put one or two tart apples,
cut up fine, between each layer, or some Malaga grapes (which
will impart a fine flavor to the kraut}. When four layers
have been put in, pound with a wooden beetle until the
cabbage is quite compaci and then add more cabhage, and
so on until all has been salted, always pounding down each
layer. Last, cover with cahbage leaves, then a clean cloth, a
well-fitting board, and a heavy stone, to act as weight on fop
of all. Tt is now ready to set away in a cool cellar to ferment,
In two weeks examine, remove the scum, if any; wash the
cloth, board and stone, wash also the sides of the keg or jar,
and place all back again. This must be done weekly,

CORN RELISH

Boil nine ears of corn and cut from cob; chop fine large
head of cabbage and salt it; chop six green peppers; two table-
spoons of white mustard-seed, three pints of vinegar, one cup
of granulated sugar, two tablespoons of turmeric, two table-
spoons of cornstarch, and one tablespoon of dry mustard.
Dissolve cornstarch and mustard in the vinegar; put on to
thicken. Strain salt~-water from the cabbage. Mix all the
ingredients and stir in pot of vinegar, Let all get very hot
and seal in pint jars. This is fine as a pickle with cold meats.

MUSHROOM CATSUP

Wash and look over one pint of mushrooms carefully, put
them in an earthen jar with altermate layers of salt, Let
stand for twenty-four hours in a comparatively warm place;
put through a fruit press and add one-fourth ounce of green
singer root cut in small pieces. Measure the mushroom liquor;
to one pint of liguor add one-half ounce of peppercorn and
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simmer for forty minutes; then add one-fourth ounce of all-
spice and of cloves and one blade of mace and boil for fifteen
mintites, Take from fire and cocl. Strain through a cloth,

bottie and seal.
TOMATO CATSUP

Cut eight quarts of tomatoes in pieces and stew them until
soft; press through a sieve to remove the skins and seeds; add
one head of garlic or cne-half onion, one-half tablespoon of
black pepper, one-quarter teaspoon of red pepper, one-hali
ounce whole cloves, three-quarters of a cup of salt and one
of cider vinegar; mix thoroughly and boil abonut three hours
or until reduced one-half. Bottle withdut straining, then seal.

TOMATO SAUCE (CHILI)

Forty-five large tomatoes, skin and cut into pieces, twenty
green peppers, twenty red peppers, six onions, all cut fine, two
tablespoons of salt, six small cups of vinegar, two cups of
sugar. Mix all together and boil two hours, then add one
tablespoon each of ginger, cloves, cinnamon and allspice, and
boil up once, Bottle and seal at once,
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CAKES, PUDDINGS, SAUCES, WINES, ETC,

How to set the table for the service of the “Seder” on the evé of
Pesach or Passover.

Qet the table as usual, have everything fresh and clean; a
wineglass for each persom, and an extra one placed near the
platter of the man who conducts the seder. ‘lhen get a
large napkin; fold it into four parts, set it on a plate, and in
cach fold put a perfect matzoh; that is, one that is not broken
or unshapely; in shott, one without a blemish. Then place
the following articles on a platter : One hard-boiled egg, a lamb
lhone that has been roasted in ashes, the top of a nice stick of
horse-radish (it must be fresh and green), a bunch of nice curly
patrsley and some bitter herb (the Germans call it lattig), and,
also, a small vessel filled with salt water. Next to this platter
place a small bowl filled with noywn prepared as follows: Pare
and chop up a few apples, add sugar, cinnamon, pounded al-
monds, some white wine and grated lemon peel, and mix thor-
oughly. Place these dishes in front of the one that conducts
the seder, and to his left place two pillows, nicely coveréd, and
a small table or chair, on which has been placed a wash-bowl
with a pitcher of water and clean towel. In some families
hard-boiled eggs are distributed after the seder. SRR

PESACH BORSHT

About three weeks before Pesach take twenty pounds of
heet-root, which must be thoroughly washed and scraped.
Place the whole in a six-gquart crock, cover with water. FPlace
the cover on the crock and over this cover put a clean cloth,

When ready for use the liquor is boiled with any relishes
and spices that are liked and may be used either hot or cold.

Boil as much as required for the meal, for twenty minutes
or longer if desired, and thicken with beaten whole eggs that
have been mixed with a little of the unboiled borsht, add the
hot soup and serve. Do not boil aiter adding the eggs. .

To two quarts of borsht take three eggs.
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ROSEL, BEET VINEGAR

Place beets in a stone crock, removing greens. Cover with
cold water and put in a2 warm place and let stand for three or
four weeks or until the mixture becomes sour. This is used
as a vinegar during Pesach and to make beet soup, Russian
style,

RAISIN WINE, No. 1

'V'o two pounds of raisins (cut in half if desired), add three
quarts of cold water. Either place the mixture on a corner of
the range and let it simmer for two or three days or boil it
until one-third of the water has evaporated, A few table-
spoons of sugar and a handful of stick cinnamon can be added
if additional sweetness and flavoring are wished., When cold
strain through a fine cloth. The strength of the wine depends
largely upon the quality of the raisins.

RAISIN WINE, No. 2
Take two pounds of raisinsg, seeded and chopped, one pound
of white loai sugar, and one lemon. Put all into a stone jar,
pour six quarts of boiling water over all and stir every day
tor a week. Then strain and bottle. Ready for use in ten or

twelve days.
YOM-TOV S0UP

Take two pounds of ribs of beef and one chicken. Place in a
large cooking-vessel with plenty of water and add a split car-
rof and onion, a head of celery, a little parsley root, pepper
and salt to taste, and a pinch of saffron. Let the whole simmer
for two hours. The meat is then removed and can be used as
a separate dish.

MATZ0TH MEAIL KLEIS, No. 1

This i3 an accompaniment of the Yom-tov soup described
above. To each tablespoon of matzoth meal take one egg.
Beat the egg separately, adding a very little ground ginger,
powdered cinnamon, ground almond, pepper and salt. Now
stir in the matzoth meal and make into a paste with chicken
fat or clarified dripping. Form this paste into small bails and
boil them for twenty minutes in the Yom-tov soup.

PALESTINE SOUP
Three pounds of Jerusalem artichokes, two quarts of stock,
one onion, one turnip, one head of celery, pepper and salt
to taste. Peel and cut the vegetables into slices and hoil them
in stock until tender, then rub through a hair sieve. Beat the
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yolks of three eggs, add to the soup, and stir over the fire till
just to the boiling point. The soup <hould be about the
thickness of rich cream, If not thick enough, a little potato
flour may be added. . .-

POTATO FLOUR NOODLES

Take three eggs, beat until a light yellow and add one-half
cup of potato flour and one-half cup of water, beat well. Feat
a frying-pan, grease well and pour in the batter; fry in thin
leaves or wafers, Cool, cut thin as noodles. Just before serv-
ing soup, strain, then let it come to a boil and add noodles and -
let soup again come to a boil and serve.

MATZOTH MEAL NOODLES
Add one-eighth teaspoon of salt to two eggs, beat slightly,
atir in two tablespoons of matzoth meal. Heat a little fat in
spider, pour in egg mixture; when cooked on one side turp
on the other. Roll the pancake and cut into noodles one-
cighth inch wide. Drop into boiling soup belore serving.

MARROW DUMPLINGS

One tablespoon marrow creamed. Add a pinch of salt, little
nutmeg and the yolk of one egg mixed in oradually; soine
finely chopped parsley and then enough matzoth meal] to hold;
wet the hands and roil the mixture into small balls. Add to the
boiling soup, and boil fifteen minutes. -

ALMOND BALLS o
One-eighth pound of almonds chopped fine, Yolk of one
egy, well beaten, Add almonds.to egg, pinch of salt, little
grated rind of lemon, Beat white of ege stiff, then mix all
together. Drop a little from end of teaspoon inte beiling fat.

Put in soup just before serving. s

MATZOTH MEAL XLEIS, No. 2
Reat one tablespoon of chicken schmalz till quite white;
pour one cup of boiling water over one €gg. Add it to the
dripping; stir these together, then add the flour, seasoning, a
fittle chopped parsley, ginger, pepper and salt, and enough
matzoth meal to form into small ‘balls the size of a marble.
Drop these into the boiling soup and cook about fifteen min-
ates. Test one in hoiling water-and if it boils apart add more

meal,
MATZOTH KILEIS, No 1

Soak four matzoth in cold water and press them after being
thoroughly saturated: - Add a little pepper, salt,-svugar, pars-
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ley, and a half onion chopped fine, first browning the onion.
Beat four eggs and add all together, Then put in enough
matzoth ineal so that it may be rolled into balls. The less
meal used the lighter will be the balls. They should boil for
twenty minutes before serving.

Serve matzoth kleis in place of potatoes and garnish with
minced onjons browned in three tablespoons of faf. All
matzoth meal and matzoth kleis are lighter if made a few
houts before required and put in the ice-chest until ready to
botl, 'When used as a vegetable make the balls considerably
- larger than for soup.

MATZOTH KLEIS, No. 2

"Take six matzoth, three eggs, two cooking-spoons of chicken
fat, parsley, onion, salt, pepper and ginger. Socal the matzoth
in boiling water a minute, then drain every drop of water out
of them. Press through sieve. Fry about three onions in the
two tablespoons of chicken fat, and when a light brown, put
the matzoth in the spider with the fat and onions to dry them,
Add one teaspoon of salt, dash of pepper and ginger and one
tablespoon of chopped parsley. Add the threc volks of eggs
and beat all this together a few minutes; last, add the well-
beaten whites. Form into balls by rolling into a little matzoth
meal, Drop in boiling salt water and boil fifteen minutes;
drain and pour over them hot fat with an onion, cut fine and
browned,

FILLED MATZOTH XILEIS

Prepare a matzoth dough as for the soup kleis. Make round
flat cakes of it with your hands, and il with cooked primnes
(having previously removed the kernels). Put one of the
flat cakes over one that is filled, press the edges firmly together
and roll until perfectly round. Boil them in salt water—the
water must boil hard before you put them in. Heat some
goose fat, cut up an onion in it and brown ; pour this over the
kleis and serve hot. The kleis may be filed with a cheese
mixture. Use butter in that case.

. ENGLIEH LEMON STEWED FISH

Have washed and scraped clean the nape or head and
shoulders of halibut, a shad, or any good firm fish; ent it up
small and lay it in a stew-pan with one pint of water and three
or four good sized onions, fried in oil a light brown; put them
on top of the fish with a pinch of cayenne pepper, and a tea-
spoon of ground ginger, with two teaspoons of salt: let it all
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stew gently until it is done; if there should be too much gravy
on it before adding the sauce, take some off. Prepare two eggs
and six good sized lemons, squeezed and strained; then take
some of the gravy irom the fish while it is boihing, add it to the
lemon, with the two eggs well beaten, and a tablespoon of
notato flour; mix smoothly with some chopped parsley; when
all is well mixed, add it to the fish, shake it gently for five
minutes while it is boiling, taking care not to let 1f burn; when
it is sufficiently cooked let it stand for an hour and serve 1t
Garnish with slices of lemon and parsley. To be eaten cold.

SOLE WITH WINE (FRENCH RECIPE)

Take a sole or fillets of any delicate fish. Lay on a fireproot
dish, sprinkle with white pepper, salt and a little shalot, cover
with claret or white wine, and let it cook in the oven till done.
Draw off the liquor in a saucepan and let it boil up. Have
ready the yolks of three eggs, well stitred (not beaten}, the
juice of a lemon, and two cunces of butter. Put all together
in a bowl. Little by little add the hot sauce, stirring alt the
time. Pour it over the fish, and sprinkle with chopped pars-
fey. Serve very hot. A few mushrooms are a palatable addi-
tion to this dish. .

RED MULLET IN CASES

To four mullets allow one dozen button mushrooms, one
tablespoon of finely chopped parsley, two shalots, the juice of
a lemon, salt and pepper. Qil some pieces of foclscap paper,
lay the fish on them and sprinkle over them the mushroom,
parsley, shalot, lemon juice, pepper and salt. Fold them in
ihe cases and cook on a well-greased baking-sheet in a moder-
ate oven for about twenty or thirty minutes, Send to the table
in cases very hot. | DR

CHRIMSEL, No, 1 .

Sift one cup of matzoth meal in a bowl, stir into it one cup of
boiling soup stock or wine. When mixed add one tablespoon
of chopped almonds, one teaspoon of sugar, a pinch of salt
and the yolks of four eggs well heaten; then add the stiffly-
beaten whites of the four eggs and iry by tablespoonsfuls in
boiling hot butter or goose grease.. Sprinkle with powdered
sugar and serve with wine sauce.

CHRIMSEL, No. 2 |

Soak about three matzoth, In the meantime seed a handial

of raisins and pound as ‘many almonds as you have raisins.
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Now press every drop of water out of the matzoth, put them in
a bowl and stir them to a cream ; add a pinch of salt, the peel
of a lemon, yolks of four eggs and a cup of sugar, the raisins
and almonds, and also a little cinnamon. Heat some o1l in 2
spider; the more fat the lighter the chrimsel will be. I.ast
add the stifffy-beaten whites to the dough. Then [ry a light
brown on both sides; use about a tablespoontul of batter for
each chrimsel; serve with stewed prunes. Lay the chrimsel
on a large platter and pour the prunes over all, Eat hot.

KENTUCKY CHRIMSEL

Two and one-half cups of meal, four eggs, two cups of sugar,
one kitchen-spoon of goose fat, one of beef fat, four apples, and
spices according fo taste. One glass of wine also, if conve-
nient. Put the meal in a bowl with salt, pepper, ground, clove,
allspice, and cinnamon mixed into it; peel and grate the apples,
melt the iat and mix, put in eggs and then stir in the sugar
which has been boiled with water to a thin syrup and cooled
off. Hollow out two pieces, put cranberries or any fruit be-
tween them ; form into balls the size of a medium apple, and
bake them on a well-greased pie-plate for about one hour.

MATZOTH WITH SCRAMBLED EGGS (UEBERSCHLAGENE
MATZOTH)

Break six matzoth in small pieces in a colander. Pour boil-
tng water through them, drain quickly. They should be moist
but not soggy. Beat three whole eggs well, fold the matzoth
in lightly. Heat four tablespoons of goose fat or oil in a
spider, add the egg mixture; scrape and scramble carefully
with spoon frem the bottom of the pan and while scrambling
add tour tablespoons of sugar and cock gently until eggs are
set. erve at once, The sugar may be omitted if so desired.

SCRAMBLED MATZOTH

Soak six matzoth in water until soft. Squeeze out the water
and mix with four beaten eggs. Add one-half teaspoon of
salt and fry.

MATZOTE DIPPED IN EGGS, No 1

Beat up as many eggs as are required ; into these dip matzoth
that have been soaked in milk. Fry quickly to a light brown
o both sides, lay on a large platter, sprinkle with a mixture
of sugar, cinnamon and grated peel of a lemon. The more
eggs used the richer this will be. Fry in butter.
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MATZOTH DIPPED IN EGGS, No. 2

Beat six eggs very light, add one-half tablespoon of salt.
Heat two tablespoons of goose fat or olive oil in a spider,
Break four matzoth into large, equal pieces. Dip each piece
in the egg mixture and fry a light brown on both sides. Serve
11_:.::1:':,1 sprinkled with sugar, cinnamon and a little grated lemeon
rind. | e

ZWIEBEL MATZOTH
As an appetizer nothing is better than a cake of unleavened
bread rubbed with a raw onion, sprinkled lightly with salt
and placed in the oven for a few minntes to dry. Buttered and
eaten hot, it adds a relish to breakfast or tea.

MATZOTH EIRKUCHEN

Pour one-half cup of water on one-quarter cup of matzoth
meal, add one teaspoon of salt and beat the yolks of four eggs
very hight, add to the meal mixture, let stand five minutes.
Iieat whites of eggs very stiffly, fold lightly into the yolk mix-
ture. Drop mixture by spoonfuls in small cakes on hot
greased spider. Turn when brown and brown on other side.
Serve with sugar, jelly or preserves. -

MATZOTH MEAL MACAROONS

Beat egg yolk separately. Add one teaspoon of matzoth
meal and pinch of salt. Whip white to a snow, fold in the
whites, and fry by tablespooniuls in butter or fat and serve
with prunes, ' IR :

PIE CRUST

Soak one and a half matzoth and press dry; heat one table-
spoon of fat and add the soaked matzoth. When dry add one-
half cup of matzoth meal, two eggs, two tablespoons of sugar
and one-eighth teaspoon of salt. Mix well and press into pie-
plate with hands, as it is impossible to roll the dough., Have
dough one-quarter inch thick. |

MAMOURAS (TURKISH) -

Dip in boiling salted water for one tminute, one matzoth for
each person to be served. Put the scaked matzoth in.a dish,
pour over it a little olive oil and grated cheese and repeat this
until you have made as many lavers as you have persons to
serve : cut in slices and serve. Use Hashkeval—Greek Cheese.

- -GERMAN - PUFES
Into one-hall pint of water put one=quarter pound of melted
fat; when boiling add ene-quarter pound-of meal, finely sifted;
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it will form a thick paste. Beat up four eggs, remove the
mixture from the fire and stir in the eggs. (Grease some cups
and put a spoonful in each; bake in a quick oven. When
done sprinkle with cinnamon and cover with clarified sugar,

STEWED SWEETBEREADS

Soak one pair of sweethreads for two or three hours in suffl-
ctent warm water to cover them, then drain. Put them 1n
a stew-pan, with boiling water to cover them, and then bail
gently for seven or eight minutes, They are then ready for
dressing. Lay the sweethreads in a stew-pan, pour two cups
of veal stock over them, add salt and cayenne pepper to taste,
and simmer gently for one hour. ILift them out on to a
very hot dish, add juice of one-half lemon and one teaspoon
of potato flour to the gravy, stir smoothly, and bhoil up, pour
over the sweetbreads and serve at once,

BEEFSTEARK PlLE

. Cut up two pounds of chuck steak; put it on to stew with
salt, pepper and a little nutmeg and the juice of a lemon.
Cook a few forcemeat balls, made very small, and a few pota-
toes cut in small pieces. Make ready a crust as follows:
Boil four or five large floury potatoes,; when done, strain and
mash with sait and pepper, a little chopped parsley and a little
melted fat; mix it with two well-beaten eggs; then put a layer
of it around the bottom and sides of a deap pie-dish; lay in
the stew, eover with the balance of the potato; brush it over
. with the yolk of an egg and bake in a quick oven till brown.

POTATO PLUM EKNOEDEL (HUNGARIAN)

Peel and cook seven or eight large potatoes, place in a howl,
add salt, four whole eggs, one and one-hali tablespoons of
melted chicken fat and a lhittle more than a cup of matzoth
meal. Knead in bowl to smooth consistency. Take a handful
at a time, pat smooth and flat, in the centre put a tablespoon of
prune jam, form into a dumpling, place dumplings in boiling
salt water, kettle hall covered and allow to cook twelve to
fifteen minutes. Take out with strainer and serve hot. Have
ready a cup of hot melted chicken fat and sugar and cinnamon.
Serve over knoedel to taste,

BIRMOILIS (TURKISH)

Take some mashed potatoes, grated cheese, well-beaten
eggs: make a good pasie, take tablespoonfuls of this mixture
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and drop in boiling oil; fry until brown, Serve with a syrup
made of sugar and water,

POTATO MARBLES

Mix one-half pound of plain mashed potatoes smocthly with
a generous teaspoon of finely chopped parsley, pepper and salt
to taste; beat one egg, add it to the potato, mix well and make
it into little balls the size of a cherry. Lay a tiny sprig of

arsley on each, arrange the balls on a greased tin-and bake
till a light brown,
MINA (TURKISH)

Place some matzoth in cold water to spak. Take the matzoth
out and dry them on a towel; grease a pan with olive oil and
put in matzoth enough to cover bottom of pan. Take chopped
meat, bind with an egg, season with salt, pepper, and chopped
parsley. Cover this with the matzoth, add some olive oil,
cover with mashed potatoes and one or two well-beaten eggs
and bake until brown. If so desired the meat may be omitted.
Grated cheese may be- used, covered with mashed potatoes
and eggs.

PRUNE BLINTZES

Talke three cups of potato flour mixed with three eggs, add
a little water and mix well. Heat a small frying-pan, grease
with a little fat and pour into it enough batter to make thin
pancakes. Chop prunes, add a little sugar and fill each cake
with this mixture, fold into three-cornered pieces and iry,
When done put in a pan, sprinkle with sugar and bake in oven.
Do not let burn, o

MEAT BLINTZES

The same pancakes can be used with meat taken from soup;
fry two small onions with a little fat and chop with the ineat.
Add two eggs, salt and pepper to taste. o

MATZOTH SPICE CAXE
To every egg add one-half tablespoon of matzoth meal and
cne tablespoon of sugar. Sift meal five times, mix with sugar,
one-half tablespoon of ground ginger, one-hali tablespoon of
cinnamon, one-fourth tablespoon of cloves; mix with the well-
beaten yolks and cut and fold in gently the stiffly-beaten
whites, |
MATZOTH MEAL CAKE
To the yolks of eight eggs add one and a half eups of pul-
verized sugar; stir until the consistency of batter, add the
grated rind of a lemon, two teaspaons of ground cinnamon and
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two squares of checolate grated, one teaspoon of allepice; add
the juice of an orange, and one-hali wine-glass of wine, and
three-quarters of a cup of matzoth meal finely sifted, and one-
quarter pound almonds finely pounded. Last, fold in the
stiffly-beaten whites of the eggs, Bake in a moderate oven
for three-quarters of an hour; try with a straw,

MATZOTH CHARLOTTE, No. 1

Soak one matzoth; beat and add to the beatén yolks of twao
eggs, add one-fourth teaspoon of salt, one-fourth cup of
chopped almonds, one-fourth cup of raisins, one-fourth cup of
curraitts, and mix theroughly, Fold in the stiffly-beaten whites
of two eggs and bake in a greased baking-dish,

MATZOTH CHARLOTTE, No. 2

Four eggs (yolks), one cup of sugar, pinch of salt, three
matzoth (soaked in water and squeezed out), one grated apple,
one lemon rind and juice, one-fourth cup of almonds, and one-
fourth cup of raisins, Put the stiffly-beaten whites of eggs in
last, beiore putting into oven. Bake in an even oven about
one-hali to three-quarters of an hour. To be eaten warm.

MATZOTH KUGEL

Soak three matzoth, heat two tablespoons of fat in a spider,
press all the water out of the matzoth with vour hands and dry
them in the spider of heated {at; add about one-quarter pound
of matzoth meal; stir the matzoth and matzoth meal well with
a large spoon; add by degrees the volks of five eggs and two
otinces of pounded almonds, and the grated peel of one-half
lemmon.  Add also one large sour apple, grated, a pinch of salt,
and last the stiffly-beaten whites of the eggs. Line a kugeltopf
well with fat,.and pour about a guarter pound of hot fat over
the kugel, Bake immediately; serve with wine sauce,

MATZOTH SHALET

Four soaked matzoth, nine eggs, one cup of sugar, two grated
apples, one and one-half cups of seeded raisins, one tablespoon
of cinnamon, grated rind of an orange or a lemon and a few
pounded almonds. Beat the sugar, eggs, and cinnamon uatil
light ; then add all the ingredients, except the matzoth, mix-
ing well. Now drain the matzoth, gradually adding them
to the mixture, beating until very light. Melt half a pound
of rendered fat into the dish for baking, and then pour in
the mixture. Bake in a moderately hot oven for one and one-
fourth hours. Serve hot with wine, fruit, or prune sauce.
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POTATO PUDDING

Stir the yolks of eight eggs with a cup of sugar, add four
rablespoons of blanched and pounded almonds, and grate in
the peel of a lemon. Add also its juice. Have ready half
a pound of grated potatoes which have been cocked the day
previous. Last add the stiffiy-beaten whites, Add one teaspoon
of salt. Grease your pudding form well, pour in the mixture
and bake. Set in a pan of boiling water in the oven. The
water i the pan must not reach higher than hali way up
the pudding form. Time required, half an hour. When
done turn out on a platter. Serve with a wine or chocolate
sauce. You may bake this pudding in an iron pudding form
without setting it in the botling water.

