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FAMILIAR TALK WITI-I TI-IE READEll. 

I snoULD oe indeed flattered could I believe that _yo11 
hail with as 1nl1ch plcasnre as I do the renewal of tl1e 
"Oo1n1non-Sense Talks," to ,vhicl1 I first invited you 
four years ago. For I l1ave 111ucl1 to say to you in the 
san1e free-111aso11ic, free-and-easy strain in which you 
i11dn1ged inc tl1en. 

It is a ,vild 1VIarch 11igl1t. "'\Vinter a11d Sl11nmer, 
S1)ring-tiine and A nt111nn, t]1e ,-rind sings, or plains at 
J11y sitti11g-roo1n ,vindo,v. To-11igl1t its sl1ont is loss 
fierce tl1a11 jocund to 1ny ear, for it say·s, bet,vee11 tl1e 
uastanet l)assages of hail a11d sleet, that neither friend 
11or bore ,vill i11terrt1pt Ollr co11ference. SJ1ntters a11d 
cnrtains are closeJ. ; tl1e roo111 is still, bright, and 
war 111, au d we are 110 longer s tra11gers. 

The poorest n1a11 of 1ny acquaintance counts his 
111oney by tl1e million, has a su l)erb 1nausion he calls 
"l101ne,'' a "rife and beautiful childre11 \\~}10 call hi1n 
"l1nsband" a11d "fatl1er." Ile l1as friends b)r the 
score, a11d adn1irers by tl10 l1l1ndrecl, for 11n111a11 11atnrc 
has not abated one jot i11 1)rnclential syco11hancy since 
tl1e Psal1nist sn1111ned np a Yolnn1c of satirical trutl1 
in the pretended " asiuc "-" and 111en ,vill 1)r,1ise thee 
,vhe11 thou doest ,vell t1nto thyself." For all tl1at, lie 
of ,vho1n I ,vrite is a l)auper, iuas111uc]1 as l1e 1nak:es 



2 TIRE.\.'KF1\.S'r, LC"NCIIEON AND TEA. 

his boast that he ueyer experienced the e1not1on of 
gr!ititu<le. Ile has ,vorkcd his O\.rn ·wa! in the "'?rl<l, 
ho is ,Yont to say : has neYer had helping ha11<l fro,u 

1nortal 111an c,r ,vorna.11. It is a part of his rcligioll to 

Pny for all he (l'cts ancl ne,~er to ask a fayor. K crer-,~ h ' 

thelcss, he co11fesses, ,vith a co1np1accnt s1uirk that 
"'onlcl be a111nsiug were it not so pitiable an exhibition 
of his real beggary-" tha.t he ,ronl<l like to kllo,v -n-hat 
it feels like to be gnitcfnl,-j ust for the sake of the 
novel sensation ! " 

Poor wTetch ! I an1 so1Ty I introduced hiin here and 
now·. There is n. savage gro,vl in the ,vind; our s1111g
gcr.r is n. trifle less pleasant si11ee I Legan to talk of 
hin1. ll.lthongh I only use<.l hi1n as a 111eaus of "lead
ing np " to the expression of 1ny 0"'11 e.xueeJiug and 
abnndant ,vea.lth of gratitnc1e to you, dear Rcatler a11d 
Friend. If I hall only tj1ne and strength onongh to 
bear 1110 through the fnll rct1.tion of the ricJ1es aud .... 
happiness yon l1:.1se e;onferrecl upon n1e ! There are 
letters in that desk over there het,-veen the ·windo,rs 
that have caused 1nc to look <lo-'\Vll ,vi th a sense of con1-

pas~io11u.te superiority npon Nathan Rothschild and the 
J)nkc of 11rn11s,Yiek. I arn too 1nodest (or n1iscr1y) to 
8how· thcn1; hnt Ho,v an<.1 then, ,vhcn threatened ,-rith a 
:flt of self-dcprec.:iation, I cotne in here, 1oek the door, 
stop the kcyhn1o, get th01n ont and read tl1c1n n.no,v. 
For three t1ays thereafter I ,ra1 k on n.i r. Fur the re
f raj 11 of an is the sarnc. "lr on hn.,·e been a help to 
1;1c ! '' Anrl only IIE ,vho kncrws the depths, sacl and 
fiile11t., or rich a11cl glad, o-f the hn1nc1.n heart e;an 
1111tlersta11cl ho,v 111nc;h I ,vantc<l to help yoH. Vcrilr I 
have in this 111u.ltcr had 111y re,var<l. Again, I sa)r; I 
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a1n gratc£nl. Ilad I "l1elped" you a l1undred times as 
,,~ell as I ha Ye, I should still be your debtor. 

1:Iay I read you so1nevvl1n.t co1)ious extracts from a 
letter I rcceiYed, t11e otl1cr da~r, fron1 a wide-awake 
K c-,v England girl~ Kot only wide-awak:e, bltt re
fined, original a11d sprightly; a girl ~ho1n thongl1 I 
ha Ye neYcr seen lier face, I k110\v to be a worker i11 

life as ,,ell as a tl1inker. She says so1ne things 1nueh 
better tl1a11 I conld have put tl1en1, a11d others as 11ote
,vortl1y, ,vhicl1 I ,,isl1 to a11s,y·eT,-or, try· to a11SV\"Cr

since I recognize iu lier a re11rescntati ve of a class, not 
Yer3r large, perhaps, but certainly one of the 111ost re
spectable and l1011ored of all tl1ose for ,vl101n I "\\'Tite 
tl1c "Oo1n111011-S011se Series.'' I s11oltlcl like to give 
tl1e letter j11 full, fro111 the grapl1ie tone11es witl1 \vhicJ1 
she sketehcs herself, "sitth1g upo11 the kitc;Len-talJle, 
readi11g 'Oou11no11 Sense in the II0nsel1old," one bright 
1nor11ing, ,vhen l1erself and sisters l1ad ta.l(e11 possessjo11 
of the lzi tcl1e11 to 111ake 11reparatio11 for " an old N" e,v 
England tea-party," at \vhieh their only assistant ,vas 
to be '' a s1nall n1ai<l.cn ,ve keep to ha -re tl1e privilege 
of waiting upon, and doing onr o,vn work: into the 
bargain; wl10, in ,vaiting at table, ,vas uevcr lzno,,n 
to pass anything on tl1e rigl1t side, a11d has an inYinei
ble objcctio11 to learning how''-to the conclnsion, 
over against ,rhicl1 she I1as, lik:e the frank ,vo111au she 
is, set her 11an1c and adcll'ess in fnl1. 

But the n1odesty (or 1niserli11ess) aforesaid rises in 
sudden ar1ns to forbid the reprodnctio11 at n1y hnnd 
of eertain 1)ortio11s of the epistle, and it ,vonld be nei
t11e1· kj nd nor honorable to set clo,v11 in prospeeti ve 
pri11t her pietnres 0£ ho1ne life and d1ici1nltti.; perso nee. 
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Steering clear, ,,hen possible, of these :,jsib1e rocks 
and sunken reefs, I "·ill indulge yon and myself with 
n. pnrt of that which has added seusibly to 1ny treasnres 
-not debt-1nind you ! of gratitude. 

"I ,vant to tell you ho,v 1nnch your co1npilation 
does for those poor 1norta]s ,v-hom it rescues fro1n the 
usual class of cook-books." 

1\.. reef, you see, before we are ont of harbor ! We 
will skip two pages to get at one of the ,vcll-said 
things I spoke of just now. 

'' You speak of 'company china' and 'co1npany 
manners.' I detest company anytliing I This long
ing for show and display is the c111·sc and failing of 
A.1ncri~a11s. I abhor the phrase 'Anything ,\rill do 
for us.' I do not lJclieYe that a person can be true 
clear through and ,-vithont affectations who can put on 
her politeness with her con1pa11y china any n1ore than 
a real lady can deliberately pnt on stockings ,vith holes 
in tbe1n. I seriously think that, so far from its being 
self-sacrifice to put up with the meanest eYcry day, 
and hospitality to nsc the best for cornpany, it is a posi
tive da1nage to one's seuse of moral fituess. I kne,v a 
"·01nan once ,vho used to surprise 1ne with the decep
tions in ,vhich she nuconscionsly and needlessly ind u1ged. 
1~his ceased to be a snrpriso ,vhcn I sa,v her "'"ear a 
t\\yenty-clollar hat and a pair of un 1nended hose, and not 
sce1n to know that it ,vas not q nite the proper thing." 

Otthodox, i.Ton perceive thns far is onr N c,v E110'-
J ' ' t:> 

land correspondent. Ilo11cst and ont~poken in her 
hatred of shan1s n.nd "dodges" of all kinds; q11ick to 
sec analogies and declnce co11clnsions. Now co111cs the 
pith of the co1n1nunication :--

' 

• 
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"I wish you cot1ld set 1ne right on 011e point tl1at ofte11 
perplexes n1e. Is lio1.isekeeping ioortli ioliile f I do 
not despise tl1e necessary ,vork. On the co11trary, I 
hold that anything well done is wortl1 doing. Bnt 
,vitl1 the 111aterials this country affords, cari honse
keeping be well do11e? Is it worth while for a wo1nan 
to neglect the talents she has, and ca11 use to lier o,vn 
and her friends' ad vantage, in order to J1ave a perfectly 
appointed l1ouse? to wear herself out chasing arouud 
after servants and cl1ildre11 that thi11gs 1nay be a]ways 
done ,vell, and at the stated ti1ne ? I haYe see11 so 
ma11y ,vomen of brai11s ,vear out and clie i11 l1al'ness, 
trying to do their self-imposed duty; to see that the 
large establisl1111ents thejr husbninds' wealth, position 
and ,visl1es place i11 tl1eir care shall be perfeet i11 de
tail. And these wo1nen could have been so happy and 
enjoyed the life they thre\v a~vay, if they l1ad only 
knovV11 ho,v 1iot to keep l1011se. "'\Vhile, on the other 
ha11d, ,vith a small i11come and one servant the 111atter 
is so 1nl1ch worse. I should not mind if 011e col1ld ever 
say " It is a well-:finisl1ed tl1ing ! " But yol1 only 
:finish one thing to begi11 over again, and so on, until 
you die a11d l1ave nothing to show for yol1r life's work. 
It looks hopeless to n1e, I confess. I wish you would 
show 1ne the ,visdo1n--or tl1e folly of it all.'' 

Row, I do not propose to sho,v tl1e folly of anytl1ing 
sncl1 as a girl that writes. She is a sincere inqnirer 
after truth. Wl1eu her letter ca1nc I tueke<l it under 
n1y h1kstand, a11d said, "There is a text rcady-,vritten, 
and in clerkly l1and, for 1ny next 'Fan1ilio.r Talk!'" 
She is altogethe-r too se11sible and l1as too true n, 

sense of bu1nor to be offended ,vl1en I tell her, as I 
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shall, that her la1neut over unfinished ·work reminded 
1ne ('01t1ica11y of the story 0£ the poor fcllovr who cut 
his throat, because, as he stated iu hh, letter of explana
tion and fare"·ell-" lie was tire<l of l>nttoning aucl 
11ubutto11ing ! ,, There is a deal that is specious in the 
threadbare a.clage set forth in doleso1ne rhyme:-

,, ]Han's work is from sun to sun, 
But womn.n's work is nover done." 

N" othing in this -world, or in all ti111e, is fi nishecl. Or, 
if finishec.1, it is not ,vell vrith it. \Ve hca.r this truth 
reitern.ted in every stroke of the artisnn's ha1nn1er, e1n
ployec.l-fron1 the day he enters upon his appreutice
sh-ip to that on which the withered hand cau 110 longer, 
by reason of age, Ii.ft the ponderous c1nble1n of his 
cruft-in beating upon \\"'hat looks to the observer of 
to-day like that ,rhich engaged hi1n yesterday; ,vhieh 
to the spectator of twenty to-n101TOY,S ,vill see1u the 
sau1e as that ,,~hieh calls out the fnll strength of the 
bra,vny n.nn this hour. ,Vhen he djes, ,;,tho ,vill care 
to chroniele the circumstance that he 111ade, in the 
conrse of a long and bnsy life, fort;r thousand horse
shoes, Ol' assisted in the 1nau nfacture 0£ one thousand 
engine-boilers i We learn the sa1ne lesson fro1n the 
patient eyes of the teacher \-rhilc dril1h1g one genera
tion after another in tho details that arc the tetlio11s 
for2'i n~ of the "'"arcls of the koY of kno,v led o·e ,·--the 

\..I <J " b 

rndin1cnts of " the three R'R/' ,vhich, laugh or groan 
as \YO 1nay, 11111st he con11nittcc.1 to n1en1orics n1ore or 
Jess reluctant. rrhey ,Yero 11e-rer, I a1n sure, "learned 
l>y hea.rt." It is ,vell, so fn.r as they are concerned, 
1 hat the old phrase has gone out of fashion. ,v e reaJ 
the like tale 0£ ey·cr-renewod endeavor in the bent 
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Lro,vs and '\Yhitening locks of brain-toilers, the world 
over. Nature were a false teacl1er ,verc this othcr,vise. 
Dirth, n1aturity, deatl1 ; first, the blade then the ear, 
aud, after the fnll cor11 in the ear, ripBniug and de
struction for the good of n1a11 or beast, or decay in the 
cartl1 tlH1.t resnrrectio11 1nay con1e to the hurie<l seed. 
Scecl-tinte aud l1arvcst, sninn1er ai1cl ,vinter,-11011e 
of these are ":fi11ished tl1ings." Gon hold our eyes 
from seeing 111any tl1ings tliat ai-e 1 

A life, tl1e n1ajor l)art of ,vl1ich is spent in sweeping, 
that tl1e dnst 1nay re-settle ; in V\rashing, that clothes 
111a y be agai11 wor11 and soiled ; in cooking, that tl1e 
food prepared may be cons1uned ; in clea11sing l)lates 
a11d dish.es, to put hack upon tl1e table that tl1ey 1nay 
retur11, in grease and stickiness, to the hardly-dried 
pan and to,vel, does see1n to the superficial spectator, 
ignoble eve11 for tl1e ,vife of a struggling 1nechanic or 
ill-paid clerk. But 1 insist that tl1e fault is not that 
Providence has 1nade her a vv-.rernan, bnt that Provi
clence has made a11d kept lier poor. Her husband at 
l1is l1ench, or, rol1nding his shoulders over l1is ledger, 
l1as as Yalid cause of con1plaint of 11ever done work. Is 
tl1ere any reason wl1y he should stand 1nore patiently 
in l1is lot, ,vaiting to see ,vhat Gon the LoRD will do, 
tha11 sl1e? 

