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. The flrst ed1t10n of the Newhborhood Cook
Book was 1ssued in December' 1912, and ex-
hausted within ten months.

So great has been the demand from all parts
of the United States, that the Council decided
to 1ssue a second edltlon in 1914

R The book has been 1ev1sed and enlarded
"many choice recipes being added, and we hope
for its continued success.

FLORA K. LIPPITT
Chairman Cook Book Committee.
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Thousands of housewives can and will testify to the
efficiency of (Gas for baking. Its cleanliness, economy
and easy control make it decidedly superior to all other fuels.

High winds or sluggish drafts make no difference, as
a (3as Range is not dependent upon weather conditions to
give perfect results.  Just regulate a valve—nothing more—
and you can have a slow or quick baking oven at will.

Success is within reach of all.

PO

In answering these ads, please mention Neighborhood Cook Book.




" What Does Cooking
/Mean?

. Cooking means the knowledge of Medea
and Circe, ]é’znd ,ofr‘;CfSi‘lpyso and Helen, and of
Rebecéa and ‘of the Queen of Sheba.

It means the knowledge of all fruits and
balms and spices, and of all that is hrcaling and
sweet in fields and groves, and savory in meats.
It means carefulness and inventiveness and
\w.a«tch‘fﬁlness; and willingness and readiness of
éppliance. It means the economy of your great-
grandmother, and the science of modern chem-
ists. It means much tasting and no wasting.
It means English thoroughness and French art
and Arabian hospitality. It means, in fine, that
you are to be perfect and always ladies (loaf-
givers), and to see that every one has some-
thing to eat.—RUSKIN.




PutYourWhole Kitchen

into the

Hoosier
Cabinet

You can search the
whole world and not
find anything that
saves you so much
time in your daily
work.  You can sit
down at work with
the ‘‘Hoosier’” and
save miles of steps—
it combines three
big cupboards, a
large pantry, special ,
bins and compart- : ' o
ments and dozens of “YWhite Beaui‘y”
labor saving features The New Hoosier
around a roomy

metal table.

R
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“WHITE BEAUTY” —it fits your Kitchen—
You can have one in your home tomorrow.

You can buy the ‘““Hoosier’’ on terms
of $1.00 weekly

AT NS R
53

In angswering these ads, please mention Neighbtorhood Cook Book.
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Table of Proportions

Two rounded or four even teaspoons ol baking
powder to a quart of flour.

One’ teaspoon of flavoring to one quart of custard.

One. teaspoon of soda to one pint of sour milk,

‘One teaspoon of extract of beef to one quart of water.
‘I“One teaspoon of mixed herbs to one quart of soup

stock. -
One teaspoon of salt to one quart of soup stock or
two quarts of flour.

One teaspoon soda to onec cup of molasses.

One tablespoon of cach chropped vegetable to one quart
~of soup stock.

Table of Weights and Measures

. Three teaspoons equal one tablespoon.
. Two tablespoons equal one ounce.

------

3 Sixteen tablespoons liquid equal onc cup.
L Twelve: lablespoons dry equal onc cup.

Two cups equal one pint.

Two cups butter equal one pound.

One cup flour equals four ounces.

Four cups flour: equal one pound.

One heaping quart flour equals one pound.
Butter size of an- egg equals. two ounces.
Butter size of a walnut equals one ounce.

Four tablespoons liquid: equal one wine glass.
“Two wine glasses equal one g111 ’

Two gills equal one tea cup.

Two; tea cups equal one pint.
- iOne pint brown sugar equals twelve ounces.

One: pmi O‘ranulated sugar equals smteen ounces.
Twelve ord1na1y s12ed eggs equals s1xteen ounces or one
. pound. YN



~ APPETIZERS

“If nature did not give you
That which is yours by right
Just nibble at these dainties
To give you appetite.”

Anchovy Religsh

Cut pieces of bread round. Wash and make the
anchovies boneless; chop them fine. Take a piece of
sweet butter (tablespoon) for one dozen anchovies;
stir to a cream. Put it on the bread. Grate the white of
eggs on top, or the yellow, or use both. Garnish with
parsley.

Artichoke Relish

On small squares of toast, spread’ pate de foie
gras, place artichoke hearts on top, filled with: chopped
olives and mayonnaise.. - = | e

| Artichoke and Shrimps

Take an artichoke which hras been boiled, scoop out
and fill with shrimp salad; serve a small caviar sand-
wich on the same plate. |

Algerian Hors dOeuvre

Select four fine lemons, wipe carefully, cut in
halves and scoop out the pulp. Remove the tough in-
ner 'skin and seeds, and to the pulp add one box of
boneless sardines, and fill shells.

Canape Lorenzo

Chop a medium sized shallot, fry without color-
ing in two ounces of butter; add one tablespoon of
flour, and in one minute one pint of cream. When
hot, add one pint of crab meat, salt, and cayenne pep-
per to taste, and bring to a boil. Cut bread one-
quarter of an inch thick into round pieces and toast
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on one side only. Cover the toasted side with the crab
and spread with a thick layer of butter prepared as
follows:

Mix well together ome-quarter pound butfer and
one-half pound of grated cheese. Powder with paprika.
Put your canapes on a buttered dish, and color in the
oven.

Caviar Canape a la St, Dunstan

Spread caviar on squarcs of hot buttered toast.
Season with a little lemon juice. Put on a slice of
tomato, on top of which is a bit of thick mayonnaise.

Cheese Canape

Toast circular pieces of bread, sprinkle with a
layer of grated cheese, season with paprika, cayenne,
mustard and salt. Place on tin sheets, and bake until
cheese is melted.

Chicken or Goose Livers

Boil livers until very tender, take from water and
mash while hot. Add piece of buiter, salt, pepper,
paprika, Worcestershire sauce, and juice of a lemon.
Sprcad on toast. Put a slice of hard boiled egg in cen-
ter, with a bit of caviar on the egg.

Combination Appetizer

Cover a medium sized plate with lettuce (cut in
ribbons). At suitable intervals arrange the following:
One artichoke heart covered with caviar; one rather
thick slice of a large sized tomato, on which has been
placed a layer of asparagus tips, with: mayonnaise; one
beet (boil and if liked, dipped in French dressing)
scooped out sufficiently to hold one-half an egg which
has been filled with chicken liver postate. Garnish
with a few assorted stuffed olives and a slice of lemon
sprinkled with paprika. Serve well chilled.

Dressing for Crab, Lobster, or Shrimp Cocktail

One tablespoon mayonnaise, one teaspoon Chili
sauce, one teaspoon chopped green pepper, one tea-
spoon chopped pimentos, salt, paprika and a little
vinegar.
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Crab Cocktail
For two large crabs use the following ingredients:
One full ‘cup: mayonnaise, juice of one lemon, one
tablespoon ‘Worcestershire sauce, one-half bottle or a
little more Chili sauice, one large bell pepper and two
pimentos chopped fine, salt, paprika, pepper. This
serves seven people.

Eggs a 1a Russe

Have eggs boiled hard (twenty minutes). On a
lettuce }eaf, place a slice of tomato, then half of a
hard boiled egg. Have caviar mixed with grated onion,
pepper and lemon juice. Spread on the egg, and then
spread with mayonnaise. Sprinkle finely chopped
parsley on top.

Egg Appetizer

Boil eggs hard. Cut a 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 sardellen butter, on which
to stand the eggs. Caviar, mixed with some finely
chopped onion (pepper and lemon juice may be used
instead of sardellen butter), but mayonnaise must be
used over the caviar.

Eggs in Jelly

Make a jelly that is firm, but will quiver, of any
good gelatine, flavored with soup stock that has been
well strained. It is better to make it the day before
in order to have a firm jelly. Arrange slices of cold
smoked tongue cut mediumly thick in the bottom of
a mold. On cach slice of tongue place a poached egg
and allow the egg to cool. Be sure that your eggs are
poached in the rings, are well done, and perfect in
shape. Melt your gelatine and stock and allow them
to cool, not to stiffen, and pour over the eggs, filling
the space. Serve individually on top of lettuce leaf
and decorate plates according to fancy. If liked, serve
with mayonnaise.
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Grape Fruit Salad

Remove from the skin the cells and juice; add a
little sugar, and if desired, chopped pineapple and a
few Maraschino cherrics. Serve very cold in thin
glasses, surrounded with crushed ice, or in fruit shells.

Marrow Bones

Six marrow bones, one teaspoon salf, parsley.
Have your butcher cut the marrow bones three inches
thick and scrape the sides perfectly clean. Place in a
hot oven for six minutes. Salt and send to table at
once. Dress in a parsley bed and serve with toast
points.

Hot Oysters Hors d’Oeuvre

Stamp out rounds of bread two inches in diameter
and one-fourth an inch thick. Spread these with but-
ter and brown them in the oven, or in a frying pan in
a little hot butter. Spread with anchovy paste, and
on the paste set a smali piece of bacon, hot and broiled
to a crisp. Over the bacon set a hot broiled oyster.
Spread with maitre d’hotel butter. Sprinkle the oys-
ters with a very little finely chopped parsley and serve
at once.

Filled Lemons

Cut lemons basket shape, scoop out and fill with
asparagus tips and pour mayonnaise over them. Serve
individually, and around the lemons put a sardine, an
olive, and some caviar, and serve on greens.

Oyster Relish

Choose fine ripe tomatoes, skin and take out cen-
ters. Fill with a dozen blue point oysters, some finely
chopped celery, a dash of tobasco sauce, a little lemon
juice, and a pinch of salt. Place each: tomato on a bed
of lettuce leaves, and cover with mayonnaise.

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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Canned Pears, Stuffed

Fill the open spaces in canned pears (halved)
with preserved ginger, cut fine. Place pear on crisp
lettuce leaves. Surround with whipped cream, gar-
nish with' thin slices of preserved ginger. Canton gin-
ger is the best.

Plaza Appetizer

To each person—one hard boiled egg. Remove
yolk without breaking white, and refill with caviar and
a bit of minced onion. Put top of egg on again. On
each plate place one crisp lettuce leaf, on that a small
square of toast, on which is a heart of artichoke. Place
the filled egg on this, and last, a sardellen which has
been separated and cleaned.

Shrimp, Anchovy, Caviar Canape

Have ready round pieces of toast. Spread them
carefully with caviar. Chop the yolks and whites
separately of two hard boiled eggs. Put a row of
chopped white around edge of toast and then the
chopped yolks. On the top of each canape place three
whole anchovies and one shrimp. Garnish with a bit
of parsley and lemon. Serve on lettuce leaf.

Tomato Aspic With Shrimps

Can of tomatoes, two teaspoons sugar, one-half
bay leaf, salt, pepper, paprika, parsley. Boil for a few
minutes, strain, and add to one-half box Knox’s gelatine
dissolved in one-half cup boiling water. When slightly
thick, mix with half pound of shrimps, and fill indi-
vidual, or one large mold. Serve on lettuce leaves with
mayonnaise.

Watermelon and Canteloupe Balls

Select ripe, sweet melons; cut the meat of same
with a potato cutter (used for cutting small round balls)
and chill. When ready to be served, arrange in high
stemmed glasses, and pour over champagne, or other
sweel wine. Can be used for luncheons or dinners. °
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Schacht Cockiail
(Hotel Portland)

One oyster, one clam (hard shell), two crab claws
on lettuce, caviar on lettuce, one piece of lobster, two
anchovies, a teaspoon of minced onion, one-half
lemon. Serve on ice.

Westphalia Ham and Chicken Salad

Make a cornucopia of Westphalia ham (tie with
a colored ribbon to match table decoration). Fill with
chicken salad.

Salted Pecans

Immerse the nuts in water for a few moments, then
drain and dry thoroughly. Put them into a baking pan,
and add one-half ounce of butter to one pound of nuts.
Sprinkle liberally with salt. Put in a moderate oven,
shifting the nuts every few moments, until crisp, then
sprcad on soft paper to cool.

Salted Almonds

Blanch and dry the nuts thoroughly. Put them
into a baking pan, allowing one-half ounce of butter
to a pound of nuts. Sprinkle with salt, and put into
a hot oven, gradually lessening the heat, and turning
them frequently with a spoon until a golden brown.
Renlnove from the stove, and spread on soft paper io
cool.

Porfland Taxicab Co. Main ©&. 50¢ 1st mile, 46¢ each exira mile



 BREAKFAST DISHES

“I like breakfast time better than any other mo-
ment of the day, no doubt has settled on one’s mind
t’{len, and it presents a clearer mirror to the rays of
things.”

CEREALS

Table for Cooking

Use one teaspoon salt to one quart water. In using
prepared cereals, cook them at least twice as long as
the time given on the package.

~ Rolled wheat, roll‘ed{},oélts, rolled barley: Two to
three cups' water to one cup meal. Cook one hour.
Cornmeal and coarse oatmeal: Four cups water to
onc cup meal. Cook two to three hours.

Fine hominy: IFour cups water to one cup meal.
Cook one hour.

Cream of wheat, farina, germea, wheatine: Five
cups water to one cup meal. Cook one-half hour.

Wethod of Cooking

1. Measure water and put in upper part of double
boiler. Put on stove to boil.

2. Add salt, and when boiling, sprinkle in the re-
quired amount of meal, stirring all the time to prevent
lumps.

3. When thickened, put into the double boiler and
cook the required length of time. Do not let the water
in the lower part of boiler boil away.

4. Serve with milk or cream.
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Baked Eggs

Butter a muffin pan. Break an cgg into each com-
partment, being careful not to break the yolk. Put
on ecach egg a bit of butter, a little salt and pepper,
and bake in the oven from four to six minutes. Nice to
serve with a crcamed shrimp gravy.

Eggs Buckingham

Make slices of milk toast, and arrange on large
platter that can go into the oven. Scramble eggs, leav-
ing slightly underdone. Pour over toast, and cover top
with grated cheese or catsup. Return to oven, and if
cheese is used, let remain in oven until cheese is
melted. If catsup is used, just leave in oven long
enough to harden eggs a bit.

—
INSIDE
PARAFFINE

Olden

A Od Cereals

are Guaranteed

to be pure, clean
and wholesome.
Give the children

a chance to enjoy

GOLDEN ROD
Oats
Wheat Nuts
Pancake Flour
for Breakfast

Send 2 cent stamp
for our Receipe Book.

In answering thése 'ads, pléase mention Neighborhood Cook Book.
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0

Creamed Eggs

Melt one teaspoon butter; add one-half cup sweel
cream, salt and paprika. When hot, slip in four eggs,
one at.a.time. When they are set, sprinkle with grated
cheese, lay each egg on a piece of toast, pour over the
cream, and serve at once.

Eggs in a Nest.

Scparate the white of an egg from the yolk. Beat
white stiff and dry; put it-in.a cup or small bowl, and
make in the top of it a. hollow the size of the yolk.
Then put the yolk in carefully, and cook in-a.covered
saticepan, containing boiling  water; until the white is
firm (about two minutes). Serve'in a cup.

Eggs Vermicelli

Two and one-half tablespoons butter, two and one-
half tablespoons flour, one and one-half cups milk,
one-fourth teaspoon salt, one sprinkle pepper, four to
six slices toasted bread, three hard boiled eggs. Make
a white sauce of the first five ingredients. Chop whites
of eggs, and add to white sauce. Pour over toasted
bread. Press the yolks through a strainer, and sprinkle
over the top.

French Toast

One egg, one tcaspoon salt, one cup milk, four to
six slices stale bread. Beat the egg lightly with a fork,
in a shallow pudding dish. Add salt, cinnamon and
milk. Soak the bread in this until soft. Turn the
slices by putting those underneath on the top, and dip
the custard over them, being careful not to break them.
Have a griddle hot and well buttered. Brown them
on one side, and then put a piece of butter on the top
of each slice, turn, and brown on the other side. To
be eaten hot with butter, or with sugar and cinnamon,
if desired.

German Toast

Dip slices of stale bread in sweet milk, and ‘then =

in beaten egg. Fry in hot butter. When fried, sprinkle "
sugar and cinmamon on top. ' oo 0 DO
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French Pan Cakes

One cup sifted flour, one saltspoon salt in flour,
four eggs, one cup milk. Separate the eggs, beat yolks,
and put in flour. Then gradually add milk, and mix
to a smooth paste. Beat whites of eggs to a very stiff
froth, add to batter, and put small spoonfuls on griddle
pan. Spread cakes with butter, shake sugar and cin-
namon over them and serve hot.

French Pancakes II

To the beaten yolks of four eggs add one-half tea-
spoon salt, two teaspoons sugar, one tablespoon melted
butter, one cup sweet milk, Pour this mixture on two-
thirds cup flour into which one-fourth teaspoon
Crescent baking powder was first sifted. Beat to a
smooth batter. Add remainder of the mixture and last
the beaten whites of the eggs. Fry in butter, using
about three tablespoons at one time. Spread all over
the pan. Fry a nice brown on both sides. Spread with
butter, then jelly, roll and sprinkle with powdered
sugar. If preferred, just use sugar on the inside or
roll and send to table, serving syrup with them.

Crerman Pancakes
(Mrs. Nettie Koch’s)

Use a large skillet, about three inches deep. Make
a thin batter of about one cup of milk and a tablespoon
of flour, and break into this three whole eggs, beating
well. Take a slice of butter about one-half an inch in
thickness, melt and when hot pour into it the above
batter; when brown, use a large cover to fit over the
skillet, and turn the omelet on this cover. Add more
butter and return the omelet to brown on the other side,
keeping. the cover on until the omelet is done. . Serve
on a hot platter and sprinkle with powdered sugar.

ERNR R ‘German Pancakes

One cup flour, one cup milk. Make into a smooth
batter; break in six eggs, one at a time, and a pinch: of
salt. Heat a medium-sized frying pan, grease well, put
in about three cooking spoons of the batter. Fry
brown on one side; turn and put in a hot oven. Cook
until well puffed up and brown.. Serve with sugar,
syrup, jelly or honey.
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Graham Gridle Cakes

One quart graham flour, salt, one teaspoon Cres-
cent baking powder,, thre¢ eggs, and milk enough to
make a thin batter., Have griddle very hot and well
buttered. . - .
T German Omelet I

' Yolks of two eggs beaten light and mixed with one -
teaspoon sugar, one-half teaspoon cinnamon, one ta-
blespoon cracker meal, one saltspoon salt, added to
whites beaten stiffly. Mix all ingredients well, and fry
in well-buttered pan. -

e ,B,ic91Wa,ffi'es
~To one quart milk add: one-half teaspoon salt, one-
half cup sugar, two teaspoons Crescent baking powder,
three eggs beaten very lightly, one-half cup melted but-

ter, onc cup cold boiled rice. Add sufficient milk to
make a thin batter. Bake on waifle iron.

Chicken Livers ,.
(Mrs. Nettie Koch’s) o

Wash the livers, drying them thoroughly. Season
with salt, pepper and ginger, and roll them in flour:
Take half quantity cacly of butter and goose fat, let it
get very hot, then brown quite a lot of thinly sliced.
onions in the same. Add the chicken livers, turning
constantly until done, which will require about six

LY

minutes.
Scrambled Eggs o
Put one tablespoon butter into a hot frying pan to
cover entire pan. Break and stir (not beat) six eggs.
Add salt and pepper. Put in hot pan, and stir briskly,
taking care not to overcook. Turn on to hot platter.

Shirred BEggs

Butter an egg shirrer or a small vegetable dish.
Cover bottom and sides with bread crumbs. Slip in an
egg, and cover with seasoned bread crumbs and a little
catsup. Bake in a slow oven until crumbs are brown.
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Wood and Coal

ERTON FUEL CO.

13th and Overton Streets
Main 65 A1665
YARDS AND BUNKERS:

13th & Overton Sts. Mississippi Ave. & Jessup St.

1650 Williams Ave.

PJamascus i

Damascus Creamery

~ PORTLAND, OREGON

For Better Cooking

USE

Sutter
ALWAYS PURE
Ask Your Grocer

v-.(In_,answe?iné.,'\fh’e's'e ads, please . mention Neighborhood Cook Book. )
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Shredded. Wheat Biscuit
(F01' B1 eakfast)

Walm the blscull in the oven lo resiore crispness.
and don’t burn.” Pour hot milk over it, dipping the
-milk over it until the shreds are swollen Then pour
a’ little cream over the top of the biscuit, or serve with
cold milk or cream, according to the 1nd1v1dual taste.

Matzos Meal Pancakeg

Use two eggs for one person. Separate the whites
from the yolks of two eggs. ‘Add pinech of salt to the
whites and beat stiff. Beat the yolks, adding when
light ‘one teaspoon matzos meal or cracker crumbs.
Stir the whites lightly through the yolks. Pour into
a well-buttered frving pan. Dot bits of butter on
top, and when nice and brown, turn. Put butter, sugar
and cinnamon on top, and serve 1mmed1ate1y

. Matzos Pancakes

| Soqk about” tln ee matzos. Press out all the water,
rub to a cream. Add pinch of salt, three tablespoonb
sugar, one-fourth teaspoon cinnamon, little grated
lemon rind, two beaten eggs, a few chopped almonds.
enough matzos meal to thicken the batter, Do not get
it too stiff. Fry like hot cakes, a spoonful at a time,
in dood buiteI Selve with sugar or syrup.

- Omelet au Fines Herbes

Two green onions, three sprigs parsley, a little
celery, four eggs, salt, pepper, two tablespoons milk,
butter. Chop onion, parsley and celery very fine. Beat
eggs in a bowl, add salt and pepper, milk and the
chopped greens. Put butter in irying pan, and when
hot turn in eggs and let set. When one side is llo'ht
brown, double half over, and serve hot.

NORTHWESTERN ELECTRIC CO., Portland, Oregon



94 NEIGHBORHOOD COOK BOOK

e e i ¢ om— | — T T T X et

Omelet

Four eggs. Add to well beaten yolks onc small
cup milk, one teaspoon flour rubbed smooth in some
of the milk; lastly, well beaten whites. Have skillet
hot, put in a tablespoon of butter, and pour in the mix-
ture. Cook until it begins to thicken. Then put in
oven, and bake to a delicate brown. Fold over, and
turn out on a heated platter.

Puffy Omelet

One egg, onc teaspoon water, one teaspoon butter,
one teaspoon sugar, little salt. Beat yolk, then add salt,
sugar and water. Beat white of egg stiff, then fold
into yolk mixture. Turn into hot butitercd omelet pan,
cook over moderate heat until slightly brown on the
bottom, and set in moderate oven until baked througt.
It is cooked when firm to touch. Fold, turn out on
hot buttered platter; serve at once.

- Plain Omelet (for one person)
. Two eggs, three tablespoons milk, a little salt. Beat
yolks and whites of eggs separately. Add milk to
yolks, and fold in the whites of eggs. Put a piece of
butter in a spider and heat. Then pour the mixture
in, and let cook for six minutes.

Maryland Panned Oysters

. One heaping tablespoon butter, one dozen large
oysters, one wine glass sherry, two slices toast. Put
the butter in a saucepan over the fire; when brown

throw the oysters in and stir till the edges curl. Dust .

with pepper and add wine glass of sherry or Madeira.
'Tv1‘11jr; the oysters, out on the toast, and serve hot.

Poached Eggs on Toast

. Have a shallow pan two-thirds full of boiling
‘water, salted, allowing one teaspoon salt to one pint of
water. Put a slightly buttered muffin ring in the water.

Bréak eggcarefully into cup, and slip info muffin ring -

(in the water). ‘Water should cover egg. When there
is a film on the top, and the white is firm, carefully
take up. ring and egg with: a buttered griddle cake
turner, and place egg on piece of toast. B |

Ay

Yoy e s
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Southern Rice

Into four quarts of boiling water put one cup of
rice and one teaspoon of salt. Let boil twenty minutes.
Remove from stove, put in a large strainer, and wash
thoroughly with plenty of cold water. Stand over a
pot of steaming water, and let steam for fifteen min-
utes. Serve with cream.

Tomato Omelet

Skin two or three tomatoes, cut in slices, and fry
in butter. Beat up three eggs to make omelet, and
season with salt and pepper. Warm some butter in a
pan,. put in:eggs, stirring well to keep from adhering
to pan, and then mix in the tomatoes.. Turn out omelet
on plate, doubling it in two. Another way is to roll
up the tomato in omelet and serve with tomato sauce.

Waffles I

Two cups flour, two teaspoons Crescent baking
powder, two teaspoons sugar. - Work into all of this a
large tablespoon of butter, a pinch-of salt, with two
- beaten eggs and one and one-fourth cups milk.

Waiffles IT

Two eggs beaten scparately, three-fourths cup
melted butter, four cups flour, two teaspoons Crescent
baking powder, sufficient milk to make a thin batter.
Use three tablespoons batter to a medium-sized walffle
iron. The iron must be hot and well greased. This
makes a dozen large crisp waffles.
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Olympic Flour

‘ Oly mpic Pancake Flour
 Olympic Wheat Hearts

o ympj_c Cake and
Pastry Flour

W

THE PORTLAND
FLOURING MILLS CO.

In answering these ads, please mention Neighborhood Cook Book. .



BREAD

“The very staff of 11fe '
The comfort of the husband the pI‘lde of the W1fe ?

Bread was.one of the earhest foods of man, bemﬁ
used long before history was written. The first men-
tion we hnd in the Bible in Genesis, in the words of
ﬁxbra;lam to the angels “T will fetch a morsel of

read.”

In Switzerland, in the plehlstorlc tlmes stones
for grinding meal and baking bread;, and cven the
bread itself, in the form of round- oakes have been
found. The Egyptians knew the art of bread -making,
“and baked loaves and cakes in great variety .of form
and flavor. One ancient Greek writer names smty-two
kinds of bread in use. In Rome there were many
bakeries.

In our own day, bread is found in a variety of
forms, many nations having a characteristic way of
mixing it and baking—such as black bread of Germany,
oat cakes of Scoﬂand rye cakes of Northern Sweden,
baked only twice a year, and the Passover cakes or
unleavened bread of the Jews.

* Bread forms the staple food of a large part of the
human race, and is often the only subs1stence of the
poor.

It should be palatable, nutritious and digestible.
To fulfill these conditions, the flour must be rich in
nutriment, the bread light and porous, and the baking
develop the flavor, and render the food materials as-
similable.

Wheat produces a nutritious flour, in which the
starch is in a digestible form. It has a further advan-
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tage over other grains; the kernel can be easily sepa-
rated from the chaff; it is grown in almost every part
of the world.

The earliest form of bread was made simply by
mixing flour and meal with water, and baking it into
tough hard cake.

The earliest method of producing light bread was
by yeast. It is still the most satisfactory.

The ancient leaven bread was made by mixing
flour and water together and letting it stand until fer-
mented, and in some places, salt-rising bread is still
made that way.

Yeast is a tiny one-celled plant, about 1-2000 of
an inch in diameter, belonging to the class of budding
fungi. In a certain temperature there appears in each
one of these yeast cells two, three or four rounded
bodies called spores. These expand and burst, and the
spores are set free as new cells, to produce a new gen-
eration of yeast. Yeast requires food, like other living
things. Moisture, oxygen, some nitrogenous matter,
salts or mineral matter, and carbohydrates, especially

sugary substances, are needed for the growth. Tem-
perature is also important, 70° to 85° F. being most" : -

favorable.

Three kinds of yeast are used for bread-making: -

liquid (home-made or brewers), dry, and compressed
yeast. :

Liquid yeast is prepared from potatoes, sometimes

with the addition of hops, sugar, and enough yeast to

start fermentation. Dried yeast finds its sale among
those too far removed from markets to procure fresk -

yeast.

Compressed yeast, a most popular form, is a by-
product in the manufacture of whiskey. It is prepared
by skimming the masses of yeast from the surface of * -
the fermenting liquid, sifting it-and washing it repeat- -
edly with fresh water; starch is then added, and itis
formed into cakes of different sizes and wrapped in . -
tinfoil. A fresh cake is essential for good results. . =

i o R N S PRIPT R N
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Baking Powder Biscuits

) One tablespoon buﬁel‘, one tablespoon kaola; mix
with two cups flour, two teaspoons Crescent baking
powder, salt; add enough milk to make a light dough.
Roll thin and bake in quick oven. , IR

Biscuits L

One quart flour sifted twice with three téaspoons

Crescent baking powder. Shortening size of large egg,

half butter, half lard. If you only use butter, take

twice the size of an egg. One rounding teaspoon salt.

Sweet milk enough to make a soft dough. Roll thin
and bake in hot oven seven to ten minutes.

Breakfast Rolls

Put one pound of flour in a bowl; mix one ounce
Fleischmann’s yeast, one ounce bhutter, and a little salt
with one-half pint warm milk and water. Make a hole
in the center of the flour, and pour in yeast. Cover
with a cloth and leave in warm place for three hours.
Then knead to alight dough with one-half pint of warm
milk and leave in a warm place for one-half hour.
Then turn the dough on a board and make into any
fancy shapes. Let it rise for awhile. Brush over rolls
with a little milk or warm butter, and bake fifteen to
twenty minutes. S |
S ~ BrownBread . - v

- :One cup corn meal, three cups sweet milk, one cup.
molasses, one teaspoon salt, ene teaspoon soda dis- ~
‘selved in hot water, one cup bran and graham enough
 to make a stiff batter. Bake in a very slow oven.

o ~ Bran Muffins S e

Two cups bran (Educator), one cup whole wheat
flour (measure after sifting), one-half teaspoon soda
mixed with the flour, pinch of-salt, two tablespoons
New Orleans molasses, one egg beaten lightly, one ta-
blespoon melted butter, milk enough to make a stiff
batter. Mix bran, flour, butter, molasses, salt and one
egg, then add milk and last the soda dissolved in a
srall quantity of boiling water. Bake in hot buttered

gem pans about twenty minutes.
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Boston Brown Bread

One cup corn meal, one cup graham flour, one cup
sour milk, one-half cup swecet milk, one-fourth cup
molasses, two large tablespoons brown sugar, one egg,
butter size of an egg, one tablespoon baking soda dis-
solved in a little hot water, little salt. Steam two and
one-half hours. Have wafer boiling when you put it
on to steam.

Corn. Muffins

One cup of cornmeal, one-half cup flour, into which
sift two teaspoons Crescent baking powder Wet this
with two cups of sweet milk, add one teaspoon butter,
one teaspoon salt and one teaspoon sugar. Beat the
yolks of two eggs lightly and add, and lastly the stiff
beaten whites. Bake in muffin rings. Eat cold.

Cornmeal Gems

" .One cup flour, one-half cup cornmeal, onec-third
cup sugar;, four teaspoons Crescent baking powder one-
half teaspoon salt, one egg, one cup milk, one table-
spoon melted butter. Sift the dry mdredlenis together,
add the milk, then the egg well beaien and lastly the
melted butter A qulek oven is requlred

To get the best results from any bread or cake recipe, you
must have a First Class Flour. Try" the new

River Flour

Made from Oregon s Finest:Wheat by Oregon’s Finest Mill
Not blcached for color but in comphance with the Pure
T ~ Food laws

N otlce the Taste You'll Like It

cWIakes Better’* Lighter Bread :
cALLEN @ LEWIS, Distributors <~

In answering these ads, please mentlon Nelwhborhood Cook Book. o




BREAD 31

Corn Bread, New Orleans

Two cups sifted cornmeal, one-half cup flour, two
cups sweet milk, two well beaten eggs, one-half cup
molasses, one teaspoon salt, two tablespoons: melted
butter, two level teaspoons Crescent baking powder.
Mix the meal and flour smoothly with the milk, then add
butter, molasses and salt, then eggs and baking powder.
‘Beat thoroughly all together. Bake nearly an hour in

well buttered tins. o e

Corn Bread (Southern)

Two cups flour, two cups cornmeal, one teaspoon
salt, one teaspoon sugar, four teaspoons Crescent bak-
ing powder, three tablespoons melted butter; two eggs,
whites beaten separately; three cups milk. Sift flour,
meal, sugar, salt and baking powder together, then add
butter, yolks of eggs and milk. Beat all well together,
lastly, folding in the beaten whites.

Corn Bread—1

One quart sour milk, one heaping pint corn meal,

one teaspoon -soda, one teaspoon salt, one egg, lump of
butter. = R |

Cdm Erea,d—-z . ,' B

One cup white flour, one cup yellow cornmeal, one

cup milk, one-fourth cup sugar, two tablespoons melted

butter, one yolk of egg, two teaspoons Crescent baking
powder. Bake in a shallow pan.

Date Loaf

~ Omne cup flour, one teaspoon Crescent baking pow-
der, one-half teaspoon salt, one cup sugar, four eggs,
one teaspoon vanilla, one pound dates, one pound wal-
nuts. Prepare dates and walnut meats; do not chop,
. use them whole; put them in a bowl, sift over them
flour, baking powder, salt and sugar together, add well
beaten egg yolks. Fold in whites and flavoring. Bake
one hour in a moderate oven. When cold, slice in
thin slices with a sharp knife. Serve as you would
coffee cake.
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Egg Biscuit

Sift together a quart of flour and three heaping
teaspoons of Crescent baking powder. Rub into this
thoroughly a piece of butter the size of an egg; add

two well beaten eggs, a tablespoon of sugar, a teaspoon
of salt. Mix all together quickly into a soft dough .

with one cup of milk, or more if needed. Roll out

nearly half of an inch thick. Cut into biscuits and '
bake immediately in a quick oven for fifteen to twenty -

minutes.

Five o’Clock Tea Biscuils
Mix one-fourth of a pound of flour and one tea-

spoon Crescent baking powder, one cup of sugar, the .
rind and juice of two lemons with one-half pound of
butter, which has been worked into a smooth paste, add
to this the whites of two eggs and a little milk. Roll i
this and cut into biscuits, and brush them over with the =
yolks of the eggs. Sprinkle with a little sifted, pulver-

ized sugar and bake in buttered tins.

English Muffins

One pound flour, one ounce Fleischmann’s yeast,
one teaspoon salt, one teaspoon sugar, one pint warm -~

milk. Put flour, salt and sugar in bowl. Soak yeast in

a little warm water, add it to flour and stir in milk. =

Beat well, sprinkle some flour on top, cover with cloth, -

and allow it to rise. When quite light, place some muf-

fin rings on a greased griddle, and half fill with the

dough. When it has risen to the top of rings bake with -

a slow fire." Do not let them brown. When they are .
baked on the bottom, turn them with: cake turner and
bake on the other side. When baked pull each in half
and toast. Butter well. Put them together again and:

serve very. hot.

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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German Coffee Bread

One cup scalded milk, one-fourth cup sugar, one-
third cup butter; one-half teaspoon salt, one egg, one-
third Fleischmann’s yeast cake dissolved in a little
warm milk, one-half cup seeded and chopped raisins.
Add butter, salt and sugar to milk. When lukewarm,
add dissolved ycast cake, well beaten egg, raisins and
enougl: flour to make stiff batter.  Let rise over night:
In the morning spread in buttered dripping pan one-
half inch thick. Cover, and let rise again.  Before bak-

ing, brush over with beaten egg, and cover with fol-
- lowing mixture: three tablespoons melted butter, one-
third cup sugar, one teaspoon cinnamon.

" Gluten Bread

Two cups lukewarm water, one-half cake fresh
Fleischmann’s compressed yeast, three and one-half
cups gum glulen (ground), onec-half teaspoon salt.
Soften yeast in small quantity of water. Mix all the in-
gredients together to. a .stiff dough, and knead very
thoroughly, using.a little more gluten if necessary to
~keep it from sticking to the board. Awvoid having the
- water too warm, or the bread will be very sticky. Shape
into a loaf, place in a buttered pan and let rise about
two and one-half hours, or until double in bulk. Then
bake about forty-five minutes.

Ginger Bread I

One cup molasses, one-half cup brown sugar, one-
half cup milk, three-fourths teaspoon each of mace,
cloves, :cinnamon and ginger, one-half teaspoon soda,
two eggs, one and one-half cups flour, one-half cup but-
ter. Bake in shallow pan.

Ginger Bread II

One cup granulated sugar, one cup molasses, one
egg, pinch of salt, one-half teaspoon each of cloves, cin-
namon, allspice, nutmeg. Mix all this first. One cup
boiling water, one-half cup butter, melt in water; threc
and one-half cups flour, one teaspoon soda, one table-
spoon ginger.
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Ginger Bread III

One-half cup sugar, one cup molasses, one-half
cup butter, melted; one-half teaspoon cinnamon, one-
fourth teaspoon cloves, one tablespoon ginger, two
teaspoons soda dissolved in one cup boiling water,
three cups sifted flour, two well-beaten cggs. Mix
in order in which written, taking care to beat in flour
thoroughly so it does not lump. Bake in big drip-
ping pan. Have oven hot when putting in bread, and
then turn down gas at oncc and bake in slow oven
about twenty minutes. |

Ginger Bread IV ‘

One-half cup of butter bealen to a ercam, two

whole eggs, three tablespoons brown sugar, three-

fourths cup syrup, one cup milk, two teaspoons ginger.

Mix two full teaspoons of Crescent baking powder with

two cups of flour, adding flour gradually. Butter a
baking pan and bake in a moderate oven.

Hot Rollg

Two cups fresh milk, two cups boiling water, level
tablespoon salt, heaping tablespoon sugar, small table-
spoon butter (heat until almost boiling) then add one
cake Fleischmann’s compressed yeast dissolved in
warm water. Cool and mix in flour enough to thicken.

Little Breads (Briodchen)

Two pounds flour, sifted; two cooked potatoes,
grated; two large spoons butter, good handful sugar,
little salt, one Fleischmann’s yeast cake dissolved in
lukewarm milk and enough lukewarm milk to make
dough that will clean away from the pan. After knead-
ing, cover with cloth and put in a warm place over
night. When ready to form, braid into individual
twists and let rise again for short while. Then paint
with a whole egg, well beaten, and sprinkle poppy seeds
on top.

Muffing I

One-fourth cup butter, one-fourth cup sugar, three-
fourths cup milk, one egg, two cups flour, four level
teaspoons Crescent baking powder; a little salt. Bake
twenty minutes.
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Muffins 1T

One cgg, one tablespoon sugar, one tablespoon
melted butter. one cup milk, one and one-half cups
flour with one teaspoon Crescent baking powder.

Club House Rolls

Two cups scalded milk, three teaspoons butter, two
teaspoons sugar, one teaspoon salt, one cake Fleisch-
mann’s yecast, six to six and one-half cups hard wheat
flour. Add butter and salt to milk. When lukewarn:
add yeast cake (which has been dissolved in one-fourth
cup lukewarm water), and three cups of flour. Beat
five minutes.. Let rise, then add remainder of flour,
turn on lightly floured board and knead thoroughly.
Let rise until increased in bulk. Knead, roll to onec-
half inch thickness, shape with biscuit cutter, denting
middle with case knife handle, brush with melted but-
ter, fold and press edges together. Place in greased
pans one inch apart, let rise; brush over with milk, and
bake twenty to thirty minutes in a hot oven.

SR . -POpoVéi's I
~ Three whole eggs beaten well with egg beater. One

scant cup flour, mixed with one cup milk, a little salt.
Bake twenty minutes in hot oven.

Popovers II

Two cups of milk, two cups of flour, one teaspoon
salt, three eggs, one teaspoon melted butter. Beat eggs
very light, then add them to the milk and salt. Add
this very slowly to the flour; if lumpy strain through
a sicve. Bake in a quick oven. Serve hot.

Prune Bread

Three cups of stewed dried prunes which have
been pitted and well mashed, two-thirds cup of mo-
lasses, two-thirds cup of brown sugar, one cup sotur
milk, two cups white flour, three cups graham flour
and one teaspoon soda. Mix and bake immediately.
This will make three small loaves.
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Nut Bread I

Two eggs well beaten, one cup brown sugar, two
cups milk, four cups sifted flour mixed witlr one cup
chopped nuts, four teaspoons Crescent baking powder.
Let mixture stand in greased pans twenty minutes.
Bake one-half hour in moderate oven in two loaves.

Nut Bread II

Four cups sifted flour, four teaspoons Crescent
baking powder, one-half cup sugar, onc teaspoon salt,
one egg well beaten, one cup milk, one cup walnuts
chopped. Mix as for biscuits. Put in baking pan. Let
rise twenty minutes in warm place. Bake forty min-
utes in moderate oven.

Rusks

One pint fresh milk, one cup sugar, two-thirds cup
butter, two eggs, a heaping quart of flour. Cream the
butter and sugar, beat the cggs well, and add {o the
tepid milk. Mix. Add the sified flour, beating well.
Dissolve one Fleischmann’s yeast cake in a little tepid
water and stir into the sponge. Let stand until morn-
ing. Then add enough flour to knead on board and let
it risc again. When light make into round biscuits and
drop into the center of a muffin pan, letting stand until
light. Bake a delicate brown. Before putting in the
oven, brush with melted butter.

Rye Bread 1

One and one-half cups rye flour, two and one-half
cups white flour, one cup home-made veast, onc cup
water (lukewarm), a little caraway sced. Measure
flour before sifting, mix rye flour with two cups of
the white flour, and later add the remaining one-half
cup of white flour. Make into stiff sponge, let rise
over night. In the morning mold into a loaf and let
rise again until light. Bake in moderate oven three-
{_outyths of an hour. This quantity will make one large
oaf.

F R R
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Rye Bread II

Four cups warm water, four level teaspoons sall,
onc¢ heaping teaspoon sugar, one heaping teaspoon
caraway seed, :tablespoon butter, one-half Fleisch-
mann’s yeast cake dissolved in warm water. Mix al-
together; then add sufficient white flour to form: =
thin batter, then add rye flour enough to make a stiff
dough and kncad thoroughly, the longer the better.
Brush the dough with butter, and allow to rise over
night, or until it has doubled its bulk. Then knead
again, and put in a greased pan, and paint with but-
ter to prevent a dry crust forming. When light, or
at least half again its size, bake about an hour. This
makes one large loaf. =~ - o

B Rye Bread III

One sifter and a scant one-lralf of white flour, one-
hralf sifter of rye flour, three-quarters cake of Fleisch-
mann’s compressed yeast, two large potatoes (cooked
and when cold grated), two and onc-half level table-
spoons salt, caraway sced. Mix flour well to avoid
being strecaky; dissolve yeast in lukewarm water, theu
mix to 'a nice’ consistency.. Knead well and put mix-
ture ‘in pans to riseover -night. - (This makes one
large and one small loaf, or biscuits if preferred.) In
the morning knead, shape, and put in baking pans.
Iet rise again, bake in moderate oven one hour. |

Parker House Rolls I

One quart flour, one pint or two cups milk, luke
warm; dissolve one-half Fleischmann’s yeast cake in
milk, one-half teaspoon salt, two tablespoons butter.
Let rise over night, roll out, not more than a quarter
of an inch thick, cut with large round cutter. Spread
butter over top and fold one-half over the other by
doubling it. Let rise and bake in quick oven, -

Parker House Rolls II

Boil one pint of milk witlx butter size of an cgg.
When cool, add one teaspoon salt, one-half cup Fleisch-
mann’s yeast and flour cnough to make a thick batter.
Stir well. 'When light, knead fifteen minutes. Roll out,
cut with a large cutter, spread with butter, fold over,
put in pans. Let stand until light, then bake in a quick
oven. -
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Parker House Rolls III

Two cups scalded milk, three tablespoons butter,
two tablespoons sugar, one teaspoon salt, one Fleisch-
mann’s yeast cake dissolved in one-quarter cup luke-
warm water, flour. Add butter, sugar and salt to
milk; when lukewarm, add dissolved ycast and threc
cups flour. Beat thoroughly, cover, and let rise until
light. Cut down, and add enough flour to knead (it
will take about two and one-half cups). Let rise again,
toss on slightly floured board, knead, pat and roll out
to one-third inch thickness. Shapc with biscuit cut-
ter, first dipped in flour. Dip the handle of a case
knife in flour, and with it make a crease through the
middle of each piece. Brush over one-half of each
picce with melted butter, fold, and press edges to-
gether. Place in greased pan, one inchk apart. Cover,
Iet rise, and bake in hot oven twelve to fifteen minutes.

As rolls rise they will part slightly, and if hastened in 'fl ‘

rising arc apt to lose their shape.
| | Rice Muffins

Mash two cups of boiled rice through a sieve. Beat -
the yolks of three eggs very light, and add; then three
cups of milk and one tablespoon of butter, then sift -
in one cup of flour to which one-half a teaspoon of :
Crescent baking powder and one teaspoon of salt have °
been added. Last of all, fold in the whites of the eggs *

beaten to a stiff froth. Bake in muffin rings or gem

pans in a quick oven for about fifteen minutes. By .
using this batter in well greased waffle irons you have

rice walffles.
Graham Gems

Two eggs, one cup graham flour, one-half teaspoon -
soda, two teaspoons Crescent baking powder, three:
tablespoons sour milk, one tablespoon sugar. Bake |

twenty minutes. .. |
Rice Gems

One heaping. cup flour, two-thirds cup cold boil’édj

rice, one and or}e’;’—ha‘lf cups sour milk, one tablespoon
butter, one egg, pinch of salt, one teaspoon soda.’ Beat

twenty minutes.

well and bake in buttered gem pans in hot oven about
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~White Bread I = -

One tablespoon  butter, one tablespoon salt, one
tablespoon sugar, one: boiled potato with the skm on;
when cold, ‘peel and grate fine; one cake Fleisch-
mann’s compressed yeast, dissolved in lukewarm
water.  Put all in the bread mixer, with one pint of
warm water, one pint of warm mllk three quarts of
flour. Mix until it forms a smooth ball, then let it
rise about eight or ten hours, then mix it again and
form into loaves and let it rise, then bake for one
hour.

White Bread II

. Two sifters of Whlte flour, thr ee-quarters Fleisch-
mann’s compressed yeast cake, two large potatoes
cooked and when cold grated, two level tablespoons
salt, a pinch of sugar, one-half cup lukewarm milk
and the rest lukewarm water to make a fine batter.
Mix and knead well. (This makes a dozen biscuits
and one loaf.) Let rise over night, knead in shape in
the morning, and put in pans,. lettmd it rise adam and
bake 111 moderately hot oven one hour

Whrte Brea,d III

Two cups warm milk or water, one tablespoon
butter, two teaspoons salt, one Fleischmann’s yeast
cake, two teaspoons sugar, and about one and one-
half sifters flour. Ideat milk or water, add butter,
salt and sugar. When lukewarm add ycast, which has
been dissolved in one-half cup lukewarm water; add
flour gradually. When stiff enough to handle, turn
the dough on floured board. Cover and let risc until
double its bulk; divide into loaves, place in pan and
let rise again until double its bulk. Bake one hour in
hot oven.

Scotch Scones

One pound flour, two ounces butter, onec teaspoon
Crescent baking soda, two tecaspoons cream of tartar,
pinch of salt. Mix the dry ingredients well. Make mto
dough with one-half pint milk.  Roll out ahout one
inch thick and. bake in oven or grlddle about twentv
minutes. g \ L
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Salt-Rising or Milk Yeast Bread

Put into a pail holding two quarts and one-half.
onc pint of new milk and onc pint of boiling water;
mix with this one tablespoon of sugar, one of salt,
and three pints of flour; beat well together and cover
tightly. Set pail into another pail of water, enough
to come nearly to the top of it. To have the waler the
right temperature, Iet half be boiling and half cold;
keep the same temperature until risen. DBeat the
batter as often as once every half hour until the last
hour, when it must not be disturbed. It will rise in
about five hours. When risen enough, the pail will
be full. Put two quarts of flour into a pan; make a
hollow in the center; dissolve a teaspoon of soda
in a little hot water, put yeast and soda into the flour.
Kncad well and make into loaves. Set in a warm

place to rise, which will take about forty-five minutes.
Bake-in a quick oven. It will take necarly a pint of - .

flour to knead the bread on the board.

Soda, Biscuit

One quart flour, onc scant tcaspoon soda, two
teaspoons cream of tartar, one teaspoon salt, one ta- |
blespoon shortening. Mix with-one-half pint of sweel

milk. Bake in quick oven.

Sally Lunns

Mix one-half ounce of Fleischmann’s veast with
four tablespoons warm cream and one tablespoon ‘g
flour. Put in a warm place and let it rise. Take
six ounces flour and mix into it a good pinch of salt,”
one ounce granulated sugar, two yolks of eggs, threc-
ounces warm bhutter and one-fourth pint cream. Mix—~ §
this well together, then add the yeast and work again: -t
for about ten minutes. Put into buttered tins and ' %
stand them on a baking tin in a warm place until the’ -

dough rises twice its original size. Brush over with

warm milk and bake in a quick oven fifteen minutes.-
The tins should be about two and one-half inches-

deep. These cakes can be cut and toasted or split
open when hot and bhutter poured in.
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Home Made Yeast

Three-quarters cup sugar, one-half cup salt, one-
half cup flour, one pound peeled potatoes, a few hops.
Cook the potatoes 1n one quart water; when tender,
mash the potatoes in the water in which they were
cooked. Add the salt, sugar and flour and hops to
the mashed potatoes, then add one quart cold water.
To start the ycast, dissolve one Fleischmann’s yeast
cake in a little warm water for one-half hour, and
add to the yeast. Strain the entire mixture. Place
in a warm place for twenty-four hours before using.

. White Rolls | |
Scald one quart sweet milk with three-quarters
cup butter. When lukewarm add two tablespoons
white sugar, one large teaspoon salt, one Fleisch-
mann’s yeast cake dissolved in onc small cup warm
water and three pints flour. Mix well and let rise
for five hours in a warm room. Add necessary flour
to stiffen. Knead for ten minutes cut with a small
round cutter, moisten: and: lap- under -the edges of
each. - Place in buttered baking pans far apart, and
let rise two and one-half hours. Bake in hot oven,
browning well. ‘ o
Scofch Shortbread o
One pound flour, omne-half pound :butter, six
ounces sugar. Work all together on:a board. . When
thoroughly mixed, press with the hand into cakes one-
half inch thick; cut into shapes and bake in-a slow

oven. - -

NORTHEWESTERN ELECTRIC CO. Portland, Oregon
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SUPREME SODAS
F.F. HARADON & SON
“are all the word

supreme 1mplies
‘Manufactured from the highest grade

‘materials obtainable

AlbersRolled Oats

. . and
Albers Flapjack
Flour

Delightful Breakfast

Many recipes for making
Appetizing dishes

Albers Bros. Mﬂhng Co.

~iIn answering these ads, please mention Neighborhood Cook Book.




. SOUPS

“For soup is but the first of those delights, which
go to make the coming bill of fare.”

Good rich soup is a hygienic food of large value,
especially nutritious in cold weather for the old and
young, for all whose vitality is severely tried by cold.
It furnishes nutrition in a form easily taken and
quickly assimilated and this gives it exceptional im-
portance for the usc of the aged and delicate. We
all know how pecculiarly comforting and invigorating
a nice bowl of hot soup or broth is after unusual
fatigue or exposure to cold or stormy weather. It is
a real .restorative,. not- stimulating  merely, but at
once inviting ‘a response from the physical powers
and providing the actual constituents to work with.

On the side of economy the soup kettle is un-
doubtedly the very best and most profitable destina-
tion for much material that is often wasted. The ham
bone, the tougl: end of beefsteak, the few spoonfuls
of vegetables—corn, tomatoes, whatever it may. be—
the bared carcass of the turkey, all will yield up their
final atoms of juiciness and flavor in the soup kettle
only. In winter, the soup stock may be kept in perfect
condition for several days.

Soup Meat. Any lean piece of heef, not more
than half bone, will make good soup, always remem-
bering that the better the quality of the meat the less
will be required. From three to four pounds to a
gallon of water is about the average allowance. But
in every household where much fresh meaf is used,
the bones and trimmings, remnants of roasts and
steaks and the like, are so useful for this purpose thal

little need be bought expressly for soup. Pouliry, Ve‘a‘!}ﬁ,; I
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and lamb or muftton arc all available, and a very ex-
cellent family soup can be produced from materials
that seem of little or no value.

The Process of Cooking. ILong and slow sim-
mering, without interruption, is the one sceret of re-
ducing tough fibers to tenderness and cxiracting what-
ever soluble propertics are contained. Put the kettle
over a moderate fire, with cold water, breaking the
bones and sceing that all are completely covered.
Let it come slowly Lo a boil; then set where a very
gentle simmering will be kept up continuously for :
good part of the day. Of course the time required
varies greally with the meat used. A good soup may
be made from juicy meat, cut fine, in a very short
time, but with the ordinary material from three to
six hours of steady, slow cooking is not too much.

Vegetables. One carrot, one parsnip, one turnip,
one onion with two cloves stuck in it, a bay leaf and
a bunch of fine herbs. Cut in slices about a quarter
of an inch thick; this quantity is cnough for two
quarts of soup. Used simply for giving flavor and
richness, they are, of course, not served with the
soup; but somclimes the carrot and parsnip arc
stamped out in fancy shapes (rings, stars, ete.), and
make their appecarance on the table.

Other vegetables are used to give distinctive char-
acter, as, in .summer, asparagus soup, pea soup, etc.,
and in winter the popular German cabbage soup, cel-
ery soup and purees. For all these the vegetables arc
put. through a sieve or vegetable sifter just before
taking up, making the soup as thick as cream.

After cooking the meat, any fat upon the soup
must be most scrupulously removed, and the easiest
way 1s to set it aside and take it off when cold. The
vegetables should be added an hour or more before
taking up. If it is desired to keep soup for a second
day, soup greens should be omitted in hot weather.
as they have a tendency to sour stock.



soup | 45

Asparagus Soup

Boil one -quart of ‘asparagus cut in inch lengths in
one quart of water until very tender; rub through a
colander and put back into water in which it has been
boiled; heat one pint milk; stir into it one tablespoon
butter rubbed with: one tablespoon flour; cook sev-
eral minutes. Season and pour over asparagus. . Let
it commence to boil, then pour into tureen over
toasted bread cut in dice shapes. Serve at once.

Cream of Asparagus Soup

From a bunch of asparagus break off the tough
ends, using the tops .and ‘tender parts for stewing.
Put thre tough portions into two quarts of water and
simmer gently until the water is well flavored with
the asparagus. Make a cream sauce of two table-
spoons flour, two cups rich milk, one level teaspoon
salt, two tablespoons butter. Put butter in saucepan
and melt; add flour, and cook together, being careful
not to allow: it to brown; add the milk cold, stirring
constantly until it thickens; add water flavored with
the asparagus; season with salt and pepper and serve.
If preferred, you can put the cooked tops cut int

small pieces into the soup before serving. :

Barley Soup

For six plates of soup, use two tablespoons of
pearl barley. Wash before using. Cook in soup
stock for two and one-half hours very slowly; also
put a small piece of bread therein, and cook same
with barley. The bread may thereafter he removed
or left in the soup as a matter of choice. Before serv-
ing, stir the volk of an egg in the soup tureen, then
pour soup in while boiling and stir a little.

Bean Soup

Parboil beans; then cook with onions, pdtatoes
and bacon. Cut bacon into squares, fry and pour into
soup.
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Beer Soup

Take one quart beer, boil ten minutes with a
piece of whole cinnamon, a piece of lemon peel and
two tablespoons sugar; skim frequently. Then heat
one tablespoon flour in one tablespoon butter until
flour gets yellow; then pour slowly therein the boiling
beer. Let it cook two or three minutes. Put yolks of
three eggs in soup tureen, beat well and then pour in
the soup slowly and stir with the eggs. Add small
squares of toasted white bread. Some prefer stirring
therein one-half cup sweet cream.

Browned Flour Soup

Take three-quarters tablespoon butter; heat and
stir therein three tablespoons of flour until light
brown and dry; keep same dry. Then take one table-
spoon butter and stir slowly therein one and one-half
tablespoon flour until light yellow, and pour into
same almost one quart boiling water, in which has
been placed a little salt. Stir while so doing. There-
after put the other heated flour and butter into the
soup; a little at a time and stir; and let it boil five
minutes. : Put yolk of one egg in tureen, beat well;
pour the soup therein; stir while doing so, then add
small squares of toasted white bread.

Chicken Soup

Take an old chicken, put on stove with: cold water
and let it.cook for three hours. Soup greens put in at
the same time give the soup a nice flavor. Beforc
serving stir the yolk of an egg into the tureen, and
pour therein the boiling stock, then stir a little; or it
can be served clear, without egg.: - SERIOE

* -Clam Chowder -

Fifty clams, four cups milk, four teaspoons butter,
one onion, four potatoes, salt and pepper to taste, twe
slices of bacon cut into small pieces. Chop the clams,
cut the onions and potatoes into thin'slices; add but-
ter and seasoning, also bacon, and boil together one-
half hour. Just before serving, add a few crackers
broken into small bits. SRS
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Clam Soup

Fifty clams, one pint cold water, two tablespoons
butter, crackers, four tablespoons flour, one quart
milk, salt and pepper. Drain and chop clams; put
juice to boil; as it boils remove all scum; add one
pint water, then chropped clams; salt and pepper to
taste. Let it boil up once. Stir in two tablespoons
butter and four tablespoons of flour creamed together.
Stir until butter and flour are dissolved. When soup
begins to thicken remove from fire and add one
quart boiled milk. Break up erackers in tureen and
pour hot soup over.

} Clam Nectar = o

Take one dozen razor clams, chop fine, add a lit-
tle salt and a piece of green pepper, also one quart of
water. Let boil thirty-five minutes, then strain. Serve

in bouillon cups. Some people like a little whipped
cream placed on top.

-Corn Soup
Grate-six ears uncooked corn; mix with a teaspoon
of tapioca; add a little water and boil for one-half
hour. Then add one quart milk and a little piece of
butter. Put in soup tureen one hard-boiled egg,
chopped fine.
Cream Soup
Cut about three slices of stale white bread, each
into three or four parts. Place in soup tureen with a
little salt. Add enough boiling water to make three
plates of soup, and cover the tureen. Then heat thor-
oughly one-half pint sweet cream in a skillet. Stir
constantly, but do not let it boil. Pour cream into the
bread and water. Same should be served as soon as
ready, as it is best when first made.

Farina Soup
Take about four plates of soup stock and when
boiling put slowly therein two tablespoons of farina,
stirring all the time so that it will not get lumpy. Let
it hoil for ten minutes. Then beat one egg; place. it
in the soup tureen, and pour the soup therein, stirring
in the meantime. Lo

.x
PR
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German Soup

Make large, sweet milk pancakes of one egg and
fry them very thin. When cold, roll them up and cut
in fine long streamers like noodles. Put same in soup
stock and Iet boil onc minute. Before serving, put in
a little parsley, chopped fine.

Green Kern Soup

This is prepared the same as barley soup, using
green kern in lieu of barley. If they are to be left in
the soup they should be ground fine before using.
Some people prefer this soup strained for the purpose
of removing the green kern. Roasting green kern
for a few minutes before grinding improves same. Do
not wash it.

Lentil Soup

This is prepared the same way as pea soup, or
by using soup stock; it is much finer. Soaking len-
tils over night causes them to cook tender sooner.
Strain if you like.

* Creme of Lobster Soup

Pick the meat from a two-pound lobster; chop
fine and pound in a mortar, adding from time to time
a little milk or cream; when perfectly smooth add sait
and a little cayenne; take out enough to make a
dozen small balls; bind together with egg; fry the
balls in butter. Mix the rest of the lobster with two
quarts milk; rub through a sieve; put in a saucepan
and simmer for ten minutes; add two ounces fresh
butter and stir until smooth. Place the balls in a tu-
reen, pour over the soup and serve.

Cream of Lima Beans

Soak one cup of beans over night; drain and cook
in boiling water until soft; salt; drain and add three-
quarters cup cream and a little butter. Reheat before
serving.
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Cream of Mushroom Soup

Peel, rinse and cut fine one pound fresh mush-
rooms; put them to boil with one quart of either
chicken or veal stock; cook until tender; press through
a sieve 'and return to kettle; add four tablespoons
sagoy; cook twenty minutes longer; season with salt
and paprika; add one quart scalded milk; simmer for
five minutes longer. Take out about one cup of the
broth; stir slowly into the well-stirred yolks of four
eggs. Pour slowly into the soup and serve at once.

Puree of Green Pea

One pint of pulp of green peas. Thin it out with
a little more than a pint of stock. Make a ball out of
one tablespoon of butter and one of flour; put it in
the stock and let it come to a hoil; take one cup of
cream and heat it in a double boiler. Ten minutes
before serving put the hot cream into the soup and
set it aside, so it does not boil. Put the yolks of two
eggs into the soup turecen to thicken the soup.