MATZOTH PLUM PUDDING

One-half pound of chopped suet, one-half pound of moist
sugar, one-half pound of raisins (stoned and chopped), one-
half pound of currants, one-half pound of mixed peel, two
matzoth soaked in cold water and then well drained and
beaten, one-quarter pound of sifted meal, the rind of half a
lemon, one teaspoon of ground cinnamen, eight eggs and a
wineglass of rum. Beat all these ingredients thoroughly to-
gether, and boil for eight hours in a pudding mold or basin.
Serve with rum sauce, /

BATTER PUDDING

One teacup of matzoth-meal, one pint of milk, two eggs,
three ounces of brown sugar, two ounces of butter and the rind
of a lemon. Mix the meal into a batter with the milk and eggs,
add the sugar, butter {melted), grated rind of a lemon dnd a
tablespoon of rum, if desired. Pour the mixture in a gréased
basin or mold, and beil for ene hour or bake for one-half hour.

BEOLAS B

Take six eggs. Beat them until very light. Add a little
fine meal, just enough to give it consistency. Drop this from
the poitit of a spoon into boiling olive oil or fat. When light
brown, take out, and drain. Serve cold with a syrup made
of water, cinnamon and sugar.

COCOANUT PUDDING - -

One grated cocoanut, six eggs, grated rind and juice o

two lemons, one cup of granulated sugar and the milk of the

cocoanut; beat the yolks of the eggs with the sugar and the

grated rind of lemon wuntil light and creamy; add gradually
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the cocoanut and the beaten whites of the eggs, and lastly
put in the milk of the cocoanut, to which has been added the
juice of the lemons, Bake in a moderate oven for half an
hour and serve quite cold.

CARROQT PUDDING

Beat one and a half cups of powdered sugar and the yolks
of eight eggs; take one and a hall cups peeled and grated
raw carrots and stir all together. Add oune cup of grated
almonds, the rind of half a lemon chopped finely, one table-
spoon of wine, and last the beaten whites of the eggs, Bake
in a well-buttered and flour-sprinkled form at least one hour
in a slow oven.

ALMOND PUDDING, No, ¢

Take the whites of seven eggs with the yolks of ten, ane-
balf pound of pulverized sweet almonds with one-half
ounce of pounded bitter almonds, one-half pound of powdered
sugar and one tablespoon of orange-flower water. Reat the
eggs well with the orange water, then add the suwar and al-
monds gradually; beat all for one hour or until it hubhbles:
then grease deep pie-dishes with olive oil and pour in the
- mixture, They must be baked in a rather moderate oven.
When the mixture is set and browned place aver them a
paper greased with olive oil to prevent them getting dark.
Serve cold.

Powdered sugar should be sprinkled [reely over the pud-
ding before serving. If you wish to have them very rich
boil one-half pound of sugar with one-half pint of water until
it thickens; cool and pour over the pudding when you take
it from the oven.

ALMOND PUDDING, No. 2

Take cone pound blanched almonds pounded, eight eggs,
cinnamon, and lemon rind. Beat the eggs for twenty minutes,
then add one and one-half cups of sugar gently, and then the
almonds; mix all together thoroughly. Bake in shallow pans
and serve cold.

ALMOND HILLS

Roast one-quarter pound of sweet almonds, cut into strips
lengthwise in a spider of heated sugar, not too brown. Beat
one-half pound of sifted powdered sugar and the whites of
five eggs to a very stiff froth. Mix all thoroughly and place
teaspoonfuls of this mixture on waxed paper, and bake a light
brown, in slow owven. -
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APPLE SPONGE PUDDING

Pare eight apples and cut off the tops carefully, so :as to
be able to use them as covers to the apples, Now -scrape out
the inside with a knife, being careful not to break the apple.
Mix the scrapings with sugar, raisins, cinnamon, pounded
almonds and a little white wine, Fill this mixture 'into the
hollow of the apple and clap on a cover for each apple; then
grecase a pudding dish, lay in the apples and stew them for
g few minutes, but not long enough to break them. Make
a sponge cake batter of eight eggs and two scant cups of
sugar and a pinch of salt and add the grated peel of & lemon
and beat until thick, at least half an hour, Iold in a cup
of matzoth flour, sifted very fine, Pour this batter over the
apples and bake in a moderate oven. Serve with wine sauce.

Half this quantity is sufficient for a small family.

GRATED APPLE PUDDING
Take six good-sized apples, six yolks of eggs, one-hall cup
of sugar (or to taste), one-half pound of grated almonds, or
one-half cup of matzoth-meal, one-half teaspoon of sali, one-
half teaspoon of cinnamon. Pare the apples and leave them
whole. ‘Then grate all the apple from the pulp. To this add
the above, also about three tablespoons of chicken or goose
grease. When all is well mixed, add the whites well beaten
to a stiff froth, Mix very light. Bake in well-greased baking
dich. T | St
APPLE PUDDING X
Soak three matzoth and squeeze the water out well; put
ihem in a bowl with three good-sized apples cut in small
thick pieces; add one-quarter pound of currants, one-quarter
pound of raising, a little cinnamon, sotne rind of lemon cut
thin, one~quarter pound of brown sugar and two :ounces of
melted fat: mix all well together with six beaten eggs; pour
in a greased dish and bake in a mederate oven. .. "This pudding
can be boiled if preferred. Serve with rum sauce.

FOAM TORTE

Four egg whites, well beaten; add one tablespoon of vine-
gar drop by drop, one cup of sugar, one tablespoon of vanilla;
beat for twenty minutes. Line spring form with this batter
on all sides. Reserve a little of the mixture and dtop by
drops on top of torte. Let bake forty-hive minutes in.moder-
ate oven; when baked remove. Serve with sliced. bananas,
peaches and cream or strawherries.
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~ SPONGE CAKE, No. i
Take cight eggs, one pound of granulated sugar, grated
rind of a lemon, and six ounces of fine matzoth-meal. Beat
the eggs, sugar and lemon rind together until very light, to
about the thickness of a custard, then add the mezal, stir-
ring it in without much beating. Bake in a moderately quick
oven one-half hour.

2PONGE CAKE, No. 2

Take eight eggs, one and one-half cups of granulated sugar,
one cup, of mixed matzoth-meal and potato flour and favor-
ing to taste.

Beat the yolks of the eggs and the sugar together until very
light. Then add the flavoring, matzoth-meal and potato flour
and last of all the whites of the eggs beaten to a stiff froth.
stir lightly and bake in a moderately quick oven.

POTATO FLOUR SPONGE CAXE

Separate the whites and yolks of nine eggs. Beat the whites
of seven eggs very stiff. To the well-beaten yolks of nine
eggs and the whites. of two, add one and three-quarter cups
of sugar and juice and rind of one lemon. BReat thoroughiy,
add one scant cup of potato four, and beat again. Now fold
in the beaten whites very carefully, and bake slowly in a
moderate oven, Bake forty to fifty minutes, Nice for invalids.

STRAWEBERRY SHORTCAKE WITH MATZOTH-MEAL

Beat until very light the yolks of four epgs and three-
quarters-of a cup sugar; add rind of one-half lemon, a pinch
of salt, one-half cup of sifted matzoth meal, and last the stifiv-
beaten whites of the eggs. Bake in two shallow square pans
in a moderate oven.

When cold lay a cake on a platter, spread thickly with
strawberries that have been well sngared. Put the other cale
on top. wopread over the top and sides with cream that has
been sweetened, flavored and whipped very stiff.

HASTY PUDDING

Take any kind of old cake, cut up in slices, dip in wine
or sprinkle some wine over all. Make a custard with one
pint of milk and four eggs. Put one tablespoon of potato
flour with the yolks, sweeten to taste, boil the custard, flavor
and pottr over cake in pudding dish. Beat whites to a stiff
froth, add sugar and spread over all. Put in oven to brown
slightly. Eat cold.
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POTATO FLOUR PUDDING :

*Tq,ke one-quarter pound of goose-oil, stir it to a cream, and
stir in gradually the yolks of ten eggs and three-quarters of
a pound of sifted sugar, the grated peel of a lemon, also its
juice and one-half teaspoon of salt. Add last one-half sound
of potato flour and the stiflly-beaten whites of the eggs. Have
the pudding form well greased before putting in the mixture.
Balfﬁ i a moderate oven., Serve with raspbérry saice, made
of jelly. Take a glass of red raspberries, press them through
a hair sieve, add a wineglass of red wine, add sugar to taste,
and let it boil hard for about five minutes. ,

PESACH CAKE WITH WALNUTS

Cream together the yolks of nine eggs, and one-half pound
of powdered sugar, weigh one pound of walnuts before shell-
ing ; when shelled, grind; to the creamed yolks and sugar add
two tablespoons of well sifted matzoth flour, a pinch of salt,
and one teaspoon of vanilla, then mix in the ground walnuts,
Fold in gently the nine beaten whites. Bake three-quarters

of an hour,
DATHE CAKR

Eight eggs, one and one-quarter cups of pulverized sugar,
two tablespoons of ground cinnamon and cloves mixed, one
cup of matzoth-meal, one-half pound seeded dates, cut fine,
and the juice of half a lemon. | -

Beat the volks of the eggs and sugar together until very
light, add "the matzothr meal, spices, dates and lemon, and
finally put in the whites of the eggs, beaten to a:stiff froth.
Bake in a moderate oven three-quarters of anm hour. =~

CHOCOLATE CAKE | -
Beat the yolks of four eggs with one-half cup of sifted
sugar, add one-quarter pound of grated sweet dlmonds, one-
guarter pound of finely-grated vanilla chocolate, and one-quar-
ter pound of raisins, one-half cup of matzoth meal sifted fine,
juice of an orange, one-quarter cup of wine, and lastly the
stiflly-beaten whites. Bake one hour in a slow oven, m a
form lined with greased papet. - c -

COOKIES S

Sift together one-half cup of matzoth meal and one-fourth
cup of potato flour, Add one-hal cup of sugar, {Zi'fl:lﬂnf.{:iull_'th%
cup of chopped almonds and -two eggs. Rell’ out in potato
four mixed with sugar. ~Cidt and bake on greased tms 1n 2

hot oven, T S
393



THE JEWISH COOK BOOK

ALMOND CAKRE

One pound of almonds, pounded; one pound of sugar, one
or two eggs and enough cinnamon to give a strong flavor,
Balke in 2 shallow pan and cut into small sections,

ALMOND MACARDOONS

One pound of almonds ground fine, one and one-halt pounds
of powdered sugar, the whifes of five eggs and the grated
vrind of two lemons. Beat the whites of eggs to a snow,
add the sugar and the grated lemon rind and almonds; mix
it well together. Grease a very thin paper with olive oil,
sprinkle some powdered sugar over it, place on a tin. Form
the cakes and place them a little distance from each other
and bake in a very moderate oven. When done let them cool
before you touch them.,

CINNAMON STICKS

Grate one-half pound of almonds, beat the whites of four
eggs to a stiff froth, add gradually one pound of pulverized
sugar and a tablespoon of cinnamon. Rell out this dough
into half finger lengths and about as thick as your little finger.
Bake, and when done ice each one with boiled frosting,

IMEERLACH

Tzke two cups of matzoth flour, cne-quarter pound of pow-
dered ginger, mix together with three eggs. 5Set this dough
aside until it dries. Take one-half pound of honey and three-
grarters pound of sugar and boil until it gets a reddish color,
Beat in the ginger and matzoth dough, mix it with honey,
set back on stove, stirring constantly; when the mixture is
thick and a reddish color, place on the board so as to cool!
roll and cut'in two-inch lengths.

KREMSLEKH

To each tablespoon of matzoth-meal take one egg, 2 pinch
of salt, half a teaspoon of sugar, a teaspoon of ground almonds,
a few stoned and chopped raisins, a pinch of ground cinna-
mon, a spoon of oil, or its equivalent of beef dripping, and
just enough water to make the whole into a stiff paste. Mix
the ingredients very thoroughly.

Now take a large enameled saucepan and about half fil
it with oil or fat. Bring this to boiling point but do not let
it burn, Shape the paste into small pieces and drop them
into boiling fat, turning them continually until well browned
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and then take out and drain carefully on a strainer. Ma
bhe eaten hot or cold. 7 B Y

EGG MARMALADE

Make a thick syrup by dissolving one pound of sugar.in one-
half pint of water over the fire, adding one ounce of pounded
almonds while the syrup 1s clarifying, Take the saticepan
off the fire and when the contents have become moderately
cool stir in carefully the well-bDeaten yolks of twenty eggs.
It will need rather prolonged stirring to blend the eggs with
the syrup. Now flavor with vanilla or wine and cook over

a slow fire, stirring constantly and taking great care that the
mixture does not burn,

RADISH PRESERVES (RUSSIAN STYLE)

Take black radishes, clean and cut them in strips. Weigh,
and to three pounds of radishes take one pound of honey and
one and one-half pounds of sugar. Set the radishes on to hoil
with water, pour off this water, add fresh water and let cook
awhile; pour off the second water, add the honey to radishes
and let cook well. Then add the sugar and let cook again,
When the radishes begin to get brown add one-quarter pound
of white ginger, and some walnuts broken into quarters.- Stir.
When brown, remove from stove. Must come out of the
pan dry; no syrup must remain,

BEET PRESERVES (RUSSIAN) |

Cut beets in strips like noodles, wash, cook in water one-half
hour. To three pounds of beets take one pound of honey
and one pound of sugar. When the beets have cooked on
clow fire until white, sirain off and add the honey. Let cook
well and add sugar; cock, add white ginger to taste, stirring
continually, add one-quarter pound of almonds; cut in-slices;
one-quarter of an hour hefore heing done, mix, and when the
beets brown pit in jars. |
PRUNES

Wash the prunes well, first in warm water, then in cold.
Cut up half a lemon, some stick cinnamon and sugar to taste.
Cook them in the oven, covered tight, allowing a liberal quan-
tity of water; stew slowly for two hours; thicken }ﬁrith a
teaspoon of potato flour, and wet the potato flour with the
juice of an orange before adding. ‘ _

If the prunes are for chrimsel, leave out the thickening.
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LEMON PRESERVES

Take seven lemons, slice thin and remove seeds. Draw
string through slices, fasten ends, lay them in a pan with
water: boil a short time, remove the lemon, pour off water:
cook two pounds of sugar with two cups of water. When
the sugar 15 syrupy add one-half pound of large raisins, put
in the lemon and let cook until the syrup is thick.

CANDIED LEMON AND ORANGE PEEL

Lemon and orange peel if saved can be put to excellent use.
Take out the greater portion of the white inside; throw the
rinds into beiling water and simmer gently for twenty min-
utes. Drain, weigh, and take a pound of sugar to every pound
of peel. Put a layer of sugar and a layer of fruit into the
preserving kettle; stand it over a slow fire until the sugar
melts. When melted, cock slowly until the rinds are trans-
parent. Lift them out; drain them and when nearly dry roll
in granulated sugar.

WINE SAUCE

One cup of white wine, half a cup ot water, grated peel of
lemon, teaspoon of potate flour wet with cold water, add the
yolks of two eggs, stirring constantly; when thick, add the
heatenn whites and serve.

RUM SAUCE
Beat volks of two eggs with a tablespoon of sugar, and a
small cup of cold water, a wineglass of rum and the juice ol
2 lemon, and bring to boiling point, stirring all the time.
The two whites of eggs may be whipped very firm and spread
over the pudding just before serving.
SUGAR SYRUP
Two cups of brown sugar, one cup of hoiling water, and cin-
namon to taste. Stir the ingredients together in a saucepan
until the sugar is dissolved and then let the mixture simmer
slowly until 1t thickens.

MQOCK WHIPPED CREAM FILLING

Use between and on top of layer cakes, or as a filling for
torten.

Peel and grate one large sour apple, three-quarters cup of
white sugar, white of one egg; beat all together a long time,
Aavor with vanilla or grated rind of one-balf lemon. Mix
the apple with the sugar as scon as possible or it will turn

darlk.
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PASSOVER DISHES

LEMON CREAM FILLING

Put on to boil the yolks of five eggs, one-half cup of granu-
lated sugar, the juice of three lemons and grated rind of one,
and about a brandy glass of water. Stir constantly so as to
prevent curdling. When it has thickened and comes to a
boil take 1t from the range and add the beaten whites of eges,

FILLING FOR CHRIMSEIL

This 15 ma@e of unhlanched, pounded almonds, grated apples,
chopped raising, brown sugar, plenty of cinnamon and the
grated rind of a lemon,

Mix the ingredients together and fill the hollowed out cen-
ter of the chrimsel with them. Then place one chrimsel upon
another, being careful not to let the filling escape from its
hollow and fasten the edges securely together with the fingers,
keeping the rounded shape uninjured. Fry them in boiling fat,
turning them from one side to the other until a dark brown.
Serve hot with sugar syrup.

STRAWBERRY DESSERT

Line a dish with macaroons, wet them with wine, put over
this a box or guart of strawberries, and sugar them well.
Beat the yolks of four eggs with one small cup of sugar, grated
rind of lemon and half 1ts juice. DBeat the whites to a stiff
frath, and half the yolks; pour over all in vour pudding dish,
When baked spread the other hali of the whites on top, hav-
ing previously sweetened the remaining whites with sugar,
Bake a light brown. Eat cold with whipped or plain cream.
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APPETIZERS |
PAGE TAGE
Ambrosia  ..ooiien Caiinaraens 5  Grapefruit Cocktail .....o0e0is 5
Anchovy Canapes ......ov.... 2  Imitation Pate de Foi Gras.... 3
Anchovy Canapes with Tomatoes 2 Musk Melons ......vvvnennes 6
Black QlIves .vvueurrrancc-ars 2  Nut and Cheese Relish ........ 5
Brain {Appetizer) ......-vuns 2 Peach Cocktail ......-v.acvvins 5
Canapes—Flow to Make ..... . 1 Pineapple and Banana Cocktail, 3
Caviar Canapes ...o.ivevcoenaas . 2 Raspherry Cocktail ....vvvva 5
Celery Relish ....... ... ..., 4 Red Pepper Canapes ...aevains 6
Cheese Balls o.oveeriinienen. 3 Salted Almonds ............ R
Chicken Liver Paste, No. 1 ... 2 Salted Peanuts ............ P
Chicken Liver Paste, No. 2 ... 3 Sardellen .....cvrvevmanniennns 4
Chopped Hetring ....oovuvanns 3 Sardine Canapes ..ovve-crrrnens 1
Chopped Onion and Chicken Fat 2 Strawberry Cocktail .......... a
Delicious Appetizer, A ........ 4 Stuffed Eagps .. .cviiiivienans 5
Deviled Eggs with Hot Sauce. 4 Stuffed Yellow, Tnmatc-es ..... 4
Egg Appetizer .......o0ioviinas 3  White Caviar ..... P |
Filled Lemons cvievenneiiianes i .
SANDWICHES
Anchovy ivierivenninsinnnnen 7  Mustard Sardine Paste ... vcovo @
Brown Bread .vovovieiininnn v 7 Nut and Raisin coveevivrirnnns 7
Celery ... ..vius serressirarnnse 70 Olive (.oiaiis, G er e 8
Cheese and Nut ...... Ce i 7 Poached Eop ,vivvinrcriaannsss 9
Chestnut  vvvvivrvncnaeraanans 8 Ribbon ......... e eiataaree 9
Chickenl .vviirverorerrnrnnennn 10 Russian «oovesn-- b raa e 10
Chicken with Ma}ronnaxse ...... 10 Salmon and Caviar . veevvravn G
Date and Fig . ......... e nenn & Salmon and Brown Bread .... 8
Deviled Tonge «vevirirancrans 10 Sandwiches, How to make .... 7
Egg coviiiiiinnn- bt raanuane 8 Sardine ...cieiieiiiianariiaaan ]
Ezg and Olive . covviiivnsvan 10 SUrprise viveereariivrerancaans 10
Fig . .viierineiannanninncananns 8 Toasted Cheese .vvrveveiinnns .9
Fish v iiiaivrnarasanecsvansana 7 TONZUE (i ivirnnrriness brearen 11
Lettuce ..... Cemsameeaeaaare 7 Veal L. cerrrna. 11
Minced Goose ..veveaiiiiean. 11 YWhite and Brown Bread ...... 9
SOUPS
Artichoke ... oooieiioiaeann, 22  Barley and Vegetable ......... 25
J R [0 19  EBeer ...... At 24

(Continued on next page)
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SOUPS—Continued

PAGT TAGE
Bear (Parve) .oceiivenaiioaaes 20 Leek oooioiieiiniii L 25
Beet—Russian Sivle ........... 27 Lentil (Linzen) No. 1 ........., 19
Beet—Russian Style (Fleischig) 14 Lentil (Linzen) No. 2 ..., ...... 20
Black Beam .vovvvrninnrearrvanrs 20 Milk i tia i, 22
Borsht vuvessveercinecnanansns 14 Wik and Cheese .............. 26
Boulllon ..uveeniieivnernnnnns- 15  Mock Fish Chowder ........... 22
Brown Flour co.vvvenvens b 24 Moclk Tuartle el 16
Brown Stock ..oviiiiiiianan. 14 Mulligatawny ................. 17
Cherry vovvvrivniionanannennans 27  Mushroom and Barley ....... . 1%
Clhicken, No. 1 ...t 15 Mutton Broth ... .. ... ..., 16
Chicken, No. 2 .. ... ... ..., 16 Noodle ..oviiniiiiiivinina. 17
Chicken Broth .. .iciieie.orn. 16 Okra Gumboe (Southern) ...... i3
Cold SoUr v iiieiannanarsnsa 27 Onion v.ovieiii i e 23
CONSOMINE v vrrrananrarncns 15 Oxtall oo 18
Cream SOUp o vivievrrvrnannnns 22 PIZeON «ieiviiiii it iiiiianaa. I8
Cream Soup—How to Make.... 20 Potato .ovveevienrivinernnnnt. 25
. Cream of Almond ., ........... 2l Potato {Fleischig) ............ 25
Cream of Agparagns ...oveenen. 2l Red Wine ................. AT
Cream of Cauliflower ..... varen 2l Rice Broth ................. ver 16