But-" Is it worth while for a woman to neglect the 
talents she has, and can use to her o,vn and lier friends' 
adYantage; i11 order to have a 1)erfectly-appointed 
hol1sc, etc ~ " 

Certai11 visions that stir me to reverential adiniration, 
arise before me, at tl1at query. I see E1nily Bro11to 
1·eading German while she kneads the batch of home-
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n1ndc hreacl ; Charlotte, laying clo,vn the pen npon an 
uuflnishod page of Shirley, to steal into the kitchen 
,vhen poor blind Tabby's back is tnrneJ, and bear off 
the potatoes the supern.nn 1uitocl ser\·ant insjsts 11 pon 
pecliug eYcry day, that the "<lainty fingers" n1ay ex
tract tho bl2.,ck "eyes " the faithful old creatnre ca11not 
see. I see the Greek grn.1n1nar fixed open in the ra(;k 
above Elihn Bnrritt's forge; and Shennan, recitiug 
to h.i1nself by day over his lapstone and last, the lessons 
he lcarucd at night after work-honrs \\rere over. I rc
collcc;t that the biographer of the " 1narvellous boy " 
has written of hi1n-'' T\vel ve houTs he was chained to 
the oilice; i .e., fro111 eight in the 1norning until eight 
at night, the dinner-hour only excepted ; and in tho 
house he was confined to the kitchen ; slept with the 
foot-boy, and ,Yas subjected to indignities of a like 
nature. Yet here it was, during this life of base 
lunnilin.tion, that Tho1nas Chatterton worked out the 
splendid creations of his i1uagination. In less than 
three years of the life 0£ a poor atto111ey's appren tieo, 
fed in the kitchen and lodged with the foot-boy, did 
he here aehieve an i1nmortality such as the whole life 
of not one in millions is sufficient to create." 

N otc here, too, that Chatterton di cd of a broken 
heart; ,vas not driven to suicide hy hnrd ,vork. 

Please he patie11t ,vith 111c ,r]1jle I tell yon of an in
cident that scen1s to 1110 pretty, and co1nes in patly 
j nst at this poiu t. 

I have a friend-my heart bounds wjth pric1cfn1 
pleasnre ,vhile I call her such !-,vho is the 111ost 

scholarly wo1nan, and also the best housekeeper I 
kno,v. She is, moreover, one of the s\veetest of our 



F.A1>IILI.AR 'rALil: ,vIT}I TilE REAtER. 9 

natiYe poets-one to ,Yl1ose genius and tr11c woman .. 
l1ood eYcu royalty· J1as do11e grs.1.tefnl l1onor; a """01nan 
,vl10 'l1as nsed her' e\~ery 'tale11t to lier own aud her 
friends' ad va11tage ' in more ,vays tha11 one. S11e had 
a call one day fro1n a 11eighbor, an eminent professor, 
learned iu dead and spoken tongues. In the passage 
of the conversatio11 fro1n trifles to ,vejghtier n1atters, 
it cl1a11ced tl1at she differed i11 opiuion from l1im npo11 
t\VO points. Ile refused to believe that potatoes cou]d 
e,·er be 1nadc into a palatable sweet by any ingenuity 
of the culinary art., and he took exception to l1er 
rendering of a certain passage of Virgil. In tl1e course 
of the afternoo11 lie received from his fajr neighbor a 
folded paper aud a coYered dish. Opening the forn1er, 
l1e read a metrical translatio11 of the djsputed passage, 
so beautiful and striking he co11ld no lo1Jger donbt that 
she had disco·rered the poet's rneani11g n1ore truly than 
l1acl he. The disl1 contained a delicions potato custard. 

A foolscap page of rhy111ed thanks ,vent back ,vith 
tl1c empty 1Judding-disl1. It ,vas n1ere doggerel, for 
the 1)1111dit ,vas no poet, and 111eaut his note for 11otl1i11g 
more tl1an jingle aud fnn, but l1is tribute of ad1nira ... 
tion was sincere. I forget the form of its expression, 
except tl1at the co11cluding lines ran somewhat thus:-

'' From Virgil and potatoes, too, 
You bring forth treasures rich and new." 

Am I harsl1 and nnsy111pathetic ,vl1en I say, tl1at in 
11inety-n ine cases out of a hnndred, if a wo1nan l1as 
gen11i11e talent, she ,vill find tiine to in11)rove it eYen 
an1icl t11c clatter of honsel1old 1nacl1incry? I could 
n1nltiply instances by tl1e tl1onsand to prove this, did 
ti1ne 1>ern·iit. 

l* 
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Bnt ,,1hat o[ the poor rieh ,von1a.11 ,,ho thro,vs a,vay 
her life iu the Yain cndeasor to bring scr,·auts and 
children H up to tin1e i ;, T\vo tldngs. First, she dies 
of ,ro1Ty, not of ,,·ork-a distinction ,vith a cliffereu~e. 

Second, if she posaess one-half euongh strength of 
111ind and strength of purpose to have 1nade herself 
1nis,tress of a single art or science, or snflicien t ta0t to 
snstain her as a. sncccssf ul leader jll so(jiety, or the de
gree 0£ achni11istrati Ye ability re(1 nisite to enable her 
to condnct rightly a pnblic e11terprise of any note, be 
it bcne,·olent, literary, or soch1l, she ought to be co1n
peteu t to the go,·er11n1e11t of her honsehold; to adrnin
ister do1ncstic affail's ·with SH(jh "·jse energy as should 
insure order n.nd pnnctnality ,,ithont self-immolation. 

"I£ they haYe run ,rith the footincn and they have 
wearied thc1n, ]10,v sha11 they contend ,-rith horses i" 

IJet us look at this 1nattcr fairly, and ,vithont preju
dice on ej ther side. I should contradict other of 111 y ,vrit
ten and spoken opinions; stultify 1nyself beyond the re
co,-cry of yonr respect or 1ny o,vn, ,v-ere I to dei1y that 
1nore auc1 ,,idcr aYennes of occnpation should be opened 
to ,rou1an than are now conceded as their right by the 
popular Yerdict. Bnt not because the duties of the 
house\,Tife aro 0Yerbnrdenso111c or degrading. On the 
coutrary, I "-ou1d ha.Ye forty trained cooks ,,l1erc there 
is no,v 011c; ,von1d inake her ,,ho looketh diligently to 
the \\·ays of her household "Torthy, as in S0lo1non's dn.y, 
of double honor. Of co-opcratiYe laundries I haYe 
11111c-h hope. I ,von1d lta,·c ,vashh1g-clay bec:01110 a tr3-
dition oi the past to he shncldc1·cd oYer by c,·cry 
en 1anei pat c<l f an1il y in the Janel. In " e;o-opcratiYo 

honsekccpj 11g," iu the sense in \, h ieh it is generally 
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understood, I have scanty faitl1 as a cure for the gen
eral l1uto·yvarduess of what 1ny sprightly correspo11deut 

, styles '' tl1e 111aterials this country affords." SomeLody 
111nst. get tl1e diuners and somebody superi11tend tl1e 
gettiug-11p of tl1ese. l l1onestly believe that the l>est 
111ethod of reforming A1nerican domestic service and 
A1nerica11 cookery is by n1aking the 1nistress of every 
l1on1e proficie11t i11 the art aud a capable instrnctrcss . 
of others. I kno,v-no one better-how wo111en ,vho 
l1ave never cared to beautify their own tables, or to 
study elegant variety in tl1cir bills 0£ fare, wl10 l1ave 
railed at so11ps as " slops," a11d ent1rees as " trasl1," 
talk, after the year's travel in foreig11 lands tl1eir l1us
band's earnings and their o,vn pinching have gaiued 

for them. llow they groan over native cooker3r a11d 
tJ1e bondage of native mistresses, and tell l1ow cl1eaply 
alld lnxuriously oue can live in dear Paris. 

" Will the thne ever con1e '' thev c1~r "wl1en ,ve too 
' J .1, ' ' 

can sit at ease in 011r frescoed saloons surronnded by 
110 end of artificial flo\\rers and n1irrors, and order our 
1neals n·o1n a restanran t ? " 

To Vi1l1ieh I, from the depths of n~LY home-loving 
l1eart, re11ly, "II0ave11 forbid!" 

Ilave yon ever thong-lit how large a share tl1e kitchen 
a11d dining-roo1n ha Ye in forn1iDg tl1e distincti ,·e chnr
acteristics of the l10111e ~ It is 110 1narvel that the 1nan 
~ rl10 l1as had l1is dinners fron1. an eating-house all l1is 
life sl1011ld lac1{ a ,vord to describe that -nrl1ich sym
boUzes to tbe Anglo-Saxon a11 that is <dearest and 111ost 
sacred 011 earth . I aYO\V, ,vithont a tinge of sha.1ne, 
that I soon tire, then sict~cn of rcstaurn11t nnd hotel 
dainties. I liltc tl10 geuuiue \V l1ulcsou1el1ess oI ho111e-fare. 
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"Mada1nc," said a Frcnehn1n11 ,vhont I once met at 
an An1ericn.11 '\Yateri1Jg-1)1aee, "one of 1ny co111patriots 
conltl produce one grand l'epaBli--oue that should not 
,vant for the beanti.ful effects, ,vith the contents of that 
pail-tub-bucket-of what the peoples here call the 
Bvill," poiuting to a mass of dinner delJ'ris set just \rith· 
out a side door. 

'' Monsieur,'' I rej oined, ·with a grimace that n1atchcd 
his, " 1n oi, je n' ainie pas le svill I '' 

Ile was right, ,vithout donbt, in the implication that 
very n1uch is throwll a\\ray as refuse which could be re
prod need upon the tub le to the satisfaction and ad· 
vantage of host a11d guest. Perhaps n1y hnagination 
was n1ore to blame than he for 1ny unlucky recollection 
of his conntry,vo111an's l'ecommeu<lation of a 1nayon
naise to a doubting guest: 

"Yon need not fear to partake, madame. The fish 
has been preserved from putrefaction by a process of 
,,inegar and charcoal ! '' 

It is a snbsta11tial comfort to the Anglo-Saxon 
sto1nach for jts o,vne1· to kno,v ,vhat he is eating. Ca.11 
it prej nclice, if you like, but it may have son1ething to 
do ,vith 1naking one "true clear through," a.s 1ny 
Yankee girl pnts it. 

" Bnt such poetic repasts! '' sighs my tra,e1led ac
qnai11tan cc. " S nch heavenly gnrnishes, and flo,vers 
cvery,vhcre, and the ]oycliest side-dishes, and evcrythiug 
Ro exqnisitely served! ,Vhen I think of them, I abo111-
inate onr great, -vulgar joints and stiff dinner-tables! " 

l~ et iirs. N ou ,·ean Riebe cla,vdlcs all the forenoon 
o,·er a piece of tasteless c1uhroidcry, and gives the 
uJtcrnoo11 to gossip; ,vhilc Bridget or Dinnh prepares 
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cluiner, and serves it i11 accorclaucc ,vitl1 lier 1)ec111iar 
ideas of ri o·ht a11cl fit11ess. 

0 • t "Trau.1 .A..n1erica11 servants~" sl1e says, 111 a transpor 
of conte1npt11ons i11crednlity at 1ny sl1ggestio11 that l1ere 
is good 1nissio11u.r.r gro1111d, "I have hau e~o11gh of 
th,1t t Just as soon as I teacl1 the1n the rud1me11ts of 
decent cookery tl1ey carry off tl1eir k11owleclge to sorne
body else, trade for do1lble ,vages from m:y 11eigl1bor 
11po11 what tl1ey have gained fron1 me I" 

"But," I remark:, argn1nentativel3T, "do yo11 not see, 
my dear lady, that so s11rely as 'te11 ti1nes one is te11,' 
if all your neighbors were, in lilce 1na1111er., to instruct 
the serva11ts ,vho come to tlieni and desert, so soon as 
they are ta11ght tl1eir trade., the great work of secnriug 
wholeso1ne and palatable cookery and tasteful serving 
won1d soon be a11 acco1nplished fact in your co1n-
1nnnity ~ and, by the natt1ral spread of tl1e leaven, t11e 
race of incon1pete11t cooks a11d clumsy ,vaiters wonlcl 
before long l>econ1e extinct i Would it not be ,vorth 
while for l1onsekee1)ers to co-operate jn the attc111pt to 
secure excellence i11 tl1ese depart1ne11ts insteacl of 
'getting along so1nel10,v' ,vith 'the 1naterials '-i. e., 
ser'(tants-' tl1is country afforcls ~' vVhy not corn1)el 
the country-wrong-headed abstraction that it is !-to 
afford us ,vl1at \Ve ¥;1ant ~ W onlcl 11ot tl1e de1na11d, tl1us 
enforced a11d persisted in, create a su P})ly ~ " · 

"Not in 1ny day," she retorts, illogically. "I c1011't 
care to ,vear 1nyself out for the benefit of posterity·." 