5 Okra Gumbo: Soup )

Take nice ripe tomatoes or one-half can toma-
toes, two quarts good rich beef stock; season with
salt, pepper, paprika and a little garlic if liked; cut
up a pint of okra into small rings; chop up an onion,
a carrot, some parsley and celery; add two table-
spoons rice, one tablespoon barley, a few lima beans
and some corn. Let all boil slowly for several hours.
Add a little Worcestershire sauce. If too thick; you
may add a little more soup stock. You may serve
a small piece of chicken and the soup meat cut into
small  squares with each plate of soup. This soup
should be quite thick when done.

Onion Soup
Four large onions cut in rings and fried in but-
ter until brown; then add to the hot soup stock al-
ready prepared, allowing it to boil for twenty min-
utes: remove to a casserole; add squares of toasted
bread, sprinkled with parmesan cheese, and browned
in oven for a few minutes. Serve in the casserole.
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Oyster Soup

Drain one pint oysters; put liquid into saucepan,
and add enough water to make a quart; simmer
slowly for three minutes; remove scum; add to_the
broth  one tablespoon butter, one tablespoon flour
stirred to paste. Cook three minutes, or until smooth.
stirring meanwhile. Add one-half cup cream. Sea-
son soup to taste with salt and pepper. When it boils
add oysters. As soon as it comes to a boil again
and the edges of oysters curl and separate, remove
from fire and serve.

Pea Soup Without Stock

Prepare same as potato soup, but use dried peas
(wash them), and then let them cook for three
hours. Instead of fried bread, slice therein pieces of
small sausage, and let the sausage boil for a few min-
utes. Soaking peas overnight causes them to cook
tender sooner. Strain if you like.

Potato Soup Without Stock

Take a quart of water seasoned with salt and
cook two fair-sized potatoes therein until done. The
potatoes should then be mashed and put back into the
water wherein they were cookd. Take a tablespoon
of butter, put in a frying-pan, and cut fine therein a
piece of onion, frying until brown. Then put a table-
spoon of flour therein and brown. Next add the po-
tatoes previously prepared to the fat, onions and
flour. Stir in slowly, so that it will not get lumpy.
Before serving put therein small squares of whitc
bread, fried so that it becomes like toast.

Tomate Soup

Two cups milk, two level tablespoons flour, onc
can tomatoes; mix flour and milk; cook tomatoes with
one-half onion; add a few whole cloves and one bav
leaf. CGook slowly for fifteen minutes, then strain
into the milk and flour mixture. Add also salt, pap-
rika and a pinch of soda.

NORTHWESTERN ELECTRIC C€O., Portland, Oregon
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Mock Turtle Soup

Take head of one calf, six whole cloves, one-
quarter teaspoon whole peppers, five whole allspice,
two sprigs thyme, one-quarter cup sliced onion, one-
quarter cup carrots, two cups brown stock, one-quar-
ter cup butter, one-half cup flour, one cup stewed
tomatoes, strained, juice of one-half lemon, a little
Madeira wine. Clean calf’s head, soak one hour in
cold water; cover; cook in quart salt water to which
seasoning and vegetables have been added; remove
head; boil stock until reduced to one quart; strain
and cool; melt butter, add flour, brown;" then pour
slowly over the brown stock; add the head stock, to-
matoes, one cup veal cut in dice and the lemon juice,
simmer for five minutes. Then add Madeira wine,
salt and pepper to taste.

Rice Soup

Prepare the same way as barley soup, using rice
instead of*barley. oo

y bre Lo e :
LA Wine Soup
Take one tablespoon butter, heat, and stir slowly
therein one small tablespoon flour; continue to heat
same, but do not let the flour brown or even get
vellow. Season one quart white cooking wine with
whole cinnamon and lemon peel and tablespoon or
more sugar, and pour slowly into butter and flour.
Let boil for five minutes. Put yolks of three eggs in
soup tureen, beat well, and then pour slowly the boil-
ing wine into the soup turcen and stir with the egg.
Add small squares of toasted white bread.

b

i
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SOUP INGREDIENTS

Almond Balls for Soup

One-sixth pound almonds, chopped fine; beat
well the yolk of one egg; add almonds to egg, a little
salt ‘and a little grated lemon; add stiffly bqajcen
whites; drop a little from end of teaspoon into boiling
oil. Put into soup just before serving. |

Egg Barley Soup

Take one egg and make thereof a stiff noodle
dough; grate it, then dry it and put same In soup
stock, letting it boil ten minutes. One egg will make
enough barley for eight or nine plates of soup.

Egg Einlauf Soup

Take two tablespoons of flour mixed with enough
water to make a thick, smooth batter; then beat one
egg well and thereafter mix with the flour and water.
Season with a little salt, ginger and nutmeg, and drop
a little at a time into the boiling soup stock. Let it
cook for ten minutes.

Marrow Balls for Soup

Take a full tablespoon of marrow, beat so that
all the blood comes out; add one egg and beat with
marrow five minutes, then season with a little salt,
pepper, ginger, nutmeg; add enough cracker flour to
hold same together; roll into small balls, and then
hoil same in soup stock twenty minutes. Do not put
into soup stock till it boils.

Soup With Rolled Oats

Take soup stock for four plates of soup; put two

tablespoons of rolled oats in the boiling soup; let it
cook slowly for one hour, then strain. After straining
same, let it boil up again. Beat one egg, place in soup
turcen with a little parsley, chopped fine. Pour

stock into tureen and stir while so doing, then serve. '
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Potato Einlauf for Soup

Beat one egg, add a little salt and two raw pota-
toes, grated; mix well together, then drop slowly in
boiling soup and cook for ten to twelve minutes.

Liver Kloesse for Soup

Take a small piece of raw liver, chop very finc.
Then cut fine one-quarter of an onion and brown in
a small piece of butter; mix with the liver; add a
little finely chopped parsley; season with nutmeg,
ginger, red and white pepper; then add one egg and
cracker flour enough to mold same into balls. Drop
one at a time into boiling soup.

Matzos Kloesse

Soak matzos in water a couple of hours. Drain
water off and dry matzos well; put good soup fat or
goose fat in frying pan; when hot put in a few slices
of onion, chopped fine, and when light brown, put
matzos . in. Stir until. mass- clings together. While
warm, stir in eggs, allowing one egg to three matzos,
~‘and season to taste, beating well.,- Form into balls.

German Noodles

Two eggs, one-half teaspoon salt, flour to make
a very stiff dough. Beat the eggs slightly, add salt
and the flour gradually; knead until dough is smooth
and quite stift; roll very thin; cover with towel and
set aside to dry about twenty minutes; fold the dough
or cut into broad strips lengthwise, and then into very
fine strips crosswise, if wanted for soup; about one-
half inch wide if wanted instead of a vegetable. They
1111a3;1 be dried and kept in a jar, covered with cheese-
cloth.

Schwaemmchen for Soup

Take a tablespoon of good fat, pinch of salt, u«
very little nutmeg and a very little parsley, chopped
fine. Stir this with one cgg and enough cracker flour
or matzos meal to hold together. Put a small spoon-
ful at a time into the boiling soup stock. Let it boil
for ten minutes.
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cADDITIONAL RECIPES




ENTREES

“Take yesterday’s remnants from: all the three meals
And place in the: oven to roast.

Then mix ’em and shake ’em, and cut ’em and bake ’ em,
And serve as an entree on toast »

Anchovy Nests n

Toast 1ound pieces of bread, spread llghtly w1th
anchovy paste, then with layer of ham, chopped fine;
season well with cayenne and paprlka, and moisten
with soup stock or white sauce; cover the top of each
piece of toast with the white of an egg beaten to a stiff
froth; place carefully, so as not to break, the yolk in the
center of each one; bake in ‘oven almost one minute,
justlong enough: to set the yolk and make the whites a

i golden brown; galmsh with palsley and serve on-a
‘hot plate.” :

Artichoke Hearts and Mushrooms

Take the hearts of boiled artichokes and fill with
fresh mushrooms cut in pieces and mixed with cream
sauce; let them stecam after being filled; grate a little
cheese on top, and put in the oven a few minutes before
serving.

Artichokes With Paté de Foie Gras

Fill hearts of boiled artichokes with foie gras;
cover with thick cream sauce, season well and sprinkle
with bread crumbs; brown in oven.

Artichokes Filled With Fried Oysters

Cut off stems and the tops of artichokes evenly
with a sharp knife; boil in salt water until tender, then
remove center leaves and keep hot. Fill Wlth f11ed
oysters, and pour over them a Bernalse sauce
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Artichokes With Sweetbreads

Cut off tops before cooking. Cook and scoop.
leaving cup-shaped; lake the part scooped out, and
tops, and press through a sieve. In a pan, put a lg’rge
picee of soaked bread, squeezed dry, with a good sized
picce of butter, three tablespoons cream, little soup
stock, mushroom-catsup, salt, pepper, strained arti-
chokes, one-half pound of chopped cooked sweetbreads
and the mushrooms; fill artichokes with this and place
in pan and heat with a little soup stock. Serve with
hot sauce, made of one cup soup stock, onc tablespoon
butter, scasoning of salt and pepper and one table-

spoon flour.
Artichoke Poulette

Take six good sized artichokes and cook until ten-
der; cut heart into pieces, serape leaves, and put into
ramekins; make a pouletie sauce as follovys: Take two
heaping tablespoons of flour, one good slice of butter;
heat one pint milk and one pint cream and add it to
flour and butter and let come to boil. Flavor with
Worcestershire sauce and salt; pour poulette sauce
over artichokes and sprinkle with Parmesan cheese.

Artichokes With Veal

Boil six large artichokes until tender. Get about
one pound of veal and cook until tender. Make a
dressing of six slices toasted bread chopped fine, one
small onion minced fine, one slice of melted butter;
season well with salt, pepper, paprika, Worcestershire
sauce and tomato catsup. Remove the hearts of the
artichokes and leaves surrounding, leaving sufficient
leaves to form a cup in which to place the filling;
scrape each leaf taken out with a spoon, and add this
also to the dressing; chop veal very fine, mix all well

and fill the artichokes. Place in pan with little hot
water, bake in slow oven twenty minutes.

NORTHWESTERN ELECTRIC (0., Portland, Oregon
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Crogueties of Calf’s Brains

Boil one-half pound calf’s brains for about twenty
minutes, then put in-cold water for a few minutes, pecl
off the outside; chop the brains and add one-half cup
bread crumbs; mash all together, add a teaspoon of
finely chopped parsley, one ounce hutter, the yolk of
an cgg, a little Iemon juice, grated nutmeg, salt and
pepper to taste. Mix all well, shape, and fry in fat or
butter. Serve with eream sauce, )

Brains au Beurre Noir

Parboil one pound brains and put on a hot platter
in warming oven on squares of toast. Put in a sauce-
pan a good sized piece of butter; when this gets very
brown, add a tablespoon of vinegar, a voery little salt
and pepper, and some finely chopped parsley.  Pour
this over the brains and serve immediately.  This
sauce is also used with poached eggs on toast.

* Brains a la Vinaigrette

.~ Put into a frying pan two large tablespoons butter;
make smoking brown. Add one tablespoon chopped
estregon or small garlie, one tablespoon chopped pars-
lew, one cup of bouillon or soup stock, one cup of white
wine, two tablespoons vinegar, black pepper and salt
to taste. Boil all together ten minutes; add one.pound
of brains, which have been.parboiled, to the mixture
and boil fifteen minutes. Leét the brains be cut in
large .pieces, not chopped fine. Sweethreads may be
used instead of brains. FRDEE T

Brain Timbales
Take one pound of brains, put them in salt water,
remove the skin and strain through a fine strainer;
soak a thick slice of white bread in milk, remove crust,
squeeze milk out of bread, put in paprika, red pepper
and salt, then the volk of four eggs; beat up well, and
lastly add the stiffly beaten whites; grease your tim-

bale irons well, fill with mixture and.cook In a pan
of boiling water, on top of oven, for thirty minutes.
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Filet of Beef

For twelve persons allow about four pounds of the
tenderloin of beef. Have butcher lard it well; cut
into slices an inch thick; sprinkle with salt, pcpper and
flour, and broil over a bright fire for seven minutes.

Brain Patties

Clean ‘one pound brains and boil ten minutes;
strain them through a fine strainer; soak onc square
slice of white bread in milk, beat smooth with the
brains, season with salt and pepper and add onc beaten
egg. Bake in buttered molds.

— Sauce—Use three or four stcwed tomatoes strained

through a fine sicve; beat well yolks of three eggs witly
one cup cream; becat eggs and cream gradually into
tomatoes, season to taste, hecat through, and serve a
few spoonfuls over each patty.

Celery Timbales

Three celery roots peeled and cooked. Press
through a strainer, add yolks of four eggs, season to
taste. Add one-half cup of cream and lastly the beaten
whites of the eggs. Put in timbale form or forms, and
bake forty minutes.

Oyster sauce served with it, is made as follows:
Take a tablespoon of butter, add flour to make a
smooth paste, then the juice of the oysters, half a cup
of cream, and season to taste. Lastly, add oysters.

.. . Celery Soufflé With Cheese Sauce

. CGut.into very thin slices. the white inside celery
stalks, and -one thin slice of onion. Cook in boiling
water until tender, then drain, reserving liquid, in three
tablespoons-melted butter, cook three tablespoons corn
starch, two tablespoomns flour, one-half teaspoon salt,
and pepper to taste. ~“Then gradually add one-half cup
celery liquor, one-half cup cream and cook thoroughly.
Remove from. fire; add cooked cclery, the well-beaten
volks of three eggs, and lastly fold in the stiffly beaten
whites. Buke in.ramekins or shallow dish, for about
twenty. minutes., .- oo

- Cheese Sauce—To one cup-of cream add a third of

a cup of grated cheese, season with paprika and celery

salt.
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Cheese Scallop

Soak one cup bread crumbs in fresh milk. Beat
into it three eggs; add one tablespoon butter and one-
half pound grated cheese; strew sifted bread crumbs
on top and bake a delicate brown.

Cheese Meringues

To three tablespoons grated cheese, add whites of
two eggs beaten stiff, and pepper and salt to taste.
Form into balls the size of w alnuts fry a lloht brown
and serve hot.

Oheese Tlmbales

One-half pound American cheese two eggs, yolks
and whites beaten separately; season well, add one
tablespoon cream, and beat all together hghtly Put
in tlmbale forms and bake.

Cauhﬂower a,nd Shr1mps

Boil a head of cauliflower and pour‘over it a to-
‘mato cream satice, in ‘which has been heated a pint of
shrimps. Serve hot.

Chili Con Carne

Take suct the size of an egg, two onions, and put
through meat chopper; set on stove till slightly brown;
add one-half can tomatoes, one can beans and one
pound steak or chopped meat, tablespoon salt, and
paprika to suit taste. Let simmer for twenty—flve min-
utes.

Chicken Pudding

Boil, skin and cut in small picces, the meat of one
chicken, add chopped mushrooms and season well.
Then take a lump of butter and stir to a cream, with

the four yolks of eggs well beaten, and add to the

chicken; then fold in “one-half pint of cream and ‘the

beaten whites. Boil in puddma 101‘11’1, and sewe w1th

crecam sauce and mushlooms
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Chicken Aspic

Cook a large chicken until tender, cut fine and add
one pound of cooked sweethreads, one tin of Freneh
mushrooms, two cups of chopped walnuts and scason
well with salt and pepper. Dissolve a box of Knox’s
gelatine in a little cold water, and put into boiling
chicken broth. Put chopped chicken, sweetbhreads, nuts,
mixed together, in timbale forms. Pour hot liquor
over them. Let stand over night and serve with follow-
ing sauce:

Sauce—Three yolks of cggs; onc-half teaspoon
salt, one-half teaspoon sugar, one cup of diluted vine-
gar, two teaspoons dry mustard, stirred in a little hot
water and butter the size of a walnut; mix in a bowl,
set in boiling water until it thickens. When ready to
scerve add sour or sweet cream.

Chicken Croguettes
Mince the meat of two chickens as fine as possible,
add two sets of brains boiled and chopped fine, pepper
and salt, and the least bit of nutmeg if desired; take a
large tablespoon of butter, two of flour, half a glass of
cream, mix well and stir the mecat in when cold; take
a good spoonful of the mixture and roll into shapes;
dip in egg, then in bread crumbs; fry in hot bulter or
fat deep enough to cover. Serve with poulette sauce.
Chicken Terrapin
Cook one large chicken until tender and cut in
small picces. Make scant quart of cream sauce, add
chicken, two large hard-boiled eggs, one tin of mush-
rooms, one tablespoon finely chopped parsley, onc
glass of sherry wine, salt, pepper and paprika.

Chicken Souiflé

Some finely minced chicken, one pint cream sauce,
one teaspoon chopped parsley, one teaspoon onion
juice, six eggs, salt and pepper to taste and a little
paprika; add chicken and seasoning to bhoiling sauce;
take off stove and put in beaten yolks of eggs. When
cold, add well beaten whites.: Bake in baking dish and
serve immediately. SR -
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Chicken a la King

Boil one fat chicken until tender; when cool cut
into cubes; melt two tablespoons butter, two table-
spoons flour, and mix until smoeoth; add gradually one
cup of the liquor in which the chicken has cooked and
which has been previously strained; one-half pint
double cream, little Worcestershire sauce, tomato cat-
sup, paprika, salt and pepper, one green pepper
chopped fine, then add chicken, a small can of mush-
rooms, and cook thoroughly. Lastly, add onc-half pint
of small oysters, drained from the liquor, heat through,
and serve on toast. | :

... Chicken Livers'en Brochette'

-~ Scald the livers in boiling water for five minutes;
cut breakfast bacon into pieces the size of the liver;
drain and wipe the livers; then put a piece on a steel
or silver skewer, then a piece of bhacon and alternate
until skewer is nearly filled; now dredge with salt and
pepper, and baste with ‘inelted:butter. Broil over a
clear fire for five minutes, and serve on the skewer
~with a little melted butter poured over them.

Chicken Mousse

One cup grated chicken breast, one cup whipping
cream, a truffle cut fine, one cup thin cream, two cggs,
one tablespoon gelatine; boil eggs and eream to a cus-
tard, then add gelatine, and let cool; whip the cream,
add to cold custard, truffles and chicken. Season; put
in molds and let harden. Garnish.

o Chicken Timbales

One pint chopped cold chicken (cooked), two
beaten cggs, one cup stale bread crumbs, one teaspoon
salt, some eelery salt, one cup soup stock or milk, one-
half teaspoon white pepper, a little onion juice or
herbs; mix and pack in buttered molds and steam fif-
teen minutes. Serve with a sauce given for sweethread
timbales.

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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Cheese Soufflé

Put one cup of bread crumbs and one cup milk on
the fire to boil, stir and boil until smooth, then add
four tablespoons grated cheese, a small piece of butter,
salt and pepper; stir until the cheese is dissolved, then
remove from the fire. Beat two cggs separately, stir
the yolks into the mixture, and then add the stiffly
beaten whites. Put in a pudding dish and bake fifteen
or twenty minutes.

Cheese Ramekins

Make a cream sauce of one-half cup milk, two level
tablespoons butter, onc heaping tablespoon flour, red
pepper and salt, three eggs, yolks and whites heaten
separately, one cup grated checse; add yolks to white
sauce, then cheese; when cool add the well beaten
whites; fill buttered ramekins half full, bake twenty
minutes and serve at once.

Corn Timbales

Score six ears of sweet corn and press out the pulp,
or take canned corn. To one cup of corn add one table-
spoon melted butter, half teaspoon salt, one-quarter
teaspoon Hungarian paprika, the beaten yolks of three
eggs, then the stiffly beaten whites; add a tablespoon
of flour. Butter timbale molds, fill with the mixture
two-thirds full, set.in a pan of hot water and place in
hot oven. Bake until firm; remove from mold to a
hot plate. -~* .~ . . B
S _ .Kgg Entrée

- Slice. bread and toast it in butter; fry an egg for
each piece.of toast, take one-half can strained tomatoes
for twelve persons, .add to tomatoes two large table-
spoons butter, salt, pepper and one cube sugar. Thicken
with a little flour, pour over eggs and serve hot. Sprin-
lgle'with,che(;ase,i_f: desired.. -~
Place-a slightly fried piece of ham on a piece of

toast, place poached egg on ham, and pour over all a. . . :'

Hollandaise sauce. e
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Egg Croquettes With Tomato Sauce

Allow one hard boiled egg to each person, pass
through a sieve, add a small piece:of butter, two thick
slices of bread grated (no crusts), .salt, red.pepper,
chopped parsley and a little cream. Shape like an egg; .
roll in egg and cracker crumbs and fry brown in: hot fat.
Serve with tomato sauce. This may be prepared 1n-
the morning and frled before servmg SRS

Tomato Sa.uce

Blend a heaping teaspoon of butter with one of
flour and add a cup of milk, one-half cup of strained
tomatoes (if very acid add plnch of baking soda), a
little catsup, chopped parsley; red pepper and Worces-
tershire sauce. 'Add tomatoes gradually. Serve over
croquettes.

Egg Gems

One cup of chopped cold meat, one cup bread
crumbs, one tablespoon melted butter salt and pepper,
and enoudh milk to bind together nlcely Have ready
gem—pans well: buttered, and fill with the mixture.
Break an egg-on top of each, season with salt and pep-
per, and sprmkle with cracker crumbs. Bake eight
minutes.

Eggs a la Martin

Put a large lump of butter in a stew pan with two
tablespoons flour; when a light yellow, stir in slowly
one pint of hot milk (make very thick), and add cay-
enne pepper, salt and one-half pint cream; grate one-
half pound Eastern cheese, reserve one tablespoonful,
and add all the rest to the whole mixture; break as
many eggs as wanted in a baking dish, pour sauce over
and spoon of grated cliecse, and let stand in hot water
in oven to brown.

Egg Timbale

Allow one egg for each timbale. To four eggs
slightly beaten, add one-quarter cup of cream, a few
drops onion juice, salt and paprika. Turn the mixture
into small buttered molds, set in a pan of hot water
and cook until firm. Serve with mushroom or shrlmp
sauce.
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Fgg and Tomato Custard

Break five eggs into a bowl, beat up well and add
four tablespoons tomato pulp, one of milk or cream,
one of grated Parmesan cheese, scason with salt and
pepper; butter seven or cight molds, fill with mixture
and bake slowly for about twenty minutes.

Sauce—After using the pulp in a can ol tomatoes
for the custard, drain off the liquid for sauce, add
cream, seasoning, and then thicken.

Stuffed Eggs in Tomato Jelly

Boil eggs hard, cut lengthwisc and masl yolks with
salt, pepper and ground chicken livers, which have
been previously cooked, and a little chopped celery;
take one-half can tomatoes, one tablespoon Knox’s gela-
tine, heat and strain, adding salt and pepper. Fill the
eggs with the first mixture, set cach egg lengthwise in
a small mold. Fill the mold to the top with the tomato
jelly; set and cool. Serve on lettuce leaves.

Fried Frogs’ Legs (a la Oscar of the Waldorf)

Prepare eighteen frog legs, put them in a bhowl
with a marinade composed of one tablespoon cach
of vinegar, sweet oil, salt and pepper to taste; mix well
together in the bowl; plunge them singly into very hot
fat, and fry for five minutes. Drain, arrange on a hot
dish with a folded napkin and garnish with parsley.
Any desired sauce may be served with this dish.

, Goose Liver Patties
_Place several goose livers in milk and allow to re-
main one day. - Drain, add some sliced truffles, salt and
pepper.- 'Smother in goose fat or butter, or both, until
very tender. - When cold, chop, add the butter in which
they were cooked and a little Madeira wine; heat the
mixture, fill the patties (which have been heated) and
serve at once. | o .
“ Lamb Chops
~ Fry chops only a little. Allow them to cool, then
dip in cream sauce, cover with bread crumbs and fry
in deep fat.
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Kidney Sauté

Take skin and fat off kidneys and cut into thin
slices; heat fresh butter, add onions cut into small
pieces and allow to brown; add kidnecys and stir until
cooked, then add about one tecaspoon flour and stir;
next add soup stock enough to make a little gravy.
Flavor with: one tablespoon red wine, one teaspoon
vinegar, pepper and salt to taste. Fry slices of bread,
free from crust, in table butter and place on hot plat-
ter and pour kidneys over.

Meat Pudding With Mustard Sauce

Two pounds meat and suet (about an ounce) both
chopped fine; one-half the quantity of white bread, free
from crust, soaked in water and pressed well; about
three raw cggs, one boiled potato grated, pepper, salt,
ginger and nutmeg; fry onions yellow in plenty of
butter and add last; grease pudding form and sprinkle
with grated bread crumbs. Press the mixture in as
firmly as possible. Putinto a pot of boiling water and
boil :about an hour. T

Mustard Sauce

One tablespoon table butter, one tablespoon mus-
tard (prepared), one tablespoon vinegar; stir and boil;
thicken with a little flour and milk mixed; add more
milk, pepper and salt. SRR

Meat Soufflé

Make a smooth white sauce with: two tablespoons
of butter, a heaping tablespoon of flour and two-thirds
of a cup of milk or cream. Season with salt, pepper,
onion juice and chopped parsley. While hot add the
beaten yolks of two eggs and one cup of finely chopped
poultry or meat, and let come to the boiling point.
‘When cool stir in the well beaten whites of the eggs.
Bake in a pudding dish and serve hot. May also be
served with mushroom sauce.
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Minced Meat With Jelly Sauce

One cup chopped cooked mutton, one-hall table-
spoon butter, one-third cup currant Jelly, few grains
cayenne, one—quarter cup sherry wine; put butter and
currant jelly in chafing dish; as soon as melted add
pepper, wine and meat. Simmer five minutes and
serve with toast.

‘Ba,ked Mushrooms

. Peel the mushrooms, then cut the tops and upper
portlons of the stems into pieces of uniform size. Place
in a buttered pan with salt, pepper and bits of butter;
bake until the mushrooms seem tender, or about fifteen
minutes. When almost ready to serve, pour over them
enough: sweet cream to cover; let hecat together and
serve very hot on squares of buttered toast.

Scalloped Mushrooms

Cook mushrooms in a little olive oil or butter, salt,
pepper, onion and a little parsley; take one tablespoon
butter to one pound of the fresh mushrooms. Then
make a white sauce of two tablespoons flour and two
tablespoons butter and one cup milk; add the mush-
rooms. Butter ramekins, throw in bread crumbs, put
in mixture, adding more crumbs on top. Bake until
crumbs are brown This can also be served in green
peppers

‘ Oyster Noodles

Into a’ puddlnd dish put layers of broad boiled
noodles, alternatlnd with layers of oysters dipped in
cracker crumbs, w1th plenty of butter and salt to taste;
pour over whole a pint of pastry cream and the juice
of oysters bake untll br own——about twenty minutes.

OXt&II Entree

Two ox’ talls eut into pieces, heat a large spoonful
fat throw in tails, andsliced carrots and brown on both
“51des .add enough' water to cover, salt and cook until
tender putin one-half glass claret, some juice of mush-
rooms and thicken with flour; heat mushrooms in sep-
arate: ‘pan; line: platter with p1eces of toast pour over
the mlxture and serve very hot." .
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Purée of Peas

Two tins of peas cooked and strained through a
sieve, one-half cup soup stock, yolks of six eggs beaten
lightly, salt, pepper, tcaspoon of sugar. Bake about
twenty minutes in border mold, put in pan of water;
turn out on platter; fill the center with creamed lob-
ster, fresh mushrooms or sweetbreads and mushrooms.

Bell Peppers and Cheese

Scoop out peppers and put in boiling water fifteen
minutes; stuff very tight with dice of stale bread and
cheese, salt and red pepper, putting pieces of butter on.
top; place in a pan of water, and -bake twenty minutes,
or until brown; serve hot.. -~ . . . |

Rissoles

Roll some good short pastry one-half inch thick
into round or oblong pieces the size desired, and in
the center of each place one teaspoon of creamed
chicken, sweetbreads or oysters. Brush round the edge
with beaten egg, fold, press:edges together and. fry in
deep. fat. until brown;.drain-on. cheese’ cloth: before

serving. - MR
Sardine Croquettes

Wipe the oil from about a dozen sardines and re-
move the skin and bone; press the pulp through a
purce sieve. There should be one cup of puree. Soak
one-half cup of grated bread in one-half or three-quar-
ters cup of milk until smooth. Add two tablespoons
butter, one yolk of beaten egg, three yolks cooked,
paprika, one spoon lemon juice; then add sardine
puree; mix thoroughly and shape into balls; dip in
beaten egg, roll in fine crumbs, and fry in deep fat;
serve with sandwiches and place the croquettes on let-
tuce that has been dipped in French dressing. Serve as
a relish at the beginning of luncheon or dinner.

Saddle Bags a la Rothchild

Slit a pocket in a large tenderloin steak, fill it with:-
oysters (small ones) which have been seasoned with
salt, pepper and catsup or a little Worcestershire sauce;
broil or bake the steak, adding butter and more isea-
soning. Ll LD e e e
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Sardellen Soufflé

'One pint whipped cream, six eggs, one cup sifted
flour; beat cream well, add the yolks of eggs and mix
with flour; add at last tlre beaten whites and bake in
muffin tins twenty minutes; serve with sardellen
butter.

Spaghetti Soufflé

Cook spaghetti in salt water threc hours; when
tender, pour cold water over the spaghetti and drain.
Butter molds very generously. Line them with spa-
ghetti, winding round and round. When starting to
wind, leave little hole in center of cup for small piece of
pimento or mushroom, if one cares for it. Make a
cheese souffle of one and one-half tablespoons of butter,
one and one-half tablespoons flour, one-half teaspoon
salt, one-half teaspoon paprika, and one cup milk. Re-
move from stove and beat in two whole eggs and two-
thirds cup of grated American cheese. Fill cups al-
most to brim with mixture; bake in the oven in a pan
of water twenty-five minutes; turn out and serve with
poulette sauce and fresh mushrooms.

. TFried Sweetbreads

- "Wash, trim and parboil sweetbreads fifteen min-
utes. Then cut them in small pieces, dip in egg and
then in:-bread crumbs, and fry in boiling fat. Serve
with cream sauce.

;vaee‘cbre‘a,vds a la Newburg

.. Parboil one set of sweetbreads by simmering three-
quarters of an-hour in salted water with two bay leaves;
drain, cool rapidly, remove membranes and with a
silver knife cut into small dice. . Chop a cup of cooked
mushrooms very fine; in a double boiler heat a cup of
rich cream and add the sweetbreads and mushrooms.
Beat three-egg yolks. with a salt spoon of salt and dash
of paprika; add two tablespoons of lemon juice and
one tablespoon Waorcestershire sauce. - Stir into the
cream, continuing to stir until it thickens. Put into
hcated ramekins and serve very hot.
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Spinach Timbale

Take about two pounds of spinach, boil it, press
it well, then put through a puree sieve; soak two slices
of dry twist bread, press it very dry through the hands;
then add to the splnach Season with salt and peépper.
Add the yolks of four eggs, beat the whites stiff and
add last. Butter the round mold well, sprinkle with
fine bread crumbs, fill mold and set in a deep sauce
pan of boiling water and boil about thirty minutes;
turn out on round dish or platter and fill with sweet-
breads and mushrooms cooked in poulette sauce.
Should water boil down in sauce pan add a little at a
time, but be careful that the water does not come near
the top of the mold.

Sweetbread and Oyster Pie

Blanch and parboil a pair of fine sweetbreads;
break in small pieces and place half in a pudding dish
which has been lined with puff paste. Drain a pint
of oysters and place a layer on the sweethreads; pour
over this a rich cream sauce, then add another layer of
oysters and sweetbreads, cover with the sauce and
lastly add a top of puff paste. Bake in a quick oven.

Sweetbread and Peas -

Parboil the sweetbreads, Lhen shce in pieces the
size of a long oyster. Season some cracker dust with
salt and papukd Dlp the cold sliced sweetbreads into
}mten cggs, then into the seasoned cracker ‘dust and:
fry in bulter to a golden brown. - From a can of peas
drain most all of lhe hqum and put them on to stew
with one-half pmt cream and a plece of butter; when
tender pour, while hot, over the sweetbreads, and serve.

Sweetbread Patiies

One pair sweethreads parboiled one-half hour and
picked into small pieces. Make sauce of oné tablespoon
butter, one tablespoon flour, one-half pint milk, one-
half can chopped mushroomcs onc-quarter cup fmolv
chopped almonds; add sweetbreads, and serve hot in
patty shells.
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Sweetbread COroquettes

One pound sweetbreads, one tablespoon chopped

ham, one-quarter can mushrooms, one wine glass thick
cream, one wine glass thick soup stock, two eggs; boil
the sweetbreads until tender in salt water. When done
‘separate into small pieces, removing all sLm, and sea-
son highly with salt and pepper. Boil ham and chop
very fine. Cut mushrooms into small pieces; mix all
ingredients. together and boil about one minute. Let
the mixture become perfectly cold, thren form into balls,
roll in egg and fine cracker crumbs and fry in hot
butter.
- Sweetbread Timbales

One pound sweetbreads serves six people. Cut the
prepared and cooked sweetbreads in small pieces with
silver knife; mix the well beaten yolks of two eggs with
salt, pepper and a little cream, if nccessary, then fold
in the well beaten whites; put in buttered molds and
set -on'paper in a pan of water. Cook one-half hour;
turn out to serve with the following sauce:

Sauce—One and one-quarter cups milk or cream,
one-quarter cup mushroom liquor or chicken stock,
one and one-half tablespoons flour, one tablespoon but-
ter, salt and pepper. Add cut up mushrooms or pimen-
toes and about two tablespoons sherry wine.

Hungarian Sauerkrauf

Three pounds of sauerkraut (or one can), six sour
apples, one can tomatoes, two tablespoons of salt one-
half* cup sugar, one tablespoon pepper sauce, one pint
water,. one 1a10‘e onlon, four tablespoons suet, three
tablespoons flou1 and - a-little soup stock. Boil the
tomatoes about ten minutes, then strain them into the
sauerkraut; add the peeled and sliced apples, the salt,
sugar, pepper sauce and water, and boil all together
about one hour and a: half. Brown the flour in the
suet, then the finely chopped onion, and add the sauer-
kraut and soup stock, heaund them all thoroughly to-
gether g T

NORTHWESTERN ELECTRIC CO0., Portland, Oregon
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Green Pea Timbales I

Drain and rinsc one can of peas and rub through
a sieve. 'T'o one cup pea pulp add two beaten eggs, two
tablespoons melted butter, two-thirds teaspoon salt,
one-eighth teaspoon pepper, a few grains cayenne and
a few drops onion juice. Turn into buttered molds,
set in pan of hot water, cover with buttered paper and
bake until firm. Serve with one cup white sauce, to
which is added one-third cup canned peas drained and
rinsed.

CGreen Pea Timbales IT

Boil long pieces of spaghetti in salt water until ten-
der. Butter molds;j begin in center of bottom and grad-
ually wrap the spaghetti-around until the mold is all
lined with it. Sometimes the spaghetti will not stick,
if so, dip it in the beaten white of an egg.

Filling—Mash and strain one cup ol peas, one egg
well beaten, two teaspoons pate de foie gras, salt and
pepper to taste, three tablespoons cream, two table-
spoons white sauce, one teaspoon flour wet in a little
chicken stock. . When mixed it should be the consist-
ency of molasses. :Pour into mold and bake fifteen
minutes. “Turn out on rounds of toast. Serve with
poulette sauce.

Liver Timbale

One to one and one-half pounds of calf’s liver, ac-
cording to size; chop and strain ‘through a, colander.
Add salt and pepper, paprika, two yolks, and lastly two
whites of eggs well beaten, one spoonful of cream, and
stir well. Pour into greased mold, set in pan with cold
water and place in oven about twenty minutes. If mix-
ture is too thin, stir in a little cracker dust. Serve with:
a cream sauce. -

Brain and Spinach Timbales

One can of spinach chopped fine, five eggs well .
heaten, one large brain cooked with onion and put
through a sieve. Butter timbale form; arrange a layer "

of seasoned spinach, a layer of brain puree and another
layer of spinacle. Bake twenty-five minutes. Take out.. " .

and cover with poulettesauce and mushrooms.
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Pimengo Timbales

Butter and line each mold with pimentoes, fill mold
with the following mixture: onc-half cup of boiled
spaghetti, one tablespoon pate de foie gras, four table-
spoons cream, one beaten egg, two tablespoons white
sauce, salt and pepper to taste. Chop spaghetti fine
and stir all together. Put in molds and sprinkle on top
with Parmesan cheese and cracker crumbs. Place
molds in pan, standing in a little water, and bake fif-
teen minutes. Turn out on rounds of toast, and cover
with cream or butter sauce. This is for one-half dozen
timbales.

Swedish Timbale Forms

Mix together three-quarters cup of flour, one-half
teaspoon salt, one-quarter tcaspoon sugar, gradually
one-half cup milk and one cgg well beaten; then add
one tablespoon melted butter. Dip the hot timbale iron
into this mixture and fry in decp fat until crisp and
brown. Remove from iron and invert on paper to
drain. Fill these cases with oysters, chicken, sweet-
breads or mushrooms.

Tripe
. Tripe is the large stomach of the ruminating ani-
mals, and is chiefly composed of albumen, fibrine and
water. ,
How to Prepare Tripe

Scald the stomach with boiling water until the in-
side coating becomes loose. If properly scalded it will
scrape off easily. Wash it well in several changes of
boiling water, then put it to soak in cold water over
night. Scrape again until clean and white. Place in
a stew pan, cover with cold water; add one onion, a
sprig of parsley, twelve whole cloves and twelve pep-
per corns; simmer gently for six hours, and it is ready
to use in any way. That sold in the markets in cities
is usually cleaned but not boiled.

L - Fried Tripe
- Boil tripe the day before it is to be used. Cut the
tripe into pieces the size of an oyster, sprinkle with
salt and pepper, let stand ten minutes. Dip first in
beaten egg and then in bread crumbs and fry in boil-
ing fat. Serve with tartar sauce.
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Spanish Tripe

Brown a picce of onion with a spoon of soup fat
and a level tablespoon of flour; add one can strained
tomatoes, season lightly witlx Sdlt cayenne and a few
bay leaves. After this boils put in fripe, which has
been thoroughly cooked in salt water and cut in nar-
row strips, and let cook a little longer. Remove the
bay leaves before serving.

Terrapin a la Baltimore

Place the meat, previously boiled and prepared,
and eggs, if any, of two terr apins in a sauce pan, adding
a dash of cayenne, white pepper, a grating of nutmeg,
small salt spoon of ground cloves, a wine glass of Ma-
deira or sherry; cook five minutes and put away to
cool for future use. Place in a sauce pan a cup of
good soup stock, add a glass of Madeira; blend one-
half cup butter with two tableqpoonb of flour, add this
to the gravy with a picce of lemon; put in the terrapin
and heat. Have ready the yolk of six eggs hard boiled
and mashed fine; beat and mix gradually with the ter-
mpmd The whifcs of the cggs can he choppcd fine and
adde ‘

Terrapin a la N‘aryland
This differs only from Terrapm a:la Baltlmore by,_

substituting cream for stock. /The ‘cream.is warmed‘;.j’,.‘

and added qmdually to the eg gs al the last mmute and:.a,
not allowed to b011 ‘ |

Mock Terra,pln of Veal

Make a sauce of one tablespoon butter, one table-
spoon flour, onc-half tablespoon each of calsup and
Iemon juice, one cup cream, two eggs hard bhoiled and
3 little paprlka Add two cups cold veal cut in small

ice.

Stuffed ‘I’oma,toes

Fill tomatoes with minced meat. then drop egﬁ on
meat and put in oven until the egg is set.
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Beef Tongue

Cut thick slices of braised beel tongue. Cover
them with thin slices of bacon, sprinkle over a few
minced sweet herbs and wrap the whole around with
picces of greased paper folded In such a manner that
the liquor cannot run out. Place them on a gridiron
over a clear fire and broil. When done lay them on
a dish and serve.

Deviled Toast

Spread deviled ham on toast. Put in oven, and
serve with serambled eggs on top.

Mayer’'s “Society” Coffee
Mayer’s “Society” Tea
% ” 0

Portland’s Exclpsive Handlers of Everything
Good to Eat

In answering these ads, please mention Neighborhood Cook Boolk.
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cADDITIONAL RECIPES



SHELL FISH AND
SHELL FISH ENTREES

“Oygters come and walk with us!
The Walrus did beseech.

A pleasant walk, a pleasant talk
Along the briny beach.”

Toasted Angels '

Wrap a large oyster in very thin slice of bacon,
putting on the oyster a little cayenne and two drops
of lime juice, fasten with a string or pin the bacon
with a wooden toothpick; broil till the bacon is crisp,
and serve very hot on scquares of buttered toast. '

Fried Clams = . -~ -
~ Clams may be fried similarly to oysters, dipped -
mto beaten egg and cracker crumbs and fried in butter.

Roast Clams -

Wash shells well and put on gridiron or over hot
coals. When the shell opens remove the upper one and
serve in the under shell at once, with butter and sca-
soning. o |
Clam Fritters = = P

Drain the clams and chop the hard part...Use the
liquor to make a fritter batter. - Add the clams and [ry
by small spoonfuls in hot fat.

Fritter Batter

Yolks of two cggs becaten well; add onc-half cup
milk or water and one tablespoon of olive oil, one salt
spoon of salt, one cup of flour, or cnough to make it
almost a drop batter. When rcady to usc, add the
whites of thc eggs, beaten very stiff, and one table-
spoon lemon juice or vincgar, This batter will keep
several days. ~ |
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Clam Loaf

Two dozen razor clams chopped fine, twelve crack-
ers reduced to crumbs, three eggs, salt and pepper; mix
these ingredients together and form into a loaf. Scat-
ter bits of butter on top and bake with the clam liquor
about thirty minutes in a moderatc oven.

Baked Crab With Mashed Potatoes

Line a dish with mashed potatoes and fill center
with: crab meat. '

Sauce—One pint of milk, thickened with two tea-
spoons flour and butter the size of a large walnut, add
paprika and salt to taste, juice of a lemon, and boil
together five minutes. Pour over crab, bake twenty
minutes.

Crab a la San Francisco

Take out the meat of a large cooked crab in as
large pieces as possible, put in cocktail glasses and,
just before serving, pour over it the following sauce:
One cup cream, half cup tomato catsup, one tablespoon
Worcestershire sauce, salt and paprika. Let stand on
ice for at least two hours. This will serve six people.

Crab a la Mode

Take small loaves of stale bread. Cut each into
three squares, remove all crust and scoop out center,
leaving about a half inch or less on sides and bottom.
Brown very lightly in boiling fat. This can be prepared
in the morning. Cream crab, adding sherry, and fill
bread shells, which have been previously warmed.
Place in oven until piping hot. Garnish by placing
small slice of boiled beet, slice of hard boiled egg, one-
half sardellen, one on top of the other, on filled bread
shell. Sauce to one side. ‘

Sauce—Mix butter and flour, add anchovy paste
and lemon juice. If too thick or salty, thin with water.

Crab Poulette o
One crab, one lobster, three-fourths cup ‘shrimps
and oysters, six or seven tomatoes, red pepper, celery,
onion, garlic'and parsley. All cooked and served with
a poulette sauce and surrounded with a border of . -
boiled rice. I o
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Crab Served Plain

Three large, heavy crabs, mayonnaise sauce or
French dressing. To boil crabs put them in the water
alive with plenty of salt. Let them boil twenty min-
utes. When cold, crack the claws and the meat that
is in the shell place on a platter. Garnish with lettucé
and parsley. Serve with mayonnaise or sauce made of
French mustard, olive oil, vinegar, salt and pepper.
One can also use a tartar sauce.

~ Crab Creole . L

One can of tomatoes, one large onion cut in pieces,
one tiny piece of garlic the size of pin head, one piece
of celery, a couple of pieces of parsley. Let these cook
slowly for three-quarters of an hour, and strain. Meat
of a crab shredded, one-half pound shrimps, 50 small
oysters and liquor. Put in a pan one-half cup of
melted butter, three tablespoons of flour, one cup of
milk or cream, and add, the strained vegetables and
season.' - Add shrimps, oysters, liquor and crab. Serve
this in center. of .dish, and boiled rice on outer edge,
forming a border.” "~ ="

Deviled Crab

One crab, two hard boiled eggs chopped fine, two
tablespoons cracker crumbs rolled fine, juice of omne
Iemon, two tablespoons sherry, red pepper, salt (mix
this well), butter the size of an egg, flour to thicken.
Cook, then thin with milk and season with salt and a
half teaspoon mustard. Mix well with the crab, sift
with cracker crumbs and cover with bits of butter.
Heat in oven until brown.

Crab in Ramekins.

To some cooked spinach, chopped very fine, add a
little cream to thin it. ‘Put in ramekins to the height
of half an inch, on top of this some creamed. crab,
and over all some American cheese, and bake for
about fifteen minutes. = oL v

NORTHWESTERN ELECTRIC €O, Portland, Oregon =
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Deviled Crabs in Shells

One crab shredded fine, one slice butter, salt and
red pepper, one whole ¢gg beaten in, one teaspoon
Worcestershire sauce, chopped parsley, juice of one-
half lemon, one cup of cream or milk; sprinkle with
cracker crumbs. Mix all ingredients thoroughly. Place
in shells, sprinkle top with cracker crumbs. Place a
slice of lemon on each. Bake twenty minutes.

Crab or Halibut St. Laurent

One cup of boiled crab meat, one tablespoon but-
ter, two tablespoons grated Parmesan cheese, two table-
spoons white wine, one tablespoon flour, one-half cup
of stock, one-half cup of ecrcam or milk, one-half tea-
spoon salt, one-fourth teaspoon pepper, dash of cay-
enne. Put into a sauce pan one tablespoon butter;
when melted add the flour; cook, but not brown; add
slowly the stock and stir until perfectly smooth, then
add the cream, and when thickened add the salt and
pepper, the crab meat and the cheese; simmer for a
few minutes and add the wine; spread this mixture
over pieces of buttered toast cut in squares or circles;
sprinkle with grated Parmesan cheese, and place on
cach piece a small bit of butter. Sect in the oven for
three minutes; serve very hot. This may also be pre-
pared in a chafing dish.

Crab Soufflé

Make a pint of rich cream sauce, add the yolks of
three eggs and beat well, then a dash of cayenne and a
cup of grated New York cheese. Now add one pint
of crab meat finely picked, then fold in the whites of
the ecggs well beaten. Pour into a baking dish and bhake
in a quick oven. R

~ Crab Terra,pin
- One pint picked crab. Make sauce of one and one-
half cups cream, two tablespoons butter, two table-
spoons flour, salt, red and white pepper. Use yolks of

two or more hard boiled eggs sifted; flavor with sherry;
add crab and serve in ramekins. o
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Lobster a la Creole

Cut lobster in small pieces, then let simmier in a
sauce pan. Three tomatoes cut fine, one-half green
pepper, one clove garlic finely cut. When cooked aboitt
twenty minutes remove from the fire and strain. Put
in pan a lump of butter size of a walnut, a little flour,
straincd tomatoes, one-half pint sweet cream ‘aﬁ‘c“l‘»;“;yolk |
of one egg. Put in lobster; heat \thoroughl'y'; serve on
toast; salt to taste. ‘ |

Lobster a la Newburg

Pick the meat from the shells of two good sized
freshly boiled lobsters and cut it in one-inch pieces.
Place the meat in a sauce pan over a hot fire with one
ounce of fresh butter: scason with a pinch of salt, pep-
per, two medium sized truffles cut into dice-shaped
pieces, and after cooking for five minutes add wine
glass of sherry or Madeira wine. Let cook for a few
minutes longer, until it is reduced to one-half. Have

B

in readiness the yolks of three eggs in a howl, with .

one-half pint of sweet cream, and bheat well togcther;
add this to the lobster, gently stir for two minutes"

longer, until it becomes thick, and serve immediately.

Lobster Farcie R

One lobster, one slice of stale white bread.soaked °

in milk and pressed otit. Chop lobster and bread, sea-

son well, add one-quarter onion chopped fine, and beat

with tablespoon good butter; add lobster, one-half pint
of cream. When heated put into shells and bake.

Brea-;ded Lob,stérw et |
Split the meat of the tail and claws, and Season

well with salt and pepper. Dip in beaten egg _andﬂthenifju'-‘;;_ ;
in bread crumbs, which let dry on the meat, and then. . "

repeat the operation. Place in a frying basket and
plunge in boiling fat. Cook. until a golden brown—
about two minutes. 5 S
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Mussels a la Bordelaise

One quart mussels, one onion, salt, pepper, three
cloves garlic, parsley, butter, flour. Wash mussels in
several waters. Chop onion and garlic very fine. Place
mussels in a pot, cover one-fourth: with water, throw
in onion, garlic and parsley; add a lump of butter,
salt and pepper. Cover closc and let boil ten to fifteen
minutes. Remove the mussels and thicken with flour.
Throw the sauce over the musscls.

Baked Oysters

Have the oven very hot. Use large oysters on the
half shell. Put a piece of butter on each oyster, also
salt and pepper, and place in the oven for two or three
minutes until the edges curl. The addition of lemon
juice and tomato catsup makes this a very dainty dish.

Oyster Cocktail

One hundred small oysters, catsup, Worcestershire
sauce, lime juice, salt, pepper and paprika. IPPut part
of the juice of the oysters in a bowl. Squecze the juice
of three limes. Add salt, pepper, paprika, Worcester-
shire sauce, and a liberal supply of catsup. Lastly
throw in the oysters. Serve in small glasses with
crackers. This will serve five or six people.

Oyster Scrambled With Eggs
Two dozen oysters, four eggs, milk, salt, pepper
and butter. Drain and wipe oysters. Scason with salt
and pepper. Beat lightly the eggs and milk. Put a small
piece of butter in frying pan; when warm throw in
oysters and fry a little. Then throw the eggs over the
oysters and:scramble with a spoon. Serve hot.

, . Oysters Fried in Batter
Oysters, flour enough to. thicken, one teaspoon bak-
ing powder, one egg, one cup milk, liquor of oysters,
salt and' pepper, olive oil, butter or drippings. Beat
egg lightly, add one-half cup oyster liquor, sufficient
flour to make-a thin batter, baking powder, salt, pep-
per, and’ lastly ‘the milk. If too thin add more flour.

Dip “the .oysters into butter and fry each in deep fat, -

olive oil or butter.
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Qyster Loaf

Take a loaf of bread, either white or rye, and with
a sharp pointed knife cut off the top: of the bread
_(about five inches long and four inches \v-idé);- accord-
ing to the size of the loaf. Be careful not to break the
crust, for it is to form the lid. Now.scoop out the
soft part of the bread and lay the loaf as well as the
removed crust lid in the oven to toast and become
thoroughly hot. While this bread is heating prepare
the fried oysters. Take the heated bread, butter it well,
also the lid on the inside, then put in the fried oysters
and close with the lid, and you will have a toothsome
oyster loaf. S Do

From this oyster loaf one can improvise and form
most palatable dishes by taking small loaves of bread
or oblong rolls and treating them in a like mianner.
The prepared oblong rolls or little loaves can be used
for serving entrees as well as for lobster, oyster, clam,
newburgs and poulettes, turkey, chicken or roast beef
hash, beef, or tripe in cream. ’

Oysters a la Normandie

To serve six people. Take three dozen oysters with
liquor, salt and pepper, butter size of an egg, and heat
well. When they curl up take out with a skimmer and
pour the hot liquor over the following, which has been
prepared: yolks of six eggs thoroughly beaten, juice
of one lemon, one-half onion grated and one-quarter
cup chopped parsley. When mixed-put back on stove
and stir until thick. Replace oysters to heat and serve
on toast or in ramekins at once.

- Oyster Poulette

One-half onion- chopped fine, -browned in. one-
quarter pound of: butter and three. tablespoons flour,
one pint oyster juice, and stir. 'When boiling add yolks
of three eggs well beaten and-a little lemon juice; stir
until it boils, and add oysters seasoned to taste.. Serve
on toast. gER ST AU SV S

Al
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Roast Oysters on Toast

Fifty large oysters, toasled bread or soda crack-
ers, salt, pepper, butter. Toast some slices of bread
or take soda crackers. Place oysters on toast or erack-
ers, scason with salt and pepper and plenty of butter.
Place in a baking pan in a hot oven until the edges
curl. |

Oyster Pan Roast

Oysters, catsup, chili sauce or peppers, salt and
pepper. Place oyster liquor in a small pan. Season
with catsup and one-half chili pepper cut fine or chili
sauco. Add salt. When this comes to a boil add ovs-
ters and serve in same dish in which they are cooked.

Fried Oysters

Fifty oysters, salt, pepper, butter, two eggs, cracker
meal or bread erumbs, lemon. Drain oysters and wipe
them. Scason with salt and pepper. Roll in cracker
meal or bread ecrumbs. Then dip them in eggs which
have been well beaten.  Fry in butter until nice and
brown. Serve with slices of lemon.

~ Oyster Stew With Pepper Sauce

Oysters, salt, pepper, pepper sauce, tomato sauce,
Worcestershire sauce, lemon. Drain off the liquor,
pul on to boil with a tablespoon of catsup, a few drops
of pepper sauce, one-half teaspoon Worcestershire
sauce .and the juice of a lemon. Throw in oysters and
serve hot.

Scalloped Oysters

Onec quart oysters, onc and onc-half pints cracker
crumbs, onc pint milk, one-half pint oyster juice, one-
half cup very soft butter, pepper and salt. Put cracker
crumbs in a‘bowl, add the butter and liquor, stir in
the oysters and seasoning. Fill a buttered baking dish
or individual shells 'or ramckins. Beat the yolk of
an' egg and add-one-half cup of milk, and spread on
top of oyster mixture. Bake twenty minutes or one-
half hour until brown.
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Saute Royale

One medium sized lobster,
picked shrimps, fifty California oysters in their liquor;
cut up six large tomatoes, one large onion, one clove
garlic, one large sweet pepper, one sprig ’colcry one
sprig parsley. Cook three-quarters hour strair; and
set aside. In another sauce pan blend one-half cup
butter with three tablespoons flour and one-half cup
cream.  When well cooked add oyster liquor, a wine
glass of sherry, dash of paprika, salt, and lz;stly the
strained tomatoes. When all is blended add the lob-
ster meat cut into dice, the crab, shrimps and oysters,
and stir until the oysters curl. Serve with a border of
well cooked rice. :

one small crab, one cup

Shad Roe

Wash a shad roc, cook twenty minutes in boiling
water, to which has been added a little salt and vine-
gar. Then put roe in cold water, drain and clean thor-
oughly and cut into small pieces. Melt three table-
spoons butter, add one-half cup chopped celery, a little
onion and lemon juice, salt and pepper.. Reheat rToe
in this sauce and serve on shaped picces of toast.

Fried Shad Roe |

Wash, dust with flour and fry in plenty of butter,
keeping the sauce pan covered while frying. Turn
with a pancake turner and brown on other side.  Serve
with tartar sauce and slices of lemon. 2

Shrimp Fritters

Make a batter of three well beaten eggs, a pinch of
salt, one-quarter cup of milk, one tablespoon of melted
butter. Chop slightly - with a silver knife ~one-half
pound of picked shrimps and stir into the mixture,
adding enough stale bread crumbs to make a stiff bat-
ter. Drop by the spoonful into boiling fat and fry .a '
light brown. Drain on paper and serve - hot with a
rich cream sauce, which has been colored with a little
tomato or anchovy sauce. - Cone SR
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Shrimps a la Creole

Stew a few tomatoes, a small green pepper and a
small clove of garlic together. Make a poulette sauce
of the following: Small picce of butter, one tablespoon
of flour, add one pint ecrecam or milk; when done strain
tomatoes into sauce. Then let shrimps cook a few min-
utes and serve hot in rameckins or on bhuttered toast.

Shrimps a la Newburg

Clean one pint of shrimps, soak three minutes in
two tablespoons of butter, add one-half teaspoon salt,
a dash of cayenne, one teaspoon lemon juice and cook
one minute. Make a crcam sauce of one tablespoon of
butter and one teaspoon flour, cook, adding onc-half
cup of crecam. When thickened add two wecll beaten
yolks of eggs, then shrimp mixture and two tablespoons
sherry wine. Serve in ramekins.

Turtle Steaks

Prepare raw green turtle steaks by trimming bone
and flattening steak. Ileat two tablespoons of butter
very hot in a frying pan; add one-half teaspoon of
Worcestershire sauce, one-half tablespoon of currant
jelly, one gill of port wine and a little salt. Lay the
steaks in this and cook. Serve on hot platter with the
sauce poured over same.

Raviola

Two pounds cooked spinach, one large calf’s brain
which has been cooked, one pound of sausage meat.
Put the sausage meat into a hot skillet and work with
a spoon’ until all the fat comes out into the pan, then
throw in' a sieve:and drain well. Work each of the
three above ingredients through a fine sieve, the sau-
sage meat while hot. Mix all these ingredients. to-
gether, add two whole eggs and season well. .Make
noodle dough with three eggs, cut it out with a saucer

to.shape the turnovers-and turn the side for filling into -
water: (have a dinner plate of water at hand). :Put a "

large.spoonful of the mixture on one-half circle 'of",‘thé;t;‘:*
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turnover, then turn this over the other half of the cir-
cle for a cover, pressing the edges together firmly with
the fingers to keep the filling in. TLeave to dry until
1:eady.i'or cooking. Cook in a large round granite pan
four inches deep, filled with boiling water, and boil
hard four at a time for five minutes. At the side have
a large baking pan with sauce made of soup stock
thickened with a little flour and well seasoned. Take
the turnovers out with a skimmer and put into sauce
of soup stock. Have melted butter on hand, with pas-
try brush ready. Brush all the turnovers with butter,
throw over a handful of grated Swiss cheese and cook
in a hot oven for ten minutes. Serve on a large plat-
ter. This quantity makes ten turnovers.

If you buy TIP-TOP BREAD to-day, you’ll buy it

tomorrow. ‘It is better than home made.”’

Ask for the Genuine

p

Every loaf bears the TIP-TOP Label

AT ALL GOOD GROCERS

Made by the LOG CABIN BAK,ING CO
Portland, Oregon Lt e

Tn answering these ads, please mention 'Neighbbrhdodvc;ool: B]pok;"{, Vool
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<ADDITIONAL RECIPES



FISH

“Master, I marvel how the fishes live in the sea 9%

“Why, as we do on land, the great ones eat up the
little ones.”

“My hand alone my work can do;
So I can fish and study too.”

The Season for Fish in Oregon

Crawfish—March 1 to October 31,

Trout (except salmon trout)—April 1 to Octo-
ber 31. , ,

Salmon—June 1 to October 31. ,
Oysters—September 10 to June 1.. =~ 7
Clams—September to June. R .
Crab—October 1 to June 30.

In selecting fish one must take care that it be fresh
and in the best of condition, as there is nothing more
unwholesome than fish which has passed that staae

The flesh must be firm and hard; and rise at once
when pressed with the finger. The gills should be'red,
the scales bright, and the ‘sooner it is eaten after belng
caught the finer will be the flavor.

To clean, scale fish: well and rinse thmouthy in
cold water. If not to be used 1mmed1ate1y sprmkle
with salt and keep in a cool place.

‘When baked, and served at table, the head and
tail may be left on to make its appealance m01e at—.
tractive. , L ‘ .

Cold fish may be used as a salad creamed or
scalloped. h S
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Baked Fish

A salmon trout of three or four pounds, larger or
smaller as required. Any KInd of fish may be served.
The day previous scason with salt. Pul a large slice
ol butter in the pan, upon which place the [lish, adding
a little pepper, one-half bottle catsup, large teaspoon
Woreeslershire sauce and one-half cup of water. Bake
about one-half our, basling at times. Jusl before
scrving place fish on hot platter, add to satlee. shrimps,
oysters, or both. Let boil up and pour over fish.

Aunt Betsy’s Fish

ITave a sole boned; boil in a white wine gravy.
Mix a saucce a la poulette, add the white wine gravy,
mix with the yolks of three eggs, then bake in oven
ten minutes.

Bass a la Francaise

Wash fish. Cut a deep incision down the back of
sca bass. Put in a baking dish with half a glass of red
wine, pinch of salt, pinch of pepper. Sprinkle with
finely cut shalot. Cover with buttered paper and cook
in moderate oven for fiftecen minutes. Take fish out
and place on a platter. Put the juice in a sauce pan
with half a cupful Universal sauce, four finely shredded
mushrooms and thin slice of onion finely chopped.
Finish cooking for five minutes morc. Then pour it
over the fish and serve very hot. This is for a two or
three-pound bass.