Cream of Celery vovvnvinnnenns 21 Schalet or Tscholnt (Shabbas
Creamr of Corn ..ovirivarenaaas 21 SoUPY e e 14
Cream of Herring {Russian Sour Milk ... ... ... ..., 24
Stvle) e 22 Sour Soup (for Purim) ....., 20
Cream of Lettuce .,..... cavan 23 Soup Stock, Directions ........ 13
Creamof Lentil .. virniiiinnnn. 23 Spimach ... e 22
Cream of Tomato ... .uv.u.... 23 Split Pea (Milchig) ........... 25
Cream Wine ......vvviiriaren 23 Tschorba (Turkish) ........... 19
Dricd Pea vovvveensn. e 19 Tomato . ovrrimiriiinianrrnns 20
Farina .....veuos.. Chaaceaaaan 17 Tomato with Rice ............. 26
Fish Chowder ... ..., ........ 22 Turkey . e 18
B T 27 Turnip ........ bt ar e 22
Green Eern oo iiniiininneranas 17 Veal ..oiviiiiiiiennns, creees 20
Green Pea oo iireriiiiniin. 18 Vegetable ... .coviiivennnaa... 20
Green Pea Puarée ....... e 25 Vegetable {Milchie) ......... . 24
Julienne ..ivvevuneenns evensvaye 186 White Stock vivvivirivnnennnes 14

GARNISHES AND DUMPILINGS FOR S0OUPS

Baking Powder .......... eraan 22 Flour Balls with Almonds, ., ... 31
CroutonE vounier it nnirannas 30 Force-meat for Kreplech ... ... 2%
DroD e e J1  Fritter Beans ................. 32
Dumplings for Cream Soups... 31  Grated Irish Potato ........... 0
= . 31  Kreplech or Butterflies......... 29
Pgg Custard ..oioieiiisinns. 3 Liver Kloese ... iiiiiiinns 31
Ege Drop (Einlaufy .......... 31 Noodles ............ RN 29
FAriRA veervennnnrnnerenenns 30,175 Piarvel or Grated Egg ...... . 30

Ptarvel or Grated FHgg
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GARNISHES AND DUMPLINGS FOR SOUPS—Continued

rAGH FAGE
Plactchen ... i iviinneainnnan 29 SpAEZEIL i raaeas 30
Sehwem Kloese oovvieiiinnen.. Il Bponge oo e 32
FISH
Baked-—-Directions ,............ 35  Frying Fish—Another Method. . 36
Baked Bass 4 13 Wellington.... 44 Gehllte Fisch ..o eerininn... . 38
Baked Black Pass ........... . 43 Gefllte Fisch with Egg Szuce.., 39
Baked Chopped Herring ..... . 45 Hecht {Pickerel} ............. 40
Baked Fish—Tirkish Stvle ... 44 Kedgeree ..oovveriivnrnrnernns 47
Baked Flounders ....covvevunn. 44 Lemon Fish cuovvuenronrrinnnnns 36
Baked Mackerel ....ovv.ia.. 45 Marinirte ... oot e e 46
Baked Shad ......covcviiviinss 45 Marinirte Herring (Pickled)... 46
Botled—Directions ...o.ovvinn.. 3 Paprika Carp ..o ininineniaes 47
Boiled Salt Mackerel ... .00, 46  Pickle for Salmon ............ 47
Boiled Trout ... oiiiiiiiia.. 41  Pike with Egg Sauce ......... 37
Boned Smelts, Sauted ., ... ..., 42 Pigquant ... .viiiiiieiiaieraa.. 41
Broiled—Directions ..... e 33 Remarks and Directions ....... 33
Broiled Salt Mackerel ,,.,..... 46  Redsnapper with Tomato Sauce. 42
Cod Fish Balls weiviienon.. 48  Russian Fish Cakes ........... 38
Cream Salmon ... ... ceiiseess 47 Salmon Cutlet ....viviiva... 41
Croguettes of Fish ..o.... ..., 65 Salmon Loaf ....vvviivnivanat. 47
Directions: Salt Herring . vvvvviinnerarans 46
How to Bone .....o...vvunss 34  Santed—Directions .....evenon. 36
How to Clean .,...ovvvinnn.. 33 Scalloped, No, 1 ovvvivivvann.. 48
How to Opent oo riiinianas . 34 Scalloped, No, 2 oo iniennrian.. 40
How to Skin .....covirieann. J4  Scalloped Fish Roe ........... 45
Filled Fish—Turkish Style .... 39 Shad Roe ... civviiiiiiiiiaa.. 44
Iillet of Sole 4 Ia Crecle....... 43  Sowsed Herring .......cvivinin 47
Fillet of Sole & [a Mouquin .... 43  Stuffed Herring ... vvevivvvnn.. 45
Finnan Haddie ............... 48  Sweetand Sour ..o iian o 37
Finnan Haddie and Macaroni.. 48 Sweel SoUr it ivvrioiiarannn. 36
Fish for Stoek ..o oot 37 Sweet Sour with Wine ........ 37
Fish with Garlic .............. 45 - Bwiss Creamed Fish .......... 43
Fish with Horseradish Sance.. 42 Turkish Sauces for Fish:
Fish withh Sauerlcrant ......... 43 Fa¥ oy 1o 1o ] cy: R 44
Fresh Cod or Siriped Bass ... 40 Ahilado ... . ivniiiiinie.. 40
Fritada, ...... . . 39 AR ¢v) 1111 S 44

Frying Fish—Jewish Method.,.. 35
SAUCES FOR FISH AND VEGETABLES

General Remarks c.ovvvvnnn. vvoe 51 Cucumber ...ttt nearsan. 51
Anchovy ..ot 53 CUITY vriiairriaaiaraaeninn, 53
Bernalse .uiveeneevennnrnsnnens 51 Drawn Butter ... ... 51
Cream Mustard ... oo .. 53 Hollandalse .ovvveiinnrcarnnn. 52

(Continued on next page)
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SATUCES FOR FISH AND VEGETABLES—Continued

FAGL TAGE
Maitre d’Hétel Butter ...... ... 52 Spanish ..o iiiiiieiiiiiaaia 53
Mustard .oureieireinninaan 52 Tartare ccovierinrerinaas veren. B3
Fiekle civrnvnenianinmrmamaennsn B2 Tomatd co.vvriesvrirsnceniina, 53
Plguante ....erciarinnrniarnass 53 Vinaigrette ... iiieiiin, . 52
Quick BernaiSse .......cvenvass tl  White {(for Vegetables)........ 33
Sardellen or Herfing .....v-.. 52

SAUCES FCR MEATS

Apple ... b ate e DS LetrOll v v vevrraaasnarannsanns 54
Bardeladse .. ocvivareannas e.... 50 Maltre d'Hotel ...l . 57
BrowWll vvveeriranrasrrasanssnss Lol ¥ L . 56
CAlfAWaY vewuvronnrancaarisrsas 56 Mushroom ..., 53
CranberTy  ...ovverinrnvinanans 55 Olive ......... e . 35
Carlie o e e 57 Oriom oo isirai e iaa, . 50
Horgeradish, No, 1 ... BH RAlSlE ot iviinnrneriisrannananss 56
Horseradish, No. 2 vovviinnnns 5% Stewed Cranberries ,........... 53
Fimmmel voiuvenivinsanransennns ot T Lt ¢ <R 53
Knoblatdell oveveriiinnrnsnnnnsa 5

FRYING

Bread Crumbs, Prepared for
FEVIHIZ veveecroannnnsnn erara 29
FI'}i"il‘lg—-—DiI'EEt.:lDﬂE Y EEEEEEER N 59

Croguettes of Calf’s Brains..... 64
402

To Render Goose, Duck or Beef
| 2 &)
To Make Hard White Soap.... G0

ENTREES

Aspic (Sulz) .o iiiiiiiiia, 70 Croquetfes of Ifish ............ 65
PBrains with Egg Sauwce ........ 67  Deviled Brains ... i
Brains, Sweet and Sour ....... 66 Eggplant Croqueites (Rouma-
Boiled Tongue, Sweet and Sour. 74 THANY v vt imecc i £4
Calfs Braing, SoUr «vveeeeeeias A6 Filled Tongne .. ..oiviieaan. 74
Calf's Brains, Fried ............ g6 Gansleber in Sulz ............. 70
Calf's Feet, Prunes and Chest- CGansleber Purée i Sulz ... .. 70

FIUES et cavsrnmenssanaanannns 69 . Gefllte Milz {Milt) .......... 71
Calf’'s Feet, Scharf ....... cens 89 Goose Liver .. .cveiieiiiniiees 71
Calf's Foot Jelly, No. 1 ........ 69 Goose Liver AspiC vvviviianenns 70
Calf's Foot Jelly, No. 2 ........ 69 Goose Liver with Glaced Chest-
Calfs Liver Smothered in BUES i iaeaecaarasmnasanonrsa 71

ONIONS veeveveronaennrnrins . 72 Goose Liver with Mushroom
Cauliflower Croatettes ........ 64 GHICE vy e cieeraanan s 71
Chicken Croguette, No. 1 ...... 63 Hashed Calf’s Lung and Feart.. 73
Chicken Croquette, No. 2 ..., . 64  Home-made Chicken Tamales,. 67
Chicken Fricassee with Noodles, 68  Jellied Chicken ...coivvinnns.. 67
Chicken ldvers ..oveeoieaianan v 72 Klschkes oo oo i 73
Chiclken 4 Ia Sweethread ....... 68 Kischlkes—Russian Style ...... 72
Croquettes—Directions ........ 03 - Meat Croquettes .............. o4
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PAGE BALE
Ment and Boiled Hominy Cro- Spanish Liver .uuverivreererans 71
QUEEEES v vt vn e 64 Sweetbreads .............. veee. 68
Milt, Stewed coiviiiineriaae, o 71 Sweethread Croguettes ........ 64
Peanut and Rice Croqueltes.... 65 Sweethread Glacd ............. 63

Pickled Beef Tongne .. ........ 72 Sweetbread Sauté with Mush-
Potato Croquettes ....o..vvevues 65 TOOITIS s rvvvn e vasarnnnsnnannas 63
Pressed Chicken .........ov0nn 67 Sweet Potato Croquettes ...... ik
Rice Croquettes, No. 1 ......... 65 Tripedta Creole ..vovvvnnnn... 73
Rice Croguettes, No. 2 ...vvvun. 66  Tripe, Family Siyle ........... 73
Smolred Tongue vvvivinrerssna 74 Veal Croquettes ...ovvvieun.t. 64
Smothered Tongue ............ 74 Veal Sweetbread .............. 69

MEATS

An Easy Pot Roast vvvevinnnrs 77 Irish Stew ..vvvvervinnniinares &7
Baked Hash .....ccovvvinen. . 8 Lamb Chops +..ccvvveevinannn. 8a
Beef Toaf i iiiiiiinnracaras &3 Lamb and Macaroni ........... 87
Beefsteak, Broiled ............ 81 Lamb Stew—Tocane .......... 84
Beefsteal, Fried ...... ... ... 61 Left-over Meats .ou.vveen..... &4
Bitlki (Russian Hamburger Marrow Bomes ..ovvvennnn... 79
Steak) iiiiiiiiiirie e 83 Meat Olives ..ovvvnieiant., e 82
Boiled Corned Beef ...v....... 83 Meat Pie v, 24
Braised Oxtails o .vievinnravn., §2 Meat and Spaghetti ..o s, &4
Breast Flanik {Short Ribs) and Moclk Duck ... .vvrvirrinnnens, 79
Yellow Turnips .covverennn-. 81 DMuiton Chops vvvevivennnnan. 89
Breast of Mutton, Stewed with Pan Roast Beef ............... 77

Carrots viiiverenrriirnrrnsan 8 Pickled Meat— Home-made
Breast of Veal, Roasted ....... 86 Corned Beef ...... cine. B85

Brisket of Beef (Brustdeckel).. 78
Brisket of Beef with Sanerkraut 78

. Bronswick Stew ...oviviiinnn.. 81
Carnatzlich (Roumanian) ...... 83
Calf's Hearts ..... et araee a7
Chopped Meat with Kaigsios

{Rottmanian) ...civeeererses 83
Cuarried Mution ....cvvevenr... 88

Directions for Cooking M eats.. 77
Enchiladas _
" Fricasseed Veal with Caunli-
Bower oovviiieiennees crrenies 8O
Fried Steak with Onions ....... 81
Crewetsh (Servian} covivivn.s, 88

Goulash, Hungariam +oeeviersas 82
Gowlash, Bussian vovvveevnnenen a2
Hamburger Steak ... a3
Home-made Corned Beef ...... 25

Pot Roast (Braised Beef)...... 77

Koast Beef, Noo 1 ,..viiinis. 79
Roast Beel, Nou 2 svivvinsnenes 80
KEoast Beef—Russian Style..... &0
Roast Mutton with Potatoes. ... 88
Roast Veal .oivviineinniiinnns 86
Ralled Beef—Fot-Roasted..... 7S
SaueTbratetl  vivvuerraniarssnns 78

Short Ribs of Beef—Spanish.., 82
Shoulder or Neclz of Veal—

Hurngarian Style oooveenn e, &7
Smoled Beef .,........ e 86
Soup Meat (.o viriiiriaaiian, 84
Stewed Veal .. ovviiniinniinas 86
Stuffed Shoulder of Mutton.... &9
Stuffed Shoulder of Veéal ...... 87
Sulze von Kalbsfuesen......... 60
To Broil Steals by Gas ........ &0

(Continued on next page)
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']"'1"-.':':-“]3 FPAGE
Vienna Roast ...... ceannrrnine 80 Vienna Sausage ......c0iinneo-. 86
Veal Loal ooeeiveninrennrenne 87 Wiener Braten (Vienna Roast). B0
POULTRY

Amastich ... iiiiernasaran 94 Pigeon Pie L iiiiiiiiiiiiinas. 100
Boiled Chicken, Baked .. .vovn- 02 Piiﬂf——Rus&ian Stvle ooiveians, a5
Broiled Spring Chicken ....... 92  Pilat—Turkish Style ........... G5
Broiled Sqguab ..oiicieeiiiienn 100 Poultry, to Dress and Clean ... 91
Chicken en Casserole ......... 92 Reast Duclke ....ooviiiniinin.s. g9
Chicken Curry ....ciiviineeans 95 Roast Chicken ......o.0vie. vor 92
Chicken Fricassee ..veivinvress 03 Roast Goose ...vivvererrannn.. 96
Chicken 4 la Ifalienne .ooeveras 96 Roast Goose Breast ........... Q8
Chicken Paprika with Rice .... 95 Roast Turkey ........iiviiis. 1
Chiclen "i.i".."ith Fice .., eeinsnnar 03 Lmolzed GC‘GSE ............... ' L
Chicken with Spagheiti en Cas- Smoked Goose Breasgt ......... 03
serole ... e 94 Smothered Chicken ..... veasnds 94
Chicken—Turkish Style ....... 93  Spanish Pie ... 0. iiiernnnn.. Ot
Chill Con Carne v.veeeveneanss- 93  Sguab or Nest Pigeons ...ovv... 100
DI i i r e e 00  Squab en Casserole .....vvver.. 101
Duck 3 la Mode in Jelly ,...... 39  Stewed Goose, Piguante ....... 03
Fried Spring Chicken ......... 92  Stuffed Chicken—Turkish Style. 94
Gaenzekleln v ververancenssnne 97  Stuffed Goose Neck ........... 97

Geschundene Cans ..,......... 06  Stuffed Goose Neck—Russian
] ) T Q3 Stvle oo iiiiiiinnans e a7
Goose Grieben (Cracklings).... %7 To Truss Chicken ............. 91

Goose Meatf Preserved in Fat.. 98
Minced Goose—Hungarian Style 99

Turkey Neck, Stuffed—Turkish
Style ...... 1] |

d b 4 b oy bk oygmoponoyk

STUFFINGS FOR MEAT AND POULTRY

Bread Dressing for I'owl ...... 103  Potato Stuffing .o.ovvievinnn. 103
Chestnut Stuffing ... 000 104 Raisin Stuffing ... ievnineany 104
Crumb Dressing .....coeen... 103 To Stuff Poultry «ivevevivinnnn 103
Meat Dressing for Poullry .....103
VEGETABLES

Arday-Influs ........ G r e 119 Beans and Barley .. ..oniivan. 137
ASDATAZNS veverrrinaarivannses 105 Rcet Greens ..... R i
Asparagus, Canned ....... veie. 106 Beets, Baked ... . iiiiiiiit 107
Asparagus, Hungarian ........ 109  Beets, Beolled .vvvivinrinrnrs-- 107
Artichokes, French or Globe...106 Beets, Sour, Buttered .......... 108
Artichokes, French with Tomato Beloian Red Cabbage .......... 115

SAUCE wuvrrnvmvceninosnoronn. 107  Boston Roast ..o iiivenenns, 141
Artichokes, Jerusalem ......... 106 TBruossels Sprouts ..ovenniane.. 123
Raked Beans with DBrisket of Cabbage, to Boil «.o.evvvvvniien, 113

Beef .....0. i ve..137  Cabbage Boiled with Carrots...114
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PAGE
Cahbage, Creamed New .......114
Cahbage, Filled ......ovvviias. 114
Cabbage, Fried .....ocvvoannn. 113
Cabbage, Red ............. vero 115
Cabbage, Red, with Chestiats

cand Prunes ..eivaeeiaaiinnae 116
Cabbage, Stewed ... ... ovovan 114
Cartots vuvviiiniiiiananeeanns 110

Carrots Boiled with Cabbage...114
Carrots with Brisket of Beef.,. 111

Carrots, Compote of—Runssian
Style i e i i 111
Cartots, Flemish .. ............. 110
Carrots, Lemon ... .oeiiuran. 110
Carrots and CGreen Feas .. ..... 117
Carrots, Simmered ........ ... 110
Canllfower ,.oveiieirevrrrrnnes 108

Canliflower—Hungarian Style., . 109
Cauliflower with Brown Crumbs. 109

Cauliflower {(Roumanian) ......109
Cauliflower, Secalloped ......... 109
Cauliflower, Spanish ....o...... 108
Celeriac . viiin i iiirnrn ey 108
Celeriac, Purée of ..., 103
Celery, Creamed ......cv.vvun. )%
Celery with Chestouts  (Turk-

11 1 141
Chestnuts, Bodled ... ... .. 140
Chestnuts with Celery (Turk-

=) 1 141
Chestiiits and Prunes ......... 141
Chestnut Purée .,............. 141
Chestnuts and Raising . ........ 141
Chestnuts, Roasted ............ 141
Cold Slaw ...veivniiieiana.. 112
Corn, Canned ...viiieninirensns 1i2
Cornoff the Cob vovvvvvinvnnrs 111
Corn ot the Cob vvvvvvirivanns 111
Corn and Potatoes .. vvvvivvne, - 132
Cucumbers, Fried ............. 112
Cucumbers, Stuffed ......oo.t. 112
Dandelons «ovieieirernnnianas 112
Dried Beans—Directions ....... 136
Uried Lima Beans, Baked ...... 137
Dried Pea Purée ,.ovviviinnnn. 140

PAGE
BEggplant, Baked ......., Cieres 116
Eggplant and Baked Tomatoes. . 127
Eggplant, Brailed ............ 17
Eggplant, Fried ............... 117
Eggplant Fried in Oil—Turkish

Style ..., e aa et e et 117
Eggplant (Roumanian) ........ 117
Farsole . o veiiiinrinans. oo 138
Farsole Dulee .....ovvvnonoo. .. 138
General Remarks .............. 105
Green Peas ... ..., ... ..., 117
Green Peas with Pfarvel ..,...118
Green Peas and Rice ........... 118
Haricot Beans and Beef. ... ... 137
Hot Slaw ooriin i iiian s 114
Kal Dolmar .....oiviveeenonn. 115
Kale v 125
Kidney Beans with Rrown

o T £ o - 140
Rohlrahi .ooieiriiiiinnan. . 125
Kohl-ralbi with Breast of Lamb.124
Lentils, Baked ................. 138
Lentil Sausages .............., 139
Letfuce . ... e 100
Lettuce, Boiled .. ... ... ..., 110
Lims Beans, Green .,..0ven.... 110
Linzen, Sweet Sour ... ..o ... 136
Meat Substitutes .............. 139
Mock Chilli Con Camne ........ 13%
Mushtooms, Broled .......... 120
Mushrooms, Creamed .......... 120
Mushrooms, Scalloped ......... 120
Mushrooms, Sauted ....... ... 120
Nahit (Russian Peas) ........ 140
Nut Loaf ... .oinerivniooan, 142
Nut Eoast ... vionieo oy 142
Okra, Botled ... vevrveooannty 121
Onions, Beiled ... oo as 121
Onions, Scalloped ... .......... 121
Owster-plant—Salsify .......... 123
FParsnips . ooveeriviivarennann. 122
Pea Purée ..o iviviionnnrey 144
Peppers, GIeen voveveeecnenanns 118
Peppers, Green, Broiled ......, 119
Peppers, Stewed ... ..., 119

(Cauﬁmmd on flext puge)
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PAGR

Peppers, Green, Stuffed with
Vegetables ...oviveccvenrnnns 119

Peppers, Stuffed .............. 118

Peppers, Stuffed (Arday-influs) . 119
Peppers Stuffed with Meat ,...118

Peppers Stuffed with Nuts ....119
Potato Balls with Farsley ...... 130
Potato Cakes .......... PR I 2
Potato Puff ... ... 135
Potato Puff, Bohemian....,....134
Potato Ribbon oo, eiii e iarnans 133
Potate Surprise .oiveviiiensres 135
PoOtatoes viienieninririiai s 120
Potatoes for Twenty Peaple....129
Potatoes, Baked, No. 1 ........ 130
Potatoes, Baked, No. 2 ........ 130
Potatoes, Boliled ...oovviienais. 130

Potatoes Poiled in their Jackets, 129
Potatoes with Caraway Seeds, 133

Potatoes and Corn ... ovvens s, 132
Potatoes, Creamed ............ 131
Potatoes, Curried ,............ 132
Potatoes, French Fried ........ 132
Potatoes, German Fried ....... 131

Potatoes a1l Gratinn v.veevrnan.lal
Potatoes Hashed Brown, Lyon-

TMATSE tneursosvananerrvoaranena 131
Potatoes—Hungaran Style... .. 134
Potatoes, Imitation New ...... 133
Potatoes, Mashed Livvvnnnon.. L. 130
Potatoes, New .o vevnnneeenn, 130
Potatoes and Peats oovvivren .0, 133
Potatoes, Eoast ..... R 131
Potatoes, Saratoga Chips ......131
Potatoes, Scalloped, No. 1 ,.0..130
Potatoes, Scalloped, Nao. 2 ..., 151
Potatoes, Stewed ...t verinn. 134
Potatoes Stewed with Omons. 133
Potatoes, Stewed Sour ........ 133
Potatoes, Stuffed .............. 134
Radishes vveiverienriiairinnas 128
oalsify oo 123
Salsify, Scalloped ......c.outt.. 123
‘Sanerlkraut, Boiled ........... .. 113
oavoy Cabbage oL L., (123

Savoy Cabbage with Rice ,.....115
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Slaitta {Roumanian) ....,.....138
Spanish Beans ..... sorranana, .. 139
Spanish Onion Rarebit ......., 121
S5pInach «veiiiin i, 122
~ Spinach with Cream Sauce..... 122
Spinach—Tleischig ............ 122
Squash, Stewed ... ... ..., 121
String or Green Snap Beans...129
String Beans with Lamb ...... 128
String Beans, Sweet Sour...... 128
String Beans with Tomatoes. ... 128
Suecotash . overrre i i, 112
Sugar Peas .....ovvveunn,, e 317
Sweet Potatoes and Apples.,...136
Sweet Potatoes, Boiled ........ 135
Sweet Potatoes, Candied ....... 136
Sweet Potatoes, Fried ......... 135