I do not gainsay tl1e latter ren1ark:. If she had a11v 

desire thR,t the days to co1ne shol1ld be better tha11 tl1es; 
she wo11ld see to it that lier danghtcrs are renderecl 
comparatively independent of the ungratefnl caprices 
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of the co1ning Celt or Teuton, or the ambitions vagaries 
nf "the Natiu1t's "\Varel," by a practical k.110,v1edgc 0£ 
honse,Yifery. Perhaps she is deterred fro1n undertak
j 1l <J' their iustruction Ly the forecast shado,v 0£ their 
~ 

desertion 0£ the n1aternal abode for hon1cs of their 
o,,·11. 

The prettiest thing thn.t has e,er been said of the 
i ufor1nal \' ta.lks " I had ".,.i th yon, 111y Rcn.der, in for
n1cr day~., ,Yas the too-Hattel'ing rc111ark of a Syracuse 
(J~. y· .) eel i tor, that they ,vcre ~, like a breath 0£ fresh 
a:ir blo\ri11g across the { heated tcr1n ' of the cook." 

I qnote it, partly that I 1nay thank the author, prin
cipally that I 1nay Lo1To\v thG illnstration. The heav-
0111.r airs that really ton1per the torriJ heats of the 
kitchen ai·e loYing thonghts of those for ,vho1n the 
hon~c-1nothcr 1nakcs the hu1nc. Thcl'e i8 a '""ealth 0£ , 
1neaning in the ho1nely old saying about~< pnttiug oue's 
1utn1e in the pot." It is one thing, I sub1ni t to the ad
Yo<.:atcs of co-01Jcrati ,~c housekeeping, whether big John's 
and little ,John's and l\Ia111ie's and Susie's and To1n1ny's 
1ncals a.re prepared ac:eorcling to the prescriptions of a 
salaried clte,f, in the 1nan1111oth boilers, steo.1ncrs and 
bakers of an "cstabli:,h1ncnt" alono- with the snste-::, 

nance of fifty other fa1ni1ics, or ,vhether the tender 
1nothc1·, in her " order of the day," rc1nen1 hers that 
,vhile Papn. likes sn1art, tingling dashes of cayenne, 
garlic, and cnrry, the baLy-tongnes of her brood ,,on l<l 
er.v ont at the sa,nc; that :hfa1nie has an aYcrsion to a 
di :h 1nneh liked by her brothers and .sisters; thnt Snsic 
iH del}eate, ancl cannot digest the stro11g 1nen.t thnt -is 
11_1c g1:t of fict>h nnd hrn.ins to the rest. So Pnpn. gets 
l11s sp1eecl ragout unJ.er a tiuy cover- ] tot-an<l-hot-- and 



FAMIL1A.H. TALK ,vrr1r THE REA.DER. 15 

the 1 . "t " 1 ·1 . 1 . 11 a1ner s e,v, vv111c 1 was 1ts )ase, 11onr1sl1cs tJ1e 
bairns. }.Ia1nie is not forced to fast ,vhile the i-cst 
fe:16t, and by pale S nsie's plate is set tl1e sa \'Ory "sur~ 
pri::,c,'' ,vl1ich is the Yisiule expression of loving kind ... 
11ess, a.l ways ,vise and uuforgetting. 

1...-ou re111eruber tl1e legeud that tells 110\v Elizabeth 
of Ilnngary, having bee11 forbidde11 by her lord to 
carry foo<l. to tl1c poor, ,vas 111et one day by hi1n out
side tl1e castle vralls, as she was bearing a lapful of 
n1cat a11d bread to her pensioners. Lonis de1na.nding 
sternly ,vl1at sl1e carried in her robe, sl1e was obli <red 

~ b 

to sho,v l1im tl1e forbidden burden. " vVl1erenpon/' 
says t11e e11ro11icler, " the food ,vas 1niracnlonsly 
changed, for his eyes, to a lapfnl of roses, red-and
white, and, his 1nind disabused of suspicion, he gra
cionsly bade l1er 11ass on ,Yhitl1ersoever she ,vonld." 

I l1ave betl1ougbt n1e n1any times of t11e legend ,vhen 
I have see11 npo11 very n1odest tables sncl1 proofs of 
tl1<>i1~l1tfnl recollection of the peculiar tastes and needs of 
the tlock to ,v11ich tl1e hon1e caterer 1n111istered as 111ade 
n1y heart warm and eyes fill, and thre,v, to n1y ilnagi
nnt.iou, chaplets lovelier than Elizabetl1's roses around 
the platter and bo,v 1. This is the trne poetry of serv
ing~ and tl1e loving appreciation of it is tl1e re-\Yard, 
rieh and all-snfficient, of tl1ongl1t, care, and toil. 

A few ,vords 1norc before we J_)roceccl, ii1 due order, to 
business. 'f his rol tune is not ~11 a1nend1nent to "General 
Receipts, Ko. 1 of the 00111111011-Seuse Series." Still 
less iR jt intended as a sn1Jstitnte for it. I haYe C'are
fully uYoi<lcd the r"petitioll, in this Yo]n1ne, of n single 
reC'eipt ,vl1j(:h a.p1)cn.rcd jn that. 11his is designed to be 
the second story in the cdillc.;e of do1uestic cuo110111y, the 
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1natcrials of ,vhich I hvYc aecu111nlated since the first 
,vas co1nploted. As 1nouey n1akcs 111011ey, aud a sno\.v
bull crathcrs SllO\Y, so rcceipt:4, ne\V, valnalJle, and cnri-

t:> ' ( 1\T 1 )) • t 1 ons, flow·cd in upon n1e a[ter J., o. was g1 von o t 10 

,vork1. S01ne of the earliest to reach 1ne ,vere so good 
thnt I be,ra.n a fresh co1n1)ilatiou by the ti1ne that 

0 

book " .. ns fairly off the press. 
l.1et 1110 say here what you 111ay find 11sefnl in your 

0"·11 reRccirchcs and collections. :IYiy best ally in the 
classification and preservat.ion of the n1aterials for 
this undertaking has been the "The Ilousoho1cl Trcnis
ury ," pnblisbed by Claxton, Re1nsen c.~ Ilaffelfinger, 
Philadelphia, and arranged by a lady of that city. It 
is a pretty vol tune of blank pages, a ceTtain 11u1nber of 
,-rhich are de\·oted to each depn.rtn1ent of cookery, 
beginning ,vith soups, n.nd running through the various 
kinds of S\\ .. cets, pickles, etc. Each is introduced by a 
haHdso1nc ,·iguette and appropriate 1notto, ,vith a title 
at the top of eYery page. The paper is excellent and 
distinctly ruled. I ,vish I could pnt a copy into the 
hn.u<ls of every housekeeper ,vho belic,es in systen1 
of detailo, and de\·clopn1ent of her individual capabili
ties. I t has so far si1nplified nin<l lightened the task of 
preparing "Breakfast, Luncheon and Toa'' for my 
public, that I cannot ·withhold this rcco1111nendation o.f 
it to others. 

Yet if " General Receipts " was ,vritten con cimore, 
its successor has bce11, in a still higher degree, a \VOrk of 
lo,·e n,nd cleli~ht. 11 herc ,~·ere ti1nes clnrjng the pl'epa
ration of the trial vol11111e ,vheu I could nut feel qnite 
sn1·c of n1y atHlie11ce. 'l'hcre has not been a 1no1ncnt, siueo 
I b()gn.n Lhat \vliil'h I no\v offer fur your acceptance, in the 
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which I have not been conscious of your full sy1npathy; 
have not tasted, in autieipation, your enjoyn1ent of that 
wl1icl1 I have take11 snul1 pleasure in rnakj11g ready. 

Do not think: me se11time11tal ,vhe11 I ask that the 
Maltese cross, marking, as in the for1ner \vork, sneh 
receipts as I have tested and proved for 1nyself to be 
reliable, 1nay be to you, dear friend and sister, like the 
footprint of a fellow-traveler along the hu1nble bnt 
honorable path,:vay of every-day and practical life, 
bri11ging comfort and encouragement, even in tl1e 
"heated term." 



EGGS. 

" Give me ha1f-a-dozen eggs, a few spoonfuls of 
gravy and as 1n11ch crea1n, with a spoonful 0£ butter 
a.nd a ba11<..lful of bread crn1nbs, and I can get 11p a 
good h1:cakfast or luncheon," said a h onsekeeper to 1ne 

once, in a modest boastfulness that l>eean1e her \"\'"ell, . 
m 1ny eyes. 

}"'or I had sat often at her elegant, but frugn.1 board, 
and I knew she spoke the trnth. 

"Elegant aud frngal ! " I shall haYe 1nore hope of 
Arneriean honsc,vives when they learn to have faith in 
this co1nbination of adjectives. Kothh1g has 1noved 1ne 
more strong] y to the preparation of this work than the 
de~ire to conYert tbc1n to the belief that the t\VO are 
llOt inco1npatib1c or inharrnonions. Under no head can 
pnHjtice in the endeavor to co11£or1n these, the one to 
the other, be 1nore easily and successfully pursued 
than under that \Vhich begins this .section. 

Eggs at sixty ce11ts per dozen (and they a.re seldom 
higher than this price) are the chcaipest food for the 
breakfnst or lnnch-tu.blc of a priYate fa1ni1y. 11hey are 
n nti·i t ious, popular, a11d 11e,Ter (if we except the cases 
of 01nclcttcs, thieke11cd ,rith n11cooked flour and fried 

' eggs, drenched ,rith fat) an nnelegant or homely dish. 
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EGGS SuR LE PLAT.+ 

6 eggs. 
1 table-spoonful of b11tter or 11ice dripping. 
Pepper and salt to taste. 

19 

1Iolt tbe butter on a stone-china, or tin plate, or 
sha1lo,v bak:ing-clisl1. Break: tl1e eggs carefnlly iuto 
this ; dust lightly ,\·itl1 pep1)er aud salt, aucl put i11 a 
111oderatc oven u11til tl1c ,,·hitcs arc ,vell " set'' 

SerYe in tl1e dish il1 ,vhicl1 tl1ey ,verc baked. 

ToAsTED Eaos. 

CoYcr tI1e botton1 of an earthen-ware or stone-china 
dish ,Yitl1 rounds of delicately toasted bread . Or, ,vhat 
is even better, ,vith rounds of stale broad di1)ped in 
beate11 egg a11d fried qniekly in butter or nice drip
ping, to a golcleu-hro,vn. Break an egg carefully 
npon each, and set tl1e disl1 i1n1ncdiatoly in front of, 
and on a level ,vitl1 a g lo,-ring fire. Toast OYcr this 
as n1any sliecs of fat ~or11etl pork: or l1n.rn as there are 
eggs i11 tl1e dish, l1olding the meat so that _it ,vill fry 
ye1Jr qujckly, and all the dri1)1Ji11g fall npon the eggs. 
"\Vl1e11 these are ,vell " set," and a crust begins to forn1 
1111011 the to11 of eaeh, they are done. Tnrn the disl1 
sc\·cral tin1cB ,rhilc toasting the 111eat, that the eggs 
1nay be eq11ally cooked . 

J)o not send the fried pork to table, bnt 1)e11per the 
'co·o·~ Jjo·11tlv n,ncl ren10Ye ,\·itl1 tl1e toast, to t]1e dish in 

~. t"'I J 

,rhicl1 t11cv are to o·o to 1hc table, ,vith n. cake-turner 
J ~ 

or flat ladle, taking eare uot to break: tl1c111. 
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B.A.KED Eaos. (No. 1.) + 
6 eggs. 
4 tablcspooufn1s good gravy-veal, beef or poultry. 

The latter is particnlarly nice 
1 han<l£u l l>reatl-crn1u bs. 
6 rounds bu ttcrecl tuH,::>t or fried bread. 
Pnt the graYy into n. shallo,v bakiug-dish. Break 

the egrrs into this, pepper a11cl salt the1n, and stre,v the 
brea(l-~rn111bs oYer thc1n. Bake £or ti ,·e 1ni11ntcs i1t a 
qnick o,-cn. Take np the eggs carefully, one by one, 
and lay upon the toast ,vhi(;l1 1nust be arranged on a 
hot, flat dish. .ti.dd a little crea1n, and, if you like, 
son1e Yery finely-chopped parsley and onion, to the 
grayy left in the baking-clish, ancl turn it h1to a sauce
pan. Boil up once quickly, and pour oyer the eggs. 

Bi1KRD EaGs. (No. 2.) + 
6 eggs. 
1 cnp of chi<;ken, gan1e, or veal gravy. 
1 tcaspoonf ul 1nixed pars1ey and onion, chopped 

fine. 
1 handful Ycry fine bread-crn111bs. 
Pepper and salt to taste. 
Pour enough gra ,·y i nt.o a neat hak in g ,1 i~h to co,·er 

the botto111 ,ve1l, and 1nix \\·ith tl1c rc:st the parsley and 
onion. Set the dish in the oven until the o-ra,·v beo·ins 

b J n 
to hiF-:-; and bubble, ,vhen break the eggs into it, so that 
they ,10 not c1·0,Ytl one another. Stre,v bread-crnn1bs 
thickly over the1n, pepper and salt, and retnrn to the 
oYen for three 1niu ntcs longer. Then pour the rest of 
the gravy, ,vhieh shonltl be hot, over the ,vbole. Nore 
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bread-crumbs, as fine as dust, and bake until the egt,rs 
arc "set." 