Striped Bass in Aspic

Boil a three-pound bass in salt water, let it cool
and place in the center of a large platter, put around
it a two-inch border of celery root cut into small cubes,
then a border of carrots cut into small cubes; circle
this with green peas, around which put hard boiled
eggs chopped fine; cover all with a clear white aspic
made of veal bone, and after it hardens place around
the entire edge a thick mayonnaise; garnish with: pars-
ley and beets cut in small squares. All the vegetables
should be previously cooked.
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Baked Black Cod or Sole

Butter a pan and sprinkle with bread crumbs, put

fish in pan, season and scatter Small,-A.P‘i'ecesi;“of.«:bﬁttér" e

on top. , )

Sauce—One-half can tomato juice, juice of one-"
half can mushrooms, a little oyster juice, bouillon;
white wine and Worcestershire sauce. * Cook all for a
few minutes, then strain over the fish. Add a ‘few
mushrooms, oysters and shrimps, and bake all for
thirty minutes. L

Salt Codfish (Served Whole)

One whole codfish, butter, onions, parsley. Soak
fish over night. Boil twenty minutes.” Chop onions
very fine, also the parsley. Take fish from water, dry
carefully. Place a good sized piece of butter in a pan,
fry onions light brown, squeeze juice of one. lemon
with butter, sprinkle parsley over the fish. ~After serv-
ing on a platter pour over melted butter and onions. -
Serve hot. T O T

 Codfish Ball§

Two cups salt codfish, six good sized potatoes, two.
teaspoons melted butter, two eggs, one salt spoon pep-
per. Wash the fish and pick apart (in cold water) in
one-half inch pieces. Pare raw- potatoes and cut-into
squares; put potatoes and codfish'into boiling water
and cook until they are soft :(about twenty-five min-
utes), drain very dry and shake. Mash together until
vou cannot distinguish .one from the other; beat the
eggs light, mix with the fish and add pepper and but-
ter. Work together with mashed ingredients until
light. Have fat very hot, make mixture into balls with
floured hands and cook until a rich brown. Drain on
brown paper before serving. Make cream sauce and
serve over balls with diced, bacon and hard boiled

NORTHWESTERN ELECTRIC CO, Portland, Oregon
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Fish With Wine Gravy

One-half glass wine, onc-half glass vinegar, one-
half cup suga?, all kinds of spices, two lemons sliced
and juice of one-half lemon, picce of butler and a
clove of garlic. When all is well cooked put fish in
and cook until done. Strain gravy and add onc-half
cup of flour or less, according to quantity of gravy, and
let come to a boil. Beat the yolks of two or fhree cggs
and stir gravy into them. Blanch almonds and sprin-
kle on top.

Fish au Gratin

One pound shrimps, about fifty small oysters, one-
half glass of sherry, onc-half cup of mushrooms, onc
pint tomato sauce highly scasoned (but not thickened),
one-half onion, one-half green pepper and small bou-
quet of parsley, all chopped together fincly; about one-
half cup cracker crumbs. A fine white fish is prefer-
able to any other. Clean well, add salt and pepper.
Scatter small pieces of butter over platter in which
fish is to be baked, and over this a layer of chopped
greens and liberal dusting of cracker crumbs. On this
placce the fish and cover with small picces of butter,
and another layer of greens and crumbs. Over the
whole pour the tomato sauce, sherry, hbouillon, mush-
rooms, shrimps, and if to your tasle, some grated
cheese, Put in a hot oven and bhake from twenty min-
utes to half an hour, according to size of fish. The
oysters are added before taking fish from oven. Gar-
nislh ,I;I'ettily and serve on platter in which it has been
baked.

" Baked Halibut
Three or four pounds halibut. Dip the dark skin

in boiling water and scrape clear. Rub well with salt
and pepper.. Bake in pan and pour imilk over it until

half an inch deep.  Bake about one-half an hour, bast- .. .
ing with ‘milk. “Remove skin ‘and bones and place on.
the platter in original form. Serve with plain drawn - .-
butter, egg or- cream sauce, and garnish with boiled = .
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Stuffed -Halibut

Place two large slices of -halibut in a pan, make a
dressing of bread, butter and paprika, put between the

slices of halibut, pour over the fish some strained to<
matoes, dot with small pieces of butter and bake from: . -

one-half to three-quarters of an hour. Serve with
sauce made from butter in the pan.

Finnan Haddie

To one pound of finnan haddie or salted haddock,
which must be shredded before putting in chafing dish
or cut in small slices if preferred, take two tablespoons
butter, two of flour, one-eighth teaspoon of-pepper, one
cup hot milk, one- _half teaspoon salt, paprika, yolks of
two eggs. Melt the butter in the sauce pan, remove
from fire and stir in flour, add two-thirds of the hot
milk at once and the rest gradually, then pour all the
sauce over the yolks of two eggs, stirring continually.
The mixture thickens, and just before it boils put in
the haddie. Serve with small pieces of toast.

Fish With Orange Sauce

Yolks of six eggs, two heaping tablespoons sugal, .
juice of four oranges, juice of one lemon, one teaspoon. . -
vinégar, one wine glass white wine, salt. Boil fish

( either rock- cod, salmon or halibut) in seasoned water. -

When cooked, arrange on individual plates .or large - .
.platter. Serve each slice of fish: on four half slices of -~
unpeecled oranges. Pour over following sauce:" 'Stir -
eggs and sugar, add rest of ingredients and when ﬂllclx

remove from fire, pour over fish- and selve cold

Ha,hbut Cutlets

Remove the skin and bone of halibut, using enoudh:

to make one pound. Pass through meat choppel tWICe e
First work into the fish a quarter of a. cup of butter = -
that has been heaten to a cream, -then three table- - -
spoons of cream, one-half teaspoon salt, a little pepper, -
and a little onion juice. Roll into cutlets and, ;chilly .
When ready to fry roll in bread crumbs, then in egg

and in bread crumbs again. Fry in deep fat Selve
with tartar sauce. , o



94 NEIGHBORHOOD COOK BOOK

Halibut Rolls

Take slices of halibut, each being one-half inch
thick, five inches in length and three inches wide. Sea-
son well with salt and pepper. Place a teaspoon of
peas or oysters on each slice, leaving enough oysters
or peas out for the sauce. Roll each slice, placing a
toothpick in the middle and one on each end so as to
hold fish firmly. Place in sauce pan which contains
enough water to cover the rolls, also a few slices of
onion, celery and a small carrot cut fine. Let fish boil
until tender, then take off stove, recmove toothpicks
and place rolls on a platter.

Sauce—Strain liquor in which fish has been cooked,
add thickened flour and cream, also peas or oysters.
Pour this sauce over the rolls and serve hot.

Marinierte Herring

Take Holland herring, remove heads if desired and
skin, take sharp knife and open, take out the mileh,
then with a dull knife scrape the inside well, wash,
and then lay the herring and milch in milk or water
over night. Next morning lay the herring in a stone
jar with some slices of onion, slices of lemon, a few
cloves, whole peppers, bay leaves and mustard seeds.
Take milch and run through a fine strainer, stir in
enough vinegar to cover the herring and pour into the
jar. See that the vinegar is not too strong.

Fish Oriental

Striped bass, two tablespoons olive oil thoroughly
heated, a bunch of parsley and an onion chopped fine,
small piece of garlic. When oil is hot add one table-
spoon flour and the parsley, onion and garlic, and
enough water to cook: fish in, add salt and pepper to
sauce.and fish. .Cut fish in pieces when serving. Bake
twenty minutes. = . . ,

Baked Pompano or Shad

Dry the fish and season, cut the skin in several
places. Take some butter and parsley (chopped) and
beat to a cream.  Take white paper, oil it and place in
center two slices of lemon, parsley and butter, and then
put sauceron the fish after laying it on the paper, fold
paper carefully, put into a pan and bake ten minutes.
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Lemon Fish

Take a white fish (striped bass), cut.in pieces and

salt. Mecanwhile put one-fourth cup butter in kettle
and cut in thin slices one onion, add to butter .and,l_et;’_-:-_,_
simmer about ten minutes, but do not brown. “Then..
mix onc tablespoon dry mustard and about two cups
vinegar and add to butter and onions, and ‘then as-
much water as will be necessary to cover the fish, cay—l_
enne, salt, etc. Placc the fish in kettle and cook un-
covered for about fifteen minutes until tender. In a |
separate bowl mix carefully yolks of five eggs with+
juice of three lemons. Take a ladle of the gravy and:
pour slowly over the eggs. Return all to kettle, but do
not let boil. Stir continually till gravy thickens, then
remove fish, arrange on platter, pour -the gravy over,
add chopped palsley and serve cold.

Filet of Sole a la Margery

Place the filets in a low sauce pan and cover with
white wine, seasoning with salt and pepper. Cook for
about ten minutes and place on a dish;. galmsh with
oysters, shrimps and mussels. Then let the sauce boil © -~
until it begins to thicken, and add the yolks of eggs
(two eggs for every pound of fllet) “Put the sauce’_;, .
over a slow fire and whip with a wire beater until it" .~ "
becomes creamy; then add butter bit by bit, still beat-
ing with the wire and taking care not to let it burn or
})011 Add enough: butter to make it thick -(about one .
pound) and then take from fire. Add chopped parsley: '

and pour sauce over the fish, covering completely.
Plaoe in hot oven for about five" mmutes and serve at
once.

Sole Normandie

After the fish is thoroughly washed, season with
salt, pepper and garlic, chop some parsley, onions and
a lifle garlic. Melt about two and one-half tablespoons.j_j_-
of butter in the pan, in which you will cook the fish.
Then add layer of oreens then some fish, some Greens,“;« L
and so on, until all are- used Pour over this a wine . -
glass of sherry or white wine, and put on top of the -
oven for ten minutes: Then put 1ns1de of the oven and,
baste very often. | o

&

AL ,:zw}ﬁ
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Sweet and Sour Fish

Wash and salt some fish. Then take three parts
of water and one of vinegar; put in sauccpan, with
some onions sliced, wliole spices, cinnamon, cloves and
a few laurel leaves, raisins, cut almonds, four or five
ginger snaps, one lemon sliced, threc or four table-

spoons, molasses or syrup to taste. Boil the sauce, then
place on fish and let it all cook twenty minutes. When -

done, arrange on platter with lemon and parsley.

Shad Roe

This may be prepared in a chaling dish or other-
wise. Wash the roe and parboil in salt water for fif-
teen minutes. Drain off the water, then break up the
roe lightly. Meanwhile put into a saucepan two table-
spoons of butter, one-half cup sifted bread crumbs, the
mashed yolks of two hard boiled eggs, the roe, one tea-
spoon of chopped parsley, and scasoning to suit. Heat
and serve. ‘

| Baked Salmon

Season the fish. Put flakes of butter on the entirfe:“"f""h

top. Bake until the fish begins to brown and then add
several spoons of water. When the fish is almost baked, =
add about one cup of catsup and tomatoes mixed. Two
or:three spoons of sherry, some shrimps and some ovs- -

ters to make the gravy. |

Filet of Sole

~ Roll as many picces of sole as neceded. Boil in
.clam juice and a little celery. Roll and fasten with a
toothpick and put oyster in each piece. Cook spinach,
well seasoned, and place it on a platter with the sole - -

around it. Cover all with fine ecream sauce and on top
sprinkle grated cheese. Put in oven and bake for a-
few minutes S

i

L Salmon Loaf o
- .+ One pound of salmon cooked in salt water. -One-

half cup of cracker crumbs soaked in two tablespoons
‘of -cream, three eggs, salt, pepper to taste. Mix thor-
‘oughly. Steam for three-quarters of an hour. .
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Sauce for Salmon Loaf

One pint of cream or milk. A level tablespoon of
cornstarch. Salt and pepper. Tabléspoon of melted
buiter. Two tablespoons of catsup. Mix ‘well, cook in
a double boiler. To be served with salmon. -~

Salmon Loaf With Frozen Horseradish Souce. .

One can salmon, one tablespoon flour, one-half
tablespoon salt, one teaspoon mustard, one egg, one
and onc-half tablespoons melted butter, three-fourths
cup milk, three tablespoons vinegar, three-fourths ta-
blespoon gelatine, two tablespoons cold water, dash of
cayenne pepper. Flake the salmon. Mix salt, flour,
mustard, pepper, egg (slightly beaten), milk; - butter
and vinegar. Cook over hot water until mixture thick-
ens, stirring constantly at first. Add gelatine soaked
in cold water, strain mixture and add to fish. Turn
into mold and thoroughly chill. Arrange on bed of
greens, serving with following sauce: . ,

Sauce for above—One tablespoon butter, one table-
spoon flour, one-half cup milk, one-half cup soup stock,
two-thirds cup heavy cream, one-half teaspoon salt,

two tablespoons vinegar, one-fourth cup grated hoxse-
radish root, and a little pepper. Melt butter, add flour . =

and pour on gradually ‘milk- and soup stock. Cool and
freeze a little, then add cream, which has been beaten
stiff; salt, pepper, vinegar and grated horseradish:
Continue freezing until the consistency of mush.

. Baked Shad - .

Bone shad, saving bone to make a fish bouillon,
split shad, butter both sides. well, sprinkle with cracker
crumbs, pour over two and one-half cups sour cream
and a good covering of Parmesan or American cheese,
season, bake. Use the fish gravy and more sour cream
to baste and bake twenty to thirty minutes. o

Scalloped Fish =

Remnants ‘of cold boiled or baked fish,"may be
freed from skin and bones, and flaked. Put fishin a
shallow pan in- alternate layers, using either bread .or
cracker crumbs, cream sauce to moisten and cover
with "'butter and crumbs ‘and bake until crumbs are
brown. B
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Scharfe Fish

Take one pint of water, put in it a good sized onion
(sliced), a small bunch of parsley with stems, two or
three pieces of celery, one-cighth of a green pepper, a
pinch of ginger, a little black pepper, and a picce of
carrot. Let the vegetables cook tender, then put in
salmon trout, whole or cut in pieces. After fish is
cooked (about twenty minutes) take it out and put it
on a platter, on which it is to be gerved. Take a scant
tablespoon flour, thin it with a little cold water, and
thicken the mixture allowing it to boil a few minutes.
Then remove the vegetables. Break yolks of two eggs
in a bowl, stir in the hot gravy slowly, so it will not
curdle. Before serving, sprinkle fincly cut parsley over
it. Whitefish may also be used.

Cold Salmon With Dressing

Boil thee salmon until tender in two cups of vine-
gar and one cup of water, with slices of onion, whole
pepper, salt and bay leaves; beat yolks of two raw
eggs, with the yolks of two hard boiled eggs, mashed
as fine as possible; add gradually a tablespoon mus-
tard, three tablespoons salad oil, a little salt and pep-
per, vinegar to taste, lemon juice and brown sugar.
Beat a long time. Cover salmon thickly with dress-
ing.

Stuffed Baked Jalmon

After the fish has been thoroughly cleaned, remove
all the meat possible, being careful not to break the
skin. Cut open along the backbone, removing it also.
Make a dressing, by heating a lump of butter in a fry-
ing' pan, and add a loaf of white bread that has been
soaked in water, stirring a few minutes to get out most
of the moisture, then add this to the finely chopped
fish meat, add some fine chopped parsley, a small
grated onion, salt, pepper, a fecw grated almonds and
two or three eggs, mix all thoroughly, and fill in the
skin, until it looks natural; roll in flour and place in
%Jan with one cup of hot water and plenty of butter.
3ake until a nice brown. o



Filet of Salmon. . or: Hallbut

Salt and pepper fish, roll in. flour, beaten eog andi
bread crumbs. Fry in butter to a. golden brown. Serve"
with tartar sauce and lemon. .In ordenng, have the‘.a s
fish preparcd for filet. : | S

Broiled Sardines / | |
Drop sardines into hot butter. Let remaln untllf-}:,;-,-g.
brown. Remove from fire and place on strips of. pre-
pared toast. Add the following sauce: Rub'together
a sifting of paprika, a bit of mustard, ‘the juice of a
lemon, a tablespoon of Worcestershire sauce and a bit
of salt. Mix thoroughly into the hot butter left after
removing sardines, then add a few chopped olives.
‘When very hot, pour over the sardmes and serve at
once. : e :

Baked Smelt

Remove head, wash and clean large smelt seasonf;;.
with salt, pepper ‘and paprika, then. lay ‘crosswise on. * .~ =
oval fishpan. Put on flakes of butter. Take yolks of .
two eggs, scant three-fourths cup of water and juice’
of one lemon, stir well together and 'pour over the "= .-
fish, bake, and a few minutes before servmg strew-"}“.__':::“_”».'-’"
W1th shrlmps or mushrooms Garmsh and serye on. . -
pan. AR A ‘: fi‘}

Turbot of FlSh

Steam fish until tender (suff101ent to make two and-: BT
one-half cups). Remove bones and skin, flake the fish."
sprinkle with salt and pepper, and a'little Jemon juice. -
Make white sauce of one pint of milk, four tablespoons -
flour, four tablespoons butter, season with salt and
pepper and cook until thick. When cool add two eggs
well beaten. Put layer of fish and one of sauce in-well -
buttered baking dish umtil’ filled. Cover with three- ;
fourths cup of bread crumbs and melted butter. - Bake .-
until brown Thls can. be made of any. left over flSh S

NORTHWE:STE‘R;N:f '-ELE‘GTRIO‘_ WCO.‘,‘:’,’ Poraa,nd, . omgqn_ .
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Fried Brook Trout

Clean, wash and thoroughly dry fish. Salt, pepper,
- and flour them. Place a tablespoon of butter in hot
frying pan. Fry quickly one side and turn carefully
on the other, using a generous supply of butter. Lay
side by side on heated platter, pouring over some
drawn butter. Garnish with sliced lemon and border
with parsley.

Stewed Trout

Boil in fish boiler one large carrot, one turnip, one
large onion, mix into this a large piece of butter rolled
well in flour. When the vegetables are tender add the
cleaned, salted fish. When done, take out the fish,
lay on platter, strain all the gravy. Put the gravy to
boil, and when boiling add gradually the yolks of six
eggs well beaten, and a little pepper. Let boil slowly
until it thickens, stirring constantly. Pour over fish
and serve cold.

Trout Baked With Oysters

- Salt fish, place in pan, cover with cracker crumbs;
place sliced tomatoes on top, add a teaspoon Worces-
tershire sauce, and a large quantity of butter, the more
butter the better. Mushrooms may be added. Bake
about one-half hour, then add oysters, from which the
liquor has been drained, and bake until oysters are
cooked, which requires only a few minutes.

Gefullte Fish

In making this -dish, some people use the skin of
the fish, and serve the balls in it, fastening the skin fo-
gether with toothpicks. Others serve the balls plain.
Pass two pounds of halibut and two pounds of salmon
through a meat grinder. Add salt and pepper to taste,
finely sliced onion, which has been smothered in but-
ter, from one to three whole eggs, three or four slices
of bread, which have been soaked in water and most of
thee moisture pressed out, and some parsley. Form the
above mixture into balls. Into a deep stewpan place
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the fislg. bones (for flavoring), some sliced carrots, cel-
ery, onion and parsley, and add the fish balls, covering

all with water. After boiling steadily for twenty min-
utes, remove the balls carefully, strain the gravy, and
add a cube of sugar. Beat the yolks of three eggs well;- -
add the hot gravy slowly, stirring constantly while do-" " -

ing so, and serve with the fish.

Planked Fish

A white fish weighing between three and four
pounds is the most satisfactory to plank. If your plank
is new, oil all over very well; put it into a warm oven
and gradually increasc the heat until the oven is very
hot, to prevent warping. Have cracker crumbs, finely
chopped greens, such as parsley, onion and green pep-
pers, at hand, and all kinds of vegetables, shrimps,
mushrooms, etc. Clean and season the fish well, in-
side and out, and on the plank put small pieces of
butter, scattering cracker crumbs and chopped greens
over. On this place the fish, and after flaking with
butter, scatter more greens; add seasoning, such as
tomato catsup, Worcestershire sauce, one-quarter cup
of sherry and strained tomato juice, keeping some of
the latter for basting later on. Prepare some creamed
potatoes and just before putting the fish into the oven

place them around the edge of the plank in table-

spoonfuls, using a fork to fashion them like roses,
and flaking same with small pieces of butter. Have
the oven very hot, and allow the fish to bake from-
one-half to three-quarters of an hour, according to
the size of the fish. While the fish is baking pre-
pare the vegetables, slicing cucumbers, peppers, to-
matoes, etec. Watch the fish, occasionally basting
with the tomato juice. Ten minutes before removing
the fish from the oven garnish with the vegetables,
boiled peas (if you have some on hand), shrimps,
mushrooms, truffles, etc. Do not disturb the fish or -
garnishings, but put the plank on a large tray and:
serve. It is a most attractive dish. RS AU R
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FISH SAUCES

Sauces for Fish

Fried salmon—Egg sauce.
Broiled mackerel—Stewed gooseberries.

Boiled or baked fish—White cream satice.

Boiled or baked fish—Drawn butter sauce.
Boiled or fried fish—Tariare sauce.

N L
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SAUCES FOR FISH AND MEATS -

In servmg savory sauces, there are ]ust two to he
served with meat or fish. White and brown. All oths
ers are modifications of these two. The simple brown
sauce becomes the famous chateaubriand by the addi-
tion of glaze (solidified stock) or very strong gravy,
and a glass of white wine, is the mother of equally fine
gravies. All sauces should be stirred with a regular,
even, and slow circling of the spoon, not only in the
center of the dish, but around the sides. A small cop-
per sauce pan is the best possible utensil for sauce
making. The rule for seasoning is a level salt spoon of
salt, to half a pint. Pepper, one-fourth the quantlty
Th1s, however, only when the stock is unseasoned..

‘White Satice

Use two, ounces of butter in a thick sauce pan with
two ounces of flour (two tablespoons approximate the
ounce), but weight only should be relied upon for fine
cooking. Let these melt over the fire, so that the butter
and flour become well mixed; then let them bubble a
little, stirring enough to prevent the flour from sticking
or changing color. Three minutes will suffice.” Add'a
pint of clear white stock that has been strained through
a cloth; this must be poured slowly, or the sauce will
thicken too fast. Let this simmer an hour until very
thick, then add a gill of very rich cream, stir, and the
sauce is ready.

This is the foundation for the followmo* grand
sauces: Poulette, Allemande, .Uxelles,. Soublse, Su-
preme, besides s1rnple1 ones, which take their names:
from the chief 1ngred1ents, such as caper cauhﬂower.,‘%
celery, lobster, etc.

For sauces that have v1negar or- Iemon 1mce* it IS?
hetter that the white sauce- should have no cream untlll
the last minute or it may curdle. L | N

ket
o aﬁﬁes/swﬁ! “3’*
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Bechamel

3 Thls fdlffers from» the white stock only in the fact
* lhat the white ‘stock used for the latter need not be
very strong For bechamel, it should cither be very

strong, or boiled down rapldly to make it so, and there
R shouid always behalf cream, instead of one- “third.

. _‘ bu’r nmt for’all

‘White sauce-is frequently made of milk, or milk
: and cream, and answers admirably for many purposes,

| Allemande

7

| Take one-nali pint of white sauce, add to it half

. -. . the liquor from a can of mushrooms, and one-half
" dozen mushrooms chopped very fine. Let simmer,

smrmt,‘all the time, for five minutes, then remove

e " from fire. Set saucepan in another, containing boiling

Cwaters qu the yolks of three eggs ready beaten, put

. 'a little sauce to them, beat together, then add the eggs
. rgraduallyto the rest of the sauce, which must be re-
“turned, to the fire and stirred, until the eggs begin to

" . thicken. - Remove quickly, and stir until slightly cool.

-Season w1th saltspoon of salt, one-fourth of pepper, and

S sh am caref ullv

‘

| Poulette Sauce
Make allemande sauce as in the foregoing, add a

Wme glass of white wine. If sweetbreads or chicken
T tare to he cooked m Ehle sauce, add the eggs the very

RRE ast thlnd -

RO

o Vlllerm Sauce

Make one—half pint of white sauce (which may ber

‘“j“in{‘é‘.‘:,}illade of fish stock when used for fish), chop one-half

“dozen mushmoms, add a gill of liquor, a sprig of

v thyme two sprigs.of parsley and half a bay leaf. Sim-
“mer fifteen minutes, strain through a scalded cloth, re- : -
“ place on fire. Add a piece of glaze large as a hazel- -

~nut, or a ableqpoon of strong meat gravy; ’chlcken.“’;"f),‘,f‘%?

Ll ¥ with ’mo yolk% of' egg% as for allemande sauce.

P ‘chrﬂand Taxncab Ca Mam 98 50c 1st mile, 40¢ each extra mlle::;[ |



SAUCES FOR FISH AND MEATS 107

Sauce a la d’Uxelles

. Chop finc a dozen button mushrooms, or half a
dozen large ones; parsley and chives of each enough
to make a teaspoon wleen finely chopped; of lean ham
a. tablespoon and onc small shallot. Fry gently in a
tablespoon of butter, but do not let them brown. Stir
these into one-half pint of white sauce, simmer three
or-four minutes, then add two yolks of eggs, and lastly
a half teaspoon of lemon juice and just enough glaze
to make the same the shade of a pale suede glove. This
sauce is used to cold meats and many that are fried in
bread crumbs for entrees.

Supreme

_ Supreme, gives its name to several sauces dear to
epicures, supreme de volaille, supreme de Toulouse,
etc. It is made with a pint of thick, white sauce, a
pint of very strong chicken broth, four stalks of pars-
ley, six white pepper corns boiled down to one-half
pint. Stir sauce and broth together until thoroughly
blended, then boil rapidly down till thick again, taking
care it does not burn. Add one gill of rich cream, and
salt to taste. Boil up till thick enough to mark the
back of a spoon, strain, and lastly add small teaspoon
of lemon juice. When white sauce has to be made
expressly for supreme, it is easier to use chicken bhroth
in place of white stock.

Oyster Sauce

- ‘For oyster sauce use oyster liquor instead of stock.
The oysters should be bearded, just allowed tc plump
in ‘the liquor, then strained for sauce, using a gill of it.
with 'a gill of thick cream to make one-half pint. For
this -quantity, use one and one-half dozen small oys-
ters.

- Shrimp, parsley, or lobster sauce, are white sauces
with the addition of the different ingredients naming
them. |

PR Caper Sauce .

A -dessert spoon of capers put into a half -pint of

white. sauce, with a teaspoon of vinegar, makes caper

sauce.
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Bernaise Sauce

'Jl‘hjs; is one of the most difficult to make, on ac-
count of the danger of the cggs curdling. Chop four
small shallots fine, put them into a saucepan with one-
half gill of Tarragon vinegar and one-half gill of plain
vinegar. Boil till reduced to one tablespoon; then add
one gill of white sauce, mixing well. Stand saucepan
In _another of boiling water, add, one at a time, the
yolks of threc eggs, beating well, before adding another,
Do not let it boil. Remove from fire when all eggs are
in and show signs of thickening. Ilave ready three
ounces ol butter cut in small pieces, drop one in at a
time, and beat witly an egg-whisk unlil all the butler
is blended. Great care must be taken that cach piece is
blended before adding another. This sauce should
have the appearance of Welsh-rabhit when ready.

Celery Sauce

Celery sauce is white sauce with the pulp of boiled
celery. Boil four eads of celery in milk (about one
hour) until it will mash. Then rub pulp through a
coarse sieve, stir into a half pint of white sauce, made
with half rich cream. ‘

Hollandaise Sauce

Melt one tablespoon butter, then stir in one heap-
ing tablespoon flour until smooth, and add one cup of
boiling water. When it boils, remove from fire and
stir in one by one, yolks of four eggs; return to fire
and boil one minute. Remove and stir in juice one-
half lemon, one tablespoon butter, and one teaspoon of
chopped parsley. Stir until smooth, then serve.

Dravwn Butter Sauce

Put two tablespoons fresh butter in a saucepan
to melt (not brown), stir in two tablespoons sifted flour
until smooth, then stir in slowly two cups of boiling
water; and let it simmer until it thickens. Season with
_ t and pepper, and squeeze in the juice of half a

“lemon. . .. ST
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Sweet and Sour, No, 1

Take one and one-hall cups water and one cup
vinegar, add onc onion cut in round slices, one dozen
raisins, one¢ lemon cul in round slices, two bay leaves,
six cloves; let this mixture boil. Add three tablespoons
granulated sugar, which have been melited and
browned in a pie plate, without water, then add two
tablespoons flour, which have been rubbed smooth
with: a little water.

Sweet and Sour, No, 2

~ Put water on to boil, add iwo bay leaves, ihree
slices of lemon, one sliced onion, sugar, vinegar, molas-
ses, salt, pepper, Worcestershire sauce, a little ground
allspice and cinnamon, and let this boil well.  Then
take gingersnaps or browned flour and stir with water
and pour into the above, and let it boil until it thickens,
strain; a few raisins can be added after it is strained.

Lemon Sauce

_Boil some soup stock with a few slices of lemon,
a little sugar and grated nutmeg; add chopped pars-
ley, thicken with teaspoon of flour or yolks of eggs.

Tomato Cream

Blend tablespoon of butter with one tablespoon of
flour; when light yellow, stir in milk, add salt, pepper,
Worcestershire sauce and tomato catsup.

Mushroom Sauce

Melt one tablespoon fresh butter in a saucepan,
stir in two tablespoons flour, when light brown, stir in
some soup stock or milk. Add one teaspoon Worces-
tershire sauce, and two of tomato catsup, and a little
salt. Cut mushrooms in half, put in and let boil ten
minutes.
~ : Sauce Tartare

Chop fine two small pickles, one teaspoon ca.pers;,f--‘-;
“three or four pitted olives, one-half teaspoon chives or = .-

onion and a little parsley. Chop fine, and drain off the
juice, and gradually blend with one sm‘all;”c’up:-p}Aqunf};

“naise dressing. Keep cool until used. G T
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Egg Sauce

- Dissolve in a saucepan on stove two tablespoons
of’ butter then stir in two tablespoons flour, mix .
~.smooth. and add two cups boiling water, stir until’
- smooth and thick. Remove from fire and add yolks of
three. edgs and juice of onc lemon (one tablespoon:

: »Vlnegax can be used instcad of lemon if preferred):’

Add also a little chropped parsley. Serve with boﬂed!;

flsh 01 tamaleq

Maitre d’Hotel Sauce

Take a heaplng tablespoon of nice drippings or
goose fat, heat it in a spider, slir two tablespoons of
© flour into this, then add gradually and carefully a small

teacup of hot soup or water, the former preferable;
) add some chopped parsley. also the juice of a lemon

salt and pepper Stir up well.

~ Maitre d’Hotel Butter

Cr eam one heaping tablespoon of butter, add one—’f?; )
~ half teaspoon salt, pinch of pepper, and one tablespoon

- of lemon: juice, then one tahlespoon of chopped pars- "

“ley. Put’on ice until ready to serve. Serve Wlthi&;f

b1 oﬂed steaks and chops.

. Brown Sauce e
Brown one tablespoon butter or beef drlpplnos 1n"f"7‘

a sklllet stir in one small chopped onion, let brown;
then add one tablespoon flour, brown also, add one cup

- soup stock.. Let t_hlcken and season with salt and pep-'

. per.. Straln
Bordelaise

Nlce f01 br011ed steaks. Take one medlum s1ze~_f'”,’;'j
~onion, chopped very fine, and browned in butter, add
“one cup of strong beef gravy and a cup of clalet or

‘ Whlte wine; add pepper, salt and some finely chopped

. parsley. Thlcken w1th a little browned ﬂour

NORTHWESTERN ELECTRIG‘ CO Portland Oregon
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Tomato Sauce : .
Brown one tablespoon butter in a saucepan, with

one chopped onion, then add one tablespoon flour. .
When brown, stir in one pint tomatoes, which have:
previously been cooked and strained... 'Add also one . =

tcaspoon sugar, one tablespoon vinegar, a pinch of

salt, pepper and red pepper, also one tablespoon tomato .

calsup.
Spanish . S e
Make as directed for brown sauce and -add'two
tablespoons sherry. o S PR

Piquante I : -
To one cup brown sauce add one tablespoon each

of chopped capers and pickles and simmer five min-

utes.

Garlic Sauce

Heat a tablespoon of fat, cut up two cloves of gar-
lic very fine, let it brown, add a tablespoon of flour
and soup stock, salt and pepper.

Onion Sauce

Stew some finely chopped onions in fat. You may
add one-half clove of garlic cut extremly fine; brown -
a very little flour in this, season with salt and pepper
and add enough soup stock to thin it.

Mint Sauce

Chop some mint fine, boil half a teacup of vinegar - e

with one tablespoon of sugar; throw in the mint, _.a';;{d
boil up once. Pour in a sauce boat and cool off a little
before serving.

Italian

Simmer together for twenty minutes one-half can
tomatoes, six cloves, three sprigs parsley, one teaspoon
mixed herbs, one-half teaspoon pepper corns, one-half
tcaspoon whole allspice. Slowly brown two table-
spoons chopped onion, and one tablespoon butter until
very dark, add two tablespoons flour, brown again, add
gradually onc cup rich brown stock, then the cooked
tomatoes. Simmer ten minutes, rub through a sieve
and add more seasoning if desired.
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Curry Sauce

Slowly cook ome tablespoon chopped onion and
one tablespoon butter five minutes, without coloring.
Add one teaspoon curry powder, cook two minutes.
Add one cup white sauce, cook two minutes longer.

4 Horseradish Sauce
AT )

Take a tablespoon of fat, and one of flour, and
blend together over the fire, add one-half cup of vine-
gar, a little salt, sugar to taste, some raisins (if de-
sired), cinnamon, pepper, a few slices of lemon, and
some soup stock. Let this boil, then add horseradish,
boil until ready to serve.
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| The ar“cof cookery depends on the quality of
ingredients. used. That is why more and

- ...more women every day insist upon using

These products are known for their absolute purity and
wholesomeness. Under the watchful eye of the U.S. Gov-
ernment Inspectors, COLUMBIA BRAND Products are pre-
pared to meet the most exacting demands for cleanliness and
sanitation.

When ordering, specify COLUMBIA BRAND—
Its your protection—our perfection.

AT ALL BEST DEALERS

Made by

UNION MEAT COMPANY

In answering these ads, please mention Neighborhood Cook Book.

9
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"I wisdom’s ways you wisely seek, -
Five things observe with care: -

What to cal, who cooked the meat.
And how and when and where.”

Mcal is the name applied to theflesh of all animals
used for food. The chemical composition. of meat
varies considerably, depending on the particular “cut”
examined, on the breed of the animal, and on the de-
gree to which it has been fattened. By no means does
the whole of butcher’s meat consist of edible matter,
a large part being made up of bone, gristle, tendon and
other inedible portions. In an average piece of meat,.
these waste matters may be reckoned at 15% of the
whole, and the proportions of the constituents in the
edible part are about as follows (Komig): = . | .

Water ......... ..., . 75% to 77%
Muscle fibers ........... 13% to 18%
Connective tissue ....... 29 to bH%

Filt .................... i‘% tO, 3% .
Ash ....... ... cciuveee.. 8% t0.18% -
Extractives .......... e 2% to

It must be clearly realized ‘that these results are
merely approximate, and may -vary considerable in
different cases. - N o -

The object of cooking food is twofold: .“First, to
improve its appearance, and to develop in it new
flavors; second, to sterilize it to some extent, and to
enable it to keep longer.” Now, it would appear that
the characteristic flavors of the different kinds of meat
are due to the minute differences in the amount and
kind of extractives present. Both extractives and salts
are readily dissolved by water. The water in which the
meat has been cooked is to be consumed in the form
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of soup, the partial removal of some of the flavoring
ingredients, is not of much importance; but if the meal
~alone is to be eaten, precautions must be taken {o pre-
vent their being dissolved out. One way of doing this
is to use as small a quantity of water as possible, the
other way of obviating removal of soluble substances
is-to seal up the piece of meat.

- In roasting, the oven must be heated to the proper
temperature beforehand—400° Far. After the pores
have been closed, reduce the heat, and cook slowly at
about 240° Far., fifteen minutes to cach pound, making
allowances for degree of rarity desired. When boiling
meats, cover with boiling water, boil rapidly for five
minutes, then reduce temperature to 180° and cook
twenty minutes to each pound. Mecat must be care-
fully covered. In making stew, where meat is cut in
small pieces, it is better to brown meat ecither in a dry
kettle or with very little fat, then make sauce and al-
low meat to cook two hours slowly in the sauce.
Baking acts in precisely the same way as roasting, in
this case the heat heing applied all around the meat
at once, instead of only to one side at a time. All meats
should be nearly done before seasoned with salt, as
salt draws out the juices, and has a tendency to harden
the fiber. .

As regards the relative digestibility of the different
kinds of meat, there are but few exact data obtain-
able. Mutton and beef are certainly more digestible
than either veal or pork, beef showing possibly the
greatest degree of digestibility. Veal comes after mut-
ton, in length of time taken for its digestion. Neither
is this meat as nutritious as beef or mutton, because
of its high percentage of water and hence small
amount of fat. The comparative indigestibility of
pork is accounted for by the large accumulation of fat
between the fibers. Lastly, it must be pointed out,
in connection with the relative digestibility of different
sorts of meat that idiosyncrasy plays a very large part
in the process, as for instance, mutton is known to
make some people ill, while beef'is easily digested, and
so on. This matter can in no way be accounted for.



Sauces for Meats

Roast beef—Tomato catsup.

Roast beef—Grated horseradlsh.
Roast veal—Tomato sauce. .
Roast mutton—Stewed gooseberrles R
Roast lamb—Mint sauce. a . PR < L
Roast pork—Apple sauce.
Broiled steak—Mushrooms or fl‘led onions.

Broiled tongue—Olives stuffed with red pepper;.' &
Corned beei——Mustard dressmcr | :
Yo Jizgif_f:»’

How to Roast Meats Wlth Gas s
3;'(( .

Meat is much better when roaste@ helow the flame
than baked in the oven. Lay the roast on the broiling
pan, placing it as near the flame as possible, till the
meat is thoroughly seared outside. Then remove the
roast to a medium distance from the flame, depending
of course, on its size. When the bake oven is not in
use, you can finish roasting your meat there more
quickly than in the broiling oven, if you are in a hur-

The advantage of the broﬂmcr oven, for roasting,
however, lies in the fact that it is heated by the same
flame that heats the bake oven. :

Tlme Table for Meats

Braised beef, 314 to 4% hours.

Beef sirloin or rib, rare, weight 5. lbs. 1 hour, 5 minutes.
Beef sirloin or 11b rare, Welght 10 Ths., 1 hour, 30 mmutes
Beef sirloin or 1'1b Well done, ‘5 1bs, 1‘ hour, 20, minutes. "
Beef sirloin or rlb well, done, 10, lbs 1, ‘houf, 50 winutes.
Beef rump, rare, Welght 10 lbs 1 hour 35 “minutes. ‘
Beef rump, well done, weight 10 Ibs., 1 hour, 55 minutes.
Beef (filet), well done, wewht 10, lbs, 20 to 30 minutes.
Mutton (saddle), 114 to 1% “hours.

Lamb (leg), 1%4 to 1% houxs. . .

Lamb (fore quarter) , 1 to. 1% hours. |

"Lamb (chops), in paper cases, 15 to 20 mmutes

Veal (leg), 3% to 4 hours. :

Veal (loin), 2 to 3 hours. o o
Pork (chine or sparenbs), 3 to, 31/,} hours: . o0
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BEEF

Beef, the most largely consumed of all animal
foods, and by many thought to be the most nutritious,
is the meat of steer, ox or cow. “Good beef should be
of firm and fine-grained texture, bright red in color,
and well mottled and coated with fat, that is firm and
of a yellowish color.” The beef creature is divided by
splitting through the backbone, and again into a hind
and fore-quarter. The best cuts of beel for roasting:
tip or middle of sirloin, back of rump, or first three
ribs. Tip of sirloin is desirable for a small family,
and the back of rump for a large one. Rib roasts con-
tain more fat than either of the others, and are some-
what cheaper. Best cuts of beef for broiling are
porterhouse, sirloin, cross cuts of rump steaks, and
second and third cuts from top of round.

Brisket of Beef

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

Brisket of beef may be prepared in numerous
ways. After taking it out of the soup you may pre-
pare it with a horseradish sauce, garlic, sauce, onion
sauce, etc. o

Sweet and Sour Beef

| Three pounds brisket of beef, one onion sliced, one
lemon (juice), small piece of bay leaf, three table-
spoons sugar, one cup boiling water, salt and pepper.
Place the meat in a stew pan, add the onion sliced
thin and also the boiling water. Stew meat until ten-
der, adding salt, pepper and a bit of bay leaf for sea-
soning; add lemon juice and sugar until sweet and
sour. | | |
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Spanish Pot Roast

First cut up a good size carrot in shape of cubes
have a half dozen or so pointed so it can be stuck
through the meat in different places. Peel two whole
garlic and separate in pieces, and cut up two good size
onions in small cubes. Rub the meat well with flour
and seasoning, and brown all over in frying pan with
grease, and one onion and one kernel garlic that have
been cut up. While browning, take the juice of a can
of tomatoes and add the rest of the garlic, onion and
carrots. Salt and pepper to taste well, let boil up once,
and pour all over the browned meat in a large pot, and
simmer slowly several hours. Sauce should be rich
brown wlren done.

Beef a la Mode

Four pounds beef (shoulder); one onion, sliced;
eight cloves; two bay leaves; salt; one tablespoon
sugar, vinegar; one-fourth: cup celery root (diced);
two tablespoons fat; three gingersnaps. Place meat,
onion, bay leaves, cloves in an earthen dish; cover
meat half with vinegar and cover dish closely. Let
stand twelve hours, turn on the other side and let
stand twelve hours longer. Heat the fat in the spider
or casserole, add the celery and meat, brown nicely.
on all sides; add some of spiced vinegar or simply boil-
ing water; cover closely, set in the oven and let sim-
mer and bake several hours or until tender. Add salt,
cook a little longer. Take out meat, strain gravy; skim
off the fat; add the gingersnaps and sugar to taste. If
you wish the gravy more tart, add lemon, sliced. Re-
turn meat and gravy to kettle, heat and serve the meat
hot in the gravy.

Short Ribs of Beef Spanish

Geet the small ribs of beef and put on with water
enough to cover, seasoning with salt, pepper, an onion
and a tiny kernel of garlic. Let it cook about two
hours and then add a can of tomatoes and season high-
ly, either with red peppers or paprika, or Gebhard’s
Chili Powder. The last is very fine for Spanish flavor-
ing. Short ribs must cook af least three hours.
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Pot Roast
Three or more pounds of beef (chpck or rump),
one tablespoon drippings, one pint boiling water, one
tablespoon flour, one onion chopped fine, salt and pep-
per. Season and prepare meat as desired, and sprinkle
over with flour. Heat the fat and fry the onion in it,
until light brown; add the meat, brown on all sides to
harden the albumen, to keep in the juices. Pour on
the boiling water and then let simmer slowly until
tender. Add a little boiling water to prevent burning.
Sliced or stewed tomatoes laid on top of the meat one-
half hour before serving makes a fine flavor. Thicken

gravy with one tablespoon flour.

Roast Beef I

The best roasts are sirloin, porterhouse and rib
roasts. If desired rare, allow ten minutes to thre pound;
if medium, twelve to fifteen minutes, and if very well
done, twenty minutes. Cut up a small onion, a celery
root and part of a carrot into rather small pieces and
add to these two or three sprigs of parsley and one bay
leaf. 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 is browned sufficiently to retain its juices, mod-
erate 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 frequently and turn occasionally, being
very careful, however, not to stick a fork into the roast.
Never allow your butcher to skewer your meat, but
have it tied carefully into shape and cut and remove the
strings before serving. Wooden skewers invariably
give an unpleasant taste to the beef, and any skewer
malkes a hole for the escape of the juices. If it is dusty,
wring a cloth from cold water and wipe it off. Many a
careless cook wastes a good proportion of the best part
of the roast in a pan of water which is thrown away.
If a patent roaster is used the roast does not require
turning or basting. No household ought to be without
one. Add to the roast about two sliced fresh tomatoes
or two tablespoons of canned ones.



Roast Beef II

The best cuts of beef for roasting are: Tip or mid-
dle of sirloin, back of rump or first three ribs. Tip of
sirloin roast is desirable for a small family. Back of
rump makes a superior roast for a large family, and
is more economical than sirloin. It is especiaily de-
sirable where a large quantity of dish gravy is liked,
for in carving the meat, juices follow the Knife. Rib
roasis contain more fat than either of the others, and
are somewhat cheaper.

To Roast Beef—Wipe, put on a rack in dripping
pan, skin side down, rub over with salt and dredge
meat and pan with flour. Place in hot oven, that the
surface may be quickly seared, thus preventing escape
of inner juices. After flour in pan is browned, reduce
heat and baste with fat which has been tried out; if
meat is quite lean, it may be necessary to put trimmings
of fat in pan. Baste every ten minutes; if this rule is
followed, meat will be found more juicy. When meat
is about half done turn it over and dredge with flour, so
that skin side may be uppermost for final browning.
For roasting consult time table for baking meats.

If there is danger of flour burning in pan, add a
small quantity of water; this, however, is not desirable
and seldom need be done if size of pan is adapted to
size of roast. Beef to be well roasted should be started
in hot oven and heat decreased, so that when carved
the slices will be red throughout, with a crisp layer of
golden brown fat on the top.

Beef roasted when temperature is so high that
surface is hardened before heat can penetrate to the
center is most unsatisfactory.

Sirloin or rib roasts may have the bones removed,
and be rolled, skewered and tied in shapé. Chicago
butt is cut from the most tender part of back and rump,
and if fresh and from a heavy beef, make excellent
roasts at a small price.

Roast Beef Gravy—Remove some of the fat from
pan, leaving four tablespoons. Place on front of range,
add four tablespoons flour and stir until well browned.
The flour dredged and browned in pan should give ad-
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ditional color to gravy. Add gradqally one and one-
half cups boiling water, cook five minutes, secason with
salt and pepper and strain. If f10}1r should burn in
pan, gravy will be full of black particles.

2
>\ Beef en Casserole

Two and one-half pounds beef chuck or round,
two tablespoons beef drippings, one small carrot, cut
in dice, one tablespoon flour, one small onion sliced,
salt and pepper to taste, one cup strained tomatoes, one
bay leaf. Salt and pepper the meat and dust with the
flour. Heat the fat in a frying pan and brown the
meat in it on all sides. Place meat in casserole, add
other ingredients, cover and let simmer at a low tem-
perature until tender, keeping the casserole well cov-
ered so as not to allow the steam and juices to escape.
Serve hot with mashed or baked potatoes.

Filet of Beef

Time, thirty minutes in hot oven. Lard the filet
plentifully. Place in a small baking pan pieces of
suet. Over the suet place a layer of chopped onion,
carrot, turnip and celery; lay the tenderloin or filet
on top. Pour in the pan a cup of stock, add one-half
teaspoon of salt, one-quarter teaspoon of pepper and
some parsley, one bay leaf and two cloves. Bake in a
hot oven thirty minutes and baste frequently. The filet
should be rare. Remove it when done; strain off
the gravy and skim off the grease. Put into the pan
two tablespoons each of butter and flour; stir until
browned, then slowly add the strained pan gravy; if
not enough for a cup, add some stock. Stir until it
bhoils, then add a can of drained mushrooms and let
them simmer five minutes; no longer, or mushrooms
will harden. Taste if properly seasoned and add one-
half teaspoon of Kitchen Bouquet to make it brown.
The sauce should be the consistency of cream. One-
half cup of Madeira or Sherry may be used in place
of mushrooms if preferred. -
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Filet de Boeuf au Champignons

For this you must get a tenderloin roast, which
you will have to order at least a day or two before you
wish to use it, as butchers do not always keep them on
hand. Rub the roast well with salt and pepper; make
a bed of onions, celery and parsley root in the roasting
pan, lay the roast upon this bed and put flakes of fat
or butter here and there on top of the roast, and cut
up a few tomatoes and lay on top also. Cover up the
roast, air tight and roast in a quick oven. Look after.
it carefully, basting when necessary and adding hot
water. When done lay on a platter, strain the sauce
and add the mushrooms; thicken the sauce with a fea-
spoon of flour and pour it over the roast when ready
to serve Dissolve the flour in a very little cold water
before adding to the sauce. Spinach is a nice accom-
paniment A very attractive looking dish may be made
of this roast by putting all kinds of vegetables around
it on the same platter, such as cauliflower, greén peas,
lima beans, spinach and carrots; of course, judgment
must be used as to harmonizing of colors; do not put
more than about four tablespoons of each vegetable
around the roast. Serve the sauce in a sauceboat. Slice
the roast, but do not destroy its shape.

Baked Steak

£

Season meat with salt and pepper. chop two large
onions. and three bell peppers very fine, and scatter
over steak. Slice a lemon very thin and put over pep-
per. then pour over one and one-half cups of tomato
catsup. Roast in oven twenty or thirty minutes. After
meat is in oven, baste continually and after ten minutes
add one cup soup stock.

81 P

Steak in Casserole

Broil a thick steak a few minutes. then put it into
a casserole, add one carrot, one onion, one parsley
sprig. one bay leaf, one-half turnip, one teaspoon cat-
sup. six mushrooms. one*wine glass Madeira wine: let
cook slowly until vegetables are tender.
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Porterhouse Steak, Bordelaise Sauce

Serve broiled porterhouse steak with Bordelaise
sauce. Cook one shallot finely chopped, with one-
fourth cup claret until claret is reduced to two table-
spoons and strain. Melt two tablespoons butter, add
one slice onion, two slices carrot, sprig of parsley, bit
of bay leaf, eight peppercorns and one clove and cook
until brown. Add three and one-half tablespoons flour
and when well browned add gradually one cup hrown
stock. Strain, let simmer eight minutes, add claret and
one tablespoon butter. Season with salt and pepper.
Remove marrow from marrow bone and cut in one-
third inch slices; then poaclx in boiling water. Arrange
on and around steak and pour around sauce.

Broiled Steak

Wipe, trim off extra fat. Grease the broiler with
some of the fat; hroil over a clear fire, turning every
ten seconds; cook four or five minutes if liked rare;
longer if well done. Place on a hot platter and season,
serve with Maitre d’Hotel sauce. Beefsteak should be
tender and cut one inch thick. Porterhouse steak may
be served with mushroom sauce.

Beefsteak a la Victor Hugo

Wipe a porterhouse steak, broil and serve with
Victor Hugo sauce. Cook one-half teaspoon finely
chopped shallot in one tablespoon tarragon vinegar
five minutes. Wash one-third cup butter and divide
in thirds. Add one piece butter to mixture with yolks
of two eggs, one teaspoon lemon juice and one teaspoon
meat extract. Cook over hot water, stirring constantly;
as soon as butter is melted add second piece and then
third piece. When mixture thickens add one-half ta-
blespoon grated horseradish.

Pan-Broiled Steak
Remove from the steak extra fat; heat a frying pan
very hot and grease it with the fat scraps. Put in the
meat and cook one minute; turn it and sear the other
side; then cpok more slowly until done—five minutes.
if liked rare. Season and serve on a hot dish.
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Fried Beefsteak

Steak fried in a spider, if done properly. is al

as good as broiled. Have the spidgrogeryy-’hot atlll;f ; ;
piece of fat off the steak and allow this to heat just
enough: to grease the spider. Lay in the steak, turning
very often to keep the juices in; salt and peppér. When
done put on a hot platter and cover up. Now cut up a
piece of onion and throw into the spider, stir up
quickly, add a few spoons of water and a few spoons
of canned tomatoes to make the gravy; cover for a
few minutes and pour this over the steak and serve,

Beefsteak and Onions

Slice onions thin, place in spider with a little fat
and season with salt and pepper, brown slightly, add
steaks, cover tightly. 'When meat is brown on one side
turn and brown on the other. When ready to serve,
spread onions on top. A nice way to warm over steak.

Filet of Beef With Vegetables

Wipe a three-pound filet, trim and remove fat;
put one-half pound butter in hot frying pan and when
melted add filet and turn frequently until the entire
surface is seared and well browned; then turn occa-
sionally until done, the time required being about thir-
ty minutes. Remove to serving dish and garnish with
one cup each cooked peas and carrots, cut in fancy
shapes, both well seasoned, one-half cup raisins seeded
and cooked in boiling water until soft, and the caps
from one-half pound fresh mushrooms sauted in butter
five minutes. Serve with brown mushroom sauce.
Pour off one-fourth cup fat from frying pan, add five
tablespoons flour and stir until well browned, then add
one cup brown soup stock, one-third cup mushroom
liquor and the caps from one-half pound mushrooms
cut in slices and sauted in butter three minutes. Season
with salt and pepper and just before serving add grad-
ually, while stirving constantly, the butter remaining in
frying pan. To obfain mushroom liquor, scrape stems
of mushrooms, break in pieces, cover with cold water,
and cook slowly until liquid is reduced to one-third cup.
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Steak for the Oven

Sirloin steak about two inches thick; put in pan,
salt it, add two tablespoons Worcestershire sauce, and
three tablespoons catsup, and little lumps of butter
over the top. Putin hot oven for twenty minutes.

Beefsteak a la Mirabeau

Garnish a broiled porterhouse or cross-cut of rump
steak with anchovies and stoned olives stuffed with
butter and chopped parsley. ‘Arrange around steak
stuffed tomatoes and fried potato balls served in shells,
made from noodle mixture. Pour around the following
sauce: Melt two tablespoons butter, add two and one-
half tablespoons browned flour, then add one cup
chicken stock. Season with one tablespoon tomato
catsup and salt and pepper.

Beefsteak With Oyster Blanket

Wipe a sirloin steak, cut one and one-half inches
thick, broil five minutes, and remove to platter. Spread
with butter and sprinkle with salt and pepper. Clean
one pint oysters, cover steak with same, sprinkle oys-
ters with salt and pepper and dot over with butter.
Place on grate in hot oven, and cook until oysters are
plump.

Sauted Filet of Beef With Stuffed Mushroom Caps

Prepare and cook six filets same as sauted filets
of beef a la Moelle. Put a sauted stuffed mushroom
cap on each, sprinkle with buttered crumbs and bake
until crumbs are browned. Remove to serving dish,
pour around Espagnole sauce and garnish caps with
strips of red and green pepper cut in fancy shapes.
Stuffing for mushroom caps: Clean and finely chop
six mushroom caps. Add one tablespoon each of pars-
ley and onion finely chopped and one tablespoon but-
ter. Moisten with Espagnole sauce.

NORTHWESTERN ELECTRIC CO. Portland, Oregon



Chateaubriand of Beef

Trim off fat and skin, from three poun ‘ -
cut from center of filet, and flatten Iivith:dz (ﬁr}))aefl{
bladed .cleaver; sprmkle with salt, brush over with
olive oil and broil over a clear fire twenty minutes
Remove to serving dish, garnish with red pepper cut
in fancy shapes and parsiey. Serve with

Espagnole Sauce—To one and one-half cups rich
brown sauce, add two-thirds teaspoon meat extract
one tablespoon lemon juice and one and one-half table-
spoons finely chopped parsley. Just before serving add
Oj;jjnlespoon butter and salt and pepper to taste.

4 - Rolled Stuffed Steak

Take two pounds of beefsteak, lay it on a chopping
board and pound it with a rolling pin twenty minutes.
Mix a handful of bread crumbs, a tablespoon of
chopped cherries, an ounce of butter, pepper and salt
and an egg. Mix all together. Put on the steak, tying
it tightly. Bake in oven for twenty minutes. Serve
with horseradish sauce and parsley.

Round Beefsteak

If you are compelled to live very economically.
round steak prepared in above manner is indeed very
palatable; and how few know what a delicious steak
may be prepared out of a flank. Ask your butcher, he
knows, and will prepare it ready for frying. Goose or
any kind of poultry drippings is nice to fry this steak in.

Smoked Beef With Split Peas and Barley

Put on to boil in cold water a nice piece of smoked
brisket of beef and boil slowly until tender. Boil two
cups of large barley and two cups of split peas In
enough water to cover them, using as much of the
smoked beef water as possible. As this water might
be salty enough, taste before adding salt, and add a
little white pepper. Boil several hours slowly; when
done and if it is.too moist, place in the oven for aboul
one-half hour. Serve with slices of the smoked
brisket. It improves it by putting it into the oven.
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Hamburger Steak

This palatable dish is made of round steak
chopped extremely fine, and seasoned with salt and
pepper. You may grate in part of an onion or fry
with onions. For invalids, scrape the steak instead of
chopping. .

Boiled Ham,

For a twelve-pound Columbia lram. Cover ham
with cold water and add two bay leaves, four cloves
and six peppercorns. Let come to boil slowly, and
boil four hours, or until the small bone pulls out. Let
cool in that water, take ham out and remove skin.
Cover ham with brown sugar, and press a few whole
cloves into the ham. Then pour over one cup cooking
sherry, bake in a moderate oven about forty minutes.

Sauerbraten

Take a solid piece of meat, say about five or six
pounds, put it in a deep earthen jar and pour enough
boiling vinegar over it'to cover it; you may take one-
third water. Add to the vinegar when boiling, four bay
leaves, some whole peppercorns, cloves and whole
mace. Pour this over the meat, and turn it daily. In
summer three or four days is the longest time allowed
for the meat to remain in this pickle; but in winter
eight or ten days is not too long. When ready to boil,
heat some nice pouliry drippings in a stew pan. Cut
up one or two onions in it, stew until tender, and then
put in the beef, salting it on both sides before stewing.
Stew (closely covered), and if not acid enough, add
some of the brine it was pickled in. Stew about three
hours and thicken the gravy with flour.

Pickled Meat

Use a piece of brisket of beef about seven pounds,
have all bones removed, wash clean, pepper and salt
well. Boil enough water to cover; put in stone jar to
cool and add a piece of saltpetre the size of a walnut,
four or five bay leaves, a few cloves, allspice, whole
black peppers and salt enough to make a brine on
which an egg will float. Leave in brine ten days.
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Hungarian Goulash I

One pound lean beef, one pound lean veal; one ta-
blespoon fat, one large onion diced, one teaspoon pap-
rika, one cup strained tomatoes. Cut veal and beef
into one inch squares, mix and brown in hot fat with
the onion, salt and paprika. When the meat is brown
add the tomatoes and one-half hour hefore serving add
some small potatoes. Let cook slowly, closely covered.

Hungarian Goulash IT

Use the big end of a loin of veal, cut in large pieces;
add four large onions and a good slice of butfer and
heat in a casserole. Season with salt and paprika,
cover and let simmer three-quarters of an hour. Peel
four or five potatoes, put on top of the meat, and let
cook slowly three-quarters of an hour longer, adding a
little water if too dry.

Goulash No, III

Get a choice piece of beef and cut into small parts;
then cut up a good sized onion and let same brown in
hot fat, after which add the meat, seasoning same well
with salt and paprika and let it simmer from fifteen
to twenty minutes, turning it occasionally so as not to
burn or scorch on either side. Then let same stew
for three-quarters to an hour (or just long enough till
nearly cooked), adding three potatoes quartered and
enough water over same to boil. The potatoes should
not be added until from fifteen to twenty minutes be-
fore serving.

Pickled Beef

Ten pounds beef, one cup brown sugar, one-quar-
ter tablespoon soda; three-quarters tablespoon salt-
petre, salt and pepper to taste, ginger and a little garlic
if desired. Place in a stone jar, cover with large soup
plate and allow to draw juice over night. Then cover
with cold water and leave in this brine ten days.
Tongue or goose meat may be pickled in the same man-
ner.
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Corned Beef

Corned beef has but little nutritive value. It is
used to give variety to our diet in summer, when fresh
meats prove too stimulating. It 1s eaten by the work-
ingman to give bulk to his food. The best pieces of
corned beef are the rattie rand and fancy brisket. The
fancy brisket commands a higher price, and may be
casily told from the rattle rand by the selvage on the
lower side and the absence of bones. The upper end
or brisket (butt end) has a large quantity of fat. The
rattle rand contains a thick lean end; the second cut
contains three distinct layers of meat and fat, and is
considered the best cut by those who prefer meat well
streaked with fat. The rattle rand has a thin end,
which contains but one layer of lean meat and much
fat, consequently is not a desirable piece.