Sweet Potatoes, French Fried..135
Sweet Potatoes, Plums and

Mear ...... frmeaammamaarran 123
Sweet Potatoes, Roast.......... 135
Sweet Potatoes Roast with :

Meat i e e 135
Sweet Sour Beans ............ 129
Sweet Sour Beans and Linzen., 136
Swiss Chard ... .o s., 125
Tomato Custards ........... Voo 127
Tomaty Prrée .oveeviirrncs. . o 126
Tamatoes, Baked, and Egeplant. 127
Tomatoes, Canned, Stewed..... 126
Tomatoes, Creole ........ e 127
Tomatoes, Fried ..o vin.., 126
Tomatoes, Green, Fried ....... 126
Tomatoes with Rice ... 127

Tomatoes, Scalloped +..vvev.. .. 126
Tomatoes, Stewed ... 0000120

Tomatoes, Stuffed .....00ve.s. 127
TSINESS v uuvrrrnmarrrsrsanannss 124
Turmps voviiviivsrsoernans ... 124
Turnips, Boiled ... 0 o0t 124
Turnips, Hashed ........0000, 124
Vegetalbles . ...ivveeinins onl 105
Vegetable Hash ............... 116
Vegetable Meat Pie ... ...v0.- 142

Wax Beans, Sweet and Sour, . ..125
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TIME TABLE FOR COOKING

PACGKE

PACE
Boiling Meats .ovvirieinvriinn. 144 Cooking Vegetables ,.......... 144
Broiling Meats ........... ve.:143  Roasting Meats ............... 143
) SALAD DRESSINGS
Boiled ....7. .00, cirersannenana i Mayonnaise Fspectally for
Roiled with Olive Oil {Parve)..147 Salmon ...... FETTTSI 157
Colored Mayonnaise .......... 146 ﬂﬂ}iﬂﬂﬂﬂ.{ﬂﬂ, W’_hlte e S +146
Dressing for Cold Slaw ....... 150 ‘gz;;aise with - Whipped 146
Dressing for Lettuce .......... 147 Mustard ..oveoioiriniinn 147
French ..ovievvenviiaiaa vl Russian cuveen i 146
Mayonnaise ....civveceieracaaan 146 Sour Cream ....ovvveivenn.... 147 -

SALAD AND SALAD DRESSINGS

Directions for Making ......... 145 Hungarian Frait .......... ....155
To Marinate ....ovivvnnann, 145 Hungarian Vegetable ,......... 157
ASPATASHE v h e e i, B Lettuce o virine e oinnnnnne. 148
Banana Dainty ....covvvnnon.. 19 Lima Beafns oveveerorinnannnnn 151
Beet .oveniei i 148 Mackerel ........... Crrreareans 157
Bect and Cauliflower...ov...... 143 Marshmallow vierierrresneess 154
Bohemian ... cciveininannres. 149 Mayonnaise of Flounder ....... 156
Bralfl uveveroerneinannaiasnans 159 Monterey .oviinn.... e he e 157
Cauliflower ...........-" R 150 Neapolitan .ovviveverevnrnensn, 169
Celery Root Baskets .....,.... 149 NIAZara cvvviviviovernnncneis, 158
Celery Root, Boiled ........... MO0 Nut .,oviveinnnn.. AU 3.1,
Chestntl covrviniivenrsanannsas 149 Pepper woiii i i 152
ChickienL virivviiiininanerns .+ 138  Peppers and Cheese .....vvvus. 151
Chicken for Twenty People....15%9 Polish or Piguant .....oveuvs. 160}
Chiffonade ... .iiiviinivnes 148 Potato, No. 1 ..vivvivinvnnnen, 152
Cold Slaw or Cabbage ........ 150 Potato, No. 2 coiininninnrnnns 152
Cottage Cheese svvveviieninans 154 Potato, No. 3 .oviiiiivirinrnnes 153
Cream Cheese ....... e 354 T RUSSIAn covvrir i ... 158
Cream Cheese with Pineapple..154 Russian Fruit ...ovvvvnennan .. 155
Cucumber . erninnnes verraes 180 Salmon ...vviienens care a1 s 157
Bgoplant—Roumanian Style,...150 Squash—Turkish Stvle ........153
FEpeplant—Turkish Style ... .... 150 Siring Peam ..ouvvivrrrnnanasns 149
Fish it vt e 155 Sweethread .....ovviiiiiiiann, 159
Fish for Twenty People........ 156 Tomato {French Dressing) ....151
I i eir et irie i ararrana 154 Tomato, Mayonnaise of (whoie)151
Fruait and Nut coviveirricinnisen 155 Tomatoes, Stuffed ...ovovvvnes.. 151
Grape-fralt ... i ierraras 155 Tomatoes, Stuffed, Clieese....,.151
L ¥ o s 148 Veal L..iniiiiiiiiarianes v een. 100
Green Pepper for Salad ....... 152 Waldorf ...oovvvunnt. R 153
Herring, No. 1 ..iieiiieiiinn.. 156  Water-Lily (Egg} «cvvvvianien 153
Herring, No. 2 ..iviviviininans 156
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AND COMPOTE

FAGE TAGE
Apple Compote ........ RO 163 Peaches .v.vcvnvarermistrtoinara. 162
Apple Delight ................ 163 Peach Compote iivereinss o us . 164
Apple Float ..ovuvivvin.. .. 163 Pineapple ... cvviiiiariinans Ve 162
Apple Sauce, Victoria .......... 164 Pineapple Compote ..-.......... 165
Balked Apples v eenno. ... vv.. 164  Pineapple Souflle ..... rareanas 163 -
Baked Prunes .......... Chaeans 166 Prune Soufflé .ooviiiraiviinan, 167
Baked Ehnbarh +o.ovvnvel.... 165 TPrunes without Sugar ......... 1466
Banapas ....... e beesan. 1561 Raspberry ......... e arearanras 161
Blucherries ..vuvenenn.. brrane 161  Raspberry and Curranis ....... 161
Chilled Bananas .v.oovoven. ... 161 Ripe Tomatoes ..... bt 162
Compote of Pears ........... ...165  Rhubarlh Satce ........ P[5t
Compote of Raspberries ,...... 165 Snowflakes ........ G ra e eennn 162
Dried Fruits .................. 166 Steamed PFPrunes ....... e 167
Fig Sauce vovviniiviinnrnnnn. ., 166  Stewed Prunes ......c.ooiov... 166
Fried Apples ...viennnrvnnennins 164 Strawberries ..ovverevrireneaan., 161
Frosted Apples ..vunn.. Creaaen 163 Sweet Apples, Steamed ........ 164
Grape-frudt oo oeeeevnuns crsen..361  Sweet Entrée of Ripe Peaches. 167
Huckleberry Compote ..... vevr 1By Totti-Fratti ....... i 162
Oranges cvevvvrrrennnnes R 162  Watermelons ..., .. PR 11
MEHLSPEISE (FLGUR FOODS)
Almond Strudel ...... e 184 Huckleberry Dumplings ....... 176
Apple Slamp ...o.iviviernvn... 175  Kaese Kracpfli ...... ek 171
Apple Kugel ..o, 178 EKartoffel Kloesse cvaevivrnnas. 173
Apple Schalet, No, 1 «...o..... 179 Erant Kugel ..o iivviinivinns 178
Apple Schalet, No. 2 .......... 180 Kugel iiiiiriarrsonannsanans 177
Apple Strudel, No. 1 ..........182 Leberknadel ..... e bdraanann 173
Apple Strudel, No. 2 .......... 182  Mandel Strudel ... ..., 184
Bairische Dampinudeln, No, 1..174 Merher Declt coiirinrinrrranens 180
Bairische Dampfnadeln, No. 2..175 Milk Noodles ...... RS VK
Birne Kloesse . cvviiininnnnnnn 176 Neodle Kugel coiiviiiiiiarean 178
Boiled Apple Dumplings ...... 175 Noodle Schalet ,vviveinrvnnnn- 15}
Boiled Macatoni ....vevrvresas 17 Neoodles ......vn.nn, brameaeen 169
Baked Macaroni with Cheese. 171  Noodles and Apples ... ovnnn. .. 170
Broad Noodles covvvveeninreen. 169 Noodles and Mushrooms ...... 170
Carrct. Schalet ,....covivv... 180 Noodles with Butter ....oouu... 169
Cabbage Strudel vvvvrnvnnnn.. 184 INoodles with Cheese ........ ... 169
Cheege Kreplich .........c00 0t 17V Pfarvel ., ....... . 170
Cherry Roley Poley ...c.uv.... 177  Plirvel—Fleischig ...... Creen- 171
Cherry Strudel ... 00rn - v+..183  Peach Dumplings .....vevun. ‘e 176
Dough for. Schalet (Merber Pear Dumplings .v..ververeaas 170
- Dieck) ..., ferarsararrnns v 180 Pear Kugel ... iiiieiiennn. .. 178
Dumplings _for Stew . oeeesa.. 172 Plum Knoedel {Hungatian)....176
Egg Batley or (Geroestete Fer- Potato Dumplings ...ovun.., 173
velselhien) .o iii i i 170 Potato Noodles ... ... ........ 173
Farina Dumplings .....essenoee 170 Potato Pudding, Boiled ,..... .. 181
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PAGE

PAGE
Potato Schalet ...vvvrviaraas, 182 Seven Layver Schalet ........... 181
Quark Strudel (Butch Cheese).184  Shabbas Kugel ......... s 177
Rahm Strudel ............. ... 183 Sour Spatzen ..., 173
Rice otrudel ................., 185  Spaetzlen or Spatzen ......... 172
Rice Kugel .......... R 179 Spaghetti ... e, 171
Savory Maecaroni ............. 172 Strudel aus Kalbslunge ....... 184
Sealloped Noodles and Prunes.. 170 Sweet Potato Pudding ........ 182
Scharfc Kngel ..oovvviiivnnas. 177 Wiener Kartoffel Kloesse ,....174
CEREALS
Apples with Rice ......ouv..... 190 Oatmeal with Cheese .......... 188
Baked Apple with Qatmeal..... 188  Oatmeal Porridge ............ 187
Baked Rice .voovviviviinneany, 190 Pilaf ..o 151
Barley vvvveivinciriininasnans. 189 Palenta ....ovoniirininnrnnenss 189
Boiled Rice . ..vvvinn. e ae e 189 Rice and Nut Loaf ...oovee.... 194
Boiled Hice with Pineapple..... 190 Rice in Milk .,..........c..... 180
Cold Catmeal .o oo iianrinn. 187  Rice with Grated Chocolate ....180
Cornmeal Mush ... vt 83 Bamn i e ....1R80
Directions far Cooking ........ 187  Sauted Cornmeal Mush ........ 188
Eggs Raked in Rice ........ W19 Spanish Rice oovevninnninnaas. 191
Faring «ovevevenanss virrensass 188 Steamed Rice ........ Creenanen 190
Hominy .....ov..-. venrennas BB Sweet Rice L .iveiimivnrnainas. 190
Laws ahbout Ceteals ....cov.v. 187  Tapioca wiviveivoisenvseannrenns 189
TLeft-over Cereals ......c.o.... 191 Wheat Cereals ................ 188
Marmelitta ,,eecvernecacnacranss 189
HGGS

Baked ...civvirmvmimarreaania 194 Omelet for One covrevevnennen. 195
Baked with Cheese ........... 194 Plain Omelet ... ...nivnivann. 195
Baked with Tomatoes ......... 194  Poached with Fried Tomatoes. . 197
Boiled ..... fee e rarrarres .19 Remarls oo, iviiiiiinnnannnrns 193
Corn Omelet . oioreiiairennai-- 199 EKuwm Omelet (..o inninnnnnnn. 196
Curried ......... e R 100 Scallpped ...... S 198
Egg Piquant ...... e ieaseasaaa 197 Secalloped (Fletschig) .......... 200
Egg Rarebit .. ..o ioiiinas 199 Scrambled ... .. i iiieninn 194
Foos 4 la MexXicanz ...oevveesas 108 Scrazmbled with Braing ......... 200
Eggs en Marinade ............ 200  Secrambled with Sausage....... 200
Egos, Poached or Dropped....183 Smoked Brisket of Beef and
Fgzs Poached in Tomato Sauce. 197 Eggs ciiiiiiiiisiiiirainane, 200
Eges with Cream Dressing ....198  Soufflé Omelet ... ... ... ... 198
Eggs with Fresh Mushrooms., 199  Spanish ..... i aena e 199
Fricasseed ..........cco0. ve.. 199 Spanish Omelet ..ooiiaiis, 196
Fried oot iesseseeeeaans 194 - Sweet Almond Omelet .. ... ... 196
Herb Omelet oovviviivrvraraass 197 Sweet Omelet ....oooiiiiiian. 195
Krosphada covvivevevrraarnsons 109 Sweet Omelet for One ...... .. 195

(Continued on next page)
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EGGS-—Continued

PAGE PALRTE
To Keep Egg Yollks ...oevvnns.s 193  Tomato with Egg ..ovivvniansn 194
To Preserve Eges o..vvinenns 193 White Sanice Omelet o.vuiinns. 195

CHEESE
Cheese Balls, No. 1 ........... 202  Delicious Cream Cheese, A ,...202
Cheese Balls, No. 2 ....v..ues. 202 Golden Buck ......... RN~ 1 X
Cheese Bread ................. 203  Green Corn, Tomatoes and
Cheese Fondue ............... 204 I e8E s rs e marsrarransnes 2013
Cheese Omelet .. .ineirveriann 204 Koch Kaese (Boiled Cheese).. . 201
Cheese Soufflé ............... 202 Macaroni Cheese .. ... e e 204
Cheese and Swecet Green Rameking of Eggs and Cheese, , 205

o) 51D - S 204  Rice and Cheese . ............. 203
Cheese Timbals for Twelve Tomatoes, Eggs and Cheese—
Peaple ... . ... i s SRR 202 Hungaran Style ..oooviiiunn. 2015

Cottage Cheese (Pot Cheese).. 201  Woelsh Rarebit ............ E
Cracleers and Cheese ........... 205

BREAD
Arme Ritfer . ......ce.verie... 215 Potato viiiiiiiiciincnainsianes 210
Barches oo iriiiiiiennn.n. 210 Pofato-Rve o iirniivarariaes 211
Bread Sticks ... ... ... ... 214 Ralsinm ..o i, 211
BUns ..ottt ransanraans 214 Raisin or Currant Buns ....... 214
Butterbarches . ... ..., .. ..., 209 Eolled Qats ., ... e s aetesana 211
Buttered Toast ...........c.... 214 Rolls .. viiiiiiiiiirirnunnns 213
Cinnamon Toast for Tea....... 215 Rye (American}, No. 1 ........ 212
Crescent Rolls ............. ... 213 Rye, No. 2 .,..... Cibreaaairaas 212
| (e 207 Tea Rolls oveeriinriiineiennnn 213
French Rolls ... enieiis, 214 To Make Bread .....ocivernnn. 208
L L T = o W 211 Variety Bread ,.vvvrivneernars 213
Grahamm .o es e venonrrrnnnens 210 White Bread ..... Cerearrrarra 200
Home-made Yeast . ..ovviierens 207 Yenst . iaiina R | )
Individual Loaves ....vevvnsnn. 200 Zwiebel Plaiz ... oieiiiirinarns 213
Milk or Cream Toast .......... 215

COFFEE CAKES (KUCHEN)

Abgeruehrter Kugelhopf .......218

Apple Cake or Kuchen ........ 226
Baba 2 la Parisiefliie o.veeseur 220
Berliner Pfamnkuchen ......... 221
Bohemian Kolatchen .......... 224
| 5T - T 219
Bunt, Plain ...cooviiiioiinas 218
Cheap Coffee Calke, A ......... 224
Cherry Cake or Kuchen ....... aid
Cheeca Cake or Pie ..........- 227
Cinpamon Rols ... .. ..eavin.n. 218
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Coffee Cake or Kuchen Dough, . 217

Chocolate Coffee Cake ......... 219
French Coffee Cake vovvevenn-. 219
Fresh Prune Kuchen ........ . 227
Huckleherry Cake ... covitt. 228
Huckleberty Pie v ovvvvneninnan, 228

Kaffee Kuchen (Cinnamon)....

Kindlech +.ovvicieiiiaiaiinins, 223
Krapfen (Purim) ....coveenn.. 221
Mohntorts ..oeeivrreriicianan, 221
Mohn Cakes, Small ,.......... 221
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COFFEE CAKES (KUCHEN)-Continued

FAlGT

Mohn (Poppy Seed) Roley Schnecken . .....iiviennnninens 218
Poley o it i i 220 Sour Cream Kbolatchen ..., .. 224
Mohn Wachtel ............... 221 Spice Roll ...oviriviiinnanas .. 225
Napf Kuchen ........cc0aas. 218 Stollen ... 226
Peach Kuchen o.vovev ool s 227  Tea Cakes, Russian ............ 223
Pocket Books v.ovenrvnneannn.. 219  Topfa Dalkein {Cheese Cakes) .222
Prune Kuchen ..vvvvviirane,. 228 Wiener Kipfel . ivivivnon- 225
Puffs (Purim) .........00000 223  Wiener Studenten Kipfel ...... 223
Rendered Bufter .............. 217  Yeast Krantz ...... R Ve 220
Savaritl . .ociveveanses cereneraa210 Zwieback . 224
MUFBFFINS AND BISCUITS
Baking-Powder ... .voviniiin 2290  Gingerbread, Eggless with
Baking-Powder Batters ........ 229 Cheese ....... e iaaia 230
Balking Powder Biscuits ....... 231 Gingerbread Gems, Eggless..... 233
Bran Bread ... vrienoaaiu 230 Gluten Gems .....veeeene-n A %
Bran Muffing ...oivivevennnins- 232  Graham Muffins .......vonn.. 232
Brown Bread .. ....0ivereannn. 226 Johnnie Cake ........... AR A
Cinnamon Buns ...ovvievavens. 236 Mufins ...t iirare s 231
Cornt Bread ........coiinnnt, 230 Popovers ...iiiiiiiiarsanannns 233
Corn Muffins, No. 1 ,.,..0ae... 232 Rice Muffing ... .. ... ... ..., 233
Corn Muffins, No. 2 ........... 232  Rye Flour Muffing ............. 233
Crullers .. o.vvviensnnans i 235 Spur Milk Biscuits ............ 231
Dough [or Open Face Pies...... 235  Strawherry Short Cake (Biscuit
Doughnuts .....coiiiviannnans. 234 Dough) ot 235
Doughnuts, Freneh oot 234 Waffles, One Egg oovvvveian v 234
Drop Biscttdts ..ovvriiiinernes 231 Walles, Three Egg ... ovvventt. 234
Fruit Wheels . ..oiieiiinrinan. 236  Wheat Muffing ... il 233
Gingerbread .....cviiioiiiinas 230 ‘White Nut Bread ....... R 231
PANCAKES, FRITTERS, ETC.
Apple Fritters .......viiann, 240 German Pancalkes, No. 3 .. ..... 237
Bell Fritters vvvrreeeiearaianaas 240 Griddle Cakes ... ... ... ... 238
BlNEZES v ivvnvrrnrmseacarans 240 Grimslich .. ieiiiaae e 238
Bread Pancakes ..... et 238  Macrotes ... iiaiiii e 243
Buckwheat Cakes ......0vvvea. 237 Matriffontes ...vcveeccecaciass 241
Cheese Blintzes ...............239 Noodle Puffs ........ Ciraaesann 243
Corn Fritters . ..oovvvevecnr....24l  Orange Fritters ........ cernan.241
Dried Pea Fritters or (Erbsen Pineapple Fritters ....ovvv. s 240
Lievanzen} ....... Ce e e 241 Potato Cakes ... ... viaannan. 239
French Pancakes ...ocviiavins, 239  Potato Pancakes ... ..0.0.0. A
French Puffs ...cvvvvvvieaen.s 242 Oueen Tritters ...o.vevavevnn, 241
Fritter Batier ... ..o civravanns 240 Rice Papcake or Griddle Cakes. .235
German Pancakes, No. 1 ....... 237  Shavings (Kraus-Gebackenes)..242
CGerman Pancakes, No. 2 ..., 237 Snip Noodles, Fried ...... RO, 4/

(Continued on next page)
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PANCAXES, FRITTERS, ETC.—Continued

PAGE PAGE
Snowballs (Hesterliste) ....... 243  Sweet Blntzes .. c.iviiiiinnan. 239
Sour Milk Pancakes ........... 239  Vegetable Fritters ............. 241
oquash Fritters .. ............. 242 Windbeutel ... . i ..., 242
CARKES
General Directions ......eeee.. 245  Grafton Layer Cake ........... 247
To Bake ..ooiiiiiininnan... 246 Grafton Small Cake ...... Y. )
Angel Food oo oo iiiiin, 257  Green-tree Layer Cake and
Apple Jelly Cake .............. 253 o 1 252
Apple Sauce Cake ............. 252 (GGerman Hazelnut Torte ....... 262
Almond Cake or Mandel Torte, Huckleberry Cake ......c....... 254
No. 1 oo e, 259 TJelly Roll ..iiinniinnninnns, 257
Almond Cake or Mandel Torte, Koenig Kuchen .............-.. 251
No. 2 i 260 Lady Fingers ..v.vevevnns coen 257
Blitz Kuchen ...... e 250 Lemon Cake vvvviiviniiinnann, 249
Dremen Apple Torte .......... 252 Linzer Torte ..v.vvveverens .o, 202
Brod Torte ...ievininnnninns. 260  Little Trrench Cakes ..ovviiuns, 247
Bunt Kuchen (Baking-Powder). 249 T.oaf Cocoanut Cake .......... 251
Burnt Almond Torte .,........ 261 Marble Cake oiviin e iininnrnn., 248
Caramel Layer Cake ........... 25¢ Mocha Torte...cveevveinein.n. 258
Chestnut Torte ... .vviinen.. 263 Nut Cake . vivervririiinnnas 251
Chocolate Brod Torte ......... 260 Nut Honey Coke ..o vviva-.. 263
Chocnlate Eclairs ... ......... 255 QOne Egg Cake ...vvvvininn, 247
Chocolate Layer Cake ......... 254 Orange Cake ..vviiivinvannsans 249
Choeolate Torte - ..vuvvrnnnes. 261  Peach Shortcake .............. 258
Cmnamon Cake (Baking-Pow- Potato Cake oovriieriianinan. 249
der} i 250 Pound Cake .....cvvreiinn... 249
Cocoanut Layer Cake .......... 254  Rye Bread Torte ............. 260
Coffee Cake, German ,......... 200 Russian Punch Torte ......... 262
Coffee Cake, Quick ...ivvvunn.. 250 Sand Torte .vivrirvvnnniiranas 259
Covered Cheese Cake .......... 250 Spice Cake ..vvvvvrivnrinnans . 252
Cream Layer Cake ............ 253 Cponge Cake v iviiienrrnanrs 256
Cream Puffs ...t 255 Sponge Cakes, Small ..., . ... 256
Cup Cake v iiiiiiriiiiiniane 248  Sunshine Cake ...coveininrann 258
Date Torte ..veveenans vy v 261  Time-table for Baking ........ 247
Dobos Torte .. veiiiiireninns 235 Vienna Prater Cake ........... 239
Dominoces ........ P 236 Walnut Torte, No. 1 ......... 262
Eggless, Butterless, Milkless Walnnt Torte, No. 2 .......... 203
9 S 2533 Waedding Cake .....oovvvvvne 251
Fruit or Wedding Czke ....... 251  White Cake ........icvviinns. 248
CGold Cake (.veeivnnnnt. P 248  Zwieback Torte ,...covvvvvnrnas 268
ICINGS AND FILLINGS FOR CAKES
Almond Teing ... viivinieass 266  Chocolate Glazing ...coviininns 266
Bapana Filmg .. v 267 Chocolate Teing, Unboiled... ... 266
Eoiled Ieing ,..ovneniiinniinn 200  Cocoanut Icing ..ovivirinnrnss 265