Se11d to table ju tl1e baking-dish. 
Tl1is disl1 ,vill be found very savory. 

FRICASSEED EGGS. + -
6 l1ard-boiled eggs. When cold, slice with a sharp 

knife, tak~ing care riot to break the yollc. 

1 cnp good brotl1, well seasoned witl1 pepper, salt, 
parsley and a sus11icion of onion. 

S0111e rounds stale bread, fried. to a light-bro,vn in 
bntter or nice dripping. 

Put tl1e broth on tl1e fire in a sa11ce1)an with the sea
soning aud let it come to a boil. Ruh the slices of egg 
,vith 1nelted butter, tl1en roll then1 in flour. Lay the1n 
gently in tl1e gravy a11d let this becon1e sn1okiug· hot 
n1)011 tl1e side of the range, but do not let it actually 
boil, lest the eggs shol1ld brealc They sl1onlcl lie thus 
in the gravy for at least :fl.ye 111i11utes. IlaYe ready, 
111)011 a platter, tl1e fried bread. Lay the sliced egg 
e,·enly upo11 this, pol1r the gravy over all., and serve 
hot. 

EGG CUTLETS. + 
6 l1ard-boilcd eggs. 
1 raw egg ,vell-beate11. 
1 hau<lfnl very fine, dry bread-crumbs. 
Pel)l)Cl' and sa]t, and a little parsley minced fh1e. 
3 table-s1)oonfn1s b11tter or clrippiug. 
1 CH}) Lrotl1, or <lra\v11 butter, in ,vhiuh a raw egg 

has been beaten. 
Ont the boiled eggs wl1en perfectly cold, il1to rather 



23 DREA lU(AST, LUNCUEON AND TEA. 

thick slices with a sharp, thin knife; clip each s1ice 
into the ben.ten egg ; roll in the bread-crn1nbs ,vhich 
shoulJ be seasoned ,vith pepper, salt and 1ninccd pars
ley. Fry the1n to a light-brown in the butter or drl p-
ping· tnruincr each piece as it is clone on the under 

' b . 
side. Do not let them lie in the frying-pan an 1nstaut 
after they are cooked. Drain free fro1n fat before lay
ing thmn on a hot dish. Pour the gravy, boiliug hot, 
over the eggs, and se11d to table. 

STIRRED EGGS. + 
6 CO'O'S. 

00 

3 table-spoonfuls of gravy-that n1ade from poultry 
is lJCSt. 

Enough fried toast, fro1n which the crnst has been 
pared, to cover the botto1n o-f a flat Jish. 

A Yery little anchovy 11aste. 
1 table-spoonful of butter. 
1\f elt the butter in a frying-pan, and when hot, break: 

into this tho eggs. Stir in the gra,Ty, pepper and , alt 
to taste, and continue to stir very quickly, and "\\·ell up 
fro1n the bottcnn, for n.bont two 111inntos, or uutil the 
,\~hole is n. soft, yellow mass. Ilaso ready in a fhit dish 
the fried ton.st, spr0atl thinly wit.h anchoYy pn.stc. 

I-leap the stirred egg upon this, ancl serYe before it 
has ti n1e to harden. 

G CQ'O'S • .;;_,t, 

SCALLOPED Eaas ( Rrt1.v). + 
4 or 5 table-spoonfn1s of <'>TOlu1d or minced hu1n 
A little chopped parsley~ · 
A very little 1ninccd onion. 
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2 great spoonfuls of crea1n, and 1 of 1nelted bnttcr. 
Salt and pepper to taste. 
-} cup O! bread ·Crnn1.bs ll10istened with milk a 11 c1 a 

s1)oonfnl of melted but.ter. 
Line the botto1n of a s1nall deep dish, "\\rel1-hnttercd, 

,vitl1 the soaked bread-crun1bs; put upo11 these a layer 
of cl1opped barn, seasoned witl1 the onion and parsleJT· 
Set tl1ese iu tl1e oven, closely covered, until they are 
sn1ol~i11g hot. 1vieau,vhile, beat up tl1e eggs to a stiff 
frotl1, season with pepper and salt, stir in the crea1n 
and a spoonful of 1nelted butter, and ponr e-renly upon 
the layer of ha1n. Put the dish, uncovered, baek 111to tl1e 
oven, and bake five min11tes, or until the eggs are 
"set." 

ScALLOPED EGGS (Hard-boiled). + 
6 eggs boiled, and when cold, cut into thin slices. 
1 cnpfnl fine bread-crumbs, we111uoistencd with a 

little good gravy a11d a little milk: or crean1. 
t cnp tl1ick dra,vn butter, into wl1icl1 l1as been beaten 

the yolk of an egg. · 
1 s1nall cupful 1ninced ha1n, tongue, poultry, or cold 

halibut, sal1non, or cod. 
Pepper a11d salt to taste. 
Pnt a layer of moistened crn1nbs in the botton1 of a 

buttered bak:ing-dish. On this lay the sliced eggs, 
cacl1 piece of wl1icl1 must l1ave been dipped in the 
tl1ick draw11 butter. Sprinkle the gro1n1d meat OYer 
tl1ese, cover ,vith anotl1er ]ayer of bread-cru1nbs, and 
proceed in lil{e 111anner, 1111til the egg is all used np. 
Sift 011 tl1e top a good layer of dry bread-crun1bs. 
Cover tl1e dish with an inverted plate, until the con .. 
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tents are heated through, then re1nove the plate, and 
brO\Vll the top upon the upper grating of the oven. 

\V !IIRLED EGGS. 
6 eggs. 
1 quart of boiling water. 
Some thin slices of buttered toast. 
Pepper and salt to taste. 
A table-spoonful of butter. 
Pnt the ,vatcr, slight] y salted, in a saucepan over 

the fire, and keep it at a fast boil. Stir with a wooden 
spoon or ladle in oue direction until it \l·hirls rapidly. 
Break the eggs, one at a tiine, into a cup, and drop 
each carefully into the centre, or vortex of the boiling 
,vhirlpool, which 111ust be kept in rapid 1uotion until 
the egg is a soft, round ball. Take it out carefully 
,vith a pe1·forated spoon, and put it on a slice of but
tered toast laid upon a hot dish. Put a bit of butter 
on the top. Set the dish in the oven to keep it war1n, 
and pro~eecl in the sa111e \"vay with each egg, having 
but one at a tiinc in the saucepan. "\iVhen all are done, 
dnst lightly ,vith salt and pepper, and send up liot. 

PoAonED Eoos d la Bonrw Femme. + 
fl eggs. 
1 tcaspooufnl 0£ vinegar. 
l cnp nice Yeal or chicken broth. 
Salt nud pepper to taste. 
} cnp bntter or dripping. 
l{ounds of stale bread, and the beaten yolks of t"'O 

ra \V eo•1r..::. bt,..,· 

l~reparc the 1Jread first by cutting it into rather 
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large ro11ncls, and, witl1 a s1naller cutter, marl{ing an 
i11ner ro1u1d 011 eacl1, leaving a narrow ri1n or ,vall 
011 the 011tside. Excavate this cautiously, not to break 
tl1e botto1n of tl1e cup thus indicated, whicl1 sl1ould 
be thrce-q11arters of an i11ch deep. Dip each round 
thus pre1Jarecl in tl1e beaten egg, aucl fry quickly 
to a yello,v-brow11 in l1ot butter or dripping. Put in 
order upon a flat disl1, and set in the ope11 oven ""hile 
yo11 poacl1 tl1e eggs. 

Pour abo11t a quart of boiling water into a deep 
saucepan. Salt sligl1tly, and add the vinegar. Break: 
the eggs i11to a saucer, one at a ti1ne, and, wl1en tl1e 
1vater ia at a l1ard boil, slide them singly into tl1e 
sa11eepan. If the ~yolk: be broken in putting it in, the 
effect of tl1e disl1 is s1)01led. "'\Vhen the wl1ites begin 
to curdle arou11d tl1e edges, lesse11 tl1e l1eat, and cook 
slowly 11ntil they are firrn enough to bear rernoval. 
Take tl1e1n out "~ith a l)erforated sh:iln1ner, tri1n each 
dexterousl~y into a neat round, and Jay ,vithiu the 
bread-cup described above. vVhen all are in their 
11]aces, pour over tl1e1n the gravy, which should be well 
seasoned n.ncl boiling l1ot. 

EGGS Po.ACHED ,vrrn MusnROO].IS. + 
0 eggs. 
1 tea-cu1)fnl of cold chicken or other fowl, minced 

fine. 
2 table-spoonfuls of butter. 
About a cupful of good gravy,-Yeal or poultry. 
2 dozen 1n11shroo1ns of fair size, sliced. 
S01ne rounds of fried bread. 
1 ru,v ecrg beatc11 lig11t. 

0 2 
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Mince tho cold meat very :fine and work into it the 
butter, with tho beaten egg. Season with pepper and 
salt, and stir it over the fire in a saucepan until it is 
smoking-hot. Poach the eggs as in preceding receipt, 
and trim off the ragged edges. The fried bread must 
be arranged upon a hot, flat dish, the mince of chicken 
on this, and the eggs upon the chicken. Ilave ready 
in another saucepan the sliced mushrooms and gravy. 
If you use the French c/i((l)npignons-canned-they 
should have sillllnered in the gravy :fifteen 111inutes. If 
fresh ones, you should have parboiled the1n in clean 
water as long, before they are sliced into the gravy, 
and stewed ten minutes in it. The gravy n1nst be 
sa\·ory, rich and rather highly seasoned. Pour it very 
hot upon the eggs. 

If you will try this receipt, and that for "Eggs a la 
l>o1inefem1ne" for yonrself, your fa1nily and your guests 
will be grateful to you, and you to the writer. 

ANcrro,ry To.A.ST "\VITH EGGS. 

6 eggs. 

1 cupful drawn butter-drawn in milk. 
S01ne rounds 0£ stale bread, toasted and buttered. 
A little anchovy paste. 
Pepper and salt to taste. 

Spreac1 the buttered toast thinly with anchovy paste, 
n.ncl ,vith this cover the bottom of a flat dish. II eat 
t11e drawn butter to boiling in a tin vessel set in 
another of hot water, and stir into this the e<TO'S beaten 
,~ery light. Season to taste, and heat-stirrh~· all the 
ti n.1e-1u1til they for1n a thick sauce, but do notlet the1n 
boil. Pour oyer the toast, and send to table very hot. 
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FoROEAIEAT Eaos. + 
6 eggs boiled l1ard. 
1 cupful 1ninced chicken, veal, ham or tongue. 
1 cupful of rich gravy. 
f cupful bread-crumbs. 
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2 tea-spoonfuls mixed parsley, onion, summer savory 
or sweet marjoram, chopped fine. 

Juice of half a lemon. 
1 raw egg beate11 light. 
While tl1e eggs are boiling, make the forcemeat by 

mixing the 1ninced meat, bread-crumbs, herbs, pepper 
and salt together, and working well into this the beaten 
raw egg. vVhen the eggs are boiled ha1:d, drop for a 
minute into cold water to loosen the shells. Break 
these away carefully. With a sharp lniife di ,ide each 
egg i11to halves ; cut a piece of tl1e ,vhite off at each 
encl (that they may stand firmly when dished), and coat 
them thickly with the forcemeat. Brown tl1e1n by set
ting them in a tin plate on the 11pper grating of a very 
hot oven, and heap neatly 11pon a hot disl1. Pour the 
boiling gravy, in which a little lemon-juice has been 
squeezed at the last, over the1n. 

A lliN's NEST.+ 

6 or 8 eggs boiled hard. 
1 c11p 1ni11cecl cl1icken, or other fowl, ha1n, tongue, 

or, if n1ore co11venient, any cold fir1n fisl1. 
1 cup of drawn butter ir1to wl1ich have been stirred 

two or three table-spoonfuls of good gravy aucl a ten.
spoonfnl of cl1opped parsley. 

,~11en the eggs arc quito cold and fir1n, cnt the 
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f1 thin . trjp,. or aba,ing. 
t tJ1 111 : i t t ,vnr11 in a Y r. rrcntlc.; ov n, 

du ,,. th n1 HO"" nnd thou) ,, JdJc y H pr ·pri1· tho 

l 01111 th 1n1nc Hl a( r fl h \·cry fin · in a"\ 
,v d 1nort r. inixino- in.. · ou g u, tJH~ yul k 
....... _~-,, t]1 l, 1 l .. an l p Pl r an,l salt tn te. \ 11 n 
nJl tl r r l 11 • d t , 111 t h J · t o, n { , nJ " i th ) n r 
Juni in tlln1L g- ha1 ,cd ball . JI cap in the c· n re 
f n di h. arrange th hr d C[.!gS aro11 n L f h 1n in 

i1ni i n fa nc t\ and p nr <1\· r al] th h t sauce. 
sin111 an l leHghtful r :1Ji .. h. 

bIJ:t:J~TTF. . 

11 or ornclet te.. f ,·ariou kin ~ . 1 ilen~c see ' 1oinn1on 
' n in tJ10 Hou ebuld, o. 1, " page ~59. 