To Boil Corned Beef—Wipe the meat and tie se-
curely in shape, if this has not been already done at
market. Put in kettle, cover with cold water and bring
slowly to boiling point. Boil five minutes, remove scum
and cook at a lower temperature until tender. Cool
slightly in water in which it was cooked, remove to a
dish, cover and place a weight on it that meat may be
well pressed. The lean meat and fat may be separated
and put in alternate layers in a bread pan, then cov-
ered and pressed.

To Boil Smoked Tongue

One smoked tongue, cold water to cover, six bay
leaves, one teaspoon whole peppers, one teaspoon
cloves, one onion sliced. Wash the tongue and if dried
out, soak in cold water over night. Place in kettle
with seasoning, and let simmer slowly until tender—
from two to four hours. Then remove from the brine,
pull off the outer skin, cut off root and let cool in the
brine. May be sliced cold or served hot, with sweet
and sour sauce.

NORTHWESTERN ELECTRIC (CO. Portland, Oregon
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Croquettes

Chop cold cooked meat into small pieces, add sea-
soning to taste—salt, cayenne pepper, chopped parsley;
add a thick white sauce and cool. Shape into cylinders
and cover with crumbs, egg and again with crumbs.
Cook in deep hot fat until brown. |

Plain Hash

Brown a chopped onion in a large spoon of fat,
and stir in hashed cooked meat, and also a little cold
cooked potatoes. Season with salt, pepper and pap-
rika and mix together well, adding soup stock or left-
over gravy to moisten.

Hash Baked

Cut up an onion fine and put in dripping pan to
brown with a little butter and a little fat. When brown
add one tomato and the meat, which has been chopped
fine. Season with salt, pepper and Worcestershire
sauce. Have your baking dish lined with mashed pota-
toes and fill with the above, which has been well mixed.
Let brown nicely.

It’s the same high quality, with an improved mixing process that
enables us to turn out a daintier loaf than ever.
Even housewives proud of their baking admit thag
Ny Butter-Nut is perfect.
You’ll think so, too, when you’ve tried it.

- 5 and 10 cents the loaf—but be sure you see the
A\ Butter-Nut label.

In answering these ads, please mention Neighborhood Cook Book.
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VEAL

Veal is meat from a young calf killed when six to
cight weeks old. Good veal has pinkish colored flesh
and white fat, and is in season during the spring. Veal
is divided in the same manner as lamb, into fore and
hind quarters. The fore-quarter is subdivided into
breast, shoulder and neck. The hind into loin, leg
and knuckle; cutlets and filets are cut from the thick

part of the leg.
Roast Veal

In the first place never buy veal that is not fat and
white. Veal that is lean and red is not fit for use. The
best parts for roasting are the loin or leg. Prepare
for the oven in the following manner: Wash and then
dry, rub it well with salt and a very little ground ginger
and dredge it with flour. Lay in roasting pan and put
slices of onion, celery and tomatoes on top with: a few
spoons of goose fat or drippings. If you have goose
fat use it by all means. Cover tightly and roast, allow-
ing twenty minutes fo the pound and baste frequently.
Veal must be well done. When cold it slices up as
nicely as turkey.

Roast Veal

Take a thick piece of veal from the upper part of
the leg, dredge with salt and pepper, ginger and flour.
Put in dripping pan in a very hot oven with three table-
spoons of beef or poultry drippings. When the meat
is all browned over, baste with the fat and reduce the
heat; add a little water and baste often until tender.

Roast Veal Breast, Stuffed

Select a piece of veal breast and have the butcher
make an opening on the underside and stuff with
bread dressing or potato stuffing. Sew up ends, dredge
with salt, pepper, ginger and flour; place in hot oven,
in roasting pan with two tablespoons beef or poultry
fat, an onion cut fine and a little boiling water. Turn
and baste often until brown and tender. A little all-
spice and bay leaf may be added for seasoning. Lamb
breast may be prepared the same way.
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Veal Fricassee

Cut in pieces, two pounds of veal from loin. Cook
slowly in boiling water, covered; add one small onion,
two stalks celery and six slices carrot. Remove the

meat; season with salt and pepper, dredge with flour
and brown in butter. Serve with brown sauce.

Veal Cutlets

Roll out some crackers until they are like flour.
Season the cutlets with salt and ground ginger, sprinkle
them well on both sides and dip each cutlet first in
beaten egg and then in the rolled crackers. Have some
nice goose oil or poultry drippings hot in a spider be-
fore you lay in the cutlets (if you put the cutlets in
before the fat is hot they will stick to the spider) and
fry a nice brown. Lay on a hot platter and garnish
with parsley and slices of lemon.

Veal Loaf With Boiled Eggs

Two pounds chopped veal, one small onion grated,
one-quarter teaspoon pepper, one teaspoon salt, one-
half cup cracker crumbs, one raw egg, two hard boiled
eggs, one-half cup soup stock, two tablespoons melted
butter. Mix all together with the exception of the hard
boiled eggs. Put a layer about an inch in thickness in
a well-greased pan, place the boiled eggs (whole) in
the center, then fill up the pan with the veal remaining.
Place bits of butter or drippings over the top and bake,
basting frequently.

Mock Birds

Take thin veal steak and cut in slices three hy
five inches. Put in the center of each a little chopped
boiled ham, a small lump of butter, salt, pepper,
chopped parsley and a little chopped onion. Make lit-
tle rolls of them and tie or pin with a toothpick. Brown
them well in hot butter. Add a little soup stock, and
flour and boil. Add one cup sour cream shortly before
serving.
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Fricasseed Veal With Cauliflower

Use the breast or shoulder for this purpose, the
former being preferable, and cut it up into pieces, not
too small. Sprinkle each piece slightly with fine salt
and ginger. lHeat 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 tomatoes (a tablespoon of
canned tomatoes will do), and add to this very little
water, hot if any, and stew two hours, closely covered.
When done mix a teaspoon of flour and a little water
and add to the veal (you may use cream instead of
water.) Chop up a small handful of parsley, add it
and boil up once and serve. Place the cauliflower
around the platter in which you serve the veal. Boil
the cauliflower in salt and water, closely covered; put
it on at the same time you put on the veal.

Veal Stew With Dumplings

Cut up brisket of veal into small pieces for stew.
When washed and drained season with pepper, salt
and paprika. Take a tablespoon of fat, in which cut up
an onion and brown lightly, then add meat, on which
sprinkle a couple of tablespoons flour and stir until it
browns a little, then add boiling water to cover, a car-
rot, leek and some celery cut up small. Cover and let
cook slowly until almost done. Then add dumplings
made as follows: One quart flour, one-half teaspoon
salt, one and one-half teaspoons bhaking powder, one
egg well beaten, water enough to make a thick batter.
Then put over the meat (not the gravy) a tablespoon of
the batter at a time, and cover closely for about fifteen
minutes. When ready for serving, remove dumplings,
sprinkle stew with chopped parsley and serve in plat-
ter, surrounded by the dumplings.
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MUTTON

Lamb is the name given to the meat of lambs, mut-
ton to the meat of sheep. The latter being more ma-
ture, is also more nutritious. Good quality mutton
should be fine-grained and of bright pink color. The
fat, white, hard and flaky. Lamb chops may be easily
distinguished from mutton by the red c¢olor of the bone.
Lamb and mutton are split into two parts, then subdi-
vided into fore and hind-quarter. “The leg is sold
whole for boiling, or roasting. The fore-quarter may
be boned, stuffed, rolled and roasted, or used for broth,
stew or fricassee. Rib chops come from the hind-quar-
ter, while loin chops lie between these ribs and theleg.”

English Chops With. Sweetbreads

- One-half pound of sweetbreads parboiled and pre-
pared a la poulette—Broil double chops lightly on each
side, and on each spread dressing. Place in the oven
for ten minutes.

Broiled Lamb Chops

Season chops, remove extra fat. Grease wire
broiler with some of it—and follow directions for broil-
ing beefsteak.

Lamb Cutlets

Trim, season with salt and pepper, dredge with
flour, dip in egg, then in bread or cracker crumbs and
fry in fat from five to eight minutes, until nicely
browned on top of stove, or place in oven four or five
minutes to finish.

Roast Lamb

Salt and pepper lamb and dredge with flour, place
on rack of dripping pan with one cup of water, in hot
oven. When brown, baste every fifteen minutes. It
will take about two hours to cook a medium sized roast.
Leg of lamb may be boned and stuffed with bread
dressing. Serve with mint sauce or mint sherbet.
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Crown of Lamb

Selcet parts from two loins containing ribs, scrape
flesh from bone between ribs, as far as lean meat and
trim off backbone. Shape each piece in a semi-circle,
having ribs outside and sew pieces together to form a
crown. Trim ends of bones evenly and rather short,
and wrap each bone in a thin strip of the fat scraps to
prevent bone from burning. Roast one and one-quarter
‘hours or until tender, covering bones with buttered
paper. Remove fat from bones before serving and {ill
center with peas, puree of chestnut, or mashed pota-
toes.

Mutton or Lamb Chops

Those off the loin are bhest. Cut off some of the
fat, throw into the spider and heat. Season thre chops
with salt and pepper or salt and ginger. Have the
spider very hot with not too much fat in it. To be
nice and tender, they must fry quickly to a nice brown.

Breast of Mutton Stewed With Carrots

Salt the mutton on both sides, adding a little
ground ginger; put on to boil in cold water in a porce-
lain-lined kettle, and cover up tightly and stew slowly.
In the meantime pare and cut up the carrots and 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 fat from the mutton, brown
with flour and add water.

Boiled Mutton With Caper Sauce

Boil from two to three hours a leg of mutton in
water seasoned with salt, pepper and an onion. For
the sauce boil a pint of milk, thicken with flour, add
butter, pepper and two tablespoons of capers. Pour
over mutton and serve.

Pot Roast of Lamb

Salt and pepper shoulder of lamb. Put fat in
saucepan, add onion and garlic and brown meat on
both sides; pour off grease and add soup stock and
cook until tender. Thicken gravy with a little flour.
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Sheep Tongues, Spanish Style

Six sheep tongues, two Chili peppers, tomatoes,
bouillon, salt, pepper, cayenne, parsley. Boil the
tongues, remove skin, place a little fat in the pan;
brown the onion, add a little flour, stir while pouring
over some bouillon so that flour should not get lumpy;
cut tomatoes and peppers small, and add to bouillon.
When all commences to boil, add tongues which have
been cut in half. Cook for three-quarters of an hour.
Season to taste. Serve with chopped parsley.

Calf’s Tongues, Sauce Piguante :

Cook four tongues until tender in boiling water,
{o cover, with six slices carrots, two stalks celery, one
onion stuck with eight cloves, one teaspoon pepper-
corns, and one-half tablespoon salt. Take tongues from
water and remove skin and roots. Cutin halves length-
wise, and reheat in sauce.

Sauce Piquante—Brown one-quarter cup butter,
add six tablespoons flour and stir until well browned;
then add two cups brown stock and cook three minutes.
Season with two-thirds teaspoon salt, one-half teaspoon
paprika, a few grains cayenne, one tablespoon vinegar,
one-half tablespoon capers and one cucumber pickle
thinly sliced. Serve garnished with cucumber pickles
and cold cooked beets cut into fancy shapes.

Boiled Tongue
A boiled corned tongue is cooked the same as
boiled corned beef. If very salty. if should be soaked
in cold water several hours, or over night, before cook-
ing. Take from water when slightly cooled, and re-
move skin.
Calf’s Head a la Terrapin
Wash and clean a calf’s head and cook until ten-
der in boiling water, to cover, Cool and cut meat from
cheek in small cubes. To two cups meat dice add one
cup sauce, made of two tablespoons butter, two table-
spoons flour and one cup white stock, seasoned with
one-half teaspoon salt, one-eighth teaspoon pepper and
a few grains cayenne. Add one-half cup cream and
yolks of two eggs slightly beaten; cook two minutes,
and add two tablespoons Madeira wine.
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Fried Liver

One pound calves’ liver sliced, salt and pepper,
two tablespoons flour, one large onion sliced, two table-
spoons goose or bacon fat. Salt and pepper the liver
to taste, then dredge with the flour; heat th.e fat in a
spider. Fry the slices until brown on both sides. Push
the liver aside, add the onions and let brown slightly;
cover and let cook ten to fifteen minutes and serve
with or without the onion—or pour over a brown sauce,
using the gravy in the spider with hot water in place
of other liquid, and serve hot with dumplings.

Lyonnaise Tripe

Cut honeycomb tripe in pieces two inches long by
a half inch wide, making three cups. Putin a pan and
place in oven, that water may be drawn out. Cook
one tablespoon finely chopped onion in two tablespoons
butter, until slightly browned. Add tripe drained from
water, and cook five minutes. Sprinkle with salt and
pepper and finely chopped parsley.

Tripe a la Creole

Cut, bake and drain tripe as for lyonnaise tripe.
Cook same quantity butter and onion, add one-cighth
green pepper finely chopped, one tablespoon flour, one-
half cup stock, one-quarter cup drained tomatoes, and
one fresh mushroom, cut in slices. Add tripe and cook
five minutes. Season with salt and pepper.

Tripe in Batter

Wipe tripe and cut in pieces for serving. Sprinkle
with salt and pepper, dip in batter, fry in small quan-
tity of hot fat and drain.

Tripe Batter—Mix one cup of flour with one-quar-
ter teaspoon salt, add gradually one-half cup cold wa-
ter and when perfectly smooth add one egg well beaten,
one-half tablespoon vinegar and one teaspoon olive oil
or melted butter. .
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Broiled Tripe

Fresh honeycomb tripe is best for broiling. Wipe
tripe as dry as possible, dip in fine cracker dust and
olive oil or melted butter, draining off all fat that is
possible, and again dip in cracker dust. Place in greased
broiler and broil five minutes, cooking smooth side of
tripe the first three minutes; place on hot platter hon-
eycombside up, spread with butter and sprinkle with
salt and pepper.
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cADDITIONAL RECIPES




POULTRY

In selecting chickens yellow ones with yellow feet
are preferred, as the meat is whiter and flavor superior.

All pouliry may be tested for being young by pressi
thre cartilege substance at the end o%f ?:rhe b%eassrtliaglslzni%

bending easily it will be tender. All poultry sho

!cillec} and hung by the neck over nig:%t. Ig the 1;11}1(})1‘}31(3
ing singe over gas, removing pin feathers. Remove en-
trails by making incision at the vent, being very careful
not to_ disturb gall which is near the liver. Remove
windpipe and take out crop. Heart and gizzard may
be used by cutting point off of heart pressing out the
blood, and gizzard by cutting in two and removing un-
dercoat. Wash well, then drain and season over night.
All poultry is better flavored when seasoned over night
whether for roast or fricassee. If stuffing is wanted
prepare by filling body, but not too full at the breast.
Sew up withr white thread, removing same before serv-
ifngi In roasting always try to avoid sticking with a
ork.

Sauces for Poultry

Roast Turkey—Cranberry sauce, plum or grape
sarice. |

Roast Chicken—Currant jelly.
Roast Duck—Currant jelly.

Boiled Turkey—Oyster sauce.
Pigeon Pie—Mushroom sauce.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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Fried Chicken, No. 1
Wash and dress young spring chickens. Cut in
halves and wipe dry. Cut off necks and wings (wings
interfere in frying), season with paprika and pepper,
and dip in flour, salt is added later. Fry to a golden
brown in butter or chicken fat. Remove chickens, sea-
son with ‘salt, and place in hot casserole or Dutch
oven, in which has been put a small piece of butter.
Add a piece of green pepper and some onion if desired.
Cover pot and finish in oven. Add a little stock, if
necessary, which can be made by boiling the wings
and necks.
Fried Chicken, No. 2
Quarter young spring chickens, cut off wings if
you wish, season with salt, pepper and paprika. Dip
first in bread crumbs then in slightly beaten eggs, then
in bread crumbs. Fry in deep fat or butter. Serve
hot. Garnish with lemon and young green peas.

Chicken a la Casserole

Two medium sized chickens disjointed. Then
wash thoroughly. Season with salt, pepper and a little
ginger, flour slightly; place butter or chicken fat in a
saucepan witlr a large onion cut fine and a little gar-
lic; add chicken and brown. Place in a casserole,
with water enough to cover, a little celery, salt, and
cook until chicken is tender. Then take chicken out,
put on platter; add a half can of strained tomatoes,
half a pint of pimolas, half a can of mushrooms, and a
little paprika; put chicken back in casserole dish and
finish cooking.

Chicken Fricassee
(Mrs. Nettie Koch.)

Season the chicken the day before cooking with
salt, pepper, ginger, garlic, bay leaves and onions. Cut
the chicken in pieces and throw into a pot containing
goose fat and butter which has been well heated, and
keep turning constantly in the fat until well braised.
Then add water to cover, cook steadily on a slow fire
until the chicken is tender. Thicken the gravy with
flour, and add plenty of parsley.
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Chicken Spanish

Wash and cut up chicken seasoned with salt. Boil
until almost tender; make sauce by stirring two table-
spoons of dry flour in two tablespoons of butter or
chicken fat, and let get light brown; add hot soup stock
a little at a time, stirring constantly until consistency of
cream, adding Grandma’s Spanish pepper to taste.
Pour over chicken, and let boil until perfectly tender.

Chicken a la Hungarian

Take a good sized chicken, singe, draw and then
wash well; dissect as for fricassee and season well with
salt over night. Before preparing, slice three or four
large onions and smother to a light brown in chicken
fat or rendered butter; putin a stew kettle, add chicken,
cayenne pepper to make it as hot as one desires, little
paprika, three tablespoons of canned tomatoes, mix
well, cover and let draw its own juice. After ten or fif-
teen minutes, add sufficient water so as to cook tender.
Fifteen minutes before serving, add a good tablespodn
of chopped parsley and one cup of sour cream. - You
will find no thickening necessary.

Chicken Paprika

Singe and wash carefully one good sized stewing
chicken. Cut into pieces and season over night with
salt, pepper, ginger and garlic. Cut'up an onion into
about three tablespoons of chicken fat, fry to a golden
brown. Add the chicken and steam for one hour, al-
ways turning the chicken in.the saucepan, so that it
browns evenly, add boiling water to cover, also a carrot
and celery. Let it cook until almost tender, usually two
hours. Pour off the gravy and let it cool and skim off
all the fat; then prepare the gravy of paprika sauce in
the following manner: Brown a tablespoon flour in
some chicken fat, adding chicken gravy. To this add
one can strained tomatoes, one bottle. sfcuffed ollyes
(no juice), ope can mushrooms (no juice), paprika
and a dash of cayenne pepper. Pour this all over the
chicken and let it cook until tender, usually a half hour.
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Chicken Mousse

One-half cup finely minced chicken or turkey, one
level tablespoon gelatine, one-fourth cup chicken broth,
yolks of three eggs, one cup of scalded milk or broth,
salt and cayenne to taste, and one cup of whipping
cream. Soak the gelatine in one-fourth cup of cold
broth. Then heat the milk and add the beaten yolk
and cook in a double boiler (like a custard). When
thick add the gelatine while hot. Add the chicken and
season, place in cool place, then fold in the whipped
cream. Putin aring mold; fill the opening with celery
and nut salad if liked. Do not stir while hardening.
Leave four or five hours on ice.

Chicken Tamale

Take a fat chicken, cut up celery, onion and three
cloves of garlic, a little parsley, three or four little red
peppers, and water enough for gravy needed. After
chicken is tender, put in two cups of tomatoes, two
heaping teaspoons Grandma’s Spanish pepper, wet with
cold water. Thicken with a half cup cornmeal, also wet
with cold water, or if thicker sauce is wanted, add more
cornmeal and enough salt to taste. Olives may be
added.

Roast Chicken

Wash and season chicken; let stand over night.
Put chicken fat or rendered butter in a frying pan, and
when hot, put in chicken after having wiped dry, and
brown well by turning on all sides. Put soup stock in
stew kettle (water can be used) with pepper and gin-
ger, add the chicken, with part of fat or butter (onion
or garlic may be used if desired) and cover. Let
smother until tender, adding little chopped parsley.
Then put in oven and get real brown, returning to ket-
tle with: gravy before serving.

Squabs

Split the squabs, and fry in olive oil; when nearly
done, add a sprig of parsley, a handful of mushrooms,
pepper and salt, several cloves of garlic and a little
onion. Remove the squabs and add a cupful of rich
stock, thicken with flour and pour over the squabs.
Serve with eggs fried on both sides.
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Dressing for Squabsg

. For squabs use bread dressing and add to it half a
wine glass of sherry.

Squab

_After singeing, drawing and washing well, season
with salt over night. In preparing, brown well in but-

ter, add a wine glass of claret and steam well for thirty
minutes, '

Roast Duck

~ The day or night previous to roasting the duck,
singe or pick off all pin feathers, wash thoroughly and
pat dry Wi.th= a clean cloth. Rub inside and out with salt,
pepper, ginger and garlic. Before roasting the duck
stuff with dressing (dry preferred), lay in the roasting
pan, season again slightly with salt and ginger. Cut up
an apple and an onion, and sprinkle over the top with a
little flour, also adding flakes of butter or fat. After
duck is well browned in hot oven, add water, lessen the
heat, cover up tight, from one and a half to two hours,
and baste often.

Dressing for the Above

Cut up cubes of stale bread and brown in chicken
fat and a litfle onion. Then throw into a bowl with a
little chopped parsley, salt, pepper and a well beaten
egg; also add flakes of butter or chicken fat.

Gravy for Above

When the duck is roasted lift out of pan and place
in warming oven. Then skim off all fat, brown a table-
spoon of flour in little butter or fat in a spider. Strain
gravy from the roasting pan into the brown flour and
cook until properly thickened, then return duck to
roasting pan, pour over gravy, keeping covered until
time for serving. This gives the duck a rich and juicy
flavor.

Poriland Taxicab Co. Main ©8. 50c Ist mile, 40c each extra mile
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Goose Fricassee

After the goose is singed, drawn and well washed,

take head, feet and breast, whicl have been cut up and
salted over night; put on with little water. If goose is not
tender, more will probably have to be added. Put in
little pepper, ginger, cut onion and garlic, let all cook
together, skimming off accumulated fat. To thicken
sauce, if desired, take a little flour angi fat and let be-
come a delicate brown and put over fricassee, letting it
~ boil thoroughly.

Gansegrieben

Take a fat goose. After cleaning and singeing, cut
off the ncck, wings and the feet; cut away at the thighs,
then remove the entire skin as a butcher skins calves.
Separate back and breast, cut skin in two-inch squares,
put all in cold water for one hour. Take out of water,
and rub with salt, pepper and ginger. Put on to boil.

If goose is young, with onc cup of water, if old a little

more. Cover for one-half hour. Then let it boil from
two to two and one-half hours, watching closely to avoid
getting too brown. 'When finished, take out the grieben,
and strain off all fat. If desired, take the breast and
joints, put in stone jar and cover with the goose fat.

Will keep all winter. The grieben alone may be treated -

in this manner and the meats used for fricasse if de-
sired.

Roast Goose

~ After the goose has been singed and cleaned prop= ...
erly, rub well with salt, pepper and a little ginger. Cut - -

one piece of garlic fine and rub all over inside; oyster i
or other dressing may be used or stuff goose with two .
or three stalks of celery, onion and parsley. Put two i |

tablespoons fat in.pan (either roasting or soup fat)-and . = =

little water. Baste often when roasting. TSR

Portland Taxicab Co. Main ©8. 50c¢ 1st mile, 40c each e‘xt'l.r‘a‘ mlle |
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Roast Turkey

Select a nice young turkey with

hen turkey is best) and dress an égpgiglggn?g e;assgé;
other poultry. Use a plain bread, chestnut or oyster
dressing, and fill the body of the turkey, and sew up
th.e slit in the vent with strong white cott(,)n. Turn the
wings back, so they will rest against the back of the tur-
keyz and tie the legs together, forcing them up a little
against the lower breast bone. Butter the breast well
(strips of bacon may be used instead) put a little water
in the bottom of roasting pan, add salt and pepper, and
place in well heated oven, basting every fen miniutes.
Allow fifteen minutes to every pound. When done, re-
move strings, place on hot platter and garnish. Thicken
gravy in the pan, add finely chopped giblets that have
been previously boiled, and serve with furkey.

Cranberry Sauce

One quart cranberries, one pint water, one pound
sugar. Wash the cranberries in cold water, put them
in a porcelain lined kettle with one pint water and boil
rapidly ten minutes or until thre berries pop; press
through a colander and return them to the kettle. Add
sugar and stir over the fire until the sugar is thoroughly
melted (this will take about two minutes); turn out
to cool. Serve with poultry, game, venison or mutton.

Chestnut Dressing

One quart large chestnuts, one-quarter cup butter,
one teaspoon salt, one egg, one pint bread crumbs or
hot mashed sweet potatoes; one-half teaspoon parsley
chopped. Liver of pouliry chopped fine. Shake chest-
nuts (in each of which a gash has been cut in the shell)
in a tablespoon of melted butter then set in the oven
five or ten minutes. Remove shells and inner skins to-
gether and cook until tender in boiling salted water.
Drain and pass through a ricer. Add the rest of the
ingredients and mix well. If a moist dressing be pre-
ferred add cream or stock.
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Dressing for Poultry OF Meat

Soak a quart of stale bread in water and press
dry. Heat a heaping tablespoon of fat in an iron frying
~ pan and brown in it a little onion, cut fine. Add the
soaked bread and stir until the fat is absorbed. Season
~with pepper, salt, a little ginger, and add some fine-

. Ly chopped parsley. Stirin two eggs slightly beaten and

‘add heart, liver and tender parts of gizzard, which have
been parboiled, either chopped very fine or grated.

Potato Dressing

Make same as bread stuffing and add two cups of
hot mashed Irish or sweet potatoes.

Oyster Dressing

Make same as bread dressing and substitute a dozen
or more large oysters chopped coarsely and a little of
~ the oyster liquor instead of the chopped liver, heart and
gizzard. If small oysters are used do not chop them.

~ Kifty small ones will be sufficient.

e *. .+ Poultry Dressing

l, Soak ahalf Ioaf of milk bread and four soda crack-

. "ers.” Press out any remaining water. Heat a tablespoon
- of fat or butter in a frying pan, add a little onion cut
_fine and fry a light brown, then add bread and cracker

and dry well, stirring often so it does not burn. Turn

: ~into bowl and let cool; season with salt, pepper, chopped
» parsley and the liver chopped fine, adding two eggs

~ ' fo the above, mix

ing ‘well.
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GAME

Season for Game in Oregon

Duck—September 1st-J anuary 15th. h

Chinese Pheasant—Unlawful until after October
135, 1913. ' ' .

Native Pheasant—October 15th-November 15th.

Geese—October 1st-April 30th.

Quail—October 15th-November 15th.

Grouse—OQctober 15th-November 15th.

Braized Wild Duck

Teal or Mallard Duck—Onion; celery, salt, pepper
and butter and a wineglass white'wine. Wash and sea-
son ducks. Prepare and stuff as for roasting. Then
have ready a deep pot, place in some butter or fowl fat.
When hot put in the ducks and brown.: Chop sone
onion very fine; throw over the ducks, add soup stock
and wine. Cover closely and stew.' One hour for mal-
lard and forty minutes for teal.” Serve on hot-platter
garnished with water cress. . Strain and thicken the
gravy and serve with currant jelly. - - I

Prairie Chicken

Prepare and clean same-as ordinary chicken. The
breast of the chicken being rather dry, it is best pot-
roasted. Cut and brown a few slices of onion in chicken
fat or suet and brown the fowl well, turning until even-
ly browned on all sides.- Then add hot water (about
a pint) and simmer for one and one-half hours, (breast
down), adding salt, pepper and seasoning. 'When ready
to serve, remove chicken and thicken the gravy.
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Pheasant

Put the pheasant, well scasoned, in a pot with large
spoon of butter or goose fat, and allow it to brown
slightly. Then take a large cabbage and carefully take
off a few ouler leaves, three or four for each bird, cut
out hard middle stem; place these leaves in a large pot
and cover with boiling water, cover pot and let stand
until lcaves are soft and tender. Then take birds which
have been slightly browned and wrap each with two
strips of bacon and with three or four cabbage leaves
and tie securely into bundles. Pui on to cook with
large picce of butter and brown well, turning often.
When thoroughly browned, add soup stock and Iet cook
slowly until done. Remove strings before serving.
Quail are equally good prepared this way.

Venison

Venison, like mutton, should be hung in a cool, dry
place from onec to two wecks.

Haunch of Venison—Wipe well with a towel dipped
in warm water. Season and lard. The meat being nat-
urally dry, larding improves it. Place in a very hot
oven and roast, allowing fifteen minutes to every pound
and. basting every ten minutes at first; use melted but-
ter for the purpose and afterwards its own drippings.
When done, add flour enough to thicken the gravy in
the pan, one pint of good stock, stir constantly until it
boils, take from fire, add one tablespoon sherry and
one of currant jelly, season to taste, serve in gravy boat.

Quail on Toast

Cut the birds open down the back, salt and pepper
and dredge with flour. Break down the breast and
back bone, so they will be flat. Place in a pan with
butter and a very little water, in a hot oven, covering
them tightly until done. Then fry them in hot butter
in a spider, until brown and serve on toast. Thicken
the tgra\’;y left in the pan and pour over the quail placed
on toast. -
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Vegetables are always best when they arein se
Have them fresh and, ifypossibleflfl?illi};('éyti}ees?nigasior:'
Look them over carefully and wash thoroughl (c?l)t—.
ting out all deceayed portions. When peeled l};’ce in
cold water for a short time before cooking. T’hg potash
_salts, and'the f}a}vor of vegetables are retained by cook-
ing them in boiling water and boiling them steadily un-
til .thoroughly done. When partiaily cooked, the re-
quired amount of salt should be added, the pr’oportion
being a scant teaspoon to a quart of boiling water.

The dried vegetables should be thoroug
over night and cooked in cold water. oughly soaled

Green peas, sprouts and.spinach retain their bright.
fresh, green coloring by not covering while being
cooked. D

Cabbage, cauliflower and sprouts, also spinach,
should be thoroughly washed and soaked in water. If a
pinch of baking soda is added when boiling, the strong
flavor and odor is destroyed. = " .

Vegetable Time Table

Asparagus—Boiled, twenty to forty minutes.

Beans, Lima—Boiled, sixty minutes.

Beans, String—Boiled, sixty minutes.

Cabbage—Boiled, sixty minutes.

Carrots—Boiled, forty-five to sixty minutes.

Cauliflower—Boiled, thirty to forty-five minutes.

Corn—DBoiled. eight to ten minutes.

Green Peas—Boiled, twenty to thirty minutes.

Onions—DBoiled, thirty to, forty-five minutes.

Parsnips—Boiled, thirty to forty-five minutes.

Potatoes, New—DBoiled, twenty.to. twenty-five min-
utes. . B
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Potatoes, Old—Boiled, thirly minutes.
Potatocs—Baked, forly to sixty minutes.
Potatoes, Sweel—Baked, forty-five to sixly min-
utes.
Potatoes, Sweet—DBoiled, thirty to forty-five min-
utes.
- Pumpkin—Boiled, two to three hours.
Pumpkin—Baked, one and onc-half to two hours.
- Squash (Summer)—Baked, one hour.

Squasly (Summer)—Boiled, {wenty to forty min-
utes.

Spinach—Baked, twenty to thirty minules.
Tomatoes—Baked, twenty to thirly minutes.
Turnips—Baked, forty to forty-five minutes.

Pf@f@ff@d Stock
" Groceries

. in
| Cans
Glass
and Cartons

CALLEN @& LEWIS

' DISTRIBUTORS

In answering these ads, please mention Neighborhood Cook Boo‘k.l'
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French Artichokeg'

Strip off the outer leaves, cut off the stalks about
a half an inch from the bottom and lef them stand in-
cold water for an hour. Then throw into boiling water,
add salt and let them boil until the leaves are tender.
forty-five to sixty minutes. Take them out of the W‘af
ter and stand them upside down “to drain ‘and when
cold threy are ready to stuff, or*pfeﬁarﬁe' An “different’
ways. Forsalad they can be served with plain mayon-
naise to which a little French mustard has been added.

Asparagus

Boil asparagus about twenty minutes, or until ten-
der, in well salied boiling water. Serve with the fol-
lowing sauce: Mix one yolk of egg with two tablespoons
sugar, one tablespoon mustard, one big teaspoon corit-
starch; beat well, put in a double boiler, add slowly
three-quarters cup hot vinegar. Boil until thick. When
cool add half a cup of cream. :

Asparagus With Eggs -
Boil a bunch of -asparagus twenty minutes, Cut
off the tender tops and lay thém in a deep pie plale,
buttering, salting and peppering well. Beat up four
eggs, thre yolks and whites separately, to.a stiff froth;
add two tablespoons of milk or cream, a tablespoon of
warm water, pepper and salt to taste. “Pour-evenly over
the asparagus mixture. Bake eight minutes, or until
the eggs are set. L e
Escalloped Asparagus
Drain one can asparagus tips and place a layer in
a baking dish which has been buttered and sprinkled
with bread crumbs.  Sprinkle the asparagus Wlﬂa
chopped hard-boiled eggs, pepper, salt and grated
cheese. Continue until the baking dish is full, the top
layer to be of asparagus. . @ i 0
y Make a thinpwhi%e.sauc'e,:of fonef;,,tgtblesp'oon butter,
one of flour and a cup of milk. Pour this over the above,
Mix a little grated cheese with. bread crumbs, and
sprinkle over top. Bake to alight brown.
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| Asparagus in Crusis .
Remove centers from small rolls, fry shells in deep
butter, drain and fill with asparagus 1n cream sauce.

~ Beans, German Style

. Wash and string beans (green preferred for this
style) very carefully; if long, break in halves; put on
~ to-boil with cold water just barely to cover, adding
one very large or two medium size onlons to a mess,
for about six people; one and one-half cooking spoons
of meat fat (no suet), let hoil about two hours..About
one-half hour before serving, add potatoes cut in me-
dium size. If water has boiled down too much, add
a little when putting in potatoes; also add a handful
of finely chopped parsley. Tlds vegetable must not
have a walery sauce, but a nice consistency, which is
caused by ‘the potato and onion.

Spanish Beans

Wash pink beans and cook until tender with one
onion and a few red pepper corns and salt. When the
beans are tender take some butter and flour and blend
until brown, then add the beans with liquor, some
catsup,. quite a piece of American cheese and Grand-
ma’s pepper. IR

i -Sweet and Sour String Beans

~Wash' and string beans and cut in half. Put on
with soup stock or meat with fat, or gravy, one-half
cup vinegar,-piece of an onion, cut up fine, little salt.
When soft, put in three tablespoons brown sugar;
then brown one large tablespoon of flour in a table-
spocon of melted fat, to thicken; add to the beans, and
let cook half:an hour. . |

 String Beans With Parmesan Cheese |
Slice the string beans lengthwise and boil in salted
water until tender.” After draining the water off, put
a lump of butter into a pan over a hot fire, add the
beans, one-half cup milk and: season-with a little more
salt if necessary and a dash of cayenne pepper, then
scatter: in: freely grated parmesan cheese. Let cook
for eight or.ten minutes. -~ .. . Cow e
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Boston Baked Beang - .
Soak three P ATl ~elsy o . ,
in plenty of cold water. Ty hiite beans over night
h T W - 1 the ‘morning, add fresh:
cold water; let come to a boil; pour off water and ddd.
fresh boiling water, slightly “salted.  Allow (o boil.
until almost tender. :Into a stone jar or baking dish
first put a few pieces of cut up bacon, then a thick:
layer of beans, then again the bacon and beans, and.
so on, until the beans are used up, placing a few pieces
of bacon on top. Take one 4tab1e’sp‘bon‘3f‘ dried ‘mus-
tard, mix smooth with: two tablespoons of inolasses, a
good dash of white pepper and if necessary more salt.
Mix this with the water in which the beans were
boiled and pour over the beans, covering them. If not
enough sauce, add more water. Cover the beans and
hake In a moderate oven at least four hours, and add
more water if necessary from time to time. -Small
picces of smoked brisket can be used instead of
bacon. o e
¢ ‘Beets -

Do not break the skins in washing the beets: or
they will loseé their color in cooking. Boil one hour
in hot, slightly salted water. For this purpose only
use voung beets. When tender, skin. quickly - while
hot, slice them or cut in pieces.  Pour melted butter
over them; season with salt-and pepper. . If preferred,
add a little sugar and vinegar. L R

| . Culy Cabbage e

Cook cabbage until tender, then throw into a .col-
ander and drain. .Chop very fine and season ‘with
salt and pepper. Brown one tablespoon of flour with
a little butter, add one-half cup of s‘o‘up'ﬁ' ‘s‘to‘(':k;gand

mix with the cabbage.

- © Red Cabbage . '~ oo

Cut ‘cabbage very fine and add half a cup. of vin-
egar and one cup soup stock, one apple cut small and
three tabléspoons brown sugar. Cook until.tender.
Add flour that has been browned with butter until it
attains the proper consistency, and serve. . o
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Cabbage Cooked Scharf

. Clean and wash cabbage, cut into small pieces
and boil until tender. Drain and rinse in cold water;
chop very fine. In a spider put one tablespoon fat
and one-quarter onion cut fine, and brown with one
tablespoon flour. Add one-half pint soup stock to
cabbage and cook ten minutes longer. Salt and pep-
p?llii to taste, and,.if desired, a pinch of ginger may be
added. -~ =

Carrots

Cut three large carrots into small pieces and put
into saucepan with just enough water to cover them;
add a pinch of salt and boil until tender. When
cooked pour off nearly all the water, add lump of
butter, a little sugar if liked, some finely chopped
parsley. Rub about a teaspoon of flour into a smooth
thin paste with a little water. Add to the carrots and
boil five minutes longer.

French Carrots

Heat one-half tablespoon fat, cut and stir carrots
in it. Salt and add water to cover and cook until ten-
der. Thicken with a little flour and add one table-
spoon of brown sugar.

e  Carrots and Peas

- Take one cup of Frénch carrots, two or three
inches long, wash thoroughly with a vegetable brush.
Add to the carrots one pint of green peas; cook until
tender in just enough water to cover them; season
with salt, a little pepper, one-half teaspoon of sugar,
and a little butter.
e on, Carrots With Poulette Sauce
"~ Wash, scrape and cut carrots. Cook until soft
in salted water, to which has been added a half table-
spoon butter. . -

~Make sauce ‘of three tablespoons butter, three
tablespoons flour, one cup chicken or meat stock and
one-half cup cream.  Season to taste with salt and
- pepper, and just before serving add yolks of two eggs
and one: teaspoon lemon juice.  Asparagus tips also
may be served with this same sauce. SR
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Cauliflower With Mushrooms

Steam the cauliflower in the, -uSual"z;ménnerf.un{ii.é‘, o

tender. Separate into flowers and disposé each on a.
round of buttered toast. Chop 'six n%lishrodn‘lﬂ(c):‘aps.“
and saute five minutes in ‘three  tablespoons of but-
ter; add three tablespoons of flour and when blended
with the butter add gradually a cup and a half of
white stock; stir until the. boiling point - is reached.
After all the broth has been added, let simmer ten
minutes. Remove from the fire and stir in the yolks -
of three eggs beaten and diluted with the juice:of a.
lemon.  Season with salt and pepper.. If the heat of:
the sauce does not suffice to cook the egg, return to
the fire over hot water for five minutes, stirring con-
stantly. Pour this over the cauliflower on the toast.
Sprinkle with buttered crumbs and brown quickly in
very hot oven. Serve on a large dish, garnished with
mushrooms. :

Cauliflower With Shrimps or Crab
Cook cauliflower until tender, then make poulette
sauce and put one tablespoon.catsup and paprika in
sauce, then let crab cook in the poulette sauce a few
minutes and pour over cauliflower.

Cauliflower a,{J. Gratin

Boil flower in salt water. Make a cream sauce,
season with nutmeg. Place flower in baking dish
and pour the sauce over it. . Sprinkle grated parme-

san cheese on top. Bake twenty minutes. =
Baked Celery .

Take one quart of veal stock and, having par-
boiled a proper amount of celery stalks, put them in
a baking dish. Rub together smoothly two tablespoons
of butter and two tablespoons of flour; then beat in
the yolks of three eggs and stir these into the veal
broth and pour over the celery. Cover with finely
grated bread crumbs, then with grated cheese. Bake
ten minutes in a quick oven. .

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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Creamed Celery in a Cheese Shell

 Cut the cleaned celery stalks into pieces about
an inch long and cook in boiling salt water until
tender.: TFor three cups of pleces make a pint of
white sauce, using the water in which the celery was
cooked  with cream as the liquid. Turn into the
shells of an'Edam cheese, cover the top with a half
cup’ of cracker crumbs mixed with two tablespoons
of melted butter and let brown in the oven. Serve
a slight scraping of cheese with each service of cel-
ery. Parboiled oysters may be added with the celery,
then use the oyster liquor in making the sauce as
part of the liquid.

Celery Croquettes

For these you can use the outside stalks of the
celery, which are not fit for the table. Dlscgrd all the
leaves, wash celery, drain, then chop up fine or run
through the meat grinder; add as much bread or
cracker crumbs as you have minced celery; moisten
the crumbs with a little milk, season with salt and a
good dash of white pepper. Bind with one egg, drop
a tablespoon at a time into frying pan with butter.
Fry a nice brown on both: sides and serve with your
meat. SR

- % Chestnuts Cooked With Wine
~ Parboil two pounds of chestnuts; remove skins
and cover with water to which add a cup of soup
stock. Half an hour before they are done, add a
wine glass of claret, and if chestnuts are not sweet,
add sugar. Cook until tender, but try to keep the.
- chestnuts whole. They are nice served with poultry.

. Chestnut Puree

~ “Remove the shells, boil ten minutes, then drain =
and remove-the skins.  Put thein in boiling salted .
“water and soak until tender, then drain, mashk and ' -
 ‘press them through-a colander. ‘Season with butter, -

salt. and. pepper. Moisten with cream or milk or = =




VEGETABLES = - . 159‘

Chestnuts a.nd Prunes

- Shell chestnuts- and pour ‘over b01l1ng Water to:
remove skins. Boil - prunes separately. -~ Boil chest-

nuts and-add a little salt.. . When .both .are f1n1shed“‘_‘f"‘;nv"“‘
mix to. a paste“’one tablespoon flour with:vinegar;

add allspice and sugar-and the water from the chest-
nuts. Pour this over the chestnuts and prunes and
let cook together t'1fteen m1nutes e ey

i » Gorn Fmtters

Take six ears of good full corn; grate them beat
tvvo eggs very light; add this to grated corn, beatlnd
constantly. Season with salt and pepper. Drop fmm" R

- spoon into boiling hot butte1 -oil or:beef fat. Serve
’«shot ‘Garnish with parsley.”

Escalloped Corn

One can corn (with its liquid), three tablespoons
crcam, one teaspoon sugar, one teaspoon. salt, little
pepper, two tablespoons floul, two - tablespoons but-
ter, one cup bread . crumbs. Mm corn, pepper, salt,
ﬂour sugar’ and ‘then: cream. '~ Melt butter, adding
part of bread crumbs. Cover bottom of buttered
baking dish with crumbs; add corn mixture and put
crumbs on the top. Pour over all the melted butter
and remainder of crumbs. Bake in moderate oven
for tvventy minutes and serve hot ’ :

Gorn Soufﬂe

Sm ea1s ol‘ corn’ cooked and: scraped off the cob :
(Canned corn, spinach, peas or-cauliflower may be
used . also, but should be passed: through a ‘colander.)
Two eggs, sugar. to:taste, melted butter pinch of salt,
pepper, one cup’ mllk Bake in pudding form by stand-
ing in hot water in oven about twenty minutes.

“Corn Tamale

One can corn one cup yellow: corn, ‘meal; one. andw
one—half cups: mllk two . eggs;: three - tomatoes, ‘one..
green pepper,. one—half on1on, chopped fine." Season_ |
to tastc \v1th Spamsh pepper Bake one- hou1 1n slowi' .
oven | : f ‘
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' i.ter to eac¢h, and bake: fifteen minutes.
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Corn a la Southern

+. . To one can chopped corn add two eggs slightly
beaten, ‘alittle salt, pepper, one and one-half table-
spoons melted butter and one pint scalded milk. Pour
o pudding dish.and bake in slow oven until firm.

et

. “Fri;ed Cucumbers

. -Peel and slice cucumbers lengthwise about half
an inch in thickness. Lay ithem in salt water for
about an hour, then dip in beaten eggs and in cracker
dust, and French fry in boiling drippings, taking care
to drain well before serving.

Egg Plant

Peel and cut the egg plant into thin slices; lay
them in a bowl. Mix one quart of water with one
tablespoon salt; pour it over egg plant. Put a small
plate on top of the slices to keep them under salt
~water; let remain in the water for several hours;
when ready to cook, dry the egg plant on a towel, dip
in beaten egg and cover with cracker or bread crumbs.

| Fry in deep fat, preferably butter.
S Siuffed Egg Plant

- Cut the egg plant in two; scrape out all the in- .
side, and put in a saucepan with a little minced cooked -~

- . veal or chicken. Cover with water, and boil until -
.. soft. Drain off the water, add two tablespoons of =
- grated. bread crumbs, one tablespoon butter, half a
- minced onion, salt and pepper. Stuff each half of -
- the shell with this mixture, add small lump of but:

| Baked Egg Plant

5'1:1;'f‘j;;wit11 ’bfge‘;d.;"‘c‘:ij;tlilibs and bake twenty minutes. -

- .. . Parboil egg plant after peeling; then chop, but
v not very fine.: Season. with. pepper and salt, add a
.. couple ;of hard boiled eggs, chopped, a tablespoon of
. butter and two tablespoons of cream. Sprinkle top
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- Parsnip ‘Ballg

Scrape.and .pare parsnips. Cook in boiling salt
water until tender. Mash and season with butter and
pepper. Add a scant tablespoon of flour and two.well
beaten eggs. Form into small balls, and fry in deep
fat, a golden brown. T
FERESE Baked Mushrooms - ... -

Prepare twelve large muSh_rob.mfsf,‘t\;&bffitahlfeéigﬁdns
butter, two-thirds cup cream,-salt, pepper and toast.
Wash mushrooms, remove stems, peel caps and put in
baking pan, cap side up. -Sprinkle with seasoning and-
flakes of butter. - Add cream.  Bake: ten minutes in: -
hot oven. ' Put'mushrooms on toast and pour over -
them" the liquid in baking pan. Serve at'once.
i Mushroom Saute
Wash and remove stems, peel caps and break in
pieces. There should be one cup of mushrooms.
Put two tablespoons butter in a hot pan. When
melted, add mushrooms, which have been dredged
with flour, a few drops of onion juice, one-fourth
tcaspoon salt, a few grains pepper, and cook five min-
utes. Add one teaspoon finely chopped parsley and
one-fourth cup boiling water. Cook two minutes, and
serve on dry toast.

Kohlraben

Strip off young leaves and boil in salt water. Peel
heads, cut into thin slices and then drop into hot fat.
After a few minutes, add soup stock and cook until
tender. In the meantime, drain off all the water from
the leaves, and chop them, add to the sliced head, and
thicken with flour. Season with pepper and salt. |

You can also cook a piece of beef or mutton with
this, if you desire.

Peas and Mushrooms
One can peas, one-half can mushrooms. Heat
with the liquor and then drain. Make a sauce of one
tablespoon butter, one tablespoon flour, one cup thin
cream. Pour over the peas and mushrooms. ' Serve.
in patty cases. S L I G RLR RN L



L layer of cheese, and so on, until dish is full, and bake

... one inside with a clean cloth. Then butter them well B

L .cracker crumbs; season with salt, pepper, paprika,.and =
o afew drops of- onion juice, one-half teaspoon tomato
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Split Peas With Dumplings

~ For dumphnos use three eggs, butter half the size
of an'egg, and cream together, add a pinclr of nutmeg, o
three tablespoons cracker meal, three tablespoons flour, i
- one-half tablespoon sugar. Cover two cups peas Wlth.,"é,.":t:
‘water and cook about two hours; add salt, pepper, and
 two cubes sugar. Add dumphngs about fifteen min-;
- utes before serving. " 'With peas, put about half a tea—,.‘f./j
| ‘spoon flour and mllk Lk

Macaroni and Cheese

- Break macaroni in pieces about an inch long, then
throw them into boiling water and add salt. Let cook
" about twenty-five minutes until tender, and drain.
Put a layer of grated cheese into bakmg dish, then a -
layer of macaroni, add a few bits of butter, about a
teaspoon of milk and a pinch of salt. Add another .

. fifteen to twenty minutes. Stewed tomatoes may also.
- be added, if desired.

Stuffed Peppers

Take six large green peppers and cut off tops and-.;
stems, cut out seeds and veins, but be carcful not to
cut into the peppers; if you do, the juice will escape...
Put them into .a bowl and pour boiling salted water
- .over them; let stand until cold; drain and wipe each

";w‘f:on the inside. Make a filling with boiled veal and
= boﬂed ham  (about a cup), chopped in rather small =
fpleces (not too, fine), one cup of bread crumbs or

catsup, a little finely chopped celery and parsley, and
_enough of any nice gravy to moisten the whole. Fill o
your peppers,. put some crumbs and bits of butter on
top. of each one,. Place in bakmg pan, add just enough
hot water to cover up half way and bake from three~ -
quarters-to- one hour. Any left-over poultry or mea

can be used instead of ham. S

o {;f’;( 3 s
> 001
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Vegetable Marrow

Sclect marrow that is the same size the whole
length; pare, cut in rather thin slices. Sprinkle lightly
with salt. Dip thoroughly in flour, and fry till- brown
and tender in hot butter, oil, or beef fat

Baked Potatoes

Use medium-sized ones. Scrub and clean well.
Place on floor of hot oven or in thin pan, and let bake
thirty to forty minutes until soft. Serve at once.

I—Iashed Brown Potatoes o

Chop cold boiled potatoes (about two cups) 1nto
small bits. Season with salt and pepper. Melt a table-
spoon of butter in a pan, add the chopped potatoes
and toss and turn frequently until they show brown,
then add a half cup of cream and put in a hot oven
to brown. Serve hot.

Saratoga. Potatoes |

Pare medium-sized potatoes and shce Very thln
with a sharp knife, or special cutter for that purpose.
Throw into cold salt water, and dry between towels.
Have a kettle of deep hot lard or fat ready, and throw
in each slice separately, until a delicate brown. Re-
move with skimmer, drain, and spread on ‘brown, -

cold. i bk
‘ Mashed Potatoes B "“cf‘-;xf

To about six potatoes, use an ounce of butter, one-
half cup milk and salt to taste. Peel and throw the
potatoes into cold water for a few minutes. Then
have boiling -water ready to throw them into, adding
a liberal pmch of salt. When tender, in about one-
half hour, drain and let dry, after which mash quickly
with a wire masher, until hght and free from lumps,
add mllk or cream, and beat until very light. e

NOETHWE'S-TERN ELECTRIC CO., Portlan’d, Orego‘n

paper, sprlnkllnd w1th salt Can ‘be selved hot ﬁ:_Or
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Potato Croqueties

Mix together about two cups of mashed potatoes,
the yolk of an egg and about {wo tablespoons of but-
ter, until very smooth. If any lumps are present, put
through a sieve. Shape into balls or rolls. Dip in
bread crumbs, then in beaten egg, and lastly in bread
crumbs again. Fry in deep fat. Drain and serve hot.

- New Potatoes

Scrape and let stand in cold water one-half hour,
then put into boiling water, add salt, and cook until
tender. Drain and dry, then add a little finely chopped
parsley and butter, judging amount by the quantity
.of potatoes. Shake well and serve hof. Can also be
served in cream sauce.

Kartoffel Kloesse (Potato Dumpling)

Take twelve large boiled potatoes that have been
boiled the day before; grate them into a large bowl,
add a half teaspoon of salt, two tablespoons of flour,
two tablespoons of farina. Make a hole in the center
of the potatoes and break in two eggs; mix all well
together. Flour the hands and form into oblong
dumplings. Put them into boiling water slightly salt-
ed and boil half an hour. Take up one and try it,
after it has been boiling twenty minutes. If done, it
will be perfectly dry. Heat some fat and fry an onion
chopped up fine in it. When nice and brown, put
some on each dumpling, first cutting them in halves.
These are very nice rolled out one-quarter inch thick,
cut in round shapes like cookies, and fried in fat.

Potato Suzette

Bake a large potato for each member of your
family. Cut off tops a little larger than an egg. Scoop
out inside and season to taste with salt, pepper and"
butter. Put back in shell and leave a large enough

hollow to break in an egg. Put back into oven and
bake, until egg is set. Serve immediately. -
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Stuffed Potatoes

Bake as many potatoes as desired without cutting
off ends. Cut each potato in half lengthwise with. a
sharp knife. Scrape out the inside of each half with
a spoon, belng careful not to break the shells. Run
the scraped potato through a sieve or potato masher.
Season with salt and pepper, add half a teaspoon
sweet crcam or milk for each potato, and a lump of
butter and one or two eggs; mash smooth, then fill
each half with this mixture, sprinkle cracker crumbs
and bits of butter over, and brown in stove Serve
at once.

 Fried Potatoes

Cut cold boiled potatoes into thin slices. Have a
frying pan, well greased with butter, suet or other
fat. Cook until brown, turning occas1onally, and serve
hot.

Boiled Potatoes in Jackets

Scrub and clean the potatoes, then place in stew
pan and pour over boiling water. Add a good pinch
of salt, and let boil until- easily pierced by a fork.
Drain, place on the stove a short time to dry, and
serve hot.

Potatoes au Gratin

Six large boiled potatoes, cut in thin slices; two
tablespoons of butter, two tablespoons of flour, four
tablespoons of grated cheese, one-half pint of milk,
one-half pint of soup stock.: Make: this into a sauce.
After removing from the fire, add four yolks of eggs,
salt and pepper; alternate potatoes and sauce in bak-
ing dish, with sauce on' top and a sprinkle of bread
crumbs. Bake; season highly.

Lyonna,lse Potatoes

Fry about one teaspoon of finely chopped onions
in drippings, till golden brown, then-add potatoes which.
have pr ev1ous1y been sliced thin; turn occasionally to
prevent burning, and when done sprlnkle over w1th.~
finely ehopped parsley ‘ i
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Sweet Potato Croquettes

- Boil sweet potatoes until soft. Remove skin and
mash; add liberal amount of butter, salt, pepper and
three-quarters cup of sugar. Roll in oblong shape, dip
in egg and cracker crumbs. Fry in deep fat.

. Sweet Potatoes, Southern Style

- Select medium-sized potatoes, clean well and boil
until tender. After peeling, cut in half and arrange
in layers in a baking dish, with a liberal scattering
of brown sugar over each layer. Cover the top with
small pieces of butter, add a little water, and bake
slowly about an hour.

Sweet Potatoes, Sweet and Sour

Wash potatoes and boil in as little water as pos-
sible. Peel potatoes and slice. Make sweet and sour
gravy and allow potatoes to get thoroughly heated in
the gravy.

Fried Sweet Potatoes

Put good-siied sweet potatoes in cold water and
boil until tender, then drain dry. When cold, pare
and slice them, not too thin, and fry a golden brown.

Rhubarb and Raisins

. Pick stems from one-third cup seedless raisins.
Add one cup boiling water, and cook until water is re-
duced to-about a quarter of a cup. Peel and cut into
half-inch lengths, sufficient rhubarb to make a pint;
add to the raisins, with one cup of sugar; cover, and
cook slowly until rhubarb is tender.

Spanish Rice

- One cup rice boiled in salt water rapidly. When
almost cooked, add one-half can tomatoes, chopped
onion, pepper, two tablespoons olive oil; cook until
thick, for onc hour. R
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Sauerkraut

One quart sauerkraut, three pounds brisket, two
tablespoons flour, one onion, one-quarter teaspoon
caraway seed. In a stew pan place part of the quart
of sauerkraut, then the brisket and onion, following
with the remainder of sauerkraut and the caraway
seed, and cover with boiling water. Let simmer about
two hours or more, until tender. Mix flour to a
smooth paste with a little cold water, and before add-
- ing to the kraut, remove the onion; then mix well and
boil ten minutes before serving. ‘

Brussels Sprouts

Clean; boil in salt water until tender. Make a
sauce of butter, flour, soup stock, Worcestershire
sauce, salt and pepper. Put in sprouts last. Cook
in sauce awhile before serving.

Summer Squash

Cut the squash in half. Take out the seeds. Cut
out all the meat, being careful not to cut into the
skins. Steam squash by placing it in a colander over
a pot of boiling water. Keep covered until tender,
then mash it in a bowl. Season with salt, pepper and
a lump of butter. Place the vegetable back into the
'shell, scatter a little cracker or bread crumbs on top
with bits of butter, and place the squash on a but-
tered tin in the oven for-eight or ten minutes: Placc
the shells on a platter-and serve. .o oo ooy

Spinach o o

Pick and clean thoroughly two pounds of spinach;
cover with boiling water, and let cook until tender.
Pour off water and drain in colander. Chop very
fine. Heat two tablespoons of fat or butter in a pan;
add chopped spinach, two cloves of garlic or a little
finely chopped onion, salt, pepper and water or soup
cnough to moisten. Let cook ahout half an hour. Chop
a hard boiled cgg and sprinkle overthe top when
ready to serve. TR



168 - \'LI(:HB()BH()()D C()()l\ B()()I\

Vegetable Stew

Chop together one small onion, one green pepper,
three skinned tomatoes; add one small squash cut
into picces, the corn from two ecars, one-half pound
of string beans, cut into small picces. To this add i’oul
abldespoons olive oil, and cook until vegetables are
tender

Spaghetti a la Madrid

- One package Italian spaghetti, one-half pound
Iastern cheese, tomato catsup, fat or butter; any kind -
of good meat gravy you happen to have on hand.
Boil spaghcetti twenty-five minutes in salt water; cut
onions fine, and fry a light yellow. When spaghetti
is done, throw into a colander and pour cold walter
over it. Mix spaghetti with the fat and onion. Add
catsup and a little Worcestershire sauce, some gravy,
and a sprinkling of cayenne pepper. Take some of
the grated cheese, mix with spaghetti. Sprinkle some
of the clieese in bottom of a baking dish. Put the
spaghetti in and sprinkle rest of cheese on top. Bake
until a nice brown.

Succotash

Cut from the cob cnough green corn to fill one
cup, add two cups of string beans cut up in two-inch
pieces, and one cup of lima beans, taken out of their
shells. Put them on to boil in just enough water to
cover them, adding a little salt and pepper. When
the beans are tender, add a lump of butter, a little
more salt and pepper, and thicken with a little brown
flour. You can use canned corn and dried beans,

but the. lima beans must be soaked first in cold water
over night.

Tomatoes and Rice Spanish

One cup rice, one onion, almost a can of tomatoes.
Wash rice and put on to boil in plenty of cold water,
adding salt. When tender, drain and dry. Cut oniou
fine and let simmer until a light yellow, in butter,
then add to tomatoes and rice. Season with white
and “Grandma’s pepper”; let all cook together, until
well blended. o
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Tomato Farcie

Cut tomatoes in halves, place in a frying pan, the
open side down, in one-half inch of hot fat. Move
them about until they are tender, then lift them care-
fully without breaking, and place them side by side
in a baking dish. Pour a little olive oil around them.
Sprinkle with chopped garlic and parsley, salt, pepper
and cayenne. Bake in hot oven fifteen to twenty
~ minutes. Serve in same dish. |

‘ Scarllop»ed,, Tomatoes

Butter the sides and bottom of a pudding dish.
Put a layer of bread crumbs in the bottom; on them
put a layer of sliced tomatoes, sprinkle with salt, pep-
per, some bits of butter and a very little white sugar.
Then repeat with another layer of crumbs, another
of tomatoes, and seasoning, until full, having the top
layer of slices of tomatoes with pieces of butter on
cach. Bake covered until well cooked through. Re-
move the cover and brown quickly.

Stuffed Tomatoes

Select large, firm tomatoes; cut off the tops and
scoop out the inside pulp, but do not peel. Then fill
them with a mixture made of a cup of grated corn,
half a cup of bread crumbs, a tablespoon each of milk
and melted butter, a teaspoon white sugar, and salt
and pepper to taste. Put some bread or cracker
crumbs on top of each one, with bits of butter. Place
in baking pan; add just enough boiling water to come
up half way. Do not baste, and bake about twenty
minutes. Use the tomato pulp in soup or stews.