413



INDEX

ICINGS AND FILLINGS FOR CAKES—Continued

PAGE FAGE
Coffee Filling viuvrivivannrseas 267  Marshmallow TFilling .......... 267
Cream Filling ........ccoooais. 267 Mocha Frosting .....ccvivuann, 267
Fig Filling svoveeeaviieacanas 267 Nut Felng ..o oo 265
Instaptaneons Frosting ........ 266  Orange Icing ............ e 266
Lemott EXTFAch oeeiviieasrens 268 Plain Frosting .ovvvivrrrinnnes 266
Lemon Jelly for Laver Cake...268 Unbeiled Teing ............ . 205
Lemon Peel ... innines. coeot8 Vanilla Extract ......... Y 51
Maple Sugar Icing ........... 265  White Caramel Tcing o......... 265

PIES AND PASTRY

Apple Custard Pie ... ... ..., 275 Mince Pile vviiiiviaiannnanens 278
Apple Fladen (Hungarian) ....272 Mirlifious ............ Cherenane 274
Apple Pig, No. 1 oooiiiiivinns, 274  Mock Cherry Ple oo iaoves0 279
Apple Pie, No. 2 ... .ivrrnnn.. 274  Mock Mince Pie .....ccohnt 278
Banbury Tarts coveinrveninsen.n 272  Mohntorfe .. i i 282
Blackberry and Currant Pie....276 Parve Cookie and Pie Dough. 271
Blastter Telg ... civiniiinann. 260  Peach Pie, No. 1 ...... e 280
Cheege STraws ..ovvvvivrvvnens, 274 Peach Pie, No. 2 .............. 280
Cherry Pie, No. 1 .. vvviiiinnn, 276  FPeach Cream Pie ... 00000, 279
Cherry Pie, No. 2 «.vivnnnts ... 276  Peach Cream Tatts . .....0ivns. 279
Cocoanut Pie ......... cvnve.0277  Pie Crust {Merber Teig)...... 271
Cocoanut Lemon Pie (......... 277 Pineapple Pie, No, T .......... 250
Cream Pie .o iiiiiiviiana s, 277  Pineapple Pie, No. 2 .......... 280
Fleischig Pie Crust ...... R 270 Plum Pie ... .iviiins, vasers a2l
Fruit Tavtlets .....o0oooao ot 272 Prune Pio .iiiiiicirsarrere-as 280
Grape Pie ..vvvvienrecnnnn....279 Prune and Raisin Pie ......... 280
Grated Apple Pie . .ovvviennnnns 2785 Puff Paste ...ciiariiiieannnns 269
Huckleberry Pie o oovovi o onns. 279  FPumpkin Fie .....c.cviveinnn. 279
Individual Apple Dumplings....275 Rhubarh Ple ..o ieviianas. 281
Lamplichh ..o viiiireiiiarniaas 274 Snowballs :v.iiver-. NI L ¢
Lemon Ple, No. 1 ..ooiiuoi., 277 Strawberry Pie ... iiiiiinaian 281
Lemaon Pie, No. 2 ..o vt 278  Sweet Potato Pie (.. .iaiet. 282
Lemon Tart (Fleischig)........ 273 Tartlets ..o\ iciviiiiacanennens 272
Lingar Tart c.ovverieaiinnnnn, 273 Vieana Pastry fDI' Kipfel ...... 273
Macaroonr Tarts covevivnen.an. 273 Vinegar Ple (.o iiiiiiians 282
Meringue, To Make and Bake..27] Whipped Cream Pie .......... 275

COOXIES
General Directions ..vvve.veea. 283  Anise Zwieback ...........ai.. 291
Almond Macaroons, No. 1 ..... 288  Baseler Lockerlein (Honey
Almond Macarcons, No. 2 ..., 280 Cakes) . vvririniiiiiiia, 202
Almond Marcaroons with Figs..289 Carawny Seed Cookies ......... 200
Almond Sticks ovvvrooiiinins 289  Cardamom Cookles ............ 280
Almond Sticks—TFleischiz .....280 Chocolate Cooltdes ovnnvvininn.. 202
Anise Seed Cookics ..... e 286 Citron Cookies .........cvvvn 2590

(Continwed on next puge)
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PAGE FAGE

Cocoanut Kisses o..ocvuernn... 202  Merber Kuchen ....ovvvennn. ., 224
Cornflake Cocoanut Kisses ....292 Molasses Cookies, Old-Fash-
Croguante Cakes ...veeeunn.. 288 1OMEA v vire e, .285
Date Macarocons ....vvvvvnns., 201 Mother’s Delicious Cookies
D}ltﬂh Stuffed Monkeys ....... 283 (Merber Kuchen) .........., 384
Flllled Butter Cakes ........... 283 Nuimeg Cakes—Pfeffernuesse, .286
(zinger Wafers ................ 201 Parve Cookies ...viiveienn... 287
Hgmburger Cooldes—O1ld Fash- Pecan, Walnut or Hickory Nut

1008 ... e, 284 Macaroons .....ocvievnnnn., 201
Honey Cake, No, Tand 2......, 203 Plamm Wadfers .......ovviviaL. 200}
Honey Corn Cakes ....... verr 287  Poppy Seed Cookies vvuvurn. ... 290
Hungarian Almond Cockies ...2%88 TPurim Cakes ..vveervenannnnr., 287
Hurry Ups (Oatmeal) .........201 Sour Milk Coolkies ...... voana 280
Kindel ....,.......... Cabmanna, 288  Springele ............ e 286
Lebl-:uc.hen .................... 203 Sugar Cookies ,....iveiionn... 283
Lebkuchen, Old-Fashioned ..... 294 Teiglech oot innan,. 287
Lekach . ... ..o ... 203 Vanilla Cookies ... .vueeenn.,.. 285
Mandelchen ........cvevivnn... 202

DESSERTS

Ambrosia ......viiiiiiiinnians 298  Fig Dessert ...... Ch e maenan 209
Apple and Honey Pudding ..... 303  Floating Island ....couveun.... 206
Apple and Lady Finger Pudding2909 Huckleberry Pudding .......... 306
Apple Sltmp ... .o oo ...., JO5 Ice-box Cake ovovniviinnn.n. 300
Apple SNoW ... iieiieiaians. 297 Leaf Puffs .......ccevviivoo., J01
Apple Tapioca Pudding ....... 301 Lemon Puffs ... . .vevia... 300
Auflant ... 30 Lemon Sauce .ovevvieererrnses 301
Bitd’'s Negt Pudding ..........300 Macarcon Island .......... e 288
Elack Bread Pudding ......... 304 Pistachio Cream .......cevvs.. 209
Blane Mange ......ccivvivann. 290" Prune Custard ....... ..., 207
Bohemian Cream ....v.v000..0.297  Prune Pudding ............... 303
Boiled Custard ......0v0ree--0.295  Prune Whip ..., .ovirrernn. 207
Bread Puddihg ........ baeaanan 304  Tudding 4 la Grande Belle..... 306
Brown Betty .. iiiiiiieannns. 303 Queen Bread Pudding ........ 304
Caramel Custard ....0vvevno... 200 Ogeennof Trifles ... ... i, 200
Cherry Pudding ...... Cre e 300 Red Raspberry or Currant
Chestnut Pudding ......ccovvvsn 302 Float vover i e i ee v o 206
Chocolate Cornstarch Pudding. . 296  Rhubark Pudding .......... i |
Chocolate Custard ... ... uvats. 290 Rice Custard ......iiviivenrnan 287
Corn Pudding ...oovvvnvvnnns. 305 Rice Pudding ......iviivvinnes 302
Cornmeal Pudding ...... R 304 Rothe Gritze ... oo nn.. 2497
Cup Custard for Six .......... 205 Sago Pudding with Strawberry
Degsert with Whipped Cream...298 Juice ............ Creraesmans 301
Dimpes Dampes «...ovuvnrerens 305 Scalloped Peaches ..........,..302
Faring Pudding with Peaches.. 302  Strawberries 4 1a Bridge....... 299
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DESSERTS—Continued
FACGE PALGE
Suet Pudding with Pears....... 35  Tapioca Custard ... .covvnn... 258
Tipsy Pudding ... .vivsviven.. 299 Whipped Cream ..., Chairrans 298
STEAMED PUDDINGS
Almond Pudding ............ .. 307  Peach Pudding ................ 309
Carrot Pudding ............... 308  FPlum Pudding for Thanksgwmg
Cherry Pudding ........o0000ns J08 Day i i 310
Date Pudding .....cocivvvienn. 08  Plum Pudding, No. 2 ..,....... 310
Directions for Steaming ....... J¢7  Prince Albert Pudding .........309
Honer Pudding ..........0vun, 310 Prune Pudding ..... Creeiaeans 309
Napkin Pudding .............. 307 Eye Bread Pudding .....cvvvut. 307
Noodle Pudding ......c.cveut. 309  Steamed Berry Pudding ....... 308
PUDDING SAUCES
Brandy Satee co.vvviirnrnnnin. 311 Jelly Satice ... iiiiniiinnnnns 312
Caramel Satce .oooiereneena-. 311 Kirseh Sauce ..o viivnnnn. .. 312
Chocolate Sauce, Nos, 1 and 2..311  Lemon Sauce, Nos. 1 aﬂd 2.....312
Cream Sauce . viveeerirconiaan. 313 Prune Sauce ... ... 313
Foam Sance ....ivvvivnnrueany 311  Vanilla Sauce or Cream ....... 313
Frait Sauce ..oiiiiirrnncsen.s 312 Wine Sauce, Nos, 1 and 2...... 313
Hard Satice ....iiememennian, 312
FROZEN DESSERTS
Apricot Tee oo v, 320 Maple Bisque ..viiveisiiiiinns 318
Apricot Iece Cream ..... e J16  Maple Mousse .....oivviiiinn, 318
Banana Lce Cream ............ 316  Mocha Mousse ... .. cieiinnnn. 318
Biscuit Tortoni, Nos. 1 and 2..317 Nesselrode Pudding ........... 319
Café ala Glace oo.vvrviivninnen- 321 Orange Ige vvrimiiinirnrieases 320
Canned Fruif, Frozen ......... 319  Peach Ice Cream ...vvinvveaen. 316
Cherry Diplomate ..., 318 Peter Pan Dessert ... ... 319
Chocolate Ice Cream, Nos. 1 & 2.316  Pineapple Ice ..o, 320
Coffee Jee Cream ......ucvn--. 316 Pineapple Ice Cream .......... 316
Freezing Creams and Water Preparing Salt ..., ... ..o 315
- 315 Punch Tees oo nrnennnnn. 321
Frozen Cream Cheese with Pre- Raspherry Tee ooovvevvenn it 321
served Figs ..o...oiiiiaa, 318  Rum Fudding ..ooovvvenaiit. 318
I'rozen Custard .....ooovvnn. 316 Strawherty Iece Cream ......... 316
Frozen Puddings, Directions ...317  Tutti-Frutti Ice Cream ........ 317
Trait Sherlhets covviiivicnsens 319 Vanifla Ice Cream, No. 1..... 2315
Lemon Ginger Sherbet ........ 320 Vanilla Jee Cream, No. 2....., 316
Lemon Ice (ou...... veerrresnes320  Watermelon Sherbet .....oo... 321
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PAGE rACE
Candied Cherries, Pmeapple and Fudge oo cananscnan., 323
other Truits ...oveeveeteiaa.. 324 Glace for Candies ...oovvvninon. 324
Dates, Stuffed with Fondant ...325  Qrange Chips ....ovvveveen....324
Dates, Stuffed wﬁ:h Ginger smd Pinoche oo ereriiiirrrmneen.. 323
Nute ........................ 324 Stuffed Dates . ..ovvieenrann.. 324
DiEvinity oo ininrreiaranaa 323 Stuffed Figs ....iiiiiinnne.. 325
Frosted Currants ...coeavenann. 325 Stuffed Prunes ..o iiiaina 325
Fruit Loaf ... ereiiianeense- 324 White Tondant ......... ..., 323
BEVERAGES
Blackberry Cordial ......c.00v 334 TFruit Punch for Twenty People. 331
Blackberry Wine .............. 334  DFruf Juices—Other .......,... .33
Breakfast Cocoa ..ooviiiianan, 328 Glueh (Hot Wine) ... .., 330
Cherry Bounce .....o..vvevannns 335 Hot Chocolate ,.ovviveininan.. 329
Cherry Brandy ......c.00nh.. ..335  Tced Chocolate .........cc00t,. 329
Cherry Syrup covvevernvrnnenns 334 leed Coffee ... ....iviiiinnninn, 329
Chocolate Nectar ovovevanecane. 329 Lemonade in Large Chiantities. . 331
Chocolate Syrup ... ... .. 320 Maraschine Lemonade ........ 331
Clabbered Milk .........cccv.. 332  Milk Lemonade ....cviaian... 331
Claret Cup ..vvirovvrnneana.. 333 Mulled Wine ........... ..., 332
Coffee ... it et 327 Orangeade ......0ivecerinnrnn. 332
Coffee, Boiled ........viiviaan, 327  Fineapple Lemonade ... .... .., 330
Coffee for Twenty Peaple...... 328  Quick Lemonade ... ... ....... 331
. Cold Egg Wine ......... seanas 332  Raspberry Vigepar ....ovvvennn. 334
Cordial ... i, 333  Reception Cocon ....ovvven.. .. 328
Delicious and Nourishing Sum- Russian Iced Tea .............. 330
mer Drink .......... wreenaaa032  Sherry Cobbler .ovvvvvivi, 333
Fegg Lemonade ... oo 000000331 Soda Cream ..o oeiiieinnn. 332
Fgeg Nor .. .. cveentt. ve0r,. 333 Strawberry Sherbet ........... 332
Tiltered Coffee ..oovinninne327 102 cii i i it inea 329
French Coffee ... ..o ... 328  Tea, Russian Style ........... 329
Fruib Drinks ........ brea e 330  Turkish Coffee ... ovv.ivne.. . 327
Fruit Syrups cvveeensenreran.. 334  Unfermented Grape Juice ..... 333
CANNED FRUITS
General Rules (................337 Canned Blueberries ........... . 340
Baked Crab-apple Preserves ,,.339 Cherries ....... ... .. 342
Baked Cranherry or Cherry Pre- Cherries for Pie ....... 342
SEEVES tyererrrreirnnnasnns . 339 Currants .cuovvvevennene. 341
Baked Quinces ..., ..., 339 Gooseberries .......... 341
Baked Sickel Pears ........... 339 Pears ... ...l 342
Canning Fruit, Baked in Owven.338 PRACHES vt vuneernansas 343
Canning Fruit, in a Water Bagh.330 Peaches ,..... Cieaenas 31
Canning i the Preserving Ket- Pineapple ............. 342
12 GRS 343 Fineapple ............. 344
Canned Blackberries ........... 344 Plums Cerbrareranas 343



INDEX

CANNED FRUITS—Continued

TAGE FAGE
Canned QUINCES ..o vvevaivanees 31 Canned Rhubarb ....o.oooe..., 343
Raspberries ...vcvvenn. 340 Rhubarb Ready for Use.343
Raspberries and Cur- Strawberries .......... 341
FAS wvvveviisesreana 34l Sterilizing Jars, etc. ........... 338
JELLIES AND PRESERVES
General Bemarks ooovvvevavaann 345 Neapolitan Jelly ... ..o, ... 348
Teily Glasses—T'o Cover....... e Ouince Jelly oo inenniienen, 348
Apple Jelly o.vviviinnnnnnast, 348  Raspberry Jelly ...vvierinnnnns 347
Blackhberry Jelly ...... cvveeneaaadd?  Raspberry and Carrant Jelly...347
Crab-apple Jelly ......... voreadd8  Strawberry Jelly o.....ovi..s. 347
Cranberry Jelly ...... Criaeaa J9  To Test Jelly Made at Home...345
Currant Jelly .......oiivvnn... J46  Thensils for Jelly Making...... 345
Grape Jell¥y . oveiniveinnnrarans 347 Winter Jelly, A .. vivivirnrans 349
PEESERVED TFRUIT

Amher Marmalade ... ....... 354  Plum Conserve, No. 1......... 356
Apple Butter ... ... .00ea.... 355 Plum Conserve, No, 2......... 357
Apple and Quince Conserve.....355 Preserved Blackberries ....... 359
Cherry Conserve .....cvoihces. 355 Cherries ............ 349
Cherry Marmalade ............ 356 Damson Plums ...... 351
Citron Preserve . .coouvunn. .. 354 Flgs voiivnnn.. .. cve 49
Damson Jam ovveirivanarearas 352 FPeaches ............. 350
German Prune Butter .......... 356 Fineapple ........... 351
Gingered Pears ..ovevvivinenas 362 Quinees oovueervunen. 353
Gooseberry Relish .o...00.0... 362 Strawberries ........ 351
Grape CODSEIVE . .ivvinreerrras 356 Quince Cheese ..veiririineren. 352
Grape Preserves ....ovvevven., 356 Raisin Compote veevvivunnn-. ..357
Tellied QUinces vovevvrmararesas 352  Raspberry Jam ,.............. 352

Marmalade—Directions ...... 354 RKhubarb and Orange Marma-
Orange Marmalade ............ 334 lade i 355
Feach Bufter .......... S ,..357  Spiced or Pickled Apples ...... 358
Peach S¥Iip covvevevnnnrearsns 357 Spiced or Fickled Cherries ....361
Fickled Cantaloupe or MMusk- Spiced Cucumbers ............. 361
melong oo, 360 Spiced German Plums ......... 362
Pickled Crab-apples ........... JO9  Spiced Grapes coovviviiiirreans 358
Flgs vuiveiiviarernnnns 302 Strawberries and Pineapple ....351
Husk Tomatoes ....... 360  Strawherries in the Sun,....... 350
Peaches ... ..v.v.a. ... 338 Tomatoes ....... e aene e 358
Pears ...l 361 Watermelon Pickle ....... e 359

FHIMS erieiniarinanns 360
BRANDIED FRUITS

Brandied Cherries evevevrns.. 364  PBrandied Quinces ............. 364
Brandied Peaches ...o.vvvv.. 363  French Prunes in Cognac ...... 363
Brandied Pears ....vvvverns ceead304 Melange oiieiiii i 363
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INDEX
CANNED VEGETABLES

Directions for Canning .............

VEGETABLES PRESERVED IN BRINE

TAGE
Boiled Beans ..ovviieirnvnnna. 367
Ol cvit i csvvnnnrnasnsrnnnans 368
Early Fall Vegetahles ,..cnvus.. 367

........................... R 1%
‘ rAGE

Mock Olives (Plums)......... 367
otring Beans (Raw) .......... Ja7

PICKLES AND RELISHES

Beet and Horseradish Religh...375
Cabbage Beet and Horseradish

Relish ... eiiieiinnn, vis 3B
Chow Chow .......ccu.. RPN ¥
Corn Relish .oovvreninvenens. 377
Cucumbers in Oil ..... R K
Delicious Mustard IPickles

(Senfgurken}
Dill Pickles for Winter Use....370
Directions for Making Pickles..35%

Green Dill Tomatoes....... o . 370
(Green Tomato Pickle (French
Pickle) ... viiiiiiiirarrvnns 374
Mixed Pickle Dressing ....... 373
Mather's Dill Pickles ..........369
Mushroom Calstip .vveeinerans 377
Mustard Pickle ...vviiiisnasa 371

Pepper Mangoes covveviseares o375

PASSOVER DISHES

Almond Balls for Soup ........ 381
Almond Cake ... viiiiirinanns 394
Almond Hills ..oovivvnnensn. 360
Almond Macaroons ...... R
Almond Pudding, Ne. 1 and 2..3%0
Apple Pudding .........c00h, 3071
Apple Sponge Pudding ........391
Batter Pudding ......vvvvvvvs. JR0
Beefsteak Tie .....ovvvvenvnnns 385
Beet Preserves (Russian) .....3%
Beolas ........iiiinen. RN 231
Birmoills (Turkishy ........... 38G
Candied Lemon and Orange

Pl i i it beras 306
Carrot Pudding .v.ovivennrnnn. 360
Chrimsel, Nos, 1 and 2........ 383
Chocolate Cake ...iiiviinnnn.. 393
Cinnamon Sticks ......vvvvenn. 354

Cocoanut Pudding ., vvevrvnee. . 389
418

Piccaliflli ....... R 7.
Pickled Beans ...vveeviirarnas. 374
Pickled Beetz .vivivavarnss R 7
Pickled Caunliflower ........... 373
Pickled Onions  o.ov e vainnnn 374
Pickled Red Cabbage (Hunga-
rian Stvle) ... Ceaeas 376
Prepared Mustard ....... . V.
Salt Pickles ...... . 7 |
Salzegurken .....ivienus R 7 |
Satterkranut ... veiiiiiaeieean. 377
Small Dill Pickles ....vvvunen.. 370
Sweet Picldes ...ovvviiriiniins 373
Teufelsgurken (Hot Pickles). . 370
Tomato Catsup ...vvvvvens PR .
Tomato Sauce (Chili) ........378
CookIeS veinvenrvrnversanansen 393
Date Cake .o.veviiiirnrrniere.393
Fgoe Marmalade ........... . v o355
English Lemon Stewed Fish.,..382
Filled Matzoth Kleis .......... 382
Filling for Chrimsel .......... 397
Foam Torte .. viivsiivnrnninnns 391
German Puffs ... ... iiean. 385
Grated Apple Pudding ........ 3
Hasty Pudding ......cvvvvinvns 392
How to Set the Table for the
meder Service L..ueieiieaenn 379
Imberlach ......... P e
Eentucky Chrimsel ..... Cereans 384
Kremslekh ... viviiinrinnnn.. 394
iemon Cream Filling ......... 307
Lemon Preserves ........... v 39
Mamouras (Turkish) .. ........ 3R5
Marrow Dumplings ........... 381



INDEX
PASSOVER DISHES—Continued

PAGE

Matzoth Charlotie, Nos. 1 and 2,388
Dipped in Eges, No, 1.384
Dipped in Eggs, No. 2.385

Eirkuchen ........... 385
Kleis, No, 1 ......... 381
Kleis, Na. 2 ......... 382
Kugel oovivnninninnnn 388
Meal Cake ....o0v 00t 387
Meal Kieis, No, 1..... J8()
Meal Kleis, No. 2.....381
Meal Macaroons ..... 385
Meal Noodles ........ J81
FPlum Pudding ,...... 389

witlh Scratnbled Epgs

{ Ueberschlagene

Matzothy .......... 384
Shalet ...... . 14
Spice Cake .......... 387
Meat Blintzes ..., iivean, 387
Mina (Turkish) .....c......... 387
Mock Whipped Cream ........ 396
- Palestine Soup vovviiiiiininn. 380
Pesach Borsht ..........0.t. .. 379

Pesach Cake with Walnuts ., .:393
Pie Crust
Potato Flour Noodles .........38]

PAGE
Potatoe Flour Pudding ......... 393
Fotato Flour Sponge Cake ..,.392
Potato Marbles ... ..0voiv.. .. 387
Potato Plum Kpoedel {Hunga-
TIANY it ivrninrnsrrncnrnnns JHG
Potato Pudding ............... 389
Frunes ..o ieicr i, 395
Prune Blintzes ... vivenit. 3687
Eadish Preserves {Russian
Style ) e e 395
Raisin Wine, Nos. T and 2...... 380
Red Mullet in Cases ........... 383
Rosel, Beet Vinegar ........... 380
Bum Sauce ..ovviviveriennnnnn. 306
Scrambled Matzoth ... vuan.s. 384
Sole with Wine {(French
Recipe) i iiirnnrerenrreea 383
Sponge Cake, Nos. land 2...... 392
Stewed Sweethreads ...... 471
Strawberry Dessert ........... 397
Strawberry Shorteake with Mat-
zoth Meal ... iveoiiiat. 392
SUEAT SYIUD vuviirvnirvrirnnes 29 -
Witle 58116 ... iirainranna. 395
Yom-Tov SoUp voeiiiiierinnas G
Zwiebhel Matzoth ....... P 215t
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A

PAGE

Abgervehrter Kugelhopf ....... 218
Agristoga Sance for Fish...... 44
Ahilado (Sauce for Fish) ..... . 40
Almond Balls ................. 381
Burnt, Torte ......... 261

Cake ............ 259, 260

Cake R L.