FISH. 
ENTREES AND RELISHES OF FISH. 

vV IU.T TO DO wrrrr COLD Frsrr. + 
1 cup drawn butter with au egg beaten in. 
2 hard-boiled eggs. 
Mashed potato-(a cu11fnl ,vill do.) 
1 cupfttl cold fish-cod, halibut or shad. 
Roe of cod or shad, and 1 table-spoonful of butter. 
1 teaspoonful minced parsley. 
Pepper and salt to taste. 
Dry the roe, previously well boiled. Mince the fish 

fine, and season. Work up the roe with butter and the 
yolks of the boiled eggs. Out the white i11to thin 
rings. Pl1t a layer of mashed potato at the bottom of 
a buttered deep dish-then, alternate layers of fish, 
drawn butter (witl1 the rings of white embedded in 
this), roe,-more potato at top. Cover the dish and set 
i11 a moderate oven nntil it sn1okes and bl1bbles. 
Drown by removing the cover for a few minutes. 
Send to table in the baking-dish, and pass pickles 
,vith it. 

FRIED RoEs OF Con OR SrrAD. + 
2 or tl1ree roes. If large, cut the1n iu t,vo. 
1 pint of boiling ,vater. 
1 table-spoonful of vinegar. 
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Salt and pepper. 
1 l'R\V egg, ,vell beaten. 
t cup fine bread-crnn1bs. 
3 table-spoonfnls sweet lard, or dripping. 
Wash the toes and dry with a soft, clean cloth. 

IlaYc ready the boiling ,vater in which should bo put 
the Yinegar, salt, and pepper. Boil the roes in this 
for ten minutes, then plunge at once into very cold 
water, sljghtly salted. Wipe dry again ; when they 
ha Ye lain about t,vo minutes in this, roll in the beaten 
egg, then the brcad-crun1bs, and fry to a :fiuc bro,vn in 
the fat. 

Saiice forr tlie above. 

1 cup drawn butter, into which beat a teaspoonful 
of anchoYy sauce, juice of half a 1e1non, and a pinch 
of cayenne pepper, with a little minced parsley. Boil 
up once, and send around in a gravy-boat. 

RoEs OF Con OR SrrAD STEWED. 

Wash the roes, and parboil in water with a little 
vinegar, pepper, and salt added. It should be at a 
hard boil when the roes go in. Boil :five 111inntes, lay 
in Ycry cold water for two, wipe, and transfer to a 
cl ean saucepan, with enough melted butter to half 
cover them. Set it in a vessel of boiling water, cover 
closely, and let it stew gently ten rninntes. Should it 
boil too fast the roes ,vill shrink and tonghen. "While 
they arc stewing prepare the-

Sauoe. 
1 cnp of boiling ,vater. 
2 teaspoonfuls corn-starch, or rice flour, 1nixed in 

cold water. 
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1 table-spoonful of b11tter. 
1 teaspoonful chopped parsley. 
1 teaspoonfn l a11chovy sauce, or good catsup. 
J1rice of half a len1on. 
Beaten yollcs of two eggs. 
Salt and cayen11e l)epper. 
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Stir the corn-starcl1 smootl1ly into the boiling water, 
and set it over tl1e fire, stirring constantly until it tltlck
eus up well. Add pepper, salt, butter, and parsley; 
1nix well together, put in the le1non-j nice and catsup, 
lastly the roes, wl1icl1 should l1ave been freqt1ently 
turned in the melted b11tter. Set within a vessel of 
boiling water for about eight mii1utes, but do not let 
the roes and sauce boil fast. Take them l1p, lay on a 
flat, hot dish ; add to the sauce the beaten yolks, stir 
fast and well ovei~ the fire for two minutes, pour over 
the roes, and serve. 

Shol1ld the receipt for .so simple a dish seem need
. lessly prolix, I beg the reader to remember that I have 
made it minute to save lier tin1e and trouble. 

SoALLOPED R,oEs. ~ 

3 large roes. 
1 cup of dra,v11 butter a11d yolks of 3 l1ard-boiled 

eO'O'l:::!. bb ...... 

1 teaspoonf nl anchovy 1)aste or essence. 
1 teaspoonfnl of parsley. 
Juice of half a lemon. 
1 cnp of bread-crn1nbs. 
Salt and cayenne pepper to taste. 
Boil the roes i11 water and vinegar, as directed in 

former rccei1)ts ; lay in cold water :five n1inutes, then 
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·vdpc perfectly dry. Break then1 np ,vith the back of 
a silver spoon, or in a \V edge-,vootl 111ortarJ hnt not so 
fine as to crush tl1e eggs. vVhen ready, they should be 
a granulated heap. Set aside \\·hile you pound t,ho 
hard-boiled eggs to a powder. Beat this into tho 
drawn butter, then the parsley and other seasoninrr; 
lastly, mix in, more lightly, the roes. Strew the botto~n 
of a buttered dish with bread-cru1nbs, put in the n1ix
ture, spread evenly, and cover with very fine crun1bs. 
Stick bits of bntter thickly over the top, co,cr aucl 
bake in a quick oven, 1u1til bubbling hot. Bro,vn, un
covered, on the upper grating of the o,eu. 

Frsrr-D.~LLS. + 
2 cupfuls cold boiled cod-fresh or salted. 
1 cupful mashed potato. 
·} cup drawn butter, with an egg beaten in. 
Season to taste. 
Chop the fish when you have f reed it of bones and 

skin. Work in the potat0, and 1noisten with the dra;wn 
butter until it is soft enough to n1ould, and will yet 
keep in shape. Roll the balls in flonr, and fry 
quickly to a golden-brown in lard, or clean dripping. 
rrake from the fat so soon as they are done; ln.y in a 
cullender or sieve and shniko gently, to free the1n fro1n 
every drop of grease. Tnrn out for a 1no1ncn t on 
,vhite paper to absorb any lingering drops, and scud 
up on a hot dish. . 

A pretty way of serYing thc111 is to line th?. cl 1sh 
wjth clean, white paper, and edge this ,vith n. fnll 0£ 
colored tissue paper-green or piu k. This 1unkcs 01:na
mental that ,vhich is usnn.11y considered a hon1cly dish. 
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STE,vED EELS d l' Alleniande. 

1 cup of boili11g water. 
1 cup rather weak: vinegar. 
1 small 011ion, chopped fine. 
A 1)i11ch of cayenne pepper. 
f saltspoonfnl mace. 
1 saltspoonf ul salt. 
About 2 pounds of eels. 
3 table-spoonfllls 1nelted butter. 
Cl1opped parsley to taste. 
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Make a liquor in whicl1 to boil the eels, of the 
vinegar, water, onion, pepper, salt and 1nacc. Boil
closely covered-fifteen minutes, whc11 strain and put 
in tl1e eels, wl1icl1 should be cleaned carefully a11d cut 
i11to pieces less tha11 a finger long. Boil gently 11early 
an ]1our. Tak:e tl1e1n up, drai11 dry, and put into a 
sauce 1nade of melted b11tter and cl1oppcd parsley. 
Set the yessel containing tl1em in anotl1er of hot water, 
and bring eels and sauce to the boiling point, then 
serve in a deep dish. 

EELS STE\VED a l' Amerwairi. + 
3 pounds eels, skinned and cleaned, a11d all the fat 

removed fro1n tl1e inside. 
1 young onio11, cl1opped fine. 
4 table-spoonfuls of butter. 
Pepper and salt to taste, ,vith chopped parsley. 
Cut the eels in pieces abont two incl1cs i11 lcngtl1; 

season, a11d lay in a saucepan containing tl1e 111cltc<.1 
butter. Strn\v the onio11 n.ncl parsley over all, coyer 
the saucepan (or tin pail, if 1nore conYcnient) closely 

2 ·* 
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and set in a pot of cold water. Bring this gradually to 
a boil then cook very gently for an hour and a half, 
or until the eels are tender. Turn out into a deep djsh. 

There is no more palatable preparation of eels than 
this, in the opinion of 1nost of those who have eaten it. 

F.&IC..A.SSEED EmLs .. 

3 pounds fresh eels, skinned, cleaned, and cut into 
pieces about two inches long. 

1 s1nall onion, sliced. 
Enough butter, or good dripping, to fry the eels. 
1 cup good beef or veal gravy, from which the fat 

has been ski1nmed. Season with wine, catsup and 
lemon-juice. 

Pepper and salt with 1ninced parsley for seasoning. 
A little flour. 
Flour the eels and fTy in the clrjpping, or butter, un

til brown. Take them out and set aside to cool "~hile 
you fry the sliced onion in the sa1ne fa_t. Drain this, 
also the eels, fro1n every drop of grease. When the 
eels are ahnost cold, lay the1n in the bottom of a tin 
pail or farina-kettle, sprinkle the onion, parsley and 
other seasoning over the1n. Add to your gravy a little 
anchovy sauce, or fl.a vorous catsup ; the j nice of half a 
le1non, and a glaas of bro,vn sherry. Ponr over the 
eels, cover closely, and set in a pot of war1n water. 
l3ring to a gentle boil and siirnner, after the contents 
of the inner vessel are heated through, about twenty 
1ninntcs. Too much, or hard cooking, will spoil 
them. 

Serve n pon a chafing-dish. 
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OuTLETB OF lliLrnuT, Con oR SALMON.+ 

3 1)on11ds fisl1, cut in slices threc-q narters of an inch 
thick, fro1n the body of the fish. . 

A. l1andfnl of fine bread-cru1nbs, with whicl1 sl1ol1ld 
be 1nixed pepper a11d sa]t ,vitl1 a little minced parsley. 

1 egg beaten light. 
Enough butter, lard or dripping to fry the c11tlets. 
Cut each.slice of fish into strips as wide as your two 

fingers. Dry tl1e1n witl1 a clean clotl1; rub lightly 
\vitl1 salt and pepper; clip in tl1e egg, tl1cn the bread
cru1nbs, and fry i11 e11ougl1 fat to cover then1 "rell. 
Drai11 awa}r every drop of fat, and lay upon hot white 
pa1)er, lining a l1eatod dish. 

CUTLETS OF Con, IIALIBUT OR S_\.UION a la reine. 

Pre1)are the fish as in tl1e last receipt l1ntil after fry
ing it, ,vhe11 have ready the following sauce: 

1 c11p strong brown gravy-beef or veal. 
1 teaspoonful anchovy sauce or 1nnshroom catsup. 

, Pepper, salt, a pinch of parsley a11d a very little 
minced onion. 

1 glass bro,v11 sherry and juice of half a lemon. 
Thicke11 witl1 browned flour. 
Lay the fried cutlets evenly i11 a broad saucepan 

witl1 a top, co\'er ,vitl1 tl1e gravy and l1eat slowly all 
througl1, but do not let tlieui boil. Take up the cutlets 
with care, and arrange lll)on a chafing-disl1. Ponr tl1c 
gravy over t11cn1. 

These arc very nice, and ,voll ,vortl1 .tl1c additional 
trouble it 111ay cost to prepare the sauce. 
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BAKED Con OR IlALIBUT. + 
A piece of :fish fro1n the 1niddle of the back, weigh-

ing £onr, ii vc or six pounds. 
J.\.. cupful of bread-crumbs, peppered and saltetl. 
2 table-spoonfuls boilecl salt pork, finely chopped. 
A tablc-spoonfnl chopped parsley, sweet n1arjora1n 

and thy1ne, ,vith a 1ncrc suspiuion of 1ni11eecl onion. 
1 teaspoonful anchovy sancc, or IIarYey's, if you 

prefer it. 
i cupful dra,vn butter. 
J nice of half a le1nou. 
1 beaten egg. 
Lay the fish in very cold salt-and-water for two honrs; 

wipe dry; 1nake deep gashes jn both sides at right 
angles with the back-l>one and Tnb into these, as well as 
coat it all over ,vith a force-111eat 1nade of the crun1 bs, 
pork, herbs, onion and seasoning, bonnd "·jth raw egg. 
Lay in the baking-pan and pour over it the drawn bnttcr 
(\vhich should he quite thin), seasoned ,vith the anchoYy 
sn.nce, le1non-jnice, pepper and n. pineh of parsley. 
Bake in a 1noderatc oven nearly an honr,-qnite as 
long if the piece be large, Lasting frequently lest it 
should bro,vn too fast. A.clcl a little bntter-and-vtater 
\Yhcn the sauce thickens too 111 ueh. ""\Vhen the fish is 
done, ren1ove to a hot dish, and strain the gravy over it. 

A few capers or cl1opped green pickles are a pleas
ant addition to the gravy. 

BAKED SALMON \VITI! 0REA1\1 SAUOE. + 
A n11ddle cnt of sal 1non. 
4 tn.ble~spoonfuls of hutter 1nelted in hot ,vatcr. 

• 
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Butter a shoot of foolsca1) paper on botl1 sides, and 
wra1) the fish 11}) i11 it, pinning the e11ds securely to
gether. Lay i11 tl1e baking-1)an, and pour six or seven 
spoo11fnls of butter-and-,vater over it. Turn another 
pa11 over all, a11d stearn in a 1noderate oven fron1 tl1ree
quarters of a11 hour to an l1our, lifting the cover, from 
time to ti1ne, to baste and assure yourself tl1at tho paper 
is not b11rni11g. ~Ieanvvhile, l1ave ready in a saucepan 
a cl1p of cream, in whicl1 yon would do well to dissolYc 
a bit of soda a little larger than a pea. This is a ,vise 
precautio11 wl1ene,er crea1n is to be boiled. Ileat tl1is 
in a vessel placed ,vithin a11other of hot water ; thickc11 
with a heaping teaspoonful of corn starch, adcl a table
spoonful of butter, pepper a11d salt to taste, a liberal 
pi11ch of 1ninced parsley, and wl1on the fisl1 is 11nwrap
ped and dished, pour l1alf slowly over it, sending the 
rest to table in a boat. If you have no cream, use 
1nilk, and add a beaten egg to tl1e thickening. 