Mashed Turnips

Peel turnips. Cut in pieces and boil until tender.
Drain, steam a little until dry, then mash, add a good
pinch of salt, pepper, butter the size of an egg, and
enough cream to moisten. Sugar may be added.

L
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Stuffed Turnips

Peel and boil in slightly salted water until half
done. Take them out and slice off a bit from the bot-
ton to make them stand firmly. Cut a slice from the
tops. Scoop out the inside and fill with a stuffing of
minced meat (veal if possible), onion, parsley and
mushrooms. Place the slice back again on top. Place
turnips in a saucepan; pour over them some boiling
gravy or stock; add a bit of butter. Season with salt
and pepper. Simmer gently until tender. Arrange
in a deep dish. Thicken gravy with the yolk of an
egg. Pour over turnips, and serve hot.
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A famous recipe for Blue Monday—

PATRONIZE
The Troy~ Laundry~ Company”

AND AVOID

The steam, mixed odors, hard work and racked nerves

AND SAVE

The doctor’s bill, nervous strain and money.

IT CAN BE DONE

Phone East 33, or B 6118

In making mayonnaise or any salad dressing

McNALLYS OLIVE OIL

should be used in preference to all others to insure
the best results. It is not only pure, but is guaran-
teed to be of the highest possible quality—°‘The
Oil of the Epicure’’—made from selected ripe
olives grown on our own groves at

The JVICNALLY RANCH

LaMirada, California

Lang & Company of Portland;

Distributors for Oregon

In answering these ads, please mention Neighborhood Cook Book.,



SALADS

“Herbs and other country messes,
Which the neat handed Phylhs dresses.”

Apple and Nut Salad

Four tablespoons vinegar, two well beaten eggs,
butter size of an egg, one teaspoon made mustard, two
and one-half scant saltspoons salt, one-quarter tea-
spoon red and white pepper, one teaspoon sugar,
three-fourths of a cup whipped crecam. Let vmegar
come to boil; stir in egg until it thickens; cool; stir in
scasoning, and add cream before serving. Use equal
amount chopped apple and walnuts.

Alligator Pear Combination Salad

Cover large platter with: fine lettuce; on top of this
put slices of tomatoes and large lengthwise slices of
alligator pears, small bunches “of asparagus tips and
quarters of hard boiled eggs. Serve with a vinaigrette
sauce.

Filled Beets

Scoop out boiled beets. Chop the scooped out
pieces with olives and celery and  refill the. beets
Serve on lettuce leaf with mayonnaise.

Beet Salad

Boil a bunch of young beets until tender, and
when cool enough, remove the skins. With a small
sharp knife or spoon, hollow out the center. For the
filling, boil several eggs hard; add to them some olives
and asparagus; chop all medium fine and mix Wlﬂl
mayonnaise dressing. Fill the beets with thls mix-
ture and serve on lettuce leaves. e

NORTHWE»STERN ELECTRIC 0., Portland, Orégon
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Bean Salad

Cook the beans until tender, or canned beans
may be used. Drain thoroughly. Sprinkle with one
teaspoon chives; cut as fine as possible, and pour
French dressing over.

Bartlett Pear Salad

Peel chilled pears just before serving. Cut in
half, remove core, and fill with walnuts. Lay on let-
tuce bed, and serve with mayonnaise dressing.

Chiffonade Salad

Take any salad in season, for example, lettuce,
romaine, chickory, tomato, beets and celery, cut in
long slices. One hard boiled egg, mashed as fine as
possible with: a fork, then add two pinches of paprika
and a pinch of salt, one-half teaspoon of French mus-
tard, a teaspoon of finely cut chives, two tablespoons
of oil and three tablespoons of vinegar; add this to
the salad. Mix well, and serve.

Celery Root and Shrimp Salad

Take medium-sized celery roots; boil until tender;
scoop out center and fill with shrimps mixed with
mayonnaise sauce. Serve on lettuce leaves.

Celery Root Filled With Asparagus Tips

Cook good sized celery roots, hollow out and fill
with: a few asparagus tips, covering all with mayon-
naise.

Cucumber Salad

Medium-sized cucumbers cut in half. Remove in-
sides. Filling.—Cut up one cucumber in small cubes,
some celery and tomatoes; mix together with a little
mayonnaise.

Salad Served in Cucumbers
Select cucumbers same size. Cut lengthwise in

half; scoop out; fill with combination salad; cover
with mayonnaise and chopped pistachio nuts on top.
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Cucumber Jelly Salad

Take eight long, slender cucumbers, and one good
sized onion. Run them through meat grinder; drain
juice from cucumbers; dissolve in it one tablespoon of
Knox’s gelatine; season cucumbers more highly than
for an ordinary cucumber salad, using plenty of oil,
vinegar to taste, onc teaspoon Worcestershire sauce, a
dash of cayenne pepper, and a few drops of green
coloring (vegetable coloring is best); add juice in
which the gelatine has been dissolved to cucumber
mixture and then turn into molds. When firm, turn
out on four lettuce leaves, and upon -each lettuce
leaf place one-quarter tomato. :

‘Combination Fish Salad

Cold boiled salmon, cold boiled lobster, shreded,
add anchovies, a few green peas and capers; sea-
son with pepper, salt, oil and vinegar. Fill tomatoes.

Crab Louis :

Three tablespoons oil, one of vinegar, one-half of
catsup, two teaspoons Worcestershire sauce, paprika,
salt, little English mustard, two hard boiled eggs, one
shredded crab and shredded lettuce; mix together.
Serve on lettuce leaves.

Celery Root Salad

Boil and peel celery and cut into halves. When
cold, hollow out and add small oysters in center.
Serve on lettuce leaves with vinaigrette sauce. .

Cold Slaw With Eggs :

On a bed of shredded cabbage, place a hard boiled
egg, cutting off the point of the egg, so that it will
stand. Into a French dressing chop fine the yolks
of two hard boiled eggs, and pour the same over the
slaw and eggs. Serve whole or individually. Have
the bed of the cabbage resemble a nest.

Cauliflower Salad

Boil cauliflower in salt water. Drain thoroughly,
and when cold, pour French dressing over and serve
with mayonnaise.
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Cabbage Slaw

Chop half head of cabbage very fine; sprinkle
with salt; then beat the yolks of two eggs; add salt
and pepper, one-half cup of sugar, one-half teaspoon
dry mustard, one-half cup vinegar, one-quarter table-
spoon rich milk. Stir all together and put on the
stove. Stir until it boils. Take off and let cool, then
add two more tablespoons milk; pour over cabbage
and mix well.

Chicken Salad

One cup (large) chicken cut into dice; let stand
with a little vinegar and oil on for two hours before
mixing; one cup celery (or use tender cabbage with
celery salt and secd instead), four tablespoons may-
onnaise; rub a little garlic on the mixing bowl, one-
half level teaspoon mustard, one scant teaspoon salt,
little white and caycenne pepper, olives cut fine, and
capers. When ready to serve, add two tablespoons
whipped cream or white of one egg, well beaten.

Celery Victor

Boil the hearts of celery in soup stock until quite
tender. Leave in long pieces. When thoroughly cold,
add dressing.

Dregsing for Above

Three tablespoons of olive oil to one of tarragon
vinegar; season with pepper and salt to taste; sprinkle
with finely chopped chives or parsley:

Dreg,m Salad

.. Soak two tablespoons gelatine in ome-half cup
cold water fifteen minutes, then add one cup boiling
tomato juice, stirring until dissolved. To this, add
one onion, one dill pickle, and a cup pimentos,
chopped fine. Pour into molds and place on ice to
harden. - Serve on lettuce or parsley leaves, with: may-
onnaise dressing. .
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Combination Salad

Cut hard boiled eggs lengthwise; take out the
yolks and mash; add a little celery, few pimolas and
parsley cut fine; season with salt and red pepper;
mix to a smooth paste with salad dressing and fill the
white shells. Arrange crisp lettuce leaves on individ-
ual serving dishes. Place a thick slice of tomato on,
then a stuffed half egg. Decorate with a few sprays
of curled celery and a little dressing.

- Egg ‘Sa;la,d‘ ,

. Cut hard boiled eggs in two, making the cut one-
third from the pointed end. Remove the yolks with-
out breaking the whites, Mash them, and mix with
chicken, chopped fine, and enough mayonnaise to
bind ‘them. Fill the large half of the egg with the
mixture, rounding it on top like a whole yolk. Invert
the small pieces of white, cut the pointed ends of both:
pieces flat, and stitch them together with raw  white
of egg. Place the vase-shaped eggs on a flat dish,
and fill the spaces with shredded lettuce. Pass or
rather serve additional mayonnaise, as that put in
the yolks will not be sufficient.

English Walnuts and Lettuce in Tomato Jelly

Three cups strained tomato juice, one head shred-
ded lettuce, two tablespoons gelatine, twenty-four half
walnuts. Let tomato juice simmer one hour; flavor
with onion, celery, salt and pepper to taste. Dissolve
gelatine in two tablespoons of cold water and pour in
juice; strain and then pour in mold as directed. Serve
with mayonnaise or plain salad dressing. S

Fruit Salad I

Combine grape fruit, oranges, pineapple, dried = -
figs cut in narrow slices, bananas and sliced apples: . =
Cover with mayonnaise dressing, .to ‘which; whipped =~
cream has been added. o e
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Fruit Salad II

Cut into cubes apples, pineapples, oranges, mar-
aschino cherries, and pour over a dressing made of
one egg beaten with the juice of the pineapple, one
orange, one lemon and sugar to taste, and butter size
of a walnut; boil like custard, and when cool add
whipped cream.

Fruit Salad III

One banana, one orange, onc small can pineap-
ple, one tart apple, one small cup chopped celery, one
small cup chopped walnuts. Cut fruit in neat pieces.
Serve on lettuce leaves with salad dressing.

Grape Fruit Salad

Peel grape fruit with a sharp knife; remove the
pulp in sections, and serve on lettuce leaves with
French dressing.

Fish Salad

Boil whitefish in salt water; season with all kinds
of vegetables; skin and bone; when cold, pour French
dressing over and occasionally turn in same. When
ready to serve, put potato salad around fish. Next put
vegetables sliced around the cdge; put lettuce and
hard boiled eggs cut in quarters on top. Pimentos
cut in strips may also be added as decorations.

Herring Salad

Take six milchner herring, soak them in water
- long enough to draw out the salt, and then chop the
herring very fine, retaining the milchner for dressing.
To the herring add the following, each of which must
be finely chopped: A piece of veal (the size of an
apple), a boiled potato, an apple, a dill pickle, one-
half cup walnuts, and over all the ingredients, which
have been thoroughly mixed, pour a dressing made of
thre milchner, stirred with two or three spoonfuls of
oil, enough vinegar to thin il, and pepper. After ar-
ranging the salad on a platter, decorate according to
taste, with chopped beets, two hard boiled eggs
(whites and yolks chopped separately), and chopped
parsley. «




SALADS 179

Italian Salad

Use peas, string beans, beets, celery root, cauli-
flower, asparagus tips. Boil vegetables in a little salt
water, then drain and pour over French dressing.
Arrange vegetables on platter; add a cup of picked
shrimps, and cover all with mayonnaise. Decorate
platter with lettuce leaves, hard boiled eggs, and
olives.

Liver Aspic

Boil about two pounds of calves’ liver and save
the gravy. When the liver is cold, grate it, and beat
a good slice of butter to a cream and add to the
liver. Take two or three hard boiled eggs, mash fine,
and add them, with pepper, salt, a dash of paprika, a
bit of Worcestershire sauce and salad oil. Make into
a regular pate paste. Strain gravy of the liver, and
add seasoning and sherry wine. Mix with one-half a
box of gelatine to one pint of the liquid. Wash tim-
bale forms, but do not dry them. ¥Fill each form onc-
half full of liquid. When it begins to thicken, drop a
little ball of liver paste that has been previously
moulded into each form. ‘Serve on a bed of lettuce
leaves that have been thoroughly dipped in French
dressing. On top of each timbale put a little mayon-
naise or pour thin mayonnaise over each.

Neufchatel Salad

Cream one cheese with a pimento; add enough
mayonnaise to make it creamy; add one-half teaspoon
onion juice; scoop out carefully bell peppers, and fill
with mixture, then set on ice until ready to serve;
then cut into round slices; place first on plate a let-
tuce leaf, then a slice of tomato, then one slice pepper
mixture; place a teaspoon of mayonnaise on top; gar-
nish with asparagus tips and strips of pimento.

Nut and Celery Salad

Two cups celery, one cup shredded cabbage, one
and one-half cups pecan nuts chopped, one-half tea-
spoon salt; moisten with cream dressing and serve.
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Nut or Apple Salad

A salad suitable for the season is made of nuts,
apples and celery. Cut the apples into thin slices;
shell and boil the chestnuts:fifteen minutes, or until
soft; drain, and when cool cut nuts and celery in
slices; moisten with a part of the dressing, and put
into salad bowl with the remainder of the dressing
on top; garnish with celery tips. The dressing is made
by creaming one-quarter cup of butter, seasoning it
with one-half teaspoon of paprika; add the beaten
yolks of two eggs and one-quarter of a cup of vinegar,
which must be hot; cook this over hoiling water until
very thick, stirring constantly. Whip one-half pinl
of cream and add it to the cold dressing just beforc
serving.

Oyster Salad

Boil fifty oysters in their own liquor; drain and
put in the ice box. Before using, pour over them
French dressing, and serve on shredded celery or let-
tuce leaves.

Oyster Salad

Parboil small oysters in their own liquor; drain;
when cold, add some French peas; dress with may-
onnaise. Decorate with capers and peas.

) Pineapple Celery Salad

- Scoop out a fresh pineapple, reserving the shell;
cut the fruit into small pieces and chill; cut celery
into small pieces, mix with pineapple; add mayon-
naise. Just before serving, fill the shell, and garnish

with mint leaves.

Potato Salad I

Put potatoes on to boil in salt water; peel and
slice them while warm; season with salt, pepper, a
little celery salt, parsley chopped fine, and one-half
grated onion, then add one cup vinegar and one-half
cup heated oil, and pour over potatoes. :
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Potato Salad II

Slice cold boiled potatoes, salt and ‘pepper to
taste; chop two small onions very fine and add.to
potatoes. Put one-half cup vinegar and one. teaspoon
butter into pan, and let it heat genfly. Beat yolks of ..~
two eggs well; pour into cup, and fill cup with thick: .
sweet cream. Beat well together, and stir in hotwin- "
egar. Stir constantly until it.. reaches boiling " point,:
then pour it immediately over potatoes and mlx to-‘:l;[«.,fw::'
gether. R

Pota‘to Salad III o o

Three quarts potatoes, two. bunches celery, twelve
hard boiled eggs, two pints (heavy) ‘mayonnaise
dressing. Boil potatoes, and while still warm slice
(or dice); season between each few layers with fresh
butter, salt, and white pepper; moisten whole with
vinegar, and place in oven to heat through thoroughly.
A bit of cayenne or paprika may be used. "When
nearly cool mix with part of the dressing eight of ‘the,
eggs and celery cut fine.. Serve on: lettuce w1th the re-
mainder of eggs sliced for decoration, and ‘the rest of
dressing. Parsley or onion may be added if desired:
Enough for twenty people

Pomsettla, Salad

Peel small tomatoes and cut in elC‘h‘[hS lendth-“’
wise, but do not separate parts at one end open. 11ke'1
flower on a bed of lettuce; in the center of each put.a
tablespoon of cream cheese that has been put’ th1ough
a‘coarse strainer.. Serve with salad dressing, to which
has been-added one- teaspoon each fine parsley, green‘
Peppers and chlves

Russ:ran Salad I

. Make a French d1 essm thlcken Wlth Ch111 sauce,'f,_ﬂ o
season w1th paprlka and ~Worcestershlre sauce, and .. -
then Wlth a llttle cream Pour over hearts of lettuce i

NORTHWESTERN ELE’GTRIC CO Portland Oregon-’
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Russian Salad II

One can of beans, onec can peas, onc-half cup
‘cooked carrots cut in dice. Cut one head celery, add
one cup walnuts; slice one cucumber very fine. Serve
with: mayonnaise, to which a few spoons of whipped
- cream have been added. Serve on lettuce leaves.

Slaw Salad

Shce cabbage very fine; wash lightly; sprinkle
with salt, pepper and dry mustard, and allow fto
stand awhlle put a heaping teaspoon of butter, three-
quarters cup vinegar, and three well beaten eggs into
a pan on the stove, and let come to a boil, stirring to
keep smooth; then add onc-half cup cream, and a lit-
tle vinegar; pour over slaw and let cool; mix well.
"Add sliced shrlmps if desired.

Stuffed Beets

Boil large, even-sized beets until tender; scoop
center, and fill with chopped sardellen and hard
boiled eggs, mixed with mayonnaisc; put mayonnaise
on top and serve on lettuce leaf.

Shrimp and Vegetable Aspic
Boil peas, carrots, beans, turnips and cauliflower,
and cut in small pieces. Fill timbale molds with al-
ternate layers of vegetables and shrimps. Cover with
aspic, set on ice until firm, and serve with mayon-
naise. For the aspic, use chicken stock and delatme

Sweetbread Salad

Soak sweetbreads in cold water until white and
aclean then simmer on back of stove for about thirty

minutes; ‘skin ‘and break in pieces, and add a little

grated onion and cucumbers cut in dice and the fol-
lowing salad dressing: One cup vinegar, one table-

spoon flour, and butter the size of an egg, one-half * | =
teaspoon salt, cayenne. pepper, two level teaspoons .
mustard, four eggs beaten lightly, omne-half pint-- -
Whlpped cream and a little sugar, the cream to be . "
added just before serving. Excellent dressmg for po-.;»,

tato salad, also.
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Strawberry Salad

Wash and stem one quart strawberries; sugar with
powdered sugar, and put in a glass bowl. Pour over
them the strained juice of two oranges, and one-half
cup claret. Let stand on ice until ready to serve. '

Tomato J e11y

One can tomatoes, six cloves, one bay leaf, two
slices onion, one teaspoon salt, one teaspoon sugar,
lemon peel, five whole peppers, one-quarter box gel-
atine soaked in water. Boil tomatoes with spices and
onion until soft, then add gelatine; stir until dissolved.
Pour in mold and place in refrigerator to cool. When
hard, scrape out center and fill with celery cut in
small pieces, mixed with mayonnaise.

Tomato Salad

~ Take tomatoes and.scoop out the inside, then add
hearts' of artichokes, asparagus tips and mayonnaise,
together with' the tomato 'that has been scooped out,
and replace in the tomato shells. Serve on letiuce
leaves, and put mayonnaise on top of tomatoes.

Whole Tomato Salad

Scald and skin tomatoes; set on ice until wanted;
then hollow out center, and fill with finely cut celery,
olives and pepper, and some of the tomato, after sea-
soning with a little salt, pepper, and mayonnaise.
Serve on lettuce leaves, and cover with mayonnaise.
This can also be done with a green pepper, lemon or
cucumber, cutting slice off the latter lengthwise.

Tomato and Chicken Aspic

Boil juice of one can tomatoes with scasoning and
one tablespoon gelatine. Boil chicken and cut in cubes.
Fill timbale forms with tomato jelly and chicken;
put away to harden. When firm, turn out on lettuce
leaves, and garnish with sardellen, caviar, mayon-
naise and a sprinkle of finely chopped parsley.



184 NEIGHBORHOOD COOK BOOK

Tomato Salad

~ Tomatoes, cucumber, celery salad dressing. Place
tomatoes in pan, cover with boiling water, and let
stand three minutes; drain off water and cover with
cold water; peel tomatoes, remove thin slice from stem
end of tomatoes; remove seeds and part of pulp;
sprinkle inside with a little salt; invert and let stand
in ice box one-half hour. Fill tomatoes with thin
slices of cucumber, and cut up celery, mixed with
salad dressing. Arrange on lettuce leaves, and put
dressing on top. You may use crab instead of cu-
cumber.
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SALAD DRESSINGS

A suggestion of suoar 1mp10ves most salad dress—
ings. A tablespoon of onion juice.or juice of a section
of garlic improves French dressing. Vegetable salads,
after being cooked, should be* Well dralned and are -
improved if prepared with French clressmg, even |
though served with mayonna1se Th1s applles to |
canned vegetables also. - S

Boiled Dressmg Wﬂ;hout 011

Beat the yolks of two eggs, add a l1ttle salt and
pepper, about one-quarter teaspoon of each; one-half
cup sugar, one-half teaspoon dry mustard, one cup
vinegar, four tablespoons rich sweet milk. Mix all
together and put on the stove, stirring constantly until
it boils. Take off and let cool, then ‘add:two more
tablespoons of milk. - Will keep in a. cool place, in a
covered jar, for several days TR

‘Cream Dressing

One-half teaspoon salt, one-half teaspoon sucal,
two and one-half teaspoons. melted butter, t hree—quar—‘ o
ters cup of cream, one- quarter cup hot’ vinegar, onei’l
egg. First, mix dry, ingredients; second, add egg
slightly beaten, then add cream and melted butter,:‘_%'-{}7:"
then cook in dotible ‘boiler until ‘thickened. ~When a
little warm, add vinegar very slowly. Sour cream may
be used, but in that case use no vinegar. Good f01
potato salad also. -

Gream Dressing for Cucumber Salad

‘Take five tablespoons of sour cream, two of vin-" . = |
egar, one-half teaspoon of paprika, a plnch of salt = .
and one-half teaspoon of | f1nely cut chlves mix well; o
add to cucumbers. | ‘ s
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French Dressing

One-half teaspoon salt, one-quarter teaspoon
white pepper add three tablespoons olive oil, and stir
for a moment until salt is dissolved. Gradually drop
in one tablespoon vinegar, stirring rapid;ly until mix-
ture is slightly opaque and somewhat thickened. Add
a few drops of onion juice if liked. Usc at once, as it
separates quickly.

; , Lettuce Dressing

Yolk of a hard boiled egg, one teaspoon Gulden’s
prepared mustard, mixed to a cream, with paprika
and salt to taste; two tablespoons olive oil, one table-
spoon Worcestershire sauce, juice of onc lemon, sugar
to taste; add cut up white of egg, after all is mixed.
Use a small piece of ice in bowl when mixing ingre-
dients.

Mayonnaise

Put two yolks in bowl, stir, then add, stirring con-
stantly, two tablespoons boiling water, one-half tea-
spoon sugar, one-fourth teaspoon salt, one-fourth tea-
spoon mustard, and a dash of caycenne pepper; then
add gradually, using a Dover egg whip, a cup of olive
oil. When stiff, put in lemon juice or vinegar.

Mayonnraise Dressing (Boiled)

Two teaspoons salt, two tcaspoons sugar, two tca-
spoons Colman’s mustard, four teaspoons flour, one
large cup vinegar, a picce of butter size of large egg,
yolks of four eggs, one-half pint of whipped crcam.
Mix all the dry ingredients together, and then stir with
the heaten yolks and vinegar; put on to boil, and stir
constantly for three minutes, When cold, add the
whipped cream.. Will keep for some time if kept on
ice.

Mayonnaise Without QCil

Take two ‘heaping tablespoons of flour, onc-half

teaspoon salt, one-half teaspoon mustard, dash pap-
rika and white pepper, two cggs, one and one-half -~
cups water and one-half cup vinegar. Put this all in-

a double boiler, mixing it carefully, and let cook until

it thickens. This can be improved by using an cqual .

portion of the mayonnaise made with oil.
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Mayonnaise Dressing

A few grains of cayenne pepper or paprika, one-
half teaspoon salt, yolks of two raw eggs, two cups
olive oil, two tablespoons lemon juice, two tablespoons
tarragon or cider vinegar, one-fourth teaspdon pew-
dered sugar, one-half teaspoon chy mustard, a few .
drops of Worcestershire sauce, ahd a” few drops of
onion juice, if desired. Mix the salt, paprika, yolks
of eggs and mustard, with a wooden spoon: or silver = -
fork, until the eggs become sl10h«tly thickened; add a-
teaspoon of lemon juice br vinegar, and when well
blended with ingredients, add the oil, drop by drop,
beating constantly with a small. Dovel egg beater; as .
it thickens, the oil may be used faster., When: the
mixture becomes too thick to beat well, add a little -
acid, then more oil, and so on alternately, until -all
the ingredients are used. Taste and add more season-
ing if liked. If salad dressing is too thick for some
purposes, add thick sweet cream whipped to a solld' o
froth, or the white of an- egg beaten stlff and dry :

Salad Dressmg

One pint of cream .(sour or. sweet), one half table-‘{
spoon of butter, one-half teaspoon dry mustard, tea-
spoon point full of soda, one cup of V1ne0a1 scant tea-
spoon of cornstarch, three well beaten eggs. 'Put
cream in double bo1ler, and heat créam, mustard and. ...
butter. When hot, not'boiling, put in’ soda add mus- - ¢
tard and butter; keep stirring; then add vinegar, then
add three well beaten ‘eggs, with two tablespoons of
sugar, then cornstarch: 1no1stened W1th Wate1 Keep
stuung constantly. Lo e
Quick 'Ma,yonnalse '

In a bowl break one whole egg, Julce of half a
lemon, one-half teaspoon salt/ one-half teaspoon dry
mustald two tablespoons oil. Use a. Dover egg beater,
and beat a few minutes,’ then add two or more table-
spoons oil, and beat again. . ‘In a very few minutes, it"
will th1cken ‘and you can then add the oil by the cup—
ful. Put : away, and thin a little at a time as required,
by ‘adding vinegar and a little. W01eestersh1re sauce.
Lemon Julce 1s even better than vinegar.
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M. J. B. Coffee
Why?

NO EETTER COFFEE AT ANY PRICE

The Place to Order Refreshments
When Entertaining

?‘ ) Ry *&‘
C .f e s .

THUAZELWOWA, FANCY ICES CANDIES SALTED NUTS
a HOME-MADE PASTRY FAVORS
Dine at the Hazelwood
Next to home, it is the best place for
BREAKFASTS LUNCHEONS AFTERNOON TEAS
DINNERS  AFTER THEATRE SUPPERS
MUSIC

THE HAZELWOOD

388-90 Washington Street
Phones Main 798 A 4553

In answering these ads, please mention Neighborhood Cook Bbok.



PUDDINGS AND DESSERTS

“The proof of the pudding lies in the eating.
Boiled Almond Puo’ldmg

One-fourth: pound blanched and grated almonds,'
four tablespoons sugar, three eggs, ‘three tablespoons
grated bread, one large tablespoon melted butter, a
Few large raisins. Boil in pudding mold one and one-
half hours. Serve with wine sauce.

Amber Pudding

Eight tablespoons orange marmalade, ’ two cups
brown bread crumbs; six tablespoons melted butter,
one cup sugar, four eggs, well beaten, but. not -sepa-
rated. Steam three hours. Half -of th1s ‘recipe will
serve five or six persons. =

Angel Food Pudding |
Whites of three eggs, one cup sugar, one- table—

spoon Knox gelatine. Put'gelatine to soak in cup with * )
a little cold water; ‘when dissolved, fill cup with boil-

ing water and let cool; beat eggs to. stiff froth,.and
add sugar, then: gelatme, and beat until stiff; flavor
and put in molds “Serve with custard sauce, or
Whlpped cream. D . -

| Apple Charlotte
Soak a. couple of matzos p1ess out every d1op ol"

Wa'ter, add one-half: pound flnely chopped' suet: and}:

about:six: apples cut in very thin slices, sugar, raisins, "=
cinnamon, almonds, yolks of seven eggs, whites beaten‘
to a stiff froth; butter your baking dish; pour in the_ B

mixture, and bake about one hour.

- . R v L ~ - - T :x' * . W
s o i R FRTACO e
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Apple Pudding

One egg beaten well with two iablespoons sugar,
one tablespoon flour, one-half teaspoon baking pow-
der; grease form and bake quickly; let cool. Peel
and grate six nice apples, five yolks of eggs, sugar to
taste; beat whites to snow and mix in lighfly. Spread
on sponge and bake twenty-five minutes in hot oven.
Put a pan under pudding dish to keep from burning.
Serve cold. Put whipped cream on top before serv-
ing.

© Grated Apple Pudding

Seven apples, three-fourths cup sugar, one dozen
lady fingers, seven eggs, one-half cup chopped al-
monds. Beat yolks of eggs with sugar until very light,
adding the crumbled lady fingers, grated apples, and
grated rind of a lemon; then fold in the beaten whites
and sprinkle top with the almonds, baking three-
fourths of an hour. Always use as many cggs as ap-
ples. Serve with whipped cream.

Apple Cracker Pudding

+ Cut and pare about five or six apples, according
to size; stew with sugar, just enough to sweeten; add
raisins and cinnamon; when tender, set away to cool.
Beat the +vyolks of six eggs and one cup sugar
until ‘thick like a batter; ‘add grated peel of lemon,
four crackers, rolled very fine; add last the stiff
beaten whites. Grease a pudding dish; pour in the
apples, then the custard, and bake. Serve cold with
whipped cream. ‘

Blackberry Dumplings

" One cup of flour, mixed with one-half cup of
sugar and one-half teaspoon of Crescent baking pow-
der; add about one-half cup of milk, but do not have
the batter too thin; then stir the yolk of an egg into
mixture; grease the cups in which the dumplings are
to be steamed. very well, and have them warm. Into
each cup put a large spoonful of berries and cover

with a spoonful of the batter. Put into a steamer for =~
half an hour, without raising the lid. Serve with . =

cream. This quantity will make six dumplings.
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Bread Pudding

One quart milk, two cups bread crumbs (stale
and dry), four eggs, two tablespoons melted butter,.
nutmeg to taste, one-fourth teaspoon soda, dissolved
in hot water. Beat the yolks very light, and having
soaked the bread crumbs thoroughly in the milk, stir
thesc together, then the bulter, and seasoning with
the soda, lastly the whites beaten stiff. Bake to a
fine brown, and eat hot with pudding sauce. Any
sauce that is quite sweet will answer, there being no:
sugar in the pudding. E

Rye Bread Pudding .

Three cggs, one cup sugar, one cup grated rye
bread crumbs, one teaspoon each cinnamon and
cloves. Beat yolks of eggs and sugar together; add
crumbs and spices, then add whites of eggs. Butter
the dish well, and bake in oven about twenty minutes.
‘When done, pour over one cup red wine. Serve with
cream. L e T s
Carrot Pudding: . -

ok Jeoo

One cup sugar, one-third cup butter, one cup
grated carrots, one cup grated potatoes, one-half tea-

spoon soda stirred into the potatoes, one cup raisins, . -

onc cup currants, two cups bread crumbs, one tea-

spoon each cinnamon, cloves and allspice. A little. o
syrup may be added and four tablespoons whiskey. .

Steam three hours. Serve with hard sauce. -

Chocolate Puddi.ng. I

Three-fourths cup grated chocolate, one cup
grated zweibach, boiled with-one pint milk until stiff.
If not stiff enough, add more zweibach. Beat the
yvolks of six eggs with six: tablespoons. sugar, light;
add to the mixture when cool.  Lastly, beat the whites
of the eggs and add to it. Boil in a form three-fourths
of an hour. Serve with beaten cream. -

NORTHWESTERN ELECTRIC €O, Portland, Oregon
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Chocolate Pudding II

Four eggs, one small cup sugar, one and one-half
cups flour, one-half cup milk, one large cup grated
chocolate, one-half teaspoon soda, one-half teaspoon
cream of tartar. Bake in buttered “bund” form
slowly over one-half hour, and serve with whipped
cream. \

Individual Chocolate Pudding

Yolks of five eggs, five tablespoons chocolate, five
tablespoons sugar; whites beaten stiff. Place mix-
ture in muffin tins; bake in moderate oven twenty-
five minutes. Serve with whipped cream.

Sour Cream Pudding

Mix three tablespoons flour with one and one-
half glasses sour cream, six yolks of eggs, three ounces
sugar, rind of one lemon, whites beaten stiff. Bake in
a cool oven one-half hour.

Cream Pudding

Whites of four eggs, beaten very stiff; add three-
fourths of a cup sugar; add this to a pint cream which
has been beaten a little; flavor with vanilla; lastly, add
seven leaves of gelatine, which have been dissolved in
a little hot water. Put in a mold and let freeze.

Cream and Banana Pudding

Beat the yolks of three eggs and three heaping
teaspoons sugar very light; then add one pint of rich,
sweet cream; pour into a pudding disk and sprinkle
over lightly with bread crumbs. Put in a large pan of
boiling water and bake in oven from twenty to thirty
minutes. When done, cover with a layer of thinly
sliced bananas, and spread over the top a meringue
made of the whites of three eggs, beaten stiff, with
five level tablespoons of sugar. Put in the oven to
brown, and serve cold. ‘
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Oracker Puddmb | S

One-half cup of butter, one heapmg pinf cracker
crumbs rolled fine and softened with boiling, mllk,
one quart fruit (currants and ra1s1ns), one half cup )
sugar, one-half cup molasses four eggs, one teaspoon.._-..
cloves, one teaspoon c1nnamon one large wine glass
brandy Put in a mold and steam two to three ll‘OU.lS
Serve with hard sauce. -

‘Date Pudding

One cup sugar, _mixed with yolks. of three ‘e ds,;_
one cup chopped nuts, one cup chopped dates, mmed’
with one tablespoon flour, one teaspoon . Crescent
baking powder. To the above, ‘add ~whites beaten
stiff. Bake in shallow pan in slow oven over twenty-
five minutes. Bake day before using. Cut in slices
and serve with whipped.cream.

. Dainty Puddmg | )
Take two ounces of citron and one orange; grate.

two large cups of stale bread and soften 1t Wlth a -
cup of Water, grate the rind and squeeze the Julce.z.r;'-’

of the orange; cut, the citron in small bits and mix
with: the bread tooether with the yolks of three eggs
and enouOh sugar to sweéten the mixture. Butter s1x;', ~
small cups. Just before putting the ‘pudding into the
oven, beat the’ ‘whites . of the eggs to a st1ft' froth

Qulckly mix Wlﬂ‘l the bread and fruit.. Dlstrlbute Ao -

the buttered cups, and bake slowly for: twenty ‘minutes.
Serve hot with cream sauce. ~Sauce: Bring pint of -
cream slowly to boil; set stewpan in. ho1l1nd water;"
when cream reaches b0111ncf point, add sugar “to taste,
then pour slowly. on Wh1pped whites of two eggs add-, ‘
one teaspoon of extract of vanilla.

| French Puddmg

. ,One cup. suet, one cup molasses, one . cup sour
milk, one and one-half teaspoons -soda, one teaspoon-"
cinnamon, one- half teaspoon each: cloves and salt, one
cup chopped raisins, one-half cup currants, two and
one-half cups flour. Steam' four hours.
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Delmonico Pudding

Two heaping teaspoons gelatine, dissolved in one-
half cup cold water for onc-half hour; mix this with
two cups milk and a pinch of baking soda, to keep
from curdling; let boil a few minutes and remove
from fire; stir in the yolks of four eggs, onc cup sugar;
boil again, stirring constantly until thick. When cool,
add the beaten whites and one-half wine glass sherry.
Line mold with crystallized fruits and macaroons; put
on one-half quantity, then add more fruit, and then
the macaroons. Set away until formed.

Fruit Pudding

One-half box gelatine soaked in one-half cup
water. Make a custard of five cgg yolks, three-fourths
cup sugar, two and one-half cups milk. Pour boiling
custard into gelatine, add thrce-fourths cup raisins,
six or more stale macaroons, rolled, one-half cup nuts,
two teaspoons brandy, vanilla; last, the beaten whites
of eggs. Serve with whipped cream. Add some
maraschino cherry juice, and a few of the cherries,
cut fine, to cream. Make day before serving.

Fig Pudding

One-half pound figs, chopped well, six ounces al-
monds chopped, six yolks of eggs, one-half pound but-
ter (salt worked out), one heaping cup sugar. Take
sugar and butter, beat well, then add yolks, figs, and
almonds, one teaspoon lemon juice, six cardamon
seeds, pounded, fifteen ounces grated stale cake, one
tablespoon brandy; lastly, the whites, beaten stiff.
Grease form well, and put in pot with water and boil
two hours. Serve with lemon sauce.

Cirimslich
One-half loaf bread whickx has been soaked and
pressed, four eggs, one cup sugar, raisins, cinnamon,
almonds, chopped fine. Beat the whites to a stiff
froth and add last. Fry in hot fat.

Lemon Pudding

Six yolks of eggs, five tablespoons sugar, beat fif-
teen minutes, then add three tablespoons flour, juice
of one lemon, and beaten whites last. Boil one hour.

194
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Nut Cream Pudding

Two and one-third teaspoons gelatine, two table-
spoons cold water, one cup milk, one cup cream, one-
half cup sugar, pinch of salt, one teaspoon vanilla or
three tablespoons wine, whites of two eggs, one-half
cup chopped nuts. Soak gelatine in cold water;
scald the milk and cream; add sugar and gelatine.
Let stand until beginning to set. . Add nuts and beaten
whites. Place in a cold dish. Serve with whipped
cream. o | | :

Nui, Potato, or Bread Pudding

Five or six yolks of eggs, one-fourth pound sugar;
stir well, then put in one-fourth pound grated nuts or
sifted bread crumbs or grated boiled potatoes; flavor.
Add the stifily beaten whites. Bake or boil one hour
in a medium oven. If it falls, it is not baked enough.

Serve hot or cold, with wine sauce. -
~ Peach Cobbler
Line a well-buttered pudding dish with a rich
biscuit dough; fill with cut-up peaches; add sugar
and bits of butter; cover with the rest of the biscuit
dougl;; brush over with melted butter. Prick the

dough with a fork and bake twenty-five minutes or
more, according to size. Serve with hard sauce.

Peach Pudding

Fill pudding dish with whole peeled peaches;
pour over one and one-half pints of water; cover,
and bake until the peaches are tender; drain off juice
and let cool; add to it, two cups of milk, four weli-
beaten eggs, one scant cup of flour, mixed with one
teaspoon Crescent baking powder, one cup sugar, one
heaping tablespoon creamed butter, and pinch: of salf.
Beat well for five minutes; pour over peaches In dish.
Bake to rich brown, and serve slightly warm, with
whipped cream.

[
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Sweet Potato Pudding

Mash two cups of cold sweei potatoes through a
sieve; beat one-half pound sugar, one-half pound but-
ter, and yolks of six eggs to a cream; add two table-
spoons brandy, two tablespoons sherry, juice and rind
of one orange or lemon, one-half teaspoon each cinna-
mon, allspice and ginger, a grating of nutmeg. Stir
into the potato pulp. Fold in the whites of the eggs,
beaten to a froth. Pour into a buttered pudding dish.
Bake in a moderate oven about three-fourths of an
hour.

Pinea,pple Pudding

Cook together one-half cup sherry wine, juice
of one can pineapple, one cup sugar. Soak onc-half
box gelatine in one-half cup water. Add gelatine to
above mixture and let cool. Beat two whites of eggs
with one pint of whipping cream; add wine mixture,
and beat all together; cut in slices of pineapple. Line
mold with slices of pineapple. Place mixture in mold
to harden. Serve with vanilla sauce.

Rice Pudding

(Frequently called “Poor Man’s Pudding.”)

One coffee cup rice, two quarts milk, eight table-
spoons sugar, one teaspoon salt, butter the size of an
egg, melted; nutmeg to taste, cinnamon also if liked.
Wash 'and pick over the rice and soak in one pint of
the milk two hours; then add the rest of the milk, the
sugar, salt, butter, spices and also some raisins. Bake
two hours, and eat cold.

L cu o Suet Pudding

One cup seeded raisins, one cup brown sugar, one
and one-half cups molasses, one and one-half cups
suet, chopped fine, five cups flour, one and one-half
cups cold water, two teaspoons Crescent baking pow-
der, one ‘and one-half teaspoons allspice, one and one-
half teaspoons cinnamon, one teaspoon cloves, a little
salt, also a little chopped citron. Steam three or four
hours. Serve with hard sauce. .
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English Plum Pudding

Take two cups stoned raisins, two cups currants,
two cups brown sugar, one-half cup citron, cut fine,
two cups finely chopped ‘suét, one grated lemon rind
and juice, two tablespoons of O“round cinnamon, one
tablespoon of grated nutmeg, one-half teaspoonful. of
ground cloves, one-half teaspoonful ground allspice,
one wine glass brandy. Prepdre all first; put’into a
large bowl, with the sugar and suet on top; press
down uo“ht -soas to keep the flavors from escaping,
and leave covered until the next day.. Next morning
take three-fourths-of a- loaf of square white bread
soaked in water; squeeze.out as dry as possible; add
to the 1ngred1enls in. the bowl; ‘then beat in, onc at a
time, eight eggs; add one and one-half cups of flour
with one teaspoon of Crescent baking powder. Pre-
pare large pot of boiling water with a little salt, and
place a small china plate on the bottom of pot to keep
the ‘cloth from burning; wring out your puddlng cloth
in b0111n0* water, place over bowl; put.pudding in, tie
up’ seculely, allowmd ‘just enough room for swelllnd
Place in'“pot. Water must be boﬂlng, and kept hoil-
ing, covered, four hours, always adding boiling water
as it boils down. Eat with hard sauce or ‘brandy
sauce. Pour four tablespoons of branay over top and
light at table ‘ :

| Plum Pudding

Three cups bread crumbs three eggs one cup
raisins, three-fourths cup cu1rants, one-half cup
chopped citron, one- -half' cup ‘chopped ‘suet, one-half
cup flour, one heaplng teaspoon Crescent baking pow-
der, one teaspoon each 'of cinnamon, cloves, allspice
and salt, rind and juice of one lemon one orange,
chopped, one apple, one-half cup molassos one-half
cup' sugar, one g]ass brandy. Boil three hours. Serve
with hard sauce. Soak the frult in the l)randy a few

hours: before us1n0’
..

Pn_tflgnd Taxwab ‘Co,‘“ Main O©8. 50c 1st mile, 40c each exira mile
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Sherry Pudding

u (For Six.)

Three eggs, one-half cup sugar, three fourths cup
sherry, one-fourth cup cold water, thrce fourths table-
spoons gelatine, ten macaroons, tcn maraschino chc}.:-
ries. Let gelatine and water stand onc hour. Stir
yolks, sugar and sherry together; pul on stove and stir
constantly until it boils; take from stove and pour
gelatine into mixture; add stiffly beaten whites, the
crumbed macaroons and the cherries, which have
been cut into pieces; turn into mold; let stand until
firm. Whipped cream may be served with it.

Tapioca Pudding

One-half cup tapioca. Soak over night; pour
water off in morning, and boil with threce-fourths
quart milk; add yolks of two cggs, well beaten, two
tablespoons sugar. When cooked, stir in a little
milk, then whites of eggs; salt. Boil in double ketile.

 Apple Fritters

Make a batter with one cup sweet milk, one table-
spoon sugar, two eggs, whites and yolks heaten sep-
arately, two cups flour, one tecaspoon Crescent baking
powder, mixed and sifted with the flour. Mix all to a
smootl: batter; add the stiffly beaten whites of the
eggs gently through the batter. Chop some good tart
apples; mix in the batter; fry a nice brown in some
hot, deep fat or butter, taking a tablespoonful at a
time. Drain, and sift powdered sugar over them.

Apple Tart

Cookie Dough for Apple Tart—One and one-half
cups bhutter, creamed with three-fourths cup sugar;
drop in two eggs, rind of one lemon; add enough
flour to roll. Then line form with the crust.

Filling for Apple Tart—Peel and quarter eight
large apples. Put in kettle with a little water, sugar
to taste; let stew until half done. When cool add
a few nuts, a little rum, vanilla and cinnamon.
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Apricot Cream Tart

. Line spring form with pie dough. Put in a layer
of halved apricots (canned), sprinkled with sugar.
Custard: Beat yolks of five €eggs, 'three:fourths cup
sugar, one spoonful flour, a little juice of the ‘apricots,
one cup sour cream; lastly, the beaten ‘whites. Pour
this on the cake. Bake in slow oven one hour.

Caramel Custard

One cup granulated sugar, two tablespoons water,
threec eggs, three tablespoons sugar, vanilla to taste,
one pint milk. Mix a cup of granulated sugar with
two tablespoons water; stir over a small flame until
melted. Take half of this caramel, and put in a well-
buttered pudding dish; the other half caramel put
back on stove. Add a little water to it and use as a
sauce.
~ Custard.—Into a bowl break three eggs; beat
lightly, then add three tablespoons sugar, vanilla to
taste; add one pint milk. Bake in a moderate oven in
a pan of hot water, about thirty minutes.

Cherry "Blanc-Mang‘e |

Onc quart can cherries, one-half box gelatine.
Soak in one-half glass sherry wine. Heat the cherries
and gelatine together; sugar to taste; flavor with a
few drops of lemon juice and some of the rind.. Pour
in a mold which has been previously rinsed in. cold
water. When cold, serve with whipped  cream -and
cake. g R ,

‘Chocolate Souffié

Three tablespoons each of butter and flour; add
one cup milk, two-thirds cup chocolate, onc-half tea-
spoon cinnamon. Remove from fire. Add pinch of
salt, vanilla, yolks of three eggs, one-half cup sugar.
Fold in well-beaten whites; set baking dish in water;
bake about twenty-five minutes. Serve with cream,
hard or chocolate sauce. Bake until it is firm. Serve
as soon as baked. I
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¢ TLemon Sponge Soufilé

| Four eggs, four tablespoons sugar, one tablespoon
flour, juice and .grated peel of lemon, Stir yolks and
sugar very carcfully. Add lemon juice and grated rind
and flour. Fold in stiffly beaten whites and put in
buttered mold. Boil three-fourths of an hour, the water
almost covering the mold. Serve with wine or jelly
sauce.

Macaroon Soufflé

One dozen macaroons, onc cup milk, three eggs,
French fruits chopped fine, whipped crcam. Scald
macaroons in the milk and pour over the beaten yolks
of cggs, cooking in double boiler until slightly thick-
cned. Remove from fire and fold in beaten whites,
grease mold well, and bake twenty minutes in a pan of
water. When taken from mold decorate with chopped
fruits, and serve with whipped cream.

‘v Marshmallow Whip

One-half pound of marshmallows cut into small
pieces, mixed with one-half pint of cream beaten stiff.
Sweeten to taste and flavor with sherry. Serve in tall
glasses and garnish with.candied cherries or violets.

-'O‘ra,nge‘ Séufﬂé" o

- Peel and slice six oranges. Place in bowl a layer
of oranges, and cover with sugar. Continue so, until
oranges are used. Let stand two hours. Make a soft
boiled custard of yolks of three cggs, one pint milk,
sugar to taste. Use thegrated rind of orange for flav-
oring. When the custard is cold, pour over the sliced
oranges. Beat the whites of the eggs to a stiff froth.
Add a little sugar and spread ‘6ver the top.

oo Pineapple Whip -+ ¢ o

One cup..sugar, one cup water, one can grated
pincapple. (Boil eighteen minutes, . Remove, from fire.
Then add two teaspoons gelatine which, have heen dis-
solved in one-half cup boiling water. Whip one pint
crcam, and add a little vanilla flavoring.
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Prune Whip
One cup of pitted, .boiled, ,prunes, without juice.
Chop very fine and mix with one-fourth cup sugar, one
teaspoon vanilla. Whip the whites of four eggs to a
very stiff froth. Mix in tlre prunes.- Bake in moderate
oven about twenty minutes. Baking dish must be
placed in a pan of water. Serve with whipped cream.

Rice Cream
Two ounces rice, pour boiling water over, let stand,
then pour water off. Boil sloewly in one pint milk with
pinch of salt and one-fourth stick of vanilla bean (cut
down the center) until done. Soak four leaves of gela-
tine and when rice is done, mix in the yolk of one egg,
beaten with two ounces sugar and the gelatine, stirring

constantly. When stiff add one pint of whipped crcam
and when cool, put in ice chest until ready to serve.

Russian Cream -

One small cup milk or cream, three-fourths cup
granulated sugar, two tablespoons gelatine. Put into
sauce pan on stove and heat. Then add the yolks of
two 'eggs beaten separately, and set in cool place. Fold
the whites of eggs beaten stiff in the sauce, add two
cups of whipped cream. Put in mold. Serve with
Maraschino sauce. B | | P AR

| ‘ o , el
Nudelfransen

Make noodles of threce eggs, roll out thin and cut.
about one-fourth inch wide, boil in salt water, mix but-
ter through'and set to cool. ‘Take three whole eggs,
then' the yolks of three more, one cup sugar, juice and
rind of one lemon. Stir well. Mix with noodles. -Add
the three whites, beaten stiff. Take a pudding dish,
butter well and sprinkle with bread crumbs. Put in a
layer of noodles, then a layer of filling, which consists
of chopped almonds, sugar, raisins and cinnamon. Con-
tinue until all is used. Bake to a golden brown.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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Macaroon Paste

Twenty-five macaroons, crushed fine. Beat whites
of two eggs to a stiff froth, add yolks, beat light, add a
little cream and sugar. Put the crushed macaroons
into this mixture. Let stew long enough to soften.
Line form with the crust. Spread the macaroon paste
on the bottom of the crust. Add a layer of apples and
so on until all is used. Have paste on top.

Loganberry Dumplings

One quart loganberries cooked until soft and
sweetened to taste, (or the same quantity of canned
fruit). Dumplings. Two cups flour, one-half teaspoon
salt, two heaping teaspoons Crescent baking powder
sifted together twice. Add one beaten egg mixed with
enough milk to absorb flour Drop by tablespoonful
on boiling fruit. Cover closely and cook gently for fif-
teen or twenty minutes. Serve in individual dishes
with whipped cream.

Wine Jelly

‘Soak a package of gelatine in one-half pint of cold
water for one hour. Pour one pint boiling water over
it. Add grated rind and slices of one lemon, one-half
pint or more of wine, and one cup granulated sugar.
Stir until dissolved. Strain and set aside to cool.

White Wine Custard I

To each person measure: One wineglass full of
white wine, yolk of one egg, one tablespoon sugar.
Boil until thick, and then fill fancy glasses and put on
ice when cool. When ready to serve, put a portion of
beaten cream on top.

White Wine Custard II

One-fourth cup of sugar, wine, water, eggs. Heat
one-fourth cup of sugar and wine to taste, to which
have been added a little water. Beat yolks, two, for
every three cups of custard. Gradually pour wine mix-
ture into eggs, and bake in custard cups in pan of boil-
ing water.
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Stewed Prunes (Dried)

To one cup of sugar add one cup of claret. Soak
the prunes in sugar and claret a week or longer. Be-

fore serving, boil the liquid in which the prunes were

soaked. Remove the pit carefully, and insert a blanched
almond. Pour liquid, hot, over frui"c. Use at once or

serve cold. |
Strawberry Charlotte

One quart fresh strawberries, "strained. through a
sieve; soak one-half box of gelatine in one-fourth cup

of cold water. When soft, add one-fourth cup of hot

water, strain, and add to fruit. Also three-fourths
cup sugar, one pint whipped cream, (measure before
whipping). Beat all until thick. Putin a mold and set
on ice until firm. Serve with a garnish of whipped
cream, and whole berries. ' .

' Tea Garden Preserves |
The Delightful Dessert. |

‘Order from your grocer,

A } I S

.. 4
P
»

Ideal for the afternoon ;teai?, din- .|
| ner and lunch

Pacific Coast Syrup Co.

Portland, Oregon

In answering fh’és'e aids, :please mention Neighborhoo&f&oolk Book.
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. .+ .,  Tipsy Charlotte . ‘
++-..One..pint cream; one cup strawberries, sugar to
taste; -one. tablespoon sherry, one tablespoon brandy.
Whip the cream stiff. Add sugar, then brandy and
sherry. Last, the berries. Serve in glasses.

“"Matzo Charlotte I

crpop E Qq;ﬁ}fso;aléedﬂmatz'os,' six eggs, one cup granulated
sugar, one cup. seeded raisins, one tablespoon ground
cinnamon, -grated rind and juice of one lemon, one
handful pogunded almonds, one-fourth pound rendered
fat....Beat the yolks. of the eggs, the sugar and cinna-
mon . together until very light; then add the raisins,
almonds, lemon and well drained matzos, and a little
white wine; and last, the whites of the eggs, well beat-
en. Melt the rendered fat in the dish in which the
pudding is to be baked; then pour ene-half of it over
the mixture, and return the whole mass of ingredients
to the dish. Bake one hour, servejhot with lemon or
wine sauce.

i K 1 :,“. e

Caio. . . Matzo Charlotte II. o

..\ = Soak -about three matzos, press out every drop of
water; stir the matzos in a bowl with one tablespoon
of, fat and salt spoon.of salt; stir at least ten minutes,
or, until- it looks like; a mnass.of creams then add grad-
ually the yolks of six eggs, the grated peel of one lemon
and juice, a. litfle- white -wine, one-half pound of sifted
sugar, and last, the beaten whites, of. the eggs. Have
the pudding form well greased, and bake immediately.
Time required for baking, about ope-half hour. Serve
gst soon as taken from the oven, with wine sauce.

The Delicious Dessert “““Z}
‘ I opat anviieny

Delicate; Delightfal; Dainty; Pure Fruit Flavor.
THE GENESEE PURE FOOD CO.

- ‘LE-ROY, N. Y¢ -

N b, o A e P

In answering these ads, please mention Neighborhood Cook Book.
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Rolly Poly

Flour the baking board, and roll out a rich pie
crust, very thin and as large as for a pudding. Strew
all over the dough rather finely chopped apples,
raisins, currants, citron cut fine, brown sugar, cinna-
mon, a little lemon juice, some grated rind. Dot with
bits of butter or melted chicken grease. Roll, pressing
the ends together. . Bring the corners to the center.
Place over this a pudding dish which has been well
buttered or greased. Place one hand firmly on top of
the dish, with the other hand raise the board and turn
so that the board is on top of the pudding dish. If
the pudding is somewhat broken, mend with pieces of
dough. Grease the top of the pudding well before plac-
ing in the oven. Bake in a hot oven at least one-half
hour.
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cADDITIONAL RECIPES
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SAUCES FOR PUDDINGS, ICES, ETC.

“Sharpen with cloyless sauce his appetite.”

Caramel Sauce

Melt two cups of white granulated sugar in skillet
on the stove and when liquid, stir in one-half cup of
cold water. Dissolve all lumps; then add one cup of
sweet milk, stirring briskly to prevent curdling. Let
boil, remove from fire; then pour boiling sauce on one
raw yolk. Mix, then add beaten white. Pour in sauce-
boat and keep in a warm place until ready to serve,
but do not put back on fire. Flavor with vanilla.

&

Chocolate Sauce

Dissolve one-eighth pound chocolate in one cup of
water; add sugar to taste; boil somewhat thick, and

flavor with vanilla. To make it very rich, the yolks

of two eggs may be added.

Cream Sauce -

Boil one pint of milk, with sugar to taste. Beat-

light two whole eggs, then stir boiling milk in eggs.
Put whole back on the stove, and add two teaspoons
cornstarch, dissolved in a little cold milk. When suffi-
ciently thick, remove from fire; let cool, and flavor
with teaspoon of vanilla.

Foam Sauce

Cream one-fourth cup butter with one cup powd-

ered sugar, until very light. Add one by one unbeaten
whites of two eggs, stirring briskly and beat again.
Add one teaspoon vanilla and one-half cup hot water.
Pour in a sauce-boat, and place in a pan of boiling
water on stove until it becomes frothy, then serve.
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Fruit Sauces

Take the juice of any fruit by boiling and pressing
through a sieve, sweeten to taste, adding wine or lemon
juice, and thicken with a little cornstarch, previously
dampened with water.

Hard Sauce

One-half cup soft butter, one cup powdered sugar.
Stir to a cream. Flavor with vanilla. Make into any
shape desired. If for small apples, color a small por-
tion of the cream with green and red fruit coloring.
First take some of the white cream and shape into a
small round ball. Then cover with some of the green
and red cream; press into shape, and use whole cloves
for' the stem and core.

Jelly Sauce

Take thin jelly; add a little water, I?randy or wine;
add a little more sugar, and thicken with egg or corn-
starch.

Lemon Sauce

Boil one cup sugar with one-half cup water, rind
of one lemon, juice of two, and one-half teaspoon of
butter. When boiling, stir in scant teaspoon of corn-
starch, dissolved in cold water. Serve hot.

Molasses Sauce

Boil together for ten minutes, one cup molasses,
one tablespoon vinegar, one tablespoon butter, pinch
of sal‘c’.ﬂ For apple puddings.

Orange Sauce

‘Whip whites of three eggs very stiff, then add one
‘cup powdered sugar. When smooth and thick, add
strained juice of one lemon and two oranges. Serve
as soon as possible.

NORTHWESTERN ELECTRIC €O. Portland, Oregon
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Roman Sauce

Boil one cup brandy, with one-half cup sugar, and
grated peel of one lemon. Beat four yolks light and
stir in the boiling brandy. ‘Keep in warmi® place until
ready to serve. If not quite thick, when *stifring in
eggs, it can be placed for a minute-on the'stove; to boil.

‘Vanilla, ‘Sauce

Take as much milk as you desire sauce. Break one
egg into-a sauce-pan; add a pinch of cornstarch, sugar
to taste, and milk; put on stove and stir constantly un-
til it thickens. When finished; flavor with vanilla. The
cornstarch prevents curdling.

Wine Sauce I

One cup Madeira wine, three-fourths cup water.
Sugar to taste. Thicken with one teaspoon cornstarch,
dissolved in a little warm water. When the sauce has
thickened, add the lightly beaten_ yolks of two eggs.
Remove from stove, and fold inthe* stiffly beaten
whites of the two eggs.

Wine Sauce II

Put on stove to~boil three-fourths cup of white
wine and one-fourth cup of water. Add two or three
pieces of cinnamon bark, and two slices of lemon, and
one-half cup of sugar. While boiling, add one teaspoon
cornstarch, which has first been dissolved in a tiny
bit of cold water. Boil a few minutes, then pour over
the well-beaten yolks of two eggs. Beat the whites to
a stiff froth. Add one teaspoon sugar; beat again, then
pour over sauce; served cold.

Wine Sauce III

One cup of wine, a little water, three-fourths of a
cup of sugar, the grated peel of a lemon and a little of
the juice. - Add the yolks ‘of four-’eggs; stir until this
comes to a boil; and-add the-beaten*whites and remove
from the fire at once. o

’ o~ . - .
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Hlour

UNBLEACHED

T

PURITY AND FLAVOR
Not Sacrificed for Artificial Color

"The Bank of California

NATIONAL ASSOCIATION

OF SAN FRANCISCO

Capital Paid in Gold Coin . . . . $8,500,000
Surplus and Undivided Profits . . 8,295,664

GENERAL BANKING

Interest Paid on Savings Deposits

PORTLAND BRANCH
Third and Stark Streets

WM. A. MacRAE, Manager JAS. T. BURTCHAELL, Asst. Manager

In answering these ads, please mention Neighborhood Cook Book.



PASTRY AND PIES

“Who’ll dare deny the truth, there is poetry-in pie?”

Under the term “pastry,” may be included the
countless dishes from the well known apple and mince
pies of our grandmothers, to the fancy French con-
coctions displayed in the shops. While some of..the -
latter have a sponge cake foundation, the former and
its many varieties, have a crust consisting of flour, salt,
shortening and liquid. | _ ;

In making such a crust a few fundamental rules
should be borne in mind. The materials should be of
the best; room, hands, and materials should be cold;
paste should be handled as little, and as lightly, as
possible; the oven should be well regulated and mod-
erately hot. For the best results, use pastry flour, that
is, one made from soft wheat, rich in starch and lack-
ing in gluten. Butter gives the best flavored crust;
lard, cottolene, etc., give whiter, flakier crust; beef suet
also gives good results.

As cold air will expand more in the oven than
warm air, and as the lightness of the pasiry depends
largely on the air that is enclosed, it is important that
room and materials be very cold. Then, too, heat
softens the shortening, making it harder to keep the
paste from sticking to the board. To insure firiii; easily
rolled paste, it may be mixed several hours, or even a

day before it is needed. .

- A “light hand” is -absolutely essential to good pas-
try. If not lightly mixed and rolled, the gluten in the
flour will be developed, toughening the crust, the paste
will stick to the board, the fine flakes will be broken,
and the carefully enclosed air will escape. ~

Portland Téxicab Co. Main 98. 50¢ 1st mile, 40¢ .éﬁch ;ﬁtra nﬁlé
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A moderately hot oven is required. The greatest
heat should come from below, at first, to prevent soggy
undercrust in pies, and to make puff paste rise well,
before browning. Lack of attention to the oven often
causes overbo1lmg of juice and burned crusts.