Cream aof ......ouv... 21

Hills ........ccoou.... 390

Icng ..oiiiiinis. 266
Macaroons ...,..283, 289
Macaroens ........... Jo4
Macaroons with Figs. 289
Fudding ......... 307, 390

Sticks ... eyt
Sticks—Ileischig .. ... 289
Amastich ,.......... Caee e 0t
Amber Marmalade ............. 354
Ambrosia ... i iiiiee 5, 298
Anchovy Canapés ... .ocevvnn . 2
Anchovy Canapés with Tomatoes 2
Anchovy Sandwiches ..., ceeen F
Anchovy Sauce ....... R 53
Angel Food .....coviviiianns 257
Anise Seed Cookies ........... 280
Appetizers (.. i 1-6
Apple and Honey Pudding. ..., I3

and Lady Finger Pudding. 200
and Chiince Conserve ....333

Baked .............c.... 164
Balced with Oatmenl . ... 188
Buttetr . ovve i iinrnnnens 355
Cake oo, 220
Compote ... ...ooiis 163
Cusfard Pie ... ....... 275
Delight ... ......... ..., 163
Fladen ......cocvinevnnn.- 272
Float v eeedeiinrnennn. 163
Fried oo iinrronnas 164
Britters ovveveeirniiinnas 240
Frosted ...ouav Craee .. 163
Jelly veveenrnairnsannan 348

420

PAGE
Apple Jelly Cake ....... ..., 233
Kuchen ...ovveveeon. ..., 226
FPickled ................. 358
Pie i i e 274
Pudding .......ovvvv. ... 391
SaUCE i, 55
Sauce Cake .ovvvenn.. ... 252
Sauce, Victoria .......... 164
Slump o.oviiiiinnia ., 175
SO v e i rrrr iy, 207
Spiced oo, 358
Sponge Puddng ........ 39
Sweet, Steamed _.....,... 164
Tapioca Pudding ....,.. 301
with Rice .. .ovoviunnn. ... 190
Apricot Tee .o, 320
Apricot Tee Cream ... ..., ... 316
Arday-mmflus ... oo 119
Arme Ritter ......... e 215
Agtichoke, Jerusalem .......... 106
Artichoke Soup .oiveenennnn.., 22

Artichokes, French or Globe. ... 106
Artichokes, French, with Toma-

0] S 107

ABDATAZUS vir i i N 1

Canned ............. 106

Cream of ........... 21

(Hungarian} ........ 109

Salad ... L., 148

ASDIC v i i e 70

Auflauf (... oo 300
B

Baba 4 1a Parisienne . .......... 220

Bairische Dampfiudeln ..,174, 175

Baked Cherry Preserves ...... 330

Crab-apple Preserve,.... 335

Cranbertry Preserves .. ..339

Quince Preserves ....... 339

Sickel Pear Preserves...335

Baking-Powder ........coovu... 220

Batters .vuvvuveas 220



ALPHABETICAL INDEX

FAGE
Baking-Powder Biscuits ....,.. 231
Bunt Kuchen.,.249

Cinnamon Calke. 250

Dumplings ..... 29

CGrerman Coffee
Cake ......... 250
Banana Daihty oovvievnnnnrns.. 155
Banana Filling ..ooovenvnenn... 267
Banana Tee Cream .....oo..... 318
Bananas sevesrearvanrsanennins 161
Bananas, Chilled ... ... ..., 161
Banbury Tarts ..vigiveinnnn.s 272
Barches ....iivieririnnnnnnnn. 210
Barley vt 189
Barley and Vegetalble Soup.,.. 26
Barley Soup «vvrvvrvnnn.., eore 19
Baseler Lockerlein ,........... 202
Bass, Black, Baked ........... 43

Bass, Baked, 2 1a Wellington... 44

Batter Pudding .......... . ... 389
Bean, Black, Soup ........cc..t. 26
Beans and Barlev ............. 137
Baked with PBrisket of
Beef ..ooivviiin i 137
Dried vovvrnran v, 136
Dried Lima, Bakﬂd ..... 137
Green Lima2 ............ 110
(yreen Snap ....... cieea 120
Haricot and Beef ...... 137
Kidney, with DBrown
SaUce civvinias R 140
Pickled .. ....cvennencnn. 374
Spanish .. .ociivinnean. 139
SIrNg ..o iiieaaeaes 128
String, Boiled, Preserved
in Brine vovvvininnnnn. 367
String, Raw, Preserved
in Brine c..iaiinaa 367
String, Sweet and Sour.128
String, with Lamb ... .. 128
String, with Tomatoes. 128
Swreet Sour ... ..., 129

Sweet Sour and Linzen. . 136
Wax, Sweet and Sour..128

Beef, An Fasy FPot Roast of... 83
Boiled, Corned .......... 85
Braised, Pot Roast ..... 77

rAGE
Beef, Breast, Flank with Yellow
Turnips ...eovvvvvst .. &l
Brisket of, Brustdeckel... 78
Brisket of, with Sauer-
kratit L. i 78
Corned {(Home-made) ... 85
Hat, to render vvvvvinnnn. )
Toaf ..ov.uoa.., o 83
Pan Roast .....cciuvinn. YR
Pickled ,......vvvniunn.. 85
Pot Roast ............... 77
Roast ........... s 73 80
Roast, Russian Style ..., 80
Koast, Vienna .......... . &0
Rollgd, Pot Roasted. .. .. .78
Short Ribs of, Spanish... 82
Smoked ... i, 80
Smoked Brisket of, with
Eggs oovvviniiiienn... 200
Tongue, Pickled ......... 75
Beefsteak, Broiled ............. 31
Beefsteak, Fried ............. |
Beefsteak, Ifried with Ouwions... 8l
Beefstealk Ple oovvvvnnonos, 335
Beefsteak to Brol by Gas..... . 80
Beer SoUD oo iiiiar e 24
Beer Soup (Parve) ........... 26
Beet Greens . .vvvervrrrnannren- 107
and Cauliflower Salad ....14%8
and Horseradish Relish ,.375
Preserves (Russian) .....395
Salad ....coienieiinn... 148
Soup (Russian) .......... 27
Soup (Russian) Fleischig., 14
Beets, Baked .. ..o iiiiiiin 107
Balled .o ivieniiiinn. 107
Pickled ..... e eeeeeas 376
Sour Buttered .......... 108
Bell Fritters ... vvinnnernnies.s 240
Benlas .. ovrt i iinrerinannaes OB
Rerliner Pfannkuchen ......... 221
Bernaise, SaUCE ..o rreons 51
Beverages +.....v.. P 327-335
Bird’s Nest Pudding .......... 305 -
Birmoilis (Turkish) ..... RO 386
Birnge KIOBSSE weuvrerorararnen, 176
Biscuit Tﬂftﬂni |--|--|-ilnlll-l-l-l*F""31?
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FPAGE TAGE
Bitla (Russian) ...coivevriones 83  Bread, Potato, Bve ............ 211
Blackberry and Currant Pie....276 Pudding, Rve ........... 211
Blackberry Cordial ............ 334 Raisin ........covienn. 211
Blackberty Jelly ... .. ... cc0t 347 Rolled Oats ............. 211
Blackberry Wine .. ............ 334 Eve (American) ........ 212
Blackberties, Canned .......... 340 Rye i . 212
Blackberries, Preserved ........ 359 Sticks vt 214
Black Bread Pudding ......... 304 Tomake c..ovuuinnn.... 208
Black Olives ...vviiunrnanrans 2 Variety ooovinrennnn. . in. 213
Blaetter Teig .......vvt.. biaraa 206G White oo eiineen oo 200
Blanc Mange .......c..00veens 2596 White and Brown, Sand-
Blintzes ......oviiiiinrnaneane. 240 wiches ................ v
Cheese . iierinnnnens 230 White Nut ............. L2371
Meal ........ virarsesa e Bremen Apple Torte .......... 259
Prune ..... vesennesves-utd  Brod Torte .oerennn .. 268
Sweet ..... eeranans 239 DBrown Betty ... oo ..., .303
Blitz Kuchen ... ..coivvinen. 250  Brown Sauce ..., oo, . 55
Blueherries ... iiiiiinnnan i61  Brown Stock ... ... .o, 14
Blueberries, Caoned ...........340 Brunswick Stew .............. 81
Bohemian Cream ......... v.-.-2979  Brussels Sprouts ...... P 123
Bohemian Salad ..., eiani 149  Riitterbarches ... . ..., 209
Bola v.oveieiiininnnanann veen2l9  BUNS L i e e 214
Bordelaise Sauce ....ooivaenn 56 Cinnamon ................ 2364
Borsht .......ccviiiiiivinnnan., 14 Currant ...............0... 214
Boston Roast ............. T | Raisin ...oovveeeinn... 214
Bouillonn ...cviviiivrivannas v.. 15  Bunt Kuchen ................. 249
Brain (Appetizer} ......... b 2
Brain Salad ........... el 159 C
Braing with Egp Satice........ 67 Cabbage, Beet and Horseradish
Braits, Sweet and Sour........ &0 Relish ..o a. 378
Bran Muffins ..ovevrirrnrnnass 232  Cabbage, Belgian Red......... 115
Brandied Froits .......00v... 363-4 Boiled with Carrots...114
Brandy Satce ... ..viivevnnnns 311 Creamed, New ,...... 114
Braune ¥ehlsnppe ........ .. 24 Filled ..... e 114
Bread ..ovvmrirneninrininnnns 207 Fried ..., cvvinv.., 113
Bram coviivvrniiiniinnn.. 230 Red coveveev ., 113
Brownmn .veveveenrees e e 229 Red, with Chestnuts
Brown, Sandwiches...... C 7 and Prunes ........ 110
COTHL v vierercaanrnnns 230 ed, Pickled, Hunhea-
Crumbs, Prepared for rian Stvle ....... .. 376
Frying .o iiiinranas 59 Salad ...ovvvia L, 150
Dressing for Howl ... ... 103 SAVOY v iiiinnnaiaan.. 123
Graham ..ovovvveiinnnneas 210 savoy, with Rice ... 115
Glafen vuovvnrenaans Cranas 211 Stewed il 114
Individual Loaves .......209 To Boil .oviueao.... 113
Patcakes  ......... veedn 238 Café a la Glacé ., ....... sreaan 321
Potato eevaorsacvanee 210 Cakes o iiiimrssrsnnnninss 245263
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PAGE
Cakes—General Directions for

Making v ivirerarane s 245-6
Cakes, To Bake .......... .o 246
Calf's Brains, Fried........... 66
Calf's Brains, Sour............ 66
{alt's Ifeet, Prunes and Chest-

LS v anranrrtnaressnanss . 69
Calf’s Feet, Scharf ............. 69
Calf’s Foot Jelly vovivviviant. 6%
Calfs’ Hearts ....oovvvevrinnnn. 87
Calf's Liver, Smothered in

OMUOTIS tverustnrotaonnnsnrns 72
Calf's Lung and Heart, Idashed. 73
Canapés v .vivaiennaaiiniainan, 1
Candied Fruits vevesineenanen, . 324
Candied Femon and Orange

T 306
Candies and Sweets......... ...323
Canned Fralt, Frozen .......... 319

"Canned Fruits ............. 337-344

General Rules,..337
Sterilizing Jars,
etc, ...-... PR 56
Canned Vegetables
Canning Fruit Baked in Ovwen. . 338
Canning Fruit in a Water Bath, 339
Canning in the Preserving

Eettle ...oovvvensn. I & &
Cantaloupes, chkled ........... J&0
Caramel Custard .......oc.oiet, 245
Caramel Layer Cake ,......u. .. 254
Caramel Satce ....vivenvecanaaall
Caramel White Icing........... 265
Caraway Seed Cookies......... 290
Caraway Sauce .......... R 56

Cardamom Cookies «v..vvnee...2B6
Carnatzlich { Roumanian) ...... 83

Carp, Paprika ...ovvveienunn. 42
Carrot Pudding ......v... 308, 356
Carrols .ouiiiiriiiineenannnn. 110

and FPeas ....vovvnven. 117

Boiled with Cabbage...114
Compota of, Russian

Style Loiiniiiiiiiiaan 111
Fletish civveinniananes 110
LOMGON 4 verserarsaranns 110

Simmered ...virovense 110

PAGE
Carrots with Brisket of Beef,.,111
Cauliflower ........ G eereasenns 108
Cream of ......... 21
(Hungarian} ...... 109
Pickled ..ot 373
Roumanian ........ 109
Salad ......\.,....150
acalloped ... ... 109
Spanish .....0.00.. 108
with Brown Crumbs. 109
Caviar Canapés ......... P 2
Cereals . vvvivnnnnnrannrens 1587-191
Cereals—Directions ..veeievoen. 187
Cereals, Laws about ........... 187
Celertac ... ......... ke 108
Celertac, Puréeof ... ooivniis, 108
Celery, Creamed .......0.v... .. 109
Cream of ., . ciiiverse, 21
Relish .....conivuves.. 4
Root Baskets .......... 149
Root (Boiled) Salad.,.149
Sandwicles vivrverens. . 7

with Chestnuts (Turle-
Y i e, i41
Cheese ... ... oo ..., 201-205
and Nut Sandwiches.,. 7
Balls vvvievinennenn, 3, 202
Bread ...c.cvviviiannan 203
Cale .. iiviiiiiivnnnns Ly
Cake, Covered......... 250
Cake, Hungarian ....,.222
Cottage ....vcvvvean...201
Fondue ....icviuinn,. ,204
Pie vovivenn.. C v v B2F
POt viivinrannrararnann 201
Salads ..ovvrivinrvnnn, 154
Souffle ..ot A 202
SLEAWS vt ivrnnrenrren 278
Timbals ...... PP | 124
with Macarotu .........204
Cherfies vvveniieeanaraninrainas 342
Brandied ,.ivivvnneans 364
Candied .v.oveurernses i

FOr PIES tovuunos e dd2

Pickled ...vviviiirias 361
Preserved ...vocveines 349
Spiced .oiesiiiieaa 301

423
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TAGE
Cherry Botihee ..oviinrnenenn .. 335
- Brandy .......ccvvvunns 335
Cakte oo e e e 227
COnSEIVe v virirnnnneens 355
Diplomate .....ccvuvv.. 318
Marmalade .......c.... 356
P i iir i 276
Pudding .......... 306, 308
Roley Poley .......... 177
SOUD cveeriarnrornaaans 27
SITUD cevurrnnneraranss 334
Chestiut Pudding ,.....c0nun.s 302
Purée oiviiininanane. 141
Salad .ot 149
Sandwiches . ... ... e
Stuffing covevieiiannes 104
Torte ovvirenrivncssns 263
Chestaouts and Prunes ......0...141
and Raisins .........141
Boyded ..vvviivsinnn. 140
Kogsted . ............ 141

with Celery (Turk-
15h) e 141
Chicken i Ia Italienne ......... 06
a la Sweetbread ...... 68
Boiled, Baked ........ gz
Broiled Spring ....... 92
Brath . ...cvvvvinnn.n. 16
Casserole ...ovvnn.... 02
Curty o ooovnienninnes 05
Fricassee .. ..oy G3
Fricassee, with Noodles 68
Fried Spring ........ 02
Jelited .....ovnnoont 67
Liver Paste ......... 2, 3
LIVETS vuvvvvnrenennan 72
Paprika with Rice ..,. 95
Pressed ........... v 67
Foast vvvieaenriannas G2
Salad . .uvravrrrarnas 158

Salad for Twenty

People civeiiiinnnn, 159
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Sandwiches e veveres i
Sandwiches with
Mayonnaise wesees.. L0

Smothered oveenirass G4

PAGE
Chicken Solp cvvsees o eeaaea 1, 18
Stuffed (Turkish
Style) ..ooeeenn 04
Tamales, Hﬂme*made 67
To Triass .. .vvevanr e o1
Turkish Style ....... . 93
with Rice ... ivuren o3

with Spaghetti en
Casserole (.. vevenan Q4
Chiffonade Salad ...... RPN, ¥ I
Chilli Con Carne ...oiviinee s 05
Chilli Sauce .....0ves e 378
Chocolate Brod Torte. .. ... 260
Cake ...veiniiainnn, 393
Coffee Cake ,........ 219
Coolsles . .eeivinnnnn 202
Cornstarch Pudding. 295
Custard ......... ... 205
Eclaits covivuvns ve. e 255
GIaZIng vovivvevnaen. 266
Hot ....vivvieceinnn. 329
Tce Cream .o.vevans. 316
Teed ...ovn... feaeans 329
Teing, Unboiled ...... 266
Layer Cake (... .o..0. 254
MNectar ... oeiiiarares a2
SALCE .+ o vvirvannsans 311
Syrup coiiiiinna,a. 329
Totte v istenernnnn. 261
Chow-Chow .......ovieiss R ¥
Chtrimsel ..o i i i iinannens R
Cinnamon Cake .ovvuvneeao... 250
Cinnamon Sticks ....vivenn. .. 384
Citron Cooclkies ....... N 250
Citron FPreserves coveeicseraaans 354
Claret CUD vevrivrrimaoneaeanans 333
Cocoa, Breakfast ....... hree 328
Cocoa, Reception ............. 328
Cocoanut, Cornflake Kisses..... 202
TCING tovorionnraannns 265
Kisses vivsvevarsnanns 292
Layer Cake ......... 254
Lemotl Pie ...vvvee. 277
Pie . i iiiiinnsenan 277
Pudding «oovvvnen. G 1248
Cod, Fish Balls ............ vre 48

Cod, Fresh, or Striped Bass.... 40
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PAGTE

Coffee vvvvrrenirrencanrniann. 327
Botled cvvvivviveiarnse e 347

Cake, a2 Cheap +..vvvvn 224

Cake, French ........... 219

Cake, German .......... 250

Cake, Quick ..c..vvvn .. 250

Cakes (Kuchen)........ 217
Filling ..oovvvnvnenien.. 267
Filtered ..o vt 327

for Twenty People..... 328
French «ovvvvvnnn.s PN it

Tee Creaml coveverisrenes 316

Teed vonrven e iiniiaann, 320
Turkish «.o.vvniiinnan. 327

Cold Sour Soup «ovveniieraaina. 27

Compotes and Fresh Fruits., . 161-7

Cansomme ouivrierannannrernsea 15
Coolies ...ovueivirvans 283-204, 303
Cordial ...ivveererannsrersranss 333
Corn, Canned ...... Cerareraann. 112
Cream of, Soup...vv..... 21
and FPotatoes ........... 132
Foitters ...... G er e 241
Green, Tomatoes and
Cheese civvrearararerrs 203
Muffins ...cvvirviivanens 232
pff the Cob ovivvnvnne-n. 111
onthe Cob covnnvvrnnn-. 111
Preserved in Brine .....368
Pudding ....vvvnsrnsens 300
Relish ornr e vnnnanrons 377
Cornmeal Mush ...ovivivrennns 183
Cornmeal Pudding ...... vonnn 304
Crah-apple Jelly .......covvens 348
Crab-apples, Pickled .......... 359
Cracleers and Cheeze..ovvven-t 205
Cranberry Jelly .oovviviivnan. 349
Cranberry S8UCE .veveecreriras 3D
Cranberries, Stewed ........... 55
Cream Filling ... ... o0 267
Laver Cake .......ovvt. 253
Mustard Sance ....v..e. 93
Pie ....... v aeeren 2??
PUfS v evvierrvianonianis 255
SAUCE o vrnreavanansss 313
CB0UD cheieeniee s 22

Soups, How to Make... 20

FAGE
Cream Wine Soup vuvivannn. .. 23
Croguante Cakes ....vvnvo ..., 288
Croguettes, Directions ......... 63
Calf's Brains ....... 64
Cauliffower ......... 64
Chicken ......... 63, 64

Eggplant (Rouma-
AIANY vhreevnian., 64

Meat and Boiled
Elominy vovvennnn, 64
of Fisht ..ovve. ..., 65
Peanut and Rice..., 65
Potato ...ovevnnn.,, 65
Rice .v.ivivess..05, 66
Sweetbread ...... ... 64
Sweet Potato ....... 65
Veal ..oviiinin, 64
CroUONS vee i et rrvaaiaarenrs 30
Crimllers ... veiernan. S L
Crumb, Dressing oo vnn.on. 103
Cuctmber Salad ... .......... 150
Fried ...ooiiviiiat. 112
in Oil ..ovvinnnin... 373
SalCe L verniaa.s veer. D1
Spiced ... .... evaenn 361
Stufled oo nnar e 112
Cup Cake ...oovvviiiiniinisn. 248
Currant Float .......vvvivnit. 296
Currant Jelly ..ooviiiinniine. 346
Currants coavevivnnnan. R 341
Currants, Frosted ............. 325
Cuarry Sauce ....... . &
Custard, Boiled ...ovvvvoien .t 205
Cup, for Six.......... 205
Bgr coieiiciiiaiins, 30
Pieg eevinieiinrinins 270

D

Damson Jam ....oooiiinanans 352
Damson Plums, Preserved......351
Dandelons vee e s irarinrinss 112
Date and Fig Sandwiches....... 3
Calke e iieerernmesn 393
Macaroonis ... i-ciieaiaan 291
Pudding ....vveiivanents 308
Stuffed .. i 324

Stuffed with F::mdanf:.. V325
495
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PAGE

Date Torte ...oovivivonoa, .. 261
Dates, Stuffed with Ginger and

NIES i i i e i e e

Delicious and Nourishing Sam-

mer Drink ..., ., ......332
Delicious Appetizer ..., .. ..., 4
Delicions Cream Clieesze .. .. .. .. 207
Dicliciows Mustard Piclde .. .. 372
Dieszert with Whipped Cream. 208
7= o S 295-306
Deviled Brains ................ 66