SAL1>-ION STEAKS on CuTLETS (rnmn). 

Cut slices fro1n tl1e 1nicldle of the fish, an inch 
thiclc 

1 table-spoonful butter to each slice, for frying. 
Beaten egg a11d fine cracker crnu1bs, powdered to 

dust, and peppered with cayc11nc. 
,vipe the fish dry, and salt sligl1tly. Dip in egg, 

then iii cracker crumbs, fry very quickly in hot butter. 
Drai11 off every drop of grease, and serve npon a clis11 
lined ,vitl1 l1ot, clean paper, fringed at the ends. 

Sprinkle green parsley in bnncl1cs over it. 
The Freuc;J1 use the best snhu.1-uj I in this recci pt., in-

et cad of butter. 
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SA.L~ION STEAKS OR CUTLETS (BROILED). 

Three or four slices of sahnon. 
1 table-spoonful melted butter. 
t cup clra,vn butter, thickened with browned flour, 

and seasoned with to1nato catsup. 
Pepper and salt to taste. · 
Rub the steaks with the butter, pepper and salt" 

slightly. Broil upon a gridiron o, .. er a very clear fire, 
turning often, and rubbing each side with butter as it 
co1nes upper1nost. "'\Vhen nicely browned, lay on a 

.hot dish, and pour the sauce oyer them. 

SALMON CUTLETS E.i.'f p .APILLOTE. 

Dry and lay in melted butter ten 1ninutes. Dust 
lightly ,vith cayenne pepper, and wrap securely in well 
buttered or oiled ,vhite paper, stitching down the ends 
of each cover. Fry in nice dripping or sweet lard. 
They will be done in ten 1ninutes, nnless very thick. 
llavo ready clean, liot papers, fringed at both ends. 
CUp the threads of the soiled ones when you have 
drained them free from fat, slip dexterously and quickly, 
lest th By cool in the process, in to the fresh covers, 
giYe the fringed ends a twist, an<l send up on a 
heated dish. 

Salmon en papillote is also broiled by experts. If 
yon atten1pt this, be carefnl that the paper is so well 
greased and the cutlets turned so often that it docs not 
scorch. The least taste of bnrnt paper rnins the flavor 
of the fish, which it is the object of the cover to pre~ 
serve. 
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SALMON IN .A. MouLn. ( Very good.) + 
1 can preserved salmon or an eq11al amount of cold, 

left fro1n a company dish of roast or boiled. 
4 eggs beaten light. 
4 table-spoonfuls butter-1nelted, but not hot. 
t c11p fine bread-crumbs. 

Season with pepper, salt and minced parsley. 
Chop the fish fine, the11 rub it in a Wedgewood mor

tar, or in a bowl witl1 the back of a silver spoon, 
adding the bl1tter m1til it is a smootl1 paste. Beat the 
bread-crumbs into the eggs and season before ,vorking 
all together. Put into a buttered pl1dding-mould, and 
boil or steam for an hour. 

Sauce fo1~ the Above. 
1 cupful milk heated to a boil, and thickened with a 

table-spoonful corn-starch. 
The liql1or fron1 the canned salmo11, or if you have 

none, double the quantity of butter. 
1 great spoonful of butter. 
1 raw egg. 
1 teaspoonful anchoV}r, or 1nushroom, or tomato 

catsup. 
1 pinch of mace and one of cayenne. 
Put the egg in last and very carefully, boil one 

minute to cook it, and when the pudding is turned from 
the mould, pour over it. Ont in slices at table. 

A nice supper-dis11. 

SrrE,VED SAL!vION. + 
1 car1 preserved frosh sa1 n1on, or re1nains of roast o~ 

boiled. 
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1 cup drawn butter. 
2 eggs ,veil beaten. 
1 tcaspoonf nl anchovy or Ilaryey's sauce. 
Cayenne and salt to taste. 
2 hard-boiled eggs, chopped fine. 
S01ne capers or 1ninced green pickles. 
Stew the sahnon in the can liquor, or a very little 

water, slightly salted, ten minutes. llave ready, in a 
larger sancep::n1, the dra,vn butter thickened ,vith rice
flonr or corn-starch. Season and stir in cautiously the 
beaten ra,v eggs, then the salmon. Let it come to a 
gentle boil, adcl tho chopped eggs and pickles and turn 
into a covered deep dish. 

Or-
Add the hard-boiled eggs and capers to tho salmon, 

,vith a table-spoonful of butter, toss np lightly ,vith a. 
fork, pepper slightly, and heap in the centre of a hot 
flat dish, then pour the boiling sauce over all. 

It is very appetizing served in either way. 

MAYONNAISE OF SALMON. 

If yon use canned salmon, drain it very dry and pick 
:into coarse flakes ,vith a silver fork. If tho remnants 
of roast or boiled fish, remove all bits of bone, skin 
and fat, and pick to pieces in the sn.1ne way. 

1 btmch of celery, or 2 heads of lettuce. 

Fo1, Dressing.. 

1 cnp boiling ,vater. 
1 table-spoonful corn-starch. 
2 ta.ble-spoonfuls hcst salad-oil. 
1 icas poon fu l 1 nrtll c 111 ni:; tan.1. 
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! cup vinegar. 
1 s1nall teaspoonful black pepper, or half as much 

caye11ne. 
1 teaspoonful salt. 
1 table-spoonful melted bl1tter. 
2 raw eggs-yolks only,-beatcn light. 
2 hard-boiled eggs, yolks only. 
2 teaspoo11fnls powdered sugar. 
Wet t11e corn-starch ,vith cold water and stir into tl1e 

boi1i11g water until it thiclreus ,vell ; add l1alf of pep
per, salt, sugar, and all the butter. Remove fro}J.1 the 
fire, and beat in the raw yolks ,vhilc still scalding hot. 
Set aside to cool, while yon. cut the eelery or lettuce into 
small pieces, teari11g and bruising as little as may be. 
Mix this ljghtly witl1 tl1e fisl1 in a deep bowl. Rub 
the boiled yolks to a po,Ycler, add the salt, s11gar and 
pepper, the11 the oil, little by little, beati11g it i11 with a 
silver spoon; next, the 1nustard. When the thick egg 
sa11ce is quite cold, wl1ip the otl1er into it witl1 an 
egg-beater, and wl1e11 thoro11~;l1ly incorporated, pl1t in 
the vinegar. Mix half tl1e dressing tl1rougl1 the :fisl1 
and celery, turn tl1is into n, salad-dish, 1nonnding it 
in tl1c centre, and pour the rest.of the dressing over 
it. 

Garnisl1 ,vith ri11gs of boiled white-of-egg or wl1ip-
11o<l ra,v whites, l1eapocl regularly on the snrfaco, ,vith 
~ ca.per 011 top of eacl1. 

Do not be <lisconragecl at tl1e lcngtl1 of tl1is rocei pt. 
It is easy and safe. Y onr taste 1nay suggest so1ne n1od
ification of the in oTeclients b1Lt von ,Yill like it, in 

b ' .I 
the 1nai11 ·well c11ou(rl1 to try it 1norc than once. 

' . b 
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DEVILLED S.A.Ll\{ON. + 
t pound s1noked sahnon, cut into strjps half an inch 

,vicle and an inch long. 
4 table-spoonfuls good beef gravy, seasoned ,vith 

onion. 
1 table-spoonful to1uato or walnut catsup. 
1 table-spooufnl vinegar. 
2 table-spoonfuls 1uel ted butter or best salad.oil. 
1 teaspoonful made mustard. 
Cayenne to taste. 
Boil the sahnon ten minutes in clear water. Ilave 

ready in a saucepan the gravy and seasoning, hot and 
closely covered, but do not let jt boil. Lay the sahnon 
for ten 1ninutes more in the melted butter, turning it 
several tin1es. Then put into the hot gravy, cover and 
sin11ner fl ,e n1inutes. Pile the :fish upon a hot platter ; 
pour the sauce OYer it, and serve w ith split Boston 
crackers, toasted and buttered. 

SMOKED SALMON (B11oiled). + 
t pound s1noked salmon, cut into narrow strips. 
2 tablc-spoonfn]s butter. 
J nice of half a len1on. 
Cayenne pepper. 
Parboil the sahnon ten 1ninutes; lay in cold vvater 

for the sn1ne length of ti1ne; wipe dry, and broil over a 
clear fire. Bnttcr ""hile hot, season ,vi.th cayenne and 
]e1non-juicc, pile in a "log-cabin'' sqnare upon a hot 
})late, and send up with dry toast. 
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SALT Con au 1naitre d' hotel. + 
About a pon11d of cod which has been soaked over 

night, then boiled, picked into fine flal{es. 
1 cup 1nilk:. 
2 table-spoonfuls butter. 
Bunch of sweet herbs. 
J l1ice of half a lemo11. 
1 table-spoonful corn-starch. Pepper to taste. 
Heat the millc to boiling, stir in the butter, then the 

corn-starcl1; stir 1mtil it thickens, when add the .fish; 
pepper a11d cook slowly fiftee11 mjn11tes. Turn out 
11pon a disl1, strew thickly witl1 chopped green herbs 
-chiefly parsley; squeeze tl1e lemon-juice over all and 
serve. 

Mashed potato is an improvement to this dish. 
... 

SALT Con WITH EGG SAUCE. + 
1 pound salt cod, previously soaked, then boiled and 

allowed to cool, picked or chopped fine. 
1 small cup milk or cream. 
1 teaspoonful corn-starch or flour. 
2 eggs beaten light. 
2 tab1e-spoonfuls of b11tter. 
A little chopped parsley. 
Half as mucl1 mashed potato as you have fish. 
Pepper to taste. 
Ileat the 1nilk, tl1icken with the cor11 starch; then 

the potato, rubbed very fine; next tl1e butter, the eggs 
ancl parsley, lastly the fisl1. Stir and toss l1ntil s1nolc
ing l1ot all through, wl1en pour into a deep dish. 
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Or, 
!fake a sauce of all the ingredients except the fish 

and potato. Mix these well together, with a little n1eltccl 
butter. IIeat in a saucepan, stirring all the while; 
heap in the e;entre of a dish, aud pour the sauce over all. 

SALT Con ,vITII CnEESE. 

1 pound boiled codfish, chopped fine. 
1 cup dra,vi1 butter. 
Pepper and parsley. 
2 table-spoonfuls grated cheese. Bread-crtunbs. 
Ileat the butter to boiling, season and stir iu the fish, 

then the cheese; put into a baking-dish; strcnv fine 
bread-crumbs on the top, and brown in the oven. 

SA.LT Con SoALLOPED. 

Boiled cold cod, minced fine. 
1 cup oyster liquor. 
1 table-spoonful rice-flour or corn-starch. 
3 table-spoonfuls butter. 
Chopped parsley and pepper. 
3 hard-boiled eggs, chopped fine. 
1 cup fine, dry bread-crumbs. 
Doil the oyster liqnor, thicken and stir in two tablo

spoou£uls of butter ,vith seasoning. Let it cool. Pnt a 
hand fnl of brend-crnn1bs on tho bottom of a buttered 
baki11g-disb, cover these with the oyster sauce, next 
con1es a layer of fish ; one of chopped egg ; then n1ore 
sauce, and so on, JeaYing out the bread-crumbs until 
the dish is full, ,vhon pn t a thick layer, with bits of 
butter set closely iu it. Bake covered until hot through, 
then brow'l1. 
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FRICASSEED LOBSTER. + 
Meat of a good-sized loLstor, boiled. 
1 cup rich veal, or chicke11 broth-quite thick. 
i cup crea1n. 
J1rice of half a lemon. 
1 table-spoonful of butter. 
Pepper and salt to taste. 
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C11t the lobster-meat in pieces half an incl1 square; 
put witl1 the grav:y, pep1)er and salt, into a saucepan. 
Cover and stew gently for five 1ninutos. Adel the 
c1·ea1n, a11cl just as it is on the point of boiling, stir 
i11 tl1e butter. When this is n1elted, tak:e tl1e sauce
pan from the fire, and stir in, very quickly, the le1non-
• • 
JlUCe. 

Serve in a. covered dish. 
Bosto11 crack:ers, split, delicately toasted, and but

tered wl1ile hot, are a nice acco1npanhnen t to this 
fricassee. 

Canned lobster may be used if yo11 ca11not procure 
fresl1. 

LOBSTER RISSOLES. + 
l large lobster-boiled. 
2 table-spoonfuls of butter. 
Yolks of 3 eggs. 
Handful of bread-cru1nbs. 
1 taLle-spoonf11l of ancJ10V}r sauce. 
Cayenne, salt, and cl1oppcd parsley to lildng. 
Pick the 1neat fron1 tl1e boiled lobster, and pound it 

in a "\Voclgovvood 111ortar with half tl10 coral, scnisoniHg· 
,vit,11 salt and cayenne 11cppcr. "'\Vhcn yon ha.Ye rnbbed 
it to a s111ootl1 l)aste ,vit11 the butter, add a tnl>lc-s1)0011-
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ful of anchovy sauce and the yolk of an egg, .,vell 
beaten. Flour your hands "Toll and n1ako tho 1nixttu·e 
into egg-shaped balls. Roll these. in beaten e?g' then 
in bread-cru1nbs, and fry to a light brown m sweet 
lard, ili·ipping, or butter. 