From the manner of introducing the shortening
into the crusts, three typical crusts result. In a plain
“short” or pie crust, the shortening is mixed into the
flour and salt, the l1qu1d is added and the paste is
ready for Iolllng In puff paste, all the shor tening is
rolled into a paste made of the flour, salt and water.
A flaky pastry, less indigestible than the latter, but
riches than the former is made by a combination of
the two methods.

~ Short crust requires for each cup of flour, one-
fourth to one-half teaspoon of salt, three to four ‘table-
spoons of shortening, and one-fourth cup or less of
water. One-fourth teaspoon of baking powder is some-
times added to plain pastry. Puff paste requires equal
weights of shortening and flour, or one-half cup of
shortening to one cup of flour. Flaky pastry requires
from four to. six tablespoons of shortening to the cup
of flour. The dry ingredients should be sifted into a
bowl], the butter Washed to free it from salt and butter-
milk; and the water put on 1ce or allowed to run for
some l1ttle time.”

For,.a medlum s1zed ple allow from one .to .one
and one—half cups: of flour for two crusts.: Cut. the
shortening in the flour with a spatula until like fine
bread crumbs. . (The #ips, of the fingers may be used)
Add the liquid gradually, using as little as. possible. Put
one-half the paste on a slightly floured board, and pat
and roll to one-eighth inch in thickness and somewhat
larger than the tin. Fit in tin smoothly and carefully
without stretchmd The tin need not be greased Roll
the remaining paste for 'an upper crust, cutting open-
ings for the steam to escape. "The under crust may now
be brushed W1th white of egg to prevent soaking in of
filling. Fill. - Moisten .edge of undercrust with; milk
or water, and put top crust on. Press edges togethel
lightly and trim. If edges are not well sealed juices
may boil out. Brush top of pie with milk and egg yolk
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to glaze. The trlmmlngs may be carefully laid to-
gether and used for tarts, rolls, turnovers, etc.-

For puif paste, mix the sifted flour and salt in a
bowl with just enough water to:moisten. Toss on
lightly floured board, pat and roll into one-third: inch
thickness, and 1ectanaular shape. Put the washed but-
ter in the center and fold paste -in_thirds, completely
covering and enclosing the butter. Turn. Pat and roll
to one-third inch thlckness .Fold in thirds again, turn
and roll Each folding and rolling is known as one
“turn.” - Puff paste may be glven six turns. It usually
needs a twenty or thirty minutes’ chlllmg betweén each
two or three turns. - It is then cuf in various shapes for
patty shells, or vol-au-vents, chilled agam and baked
in a hot oven with the greatest heat from below.

For the simpler or flaky pastry, proceed as for
short crust, mixing in one-half of the shortening, roll
in a rectandle, and fold and roll in the.remaining
shortening, giving it three “turns.” This is excellent
for lemon, and cream puff §hells, which are baked over
an inver ted tin, between two tins, or with a “dummy”
fllllng of rice or beans and’filled after baking.

Pie ‘Crust

One tablespoon clear suet, one tablespoon butter,
stirred to cream, one tablespoon granulated sugar, one
egg. As much cold water as the one egg shell will hold,
just enough flour to roll out with, one teaspoon Cres-
cent baking powder in the flour. Use hands as little as
possible. Do not use more. flour. than ]ust necessary to
roll the pastry.

Pastry Cakes

One pound flour, sifted, one whole egg, enough
cold water to make a dry dough Roll out on board
well floured, and spread over one pound butter. Fold
and roll out seven times. Put on ice and use next day.
When ready to.use, roll out and then cut into squares
or triangles, puttmg jelly or jam on top and folding
over into shape. Brush with egg and bake in a hot
oven. .

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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Apple Charlotte
Mrs. Nettie Koch

Make a pie crust, using about two cups of flour,
mixed with a half teaspoon of Crescent baking powder,
a pinch of salt and a tablespoon of sugar. For
shortening, use half butter and half goose fat, about
six tablespoons. Mix the shortening with the flour,
using enough ice water to make a firm paste. Roll
out ‘half of the paste, and cover a deep granite
dish with same, adding the following ingredients
for a filling: Apples, chopped fine, plenty of raisins,
chopped walnuts, sugar, cinnamon, and a pinch
of salt, which have been thoroughly mixed. Cover
with an upper layer of the pie crust, flake the top
with butter or fat, and bake with a very slow fire until
brown on top and bottom.

Banana Pie

Slice three bananas, mash them thoroughly, one
tablespoon butter, pinch of salt, one-half cup sugar,
yolks of two eggs. Put all on stove and boil until thick
like custard. Spread in baked pie crust. Add whites
of two eggs beaten with: two tablespoons of sugar.
Spread and bake until brown.

Blackberry Cream Pie

Line deep pie plate with stiff paste, then pour
into it the following, after stirring together: Omne cup
blackberries, one cup cream, one well beaten egg, and
one cup sugar. Bake in moderate oven until cream
is set. Be careful not to bake too long as it will not
be creamy. Canned berries are just as good. When
you use canned berries, drain off all the juice.

Cocoanut Pie

One pint milk, one grated cocoanut, one teacup
sugar, three eggs. Mix cocoanut, yolks of eggs and
sugar together. Stir milk in slowly, put all on crust
and bake. Beat whites of eggs to which add three
tablespoons powdered sugar. Bake until light brown.
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German Cheese Pie, No, I

One pint cottage cheese, one-half grated rind of
lemon, two tablespoons bulter, three eggs, one pinch
salt, one-half lemon, one-half pint cream, one and one-
half ta}?lesppo_ns flour, one cup sugar. Put the cottage
cheese in mixing bowl. Add the melted butter, cream,
lemon juice, sugar, grated rind of lemon, and salt. Mix
all together thoroughly; then add the eggs separated
and beaten; then the flour.. Line the form with dough
made as follows: One cup flour, one pinch salt, four
tablespoons cold water, two tablespoons butter, one-
fourtlr teaspoon sugar, one teaspoon Crescent baking
powder. Add the baking powder, salt and sugar to
flour; then the butter, and mix thoroughly. Add the
ice water and roll dough, handling as little as possible.
Line form. Add the cheese preparation and bake in
moderate oven.

Cheese Pie, No. II

One quart cottage cheese run through a colander.
Then stir in one cup granulated sugar, pinch of salt,
one tablespoon flour, six yolks of &ggs, one pint whip-
ping cream. Lastly, the whites beaten stiff. Line a
spring form with rich pastry or coffee cake dough.
Bake in moderate oven about one hour and ten min-
utes.

Cream Pie

Beat stiff the whites of two eggs, one-half cup
sugar, one tablespoon flour, one pint sweet cream.
Bake in bottom crust only. Flavor to suit.

Custard Pie

One and one-half cups scalded milk, two well
beaten eggs, salt, nutmeg as flavoring, three ta]ql_e;r
spoons sugar. To the well beaten eggs, add the sugar,
salt and nutmeg. Then stir in the scalded milk which
has been allowed to cool. Bake in moderate oven untll
custard is set.

NORTHWESTERN ELECTRIC CO., Portland, Oregon .
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Macaroon Paste

Twenty-five macaroons, crushed fine. Beat whites
of two eggs; add yolks, beat light; add a little cream
and sugar. Put the crushed macaroons into this mix-
ture. let stew long enough: to soften. Line form with
the crust. Spread the macaroon paste on the bottom
of the crust. Add a layer of apples and so on until
all are used. Have top covering ol the paste.

L.emon Pie

Line a spring form with a rich puff paste, putting
the paste well over the edge of the form. Bake until
brown. Five eggs, juice of two large lemons, four ta-
blespoons powdered sugar. Beat the yolks and sugar
until thick. Add lemon juice slowly. Boil until thick
in double boiler, stirring constantly. When cool, add
whites of eggs beaten to a stiff froth. Place custard
into the pastry and bake in moderate oven for fifteen
minutes or until set.

Pineapple Pie

One pound sliced pineapple, yolks of four eggs,
white of one egg, (save three whites for meringue), one
small cup sugar, one cup sweet milk, one-half cup but-
ter (scant), one good tablespoon flour. Cream butter
and sugar together. Add beaten yolks, then chopped
pineapple with most of the juice, then milk and flour.
Stir well. Line large pie plate with fine pie pastry
and fill with mixture. Bake in moderate oven. When
filling is set, cover top with meringue made of three
whites of eggs beaten stiff, with powdered sugar and
flavoring to taste.

‘Sweet Potato Pie

Boil or bake sufficient sweet potatoes to make a
pint of the pulp when rubbed through: a colander. Add
one pint milk, small cup sugar, pinch of salt, yolks of
two eggs, one teaspoon vanilla extract. Bake in shal-
low pan lined with rich pie crust. When done beat
the whites of the eggs with two'tablespoons powdered
s;llgar.’ Spread over top of the pie. Brown slightly in
the oven. o ¢

oyl -
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Mince Pie Mixture

Three pounds lean beef, cooked and chopped fine,
(tongue may be used), one and one-half pounds finely
chopped suet, three quarts of chopped apples, two cups
cleaned currants, four cups raisins, one-fourth pound
finely cut citron, one cup finely cut orange and lemon
peel, one teaspoon cinnamon. one-half teaspoon each
cloves and allspice, juice and grated rind of two or-
anges and two lemons, two nutmegs, grated, one table-
spoon salt. one cup molasses, three cups sugar, three
cups brandy, one cup sherry, one cup cider. Mix meat
and suet, add the dry ingredients and a little of the
stock in which the meat was cooked. Cook slowly
about two hours. Add the liquors and pack in jars.
Use in a two crust pie. The upper crust may be of
flaky or puff paste. )

Pumpkin Pie

One and onc-half cups steamed and strained
pumpkin, two-thirds cup brown sugar, one lecaspoon
cinnamon, one-half teaspoon ginger, one-lralf tcaspoon
salt, two eggs, one and one-half cups milk, one-half
cup cream. Mix ingredients and bake in one crust. A
little molasses may be added for additional flavor and
color. Other spices may be used.  More eggs and less
pulp may be used.

Nut Pie Filling -

One-half cup sugar, mixed with one tablespoon
flour, one cup milk, onc cup chopped walnuts, three
cggs (save whites for icing top of pie). Cook in double
boiler.
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Bake your
DAINTY CAKES,
BISCUITS and PASTRY

WITH

CRESCENT BAKING
POWDER

and make light, fine tex-

tured, wholesome food. USE

MAPLEINE

)i It Raises t]le Dougll for dainty flavor in cakes, icings,
LA candies, puddings, pies and all
dainty desserts.

25C a Ib. You'll find it delicious.
Makes splendid syrup.
At "Y'our GI’OCCT’ S 1-o0z. bottle 20¢  2-0z. bottle 35¢

GROCERS SELL IT.

STATEMENT

On account of the general interest of housewives and their
desire to obtain the best Baking Powder, we, the Committee,
sincerely recommend CRESCENT BAKING POWDER..
This is the powder that has stood the critical test of two
United States District Courts, those of Oregon and Idaho, and
we therefore do not hesitate to fully endorse Crescent Baking
Powder as to its purity, wholesomeness and efficiency.

Cook Book Committee

In answering these ads, please mention Neighborhood Cook Book.



The JMost Evenly and Perfectly Baked Cakes are
‘Those Baked By GAS

CAKES

“With weights and _measures just and true,
Oven of even heat, .

Well buttered tins and quiet nerves,
Success will be complete.”

For success in cake making, it is necessary that all
ingredients be carefully measured and prepared, before
the mixing process begins, :

Have the oven ready to receive the cake, the bak-
-ing being as important as the mixing.

An earthen dish, and wooden spoon, are best for
mixing. Care should be taken that the eggs are fresh,
and the butter sweet. It is well to line cake tins with
buttered paper, to prevent burning at the bottom.

Never move a cake in the oven until it is set in
the center. When looking at it, do so quickly, leaving
the door open as short a time as possible. Never re-
move a cake from the oven until satisfied that it is
baked. If in doubt, try it with a clean broom-straw,
and if no dough adheres to the straw, it is done. Some
people put their ear to the cake and listen if it ticks.
If it ticks loudly it is not baked, and should be returned
to thre oven, whereas, if the ticking is very faint or ab-
sent, it is dome.

When a cake cracks open in the center, too much
flour has been used.

Do not put anything else in the oven while the
cake is baking.

In baking layer cakes, dredge the bottom of the
tin with flour—to prevent sticking.

Layer cakes require a quick fire.
Sponge cakes require a slow fire.
Loaf cakes with butter a moderate fire.
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Almond Cake No. I

One pound blanched almonds cut very fine, one
bound sugar, three-fourths pound butter, one pound
flour, ten eggs, one-half pound citron, one-half pound
raisins, one nutmeg, rind and juice of one lemon. But-
ter paper for the bottom of the pan and bake in a
moderate oven about one hour. It can be kept for
months. “

Almond Cake, No. II

One-half pound almonds, grated, ten eggs. Mix
yolks with one large cup powdered sugar until very
light, one tablespoon sifted flour, juice and rind of one
lemon, pinch of salt. Beat whites stiff and fold in.
Bake about three-fourths of an hour in moderate oven.

Angel Cake

One and one-half tumblers granulated sugar sifted
seven times, one tumbler flour sifted with one level
teaspoon cream tartar, four or five times, whites of -
twelve eggs, one teaspoon vanilla. Beat the whites to
a stiff froth in a large mixing bowl; add the sugar grad-
ually, beating constantly, thren fold in the flour and add
vanilla. Pour into pan at once and bake in a slow oven
fifty or sixty minutes. Cover while baking with brown
paper. - See that your cream of tartar and eggs are
fresh. Do not grease pan. Invert to cool

Bremen Apple Torte

Seven apples, peeled and cored, six tablespoons
sugar, two tablespoons butter, six eggs, one pint sour
cream, -one tablespoon of vanilla extract, one-half tea-
spoon cinnamon, three cups grated zweibach. Cook
apples with sugar and butter until soft. Cream the
eggs, -add the pint .of sour cream, vanilla, and cinna-
mon, with a little sugar to taste. Pour this into the
cooked apples, and let all boil together until thick (to
a firm consistency). Remove from the stove. DButter
a spring form well, sprinkle sides and bottom with
two cups of zweibach, then put on a layer of the apple
mixture, then the remaining cup of zweibach, and scat-
ter lumps of butter over the top. - Bake one hour.
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Brod ~/‘I'OI’te

Ten eggs, two cups granulated sugar, one cup rye
bread crumbs—toasted rye bread, until dry, one glass
Rhine wine, two teaspoons cinnamon, one-half tea-
spoon allspl.ce, one-half teaspoon cloves, six ounces
almonds, juice and rind of one lemon, juice of one
orange, Bake from one to one and one-fourth hours.

Apple Sauce Cake

One-half cup butter (scanf).creamed with one cup
granulated sugar. Stir into one cup of apple sauce,
one teaspoon-soda, dissolved in Hhot water.""Add one
cup of raisins or currants, spices to'taste suchas cloves,
cinnamon, ginger, etc: Last of all, stir ix two cups of
flour, and one egg beaten. Bake in slow oven.

Bungalow Cake

One piece butter about one-fourth inch thick, three
eggs separated, one and one-half cups sugar, one and
one-half cups flour, three-fourths cup milk; one full
tablespoon sherry wine, one-half cup walnuts, chopped
or rolled, not grated, two flat teaspoons Crescent bak-
ing powder. Rub butter and sugar. Add yolks, milk,
and part of flour, with rest of flour dredge nuts, and
add to above, baking in moderate oven three-fourths
of an hour. ’ o

Burn'{;" Leather Cake

Caramel: Two-thirds cup of sugar; put on stove
and let cook until dark brown; add one-half cup water
and cook thick like molasses. Be careful of burning.
Cake: One and one-half cups sugar, one-half cup but-
ter, three eggs, separated, one-half cup water, three
tablespoons caramel, two teaspoons vanilla, three flat
teaspoons Crescent baking powder, mixed in’ two and
one-half cups flour. Beat whites to a froth, and bake
in layers. Filling: One and one-half -cups of sugar,
two-thirds cup water. Boil until it threads. Pour -over
beaten whites of two eggs. Add one tablespoon caramel
and one teaspoon vanilla, and beat until creamy.
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Caramel Cake No. I

Yolks of twelve eggs, one-half pound ground sweet
almonds, twelve tablespoons sugar, one tablespoon
flour, small pinch of Crescent yeast powder, one tea-
spoon vanilla, one teaspoon almond extract, fifteen
whites of eggs beaten stiff, add last. Bake slowly one
hour. Filling: One and one-half cups sugar, put on
stove and dissolve slowly until brown. Add one and
one-half cups cold water. Add slowly until dissolved
one and one-half cups ground walnuts, one cup hazel-
nuts, one-half vanilla bean. Boil half an hour and take
out vanilla bean. Take three yolks of eggs, beat well;
take filling off of stove and beat in eggs. Frosting:
One cup sugar dissolved on stove, three tablespoons
cold water, boil ten minutes; have white of one egg
beaten stiff, add boiled syrup. Beat until smooth.

Caramel Cake II

Dissolve four tablespoons chocolate in four table-
spoons boiling water. Let stand until cool. One-half
cup butter, creamed with one and one-half cups sugar;
beat yolks of four eggs; add to chocolate one-half cup
milk, one and three-fourths cups flour, two teaspoons
Crescent baking powder, one teaspoon vanilla. Beaten
whites last. Icing: Two cups brown sugar, two large
tablespoons bulter, seven tablespoons milk. Boil above
together until thick and then beat until creamy.

Carrot Cake

One-half pound sugar, one-half pound almonds,
blanched and chopped, one-half pound carrots, boiled
only till they can be grated, juice and grated rind of
one lemon, four eggs. Cream the yolks and sugar;
whites beaten to snow, added last; add three or four
bitter almonds; beat for one-half hour before adding
whites of eggs. Butter spring form and sprinkle with
grated zweibach. Bake in a moderate oven one and
one-quarter hours, till loosened from pan.
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Cherry Torte

. Line spring form with a rich pie crust and fill
with the following: Two cups sugar stirred with yolks
of four eggs, one cake sweet chocolate, grated, pinch of
cmnamon,.one—half cup of grated zweibach. Add
beaten white of eggs. Add three pints of pitted sour
cherries. Sift a little flour over cherries before mixing
with: other ingredients.

Chess Cake

Two and one-quarter cups sugar, three-quarters
cup melted butter, five eggs, keeping out the whites of
three eggs, one and one-half cups raisins and nuts,
three tablespoons milk, flavor with vanilla. Mix a rich
pie dough and fill muffin tin for 12 cases. Fill the cases
and bake. Beat remaining whites very stiff and add
two tablespoons powdered sugar. When cakes are
baked, put a little on each one and return to oven one
minute to brown.

Chocolate Sponge Cake I

Four eggs, scant one-quarter pound 'chocolate,
one cup milk, two cups sugar, one and one-quar-
ter cups flour, one teaspoon Crescent baking powder.
Boil chocolate and milk, and cool; cream yolks of eggs
and sugar well, as for sponge cake; add mixture of milk
.and chocolate; then add flour and baking powder, and
last the stiffly beaten whites of eggs. Filling: One-
half cup milk, one tablespoon sugar, one-half square
chocolate; thicken witlx cornstarch, and add wvanilla.
Icing: One cup granulated sugar, one-half cup water,
two squares chocolate, a little vanilla, butter size of
a walnut, white of one egg. Boil sugar, chocolate and
water until it threads; then add vanilla, and butter.
Beat into stiffly beaten white, until ready to spread on
cake.
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Chocolate Cake With Cream and Chocolate Filling

- »One-half cup butter, one and one-half cups granu-
lated:.sugar, four eggs, white and yolks beaten sep-
arately, one-hall cup milk, two cups sifted flour, one
heaping teaspoon of Crescent baking powder. Dissolve
three ounces of unsweetened chocolate in half cup hot
water and add to above. Vanilla to taste. Bake in two
deep pans. Filling: Two cups granulated sugar, ten
tablespoons of milk. Boil exactly five minutes, pour
into platter, and beat with silver fork until it creams,
spread at once quickly, and then cover with the melted
chocolate. Melt three ounces of unsweetened chocolate,
and spread quickly over the cream filling.

Chocolate Layer Cake

Piece of butter size of an egg. To the yolks of
four eggs, add one cup sugar. Beat well. Then add
one teaspoon vanilla, one teaspoon each cinnamon,
cloves, and allspice, three-fourths cup chocolate, five
tablespoons boiling water, one cup flour, onc and one-
half teaspoons Crescent baking powder. Chop small
pieces of citron, orange and lemon peel, and a handful
of walnuts. Beat whites of eggs stiff, and add last.
Bake in two layers. Put jelly or jam between, and
chocolate frosting on top.

Chocolate Cake I
One-half cup butter, one cup granulated sugar,
one-half cup milk, three-fourths cup chocolate, dis-
solved in five tablespoons boiling water; cool; beat
four eggs light; add a little at a time to above mass,
two cups flour, two.teaspoons Crescent baking powder.
Moderate oven for baking.
P Chocolate Cake II |
... Four eggs, two cups pulverized sugar, one-eighth
pound chocolate which has been boiled in one
cup sweet milk, one cup flour, two scant teaspoons
Crescent baking powder, one teaspoon vanilla. First,
cream yolks of eggs with sugar; then add chocolate,
flour, baking powder, and lastly, stiff beaten whites of
the eggs. Filling: Boil one cup of milk with square
of chocolate, enough water to taste, and cornstarch to
thicken. Boil to a custard, and put between layers with
chocolate frosting on top.
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Chocolate Cake III

Cream well one-half cup butter, three-fourths cup
brown sugar, three-fourths cup granulated sugar. Add
yolks of four eggs, two tablespoons brandy, one cup
chopped walnuts, a pinch of salt, one teaspoon vanilla,
one-half teaspoon cloves, one-half teaspoon cinnamon,
one-half teaspoon allspice, one cup milk, two cups
flour sifted three times, two teaspoons Crescent bak-
ing powder, three level tablespoons of ground choc-
olate. Last, add the well beaten whites of four eggs.
This makes ecither a loaf cake, or a three layer cake
with any kind of filling.

Chocolate Sponge Cake II
Mix five yolks of eggs with one cup sugar. Dis-
solve omne-half cup chocolate with four ta%lespoons
boiling water. Cool a little, and add to above; also one
cup flour, and one teaspoon Crescent baking powder.
Beat whites stiff and fold in last.

Dutch Chocolate Cake

One-half cup butter, one and one-half cups sugar,
beaten to a cream. Add yolks of four eggs, one-half
cup milk, two and one-half cups flour, two heaping
teaspoons Crescent baking powder. Dissolve one cup
grated chocolate in one-half cup boiling water and add
to the above; whites of the four eggs, stiffly beaten.
Bake 40 minutes. Sprinkle top with pulverized sugar.

Chocolate Walnut Cake

One-third cup butter, one cup sugar, two eggs, one-
half cup chocolate, two tablespoons hot water, one
and one-half cups flour, one and one-half teaspoons
Crescent baking powder, one-half .cup milk, one tea-
spoon vanilla, one-half cup walnuts. Cream the but-
ter, and add sugar graduaﬁy, yolks of eggs, milk, and
flour mixed and sifted with baking powder. Melt
chocolate in hot water, and add to first mixture; beat
whites of eggs until stiff and add to first mixture, then
add vanilla, and walnuts mixed in a little flour. Bake
twenty to thirty minutes, in round layer cake pans.
Put between layers and on top of cake, one-half pint
whipped cream, sprinkled with walnuts.
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Chocolate and Fig Layer Cake

Beat about four ounces of butter to a cream, add-
ing gradually one cup of granulated sugar; also the
well beaten yolks of three eggs, and one-half cup of
milk; beat all thoroughly, and add one and three-
fourths cups of sifted flour, one-half teaspoon vanilla,
and one ounce of melted chocolate. Put the chocolate
over boiling water in a cup, and when melted, add it
to the cake, and beat thoroughly until the whole is
thoroughly mixed and smooth. Now stir in the well
beaten whites of the eggs, and one heaping teaspoon
of Crescent baking powder. Bake in three jelly cake
pans. Bake in quick oven for about twelve minutes.
While these are baking prepare the filling: Put one
ounce of chocolate, two teaspoons granulated sugar,
one-half teaspoon vanilla, and two teaspoons water
over the fire to melt. Stir constantly. Beat the whites
of two eggs to a stiff froth; add the mixture gradually
to the whites of the eggs. Beat continuously for ten
minutes. Stand aside until cold. Chop six good sized
figs rather fine. Add this to the mixture. When cake
is cold, divide the filling into two parts, and spread
between the layers.

Chocolate Torte

Ten eggs, beat whites to a froth; add one cup
grated chocolate, one cup sugar, one-half cup bread
crumbs soaked in wine, one teaspoon cinnamon, one-
half teaspoon each: cloves and allspice, one cup al-
monds grated, small piece citron chopped fine, one
teaspoon Crescent baking powder, one teaspoon
whiskey. Bake one hour in a slow oven.

Chocolate Puff Cakes

Stir a cup of flour into a cup of water, and half a
cup of butter, boiling together. Remove from the fire;
beat in an ounce of melted chocolate, and, one at a
time, three large eggs. Shape with forcing bag and
soft tube. Bake, cut off the tops, and put into each
cake a teaspoon of strawberry preserves. Cover with
whipped cream, sweetened and flavored.
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Quick Cinnamon Cake
Three-fourths cup sugar, butter size of an egg, two
eggs, one cup milk, two cups sifted flour, two teaspoons
Crescent baking powder, sugar and cinnamon on top.
Stir sugar and butter. Beat eggs together, then add
gradually milk and flour.

Cocoa Roll

Five eggs, five tablespoons granulated sugar, five
teaspoons cocoa; beat whites of eggs ten minutes; bake

in a flat pan. When done, roll up in a napkin, and let’

cool, rolled up. When cool, unroll and take napkin
off and let roll back. When ready to fill, spread in-
side with whipped cream and roll up like jelly roll.
Put chocolate icing on top and serve cold.

Cream Puffs

Take one cup of water, one-half cup of butter, and
let come to a boil. Add to this one cup of flour, being
careful to mix all at one time, to the above. Then take
immediately from the stove, and beat five minutes.
Now add three eggs, one at a time. Drop in buttered
pan, and bake twenty-five minutes.

First Filling
Beat one-half pint of whipping cream, very stiff;
add to this one tablespoon of pulverized sugar, and a
few drops of vanilla. Dust top with pulverized sugar:

Second Cream Filling

Boil two cups milk; addingafter beating together
two eggs with one cup of sugar. Take a scant cup
of flour rubbed to a smooth batter with a little cold
water and add, stirring briskly. Add one teaspoon of
butter, and a pinch of salt. Boil a few minutes. When
cold, flavor with: vanilla. Open the cakes at the side
with a sharp knife. Put in some of the custard and
sprinkle with powdered sugar.

Cup Cake

One-half cup butter, two cups sugar, beaten very
light, five eggs beaten separately, one cup milk, three
cups flour, one and one-half teaspoons Crescent bak-
ing powder. Flavor to taste. |

R -
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Cream Torte Cake

Take whites of twelve eggs, beat until stiff. Beat
twelve ounces of sugar into the whites. Take one-half
pound of nuts, finely chopped or ground, and the
twelve yolks, and beat the two together. Mix yolks in
the whites until smooth.

Take ten ounces of flour and mix well with the
rest; add lemon flavor and mace, and bake from forty-
five minutes to one hour.

Date Cake No. I

One cup dates, stoned and cut in pieces, one tea-
spoon (scant) of soda, dissolved in a cup of boiling
water. Pour water and soda over dates and let stand
while mixing the cake. One cup sugar, one-half cup
butter, two eggs, one and one-half cups flour. Spices
to taste (about one small teaspoon cinnamon, and one-
fourth teaspoon cloves.) Bake forty-five to fifty min-
utes. Keeps like fruit cake.

Date Cake No, II

Five eggs separated, one cup granulated sugar,
three-fourths cups dates cut fine (rolled in one-half
cup flour), three-fourths cup walnuts, chopped, one-
half cup flour, one teaspoon Crescent baking powder,
one-half teaspoon cinnamon, one-fourtlr teaspoon
cloves, one tablespoon lemon juice, one tablespoon hot
water. Beat whites stiff and add last.

Delicioys Cake

One and one-half cups sugar, one-half cup butter
(heaping), one-half cup milk, two cups flour, two level
teaspoons Crescent baking powder, one level teaspoon
lemon extract, three eggs. Cream the butter, then add
the sugar. Add the whole eggs, one at a time, until all
are in; then milk and flour, with the baking powder.
Beat well, and bake in moderate oven for one hour.
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Devil Layer Cake

Dark Part: One cup brown sugar, one-half cup
milk, one cup chocolate, yolk of one egg. Boil slowly
until thick, then let cool, stirring all the time. '

Cake Part: Omne cup brown sugar, one-half cup
butter, two eggs, two cups flour, one teaspoon soda
which is dissolved in a little warm water, one-half cup
milk. Cream the sugar and butter; add yolks of eggs,
milk, flour, and then whites. Beat together, and stir
in dark part. Last, add soda. '

Filling: One cup granulated sugar, one-half cup
water. Boil until it threads. Add one-half pound
marshmallows. When dissolved, beat into stiffened
white of egg, until smooth.

Devil’s Cake

Piece of butter size of an egg, yolks of three eggs,
one cup brown sugar, four tablespoons chocolate, one-
half cup milk. Mix well; then add two teaspoons of
Crescent baking powder, with one and one-half cups
flour; add the whites of three eggs, and bake in three
layers.

Eggless Cake

One tablespoon butter, one cup sugar, one cup sour
milk, one scant teaspoon soda, dissolved in a little hot
water, one and one-half cups flour, one cup raisins
chopped, one teaspoon each of cloves, cinnamon, and
allspice; one-half cup chopped walnuts may be added,
and improves the cake very much. Bake in a slow oven.

Fig Cake

Nine eggs, one cup sugar, one cup cracker meal,
one-half pound figs, one cup grated chocolate, one tea-
spoon allspice, one teaspoon cloves, one teaspoon cin-
namon. Beat yolks of eggs with sugar, very light; add.
chocolate, then chopped figs, then spices and cracker
meal. Lastly, whites of eggs, beaten stiff. Bake forty-
five minutes in moderate oven.
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Toundation Cake

Take up lightly two cups of flour, one and one-half
cups sugar, and two rounded teaspoons Crescent bak-
ing powder, sift three times, make hole in middle,
breaking in three eggs, pour over eggs three-fourths
cup milk; commence to stir from center; when partial-
ly stirred, drop in hot butter the size of a large egg;
when thoroughly stirred, add flavoring to taste; then
beat hard for five minutes or until creamy. Can be
used for either loaf or layer cake. A delicious nut
cake may be made by folding one and one-half cups
of finely chopped nuts, or a chocolate cake, by adding

four tablespoons of grated chocolate just before plac-
ing in oven.

Fruit Cake No. I

Two pounds stoned raisins, two pounds cleaned
currants, one pound citron, one-half pound figs, one-
half pound dates. Pour over fruit one pint of brandy
and let stand over night. Mix one pound butter, two
pounds sugar, yolks of twelve eggs, two tablespoons of
mace, two tablespoons cinnamon, two tablespoons all-
spice, two tablespoons nutmeg, one pound browned
flour, whites of eggs, one tablespoon soda, dissolved.
Bake three hours.

Fruit Cake No, II

Nine eggs, three and one-half cups flour, two cups
sugar, one and one-half cups butter, three-fourths cup
whiskey, three-fourths cup blackberry cordial, one-
quarter pound chocolate, one-half cup molasses, one
tablespoon cinnamon, small tablespoon allspice, a
pinch of salt, two level teaspoons Crescent baking
powder, four pounds seedless raisins, one pound
shelled almonds, one pound shelled walnuts, three
slices of crystallized pineapple, some crystallized cher-
ries, one-quarter pound cifron, one-half pound figs.
Cut fruit not too fine and flour it, using an extra scant
cup of flour. This makes two cakes. Before putting
cake in oven have the oven very hot, then turn out one

burner. After it is in ten minutes, turn the burner low
and bake for three hours.
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¥ruit and Nut Ginger Cake

One-half cup butter and one-half cup sugar
creamed, two eggs, one cup black molasses, pour over
this one cup boiling water and stir until cool. One level
teaspoon soda in two cups flour, three-fourths of a tea-
spoon each of allspice, ginger, cloves, cinnamon, and
nutmeg, one cup seeded raisins, one cup chopped wal-
nuts. Bake in an oblong pan for thirty minutes.

Hazel Nut Torte

One pound filberts, one-fourth pound almonds,
three tablespoons of grated bread, one lemon, juice and
rind, one and one-half cups granulated sugar, eight
eggs; beat whites to a froth, stir one-half hour. Mod-
erate oven for baking.

German Doughnuts

Scald one pint of milk, pour over one pint of flour
and let cool. Add the beaten yolks of four eggs, one
tablespoon of melted butter, a little cinnamon, one-half
cup sugar, the beaten whites of eggs and one cup of
flour mixed with two teaspoons Crescent baking pow-
der and more flour if necessary, to make a soft douglh.
Roll, cut out and fry in hot drippings. *~ One-half the
quantity makes quite a lot. Sprinkle with powdered
sugar.

Infallible Cake

- Flour two tumblers, sugar one and one-half tumb-
lers, two teaspoons. Crescent baking powder. Sift these
all together.three times. Make hole in center, break
in three eggs, pour in three-fourths of a tumbler of
milk, stir a few minutes, take piece of butter size of
an egg, melt and pour into above. Also one teaspoon
vanilla, beat to a cream. Bake in a meoderate oven
three-fourths of an hour. Should not brown the first
twenty minutes.

Krullers

Two eggs, one cup sugar, one cup milk, butter size
of a walnut, one quart flour, two teaspoons Crescent
baking powder, pinch of salt, spices, Roll and cut
like a doughnut. Float in boiling butter. Turn when
brown and remove as soon as cooked.
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Lady’s Cake

One cup sugar, one-half cup butter, one-half cup
sweet milk, yolks four eggs, one and one-half cups
flour, add a little more flour with a heaping teaspoon
Crescent baking powder. Bake in a slow oven,

Layer Cake I

One-half pound sweet butter, one-half pound gran-
ulated sugar, eight eggs, one-half pound sweet choco-
late melted, one-half pound chopped almonds or nuts,
two tablespoons bread erumbs. Cream butter and add
sugar and mix well. Add egg yolks, the melted choco-
late, the almonds and the beaten whites of eggs. Take
a little more than half of this mixture and bake in
three layers, using the remaining quantity as a filling.
Ice with chocolate. Bake on wax paper.

Layer Cake Il

One-half cup butter, one cup sugar, two eggs, three-
fourths cup milk, two cups flour, two level teaspoons
Crescent baking powder, one teaspoon flavoring.

Seven Layer Cake

Four eggs beaten together very light, one cup sugar,
one scant cup flour, one and one-half teaspoons Cres-
cent baking powder, two tablespoons hot water, vanilla
and salt to taste. Bake in layers, butter and flour pans
very well. A very hot oven is required for baking.

Filling: Make a rich chocolate filling with one and
one-half cups milk, two tablespoons chocolate and
three of sugar. When this is boiled, pour it over the
yolks of four eggs, stirring all the time and adding it
gradually; a piece of butter the size of a walnut, a little
vanilla. Boil a minute or so, remove from stove and
stir in the four whites beaten stiff.

Frosting: Three-fourths cup powdered sugar, two
tablespoons chocolate and a little boiling water.
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Lord Baltimore Cake

Cream one-half cup butter; add gradually, while
beating constantly, one cup sugar. Then add yolks of
eight eggs, beaten until thick. Mix and sift one and
three-fourths cups bread flour, with three level tea-
spoons of Crescent baking powder. Add to the first
mixture alternately with one-half cup milk. Flavor
with two teaspoons vanilla, and beat two minutes. Turn
in three buttered tins and bake in a moderate oven.
All measurements level.

Filling Lord Baltimore Cake

For the filling (when ready to spread) one-half
cup macaroons powdered, (macaroons dried in the
oven, pounded or rolled), one-fourth cup blanched and
chopped almonds, one-fourth cup chopped pecans,
twelve candied cherries cut in small pieces, two tea-
spoons lemon juice, one and one-half teaspoons vanilla,
one teaspoon orange extract. This is to pe added to a
boiled frosting between the layers. For the top deco-
rate in any manner desired, after spreading with plain
frosting, candied cherries and angelica.

Marble Cake q

One-half cup butter and one cup powdered sugar,
beaten to a cream; then add one-half cup sweet milk,
one and one-half cups flour, one teaspoon Crescent
baking powder, and lastly, whites of four eggs beaten
stiff. Take five tablespoons of grated chocolate, wet
with warm milk and flavor with vanilla, Add to this
one cup of the batter, Also add to the white batter a.
little vanilla. Butter your cake form and put in a layer
of white batter, and put here and there some of the
dark batter, then cover with the white, dot with the
dark until all the batter is used up. Bake in a slow
oven one hour. Frost with chocolate icing.

Icing: Take one cup of sugar, one-fourth cake
chocolate, grated, two tablespoons hot water, the
white of one egg. Cook a little more than one-
fourth of the sugar together with the chocolate, and
water, until smooth. Have the egg and remainder of
the sugar beaten together, and pour the hot mixture
into them. Beat well, and spread over the cake at

once.
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Marshmallow Cake

One cup chocolate, one cup brown sugar, one-half
cup milk, yolk of one egg, one teaspoon vanilla. Cook
slowly ten minutes, in double boiler; set away to cool.
One cup brown sugar, one-half cup butter, two eggs
(beat separately), one-half cup milk, two cups flour,
two teaspoons Crescent baking powder. Beat all to-
gether and stir in above mixture. Bake in thrce layers.

Filling: Two cups white sugar, ten tablespoons
hot water, one-half teaspoon cream of tartar. Boil till
very thick; then drop in thirty-two marshmallows, and
let boil again very slowly for a few minutes. Beat
the whites of three eggs very stiff. Pour in the syrup
and beat well, then add half a cup chopped nuts and
beat well. Set away until cold. Let cake and filling
stand several hours before filling. Pour melted un-
sweetened chocolate over top.

Matzo Almond Cake

Beat yolks of eight eggs light with two small tea-
cups of sugar. Pinch of salt, grated rind of one lemon.
Beat till a thick batter. Sift one large cup matzo meal
as fine as possible with one-half teaspoon Crescent bak-
ing powder. Add the juice of one lemon, one cup
grated almonds, three tablespoons cold water, and add
beaten whites. Moderate oven.

Matzo Sponge Cake

Eight eggs, one cup sugar, three-fourth cup matzos
flour, juice of one lemon. Beat yolks of eggs and sugar
first. Add beaten whites last.

Macaroon Torte

Yolks of five eggs and one cup sugar, beaten well.
Roll five large soda crackers to a powder, and add to
it three-fourths cup chopped walnuts and one-half tea-
spoon Crescent baking powder. Beat the above well,
and add the beaten whites of the five eggs. Bake in a
spring form half an hour, in a slow oven. Cover top
with strawberry jam; then one-quarter of a pound
macaroons broken up, and over all a half pint of un-
sweetened whipped cream.
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Orange Layer Cake

One-half cup butter, one and one-half cups sugar,
one cup milk, ngtes four eggs, two teaspoons Crescent
baking powder, one teaspoon vanilla, two cups (or a
little over) of flour; it depends upon the size of the
whites of the eggs. Use the whites and yolks of the
eggs separately, beating the whites very stiff, and add-
ing last of all. Bake in a rather quick oven.

Filling: Grated rind of an orange, also the juice,
juice of half a lemon, whites of three eggs, one and one-
fourth cups sugar. Beat the whites very stiff; then add
the sugar, juices and rind. Thicken on the stove, in a
double boiler, and when partly cool spread on the cake.

Mocha Cake

Five yolks beaten with one cup sugar, one and one-
half teaspoons mocha extract, one cup flour with one
teaspoon Crescent baking powder. Beat whites stiff.
Bake in a moderate oven in two layers.

Filling: Beat a half pint of cream stiff, and add
one tablespoon mocha exiract. Sugar to taste.

Icing: One cup confectioners’ sugar, one and one-
half tablespoons mocha extract, one tablespoon cream,
or a little more to make it smooth. Spread on cake.

Nut Torte

Yolks of six eggs beaten light with one cup sugar.
Add one cup toagted bread:crumbs,”which have been
soaked in a wine glass full of wine for one hour. To
this .add three-fourths cup chopped almonds, a little
citron, one lemon rind, and lastly the beaten whites.
Either bake in two layers or in a spring form, and if
the latter, cool well before cutting in two.

Cream Filling: Boil one-half cup milk. Add the
beaten yolks of two eggs, one-half cup sugar, a pinch
of cornstarch, and when cold, add about a half cup of
chopped walnuts.

Icing: One-half pound powdered sugar, grated
rind of one orange, one tablespoon boiling water and

sufficient orange juice to make right consistency for
spreading. '
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Mocha Cream Cake

One cup sugar, one-half cup butter, creamed;
whites of five or six eggs, three-fourths cup milk, two
cups flour, two teaspoons Crescent baking powder,
and flavor with vanilla.

Filling: Cream one-fourth cup of sweet butter
with three-fourth cup of powdered sugar; then add
yolks of three eggs, and cream with the rest one-half
cup strong black coffee.

Potato Layer Cake

One-half cup granulated sugar beaten with yolks
of four eggs, one-half cup sugar beaten with whites of
eggs. Then fold whites with the yolks. Add one-half
cup potato flour, one teaspoon Crescent baking powder,
one teaspoon of essence of vanilla, a pinch of salt.
Sift the flour, after it has been measured. Bake in
la:irers and fill with Charlotte russe, or bake as a whole
cake.

Pofato Cake

- One cup butter, two cups sugar, one-half cup milk,
one-half cup chocolate, one-half cup walnuts (chop-
ped), two cups sifted flour, two teaspoons Crescent
baking powder, four eggs, one cup mashed potatoes,
one teaspoon cloves, one teaspoon cinnamon, a little
nutmeg. Bake slowly for one hour.

Potato Caramel Cake

Two cups white sugar, two-thirds cup butter, two
cups flour, one cup hot mashed potatoes, one-half cup
sweet milk, one-half cup chocolate, one cup chopped
walnuts, four eggs, two teaspoons Crescent baking
powder, one teaspoon each of cloves, cinnamon, and a
little nutmeg. Cream the butter, sugar, and yolks of
eggs. Add milk, mashed potatoes, spices, and choco-
Iate. Sift baking powder with flour, and add to the
mixture; and last, the stiffly beaten whites of the eggs.
This makes two brick-shaped loaves.

NORTHWESTERN ELECTRIC CO. Portland, Oregon



CAKES 237

Pistachio Cake

One dozen eggs, whites and yolks beaten separate-
ly. Add to the yolks, beating aﬂ the time, twelive ta-
blespoons sugar, one teaspoon pistachio flavoring,
three-fourths pound or two cups walnut, grated. Add
tablespoon at a time (beating well), one cup pistachio
nuts grated; add whites last. Bake slowly. Bake in
spring form, and cut in three layers.

. Filling: Beat a pint of cream stiff, sweeten, flavor
with pistachio essence, and color green.

Pistachio Cake No, II

Make a layer cake with whites of nine eggs, two
cups of granulated sugar, three heaping cups of flour,
sifted four times, one cup butter, one cup milk, two
teaspoons Crescent baking powder, one teaspoon lemon
juice.

Filling: Between the layers, put a cream filling
made of yolk of five eggs, one-half cup sugar, one table-
spoon cornstarch, two cups boiling milk. Stir over the
fire until thick; then flavor with a little orange water
and a few drops of bitter almonds to give it a pistachio
flavor, and color a delicate green with confectioners’
color. Tint the icing green also and cover with
chopped pistachio nuts.

Chocolate Potato Cake

Two-thirds cup butter, two cups sugar, cream. Add
one cup hot mashed potatoes (don’t stir), one-half
cup milk, four eggs, beaten; one cup grated chocolate,
one cup chopped walnuts, one cup flour, two teaspoons
Crescent baking powder. Bake in a moderate oven
for an hrour or more.

Pound Cake

Three-fourths pound butter, beaten to a cream
with three-fourths pound granulated sugar, for one-
half hour; nine eggs, whites beaten to snow; three-
fourths pound flour, dried in the oven, sifted and mixed
with one teaspoon of Crescent baking powder; one
small glass of brandy, a few drops of bitter almond,
and essence of lemon. Bake in moderate oven for one
hour.
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French Pound Cake
One cup butter, two cups sugar, beaten to a cream.
Add yolks of four eggs, one cup milk; stir in well three
even cups flour, three even teaspoons Crescent baking
powder, a little lemon rind grated, one teaspoon
vanilla. Add well beaten whites of eggs last. Bake
in a slow oven from three-fourths to one hour.

: Prune Cake

Mix well, one cup granulated sugar, two-thirds
cup butter. Mix two cups boiled dry prunes cut fine,
one and one-half cups flour. Add to butter and sugar,
one whole egg and two yolks, keeping two whites for
icing. Add one teaspoon soda, dissolved in four table-
spoons sour milk, one teaspoon allspice, one teaspoon
cinnamon, one teaspoon nutmeg. Mix all together and
bake in two layers.

Icing: Beat whites a little, and mix with powd-
ered sugar. Put between layers and on top.

Rich Cake

Five eggs, one and one-fourth cups butter, one-
half cup cold water, two and one-half even cups flour,
sifted with two even teaspoons Crescent baking powder.
Butter and sugar, creamed well. Eggs beaten together
and slowly added to creamed butter and sugar; then
add a cup of flour, then the water, and lastly the other
cup and a half of flour, and vanilla essence to taste.
A little salt. Bake in a slow oven.

Rum Cake

Nine yolks of eggs beaten with one cup of sugar
(powdered) very stiff, one teaspoon each of cloves and
cinnamon, rind of one lemon grated, one cooking spoon
rum, a pinch: of salt, and beat. Add one cup of honey-
cake, grated. (Stale Lebkuchen may be used), one-
half cup crackers (grated). Beat whites very stiff and
fold in slowly. Bake for half an hour.

Frosting: One cup of sifted powdered sugar, two
whites of eggs, well beaten; adding sugar gradually
and one large tablespoon grated chocolate, one large
tablespoon of rum. Cook in double boiler until thick-
enedél Put on cake, ornamenting with blanched al-
monds.
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Southern Pound Cake

‘Rub one and one-half cups of flour with three-
fourths cup of butter and one teaspoon Crescent bak-
ing powder. Cream yolks of five eggs with one and one-
half cups powdered sugar. Beat the above until a
smooth mixture. Add the stiffly beaten whites of the
five eggs, and one teaspoon vanilla. Bake in a mod-
erate oven. :

Spanish Bun

One cup butter, two cups brown sugar, yolks of
four eggs, whites of two (other whites to be used for
frosting), one cup sour milk, one teaspoon each vanilla,
cloves, and cinnamon, one half teaspoon nutmeg, two
cups flour, one teaspoon Crescent baking powder.
Sprinkle one cup of chopped nuts on top of cake. Cake
to be baked in long pan.

Frosting: One cup brown sugar, two whites of
eggs, vanilla, cinnamaon, allspice and cloves. Put on
cake before baking. Bake in slow oven.

Sponge Cake No, 1
To the well beaten whites of five eggs, add one
cup of granulated sugar. Then add the beaten yolks to
that. Add gradually, one heaping cup of sifted flour,
one small teaspoon Crescent baking powder. Pinch of
salt. Vanilla if desired.

Sponge Cake No. 2

Separate three eggs, take beaten yolks and grad-
ually add one cup granulated sugar. Beat well. Add
three tablespoons water to above. Add slowly, one cup
sifted flour to which: one teaspoon Crescent baking
powder has been added. Add teaspoon vanilla. Last-
ly, fold in the well-beaten egg whites, and a pinch
of salt. Bake in a slow oven from twenty-five to thirty-
five minutes.

Simple Cake

One-half cup butter, one and one-half cups sugar,
cream well, one-half cup milk, beaten yolks of four
eggs, two cups flour, two teaspoons Crescent baking
powder, one teaspoon each of lemon and vanilla ex-
tract, and the beaten whites.
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Sunshine Cake

Whites of seven eggs, yolks of five, one cup fine
granulated sugar, one cup flour, measured after sifting
five times. Scant one-third teaspoon cream of tartar.
Flavor to taste. Beat yolks till thick, and set aside;
add a pinch of salt to the whites, and whip to a foam;
add the cream of tartar and whip until very stiff;
then sugar and mix well; next the yolks, and beat in;
then flavoring, and lastly, the flour, and fold lightly
through. Bake in tube pan in a moderate oven from
forty to sixty minutes. Invert to cool.

Walnut Cake No. 1

One cup of butter, creamed with two cups of sugar.
Add gradually four yolks, and one whole egg, one cup
of milk, three cups of flour with three teaspoons of
Crescent baking powder, one cup walnuts (chopped),
one cup raisins (seeded and chopped), then the whites
of the four eggs, whipped to a stiff froth. Flavor.
Bake one hour or a little longer.

Walnut Cake No. 2

One-half cup butter, one cup sugar, stirred to a
cream; three eggs, separated, one and one-half cups
flour, two teaspoons Crescent baking powder, one-half
cup milk, one cup chopped walnuts, and stiffly beaten
whites. Bake in a moderate oven.

Walnut Cake No. 3

~ One and one-half pounds walnuts weighed in shell,
chop or grind fine; ten yolks well beaten with one cup
sugar; one-half lemon, juice and rind; one tablespoon
cracker flour, one teaspoon Crescent baking powder.
Beat whites stiff and add.

White Cake No. 1

One-half cup butter, two cups sugar, one cup milk,
three cups flour, two teaspoons Crescent baking powd-
er, whites of six eggs, beaten well, three tablespoons
whiskey or brandy.

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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White Cake No. 2

One-half cup butter, one and one-half cups sugar,
two teaspoons of Crescent baking powder mixed with
two cups flour, one-half cup milk, one-fourth cup corn-
starch, whites of six eggs, vanilla. Beat butter and
sugar to a cream; add cornstarch, dissolved in a little
of the milk. Then the flour. Lastly the whites. Beat
‘well after whites have been added.

Easily Made White Cake No, 3

Three cups sifted flour, one and one-half cups
sugar, three-fourths cup sweet milk (scant), one-half
cup butter, two rounded teaspoons of Crescent baking
powder, whites of six eggs, well beaten. Flavor with
lemon or almond to taste. Bake one hour in slow oven.
Cream sugar and butter, then add milk and flour grad-
ually, beating well all the time. With the last of the
flour add baking powder, and fold in the whites of
the eggs, after everything else is in. Be sure eggs are
well mixed.

ke
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We recommend the use of Fleischmann’s yeast exclusively.

COFFEE CAKE OR KUCHEN

Coffee Cake

Put one quart of flour in a large bowl. Mix yeast
cake with about a cup of warm milk. Make a hole in
center of flour and stir above in. Let rise. Have
kitchen slightly warm. Meanwhile beat one-half cup
sugar and one-half cup butter very light. Add two
eggs, one at a time and lemon rind, if a flavor is de-
sired. When flour and yeast are raised enough, add
above mixture, and enough warm milk to make a con-
sistency that can be rolled in the morning. Beat very
well until dough blisters. Then cover to keep warm,
and let rise until next morning.

Schnecken

Take part of dough, roll out on board, put small
flakes of butter over it; then sprinkle granulated sugar,
raisins, a little cinnamon and chopped walnuts. Roll
dough up. carefully, and cut in pieces about -an- inch
thick, or larger if.so 'desired. -Put:brown sugar and
butter in the bottom.of gem pans. . Put one:schnecken
in each. Put a little melted butter on top and set away,
and when light enough, bake.

Filled Coffee Cake

Take a piece of dough, roll out, flake with butter
and sprinkle a little granulated sugar. Fold over, back
and forth and roll out again. Flake with butter in the
same way. Fold over and roll again. Flake again with
hutter, adding walnuts beside the sugar. Roll out one-
half inch thick. Paint with butter, sprinkle with sugar,
walnuts and cinnamon. Cut in square pieces and put
in pan to rise.
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Plain Bund Kuchen

Butter size of an egg, stirred with a half cup of
sugar; two whole eggs, vanilla essence, or lemon rind;
then add about two cups of coffee cake dough. Beat
light. Put in bund form, which has been well greased,
and some almonds placed around it. Let rise until light
and then bake.

Doughnuts

Roll dough about a half inch thick. Cut out with
doughnut cutter, and let rise till light enough on floured
board, and then fry in swimming fat.

Berliners

Roll dough about half an inch thick, cut round.
Place preserves in the center of one-half, brush edges
with white of egg, and ¢over with the other half. Press
edges neatly. Place on floured board. Let rise until
light, and fry brown in swimming fat.

Turn Overs

Roll dough thin, cut in squares, put jelly in center,
paint edges with white of an egg, fold over well like
an envelope, press down well so jelly remains inside.
Eali{nt with butter or egg. Put in pan, and when light,

ake.

German Fruit Cakes

Apple, peach, apricot or other German fruit cakes,
can be easily made by using the raised dough. Roll
out thin and allow it to rise. Then arrange the fruit on
it, dust well with sugar and cinnamon, and just before
baking use an egg, well beaten, with a little cream, and
flavored with vanilla, and pour over the top. For ap-
ple cake, currants may be scattered over.

Black Coffee Cake

Cream a slice of butter one-half inch thick with
one cup of sugar. Drop in two eggs, one at a time. Add
one-half cup black coffee, one and one-half cups of
flour, two teaspoons Crescent baking powder. Put in
square pan, cover with chopped nuts, sugar, and cin-
namon. IR
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Rum Bund

One cake yeast, one-half pound flour, five ounces
butter, four eggs, one tablespoon sugar. Soak yeast in
one-fourth cup warm milk with one-half cup of the
sifted flour. Set aside to rise. Meanwhile beat four
eggs for about ten minutes; then add sugar, beat again;
then add butter which has been slightly melted, beat
again; then add rind of one lemon, raised yeast and
flour. Butter ring form, put blanched almonds on the
bottom, and put in dough; let rise until light, and bake
bet;veen thirty and forty minutes in oven, moderate
at first.

Syrup to Pour Over

Boil one cup granulated sugar with one-half cup
water. When cool, add rum and sherry to taste. When
cake is baked, pour part of the above over it, and be-
fore sending to the table, pour the rest.

Excellent Coffee Cake

One-half cup butter creamed with one cup sugar,
two eggs, one cup milk, two heaping cups flour, two
teaspoons Crescent baking powder.

Filling: Omne cup sugar (brown preferred), one
tablespoon butter, two tablespoons flour, one-half cup
chopped walnuts, one teaspoon cinnamon. Put about
two-thirds of the mixture in a tube pan; then place
filling over it, and then, the rest of the mixture, and
bake.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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FILLINGS AND ICINGS FOR CAKES

Boiled Icing

One cup powdered sugar, whites of two eggs, three
tablespoons boiling water. Boil sugar and water, with-
out stirring, till it hairs; then pour very slowly on to
the beaten whites, stirring all the time until it creams.
Add flavoring.

Maple Sugar Frosting

One-half pound maple sugar, one cup granulated
sugar, and enough water to melt. Boil the sugar until
it strings from the spoon; then pour it over the beaten
whites, and beat with a Dover beater. Do not stir the
sugar while cooking.

Caramel Frosting

One cup powdered sugar, one cup of cream, one-
half cup butter, one teaspoon vanilla. Boil sugar,
cream and butter together until it hairs, stirring only
as much as will keep it from sticking; take from the
fire, and beat until it is thick and creamy, and will
spread without running. Add vanilla, and spread on
cake.

Lemon Filling

One cup sugar, three teaspoons cornstarch, juice of
one orange, grated rind and juice of one lemon. Grate
the rind of the lemon and add the juice, also the orange
juice; stir with this the cormstarch and sugar, and
lastly add one cup of boiling water. Boil until thick
enough to spread, stirring constantly to prevent burn-
ing. When cool, spread on cake.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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Chocolate Filling No, 1

Eight tablespoons chocolate, one-half cup milk,

~ one and one-half cups sugar. Melt chocolate, and stir

sugar and milk together. Boil ten minutes, then put

on large platter and stir until cool enough to put on
cake. Flavor.

Chocolate Filling No, 2

Five tablespoons chocolate, one cup sugar, one egg.
Mix five tablespoons of grated chocolate, with enough
cream or milk to moisten; add the sugar and beaten
egg, and boil until thick. Remove from stove, beat un-
til cool; add one teaspoon of vanilla flavoring, and
spread on cake.

Fig Filling

Chop eight figs into small pieces, cover with water
and two tablespoons sugar; let simmer until thick like
jelly. Then use in cake.

Orange Filling

Juice of one orange, grated peel of one-half, one
teaspoon cornstarch, and sugar to taste. Put juice,
grated peel, and sugar on the stove to boil. Then stir
in the cornstarch, thinned with water; after it has thick-
ened let cool, and spread on cake.

Apple and Lemon Filling

One apple (grated), one lemon, one cup sugar, one
egg. Boil five minutes. If the apples are small use

two.
Marshmallow Filling

Boil one cup of sugar and two tablespoons of water
until it ropes. Have marshmallows heating in a double
boiler; add the syrup to them, then the well beaten
whites of two eggs. If a thick filling is desired, use
one pound of marshmallows. If a thinner one, use less.
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Almond Rings

Three-fourths pound butter, one-half pound sugar,
four whole eggs, one-half pound almonds blanched,
essence. Flour enough to hold together. Use one-half
of the almonds in dough, grated. The other half cut in
pieces and mix with the sugar that has been rolled out.
Paint cakes and strew with almonds and sugar. Take
small pieces of the dough, roll in rings or any shape
desired, and bake.

Aniseed Cookies

Four whole eggs, one-half pound sugar, boiled to
a light custard. When cold, add one-half pound flour,
and some aniseed. Drop from spoon on pan. ‘Let
stand four hours or more, then bake in very moderate
oven.

Baltimore Sand Tarts

Two pounds flour sifted three times, two pounds
granulated sugar, one pound of butter, six or eight
eggs, one pound almonds, blanched and cut in pieces.
Cream, butter, and sugar together; beat the eggs well,
reserve the whites of one or two eggs for the top of the
cakes. Add the beaten eggs to the creamed butter and
sugar, and add the flour gradually. If the dough is too
stiff to roll well, add a little milk. Flour the board, and
roll the dough very thin. Cut out in any shape desired
and place in buttered pans to bake. Then put a little
white of an egg, broken, not beaten, on the top of each
cake, together with three almonds, and a little sprinkle
of granulated sugar. Bake in a quick oven, first at the
bottom and then on top to brown them.

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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Bow Knots

Beat two eggs very light, one-half cup sugar, one
tablespoon of cream, one tablespoon melted butter,
one-cighth teaspoon soda, one-half teaspoon cream of
tartar, one-fourth teaspoon each of salt and cinnamon.
Flour to stiffen. Roll out in shape of a pencil, and tie
in knot. Dust with powdered sugar and fry in deep

an.
P Cinnamon Stars

One and one-half pounds powdered sugar, whites
of eight eggs, one-half pound shelled almonds, one
lemon, cinnamon, cloves. Beat whites of eggs very
stiff. Add one and one-half cups sugar, juice of lemon;
beat until very thick. Add grated almonds with: one-
half teaspoon of cloves, two tablespoons cinnamon, one
tablespoon kirschwasser. Dust board with powdered
sugar, roll out one-half inch thick. Cut out with mold.
Let stand over night in a cold place. Bake a little
slower than bread heat. Ice them after baking.

Cocoanut Biscuit

One-half pound sugar (powdered), one-half pound
cocoanut, three whites of eggs. Cook altogether for
five minutes; when cool, form in small cakes. Bake in
moderate oven.

Cookies I

One-fourth pound sugar, one-fourth pound butter,
one-half pound flour, lemon rind, one whole egg, two
yolks. Stir butter and sugar well; add eggs, beating the
one white; then flour. Dip cookies first in white of
egg, then in granulated sugar. Bake in buttered pans.