Deviled Egps with Hot Sauce,. 4
Deviled Tongue Sandwiches, ... 10
Dill Pickles for Winter Use., 370

il Pickles, Small .....0vn.. .. J70

Dimpes Dampes _............. 305

DIvInIEy i i ine e 323

Dobos Torte ... o e... 255

Dominoes .. vviinei e ienen .. 256

Dough ior Coffes Calee........ 217

Diough for Open-face Pies....,. 235

Dough for Schalet ... ... ... 180

Dotnghouts . onininenna. . 234

Doughnuts, French ... .. ... 234

Drawn Butier, Sauce........., 51

Dressing, Boiled ... ..o a1, 147

Dressings for Salads ..., ..., 145

Drried I'rudts .. vvvrvrnnen v, 1665

Drop Biscuits ...... ... il 231

el e i e 09

Dueck Fat, to Render ......... . 60

Tucly, Roast ...ovuriinnennann., a9

Ducle a4 1a Mode in Jellv........ a0
Dumplings and Garnishes for

SOUDPS . cviiivaracraaaaia s 2037

Dumplings, Apple ... .. RO

Boiled Apple....... 175

Calt’'s Liver ....... 173

Drop voverivennanas 31

Farina ..vev-... 30, 175

faor Cream Soups... 3]

for Stew ...ovinnn. 172

Huckleberry . o.ua.. 176

Peach ..... e 176

FPear .voveiinrnnnns 176

Potato ..ove-rea .. 173

Dutch Stuffed Monkevs .......283

=
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Farly Fafl Vegetables, Preserved

11 BrHAE . cvveverenveronwnns 367
Bep and Olive Sandwiches. ., ... 10
Ege Appetizer . .oovviiiiiian, J

Barley ouvecnrarercavaanns 170
Custard ..o vvieniiniainin 30
Drop (Einlauf) .......... 3
Dumplings for Soup....... K|
Egeless, Butierless, Milkless

Cal vy ee i i nnenr s raees 253
FEgeless Ginger Gems .......... 233
Fgeless Gingerbread with

CHEESE v r i ennrarrranivees 230
Fge Marmalade .....covvivann, 395

NOE i ieinraaennsnnans 333
Rarehil cvvuvernanvns PR 199
Sandwiches ..ot 8 0
Wine, Cold ...oooiiivia, 332
with Tomato ..., 194
Yolks, to Keep .....0.. 193
Egoplant and Baked Tomato...127
Baked ....coovinean.n. 116
Broiled ... ..., e 117
Fried ....coviiniana., 117
Fried in 1, Turkish
Stvle et 117
Roumamianm ........-. 117

Salad (Roumanian)...150
Salad, Turkish Style...150

e T 193
3 la Mexicand cuvvennnnn. 198
Haleed o ... ... i, 194
Baked in Rice ........... 190}
Balked with Cheese....... 194
Baked with Tomatoes....194
Boiled ....civviiiinnen, 194
Curried .. .oty 180
enn Marinade ... L. 200
Fricasseed oviviiiinnnan. 190
Fried ..o i i 194
Piguant ......iuiniiniensn 197

Poached or Dropped...... 193
Poached in Tomato Sance. 197
Poached with Fried
Tomatoes .vveeverevr 197
Scalloped
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. IFAGE
Fggs, Scalloped Fleischig ...... 200
Scrambled ... ... ... 104

Scrambled, with Brains..200
Scrambled with Sausage, 200

Spanish ... ... .00ous. 199
Stuffed ... ... . 5
To Preserve ............ 193 -
with Cream Dressing. ..., 198
Einlauf, For Drop oovvean.. 31
Enchiladas ..verininnniinnnan 85
B BBE v cvusivnrmtnssnsnnnon 63-75
Erbsen Lievanzen ............. 241
F

Faring . ooveeeivrnennnrncanen. 188
TPudding, with Peaches. 302

SOUD weireeaerirnnrons 17
Farsole oo eener i iieani s 138
Farsole Dulee o vnrneianvvnses 138
Fat, to Render ................ 6l
Fig and Date Sandwiches...... 8
| B 2T 3 AU 299
FIHNE o ve i ciieinenaas 267
Sandwiclics o o e 8
RAUCE ottt ittt ssenaeaan 166
Figs, Pickled ...t 362
Preserved .o i i eeanns 349
Stuffed e i it 325
Filled Butter Cakes ........... 283
Filled Lemons ... uveeeainen &
Filling for Chrimsel ... ........ 397
Finnan Haddie ... .. ... ... ... 48

Minnan Haddie and Macaroni,,. 48

Fishh oiiineniirarnnenrmesronnaa 33
Baked .oooiioinnner e 35
Baled, Turkish Style...... 44
Boiled core oo veinrinrennes 34
Brofled .. e 35
Chowder ... ovevniennsaran 2z
English Lemon Stewed....382
Filled, Turkish Style...... 39
FEVITIE vivavevnnrnernsmens 36
Frying, Jewish Method.,.. 35
TEmOn oo i e .36
Marinirte . ... i curaa 46
Piquant ........0cveviinnss 41

Roe, Scalloped

rhor e p b1 140

TAGE
Fish Salad ... uiaina.. 135
malad for Twenty People..136
Sandwiches . ............. 7
Santéd ... ... 30
Scalloped ..., 48.40
Stock ..., R 37
Sweet and Sour .......... 37
Sweet Sour ... ... 36
sweet Sour, with Wine, .. 37
to Bone ... riinnn. 34
to Cléan ... iienivens . 33
to Open ........ Ceee e - 34
to Skin ... e, 34
with Garlic ... ..ovvvnn.. 45
with Horseradish Sauce... 42
with Sauverkraut ..... cee. 43
Floating Tsland ... .iiiennnnn. 206
Flour ... i cenes 2007
Balls, Roiled with
Almonds for Soup..... 31
Brown, Soup ............ 24
Foods ....... baesoa. . 169-185
Flounders, Baked ... oi01 44
Foam Saute v e enrianranrors 311
Foam Torte «oirririiiienenes 3
Freezing Creams and Water
1CES vttt 315
Trrench Dressing oo vvein et 147
French Pancakes ....0vivrve,. 239
French Pufls ... eoivvnennen 242
French Prunes in Comnac...... 363
Fritada ... ..iivmiirirancanans 39
Fritter Baftter ... .. .o cuen. 240
Trritter Beans .ovuveereccneeeeon 32
Frosting, Instantaneous ........200
Frosting, Plain «...ovveeeonn, 266
Frozen Cream Cheese, with
Preserved Figs ,..... 313
Custard ...ovvivennn.. 316
Desserts o vvvena.. 315-321
Puddings, Directions...317
Fruit and Nut Salad........... 155
Cake ........ e 251
IIHKE ven e iinnrraseas 330
Juices .ooiiiiiiiraen 334
Toaf overvrer e ciiaens 324

Punch for Twenty People, 331
427
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PAGE
Fruit Salad ... iieevii ey 154
SACES v vivnurineersnrns 312
Sherbets cvvevrvin e oines 319
SEUDP v ovreansenssrsrannes 27
SYIUDE v virvercnnreman s 334
Tartlets .. ..o inrnen. 272
Vheels ool 235
Fruits, Fresh ........ 00000 161-167
Frying, Directions for ......... 59
Fudge ,...... ke 323
G

Gaensellell v v e iarnnrn-snn. 07
Gansleber th Sulz 4. viiinrnsnr. 70
Gansleber Purée in Sulz ....... 70
Garlic, Salce voeieiin i iiiiarsas 57

Garnishes and Dumplings {or
SOUDSE vavvevnrrrans barea e 29-32
Gefillte Fisch oo o iiivienann 33
Gefillte Fisch with Erg Sauce,, 39
Gefilite Milz (MiltY ... ..o .. 71
German Hazelnut Torte........ 262
German FPancales (ovveveerean- 237
German Puffs o..oveiiiiaiiias, 385
Gergestete Fervelchen..... ... 170
Geschundene Galls o ovvvnvenies Qi
Gewetsh {Servian) ............ 2t
{riblets ........... R Q3
Gingerbread ... o iiieiinia.. 230
Ginger Wafers ...o.inavouns 291
Cxlacé for Candies ...vuivuven.s 324
Glueh ... i iiiii s enrnns R 330
Glaten Gems o n i ceinicavansa 233
Gold Cake ............ e 248
Golden Buck . veen it 203
Goose Cracklings { Grigben}) ... %
Breast, JRoast ..oo.vaen 08
Fat, to Render.,vveness 60
LIver it iiininrrncens 71
Liver Aspic .ivvvvivanen 70

Liver with Glacéd Chest-

FUES v e emnvanvraneennn 71

Liver with Mushroom
Sauee e, 71

.Mfaa-t Preserved in Fat.. 98
Minced, Sandwiches .... 10
Minced, Hungarian Style 59
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Googe Neck, Stuffed .......... a7
Neck, Stuffed, Russian
Slvle e 97
Roast .. .ovenieiiiniens Uy
Smoked ..., i 98
Stewed Pigquant ........ QG
Gooseberries, Canned ..., ... J41
Gooseherry Relish . ... 0t 362
Goulash, Hungarian ........... 82
Russian .....oenan. 82
Grafton Cake, Layvers and Small
Cakes e eiieiaan, 247
Grabham Muffins ..vveeeiin s 232
Grape Conserve .ovvvrrveeeris 356
Tellv wunnerenaacnnnns. 347
Pie i 279
Preserves ...ov.eee-.. 356
Grapefrull cov v iirnencanrass 161
Coclstail ... oo, 5
Salad . ............. 155
Grapes, Spiced ... .o i 358
Grated Apple Pie oo oo 275
Grated Apple Pudding ......... J91
Green Kern Soup . ... v en .. 17
Green-tree Layer Cakes and
a1 252
(zriddle Cakes .....ocvvnveiiian 238
Griehen ......eceieerorernsanns 97
Grmslich ......... G ersreerrann 238
H
Hamburger Steak ......-....... 83
Hard Satce ..oiiivviainn P
Hash, Baked ...... i 34
Hasty Pudding ....... beeeeraan 392
Hecht (Pickerel) ........ovovn 40
Herring, Chopped ... ..ovvv.. 3
Chopped, Baked ...... 45
Creatn of, Soup,
Riseian style ....... 22
Marinirte ... 46
Salad ... i 156
Salt civni e 46
SoUSEd (. iarr i 47
Stuffed ..ot 45
Hesterliste ....coieiiinenanrans 243
Hickory Nut Macaroons....... 291
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TAGE

Hollandaise Sauce ..... 000000, 52

Homing oo vsirisiniraianernans 188

Honey Cakes .o.viiiviviiininnn 233

Honey Corn Cakes vvvinernnn. 287

Honey Pudding .........couh.s. 310

Horseradish and Beet Relish....373

Horseradish Sauce ..o.vvinn.. 56
How to Sct the Table for the .

Seder Service ... aniaiieaas 379

Huckleberry Cake ..., .., 228, 254

Compote .v...,....165

Pie ........ ... 228, 279

Pudding ........... 306

Hungarian Almond Coolies... .. 286

Hungarian Fruit Salad......... 155

Hungarian Goulash ............ 82

Hungarian Vegetable Salad....157
Hurry Ups (Oatmeal Cookies). 291

Husk Tomatoes, Pickled ......360
I

Tee-hox Calte .. vviiiiinerinnas 300

Icing, Boiled ........ femarianaa 265

TIeing, Unboiled ... viveiaoins. 2065

 Teings and TFillings for Cakes..265

Tmberlach .......... waeaaanrean 394

Imitation Pate de Foi Gras..... &
Irish Stew

Tellies and Preserves -......345-349

To Cover Jelly Glasses ..346

To Test Jelly Made at .
Home . oivviiarisrsnens 345

Telly Roll ... ooiiiniiicinrnns 257
Jelly Satce cooveavsresanaanas- 312
Johnnie Cake .oivvivernraninas-230

Julienite SOUD evevenresessarsss 10

e

Kaffee Kuchen (Cinnamon)....217
Kal Dolmar

Kale v\ cisarmnceanascnasanonssna 123
Kartoffel Klocsse .. ovroviooavvs 173
Kedgeree ivnviniiirirnnnianss 47
Kentucky Chrimsel .....0.00h-. 384
Kimmel Sauee .ovvvivans e OO

Ao

KindEI l-ilI"lll-ilil-l-l'-illlll.itiiillzgg

Kindlech .ovivrinsrrnnnccssesse2d
Kirsch Sauce ........ eentssaraal2
Kischlces . .ovvivviviinriiriinns 73
Kischlkes, Russian Style ....... 72
Knoblauch, Sauce ............. 57
Koch Kaese (Boiled Cheese)...201
Koenig Kuchen ....oocevaunin. 251
Kohl-rabl ...oviiivrmiiaiiaas 125
Kohl-rabi with Breast of Lamb.124
Kolatchen oovvveimeniaianinn, 224
Kraus-gebackenes ..... P 242
Kremslekh ...... ienteeararrene 304
Kreplecl, Cheese ....covuvivaas 171
Kreplech, Force-meat for ...... 29
Kreplech or Butierflies......... 29
Krosphada ....oovviivvnnacian,s 199
Kugel oorriiiiiiaii e niinas 177
Apple ... ..., U ¥
Kratf ........ Carbeeaane 178
Matzoth oivverarrrannns 388
Noodle vivvsrinsnrnraans .. 178
Pear ciiiiverraneiraaans 178
RICE s iiiiiiaanrrannens 179
Schatfe ,veieveve.s e 177
Shabbas ,evveviveirannin, 177
L

Lady FIngers «vovvivaraarans LY
Lamb and Macaront............ a7

Lamhb, Breast of, with Keohl-
rabi ...... Cherbererearananens 124
Tamb Chops vovvrcvererinanis 89
Lamhb Stew (Tocane) ......... 88
Eamplich ......vciiieninnnonn. ard
Teaf Pulfs voivninernrnnnannss 301
T.eherknadel ovvreennraiins, 173
Lebkuchen «voevniiinianiana,.. 293
Lebkuchen, Old-fashioned......29%4
Leek Soup i iiiireienienaeanen 23
Teft-over Meat ...ovovavianss a4
. Left-over Cereals a.ocvvvivuannns 191
Lelkach ....... Case e .. ..283
Temon Cake .. ..coviinnvnn.s. 249
Cream Filling ......... 397
Extract ....... Cebarrann 268
Ginger Sherbet ........ 320
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PAGE

Lemon Tee oovivninivnanan.. 320

Jelly for Layer Cake,..268

Feal oovriarinnrnrnran 268

PIe vvvvverronnnans 277, 278

Preserves .ovvvenevinns 366

Puffs .iveverivrsar., . 300

Sance for Puffs........ 31

CalCe vevnannvrrnas ho, 312

Tart (Fleischig) ...... 273

Lemonade, BEeg .., . cnenan.. 331

in Large Quantities, 331

Marasclino ........ 331

Milk oivniiininsnsaaal

Fineapple .oouovnn... 330

Cuick vovnvninninen 331

Lentil, Cream of Soup....... o 23

SAUSLEES v rirvirnnrnnnen 139

SOUP sevwensarvanina 19 20

Lentils, Baked ..........c. ..., 138

e tlICe tv s ot v et immannianmsunan 109

Boiled .. .ouervvvnnnn., 110

Cream of Soup ....... 23

Dregsing for .......... 147

Salad oivuvinrinrananas 148

Sandwiches ............ 7

Lima Bean Salad .............. 151

Lima Beans, Greemt....v.ovven.. 110

Linser Tart ..ooviininiinnne.. 273

Linzen {Lentil) Soup ......... 19

Linzen, Sweet Sour ......... .. 136

Linzer Torte ,.viiiiiriaararas 202

Little French Cakes ........u.. 247

Liver, Kloese ....ocvvvvionn.n. 31

Loaf, Cocoanut Cake ,......... 25l
: L

Macaroni, Baked with Cheese,, 171

Boiled .....0vvuve.. 171

SAVOLY v e rnnrens 172

with cheese .........204

Macarocon Island ....ovvinin.en. 208

12} o - SR X |

Mackerel, Baked ......000erns 45

Boiled, Salt .......... 45

Broiled, Salt ........ 465

Salad ... ..., 157

Salt, Broiled ........ 46
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PACT
Mactrotes ...veiviannes errnrass 243
Ma#nre d"'Hotel Butter ......... 52
Maitre d'Hotel Sauce ......... 57
Mamouras (Turkish) .......... 385
Mandel Torte ..oveneannn.. 259 280
Mandelcheinn .....cvviviancnnnra. 292
Maple Bisque «oivviieaniranan. RIR:
MOTISEE et irannas e 318
Sugar Jeing ....... veu el
Maraschinoe Lemonade .,....... 331
Marble Cake ...vervnreniernnas 248
Marinirte Fish ... .vvviuun. vo. 46
Marmalades—Directions ..,....334
Marmelitta .. .....ccc..., Ceamas 139
Marrow Bones ..... et aanans 74
Marrow Dumplings ......... |
Marshmallow Filling .......... Y
Marshmallow Salad ............ 154
Matrimonies vivevisnrannaas v 24
Matzoth Charlotte ....hvev.. .. 388
Dipped in Egpgs,..334, 383
Firkuchen .....0vvunn. 385
Klels vivrinirnenn. 381, 382
Kleis, Filled .......... 382
Meal Cake ....vuv.... 387
Meal Kleis ....... 380, 381
Meal Macaroons ...... 3RS
Meal Noodles ,....... KEY
Flum Pudding ....... 389
Scrambled ....... ..., 384
Shalet ..... R £
Spice Calke ., .....0vn. 387
with Scrambled Eggs.. 384
Mavonnaise Colored ......... L
© Dressitiy ....hh.... 140
Especially for
Salmon ...... .
of Flounder ....... L56
af Whole
Tomatoes .ouvw...151
White ...ovvrnnns .. 144
with Whipped
Cream ....oocuies 146
Meat Chopped, with Raisins
(Roumaman) ......... &3
Dressing for Poultey..... 103
OIVES vt ravanrreerranan 82



ALPHABETICAL INDEX

Meat Pie o nee s, 84
Substitttes ..vvivneennn.. 139
|17 % - T 77-89
Mehlspeise (Flour Fnﬁds} .169-18%
Melange ...oiiivriiiiiiiiisn.. 363
Merber Deck ...vnivn i, 150
Merber Euchen ....vvvvnvnnes, 284
Merber Telg ..o inenrnn., 271
Meringue, to Make and Bake... . 271
Millk and Cheese, Soup......... 26
Mille or Cream S0UD vvvvsreve.. 22
Milk, Clabbered ..o oo.. .., 332
Milt, Stewed ....... Ce bt ranen e, 71
Mina, Turkish ... ivinana... 387
Mince Pie vvivrvrinrirnennnn, 278
Mint Sance o..vvrvrenninnan s 56
Mirliftous ..vvvevavrs. feraree . 274
Mixed Pickles and Dressing, .. ,373
Mocha Irosting .......... ver e 207
Mocha Motsse . veeiiviernnnn. 318
Mocha Torte ..... e aaeaaeans 258
Moclk Cherry Pie svvvevevnenn. 279
Chilli Con Carne .. ...... 135
| T 76
Fish Chnwder‘ e 22
Mince Pie vvevrovrnnn... 278
Olives ...... P ar e 367
Turtle Sotp cvevieeeren.. 1o
Whipped Cream Filling. ... 396
Mohn Cakes, Small ........... 221
Plastzchen ... ..vvvn... 290
(Poppy Seed) Roley
Poly teieriin i, L 220
Wachtel ......... R 221
Mohntorte ......... R 282
Molintorts ....veeiiiiiiaoas, =221
Monterey Salad .ovvvvnL. 157
Mother’s Delicipus Cooldes., .. .284
Mother's Dil] Pickles........... 369
Mufhns ..o 231
Muffing and Biscuits ... ... 229236
Mualled Wine ..o vininnnennn. 332
Motigatawny Soup coo.oee..n.. 17
Mushroom and Barley Soup.... 18
Mushtoom Catsup .ovvveveoona. 377
Mushroom Satce ...vvvvivrvien. 23
Mushrooms Broiled ........... 128

TACE
Mushrooms, Creamed .......... 120
Fresh, with Eges ..199
Sautéd ........ ..., 121
Sealloped ..., ..., 120
Muskmelons ............ ..., B
Muskmelons, Pickled .......... 3a0
Mustard Dressing .....c....... 147
Pickles ...... e baneas 371
Sardine Paste for

Sandwiches ......... 9
DAUCE vutrernn.s Cae e 52
Mutton Broth ................. 16

Breast of, Stewed with
Carrots ......0oennnn. 89
Chops ..vvunvnnn... .v.. B9
Curried ............... 88

Roast with Potatoes. .. 83
Stuffed Shoulder of ... 89

M
Nahit (Russian Peas) ,........ 140
Napf Kuchen (Bunt) ......... Z18
Napkin Pudding .............. 307
Neapolitan Jelly .........c0..,. 348
Salad ...l 160
Nesselrode Pudding ............ 319
Niagara Salad ................ 1538
Noodle Puffs ................. 243
Pudding .............. 3009
SOUD v vavn. . e 17
Noodles ...irvrinncnnnnnna, 169
and Apples ........., 170
and Moshrooms ...... 170
Broad ............._. 169
for Soup ....ieeoa... 29
Mille ... o ... 173
Scalloped, and Frunes. 170
with Butter .......... 169
with Clicese .......... 159
Nut Cake oveviie i enennns. 251
Honey Cake ............. 263
Nutmeg Cakes (Ffeffernuesse) . 286
and Cheese Relish ......, 5
and Raisin Sandwiches.... 7
| 3 oY= 265
Loaf verrvriinrirerinranns 142
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FAGE
Nutmeg Roast .oeevverrisniri 142
Salad ....eiiviirniiriin, 155

O
Qatmeal, Cold.....ovvvviiinr s 137
Cookies ..oiviiiiasnas 201
Porridge .oviviivnnin. 187
with Cheese voovvarias 188
Dkra, Boiled .. vivnavvniiin. 121

Gumbo (Southern) Soup, 18
(ld-fashioned Hamburger

CooRIes . .eiirimiarernnn 234
Old-fashioned Molasses Cookies.285
Olive Sandwiches .....ccvovits 8

CalCE vvvinusnrencssnanis %

Omelet ........ e reaa e 105

COTIL vvreeernneennrenns 196

Cheese oovviiivenenenns 204

Herb ...ovviievinninnen 157

| =X T%7 1 E P 1596

: COtfHE v ivevsiiaean 198

Spanish ....ovieeiaanns 196

WEEE vt i e 195

Sweet Almond ........ 196

Sweet, for One ........ 195

White Sauce ...t 198

One-Egg Cake .oovivviiinaan.. 247

Omion, Bedled .. oot 121
Chopped, and Chicken

Fat ..ivvememcaaiaiun. 2

. Pickled ....vvuvnns eeus-add

Lt AR [ - 56

Scalloped . ..ovviiiiina 121

SOUD cevimeesenrennaraan 23

Orangeade ... oo iiiirnann.,. 332

Orauge Cake ... o iviiiineres. 249

Chips .vvoviviiinrinnnns 324

Fritters o .vwreeeareines 241

T~ 320

TeIE vee e iraeas 266

Marmalade ............ 354

B3 )1 T=(:T. J 152

Oxtall Soup oo i iiae, 18

Crxtails, Braised ..o, 82

Cyster Plant—Salsify c.vevias 123
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FAGE
Palestine Soup ....vvvvvnan... 380
Pancalces, Frifters, ete...... 237-243
Paprika Carp .vovvvvvivan o, 42
Parsnips vov-veviiiiin i, 122