Fo1· tlie Sauce. 

The coral of the lobster rubbed s1nooth. 
1 teaspoonful anchoYy sauce. 
4 table·spoonfnls 1neltecl bntter. 
1 table-spoonful of cream. 
Have ready in a saucepan 4 table-spoonfuls of 

melted butter; the remainder of the coral of the lobster 
pounded fine, and stirred in carefully, and a teaspoon
fnl of anchovy sauce. Let this heat alrnost to boiling ; 
add the crea1n, and pour hot o,er the rissoles ,vben 
you have arranged these upon a heated dish. 

Garnish with parsley or cresses. 

LOBSTER CUTLETS + 
Are n1ade precisely as is the paste for rissoles, except 
that enough flour is added to it to enable you to roll it 
out into a sheet about as thick as your finger. Ont 
this into strips about three inches in length and one in 
,vidth. Fry these quickly and drain dry before ar-
1·anging thc1n in the dish. 

Pour tho sauce over them. If properly 1nade and 
f1ied, they are light and palatable. 

LonsTER CRoQt:ETTES. + 
1 fine lobster, well Loiled, or a can of lobster. 
2 eggs, ,,;rel l heat en. 

2 table-spoonfnls of butter, 1neltcd, hnt not hot. 
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i cup bread-crumbs. 
Season ,Yith salt and cayenne pepper. 
Pound the lobster-1neat, coral and all, in a Wedge

wood mortar.. Mix with this the bread-crumbs tl1en 
' the seasoning and b11tter. Bind with the yolk of one 

egg. Flour your l1ands and 1nake into oblong cro
quettes. Dip in beaten egg, tl1en in bread-crumbs, 
and fry quickly to a ligl1t-brown in sweet lard or but
ter. Drain off fat, by laying upon a hot, clean paper, 
before dishing them. 

Make a border of parsley close about them when 
you l1a ve piled them tasteful! y in the disl1. 

LOBSTER PUDDING. 

1 large lobster well boiled, or a can of preseryed lob-
ster. 

t cup fine bread-crumbs. 
i cup cream or rich 1nilk. 
Cayenne pepper a1id salt. 
1 teaspoonful of 'vV orcestersl11Te or IlarveyJs so.nee. 
i pou11d fat, salt porl~, or cor11ed 11am, en t into very 

thii1 slices. 
3 eggs. 
Pound the 1neat and coral to a paste. Mix into this 

two eggs ,vell beaten, the seasoning, tl1e bread-cru1nbs, 
and one table-spoonful of crea1n. Stir all together 1mtil 
light. Line the pudding-mould witl1 the sliced han1. 
Pour tl1e 1nixt11re into this and :fit 011 the top. Set into a 
pot or 1)anof boiling vvater, and boil steadily for oue l1our. 

,S'auce for Pudcling. 
i cup drawi1 butter. 
The remainder of the cream. 
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A little chopped parsley. 
1 teaspoonful anchO\'J7 sauce. 
Ileat abnost to boiling; stir in a beaten egg, and so 

soon as this begins to thicken, take fro1n the fire. 
Ttu~n the pudding ont carefully upon a hot dish, 

and pour the sauce over it. Cut ,vith n sharp thin 
knife. 

Send around le1non cut into eighths, to be sqneczccl 
over each slice, should the guests ,vish to do so. 

CuRRIBD LonsTER. 

1 large lobster, boiled. 
I large cup of strong veal or chicken broth. 
1 shallot. 
1 great spoonfLtl of butter. 
1 great spoonful chopped thyme and parsley. 
Juice of 1 lemon. 
1 table-spoonful col'n-starch. 
1 teaspoonful anchovy sance. 
1 table-spoonful cnrry-powder. 
Pick the 111eat very fine and set aside in a cool place. 

Mince the onion, and put it with the chopped herbs, 
the butter and a table-spoonful of hot ,vater, into a s1nall 
coYered saucepan. Set this oYer the fire until it begins 
to simmer, then add the broth. Boil all together for 
five n1inutes, strain as for soup, stir h1 the curry po,vdor 
and corn-starch, and ste,v gent]y ten 1ninntcs longer, 
stirring often. Season as directed, and add the pic;ked 
lobster. Let the saucepan stand in a pan of l>oiling 
,vtiter ten 1ninntes, but do not let the contents of the 
inner v~ssel boil. Pour into u. deep dish. 
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Send aro1111d ,vafery slices of toast b11ttered wl1ile hot., 
and pieces of le1no11 to be added if necessary. 

DEVILLED LonsTER. + 
1 lobster, -nrell boiled. 
3 talJle-spoonfnls butter. 
1 teaspoonful n1ade 1nustard. 
1 teaspoonful anchovy sauce. 
1 wine glass of vinegar. 
Cayenne popper and salt. 
2 hard-boiled eggs. 
Pick: the 1neat carefully from the s11ell, brcal,ing it 

as li ttlo as 1nay be. l{ub the coral to a sn1ootl1 vastc 
,vj th tl1e back of a silver spoon. Cl1op tl1e 1neat fine. 
Stir into tl1is the butter, n1elted, bnt not l1ot, the yolks 
of the eggs, rub bed s111ootl1 ,vith the coral, tl1e pe1)per, 
1n11starcl and salt, and p11t all togetl1er i11 a saucepa11 
ov-er tl1e fire. Stir 1u1til it is s1nolring hot, the11 turn 
into the sl1ell, which should be wasl1ed ancl heated. 

1 large lobster, ,vell boiled. 
1 cnp good gravy-veal is best. 
1 blade of n1ace. 
2 table-spoonfuls of 111elted butter. 
Jnicc of l1alf a ]e1non. 
Cayoune and salt to liking. 
1 glass sl1erry. 
1 teaspoonful chopped 11arsley. 
Cut the 1neu.t of the lobster i11to pieces a11 iuc11 Jong 

a11d ha1£ as ,vide kee11ino-- tl1e coral until the last. Put 
' b -

the n1cat, ,vitl1 tl10 broth and seasoning, i11to a saucc-
8 
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pa.n and heat gently, stirring freq nently until. it is near 
boiling. Then ndc.l tho cora.l auc1 b ntter ( ,v h1ch should 
previously be ,vell rnbbed tl)geth?r) n.nd the cho1~1~cd 
parsley. "'\Vhen the 1nixtnre aga1 n nears the boiling 
point, u.dd the \Vine and le111011-jnice and turn into a 
deep dish. 

SoALLOrED Lo.nsTER (No. 1 ). 

1 boiled lobster. 
4 table-spoonfuls of crea1n. 
2 eggs well ben.ten. 
i clip bre~1d· crnn1bs. 
2 tablespoonfuls bntter. 
1 tea-spoonful anchovy sauce. 
Season to taste ,vith cayenne, salt and nnt1ncg. 
J nice of half a lc1non. 
Rub the 1neat of the lobster, including the coral, a 

little at a ti1ne, in fl, W edgewoo<l mortar with the butter, 
until it is a soft paste. Put this into a saucepan ,vith 
the seasoning, and heat to boiling, stirring constantly. 
Rcn10,·e fron1 the fire, and add the crea1n and le1no11-
jnicc, stirring in ,ve1l. Fill the lobster shell ,vith this 
1nixtnre. Stre,v brcn.d-crn1nbs over the top, and set on 
the upper grate of a quick oven until the crumbs begin 
to brown. 

Send to table in the shell, laid upon a hot dish. 
Yon can scallop crab in the sn.1nc n1anner. 

Sc.A.LLOPED LonsTER (No. 2). 

1 lobster, well boiled. 
3 table-spoonfnls of bntter. 
1 teaspoonful of anchovy sauce. 
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i cup of bread-crumbs. 
t cup of crea1u. 
2 eggs well beaten. 

Season with cayenne pepper and salt. 
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Out the lobster caref ll lly into halves with a sl1arp 
knife. Pick: out the n1eat carefully, and set aside 
while you prepare the sauce. This is done by rubbing 
the coral and the soft green substance, known as the 
"pith," together in a mortar or bowl, adding, a little 
at a tin1e, a table-spoonful of butter. l_)ut tl1is on 
the fire in a covered sa11cepan, and stir until it is 
smoking hot. Then, beat in the a11choVJ~ sauce, pepper 
and salt before adding the cream. Heat quickly to a 
boil, lest the cream should curdle, put in tl1e picked 
meat, and agaii1 stir up well fro1n the sides and bottom 
until very hot. The eggs, whipped to a froth, sl1ould 
now go in. Ren1ove the sa11cepan from tl1e :fire so 
soon as this is done. \ 

Have the upper and lower halves of the shell ready 
buttered, strevv bread-crumbs thickly in the bottom of 
each, moiste11 these with crean1, and pour in the lobster 
mixture vvhile still very hot. Pnt anotl1er layer of 
bread-crumbs, well moistened with the Temainder of 
the cream, on tl1e top. Stick bits of butter all over it, 
and brovvn on the npper grating of a hot oven. 

In either of these preparations of scalloped lobster, 
should the canned lobster be used, or should you chance 
to break tl1e shell in getting out tl1e meat, you 1nay 
bake the mixtnre prepared, as directed, in a pudding
dish or small pate pans. 
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CR.A.BS 

Arc so near of kin to the lobster family that the sa1ne 
receipts n1ay easily be used for both. Only, bear in 
111ind that the lesser and tougher shell-fish needs 1noro 
boiling than docs the aristocratic lobster. If under
done, crabs are ,cry 11n,vholeso1ne. Also, in con
sideration 0£ the crab's deficiency in the n1attcr of the 
coral ,,·hich lends lusciousness and color to lobster 
salads and ste-,Ys, use mora butter and cream in "get
ting hin1 up" for the table. 

Cayenne pepper js regarded by 1nany as 11ece~sary in 
dishes of 1obster or crab, because of its supposed effi
cacy iu preventing the ff\'11 effects which might other
wise follo"" indulgence in these delicacies. 

SoFT OR.Ans. 

For a receipt for preparing these, please see " Oom-7 

mon Sense in the Ilousehold, No. 1," page '71. 

TURTLE FRIO.A.SSEE. + 
3 pounds turtle steak. 
1 large cup strong veal gravy. 
4 hard-boi]ed eggs-the yolks only. 
1 tcaspoon£ul anchovy sauce. 
1 tcaspoouf nl Ilarvey's sauce. 
Juice of hal£ n, lcrnou. 
2 dozen 1nnshroo1ns. 
1 sn1nll onion, 1ninced fine. 
1 bunch s·w·ect herbs, minced. 
1 glass ,Yinc, and Lutter for frying. 

Browned flour for thickening, with cayenne nnd salt. 
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Cut tl1e steak: i11 strips as vvide and as 1011g as 
three of yot1r fingers; fry brown ( ,vl1e11 yol1 ha,-e floured 
the1n) in butter. Take lll); drai11 off tl1e grease; put 
with the gravy, vvl1ich should be ready heated, i11to a 
tin vessel ,vith a close cover and set i11 a pot of hot 
water. It 1nust not boil until you l1a-ve put in the rest 
of t]1e ingredients. Slice the oniou and 111 nsbroo1ns, 
and fry i11 the same butter; add ,v"ith the herbs a11d 
other seasoning to the 1neat in the pail, or inner sauce
pan. Oo,·er and set to stew gently. To tl1e butter left 
in the frying-pan, add three spoonfnls of browned 
flour (large ones) a11d stir to a s1nootl1 11nctuous paste, 
without setting it on the range. Acld tl1e lc1non
juice to this, and set aside l1r1til the turtle has si1nn1ered 
half an l1our in tl1e broth. Take lll) the meat, and ar
range upon a covered hot-,vater dish; transfer tl1e 
gravy to a saucepan, and boil hard five 1ninntes 1111cov
ered. Put i11 the brown flour paste; stir 111) 1111 til it 
thick:ens well ; add the wine and yolks of eggs, each 
cut in three pieces, and pour over the turtle. 

p ANNED OYSTERS. + 
1 quart of oysters. 
Rou11ds of thin toast, delicately bro,vnecl. 
Bntter, salt and pepper. 
Ilave ready several s1na11 pans of b1oe1{ tin, ,vitl1 

upright sides. The ordinary "patty-pa11" will do, 
if you ca11 get nothing better, but it is ,vell, if you are 
fond of oysters cool{ed in this ,vay, to have tl1e 11eat 
little tins u1ade, at a n1oderate price, at a ti11sn1itl1's. 
Out stale broad in thin slices, the11 round-re111oving all 
tl1c crust-of a size that will just fit in the botto1ns of 
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your pans. Toast these qnickly to a 1ight-brown, 
bntter and lay ,vithin your tins. vVet ,vith a great 
spoonful of oyster liquid, then, \\1 ith a sil ,·er fork, 
arrange 11pon the toast as 111any oysters as the pans 
-will hold ,vithout heaping them up. Dust ,vith pepper 
and salt, put a bit of butter on top and set the pans, 
when all are full, upon the floor of a quick oven. 
Cover with an inverted baking-pan to keep in steam 
and :flavor, and cook until the oysters " ruffle.'' Eight 
minutes in a brisk oven, should be enough. Send 
very hot to the table in the tins in whieh they were 
roasted. 

Next to roasting in the shell, this mode of cooking 
oysters best preserv'es the nati vc flavor of the bivalves. 