Cookies II

Two eggs, not separated (beat light), one cup dark
brown sugar, one-half glass brandy, one-half teaspoon
cinnamon, a little allspice, about four tablespoons
chocolate, one teaspoon Crescent baking powder, one-
half cup flour, salt, raisins, nuts, and citron, about a
cup. Bake about twenty minutes.
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Cookies JII

Seven heaping cups of flour sifted with two l?vel
teaspoons Crescent baking powder. Rub into this one
pound of butter and a good pinch of salt, two cups
sugar, a little grated nutmeg, fine chopped rind of
lemon, the well-beaten yolks of five eggs, and last the
whites of five eggs. Mix all this with the hands to a
stiff dough. Roll out and cut, not too thick, and brush
with an egg, and sprinkle with chopped nuts or cin-
namon and sugar mixed.

Cookies IV

One and one-fourth pounds butter, three-fourths
pound sugar, one egg beaten with one teaspoon milk,
two pounds flour well sifted; roll out and cut in shapes.
Brush with egg and sprinkle sugar and chopped al-
monds on top.

Cheese Straws

Six ounces flour, two tablespoons cream, three
ounces grated cheese, two tablespoons butter, salt, and
a dash of cayenne pepper. Sift flour on pastry board,
and make a hole in the center. Into this put the cream,
cheese, butter, salt, and pepper. Mix all these, with the
tips of the fingers, to a firm paste. Knead well, and
roll out one-eightlr of an inch thick. With a sharp knife
or jagger, cut six inches long and one-quarter of an
inch wide. Lay the strips carefully on a well buttered
tin, and bake them straw color, in a moderate oven,

Ghoéola,te Cookies

One cup brown sugar, one cup white sugar, three
sticks chocolate, one tablespoon whiskey, four eggs,
three cups flour, two teaspoons Crescent baking powd-
er, one teaspoon each of all kinds of spices. Beat the
yolks of the eggs with the sugar. Add chocolate, syrup,
whiskey, spices, and then the flour, and last the beaten
whites over which: the baking powder has been sifted.
When stiff enough to roll, brush tops of cookies with

beaten egg.



252 NEIGHBORHOOD COOK BOOK

Drop Cookies

Three eggs, two cups brown sugar, one cup butter,
level teaspoon soda, dissolved in two tablespoons boil-
ing water, one cup walnuts chopped, three cups flour.

Date Cookieg

One-fourth pound dates pitted and cut in half, one-
fourth pound almonds blanched and cut lengthwise,
one-fourth pound granulated sugar. Whites of two
eggs, beaten very stiff. Put dates, almonds, and sugar
in bowl together and mix well. Then add beaten
whites. Grease tins very well. Sprinkle with cracker
dust to prevent sticking. Bake in hot oven.

Ginger Snaps

One cup molasses (black), one cup granulated
sugar, one cup butter, one-half cup water, one and one-
half teaspoons ginger, one teaspoon cinnamon, one-half
teaspoon cloves; one level teaspoon soda, mix in the
viflater; little nutmeg, salt. Flour enough to roll very
thin.

German Cookies

Yolks of one dozen hard boiled eggs, one and one-
half pounds butter, one-half pound granulated sugar.
Enough flour to make a nice soft dough, two teaspoons
of ammonia powder (mix with flour), one teaspoon
lemon extract. Cream the butter and sugar; then add
the grated yolks of the eggs; then two raw eggs, and
lastly, flour, and flavoring. Roll out quite thin. Cut
into different forms, and bake in moderate oven until
golden brown.

Hermits

Two cups brown sugar, one-half pound butter,
three eggs, one teaspoon each of cinnamon, cloves, nut-
meg, one-half teaspoon soda, three tablespoons of sweet
milk, one cup washed raisins, one cup of chopped nuts,
about two and one-half cups of flour. |

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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Fine Cookieg

One-half roll butter, cut up and rub with the hand
till all the water runs off, then grate in three yolks of
hard boiled eggs, then beat up four whole eggs with a
cup and one-fourth of sugar; beat it like cream or
sponge cake, then pour all of this in the butter. Take
a couple of bitter almonds, and two or three cardamon
seeds; pound all fine, and put it in. Then take two
cups of flour or more, if needed, with one heaping
teaspoon of Crescent baking powder, work all together;
then take one drop of lemon oil, bring to a nice soft
dough, not too stiff. Brush top with the yolks of eggs,
chopped almonds, cinnamon, and sugar.

Individual Cup Cakes

Three-fourths cup butter, one and one-half cups
sugar (creamed together), four egg yolks, three-fourths
cup milk, two cups flour (added alternately), two level
teaspoons Crescent baking powder, rind of one lemon,
one teaspoon vanilla, Whites, beaten to snow, added
last. Bake in muffin pans. Also nice scooped out and

filled with fresh berries and whipped cream.

Kisses

Four whites of eggs beaten very stiff, one-half
pound sugar, a little vanilla essence. Mix quickly and
bake from twenty to thirty minutes, in a quite moderate

oven.
Lebkuchen

Two cups brown sugar, four eggs (beaten), three
tablespoons chocolate, one-half teaspoon cloves, one-
fourth teaspoon allspice, one teaspoon cinnamon, one
wine glass honey or syrup, one-half cup almonds or
walnuts (chopped), salt, two teaspoons Crescent bak-
ing powder, two and one-half cups flour, sifted twice.

Icing: One cup sugar, one-half cup water. Boil
till it threads. Spread on cake while hot.

Little Walnut Cakes

Two cups grated walnuts, one cup granulated
sugar, whites of three eggs, beaten stiff. Mix well, and
drop on buttered tins. Bake slowly.
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Little Cakes

One-half pound almonds chopped and mixed with
one cup granulated sugar on stove till brown. Mix five
whites of eggs with one cup powdered sugar for a half
hour. Add nuts when cool, and stir in. Bake in a
moderate oven. Drop on sugared papers and bake
slowly.

Chocolate Macaroons

Three whites of eggs, beaten stiff; add slowly three-
fourths cup sugar, and one cup grated chocolate; one
cup walnuts, chopped. Drop from a spoon on buttered
pan, and bake slowly about tewnty minutes.

Linze Torte

One-fourth pound butter, one-fourth pound sugar,
three-fourths pound flour, one-half teaspoon Crescent
baking powder, one egg, three or four tablespoons
cream, four tablespoons grated chocolate, four table-
spoons chopped walnuts, one-half teaspoon allspice and
cinnamon, grated rind of one lemon, pinch of salt. Beat
butter to a cream. Add sugar, egg, chocolate, walnuts,
spices, cream and flour. Roll about one-half inch
thick, line a couple of pans with the paste on which
spread any kind of jam. Cut the remainder of the
paste in strips and form a netting over the jam. Bake
in a moderate oven about one-half hour. When warm,
cut into small squares.

Macaroons

One pound granulated sugar, one pound grated
almonds, five whites of eggs, one level teaspoon each
cloves, allspice, and cinnamon. Beat whites stiff; add
sugar slowly, spices and almonds. If whites are large,
take all the almonds; if small, a little less. Paste is
quite stiff. Shape with a teaspoon. Bake in a mod-
erate oven, until hard on top.

Meringues

Whites of three eggs, beaten stiff, after which: fold
in carefully a large cup granulated sugar. Then bake
on the bottom of a bread pan, which has been covered
with paper dusted with sugar.
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Nut Bar

Beat one egg with one cup brown sugar. Pinch of
salt; then add one cup of chopped walnuts, one table-
spoon grated chocolate, six tablespoons sifted flour
with a Iittle, very little, baking soda. Bake for twenty
minutes. When cold, cut in squares.

Oatmeal Cookieg

Three cups raw rolled oats, two cups flour, three-
fourths cup sugar, three-fourths cup ‘melted butter,
three-fourths cup molasses, one teaspoon cinnamon,
one-half teaspoon soda.

Pfeffer Nusse

Sift together one pound each of flour and powd-
ered sugar, half a grated nutmeg, one tablespoon of
cinnamon, half a teaspoon each of mace and cloves,
two level teaspoons Crescent baking powder, a few
grains of salt. Add a grated lemon rind and fine
chopped citron. Mix with five beaten eggs. Shape into
balls and hake in a quick oven.

Plain Cookiesg

One slice butter about one-half inch thick (melted),
two eggs, one cup sugar, three cups flour, two teaspoons
Crescent baking powder, one teaspoon extract. Beat
light the eggs and sugar, to which add the melted but-
ter, extract, three cups of flour into which put the bak-
ing powder. Brush top of cookies with beaten egg
and gprinkle with sugar, cinnamon, and chopped al-
monds.

Raisin Drops

Three eggs, one cup butter, one and one-half cups
granluated sugar, four cups flour, one cup raisins, and
four teaspoons cinnamon. Mix the cinnamon with the
flour, and beat into the creamed butter. Beat the sugar
with the eggs and then put all together, beating as lit-
tle as possible. Drop by the teaspoonful in rough cakes
a little apart on a buttered baking pan.
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Sponge Drops

Yolks of three eggs beaten light with scant cup of
granulated sugar, then add a pinch of salt, then the
whites of the eggs beaten to a froth, two teaspoons of
vanilla, and one cup of flour, one teaspoon Crescent
baking powder. Drop from teaspoon on bottom of a
well buttered pan, and bake in good oven.

S’s

Three-fourths pound butter, creamed, and add
three-fourths cup sugar, nine yolks of eggs; stir well;
one and one-fourth pounds flour, rind of lemon, one
tablespoon kirschwasser. Let stand over night. Roll
a little at a time. Cut a strip and form an S. White
of one egg, a little sugar and chropped almonds for top.

Walnut Wafers

One pint of shelled walnuts, one pint of brown
sugar, four eggs, six heaping tablespoons of flour, and
a pinch of salt. Beat the four eggs well; add the sugar,
and beat again; then mix in the flour, and lastly the
walnuts which have been chopped in medium sized
pieces. Drop from a spoon and bake. Should the bat-
ter be too thin, add a little more flour.



ICE CREAM AND FROZEN DAINTIES

“I always thought cold victuals nice, my choice
would be vanilla ice.”

To have a successful ice cream one must be care-
ful in packing. Care should be taken that the pieces
of ice are not too large, small pieces making a smoother
and more velvety cream. The proportions usually used
are three (3) parts of ice, to one (1) of salt.

Equal portions of ice and salt are used for freezing
frappes.

Freezing usually increases the bulk, the can should
never be more than three-fourths (34) full. Begin by
turning the crank slowly in freezing, and increase the
motion as the mixture freezes.

As the ice melts, more should be added, also salt.
The water should never be drawn until after the mix-
ture is frozen solid.

Then remove the dasher, and pack solidly with a
spoon. Cover with a waxpaper, and cork well. Draw
off the water, re-pack with ice and salt, and cover well
to protect from the air, and stand away for at least
two hours to ripen.

When frozen mixtures are to be bricked or molded
avoid freezing too hard.

Pack mixtures solidly in molds, cover with waxed
paper. Re-pack in ice and salt four parts of ice to
one of salt.

Portland Taxicab Co. Main ©8. 50c 1st mile, 40c each extra mile
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Biscuit Tortoni

One pint whipped cream, sweeten and flavor, one
half pound macaroons pounded and mixed with yolk
of one egg; mix lightly together. Pour into mold and
pack in ice.

Caramel Ice Cream

One pint boiling milk, yolks of four eggs, one small
cup granulated sugar, one teaspoon cornstarch. Cook
until thick as custard. Melt three-fourths cup caramel
sugar in skillet, pour in custard. Then let stand and
cool. When cool, add one quart cream and beaten
whites of four eggs. Freeze.

A Three of a Kind
Three lemons, three bananas, three oranges, three
cups sugar, three pints water. Strain orange and lemon
juice, put bananas through sieve, boil water and sugar;
add all together and freeze.

Delmonico Pudding

Soak one box gelatine in one-fourth cup water for
one-half hour. Mix this with two cups milk and add
a pinch of baking soda to keep from curdling. Let boil
a few minutes and remove from fire. Stir in yolks of
four eggs, one cup sugar, and boil again, stirring con-
stantly until thick. When cool add beaten whites, and
one-half wine glass sherry. Line buttered mold with
crystallized fruit and macaroons. Put on ice to freeze,
and serve with .beaten cream.

Frozen Pudding
One pint cream, one-quarter of a pound maca-
roons, one-half cup almonds, one-half cup candied
cherries, one-half cup candied pineapple. Beat cream
stiff, blanch nuts, chop fruit, toast and roll fine the
macaroons, add all to the cream, sugar to taste; flavor
with pistachio. Freeze three hours in mold.

¥Frozen Cream Pudding
Whip one quart cream until half thick. Roll twelve
stale lady fingers, twelve macaroons, and add these to
the cream; sweeten to taste. Add one wine glass of
iherry and a little Maraschino wine. Freeze three
ours.
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Jag Pudding

Chop fine one-half pound raisins, one-half pound
blanched almonds, one-fourth pound citron. Boil un-
til smooth the following: One quart milk, three eggs,
three tablespoons flour, five tablespoons sugar. Add
four tablespoons of brandy (when taken off the stove.)
Pour hot custard over chopped fruits and let stand
over night. Next day, pour into freezer and when
paftly frozen, add one quart very rich cream beaten
light.

Nesselrode Pudding

Put one-half pound of shelled and skinned chest-
nuts in cold water and let boil until very tender. Then
press through a sieve. Beat yolks of five eggs with
one-half pound sugar until light, add mashed chest-
nuts, and stir in one pint sweet cream. Put on to boil in
double boiler. Add few grains salt and stir until mix-
ture begins to boil. Remove from fire and set aside
to cool. When cool, put chestnut cream in freezer and
freeze ten minutes; then add one pint stiffly whipped
cream with two tablespoons powdered sugar; then add
one-half pound crystallized fruit that has been pre-
viously cut into pieces. Flavor with vanilla. Freeze a
little longer; pack in pudding form in ice and rock salt
for two hours.

Orange Frappe

One quart water, one pint orange juice, one pint
sugar, juice of two lemons. Make a syrup by boiling
water and sugar twenty minutes; add fruit juice, cool,
strain and freeze. For freezing, use equal parts of
rock salt and ice.

Strawberry Frozen Pudding

Juice of two baskets of strawberries which have
been well sugared. To one pint of Charlotte Russe
cream add the beaten whites of two eggs; add lady
fingers and macaroon crumbs; sugar to taste, and
freeze three hours.
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Chestnut Pudding

Candied fruits, Maraschino cherries, marrons (pre-
served in brandy), three eggs, sugar, cream. Soak a
half cup of the candied fruits and a few Maraschino
cherries over night: Puree half cup of the chestnuts—
marrons—and cut up the other half small. Beat yolks
of three eggs with one-quarter cup sugar and a pinch
of salt. Add brandy from the bottle of chestnuts, and
put all this in a double boiler until thick; let cool, then
add the pureed chestnuts to this. Whip three-fourths
cup of cream very thick, add egg mixture and the
candied fruits—fruits drained—pack in ice and salt
about four hours. Only use the French marrons and
the finest Maraschino cherries.

Macaroon Pudding

One quarter of a pound macaroons, one quarter of
a pound of almonds, both rolled fine; yolks of three
eggs. Beat yolks with one cup sugar; add one pint
cream, beaten stiff; vanilla to flavor one-half package
Knox gelatine dissolved; lastly, the beaten whites. Stir
well and mold, pack in ice and salt from four to six
hours. Serve with chocolate sauce.

Chocolate Sauce: Melt two ounces Baker’s choco-
late over teakettle; add to it half cup sugar; half cup
milk, piece of butter size of walnut, a little vanilla.
Boil all together few minutes. Then add small glass of
brandy.

Pineapple Mousse

One can sliced pineapple, one box gelatine, one-
half pint cold water, one pint whipped cream. Cover
gelatine with the water; let soak one-half hour, then
stir over boiling water until dissolved. Whip cream
very stiff; sweeten to taste. Cut pineapple in small
pieces; add to gelatine. Stir this over a bowl of ice
until it begins to congeal. Add to the cream and put
into molds; pack in ice; when ready to serve, decorate
with whipped cream.
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Maple Mousse
Four eggs, one pint cream, one cup maple syrup.
Beat yolks of eggs, then add the syrup, put in double
boiler and heat thoroughly. When cold, add beaten
whites. Then the whipped cream. Pour into mold and
pack for three or four hours.

Cafe Parfait

One pint cream, one cup sugar, one-half cup strong
clear coffee. Mix, chill and whip with a whip churn.
Take the froth off and put into mold. Pack in ice and
freeze two hours.

Chocolate Parfait

Beat yolks of five eggs until very light. Add two
tablespoons sugar. Putin a double boiler and stir until
thick. Turn into bowl and add three tablespoons melted
chocolate. Beat well and then add one pint stiffly
beaten cream. Pack in ice three hours.

Pineapple Parfait I

One cup cream, whipped stiff with one-half cup
granulated sugar, one and one-quarter cups grated
pineapple; sweeten to taste; add juice of one lemon;
add to cream until it is well blended. Turn mixture
into mold and freeze for three hours.

Pineapple Parfait II

One-half cup water, one-half cup sugar, three eggs.
Allow water and sugar to come to a boil, and then
cool. Beat yolks of eggs well; mix with the cold syrup,
and put on to cook in the double boiler until it thick-
ens. When cold, beat one pint of whipped cream, stir
in one small can shredded pineapple and one cup fine-
ly chopped walnuts. Pack in ice to freeze about five
hours. Sufficient for twelve persons.

Lemon Sherbet

One quart milk, juice of three lemons, one and
one-half cups sugar. Add sugar to milk and freeze
until it becomes hard. Then add lemon juice, and
freeze a little more.
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Cranberry Sherbet

Put one cup of cranberries on to boil with a little
water., When thoroughly soft, rub through a strainer;
add one quart water, two cups sugar and freeze. When
nearly frozen, add the stiffly beaten white of an egg.

Chilled Peaches

Six full sized peaches, cut in half; fill cavity with
six English walnufts, twelve almonds chopped fine, two
tablespoons brandy, two tablespoons sugar. Keep
peaches on ice for from one to two hours.

Sauce—One pint thick cream beaten stiff, sweeten;
one egg, white beaten stiff; stir egg white and cream
thoroughly together; pack in ice and salt, four to six
hours. Serve over peaches.

French Macaroon Cream

Soak one tablespoon gelatine in three tablespoons
of cold water ten minutes; add to two cups of milk;
add one square unsweetened chocolate; cook in double
boiler until chocolate melts. Beat yolks of three eggs
slightly; add one and one-half cups sugar, one-quarter
teaspoon salt; add to first mixture, stirring constantly
until mixture thickens. Remove from stove, and add
beaten whites of three eggs, two-thirds cup of dried
and pounded or rolled macaroons, and one teaspoon
vanilla. Turn into mold and chill. Serve with whipped
cream, sweetened and flavored. Garnish with mac-
aroon drops.

Frozen Pudding

- One quart cream, beaten stiff; flavor with sugar,
add one cup chopped candied fruits; separate cream
into three parts, add chocolate to one, colored sugar
to another, and leave the third vanilla. Between each
layer add lady fingers dipped in rum. Put into mold
and freeze for four hours.

Pineapple Ice

One can grated pineapple, juice of six lemons, five
pints of water poured over four teacups sugar. Freeze
{o consistency of mush. Then stir in the beaten whites
of two eggs, and finish freezing.
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Orange Cream

Juice of six oranges, one-half pound white sugar,
one pint boiling water, six eggs. Beat the yolks, add
the juice, sugar, and water. Pour in double boiler and
cook until it thickens. When cold, put into glasses and
add beaten whites on top of each. Chill.

Strawberry Pudding

One-quarter pound sugar stirred together with a
quart of cream, ten eggs, ten ounces gelatine. Strain
cnough strawberries to color the cream, and add a
few whole berries. Put in cold, and pack in ice to
freeze.

Tutti Frutti Ice Cream

Make a custard with: the yolks of four eggs, one
pint of milk, and one and one-half cups of sugar. While
this is cooling, chop up one pound of crystallized fruits
covered with one-half cup sugar, one wine glass of
sherry, juice of one lemon. When custard is cold, add
one quart cream and partly freeze, then add fruit.

Chocolate Sauce for Ice Cream

Four cups chocolate (unsweetened), two cups
granulated sugar, two cups water, a small piece of but-
ter, a very little cormstarch; boil very slowly until
smooth and creamy. Add chopped nuts over ice cream
before the sauce is added.

Maple Bavarian Cream

Beat yolks of four eggs until very light; add slowly,
while beating constantly, one cup of thick hot maple
syrup. Turn mixture into double boiler, stir and cook
until thick enough to coat blade of a silver knife; have
one-quarter box gelatine soaked in cold water dissolved
over boiling water, and stir into custard. When thor-
oughly mixed, turn into bowl over cracked ice or very
cold water. Stir constantly until it begins to congeal,
then fold in lightly three cups of whipped cream. Turn
into fancy mold and put into ice box to harden.

NORTHWESTERN ELECTRIC €O, Portland, Oregon
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Coffee Sponge

Mix one and one-half cups fresh coffee, one-half
cup milk, one-third cup sugar, one tablespoon gelatine;
heat in double boiler. Beat the yolks of three eggs
slightly and add one-third cup sugar, one-quarter tea-
spoon salt; add gradually while stirring constantly to
first mixture, and cook until it thickens, when a slight
coating will be found on spoon. Remove from stove
and add whites of three eggs, beaten stiff, and one-half
teaspoon vanilla. Turn into mold and chill. Serve
with thin or whipped cream, sweetened, and flavored.

Maple Nougat Sauce for Ice Cream

One and one-half pounds sugar melted in pan on
stove till thin as syrup. Add one cup cream that has
been heated lukewarm, to melted sugar, and butter, the
size of an egg, and let cook in double boiler until thick.
Add one cup English walnuts or pecans. Serve hot
over vanilla ice cream.

Frozen Rice Pudding

Three tablespoons of rice, one quart milk, one-half
cup sugar, and one vanilla bean cooked in a double
boiler for one hour. When cold mix well with one
pint of whipped cream and four leaves of dissolved
isinglass. Put this mixture into a freezer and freeze
three hours.

Sauce—One glass jelly, two large tablespoons of
sherry and the vanilla bean from the rice. Thicken
with a little corn starch.
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_ “Sweetmeats, messengers of strong prevailment
in unhardened youth.”

Butter Scotch

Two cups brown sugar, one-half cup butter, one-
half cup water. Boil all together until a little poured
in cold water will form a hard ball. Stir constantly to
prevent burning. Pour into buttered pans one-quarter
inch thick. When cool mark in squares.

Chopped Date Candy

Dates, figs and nuts make an excellent candy if
put through a food chopper, then kneaded like dough
until the ingredients are well mixed (figs may be omit-
ted). Roll into any desired shape, dip in confectioner’s
chocolate, place on paraffin paper to dry. Each candy
should be decorated with a little cocoanut, nut meat or
a bit of glazed fruit. To prepare confectioner’s choc-
olate shave it in rather small pieces and allow to steam
until melted in a double boiler. Pour on a cold plat-
ter or a marble slab and work constantly with a spoon
until cool, then dip the candies.

Cocoanut Squares

One and one-half cups sugar, two teaspoons butter,
one-half cup milk, one-~third cup cocoanut, one-half tea-
spoon vanilla. Put butter in saucepan; when melted,
add sugar and milk. Stir until sugar is dissolved; boil
twelve minutes, remove from fire; add cocoanut and
vanilla and beat till creamy. Pour info buttered pans
and cut in squares.
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Candied Orange or Grape Fruit Straws

Cut peels into narrow strips with a pair of scis-
sors or sharp knife; cover with cold water; put on the
stove to boil and let boil twenty minutes; throw off
the water, cover with fresh cold water and let boil
again for twenty minutes; drain off the water, and to
every cupful of straws use two-thirds of a cup of
granulated sugar; let come to a boil slowly, then allow
to simmer gently until all the syrup is absorbed, turn-
ing and watching carefully that they do not burn.
Remove one at a time with a fork, dipping each straw
into sugar and turning it until well covered. Let cool,
and you will have a most dainty dish for afternoon
teas, etc.

Chocolate Caramels

One pound vanilla chocolate (Ghirardelli’s Mon-
arcly), one pound dark brown sugar, ocne pound salt
butter, two cups milk, one cup Karo syrup, one vanilla
bean. Break chocolate and melt in a little cold water
over a moderate fire. When melted add all other in-
gredients save vanilla bean and cook over an even
fire, stirring only one way. When this begins to boil
hard and thicken add vanilla bean, which must be
split down the center. Test in cold water before re-
moving from fire, and when it snaps pour into buttered
pans and do not cut until the bottom of the pan is cold.
The air should be permitted to circulate all around
the pan. Be sure not to get too hard.

Chocolate Creams I

Two cups granulated sugar, one-half cup syrup
(Target brand), one-quarter cup water. Boil until it
will spin a thread, take from fire and add one teaspoon
vanilla. Beat whites of two eggs very stiff. Slowly
pour the boiled mixture into them, beating all the
while. Beat until stiff enough to mold on oil paper.
Add one cup broken nut meats. When cool roll into
small balls. Melt unsweetened chocolate over hot water
and dip each ball of cream. If the chocolate is not kept
in constant motion while cooling, the finished candy
will probably be gray and streaked.
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Chocolate Creams II

Two cups granulated sugar, one cup water. Boil
without stirring until it forms a soft ball. When cool,
pour into bowl (do not scrape pan), stir with wooden
spoon and add a few drops of peppermint. When thick
enough to handle, shape and dip into melted Baker’s
unsweetened chocolate. Place on wax paper and let

cool.
Cream Candy

Four cups granulated sugar, one cup hot water,
one-half teaspoon cream of tartar. Cover the kettle
and let steam well; then remove cover and cook to 238
degrees. Pour into a bowl and when it is cool beat
unlil creamy. Then coat with chocolate or roll into
balls, putting half of a walnut on either side.

Divinity
Three cups sugar, one cup Karo corn syrup, three-
quarters cup water, three well beaten whites of eggs,
two cups of chopped walnuts, one tablespoon vanilla.
Boil first three ingredients until quite brittle in cold
water, then pour slowly and gradually into the eggs

and beat until it stiffens. Add vanilla and nuts and
pour onto 4 buttered platter. When cold cut in squares.

Fudge

Two cups granulated sugar, one cup cream, two
ounces unsweetened chocolate. Cook until it forms a
soft ball when dropped in cold water. Take from fire
and add piece of butter as large as two walnuts, beat
until nearly cold, then pour in buttered dish and when
cold cut in squares. Chopped walnuts, dates or marsh-
mallows may be added before beating. This candy
must be stirred constantly while cooking.

Loaf

A thick dice of nougat and date candy may be
pressed together to form a loaf, which may be dipped
in confectioner’s chocolate, decorated with pecan nuts
and glazed fruits. When cold, slice with: a sharp knife.
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Fondant

Two cups sugar, one cup water, one tablespoon glu-
cose. Let cook until it will form a cold ball in water.
Take from fire and set in kettle of cold water; flavor
with vanilla when cool. Stir quickly with a wooden
spoon, always in the same direction, until creamy.
Then turn out on a cake board and knead as you would
dough. When smooth put in earthen jar, cover with
damp cloth and cover tight. In this way it will keep
for several weeks.

Molasses Taffy

One cup brown sugar, one and one-quarter cups
corn syrup, four heaping tablespoons of butter. Put
these ingredients on to boil and just before it forms a
hard ball in cold water add vanilla and a pinch of
soda. Pour onto buttered platters and pull when al-
most cold. Be careful not to get the mixture too hard.

Marshmallows

Dissolve two tablespoons of gelatine in six table-
spoons of cold water; boil two cups of sugar in six
tablespoons of water until it makes a soft ball when
dropped in cold water. Take off the stove and stir this
slowly into the gelatine, flavor with vanilla and beat
the mixture twenty-five minutes. Turn into a buttered
tin sprinkled with powdered sugar. When cold cut
in squares and roll in sugar.

Nougat I
Five cups granulated sugar, one cup glucose, one
cup water. Boil to 258 degrees and then pour into
the stiffly beaten whites of five eggs. Beat until stiff,
add-the flavoring required and stir in a generous bowl
of chopped nuts.
: Nougat II
Four cups sugar, three-quarters cup cold water,
one cup syrup (white syrup preferred). Boil until firm
when tested in cold water, then add the stiffly beaten
whites of four eggs. Beat all vigorously with an egg
beater until the mixture looks well blended and creamy.
Add nut meats, glazed pineapple and cherries cut in
small pieces. Pour into buttered pans. When cold cut
in squares.
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Popcorn Balls

One cup of molasses, one cup of brown sugar, one .
tablespoon of vinegar, butter size of an egg. Boil all
ingredients until brittle. Pour this over two quarts of

popcorn and mold into balls.

Pinoche

Two cups brown sugar, two cups maple syrup, one
cup rich cream. Boil these until it starts to harden in
cold water. Then put in piece of butter size of a wal-
nut, vanilla extract and then take off fire and put into
this one cup of chopped walnuts, and beat until it can
be poured on to a buttered platter.

Peppermint Wafers

Six drops oil of peppermint, one and one-half cups
sugar, one-half cup boiling water. Put sugar and
water in pan and stir until sugar is dissolved. Then
boil until it spins a thread. Take from fire, add pep-
permint and beat until it thickens and looks cloudy.
Drop from tip of spoon on slightly buttered paper.

Peanut Brittle

Take one cup of white sugar, three-fourths of a
cup of molasses, three-fourths of a cup of Saratoga
drips, one cup of water and one teaspoon of butter.
Boil this together until very brittle when tried in cold
water. Then take from the fire and add one-half a
teaspoon of soda which has been dissolved in boiling
water. Mix quickly, and also add a quart of peanuts
measured after shelling. Turn on a buttered platter
and mark into squares.

Toffee

Three cups brown sugar, one-quarter cup butter,
one-half cup cold water. Allow the sugar and water
to boil a few minutes before adding butter, then let
cook until it is brittle when tested in cold water. Pour
on buttered pan and cut when cold.

NORTHWESTERN ELECTRIC CO., Portland, Oregon



270 NEIGHBORHOOD COOK BOOK

Tutti-Frutti

: Four pounds sugar, one pound sliced figs, one

pound seeded raisins, one-half pound walnuts, one-half
pound blanched almonds, one and one-half cups milk,
Melt sugar with milk, and when it boils put in chopped
nuts, then the fruit, stirring all the time till it grains.
Pour on a wet cloth and roll. Set aside for a day or
two. This candy takes about twenty minutes to make.

Sugared Almonds

Put a cup of granulated sugar in a saucepan with
a little water; stir until it is dissolved, then let it cook
to the ball stage, without touching except to test. Turn
in a half cup of blanched almonds and stir off the fire
until the nuts are well covered, but turn them out be-
fore they become one mass. Boil another cup of sugar
to the ball stage and stir again in the same way, giving
threm another coat, but not leaving them in the pan
until they are all stuck together. For pink almonds
add a little carmine to the sugar, just before putting
in the almonds for the last coating. Any flavoring de-
sired may be added at this time.



JELLIES AND JAMS

“He’s keeping a corner for something that’s nice.”

General Directions—Wash fruit and remove stems
and imperfections. Cut large fruit into pieces. With
watery fruits (grapes, currants, plums, raspberries,
blackberries) use no water; with apple and quince use
enough water to cover them. Cook fruit until juice
flows, crushing with spoon, remove from fire and strain
through a pointed bag. Do not squeeze bag at first;
when nearly all is strained through, the bag may be
squeezed; keep the last juice by itself, as the juice will
not be clear, but can be used for jelly cakes and sauces.
Measure juice (cook omne quart juice and two pounds
of sugar at a time). Put juice on to cook and boil
twenty minutes, then add the sugar, which has been
heated in the oven, and boil five minutes longer, or
until it will thicken slightly when dropped on a cold
plate. Skim all jellies before putting them in glasses.
Keep jellies in cool, dry place.

Apple Jelly

One dozen sour apples, large; wash and cut into
pieces without coring, remove imperfections. Cover
with water and boil slowly until tender, then let juice
drip through bag. Boil one quart juice twenty minutes
then add two pounds hot sugar and stir until dissolved.
Boil until a little dropped on a cold plate will jell
Put in hot glasses. Cover next morning.

Crab Apple Jelly
Same as apple jelly.

Quince Jelly
Same as apple jelly.
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Apple and Mint Jelly (Very good served with lamb)

Make same as apple jelly, :}dding.enqugh mint
leaves to the apples to give a decided mint flavor, be-
fore straining. To color a delicate green use Burnett’s
paste (a very small amount on the point of a knife);
put in before adding sugar.

Concord Grape and Cranberry Jelly
Ten pounds grapes (under ripe), remove from
stems, four pounds cranberries. Put grapes on to cook
slowly, and draw out juice; add cranberries and cook
slowly; mash and pour in jelly bag and let drip, then
squeeze out remainder of juice (this to be used for
jelly cake and sauces). To one quart of julce use two
pounds sugar; cook juice twenty minutes, add heated
sugar slowly, stir until dissolved, try jelly on saucer
and fill sterilized, hot glasses. Cover with paraffin next
morning. )
Concord Grape and Apple Jelly
Same as Concord grape and cranberry.

Concord Grape Jelly
Same as grape and cranberry.

Currant Jelly
Same as raspberry and currant.

Loganberry Jelly

Select berries that are not too ripe; crush them,
heat slowly and put in a bag and let drip. To one quart
of juice add two pounds of sugar. Boil the juice twen-
ty minutes, add the heated sugar and boil five minutes
longer. Test before taking off the stove.

" Loganberry and Blackberry Jelly

Made same as above, using equal parts of logan-
berries and blackberries. The flavor is the same as
wild blackberry jelly.

Raspberry and Currant Jelly

To two parts red raspberries or “black-caps” put
one of red currants and proceed as with other jelly.
The flavor is exquisite. This jelly is especially nice
for cake.
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JAMS

Gooseberry Jam

Equal measure of picked green berries and sugar,
one-half the measure of water; put water on to boil,
add sugar, boil five minutes, skim, then add fruit;
when fruit and juice boils turn down the fire, boil
slowly for fifteen minutes; do not stir.

Raspberry Jam

Three-quarters pound sugar to every pound fruit.
Put tlve fruit on alone or with the addition of a pint
of currant juice to every four pounds of fruit. Boil
one-half hour, mashing and stirring well. Add sugar
and cook twenty minutes or more. Blackberry jam is
very nice made the same way as above, leaving out
currant juice.

Strawberry Jam

For every pound of fruit use three-quarters pound
sugar and one-quarter pint red currant juice. Boil the
juice of the currants with the strawberries one-half
hour, stirring all the time; add sugar and boil up rap-
idly for about twenty minutes, skimming carefully.
Put in small jars and cover.

Strawberry and Pineapple Jam

Ten pounds berries, seven and one-half pounds
sugar, two cans or one large fresh pineapple. Use more
sugar if you use fresh pineapple. Cook berries thirty
minutes, add sugar and pineapple, canned (if fresh
pineapple is used cook it with berries). Cook until
thick like jelly, put in glasses and let cool; cover with
paraffin the next day.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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PRESERVES

Ground Cherry Preserves

Make syrup of one cup sugar, one-half cup water
for every pound of husked ground cherries. Flavor
syrup strongly with lemon juice and grated rind, also
ground ginger. Heat to boiling point and skim, then
add ground cherries and cook until clear; skim out
cherries and put in jars; boil syrup until thick, fill jars
and seal at once. Very nice for ice cream sauce,

Crab Apple Preserves

Use fine, nice, ripe fruit; wipe and take off black
heads (blossom). Put in jars and cover with syrup
made as follows: Omne pint water, two pints sugar,
{wo tablespoons vinegar, two pieces whole cinnamon.
Close jars air tight, put the jars in wash boiler with
water enough to reach the neck, placing cloths between
to prevent breaking. Boil one-half hour from time it
begins to boil.

Peach Preserveg

Pare, stone and weigh the fruit; heat slowly to
draw out the juice, stirring often from the bottom with
a wooden spoon. When hot boil quickly, still stirring,
three-quarters hrour. Add sugar, allowing three-quar-
ters pound to each pound of fruit. Boil well for five
minutes, taking off all skum. Add juice of one lemon
and one can pineapple or one fresh pineapple for every
three pounds of fruit and the water in which one-quar-
ler of the kernels have been boiled and steeped. Stew
all five minutes, stirring to a smooth paste, and take
from the fire. Put up hot in air-tight cans.

Pear and Nut Conserve

One-half peck Seckel pears, one-half pound shelled
almonds, one-half pound pecans, sugar and water.
Pare and dice pears. For each pound of fruit allow
three-quarters pound of sugar, one cup water; add
water to sugar, let boil well, add the pears and boil one
hour slowly or until clear, then add the nuts and boil
tw?;lty minutes longer. Place in jars or cans, cover
well.
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Pear Preserves

Peel and cut into small dice-shaped pieces enough
pears to make four quarts. Cover with two pounds
sugar and two tablespoons of ground ginger and let
stand twelve hours. Put on stove and cook slowly for
fifteen minutes, counting from the time it commences
to boil. Add one-half can of sliced pineapple cut into
small dice, cut rind of one lemon in thin slices, one-
half pound almonds blanched and quartered, and boil
{ifteen minutes.

Pear Conserve

One peck pears, four pounds sugar, one pound
raisins, one and one-half pounds shelled English wal-
nuts, juice three lemons, juice two oranges. Pare and
slice the pears in large pieces, crosswise; add sugar
and let stand over night. Drain off liquid and let boil
to a syrup, about twelve minutes, then add pears and
the rest of the ingredients, breaking the walnuts into
pieces about the size of the raisins. Let cook slowly
until thick and clear, one hour or more. Place in jars
and cover well.

Plum Conserve

Three pounds blue plums, one pound seeded rais-
ins, three oranges (cut small), grated skin one orange,
juice two lemons, three pounds sugar, one pound Eng-
lish walnuts (broken). Wash: plums, cut into small
pieces. Add other ingredients. Place in preserving
kettle on stove, let come slowly to boiling point and
cook steadily until the fruit is clear and thick. Put in
glasses or jars.

Strawberry Preserves I

Select large, firm strawberries (Clark’s seedlings);
to each pound of fruit use one pound sugar. Mix sugar
and berries and let stand from six to twelve hours. Put
in granite saucepan and let boil ten minutes; do not
stir. (Cook one pound berries at a time.) Put in
Economy jars (pints).
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Strawberry Preserves II

Firm, large, clean berries. Do not wash berries.
Three-quarters pound sugar to one pound fruit. Ar-
range sugar and berries in layers in deep preserving
kettle, cover and let stand twelve hours (over night).
Cook slowly fifteen minutes, skim and cover with cloth
and set aside over night, next morning simmer ten min-
utes, take from fire and pour off the juice and boil it
down rapidly five minutes. Add fruit as you take from
fire and put in hot jars air-tight. Used with ice cream

Ripe Tomato Preserves

Seven pounds round yellow tomatoes (peel), seven
pounds sugar and juice of three lemons. Let stand
together over night. Drain off syrup and boil it. Put
in tomatoes and boil gently twenty minutes. Take out
the fruit and spread on dishes. Boil the syrup down
until it is thick, adding, just before taking up, the juice
of lemons. Put the fruit in jars and fill up with hot
syrup; when cool seal.
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MARMALADES

Apricot and Pineapple Marmalade

One basket apricots washed (not peeled), one can
pineapple or one fresh pineapple, three-quarters pound
sugar to one pound apricots. Cook apricots without
water slowly for thirty minutes, add sugar and cook
until thick and smooth. If fresh pineapple is used cook
with the apricots.

Orange Marmalade I

One dozen oranges, four grapefruit, four lemons.
Peel six oranges and four grapefruit, and boil the
orange peel until you can run a wisp through it. Peel
the others and cut small. Grate rinds of two lemons
and use juice of all the lemons, add to the orange pulp.
When orange peel is tender, shred fine with scissors,
add this to the mixture and weigh (allow equal weight
of sugar), boil pulp alone ten minutes, add sugar and
boil thirty minutes, stirring constantly.

Orange Marmalade II

Six thick-skinned, seedless oranges; wash and
weigh them. To one pound oranges allow one quart
of water and two pounds granulated sugar, four table-
spoons lemon juice. Quarter the oranges and slice
them (peel and pulp together) as thin as possible, cover
the cut-up fruit with water, stand over night, boil gent-
ly until the peel is tender and transparent looking, add
sugar and lemon juice and cook until the peel no longer
floats on the surface, and juice poured on cold saucer
shows a wrinkled, jellied film when tilted. Put in
glasses and cover.

Grapefruit Marmalade

Make like orange marmalade No. 1, using grape-

fruit in place of oranges.
Brandied Peaches

One pound fruit, one teacup brandy to one quart
fruit, one pound sugar. Freestone strawberry peaches
or clingstone peaches. Peel peaches, put in jars; make
heavy syrup of sugar and water (very little), fill jars
of peaches with hot syrup, add one teacup brandy,
seal and put in jars in boiler of warm water; cook
thirty minutes after water begins to boil. Pears or
cherries may be cooked as above.
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CANNING

For canning fruit only sound and fresh fruit should
be selected. It may be canned with or without sugar,
the sugar taking no part in the preservation. Cook in
porcelain lined kettle. The jars should be thoroughly
cleaned in boiling water and filled with very hot water
ready for use. The fruit should not be boiled too long,
as it will destroy the natural flavor, and should be put
into the jars boiling hot. It is a good plan to use a
silver fork and run it around the outside of the fruit
in the jar to remove any air bubbles therefrom, and
then fill the jar to overflowing, sealing quickly. The
covers should be immersed in boiling water for a min-
ute to aid the sealing process. Watch the fruit care-
fully for a day or two and be sure the jars are well
sealed, then wipe them carefully and put them away in
a dry, cool place until wanted for use.

In canning the smaller fruits and berries, select
under-ripe fruit in preference to the over-ripe. Look
them over carefully, removing stems, etc. Wash them
in a colander placed in a large pan of water, handling
them lightly as possible, not to crush the fruit, and let
the water drain off. For the syrup allow one cup of
sugar to one cup of water and make but a few jars
at a time. When the syrup boils, add the fruit and
allow it to come to a boil again, then pour into the jars
and seal at once.

Canned Apricots

Wipe fruit, cut in halves and remove the pits.
Weigh, allowing one-quarter pound sugar to each
pound of fruit. Make a syrup with as liftle water as
possible, and when boiling skim well, put in the fruit
and let it boil up once. Lift carefully into the jars,
cover with hot syrup and seal. The skin need not be
pared.
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Canned Pears

Use Bartlett pears, remove the peel, cut in halves
or quarters, removing the cores. Make a thin syrup
of one-half pound of sugar to one pint of water. Boil
the pears in the syrup until soft enough to easily pierce
with a broom straw. Carefully arrange in jars and
cover with hot syrup and seal.

Peaches

Peel the fruit and cut into halves, throwing them
into cold water to prevent discoloration. In making
the syrup allow one quart of water to one pint of sugar,
and prepare enough fruit at a time to fill about three
jars. When the syrup boils add the fruit and let it
boil until it becomes clear and tender. Then fill jars
carefully with fruit, and cover to overflowing with
syrup, and seal. |

Canned Plums

Sweet plums require about one-half pound of sugar
to one pound of fruit, and sour plums from twelve to
fourteen ounces. Wash the plums and prick each in
several places to keep the skin from bursting. Let the
syrup come to a boil, skim it, and drop the fruit in
carefully. Cook until tender and seal immediately.

Canned Rhubarb

Peel the rhubarb and cut into three-quarter inch
lengths; weigh, and to- every pound allow one-half
pound sugar. Make a syrup of one-half pint of water
to two pounds sugar, let it boil and skim. Put in the
rhubarb and boil hard five minutes. Put in jars and
seal.

The following recipe will be useful to any woman
during the canning season or whenever her hands be-
come stained from fruits or vegetables: Put in the
palm of one hand a very small pinch of bicarbonate
of potassium and the same amount of oxalic acid. Add
a few drops of water, enough to moisten it. It will
soon begin to ferment and heat, but it will not injure
the hands. Now rub all over the hands as if washing
them; then wash in cold water and then in warm water
and soap. This will leave the hands free from stain
and very soft and white,



SANDWICHES

In making sandwiches, use bread one day old.
Always cream the butter and spread the butter on the
loaf before cutting the slice from the loaf. Cut as thin
as possible. Keep sandwiches in cheese cloth or nap-
kins which have been thoroughly dampened in cold
water, and pack in a closed box until ready for use.

Anchovy Sandwiches

Remove bones from one dozen anchovies. Add the
volks of three hard boiled eggs and cream to a paste.
Mix this with a soft cream cheese, and mayonnaise to
soften. Season with cayenne.

Areng, Sandwiches
Same as Club sandwich, instead of using bacon
use ham; both sandwiches should be served warm.

Asparagus Sandwiches

Use crisp lettuce leaf on buttered white bread with
asparagus tips pureed with mayonnaise, and slice of
buttered bread on top.

Caviar and Rye Bread Sandwiches

Toast thin slices of rye bread, spread with butter
and spread caviar over, with: chopped hard boiled
egg sprinkled on top, and a little lemon juice.

X Caviar Sandwiches

Mix three tablespoons lemon juice, three table-
spoons olive oil and a can of caviar. Cream it well
before spreading it on bread.
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% Cucumber Sandwiches

Round slices of bread edged with very thin strips
of green pepper; in the center place slice of cucumber,
with mayonnaise and grated yolks of hard boiled eggs
sprinkled on top.

Club House Sandwiches

Toast thin slices of white bread, butter lightly and
place on them thin slices of crisp fried bacon. Lay on
another slice of buttered toast, then slices of chicken
well seasoned, another slice of tecast and then cucum-
bers, pickles sliced crosswise and another slice of toast.

/

~Z Celery Sandwiches

Mix one cup of finely chopped celery, one-quarter
cup of chopped nuts, one-quarter cup chopped olives.
Moisten with mayonnaise and spread on bread.

Chicken Sandwiches I

Mix one cup chopped chicken with one-fourth -cup
of mayonnaise and spread on bread.

~ Chicken Sandwiches II

Mince cold chicken, season with salt and pepper,
and place on a lettuce leaf between thinly sliced and
buttered bread.

Club Sandwiches

Two slices of Pullman bread toasted, buttered on
one side; upon one slice of the buttered side place some
sliced white meat of either turkey or chicken; upon
this place two or three slices of fried crisp bacon; upon
this a crisp lettuce leaf spread with some mayonnaise;
place the other slice of the buttered toast evenly on
top and set into the oven for one or two minutes, then
trim the crust from all four sides and cut through diag-
onally; place on warm plate or small platter, upon
which has been placed a small napkin or doily.

Cheese Paste

Grate one-half pound of American or Swiss cheese;
mix with one heaping teaspoon of mustard, salt, pepper
and cayenne, a slice of butter melted, and spread on
dainty chip crackers.
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Melted Cheese Sandwiches

One pound of American cheese creamed very soft
and mixed with a small piece of butter and a dash of
red pepper. Spread the paste very thin between slices
of bread, press tightly together and toast quickly in a
very hot oven.

Egg Sandwicheg

Slice bread thin, and butter, cover with a lettuce
leaf and slices of hard boiled egg. Cover this with
mayonnaise and another slice of bread, and cut into
shape.

Horseradish Sandwich

Fresh grated horseradish mixed with sweet cream,
spread on buttered rye bread. ‘

Jelly Sandwiches

Spread thin slices of bread with jelly or jam, and

roll. -
Li Hung Chang Sandwicheg

One slice of white bread, one slice of rye bread;
butter each slice, place on the white bread the sliced
white meat of either chicken or turkey, on top of this
two slices of smoked beef tongue; if desired one or two
pieces of bacon may be placed between the white meat
and the tongue; cover with the rye bread, trim away
the crust and cut through diagonally.

Lettuce and Pimento Sandwich

Cut crust off of thinly sliced bread, butter and put
on strip of lettuce, theen a strip of pimento and between
put mayonnaise and around the edge grated hard
boiled egg.

Lettuce, Water Cress, Sardines, Shrimps and Oysters
Sandwiches

The above may be mixed with French dressing
and used for filling sandwiches.

Nut Sandwichesg

Mix one cup chopped peanuts, one cup chopped
walnuts, a tablespoon mayonnaise and spread on bread.
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Paté Sandwich

Round slices of white bread which have beer
spread with pate de foie gras, and a border of smal
oysters.

Pimento Paste Sandwiches

Chop pimentos and Queen olives not too fine, alsc
two hard boiled eggs; mix and season to taste. Spreac
on buttered bread and cut in fancy shapes, witl
chopped egg and parsley around the edges.

Raw Meat Sandwiches

Use finely chopped beef, well scasoned with salt
pepper, Worcestershire sauce and onion juice. Covel
thinly buttered slices of bread with lettuce leaves, or
which spread the chopped meat and cover with a sec
ond slice of bread, cutting the sandwiches into anjy
shape desired.

Russian Sandwiches

Spread thin slices of Boston brown bread anc
lightly buttered with Neufchatel or any other crean
cheese; spread an equal number with finely choppec
olives and pimentos mixed with mayonnaise; press to-
gether in pairs, placing a lettuce leaf between each pair
Cut into shapes to suit. :

Ribbon Sandwiches

Make an equal number of brown and white bread
sandwiches, place sandwiches together in alternating
colors, wrap in damp cheese cloth and press; cut in thin
slices and then in strips.

Sardine Paste Sandwiches

Take one can of sardines, mash well with a fork,
season with salt, pepper and cayenne. Add one heap-
ing teaspoon of French mustard, juice of half a lemon
and slice of melted butter; spread on slices of bread
cut in heart, diamond or round shapes and put chopped
hard boiled egg and parsley around the edge.
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Sardine Sandwiches

Mix sardines with chopped pimolas, season with
lemon juice, and spread on bread.

Tuna Sandwiches

Shred the contents of one can of Pierce’s brand
of Tuna fish, add finely chopped celery, green pepper,
olives and nuts; mix with mayonnaise, placing crisp
lettuce leaves between thin slices of bread and spread-
ing the mixture upon them.

N\ Walnut Picnic Sandwiches

Chop rather fine a pound of English walnuts, mix
with sufticient mayonnaise to make a soft paste, butter
thin slices of bread, lay upon one slice of bread a crisp
lettuce leaf and spread the other slice with the walnut
paste, press together and cut into any shape. Place
in ice box for at least one hour, as they lose their shape
if not kept very cold.
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PICKLES

“Pickles get and salads both, s
Let them each be fresh and green.

Pickled Red Cabbage

Remove the outer leaves of three small heads of
red cabbage cut fine, add three handfuls of salt, mix
well with the cabbage and allow to stand twenty-four
hours. Boil one-half gallon vinegar with one cup of
sugar, two large onions minced, omne tablespoon of
whole peppers, one scant teaspoon each of whole cloves,
allspice and celery seed, dash of cayenne pepper. Boil
for one hour, strain, allow to cool, then pour over the
cabbage, which has been drained in the meantime in
the colander.

Catsup

Use enough tomatoes to make two gallons when
strained. Wipe clean, cut up into small pieces with
onion and a little garlic, boil all together until tomatoes
are thoroughly cooked, then strain; add one large
spoonful of salt, one teaspoon of red pepper, two and
one-half tablespoons of black pepper, one and one-half
tablespoons of allspice, one and one-half tablespoons
of cloves, one tablespoon of sugar, one teaspoon of
celery seed, one-half teaspoon of nutmeg, one pint of
vinegar. Tie mixed spices in a cloth and boil three or
four hours. Put in bottles and seal.

Spiced Royal Ann Cherries

Seven pounds pitted cherries, one pint vinegar,
three and one-half pounds granulated sugar, five sticks
cinnamon, a few cloves. Boil cherries until tender,
then bottle.
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Chow Chow 1

Take one gallon of pickles, cauliflowqr and onions
and cut in small pieces and salt over night. In the
morning put in fresh water and wipe dry. Have crock
ready and scatter at the bottom a few whole peppers,
mustard seed and a little cayenne pepper, and con-
tinue this between the layers, with ten cents’ worth of
tumeric powder. Then make a paste of one-half cup
of Coleman’s mustard mixed with enough sweet oil to
make a smooth paste; cover with vinegar and let stand
six weeks, then add a small bottle of French mustard
and it is ready for use.

Chow Chow II

One large head cabbage, two dozen cucumbers, one
gallon green tomatoes, one-half dozen omions (chop
onions, pour hot water over them and let stand ten
minutes). Chop other ingredients fine and add onions.
Sprinkle salt over all and let stand over night, then
drain two hours, add six green peppers, one cup white
mustard seed, two tablespoons of tumeric powder, one
bunch of celery, two tablespoons celery seed, one table-
spoon ground cinnamon. Mix well together. Put vine-
gar on fire (enough to cover all) and let it come to a
boil, then pour over the Chow Chow. To every gallon
vinegar add one-half pound sugar. Cook about three-
fourths of an hour and bottle.

Sweet Pickled Crabapples

Allow three and one-half pounds sugar to one quart
vinegar, two ounces whole cloves, two ounces stick cin-
namon. Boil five minutes after the sugar is dissolved,
wipe the crabapples and stick a clove into the blossom
end of each one, then place a few at a time in the boil-
ing syrup and cook until tender, but not too soft; when
all are cooked and the syrup is not thick enough, cook
a little longer. By that time it ought to be reduced to
half; pour over the fruit and put into a big stone crock.

KNIGHT PACKING CO.
HIGH GRADE VINEGAR, AND PICKLES
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Chili Sauce

Forty-five large ripe tomatoes (skinned), twenty
red peppers, twenty green peppers, two cups of white
sugar, six small cups of vinegar, four tablespoons salt,
six lJarge onions, one tablespoon each of ginger, allspice
cinnamon and cloves. Chop onions and pbeppers fine:
mi)i: all together and boil for two hours. Botile and
seal.

Chutney

Twelve medium sized tomatoes, one pound of ap-
ples (peeled), six medium sized onions, one large bunch
of celery, one pound of light brown sugar, five table-
spoons of salt, two tablespoons of white mustard, three-
fourths pound raisins, six red peppers (seeds removed).
Grind all together. Boil one quart vinegar with the
sugar, let it get cold and pour over the ground mixture.
Put in stone crock, but do not seal.

Sliced Cucumbers

Twelve cucumbers, one-half cup black mustard
seed, same of white, two tablespoons celery seed, one
quart vinegar, one cup oil, piece of alum, one dozen
onions (sliced small). Slice cucumbers, sprinkle with
salt, let stand over night; in morning drain well and
mix. -

Cucumber Pickle

One hundred cucumbers washed and sliced as for
cucumber salad (not peeled). Mix with one and one-
fourth pints salt. Put a plate and heavy weight over
night; drain off water in the morning. Add two pints
sliced onions, four heaping tablespoons white mustard
seeds, four tablespoons of black mustard seed and pow-
dered alum dissolved in a little warm water, one-half
pint best olive oil. Stir all together. Add enough white
wine vinegar to cover, after stirring thoroughly. Good
for use in three weeks.

Portland Taxicab Co. Main ©8. 50c 1st mile, 40c each extra mile
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Stuffed Cucumbers

Take cucumbers, lay in brine four or five days, cut
open one side and scrape out the inner part; if the
inside is very salty let them lay in cold water until the
next day; if not, two or three hours will do. Stuffing
for the cucumbers made as follows: American mus-
tard, cloves, black pepper, pepper pods, small onions,
celery seed and horseradish chopped very fine. After
being stuffed put the cucumbers in sharp vinegar and
sugar.

Senf Gurken

About two dozen ripe cucumbers (large), peel, take
out seed, cut in thin strips, sprinkle lightly with salt,
let stand over night in china bowl; the following morn-
ing wipe each piece dry and put into a stone jar a layer
of cucumbers, small onions and mustard seed; continue
until all are used. Boil vinegar and considerable sugar,
and when cold pour over pickles; in a few days boil
again, cool again before pouring over pickles. Make
a mustard plaster, spread on cloth, put on top of
pickles. Cover jar. Takes about a month to mature.

Dill Pickles

Wash cucumbers and let stand in cold water a few
hours. Then wipe well and arrange in layers in a crock
or barrel, sprinkle each layer with a few whole black
peppers and plenty of dill. When the crock is almost
full, cover with the following proportion of water and
ingredients: To nineteen cups of cold water add one
cup of salt, one-half cup of vinegar and a little cayenne
pepper. The pickles must be well covered with brine.
Cover with a cloth and put on a weight to keep the
cucumbers well covered. The scum must be washed
off twice a week,

0il Pickles

Cut thirty cucumbers in one-inch pieces, sprinkle
with salt and let stand three hours, then drain well
Mix with cucumbers two cups of oil, one tablespoon of
mustard seed, one tablespoon celery seed and one of
black pepper corns and small onions. Put in a jar and
cover with vinegar, adding a piece of alum on top.
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India Relish

Six large cucumbers, six large onions, one-half
head of cabbage, one hread of cauliflower, eight quarts
green tomatoes, one red pepper with the seeds removed.
Chop all together very fine and salt over night. The
next morning drain. Use a large kettle and put in all
the ingredients with one teaspoon of mustard seed, two
teaspoons celery seed, two cups white sugar and vine-
gau(‘i enolugh to cover. Boil one-half hour, then bottle
and seal.

Mixed Pickles and Oniong

To five pounds onions take ten pounds small cu-
cumbers; peel the onions and cover all with salt water
over night. Next day drain them off well and put into"
half-gallon jars. Take as much strong vinegar as will
cover the pickles and let it boil a few minutes with
granulated sugar to taste, about half cup to a quart
of vinegar. Throw into the vinegar whole mixed spices,
a little red pepper and mustard seeds. Cover the
pickles with the spiced vinegar while hot and seal.

Mustard Pickles

One box small pickles, ten pounds small onions,
one dozen green peppers, one dozen green tomatoes.
Soak in salt water for three days, then drain well.
Take two gallons wine vinegar, small bag of mixed
spices, some Chili pepper, five cents’ worth mustard
seed, and sweeten to taste. Let this boil well, then take
four bottles French mustard, one-half pound dry mus-
tard, three-fourths cup flour, one teaspoon powdered
alum. Mix all of this with hot liquid and let boil for
a few minutes, pour over vegetables, mix thoroughly
andlput in air-tight jars. Will be ready for use in four
weeks.

Pickled Pears

To seven pounds of fruit add four pounds of sugar,
one pint of good vinegar, a few whole spices. Boil fruit
until tender; remove from the syrup, place in bottles,
then let syrup boil longer, and cover fruit with syrup
and seal.
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Peach Pickle

Pare free-stone peaches, place in stone jar, pour
over them hot syrup made in the proportion of one
quart best cider vinegar to three pints granulated sugar.
Boil, skim and pour over the fruit hot, repeating each
day until fruit is the same color to the center (this
will take from three to four days, and the syrup is
like a thin molasses) ; if fruit is not sufficiently cooked,
scald fruit with syrup the last time. To one gallon of
fruit, two teaspoons whole cloves, four tablespoons
stick cinnamon. Put spices in bag made of thin cloth,
and place in jar with fruit.

Pickled Pruneg

, Seven pounds German prunes, four pounds granu-
lated sugar, two ounces stick cinnamon, two ounces
whole cloves, a little mace, one quart vinegar. Place
in jar first a layer of prunes, then spices, then continue
until the jar is full, scald the vinegar and sugar to-
gether, and while hot throw over the prunes, fill the
jar with more prumnes. Scald the vinegar for three
days, then store away for use.

Pickle Chips

Put one gallon of medium sized cucumbers in a
stone crock; add about a handful of salt into enough
boiling water to cover them, turn it over the cucum-
bers and cover closely; do this three mornings, making
fresh brine; the third morning repeat the same and
pour over. Then take the cucumbers out and slice
thin and wipe dry. Allow one cup of white sugar and
one pint of cider vinegar to one quart of sliced cucum-
bers. Boil vinegar and sugar with a small lump of
alum, small spices, white mustard seed, a little cayenne
pepper and a few small red peppers. Pour over the
cucumbers, boiling hot, cover closely and let stand
twenty-four hours; reheat the vinegar and pour over
the chips for three mornings, and on the fourth: morn-
ing reheat the vinegar, put in chips and boil together.
Then take it off and seal in glass jars.

| KNIGHT PACKING CO. .
HIGH GRADE VINEGAR, AND PICKLES
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Preserved Watermelon Ring

Pare all of the green skin and take out all the inner
soft part so as to leave nothing hut the hard white
rind; cut into strips of finger length, pour about a pint
of vinegar over all and let it remain so until the next
day, then drain off all the vinegar and dry each piecce.
Allow one lemon to two pounds of rind, and add stick
cinnamon and cloves, removing the heads of the latter,
add also a very small quantity of blanched ginger root;
allow three-fourths of a pound of sugar to every pound
of rind. Boil all together about three hours, remove
the citron with a perforated skimmer and boil the syrup:
until thick; throw over the rind, boil over once more
next day for about fifteen minutes; be careful to re-
move all seeds of the lemon, cut the lemon into thick
dice. Tie the spices in a bag. Boil the citron first in
grape leaves and a little alum, which makes them
green and glossy; throw them in cold water before
preserving.