Parve Cookie and Pie Dough, . 271

Parve Cookies .....ooiaio... 237
Passover Dishes c.ovvveiinonnn. 379
Pea, Dried, Fritters .......... 241
Dricd, Soup .oooviano. ... 19
Green, Purée ............. 25
(Green, SoUD o.--a e 18
Purée ...ovivivriiiinn.n. 140
Split, Soup (Milchig)..... 25
Pens and Carrols ............ 17
S Yoy o TP 117
Green and Pfarvel, .. .. .. 118
Cireen, and Bice ..., .. 118
SUGAL e i iiaariiaean, 117
Peach Butter ... ool 357
Cocktail ..., 5
Compote ..., 164
Creamn Pile ... ........., 270
Cream Tarts ....oo0vvus. 274

Foe Cresm ovvvnnvnnnn. 316
Kuchen ....oovvvveiat. 227

Pie ... . niinia N2
Podding ..ooevioaaon.. 309

Short Cake ...ovvvnnn.. 258

STTUD vvimvarrrornnens 357
Peaches vvnriiiiiinianernrnny 162
Brandied . ... 000 363
Canned ........... 341, 343

Pickled ....ovveinn.. 355
Preserved cuvevrnnsrnn 350
Scalloped .o vvivneinn. 302

Peaars, Canned ... .oooviiiiinnnn 32
Brandied ........... S %
Compote of ............ 163
Gistgered oo iiaaii oy 362
Pickded ... iiiieinn. 361

Pecan Nut Macaroons ........ 291
Pepper and Cheese Salad...... 151
Matigoes oo.iiiiiinin, 375

Safad ... it 152
Peppers, Green ......ooieeovany 118
: Green, Broiled .ovvenss 119



ALPHABETICAL INDEX

PAGE
Peppers, Green, for Salad...... 152

Green, Stuffed with
Vegetables viiies..119
Stewed cviiiiinnian.. 119
Stuffed .......... 115, 119
Stuffed with MMeac.... 118
Stuffed with Nuts..... 119

Sweet Green, and

Cheese o.eivurnanns 204
Pesach Borsht ...t 379
Pesach Cake with Walnuts. .., 393
Peter Pan Desgert vovivvninenn. 319
Prarvel ity 170
and Green Peas ....... 118
Grated Egg for Soup... 30
-Fleischig .............. 171
Picealilli .,.v..... D et ra e 375
Piclrerel oo uiiserinerincaana . A0
Fickle for Salmton cvvvevivene.. 47
T o - 32
Pickles and Relishes....... 360-378
Fie Crust covevevervnncaeaenns. 385
Fleischig ...... pen . 2F0)
Metrber Telg ........ 271
Pies and Pastry .. ..ciocan. 269-282
Pigeon Pie covvivirvinianenn.. 100
SOUD wvuvrrasaanennnas 18
Pigeons, Nest or Squabs........ 100
Pike with Egg Sauce........... 37
Pilaf it arainnan 141
(Turkish Style) ......... 35
(Russian Style) ......... 95
Pimeapple o vvsiarravneneianan 162
and Panana Cocktail. 5
Candied «.ivienennn. 324
Catined ..... .34z, 344
Compote ,viviaanns. 165
Frifters ...cveiviunn. 240
Tee ...... R 320
Tee Cream ooovvvevn.n 316
Pie ciiiiiiniranranes 280
Preserved ........... 351
Souflé .....ovviven-. 163
Pinoche sv.vvisvnvacaaiarisnnn- 323
- Piquante Iish ...... Cerraerane 41
Piguante Sauce ....-cceoiinnn. 53

Pistaclhio Cream .01 200

% bk Fd RFIRE

PAGE
Plaetchen ,......... erenrecerns 29
Plain Bunt ... .ovvvininiain., 218
Plain Wafers ... vvivnnn..s. 290
Plum Conserve ........... 356, 357
Enoedel (Hungarian)... 174
e 281
Pudding .............. .. 310

Pudding for Thanis-
giving Day .......... .310
Plums, Canned ........ e 343
Pickled ... .icivninat.. 360
spiced German ........ 362

Sweet Potatoes and
Meat oo, 123
Poached Egg Sandwiches...:.. 9
Pocket Books ... oviivvnn .. 219
Polenta . vviiiiiiiairannrrnn, 139
Polish Salad ...ovvvvnvnins,. 160
P oDovers v i e 233
Poppy Seed Cookies .......... 290
Potato Balls with Parsley....... 1.3}
Boiled, Pudding ........ 151
Cake ....... R 249
Caker .ovnvvvininen. 132, 230
Croguettas ............., 65
Flour Noodles .......... 361
Flour Pudding ......... 393
Flour Sponge Cake..... 302
Grated Irish, for Soup.. 30
Marbles .....cinvon ... 367
Noodles o.ooovvians ered 173
Pancakes .. ..covuuiinnin 238

Plum Knopedel {(Hun-

GATIALL) v van v e nnns , 386
Pudding ...l 389
Puff ....... P I 1
Puff, Bohemian .........154
Ribbomt sievneinnnns 133
Salad .......coontL. 152, 153
SOUDP verevr e veaaannrns s
Stuffing ... ..o o 103
YLy £ i t:1 - N 135
Potatoes .. ovvvnen e iianienians 129
and Corn ooieveennnns 132
and Pears .......... 133
an Gratin ..ol 131
Baked ............... 130



Potatoes, Boiled .....

ALPHABETICAL INDEX

TAGE
R X 14
Boiled in their Jackets, 129
Creamed ovvvarenvans 131
Curried ... vviverveeata2
for Twenty People....129
French TFried ........132
German Fried
Hashed Brown, Lyon-

FAIEC b armunmosroenos 131
{Hungarian Style) ...134
Imitation New ....... 133
Mashed .. .cieiarrnnn- 136}
NEW vvrsreres PR 130
Roast vevivenannes ....131
Saratoga Chips ..ov.0 131
Scalloped +.vv... . 130, 131
Stewed ...... freraanea 134
Stewed with Onions...133
Stewed, SoUr o,.veesas 133
Stuffed o vvivavernenes 134
with Caraway Seeds..133

Poultry .ooieeiinranes R ¢ ) o 1 3] |

to Cleann v.uunus b 01

to Dress cveevinnararas o1

to Stuff .......- ceesssa103

Pound Cake ....... fa v e 240

Prepared Mustard «ooivevnenans 375
Preparing Salt for Freezing

CFBAINIE ve e et snnrmanennnns 315

Preserved Fruit ........ Ve e3d9-362

Prince Albert Puddmg ......... 300

Frune and Raisin Pie ......... 280

Custard ...oovvnvnrnnn-- 297

Fresh, Cake ..., .0 uu0s, 227

German, Butter ,,.......350

Kuchen . onivninnnennian 228

| m Y = S 250

Pudding ...... comad03, 309

SAUCE v vvervsinransarsas 313

Souflé Lo 167

Whip ...... G eea s nan 207

PIUNIES 2o e e e arssnansansnas 305

and Chestnuts ......... 141

Baled ....iiniiiien. . 166

Steamed .ovivervnnnnea 107

Stewed i a- 166

Stuffed o.rvrerenrnsen 02
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PAGE
Pranes without Sugar .........166
Pudding & la Grande EBelle,,,.305

-1 Lt R 311-313
Puff Paste v iniriiiinnnens. 269
Pumpkin Pie ....... et v 279
Panch Tces oo vvivarininiinennas 321
Purim Cakes .oveivenrinrinun.nn 287
Krapfen ....vivevvnnnnn. 221
Puffs .vivvrieienineann, 223

Q
QOueen Bread Pudding.......... 304
QOueen Fritters ...vviiiiirinnns 241
Queen of Trifles ..., ... 299
(Juick Bernaise Sauce ... v... 51
Quince Cheese ..o.vnvu,.n R K 7
TJelly i iieii e 348
Quinces, Cantied .......ooo.. ... 341
Brandied ............. 364
Jellied ..., .o irraaanas 332
Preserved ............ 333

R

Radish Preserves, Russian Style, 393

Eadishes ... ... viiiianeinion 120
Raisin Compote .ovvnneien..n. 357
e v iivearanrrironnea 56
SHINE o irirre 104

Wine, No. 1...eivuiins, 380

No 2..ieuinann 340

Ratsing and Chestnuts......... 141

Ramekins of Egg and Cheege. 205
Raspberry and Currant jelly....347

Coclfall ...ovvvviuns, 3

Tce o iieie i 321

Tam v irransenns 332

Jelly oo iiiinaiian. 347

Vinegar .o..v.. R K T
Raspberries ..cvviveavvarsannanalfl
and Currants ., ...161

and Currants, .

Canned ......... 341

Canned ......vvvees 340

Compote of ....... 165

Red Mullet in Cases .voovavanns 383



ALPHABETICAL INBEX

TAGE
Red Pepper Canapés .......v.n 6
Red Raspberry Float .......... 296
Redsnapper with Tomato Sauce, 42
Red Wine 501D vvvvevrriarrvns 25
Rendered Butter ......... RPN ¥
Ehuobarbh and Orange Marma-
lade coereiininnnnnn. 355
Baked ......v..v.....165
Cannted vvvvvnnrnneas 343
Canned, Ready {for
UsE iiveriaersnine. 343
Pie .iveivrinniaanin. 281
Pudding .vvvervuna.. 301
CAUCE wuurervacsransas 165
Rice and Cheese ooovviunninnnn. 203
and Green Peas ,......... 118
and Nut Leoaf ..........180
Baled .o iiiiiiieerarnnnas 190
Boiled ....... Gt 189
Boiled, with Pmeappla 1496
Broth tviiiiiiiernarraa 16
Custard ooirivevennnetas 297
im Milkk o e 189
Muffing ....ovviivnnacrs. 233
Pancakes or Griddle
Cakes vivvviniricnennne. 238
Pidding evvvevanrnnanerns 302
Steamed cioviiiiiiiiiena. 100
SWEEL tavvnmarranrannns .. - 160
with Grated Chocolate....190
with Tomatoes .....v.. .. 127
Rolls vivrennmiriiesivannannaans 213
Cinpamon ...... banesna. 218
Cresceiil vovrerisoraanaans 213
French ......... R+ I
Rozel, Beet Vinegar ........... 380
Rothe Gritze ... ovenivetivvnnn. 297
Ruym Puadding ....ooveviianran. 318
Rum Samce oo v inraea. 390
Fussian Dressing ...ovvvevevien 146
Figh Cakes .....uvvn... 38

Fruit Salad ............15)
Goulash ..oovivnvisnie. 82

Jeed Tea ..... ....;...33!]
Punch Torte ..oveenn.. 262
Salad ...... cevefesesns DB

Tea Cakes vevvee-veni 22D

¥AGE

Rye Bread Pudding ........... 307
Rye Bread Torte ..ovvevvesse...260
Rye Flour Muffing ....v0veere.233

DAL v evvrrenrranrenss cereanr 189
Pudding thh Strawherry
JUICE vir i vvnnencnsrns 30%
Salad Dressiﬂgs ........... 146, 147
Salads, Directions for

Maling

1] o R 1"+

to Marinate ......... oo 145
Salmon and Brown Bread

and Caviar Sandwicheg, ©

Creamed ......0evenns, 47
Cutlet .oovianuns A A |
Loal . riiirirciiranas 47
salad ... v 157
Sandwiches ........ vese O
Salsify, Scalloped ....... vernrs 123
(yster Plant ...... cra o123
Salt Pickles ..o vveiieiiinis, 371

Salted Almonds veseranss B
Salted Peanuts ...evvivvvnsies 0O
Salzgurken iiiiesvrerieiriisi 378

4+ & & & g1

Sand Torte veeeriinevrenssnens 239
Sandwiches oovvevrririnsrsrrans 7u11
Saratoga Chips .v.evvvinierans 138
Sardellent voveiininneens verens

Sardellen, or Herring Sauce.... 52
Sardine Canapéds ....vvivviranes 1
Sardine Sandwiches ....... .00 8
Sances for Fish and Vege-

120 0) 1= R 51-53
Sauces for Meats .....ovvvn, 55-57
Saverbraten ... .. erieeraaan.. 78
Satterkramtt ... iiiinnirr e 377

and Brisket of Beef. 78
Boilled ....ooieniat, 113
Sauted Corn Meal Mush....... 188
SAVAFIT 4r v reenenrannenneaanns 219
Schalet (Shabbas Soup)....... 14
Apple, No. 1.......... 179
Apple, No, Z.......... 180

Carrot coviivivrinninn, 180 -
Noodle ,..ivrerrrssen.. 180
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Schalet Potato

................ 132
Seven Layer .......... 181
Schnecken o.ovoiviiinn R~k
Schwem Kloese ......... e 31
Senfeurken oooo... .- R 372
Shad, Balked ..ovvriiiivarisnna 45
Shad Roe oo iiivininaannnran 44
Shavings vvvveeivaiiriensauians 242
Sherry Cobbler . ....cvvivnsnsn 333
Slajita (Roumatian) ...covevoa. 138
Slawe, Cold vvvvenvneinnnas. 112, 150
Cold, Dressing for ....... 130
Hot ooiiieivininnrnnnnss 114
Smelts, Boned, Sauted ......... 42
Snip Noodles, Fried ......... .. 242
Stowhalls ..o viiivantn 243, 276
Snowflakes o.vve ool 162
Soap, to Make ... oo o £
Soda Cream ...ceiiiniinannenn. 332
Sole, Fillet of ... iiviiinss, 43
Sole with Wine (Ifrench
RBecipe) .iieenervriiniennnnnns 383
Soup Meats ...oiiiiiiniine ., 84
Soup Stock, Directions......... 13
White ..vvevann., 14
SOUDS vviienaan G areer e 1327
Sour Cream Dressing ....... 147
Cream Kaolatchen ....... 224
Millk Bisenits .oovvnnnse. 231
Milk Cookies .....veuvs. 286
Milkk Pancakes ..... RO A
CMilk Soup o coviiereenens . 24
Soup {for Parim}....... 20
SPAtZETl v e 173
Spaghetti .ooiiiveiiiiiiinnenn, 171
Spaghetti and Meat ......... .. &4
Spanish Onion Rarebit ......... 121
L5 71
P it 96
RiCe wirnrininnrenn. 191
SAUCE i 53
Spaetzlen or Spatzen........... 172
SPAFZEN . L i e 30
Spice Cake oovveniiiiiiininn, 252
Spice Roll Lo..iiiiiiiiiieinann 225
hery 55 4 Lot 122

Jletschly wuivnaerranass 122
436 -

BAGE

Spinach Soup oo iiiiiei i, 22
with Cream Sauce.....122
Springele ... i eiiiiiiaan,. 286
Sponge Cake .voeueviinn. 256, 392
Cakes, Small ., ... s, 256
Dumplings ., cveeenenas 32

Sguab en Casserole . ovoava.,, 101
Sguabs or Nest Pigeons........ 100
Brojled ......... R 100
mquash Fritters covevvvnainens. 242
Stewed oo, 123

Salard (Turkish Style),153
Steamed Berrv Pudding ....... 308
Steamed Puddings ...oovenun... 307
Stollefl ..t ei ittt n 226 -
Strawberries . ..oviviiiiaarana. 161
& la Bridge....... 200

and Pineapple

Preserves ...... 351

Canned ........... 341

in the Sun ....... 350

Preserved ..., S, .351

Strawberry Cocktatl .o.0vu.s, 6
Dressert ovveinann. 37

Ice Cream .o, 316

Telly oiisiimnane.. 347

Pie (oivviiriinine, 281

Sherbet o.ovni e, 332

Shorteake with
MMatzoth AMeal.....362
Shorteake, Biscuitf

Dough .......nt. 235

String Bean Salad ............ 149
Striped Bass ... v s RO ||
Strudel aus Ealbslunge ..., .. 184
Almond ... v, 184

Apple ool 182
Cabbage oo vviann 184

Cherry ..o vvivrennns 183

Mandel ....ovvevnian... 184

{uarlk: (Dutch Cheese) 184

Rahm .. vveiivsnsncns 183

|36 T - 185
Succotash ........ .ot R §
Suet FPudding with Pears....... 305
Sugar Cookies ....vieiinrnsnas 283
Suar. SYTUP croivvvesssienaas 350



ALPHABETICAL INDEX

PACE

o LT - J 70
Sulze von Kalbsfuessen ........ G5
Sunshine Cake ...vvirieennans, 258
Sweetbread Salad ............. 159

Sauté with Mush-
TOOMS rrvenvrv, s 63
Sweetbreads oo v vnneeiinernn.. 68

Glacéd, Sauce Jar-
diniére with Spa-
ghetti ......... 68
Stewed ... ... 386
Sweet Entree of Ripe Peaches, . 187

Sweet Pickles | ..ovvrnnnenn. .. 373
Sweet Potate Pie ....vvviivnt. 252
Sweet Potato Pudding ........ 182
Sweet Potatoes and Apoples,.... 136
Boiled ......... 135
Candied ....... 136
Fried .......... 135
French Fried,..135

Plums and
Meat .,...... 123
Roast ......... 135

Roast with
Meat ........ 135
Swiss Chard ...... Fearaba e 125
Swiss Creamed Fish ........... 48

T
TaPIOra vuverivnierraneeinaes 189
Tapioca Custard ...... ... ..., 293
Tartare Satce ..o iererar .. 53
Tartlefs or vt rrrireraers 272
TR wurivrnrnvrisnoneresnnrrens 329
Tea Cales, Russ:an ............ 225
Tea Rells ooverniinivanns 213
Ten, Russian Style ............ 329
Teiglech ..oiiviiiiiiiininrens 287
Tenfelsgurken . .oovvvviveinnnen 370
Time Table for Baking Cales. . 247
for Poiling Meats..144
for Boeiling Vege-

tables ......v. ... 144

for Broiling Meats. 1435

for Canming Vege-
tables v.vuaivrenadB3

for Roasting Meats. 143

PAGE
Tipsy Pudding ..... L8 ¢
Toast, Buftered ............... 214
Cinnamon, for Tea. ... .. 215
Milk or Cream.......... 215
Toasted Cheese Sandwiches, . ... 9
Tocane, Lamb Stew............ 83
Tomato, Baked with Eggplant,.127
CatBlUp vveeivneenrns. 378
Cream of ...... A 23
Custards ............. 127
Green, Pickle . ....... 374

Green or Yellow Plum,
Presarves ...... . 358
Purée .... ........u.. 126

Salad (French Dregs-
1537 S 151
DAUCE v e vivrrrrnnnnnss 33
Sance {(Chillty .. ,.... 378
SOUP vavs e inaneaaa 20}
Soup with Rice ...... 26
Tomatoes, Canned, Stewed. ... 126
Creole ivvenvinan.. 127

Eggs and Cheese,
Hungarian Style, 205

Green Dili ......... 370
Fried .............. 126
Fried Green ....... 126
Eipe .....cvvivinun. 162
Scalloped ... ... 126
Stewed ............. 125
Stuffed ...t 127
Stuffed, Cheese
Salad ............ 151
Stuffed, Salad ...... 151
with Rice .......... 127
Yellow, Stuffed..... 4
Tm}gu{: Beiled {Sweet and
SOUL) sevncecnvrnnns 74
Filled «oovvnvneeanaa.t. 74
Pickled Beef ......... 75
Sandwiches .......... 11
Smoked ....oovviiiat. 74
Smathered ,.......... 74
Topfa Dalkeln {Cheese Cakes).222
Tripe 4 la Creole ............. 73
Tripe, Family Style............. 73
Trout, Boiled .....covveveneen.. 41
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PACGE

Tscholnt (Shabbas Soup)...... 14

Tschorba (Turkish Soup)...... 15

Tsimess oo veieiirrsarnrenrnrs 124

Turkey, Roast ... . oiiivinnat. 101
Necly, Stuffed Turkish

Style ooiieee e 101

SOMD vt a s 18

TUurmip SoUpP . .ovvriinaiiin. 22

TUuTNIPS . v ittt ans 124

Boiled ..o, 124

Hashed .......civvves. 124
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Utensils for Jelly Making...... 345
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Vanilla Coclies .......oovvous. 285

Extract ...viverennne. 268

Jce Cream ......... 315-317
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Veal, Breast of, Roasted........ 86
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flower ................ 26

Toaf . et 87

" Reoast ..., 8a

Salad ... ... i 160

Sandwiches .. ... o e 11
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garian Style .. ........ 87

SOUD vt . 20

Stewed ...l . &6

otufied Shoulder of... ... 57

sweetbreads, Ifred ... ... 69

Vegetable Dritters ............. 241

Hash ............... 116

Meat Pie .......... .. 142
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Soup (Milchig} ..... 24

Vegetables ................ L105-142
Directions for Can-

25191 - S 365

General Eemarks,...105

Vienna Pastry for Kipfel...... 273
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Vienna Prater Cake oooouo.. .. 259
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Vinaigrette Sauce ....... e e 32
W
Waffles, One-Egg ............. 234
Waffes, Three-Egg ........... 234
Waldorf Salad ...avevean.,, .. 153
Waliut Macaroons ............ 291
Walnut Torte ....ooonnit. 262, 263
Water-Lily Salad ............. 153
Watermelon Pickle ..... R 359
Sherbet ...... R 1 |
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Wedding Cake ..., ... ... 251
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Wheat Muffins ................ 233
Whipped Cream ....... crvien e, 298
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White Cake ...ovviiinn. .., 248
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Fotndant ........c.cvvnn. 323

Sauce (for Vegetables). 53
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Kastoffel Kloess= ..... 174
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Studenten Kipfel ...... 225

Windbentel ... ... .. 242

Wine Satice ..ovevninn. 55, 313, 398
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Y
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Kranz .. i 226

Yom-Tov SoUp cveveeiiianners 380
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Zwiebel Platz ......... errnee 213









MEASUREMENT OF FOOD MATERIALS

The success of a recipe is often due to exactness in measuring

ingredients, as well as to the care with which directions are
followed.

The recipes in this bock have been compiled in accordance
with the Table of Standard Measurements, which is generally
followed by expert cooks. Experienced cooks can measure hy
sight, but those less expert need definite guides. The Table of
Weights and Measures will be found on the ingide front cover.

Dryv ingredients, such as flour, sugar, spices and soda, should
be sified before measuring. 5ift lightly into the bowl, dip the
spoon into it, lift it slightly heaped, and then Jevel it by sliding
the edge of a knife across the top of the spoon. Do not level
by pressing it

To measure ons-half spoonful, fill and level the spoon, then
divide in halves, lengthwvise; for quarter-spoonfuls, cut the halves
CIDSSWIse,

A cupful is an even cup, leveled off, not shaken down. Ac-
curate portions of the cap may be found by using the special
measuring cups, with thirds and fourths indicated.

The tablespoons, dessert and teaspoons used in measuring,
should be of the regulation sizes, made of silver. The cup
should be the regulation half-pint cup. These cups can be had
in glass, tin, granite and aluminum ware; the measuring spoons
(all sizes) in aluminum ware,

A spoonful of liquid is a spoon filled to the brim.

A tablespocn of melted butter should be measured after
melting.

A spoonful of butter, melted, should be measured before
melting.
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