Watermelon Rind Pickle

Peel and cut rind in any desired shapes (finger
lengths very nice), place in bowl of cold water with
small piece of alum, let stand over night. Use three
pints vinegar and three pounds sugar, stick cinnamon,
few cloves and allspice. Let boil well, then place rind
in same, boiling until clear; lift with perforated spoon,
then let syrup boil until slightly thickened, then pour
over rind.

Tomato Soy

One dozen large ripe tomatoes, two large onions,
four green or red peppers, one tablespoon salt, ground
spices to taste, two cups vinegar, one teacup sugar.
Chop vegetables fine, cook slowly until rather thick,
bottle air-tight. ‘

NORTHWESTERN ELECTRIC CO. Portland, Oregon
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INVALID COOKERY

“’Tis a little thing to 8ive a cup of water: vet
its draught of cool refreshment, dra%)ned by fe\;exyed
lips, may give a shock of pleasure tg the frame.”

Dishes for invalids should be served in the dain-
tiest and most attractive way. Flesh of young animals
is more tender but less digestible than that of animals
of middle age. Oysters are nutritious; milk and eggs
are very valuable foods. -

Soups

For convalescents, the most favored soups without
meat, are cream of tomato., cream of celery, cream of
potatoes, and oyster stew.

Beef Teg

Cut the meat of a rump steak into very small pieces
(having first removed all skin, fat and gristle) put
into a Mason fruit jar, partly.screw on lid, add a little
salt, put it in a saucepan of cold water, let it boil for
six hours, then skim, strain and serve hot.

Clam Broth

Take half a dozen razor clams, clean well and
chop fine; add water enough to cover well, a pinch of
salt and a small piece of butter, simmer thirty mintues,
add a little milk, strain well, and serve. This is an
excellent broth for weak stomachs.

Wine Soup
For one person, use one glass of wine, and after it
has come to a boil, add sugar to taste, a pinch of cin-
namon, a whole clove, and butter the size of an almond.
Have some cubes of dry, hard toast in a bowl, over
which break an egg; then add the boiled wine, stirring
well. Serve hot.
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Mutton Broth

One-half pound mutton (from neck), one quart
cold water, one-half teaspoon salt, a little pepper, three
tablespoons rice or barley. Wipe meat, remove skin
and fat and cut in small pieces. Put into kettle with
bones, and cover with cold water. Heat gradually to
boiling point, skim, then season with salt and pepper
Cook slowly until meat is tender, strain and remove
fat. Reheat to boiling point, add rice or barley and
cook until rice or barley is tender.

Cereals

A double boiler is the best utensil for cooking
cereals. Boil the water, add salt and cereal slowly,
place directly over the heat, and cook from ten to fif-
‘ten minutes, stirring to prevent burning; place over
boiling water and steam until cooked. All cereal prep-
arations, grains, meals, or flour, may be used for
gruels; also plain crackers, powdered. Gruels must be
thoroughly cooked, strained, seasoned and served very
hot. Gruels made with meal are made by pouring the
meal into boiling water. They should be cooked for
three hours over boiling water. When gruels are made
from flour, the flour must be first mixed to a smooth
paste, with one-eighth cup cold water or milk, then
stirred info the hot liquid. They should be cooked at
least one hour. Sugar, nutmeg, raisins, lemon rind,
fruit juice, meat extracts or stimulants, may be used to
flavor gruels.

Gruel

One cup liquid, one tablespoon flour or meal, one-
fourth teaspoon salt.

Fried Cornmesl Mush

Cold cornmeal mush: is often fried. Slice the mush
about one-third of an inch thick. Dip-in flour and
brown in hot butter.

Gluten Mush
Three cups boiling water, two-thirds cup gluten
flour, one cup cold water, one teaspoon salt. Add cold
water gradually to the flour, then pour through a

strainer into the boiling salted water; cook thirty min-
utes, then strain.
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Eggs

Soft eggs, hard cooked, poached, omelets or creamy
eggs, form an important part of an invalid’s diet.

Creamy Eggs

Two 1]s,ggs, qnel-foui{‘th cup milk, one-fourth tea-
spoon salt, a pinch of pepper. Beat eggs slightly,
enough to blend the yolks and whites, adbc% milkg anszi
seasoning, put into a double boiler, and cook until the
whole is of a creamy consistency, stirring constantly.
Serve on toast. -

Coddled Eggs

A fresh egg (shell on), is placed in boiling water
which is immediately after removed from the fire. The
egg then cooks slowly in the water for about twelve
minutes, when the white should be about the consist-
ency of jelly.

Bird’s Nest on Toast

One large slice of toast, one egg. Beat the white
of egg very stiff with a little salt. Put on toast. Place
the whole yolk in center of beaten white. Add a piece

i)f butter. Put in oven and brown slightly, and serve
10t.

Egg With Tomato

Cut up a good sized tomato, put it in an individual
baking dish, put in oven and cook soft, add one table-
spoon cooked rice. When nearly ready to serve, break
an egg on top of mixture, return to oven and allow
egg to poach.

Pasteurized Wilk

Fill sterile bottles or jars nearly full of milk, cork
them, stand on pie pan in a deep pan filled with cold
water so that the water may be as high outside the
jars as the milk is inside. Place the pan over the fire
and heat until small bubbles appear around the top of
the milk, remove to back of fire and allow the bottles
to stand there fifteen minutes. Reduce the temperature
as quickly as possible, and when milk is cold remove
the bottles and keep in a cool place.
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Milk
Vessels used for milk must be thoroughly cleansed.

Cover milk with muslin and keep in a cool place. Milk
may be pasteurized to destroy disease germs.

Kumiss

One quart skim milk, onec-lifth cake yeast, two
tablespoons sugar. MHeat the milk, dissolve the yeast
in a little water, and mix it with the sugar and luke-
warm milk. Put the mixture into strong bottles, cork
them tightly, and tie down corks with stout twine.
Shake the bottles thoroughly and place in a refrigera-
tor to allow mixture to ferment slowly. After fhree
days lay bottles on their sides, turn occasionally. Five
days are required to perfeect the fermentation and then
the Kumiss is at ifs best

French Toast

One or two eggs, one cup milk, one-fourth teaspoon
salt, six or eight slices of stale bread. Beat the eggs
lightly, add salt and milk, dip the bread in the mixture.
Have a griddle hot and well buttered; brown the bread
on one side, place a small piece of butier on top of
cach slice, turn and brown on the other side. Serve
hot with cinnamon and sugar, or a sauce.

Cream Toast

Two tablespoons butter, two tablespoons flour, six
or eight slices of toast, one teaspoon salt, two cups milk
or cream. Heat the hutter, add flour and salt, add grad-
ually hot milk, stirring constantly and allowing mix-
ture to thicken each time. Pour this sauce over slices
of dry toast.

ZAwieback

Cut baker’s or other light bread into one-inch slices

and brown in a moderate oven.

Scraped Beef

A piece of round or sirloin steak is scraped or
shredded with a knife; season with salt and pepper,
shape in small flat cakes, and broil on greased broiler
or in {rying pan. Spread a little butter on top. In form-
ing cakes, handle as little as possible.
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Sweetbreads
Plunge sweetbreads into cold water and allow
to stand one hour; drain and put into salted boil-
ing water, to which has been added a few drops
of vinegar, cook slowly twenty minutes, drain again
and put into cold water that they may be kept white
and firm. Split the sweetbreads, sprinkle with salt
and pepper, dip in crumbs, egg, and crumbs again, and
fry in butter. .
Sweetbreads in Cream. Sauce .
Two tablespoons butter, one cup heated cream,
one and one-half tablespoons flour, one-fourth tea-
spoon salt. Put butter in saucepan, stir until melted,
add flour and seasoning, and stir until well blended.
Pour on gradually the cream, adding only a little at a
time.
Vegetables
Baked, boiled or mashed potatoes are frequently
served to convalescents. Beets, stewed onions, cauli-
flower, spinach, stewed tomatoes, stewed celery served
with a cream sauce, and maccaroni are the vegetables
most often used in the sick room.

Boiled Rice
One-half cup rice, one quart boiling water, one-half
tablespoon salt. Pick over and wash the rice well, add
slowly to boiling salted water. Boil thirty minutes, or
until soft. Drain in coarse strainer and pour over one-
half quart hot water. Return to kettle in which it was
cooked. Cover, let stand to dry off, when kernels are
distinet. ) o
) Fruit
Cranberry jelly, baked apples, steamed apples, ap-
ple sauce and stewed prunes are among the favorite
cooked fruit for convalescents.
Fruit Whip
One white of egg, one-fourth cup powdered sugar,
one cup fruit (cut in fine pieces). Beat the white of
egg, add the sugar and then the fruit, beat until thick
and smooth. Chill before serving. Grated or stewed
apple, ripe peaches or strawberries, stewed prunes or
canned fruit may be used.
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DESSERTS

Blanc Mange

One-eighth box of gelatine, one-fourth cup cold
water, one pint milk or cream, one inch stick of cinna-
mon, one whole clove, one-eighth teaspoon salt, one-
fourth cup sugar, one tablespoon brandy, two table-
spoons sherry wine, one-half teaspoon vanilla, one-half
teaspoon lemon. Soak the gelatine in cold water. Heat
the milk with cinnamon, clove and salt. Add hot milk
to softened gelatine, then the sugar. When partially
cooled, add remaining ingredients and strain into
glasses.

Cup Custard

Break into a coffee cup an egg. Put in one and
one-half tablespoons of sugar, beat it up thoroughly,
with a pinch of salt and a pinch of grated nutmeg; fill
up the cup with good sweet milk, turn it into another
cup well buttered, and set it in a pan of boiling water,
reaching nearly to the top of the cup. Place in oven
and when custard is set, it is done.

Gluten Wafers

Three-eighths cup cream, one cup gluten flour,
three-cighths teaspoon salt. Add the salt to the cream,
and then enough flour to make a stiff dough. Knead
until smooth, then roll until it is extremely thin. Cut
in desired shape, prick with fork, and bake in a hot
oven until brown.

Wine Jelly

One-half box gelatine or two tablespoons granu-
lated gelatine, one-half cup cold water, one and two-
thirds cups boiling water, one cup sugar, one cup sherry
or Madeira wine, one-third cup orange juice, three
tablespoons lemon juice. Soak gelatine twenty min-
utes in cold water; dissolve in boiling water, add sugar,
wine, orange and lemon juice, strain and chill. If
stronger jelly is desired, use additional wine in place
of orange juice.

NORTHWESTERN ELECTRIC C€O. Portland, Oregon
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Wine Whey

Cook together one cup milk and one-half cup
sherry wine. As soon as the whey separates, strain and
sweeten. This may be taken hot or cold. |

Gum Gluten Drop Biscuitg

For three or four biscuits take one cup ground gum
gluten, one teaspoon butter, one-half feaspoon salt,
one-half teaspoon baking powder, milk or water as
needed. Mix and sift dry ingredients, rub in butter
and add milk or water to make a drop batter. Drop’
from a spoon into buttered muffin pans and bake very
quickly. :

Gluten Muffing

One cup gum gluten, one cup milk, one whole egg,
three-fourths teaspoon baking powder, one-half tea-
spoon salt, three tablespoons finely ground blanched
almonds. Mix to a smooth batter with the milk. Add
the egg very well beaten. Bake in a well greased, very
hot muffin pan. More salt may be needed for some
tastes. A little “Sweetina” may be used if a sweet
flavor is desired.

Gluten Cheese Wafers

One cup gum gluten ground, three tablespoons
cream, four tablespoons grated cheese (very dry), yolks
of two eggs, one teaspoon salt, a little mace or nutmeg
if desired. Mix in order given, roll thin, prick over
and bake in a slow oven.

Gluten Puffs

(For use when ground gum gluten is not avail-
able.) Mix one cup strong bread flour to a stiff dough
with cold water. Knead thoroughly, then wash and
knead under the cold water faucet and over a very
fine sieve until as much starch as possible is washed
away, and only a grayish rubber-like mags remains.
Work into this one-fourth teaspoon “salt. ~Divide in
three or four parts -and bake in a quick oven. They
should puff from four to six times ‘thé- original size.
These are not particularly “good eating,” but are scme-
times useful when bread is strictly forbidden and when

7 N
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good gluten flour-Eanmot be‘obtained.
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Gluten Wafers

One-half cup sweet cream, one-half teaspoon salt,
ground gum gluten to make a stiff dough. Toss on a
board floured with gluten flour. Roll as thin as possi-
ble, cut in strips and prick over and bake in a slow oven
until delicately browned. For sweet wafers flavor with
“Sweetina” and grated lemon or orange rind. For
plain cheese wafers add two tablespoons very dry
grated cheese, and increase the amount of salt slightly.

Gluten Almond Wafers

One-half cup gum gluten, one-half cup almond
meal, two egg yolks, “Sweetina” if liked, a few drops
of almond essence, a few drops of cream, if necessary,
to make a stiff dough. Roll thin, prick over and bake
in slow oven. If spices are allowed, the flavoring may
be varied by the use of a little cinnamon, nutmeg or
mace. Another variation may be made where cocoa
is allowed by adding one or two tablespoons cocoa to
the dry ingredients, and using vanilla and a few grains
of allspice in place of the almond flavoring.

Main Office and Works West Side

East 3d and Ash Sts. 65 6th St.
Phones Phones
E]_94 E N K E S Main 1713
B 1194 CITY DYE WORKS A 1713

In answering these ads, please mention Neighborhood Cook Book.



BEVERAGES

““Well,” murmur’d one, ‘let who so make or buy,
My Clay with long Oblivion is gone dry;

But fill me with the old familiar Juice,
Methinks, I might recover by and by.””

A beverage is any drink.

Water is the beverage provided by Nature for man,
and is an essential to life. All beverages contain a
large percentage of water, therefore their use should
be considered.

To quench thirst.

To introduce water into the circulating system.

To regulate the body temperature.

To assist in carrying off waste.

To nourish.

To stimulate the nervous system and various or-
gans.

For medical purposes—ifreshly boiled water should
be used for making beverages.

Fresh drawn water for cold beverages.

Chocolate

One and one-half squares chocolate, four table-
spoons sugar, few grains salt, one cup boiling water,
three cups milk. Scald milk, melt chocolate in double
boiler, add sugar, salt and gradually boiling water;
when smooth, place on range and boil one minute; add
to the scalded milk and cook for several minutes. Beat
well before serving.

Iced Chocolate

Fill glasses one-half full of cfloppecl ice. Pour over
threm thin hot chocolate, add sugar to taste and whipped
cream.
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Cocoa

~_ Two teaspoons cocoa dissolved on stove in cold

water enough to make thin paste, and let boil one min-
ute. Add one cup hot milk and just let come to a boil.
Sweeten to taste.

Brandy Cocoa

Three tablespoons cocoa, one-fourth cup sugar,
one and one-half cups boiling water, four cups milk,
three teaspoons brandy. Heat milk, mix with cocoa,
sugar and water. Boil one minute. Pour into milk,
add brandy. Beat all two minutes with Dover egg-
beater. One teaspoon vanilla may be used instead of
brandy.

To Make Coffee

To have coffee right is one of the difficulties of the
household. The making of coffee is a very simple op-
eration, but the nicety and care with which it is pre-
pared, mark the good and bad decoction. Coffee read-
ily absorbs foreign flavors. If the pot is wiped out
with a soiled cloth or the coffee is strained through a
flannel not perfectly sweet, the coffee betrays it. If
the spout is allowed to collect a film of stale coffee it
will ruin all the fresh coffee put into the pot. The
results will not be right if the water is allowed to fall
below the boiling point before it is used. Have the
coffee ground to a fine powder in order to get its full
flavor as well as strength. Black coffee is usually made
by dripping.

Drip Coffee

One heaping tablespoon of coffee to a cup of water
will make black coffee. Put the coffee powder in a felt
bag or on a thick flannel laid on a strainer and pour
the boiling water over it. Have the pot hot before be-
ginning, and stand it in a pan of hot water while drip-
ping. Serve the coffee at once. Coffee should be
freshly ground and kept in air-tight cans. A favorite
coffee is two-thirds Java and one-third Mocha.
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Boiled Coffee

. One tablespoon coffee to one cup of boiling water.
Mix coffee with a clean egg shell and a little cold water.
Add the water and boil one minute. Let stand on back
of stove ten minutes to draw.

Chilled Coffee

Make as much coffee as you need, but instead of
using water, use milk and cream, then sweeten it and
put it on_the ice for a few hours, serve with whipped
cream. Prepare in the morning if you wish to serve
it about 4 o’clock in the afternoon.

Tea

Scald the pot and immediately put into it the tea
leaves. When the water boils hard, pour upon the
leaves. Shut down the cover of the teapot and let it
stand just five minutes before serving.

To give the proportions of tea and water is im-
possible, as such different degrees of strength are de-
manded. One teaspoon of tea to a pint of water,
steeped five minutes, makes a weak tea. Two tea-
spoons gives the color of mahogany, if an English
breakfast tea is used. Oolong tea does not color the
water very much. The Russians, who are reputed to
have the best tea, prepare it first very strong, getting
almost an essence of tea; this they dilute to the strength
desired, using water which is kept boiling in the sam-
ovar.

The Tea Ball

Silver balls are convenient to use where one or two
cups at a time only are to be made. The ball holding
the tea is placed in the cup; water from the boiling
kettle poured over it, and the ball removed when the
water has attained the right color.

NORTHWESTERN ELECTRIC CO., Portland, Oregon
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The Tea Bag

. Where a quantity of tea is to be used, as at recep-
tions, it is well to put it into muslin bag, using enough
to make a strong impression. Place the bag in the
scalded pot; add the boiling water; after five minutes
remove the bag. Keep the kettle of water boiling over
an alcohol flame, and use it to dilute the tea as necded.
The tea will then be as good as though freshly made.
If, however, the leaves are allowed to remain in the
pot the tea will not be fit to use after a short time,
and no matter how much it may be diluted, it will
still have an astringent taste.

Southern Tea (Cold)

Make tea in usual fashion except that you add two
whole cloves to each cup of tea before brewing. Strain
and while still hot add sugar and lemon to taste.
Pour through cheese cloth. Before serving put in each
glass crushed ice, two or three sprigs of mint, which
should be slightly bruised, and a Maraschino cherry,
also a very thin slice of lemon with rind left on.

Iced Tea

Chill a pitcher of freshly made tea of the desired
strength. Sweeten with orange syrup instead of sugar,
being careful not to get it too sweet. Then squeeze in
cnough lemon juice to give it a little twang, and set on
ice again to get thoroughly chilled. Have ready a bowl
of chipped ice, a bowl of vanilla ice cream and pitcher
of cold tea. Fill a dainty glass one-third full of ice,
pour on tea until it is two-thirds full, and then drop
a spoon of ice cream on top and pass at once on a
plate with a nut wafer or delicate cake.

Schwarzwald Mai Bohle

Wash and pick strawberries (the wild ones are
best), and put into a punch bowl, slice a few peaches
to this and stew with sugar, let stand an hour. Pour
over this a bottle of Rhine wine and a bottle of cham-
pagne; serve in thin glasses. Have wine well chilled.
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Sherry Cobbler

Place in glasses one-half teaspoon of sugar, three
leaspoons fruit syrup (pineapple syrup is best), one
and one-half wine glasses sherry wine, then fill the
glass with fine ice. Stir thoroughly and dress with
fruit. Pour a little Port on top and serve with a straw.

Claret Cup

One quart bottle claret, one quart bottle mineral
water, five lemons, sugar to taste, a sherry glass of
sweet liquor, small bunch of mint, rind of a cucumber.
113)0 not leave mint in too long for fear of its becoming

itter.
Clover Leaf Cocktail

Three parts, measure in cocktail glasses. One part
grenadine, one part absinthe, and one part anisette,
a little lemon juice, white of one egg. Shake well with
pieces of ice.

Vermouth Cocktail

Fill glasses one-fourth full of ice; add two dashes
of Angostura Bitters, two dashes of Marschino, one
wine glass of Vermouth, one quarter slice lemon. Stir
or shake well and strain into cool glasses.

Summeyr Beverage

A refreshing summer beverage which brings an
involuntary grace to one’s lips as it is quaffed, is a
fruit punch in which the pineapple plays an important
part. Put into a bowl the juice of three lemons, two
oranges sliced and seeded, one grated pineapple and
one cup sugar. Let stand for one hour to extract the
juice, then press and strain. Add to this juice two
quarts of iced water and two slices of shredded pine-
apple, and serve. :
Reisling Cup

Pour twelve bottles Reisling into a large punch
bowl. Add from one-half to one bottle of rum, the
juice of one-half dozen lemons, some of the rind cut
thin, one pineapple shredded, and sugar to taste. Serve
with a block of ice. Claret can be used instead of
Reisling. “
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Egg Milk Punch

One egg, two tablespoons sugar, little brandy, fill
glasses with milk, grate nutmeg on top.

Egg Nog
Stir the yolks of six eggs with three-fourths cup
of sugar until thick; add gradually one quart of rich
sweet milk and one-half pint best brandy, little nut-
meg. Beat the whites to a stiff froth and add, mixing
well.

Egg Nog (Improved)

Put into a glass a teaspoon of powdered sugar, one
fresh egg, one wine glass of Silver Rock, a little ice. Fill
the glass with rich milk and shake until ingredients are
thoroughly mixed, then strain into goblets, excluding
. the ice, and grate a little nutmeg on top. To this may
be added a teaspoon of rum. This is refreshing be-
tween meals; also very valuable for invalids and con-
valescents. :

Grape Juice

Remove grapes from stems. Let boil until soft.
Let drip over night. In morning measure grape juice
and add one-half cup sugar to every two cups grape
juice. Boil four minutes, bottle and seal.

Whip Gluhwein

Take a quart bottle of white wine, one-half pound
sugar in which you have grated the peel of one lemon,
adding its juice, a pinch of ground cinnamon and six
eggs. Beat all together over the fire until it reaches
]ﬁoiling point, remove from fire and serve in glasses,
hot.

Grenadine Fizz

Put a tablespoon of grenadine in a glass, add min-
eral water and cream mnot whipped. -



BEVERAGES 309

Lemonade

. Wash lemons, then with a sharp knife peel very
thin (so as not to remove any white pulp), likewise
one or two oranges; take these peelings and ’put on to
boil with enough water to cover them well; when they
are tender remove and add as much sugar as your
judgment would suggest; boil until a rich syrup, re-
move from fire and let cool. Extract juice from lemons
and oranges, add as much water as required, and the

syrup; if desired, rum and Maraschino cherries mav be
added. Strain and add ice. ay

Maraschino Lemonade

. The juice of four lemons, twelve tablespoons sugar,
eilgh:t cups water, one cup Maraschino liquor and a few
cherries.

Indian Milk Punch

Remove the thin yellow part from the rinds of six
lemons, steep in omne-half bottle of rum for twenty-
four hours. Take five bottles rum, two pounds sugar,
the juice of the lemons already used with that of six
more. Mix in a large vessel, add two quart bottles of
water, one-fourth ounce each of ground nutmeg, cloves,
cinnamon and one-half ounce ginger. Mix well, pour-
ing over all two quarts boiling milk. Let stand a mo-
ment, then stir well, cover closely until next day, then
strain through a four-folded flannel bag. Fill in clear
bottles. The longer it is kept the better it is, If the
spices are not perfectly fresh and strong, use a slightly
larger quantity. |

Milk Shake

Fill a glass two-thirds full of milk, sweeten to taste
with any fruit syrup or with sugar and then flavor
with vanilla. Fill up glass with cracked ice and shake
well together until thoroughly mixed.

Orangeade

To every six oranges take two lemons. Squeeze
out every drop of juice from the oranges. Sweeten to
taste, strain until clear. About one-half hour before
serving put in a big piece of ice. Use no water.
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Punch

Juice of nine lemons and three large oranges. Take
all the rinds and put in a bowl witly one cup of sugar
over them, let stand a couple of hours, then stir and
mash it. Strain this juice through into the rest of the
liquid. Add one can of cut-up pineapple, add water
and sugar to taste, and one-half glass rum.

Claret Punch

One quart California claret, one-half pound sugar,
one-half finger length cinnamon stick. Strain juice of
two lemons and three oranges. Cook to the boiling
point. Put in pitcher and add two thin slices of lemon
and three thin slices of orange. Secrve in glasses, and
put a mint leaf in each glass and sprinkle with pow-
dered sugar.

Carolina, Pineapple Punch

Pull to pieces with a fork one pineapple, and soak
in one quart French brandy for twenty-four hours in
a covered bowl, then strain. Make a rich syrup of one
pound sugar and one cup water. Mix with the brandy
and dilute it with one quart of freshly drawn cold tea.
When ready to serve, add one syphon of soda water,
a few cubes of pineapple, a large handful of wild rose
leaves on top. Pour over a block of ice.

“ Fruit Punch

Make a syrup by boiling two cups sugar and one
cup water for ten minutes. Let stand one-half hour;
add one cup cold tea, juice of five lemons and five
oranges, one can grated pineapple and one pint straw-
berry syrup; strain, add ice water to make one and
one-half gallons of liquid, turn this into a large punch
bowl over a piece of ice and add one-half pint Mara-
schino cherries and one quart bottle Apollinaris water.
This amount will serve fifty people.

Tes, Punch

One quart tea, one pint whisky or brandy, six
lemons, three oranges, one pineapple cut in cubes,
Maraschino cherries and liquor, sugar to taste, large
piece of ice, one quart bottle either of White Rock,
Apollinaris or Syphon. A most delicious punch:.
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Mint Punch

To the juice of twelve large lemon :
mixed fruit juices (juices leftgfrom P1‘<§s21(*1xflir? 3; gggﬁé’sf
cherries or any berries are excellent), one can erated
pineapple and two cups of any good white wine (not
sherry). Add a bottle of mineral water, sweeten and
add water to taste. ’

Raspberry Syrup I

To seven boxes of raspberries take twenty-five
cents’ worth of tartaric acid and two quarts of water,
let stand over night, then putin a bag and let drip over
night, then add eleven pounds of granulated sugar;
stir every day until clear, then bottle it; let stand two
or three days before corking.

Raspberry Syrup II
Put berries in a stone jar, mash well and stand in
a cool place for about ten days. Then remove mildew
and press through a bag. To five pints of fruit juice
use nine pounds of sugar and let boil five minutes;
skim and stir. Fill bottles while hot; cork well.

Hot Spiced Rum
One teaspoon powdered white sugar, one wine

glass of Jamaica rum, one teaspoon of spices (un-
ground allspice and cloves), one piece fresh butter the

size of one-half walnut. Dissolve the sugar in a little-

boiling water, then add the rum, spices and butter.
Fill the glass two-thirds full of boiling water and serve.

White Wine Cup
One quart white wine, one pint White Rock, two
pony glasses Maraschino, one pony St. Croix rum, one
pony soft rum, three pieces cube sugar dissolved in
warm water and a little lemon juice. Throw in sliced
oranges, strawberries, pineapple, cherries, bananas and
apple.
PP Wild Irish Rose Cocktail
(Hotel Portland) .
Three-fourths gill Rhine wine, one pony Grena-
dine, one-half pony Orange Curacoa, one-half pony
Peach Cordial, juice of one lime. Mix ingredients well
with cracked ice, and serve in ten ounce glasses well
fruited.
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cADDITIONAL RECIPES




DIRECTIONS FOR SERVING A DINNER

Simplicity should mark the arrangement of the
- dinner table, with the decorations low, so as not to
obstruct the view of the table.

In laying the table, set a plate for each person,
and at the right of the plate place a knife, bouillon
spoon and oyster fork, in the order of use. The first
one used to be farthest from the plate. At the left
of the plate lay the forks in order of use, the first used,
farthest from the plate. The tines of the forks and
bowls of the spoons should be turned upwards, the
cutting edges of the knives be toward the plate.

Place the napkin at the left of the forks. Set the
glass for water above the knife, near the center of thé
“cover” (the space occupied by the plate) and the wine
glasses to the right in a half circle, the one to be used
first the farthest from the hand.

In serving dinners, three important things are to
be remembered by the maid, who should be self-pos-
sessed and serve as quietly as possible.

First, that food should always be set down before
the guest from the right.

Second, that when a dish is presented, from which
a guest should help himself, it should be passed to
his left.

Third, that when a course is finished, plates should
be removed from the left.

The oysters or grape fruit are in place before the
guests are seated. When these are removed, the serv-
ice plate is left and the soup plate set upon this. After
the soup plates are removed, the service plates are left
for the different courses and are removed before the
meat course is served. .
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The entree now follows. After that the roast course.
The salad course next. The table is then freed from
condiments, relishes and stray crumbs.

The plates are removed for dessert, and when this
course is finished, the finger-bowls, on a doily-covered
plate, are brought in. The black coffee is served last.
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WINE, AND HOW TO SERVE

The wine glasses should be grouped together, be-
ing placed in order in which they are to be used, the
first near the points of knives and the others extending
in a curved line to the water glass at the left. )

Sherry, Madeira and Port, when served in the
home, should be poured from decanters.

Order in Which to Serve Wines

In order that the different wines may be thor-
oughly enjoyed, they must be served with proper dishes
that harmonize with their distinctive taste.

Appetizer
Madeira Dry Sherry Cal. Vermouthr
Oysters
Chablis  Sauterne IHaut Sauterne
Fish
Tipo White Riesling
Entree
Tipo Red Zinfandel Cabernet
Roast
Tipo Red Burgundy
Dessert

Sparkling Burgundy Malaga
Sparkling White Wine and Champagne

Coffee
Grape Brandy

Sparkling wines should be served cold as possible
without absolutely freezing.

Red Wines—~Claret, Tipo and Burgdndy should be
drunk moderately warm.

White Wines—Tipo, Sauterne, Riesling, Chablis
and others should be drunk comparatively cool.
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While a chilling temperature destroys the flavor
of claret, it seemingly has the contrary effect on white
wine, bringing out their bouquet and giving them an
agreeable, fresh, spicy taste.

~ Port, Sherry and Madeira are usually termed hot
wines. They should be served after meals rather than
during meals, though Sherry and Madeira are often
taken with oysters or immediately after soup. If used
in winter they should be gently heated. In summer
they are about right if stored in a cool place. These
wines lose in body and flavor by being chilled.

The Proper Glasses

There is much gratification and satisfaction in
drinking wine out of a proper glass.

Champagne should be drunk out of thin glasses
of pure crystal, with a hollow stem that best show the
sparkling qualities.

Claret and Burgundy glasses, like those of Cham-
pagne, should be very thin, of medium size. They
should be perfectly clear.

Riesling and Sauterne should be served in thin
glasses of greenish or yellowish tint.

Sherry and Madeira are drunk out of small conic
glasses.

Port should be in glasses of thicker material, clear
and colorless.

No glasses, no matter how fine or beautiful in
color, should ever be used that are blue, deep red or
yellow,



HOUSEHOLD HINTS

Paste your oilcloth onto the kitchen table with
ordinary flour paste, and you will find that it wears
twice as long as when tacked on. The oilcloth does
not move and wrinkle when wiping it, and so does not
crack and soak up water.

To remove disclorations from porcelain bathtubs
and bowls, saturafce a flannel cloth with kerosene and
wash all over. Rinse in hot water.

To clean sinks and remove grease which collects
in the pipes, pour into them a small bucketful of boil-
ing water, into which a handful or two of washing soda
has been dissolved.

A silver spoon, knife or fork put into a glass jar
will temper it so it can be filled with anything hot,
even to the boiling point.

To remove iron rust: Dissolve one ounce of oxalic
acid in one quart of water. Wet the rust spot in this
and place in the sun, and the rust will disappear in
from three to twenty minutes.

In winter clean windows with a sponge dipped in
alcohol.

If lemon jﬁice is added to the water in which glass-
ware is washed, in place of soap, it will clean it and
make it sparkle.

Your long-closed house will doubtless smell close
and musty when you return from your summer vaca-
tion. Throw some fresh apple peelings on the hot
kitchen range or put them in a pan over the gas stove.
Let these peelings remain until they turn brown and
shrivel. They will give out a delicious fragrance of
roasted apple, and this sweet-scented air will rise and
float up through all the open rooms and drive out and
away every bit of the unpleasant stuffy odor.
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Toast that is put in a glass jar with the lid screwed
on tightly will keep fresh for hours. This is a good
thing to know when a sick person has to be fed during
the night.

To Render Butter

_ Buy in spring of year when cheap. Put in porce-
lain-lined kettle, set on stove and let boil very slowly
until it becomes quite clear and you can see the reflec-
tion of a spoon in it, just like a mirror. Do not let it
boil too long or it will become brown. Do not stir or
skim until done. Remove from stove, strain through
a fine cloth or sieve into a stone jar. Cover carefully
and remove to a dry, cool place, where it will keep for
months.

Beef Drippings

Save all chicken fat or drippings and at the end
of each week put in a pot on the back of the stove to
boil out all the moisture. When it stops bubbling it
is done. Strain into stone jar. This will keep and is
fine for pie crusts and frying. Do not use mutton or
corn-beef drippings.

~ A teaspoon of water added to whites of eggs be-
fore beating will hasten the beating and increase the
quantity.

When stuffing dates for a confection, instead of
rolling each one separately in powdered sugar put a
tablespoon of the sugar in a glass jar. Then put in
the jar about a cupful of the stuffed dates, seal the
jar and shake well. You will be surprised to see how
evenly the dates are dusted with the sugar, and how
much time is saved in doing them.

Hot vinegar will remove paint from glass windows
and doors.

To Try the Oven

A French authority on cooking gives these rules
for testing the heat of an oven. Try it with a piece of
white paper.

If it is too hot, the paper will blacken or blaze up;

If it becomes light brown, it is fit for pastry;
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If it turns dark yellow, it is fit for bread and the
heavies‘g kind of cake;

If light yellow, the oven is ready for sponge cake
and the lighter kinds of dessert.

A wooden spoon is preferable for cooking, as it
will not mar the dishes nor jar sensitive nerves, nor is
it so apt to burn the hands if forgotten on the stove,
nor ﬁ;ﬂl it discolor food stirred with it, as a metal spoon
would.

An easy way to remove the skin from a whole to-
mato is to hold it over a gas flame with a fork.

To remove old tea and coffee stains, wet spot with
cold water, cover with glycerine and let stand two or
three hours. Then wash in cold water.

To remove grass stains from cotton goods, wash
in alcohol.

To clean piano keys, rub over with alcohol.

Japanese baskets are now very popular for flowers
and ferns. As the tin linings often leak, it may help
some one to know that if you melt paraffin wax and
fill the entire inside of the tin well it will not leak or
rust. This treatment also applies to some of the pres-
ent-day potteries which hold water.

For a burn apply equal parts of white of egg and
olive oil mixed together. Then cover with piece of
linen. If applied at once, no blister will form.

To wash carafes, half fill with hot soap suds, to
which is added a teaspoon of washing soda. Put in
some newspaper torn in small pieces. Let stand half
an hour, occasionally shaking. Empty and rinse with
hot water.

To remove stains of claret from table linens, as
soon as it is spilt cover spot with salt. Let stand a
few minutes. Rinse in cold water.

To remove glass stoppers, apply hot water to the
neck of bottle. This causes the glass to expand.

If the water in a can of ripe olives is drained off
and the olives are put in a glass jar with one or more
cloves of garlic, and the whole 1s covered with olive
oil, the olives will be much richer and better. The oil
can be used indefinitely.
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Stuffed Tomatoes ........... 169
Mashed Turnips ....ccocveeen 169
Stuffed Turnips ......... ... 170

Cauliflower Salad ........... .
Capbage Slaw .......... e i“;g
Chicken Salad .............. 176
Celery Victor with Dressing..176
Combination Salad ..

Dream Salad
Egg Salad ...................177
English Walnuts and Lettuce

in Tomato Jelly ........... 177
Pruit Salad I................ 177
Fruit Salad II........ e 178
Fruit Salad IIT............ 178
Fish Salad ......ccvvvvennn. 178
Grapgfruit Salad ............. 178
Herring Salad .............. 178
Ttalian Salad ..............., 179
Liver Aspic ............... LW 179
Neufchatel Salad -............ 179
Nut and Celery Salad...... . 179
Nut and Apple Salad ........ 180
Oyster Salad I.....c.vivennnn 180
Oyster Salad II.............. 180
Pineapple and Celery Salad...180
Potato Salad I........... vee..180
Potato Salad II.............. 181
Potato Salad III........... ...181
Poinsetta Salad ..:..covvennn.. 181
Russian Salad I..............181
Russian Salad II............ 2182
Slaw Salad ........ccevieeun.n 182
Stuffed Beets ............... 182
Shrimp and Vegetable Aspic.1§2
Strawberry Salad ............ 183
Sweet Bread Salad .......... 182
Tomato Jelly ........ccohvne.. 183
Tomato Salad ......ceocneeu 183
Whole Tomato Salad ........183

Tomato and Chicken Aspic..%.183
Tomato Salad .............. .184

SALAD DRESSINGS

TRoiled Dressing Without Ojl..185
Cream Dressing ...........0 185
Cream Dressing for Cucumber1

Salad veereerieersoreonns 85
Trench Dressing ............ 186
Lettuce Dressing .......... ..186
Mayonnaise Dressing I....... 186

Mayonnaise Dressing Boiled. .186
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SALAD DRESSINGS—Continued Tipsy Charlotte ............. 20g
Mayonnaise Without 0il ...... 18¢  Matzos Charlotte I........... 20 2
Mayonnaise Dressing 1L.......187 Matzos Charlotte II.......... 204
Salad Dressing .. .. .. .. 187 Roly Poly .................. 205
Quick Mayonnaise .. .187

"""""""" SAUCES FOR J__I)F’UDDINGS, ICES,
i
BinfillNGS AND DESSERTS (‘é?rarr:ielt Sa,suce ............... 237

e mond Pudding ...... 1 hocolate Sauce ............. 207F
ﬁxl?«Peeir FPugdin g .... AODOREED 133 %ream SSa.uce ................ ?O'?
Apote C?lgl, rl‘il%g.dlng .......... %29 F(I)‘ﬁﬁ;l baé%%% ................. ggg

.......... ‘-9 L I I N N R Ny
Apple Pudding ..... Hard Sauce ................ 208
Grated Apple Buddine 1 180 Jelly sauce .....llllllllll 208
Apple Cracker Puddine . . . ... 190 Lemon Sauce .......... R 208
Blackberry Dumplings........190 Molasses Sauce .............. 203
B Sread BEaaing 191 Roman Sanes |11l
Carrot Puddinge ..o T Vanilla Sauce ...............209
Chocolate Pudding . . ...  1p1 Wine Sauce I......00 011101 209
Chocolate Puding II..........192 Wine Sauce Il................ 209
:éndivi%ual Ch0c01ate Pudding.192 Wine Sauce III.............. 209

our Cream Pudding...... ... 192 ASTRY -

Cream Pudding ....o......... 192 Proces:sp of Maki?lND TS 211
gﬁg%lr{lleragddd?‘anana Pudding. .193 Pie Crust 2 913
udding ............. 198 Pastry Cakes ........vn......213

Date Puding ................ 193 Apple Charlotte (Mrs. Nettie
]Jgainty ,Pudlgmg ............. 193 Kooh’s) 214

e monlco Udding .......... 194 Ba‘nana’ Pie -------------------

3 So AAMRAES serrr e PBanana Ple Lol o i iiii e 214
Fruit Pudding ... ........... 194 Bigckberry Cream Pie ........ 214
French Pudding ............. 198 & Ch i 2
Tig Pudding ... 0.0 00 194 Germen Chesse Ple I........-318
Grimslich ................... 194 IR I SIS R 4
{\]"’er{lc&-e]?gld%ngd: ............. igg‘ 8g§§&n%e Pie .........c..... %%?

u 2 wdaing ...l ‘19 R R T R NN :
ggt’ hP(ggﬁobl or Bread Pudding.%gg l%flzla,sc?rrodonpilffas.té ............... g:{g
ac or .. .. ‘ L Paste ..............

ST eesssececaieann Temon Pie ..........0c0v.n. .216
Peach Pudding .............. 195 Mince Pie Mixture ..... e 217
Sweet Potato Pudding ........ 196 Pineapple Pie 216
Pineapple Pudding .......... 196 Sweet Potato Pie ... T 21¢
Rice Pudding . .......oooouon. 196 Pumaokin Bie . o iiiiioii 317
English Plum Puding......... 197 Ly line ... ..ttt
Suet Pudding 196 Nut Pie Filling ..........v.. . 217
Plum Pudding ...............197 CAKES
Sherry Pudding ...... P, 198  Procesg of Making ..... e 219
Tapioca ...... e er e rer e 198 Almond Cake No. I..... e 220
ﬁppie 'lE"‘ri%ters .............. %gg ﬁlmolndcclitke No, Il.......... g%g
pple Tart . ..eeveeeennenans nge 20 (- S
Apricot Cream Tart .......... 199 Apple Sauce Cake ............ 221
Caramel Custard ............. 199 Bremen Apple Torte .........220
8herry %Bla.nc l\gilange eeiana igg %rod ?‘ortec oI 3311.
hocolate Souffle ........ v... 199 ungalow Cake ..............
Lemon Sponge Souffle ....... 200 Burnt Leather Cake ....cvvves 221
Macaroon Souffle ........... 200 Caramel Cake No. I......... .222
Marshmallow Whip .......... 200 Caramel Cake No. IT....... ... 222
Orange Souffle .............. 200 Cherry Torte ...vvevneese vere223
Pineapple Whip ....... Cee e ggg girrot Ccike e e et et égg
Prune WHIPp ..cccercenerteces ess Cake ......... Ceens ves
Rice Crea.rrli ................. 201 Chocolate Cake with Cream an
Russian Cream .....cceveeens 201 Chocolate Filling .......... 224
Macaroon Paste ............. 202 Chocolate Sponge Cake No. I..223
NUdelfransSern . ....ceeeesssnes 201 Chocolate Sponge Cake No. IT..225
Loganberry Dumplings ..... .202 Chocolate Cake No. I......... 224
Wine Jelly .. oeevesusons el 202 Chocolate Cake No. IT.........224
White Wine Custard I........ 202 Chocolate Cake No, IIIL.......225

i i Custard IL...... 202 Chocolate Layer Cake........ 224
‘White Wine
Stewed Prunes (Dried)..... ..203 Duteh Chocolate Cake ....... 225

Strawberry Charlotte ........ 203 Chocolate Walnut Cake ...... 225
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CAXES—Continued
Chocolate and Fig Layer Cake 226

Chocolate Torte ............. 226
Chocolate Puff Cakes ........ 226
Quick Cinnamon Cake ....... 227
Cocoa Roll ... vnn. 227
Cream Puffs ..........c.... 227
First Cream Tilling.......... 227
Second Cream Rilling......... 227
Cream Torte Cake ........... 228
Cup Cake ......vvvvvnnenns .. 227
Date Cake No. I...... e 228
Date Cake No. II............ 228
Delicious Cake .cvvviereiensnn 228
Devil Layer Cake............. 229
Devil’s Cake ...viviverrocnnns 229
Eggless Cake ................ 229
Fig Cake .....cviiiiiieneernn, 229
Foundation Cake ............. 230
TFruit Cake No. I......... vee.230
Fruit Cake No. II........c.u.. 230
Fruit and Nut Ginger Cake...231
Hazel Nut Torte ........cuun. 231
German Dougnuts ........... 231
Infallible Cake ....cecevnen ..231
Kruller'S vt enneearessanses 231
Lady’'s Cake ....... PN 232
TLayver Cake T.....ccevuvunnnn 232
Layver Cake II.....c00veinen.. 232
Seven Layer Cake............ 232
Lord Baltimore Cake ......... 233
Filling for T.ord Baltimore
Cake ..cvvennnes e iereee e 233
Marble Cake ....oevevreonanan 233
Marshmallow Cake .......... 234
Matzo Almond Cake .......... 234
Matzo Sponge Cake .......... 284
Macaroon Torte .....c00eveens 284
Orange Layer Cake .......... 235
Mocha Cake ......cc0. erveess 235
Mocha Cream Cake ........... 236
Nut Torte ...vecieiererttnnens 235
Potato Layer Cake .......... 236
Pistachio Cake I............ 237
Pistachio Cake IIl........ev.. 237
Potato Cake ......cvoceueen.. 236
Potato Caramel Cake ......... 236
Chocolate Potato Cake ...... 237
Pound Cake ..veiviieerrenson 237
French Pound Cake .......... 238
Prune Cake ...cvcviivinnnenns 238
Rich Cake ..o iiviiiiirnenns 238
Rum Cake ....viiiiernenians 238
Southern Pound Cake ........ 239
Spanish Bun .....ccoeeevavras 239
Sponge Cake No. I............ 239
Sponge Cake No. IL........... 239
Sunshine Cake ..........c... 240
Simple Cake ......covvvenens 239
Walnut Cake No. I........... 240
Walnut Cake No. IX.......... 240
Walnut Cake No. III......... 240
White Cake No. I............ 240
White Cake No. IT........... 240

FEasily Made White Cake No.
T ... e eie e 241

COFFEE CAKE OR KUCHEN
Coffee Cake

Sehnecken .1 11l o
Filled Coffee Cake ...........243
Plain Bund Kuchen .......... 244
Doughnuts ......... 244
Berliners ... ...... .. ° '”::“244
Turn Over 244
German Fruit Cakes ....... L.244
Black Coffee Cake .......... 244
Rum Bund |, ... .. ........... 245
Syrup to Pour Over ......... 245
Bxcellent Coffee Cake........ 245
FILLINGS AND ICINGS FOR
CAKES
Boiled Iecing ............... 247
Maple Sugar Frosting........ 247
Caramel Frosting............ 247.
Lemon Filling ... ............ 247
Chocolate Filling I........... 248
Chocolate Filling IT........... 248
Fig Pilling .........ccvvvn.n. 248
Orange Filling .............. 248
Apple and Lemon Filling..... 248
Marshmallow Filling......... 248
COOKIES
Almond Rings ............... 249
Aniseed Cookies .............. 249
Baltimore Sand Tarts ........ 249
Bow Knots ..... ettt 250
Cinnamon Stars .............. 250
Cocoanut Biscuit ............ 250
Cookies TI.........000uune v.e..250
Cookies II.....viviiinnnnnn.. 250
Cookies TIX..eveininennnnenns, 251
Cookies IV...coiiiiinnen, 251
Cheese Straws ......cc00nuune 251
Chocolate Cookies ..... e 251
Drop Cookies ........ccvie... 252
Date Cookies ....vvvveveens +.252
GINnger SNapS «vevieeieerornnss 252
German Cookies ............. 252
Fine Cookies ....vveviviennnn. 253
Hermits ......... 0., 252
Individual Cup Cakes ........ 253
KisSeS ..ottt eniiironsonnnns 253
Lebkuchen ....c.ccveeeieeneas 253
Little Walnut Cakes ......... 253
Little Cakes .v.vvviveevenen.,2bd
Chocolate Macaroons ......... 254
Linze TOrte «oveieveeeonenens 254
MACATOONS e eveenevsonoonens 254
MeringuesS ...eveeevetenaaons 254
NUL BAr «evececoarsoneascanns 255
QOat Meal Cookies ............ 255
Pfeffer NUSSE ..iivevreriaoan, 255

Plain Cookies ........cv.....25b

Raisin Drops ....ceevu.n . .2565
Sponge Drops .............., 256
S'S ... ettt 256
Walnut Wafers .......ovuv. 256
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ICE CREAM AND FROZEN

DAINTIES
Biscuit Tortoni .............. 258
Caramel Ice Cream .,.........258
Three of a Kind ............ 258
Delmonico Pudding .......... 2568
TFrozen Pudding .............. 258
Frozen Cream Pudding ...... 258
Jag Pudding ................. 259
Nesselrode Pudding .......... 259
Orange Frappeé .............. 259
Chestnut Pudding ........... 260
Macaroon Puding............. 260
Strawberry Frozen Pudding...259
Maple MOUSSE vt veeenennns...261
Pineapple Mousse ...........260
Cafe Parfait ............. ... 261
Chocolate Parfait ............261
Pineapple Parfait I...........261
Pineapple Parfait II......... 261
Lemon Sherbet .......c.c.... 261
“Cranberry Sherbet ........... 262
Chilled Peaches ....... eee.262
French Macarroon Cream e 262
Frozen Pudding .......ccv.... 262
Orange Cream ........c.ce000. 263
Pineapple Ice ........ .. v, 262

Strawberry Pudding .........263
Tutti Prutti Ice Cream ......2638

Chocolate Sauce for Ice
Cream ....eeeeeinsnreoeeen 263
Maple Bavarian Cream ...... 263
Coffee Sponge ...coveeeeenan. 264
Maple Nougat Sauce for Ice
Creaml  veeeeeeeverrneennnas 264
Frozen Rice Pudding ........264
CONITECTIONERY
Butter Scotch ........ cee.es 205
Chopped Date Candy ...... ...265
Cocoanut SQUATES ..veeveesons 265
Chocolate Caramels ...... vees266
Chocolate Creams I....... ...266
Chocolate Creams II..... e e 267

Candied Orange or Grapefruit
straws

Cream Candy .....ceoeeues .o s 267
Divinity .vvveveriaesnanaroas 267
Fudge ..vceeeniinrnsreancoans 267
Fondant .............. ceeee s 264
Loaf ieir ittt e 267
Molasses Taffy ..............268
Marshmallows ...ccceeeesneen 268
Nougat I .......... e e ..268
Nougat IT ....ovvveiveeaennes 268
Popcorn Balls ........c00uen 269
PinoChe ..cuivevrtenesancanenan 269
Peppermint Wafers et 269
Peanut Brittle ....vveevees...269
TOffee +.veevronanennns ee...269
Tutti Frutti ......cocevenaens 270
Sugared Almonds ......... ...270

JELLIES AND JAMS
General Directions for Making 271
Apple Jelly ....... e 271
Crab Apple Jelly ... ... .. 271
Quince Jelly ... cieevaescassen 271

Apple and Mint Jelly......... 27%

Concord Grape and Cranberry
Jelly

Concord Grape and Apple Jelly 272

Concord Grape Jelly .......... 272
Currant Jelly ............... 272
Lioganberry Jelly ............ 272
Lnga{lberry and Blackbelry
CllY i i e i i,
RaSpbe‘rry and Currant Jelly. 272
JAMS
Gooseberry Jam ....... e 273
Raspberry Jam ............. 273
Strawberry Jam ............. 273
Strawberry and Pineapple Jam 273
PRESERVES
Ground Cherry Preserves..... 274
Crab Apple Preserves ........ 274
Peach Preserves .....ooeee... 274
Pear Preserves .....evieeee.. 275
Pear and Nut Conserve....... 274
Pear Conserve ......ceeeiunnan 275
Plum COnNServe ....veveeeenns 275
Strawberry Preserve I........ 275
Strawberry Preserve II....... 276
Ripe Tomato Preserve ....... 276
MARMALADES
Apricot and Pineapple Marma—
lade ... it i e ves 277
Orange Marmalade I.........277
Orange Marmalade II........ 277
Grapefruit Marmalade ....... 277
Brandied Peaches ............ 277
CANNING
Canned Apricots ....... . 279
Canned Pears ....cvevennenns 280
Canned Peaches ......... e e...280
Canned Plums ......c.eveunn. 280
Canned Rhubarb ............. 280
Article for Care of Hands
When Canning ............ 280
SANDWICHES
Anchovy Sandwiches ......... 281
Arena Sandwichees .......... 281
Asparagus Sandwiches ....... 281
Caviar and Rye Bread Sand-
wiches ..., 281
Caviar Sandwiches ........... 281
Cucumber Sandwiches ........ 282
Club House Sandwiches ...... 282
Celery Sandwiches ....... .. 282
Chicken Sandwiches I......... 282
Chicken Sandwiches II........ 282
Club Sandwich .............. 282
Cheese Paste Sandwich....... 282
Melted Cheese Sandwiches ...283
Egg Sandwiches Ce e 283
Horseradish Sandwmh ....... 283
Jelly Sandwiches ............ 283

Li Hung Chang Sandwiches..283

Lettuce and Pimento Sand-
wich

Lettuce, Water Cress, Sardine,
Shrimp and Oyster Sand-
wiches ..iiieirinriinennncnns 283



INDEX

SANDWICHES—Continued
Nut Sandwiches .....vv00....2883

Pate Sandwich .....c.ivinvn.n 284
Pimento Paste ......oviv.. ... 284
Raw Meat Sandwiches ........ 284
Russian Sandwiches ...... ,..284
Ribbon Sandwiches .......... 284

Sardine Paste Sandwiches....284
Sardine Sandwich ............285

Tuna Sandwich .......cuo..... 285
Walnut Picnic Sandwich .....285
PICKLES
Pickled Red Cabbage ........ 287
Catsup .. .v i iviire it eannnnn 2817
Spiced Royal Ann Cherries...287
Chow Chow I......cvivevnenn 288
Chow Chow II.....oeoeeuee ..288
Sweet Pickled Crabapples..... 288
Chili Sauce ......oc000 ee...289
Chutney ..ievevvenerrsennanvas 289
Sliced Cucumbers .....ccoevus 289
Cucumber Pickle ............ 289
Stuffed Cucumbers .......... 289
Senf Gurken ............ ves.290
Dill Pickles ... iiriivnoenes 290
Qil Pickles ...i et iieeennanes 290
India Relish ...... et e 291
Mixed Pickles and Onions....291
Mustard Pickles ... ivnenn 291
Pickled Pears ....crieeeevaves 291
Peach Pickle .....ccviiiieuran 292
Pickled Prunes «ve.veeeeconses 292
Pickle Chips ....iiveveennans 292

Preserved Watermelon Rind...293
Watermelon Rind Pickle......293

Tomato Soy ..... et eeecesnna 293
INVALID COOKERY
SOUPS teiereernnrarsvroesnnse 295
Beef Tea .vovvvvieenrannsnnas 295
Clam Broth ......oiiiieieesnn 295
Mutton Broth .........c.0.0 296
Wine SOUD ..evvertrreanvones 295
Cereals ......ocveene e ee.s296
Gruel ... e . 296
Fried Cornmeal Mush........ 296
Gluten Mush ..... -4 1]
EEES vvvevescereoeorsasnanns 297
Creamy Eggs .c.eeevavens o0 297
Coddled ESES .t ivernsnranns 297
Birds Nest on Toast...... v 297
Egg with Tomato ...... veeee 297
Milk (Pasteurized) ........... 297
KUMISS +vvrevrnreeoensesesss208
French Toast ......ccuu. eee..298
Cream Toast ..vvevereneeaaens 298
Scraped Beef ........ ceeeesa.298
Sweet Breads ........ e seae s 299
Sweet Breads in Cream Sauce.299
Vegetables ....civieiieiiiesen 299
Boiled Rice ....... e e ve 2299
Fruit .....c00... e eeeess299
Fruit Whip .....vvveveveeees.299
Blanc Mange «.oeeeveceaes ...300

Cup Custard ......

329
Gluten Wafers ...... ce 3
Wine Whey 382
Wine Jelly ... .......io..... 300
Zwieback ... . 0 298

Gum ‘Gluten Drop Biscuits 30
Gluten Muffing 2301

Gluten Cheese Wafers ....... .301

Gluten Puffs ............... 301
Gluten Wafers .............. 302
Gluten Almond wWafers ......302
BEVERAGES

Chocolate ................. ..303
Iced Chocolate .....oovuen... 303
Cocoa .,......... et o304
Brandy Cocoa ........ e 304
HOW to Make Coffee ......... 304
Boiled Coffee ,......... ceeans 305
Drip Coffee ....ivvevvueusnn. 304
Chilled Coffee ....oevevevenn. 305

ea, ..... e eieenee s Ceeeen 305
The Tea Ball ....... PR L3056
The Tea Bag ....ooovevvnnnns 306
Southern Tea (Cold)...... ...306
Iced Tea ...... oiiiiennnnnn. 306
Schwarzwald Mai Bohle...... 306
Sherry Cobbler ..... teeteaeae 307
Claret CUD .vvvvrreneerennnn 307
Clover Leaf Cocktail ......... 307
Vermouth Cocktail ........... 307
Summer Beverage ee.eev..s... 307
Reisling Cup ...... i 307
Hgg Milk Punch ............. 308
Egg NOZ ‘viviiieieietnennnnns 308
Egg Nog (Improved) ........ 308
Grape Juice .........oovinn 308
Whip Gluwein ......ccciuienes 308
Grenadine FHZZ ...vcovesnnenn 308
Lemonade .....vccvevevennens 309
Maraschino Lemonade ....... 309
Indian Milk Punch ..... veee..8309
Milk Shake ...eccecererinaas 309
Orangeade ..... e ec e s 309
Punch ...iieiieinneninennnns 310
Claret Punch ...  ..cieeen 310
Carolina Pineapple Punch.....310
Fruit Punch .......coieiieee 310
Mint Punch ..ecocevocsvensens 310
Tea Punch ...... et enseaeraas 310
Raspberry Syrup I............ 311
Raspberry Syrup IX........... 311
Hot Spiced Rum ,...cievuvens 311
White Wine Cup ...cveeennnn 311
Wild Irish Rose Cocktail..... 311

Directions for Serving a Din-
NET ceevoesnrnoss Ceeesan 313-314

Wine When and Xow to Serve 315
Order in Which to Serve Wines 315
Proper Glasses for Wines....316
Household Hints ... 317
To Render Butter .... ..318
How to Render Beef Drippings 318
How to Try the Oven ........318
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MeNally’s Olive Oil ...... R A
M. J. B. Coffee ..... e 188
Hazelwo0d ...vveecessssessas 188
Pacific Coast Syrup Co ....... 203
Jell-O ..... Ches e aser e cee..204
Crown Flour .....cesevevsoses 210
Bank of California ...... ... .210
Crescent Baking Powder ..... 218

and throughout recmes
Fleischmann's Yeast .........2 243

and throughout recipes



TS o -



























GO 7
--3‘!' g\'m
gg e Y,
Rox
Sty :
5
3
T ; "":31 7
LRI T
PR N ]
e B RS

T T s
3 ‘33.’:1;-3 G Y

Sl
5

»
R

L

> ,,_,:‘ra‘)’{;!’, R

AT

IS
A

8o

oeid3 B Ll o o
A &QR th.%%\"f RGP
o imeine . T

i TR E
ety
. -‘,:g;zxxy ALY

vy
R ':?f\&“



	Structure Bookmarks
	Second EditionThe Nieghborhood Cook Book
	The Neighborhood COOK BOOK
	What Does Cooking Mean?
	CONTENTS
	APPETIZERS
	BREAKFAST DISHES
	BREAD
	SOUPS
	additional recipes
	ENTREES
	ADDITIONAL RECIPES
	additional recipes
	SHELL FISH AND SHELL FISH ENTREES
	ADDITIONAL recipes
	FISH
	ADDITIONAL RECIPES
	SAUCES FOR FISH AND MEATS
	MEATS
	ADDITIONAL RECIPES
	POULTRY
	GAME
	VEGETABLES
	additional recipes
	SALADS
	SALAD DRESSINGS
	PUDDINGS AND DESSERTS
	ADDITIONAL RECIPES
	SAUCES FOR PUDDINGS, ICES, ETC.
	PASTRY AND PIES
	CAKES
	ADDITIONAL RECIPES
	COFFEE CAKE OR KUCHEN
	ADDITIONAL RECIPES
	FILLINGS AND ICINGS FOR CAKES
	COOKIES
	ICE CREAM AND FROZEN DAINTIES
	CONFECTIONERY
	JELLIES AND JAMS
	JAMS
	ADDITIONAL RECIPES
	CANNING
	SANDWICHES
	ADDITIONAL RECIPES
	PICKLES
	ADDITIONAL RECIPES
	INVALID COOKERY
	BEVERAGES
	directions for serving a dinner
	HOUSEHOLD HINTS
	INDEX
	INDEX TO ADVERTISEMENTS