FRICASSEED OYSTERS. + 
1 pint good broth-veal or chicken-well strained. 
1 slice of ha1n-corned is better than smoked. 
3 pints oysters. 
1 small onion. 
2 table-spoonfuls of butter. 
f cup of 1uilk. 
1 tablo-spoonf ul of corn-starch. 
1 egg beaten light. 
A little chopped parsley and sweet 1narjoram. 
Pepper to taste and j nice of a lemon. 
If the ha1n be raw, soak in boiling water for half 

~n h~ur .before cutting it into very s1nall slices, and put
t~ng 1t into ~he sa.ne;epan with the broth, the oyster 
hquor, the onion 1n1nced very fine, the herbs and pep
per. Let these si1n1ner for fifteen 1ninutes, and boil 
fast £or fire, then skim and put in the oysters. Bojl 
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up once brislrly, l(ee1Jing tl1e contents of the saucep:~d 
well stirred. Ila ve ready the corn -starch, ruL L>eJ. 
s1noothl y in to the 111ilk. Stir this in and l1eat care
fully, l1sing the spoon constantly until it boils and be
gins to thicken, when the butter should go in. So soon 
as tl1is is melted take 011t the oysters with a skilnmer ; 
put into a hot covered dish, heat the broth again to a 
boil, remove tl1e saucepan from the fire, and stir i11 

cautio11sly the beaten egg. A better ,vay is to cook 
the latter grad11ally by beating in with it a few table
spoonfuls of the scalding liquor, befor~ putting the 
egg into tl1e sa11cepan. 

Turn tho gravy over tl1e o~ysters, and serve at once. 
Squeeze in the lc1no11-j nice after tl1e turee11 is 011 the 
table, as it is apt to curdle the 1nixture if left to 
stand. 

Send around cream crackers, and green pickles or 
olives with this savory djsh. 

OYSTERS BOILED IN THE SHELL. 

Large shell-oysters, ,vashecl very clean and scraped, 
bnt not opened. 

Pot of boiling water over a hot fire. 
Sauce of 1nelted bt1tter with chopped or powdered 

l)arsley. 
A len1on, c11t in half. 
Put the oysters, one by one, qu.icl<ly and carefll]ly 

into the water, whicl1 must be kept at a hard boil all the 
time. In five 1ni1111tes, turn off every dro1) of the 
water by inverting the pot over a cn1lender, dry tl1c 
shells ra1Jidly ,vith a soft c]otl1 and send to table upon 
a l1ot disl1. Sq11eeze a few drops of lerr1011-jnicc upon 
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en.eh oyster, and put a little hot mel ted · butter with 
p epper over it before eating it £ro1n the shell. 

The epicurean oyster-lover 1nay consider lJoile<l oys
ters insipid, but they are liked by n1any. 

Sc.ALLorED OYSTERS (No. 1). + 
Large, fine shell-oysteTs. 
Bntter. 
Fine bread-crtunbs, or rolle<l cracker. 
Minced parsley, pepper aucl salt. 
Le1non-j nice. 
Open the shells, setting aside for nse the deepest 

ones. Hn., ... e ready so1ue 1nel tecl butter, not hot, seu
soucd ,vith 1ni11ccd parsley aucl pepper. Roll euch 
oyster iu this, letting it drip a.s little as 1nay be, and lay 
iu the shells, ,vhich should be arranged in a l>aking
pan. .Add to each a little len1on-j nice, sift hrcad
crtunbs over it, and bake in a quick oy·en until done. 

Serve in the shells. 

So.A.LLoPED OYSTERS (No. 2). + 
1 q nart of oysters. 
1 teacupful Ycry dry bread-crn1nbs, or po1u1decl 

cracker. 
2 great spoonfuls Lutter. 
{~ cup of n1ilk, or crea1n, if you can get it.. 

· I>oppcr to taste. A little suJt. 

Co-rer the botto1n of a hakiug-dish ( w·o11 buttered) 
,, ith n, ln.yer of crnn1bs, and ,vet these \Yith the crea.111, 
put on spoonf nl by spoonfnl. Pepper a11d ~alt, a11d 
htrc,v ,vith 1nin11te bits 0£ butter. Next, pnt in tho 
oysters, ,vith a little of their liquor. Popper the1n, 
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stick bits of butter in among tl1e1n, and cover with 
clry crun1bs until tl1e oysters are entirely hidden. 
More pieces of butter, very s1nal1, and arra11ged thickly 
011 top. Set in the oven, invert a IJlate over it to keep 
in the flavor, and bake until the juice bubbles up to the 
top. Remove the cover, and brown on the upper grat
ing for two or tl1ree m:inutes-certainly not longer. 

Send to table in the bake-dish. 
This is a good intermediate course between fish and 

meat, and is al,vays popular. 

BROILED OYSTERS. + 
1 quart of the finest, fir1nest oysters you ca11 procure. 
i cup very dry bread-crumbs, or pol1nded cracl{ers, 

sifted almost as fine as flour. 
Pepper to taste. 
l cup melted butter. 
Dry the oysters by laying tl1em on a clean cloth and 

covering the1n with another. Dip each in the melted 
butter, whicl1 should be peppered, roll over and over i11 

the crack:er-crumbs, and broil 11pon one of the "rirc 
gridirons, made for this purpose, over a clear :fire. 
These wire "broilers" hold the oysters firmly, a11d cau 
be safely turned ,vhe11 one side is done. Five or six 
minutes shonlcl cook tl1ern. Butter and pepper a hot 
disl1, lay in the oysters, and serve i1nmediately. 

DEVILLED OYSTERS. + 
1 q11art fi11e oysters. 
Cayenne pepper. 
Len1on-jnice. 
S0n1e 1nel tecl bntter. 

, 
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1 egg, beaten light. 
i cup rolled cracker. 
\Vjpe the oysters dry, and lay in a fiat dish. Cover 

·with a n1ixtnre of melted butter, cayenne pepper ( or 
pepper-sauce), and lemon-juice. Let the1n lie in this 
for ten 1ninntes, tnrning them frequently ; roll in the 
crumbs, then in the beaten egg, again in the crumbs, 
and fry in mixed lard and butter, made very hot be
fore the oysters are dropped in. 

OYSTERS IN BATTER. 

1 q nart of oyster~. 
2 eggs, ,vhipped light. 
1 cup of milk. 
Flour to make a good batter. 
Pepper and sa1 t. 
Dry the oysters with a soft cloth, dip in the hatter 

twice, tnrniug each oue dexterously, that it ma,y be 
thickly coated, and fry in a 1nixture of butter and lard. 

STEWED OYSTERS. 

1 quart of oysters. 
1 cup of milk. 
Salt very slightly, and pepper to taste. 
1 great spoonful butter. 
Drain the liquor from the oysters into a saucepan 

and heat to a boil. At the sa1ne ti1ne, pnt on the 1nilk 
to heat in another vessel set within a pot or pan of boil
ing water. When the liquor in the saucepan boils up, 
put in the oysters and ste,v nntil they beo-in to ruftle or 

. b 
cr11np at the cdQ."cs. Stir in the bntter ancl ,vheu this ., ' 
is cp1ite dissolved, tnrn the stc,Y into a tureen. Add 
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the milk immediately (which sl1011ld be boiling hot), 
cover closely, and send to table. Se11d around picl<lcs, 
or olives, and crackers with the1n. There is 110 danger, 
when oysteTs are ste~ed in this way, of the milk curd
ling. 

OYSTER PATES. 

1 quart of oysters, minced fine ,vith a sharp knife, 
with a thin blade,-not a " chopper.'' 

1 great spoonful butter " drawn'' in a cupful of 111ilk, 
or cream, if yo11 can get it, and thicken with a teaspoon
ful of corn-starch or rice-flour, previously wet up with 
cold milk. Salt and pepper to taste. 

Drain the liquor from the oysters, and chop them as 
directed. When the milk has been boiled and thick~
ened, and the butte;r ,.v-ell incorporated with it, stir iJ1 
tl1e minced oysteTs, and stew about five minutes, stir
ring all the while. Have ready some shapes of nico 
pastry, baked, and fill with the mixture. Set in the 
oven abo11t two min11tes to heat them well, and send to 
table 

01· 
' You can heat the chopped oysters in a very little of 

their o,-vn liquor before adding to the thickened milk:. 
Unless you are stu·e that the latter is quite fresh, this is 
a prudent precaution. 

CREAM OYSTER Pm. 

Line a pie-plate with good pnff paste; fill it with 
slices of stale bread, laid evenly withi11 it; butter that 
part of tl1e cTust li11i ng the ri1n of tl1e dish, and cover 
with a top crust. Bake quickly in a brisk oven, and 
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BREAKFAST. 

Ile was a shrewd Ocnlebs who restrained his loYerly 
irnpatience to tl1ro,v himse]f, in unconditional surren .. 
der, at the feet of 11is beloved, by tl1e resolntio11 to sec 
J1er first at the breakfast-table. It is to be regretted 
that l1is admiring biograpl1er has 11ot recorded tl1e re
sult of the ex1)erin1c11t. Let us hope, for the sake of pre
serving the" nnities of tl1c dran1a," that Cecilia was" in 
good form " on the 1no1nentons occasion ; not a thread 
ironed awry in bib or tucker; not a rebellious hair i11 

lier sleek lock:s. Orelebs-Hannal1 More's Omlebs- ancl 
every other tl1at I ever read or l1eard of, was a prag
matical prig; the complaeent proprietor of a patent 
refrigerator, very co1n1nodions a11d i11 excellent repair, 
b11t whicl1 ought never, eve11 by his conceited self, to 
have bee11 1nistaken for a l1eart. 

ICnowi11g J.,.Oll, n1y reader, as I clo, I "Tonld not 
ins11lt your good sense by i11tin1ating tl1at the hnsbn.nd 
of yo11r cl1oice resc1nbles l1i1n i11 any leading trait. 
Bei11g a sensible (a11d avo,vedly a fallible) 111t1.n, there
fore, J oh11 does not cx1)ect yo11 to appear at the brcn.k:
fast-table i11 tl1c flo\ring robes and elaborate laces that 
belonrr to the leisnro hours of the ct1.y. If he does, he 

b 
should do11 clress-uoat and "Tl1ite cravat to keep yo11 
in co1111tena11ue. Ile ,vill 11ot fi11d fault with a 11eat 
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J?eiqnoi,· (if it be neat), or a plajnly-tri1nn1cd dress, or 
a " rhitc apron before the same. Ile ought to look for, 
and to see a clean collar put on straight and fastened 
snugly at the throat, or a white ruftle and cuffs, or 
1\·rist-ruftles, to correspond, and hair in irreproachable 
order. I have seen wo1nen who called the1nselves 
ladies, ""ho could never find tiine to give their hair 
,vhat they called "a good co1nbing," until afternoon. 
And tilne and patience ,vould fail 1ne, and I fear the 
cquanitnity of your diaphragm as well, ,vere I to at
te1npt even a partial recapitulation of the 1nany and 
disgnstfnl varieties of n1orning toilettes, · of ,rhich I 
ha,-e been the unwilling spectator. 1.,.. ou should hear 
1ny John,-whose profession takes him into what the re-
110,,ned Ann Gale styles the " buzzo1n of families," at 
n.11 sorts of unconventional honrs,-dilate upon this 
the1ne. Not invalid attire. When the work of wear
ing the robe of flesh beco1nes a 1natter of pain and dif
ficulty, he must be indeed hypercritical who notes tho 
ill-fitting wrapper, or roughened hair. 

"But the qneeus of the breakfast-tablet" he says, 
,vith lifted eyebrows. "The grimy chrysalids of tho. 
afternoon bntterfl.ies ! It is not a casual glin1pse of Cin-.. 
derella on sweeping-day, or clnring honse-cleaning week, 
that I con1p1ain of; but my heart swells with sincerest 
pity for the husbands before whose eyes the play is 
enacted three hundred and sL'1{ty-five times every year; 
to whom the elf-locks and collarless neck, the greasy, 
lank, torn dressing-go,vn of dark calico appear as surely 
ancl regularly as the light of each ne,v day." 

I do not say that you shonld bring to the breakfast
table n face like a 1\iay 1norning. I hate stereotyped 
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phrases a11d stereotyped sn1ilcs. BL1t try to look as gra
cious as tl1ougl1 a ,~isitor sat betvveen you and the gen
tlema11 at the foot of tl1e board. It is 11ot al,vays easy 
to appear even 1noderately cheerfnl at brealdast-tiine. 
A11 e1ninent physician told 1ne once, as the resnlt of 
n1a11y years' study and obser,Tation, that no ,vomau 
sl1onld be up in the 1norning more than an hour before 
brealring her fast. M~? O\Vll experience has so far cor
roborated the wisdom of the advice that I al,vays strive 
to impress upon my domestics, especially tl1e not strong 
ones, the expediency of eating a slice of bread and 
drinking a cup of tea during tho interval that 1nnst 
elapse between their rising-hour and the lcitcl1en break:
fast. I practise tl1e like precaution against faintness 
ancl headacl1e, in my own case, wl1en I have to giYe my 
personal superintendence to the 1norning 1neal, or when 
it is later tha11 usual. Bt1t with all precautionary 
1neasnres, I believe " before breal{fast " to be the 111ost 
doleful hour of the twenty-folu~ to a 1najority of our 
sex. In \vinter, the house is at a lo,v ten1perature ; 
dressing, a hurried and disagreeable business ; the 
children are drowsy, lazy, and cross; John "doesn't 
,vant to seem impatient, but would lik:e to have break:
fast on time, to-day, my dear, as I have a11 i1nportant 
on2:acre1nent." While the 1nother, who has slept with 

C.J b 
one ear quite open all night, and one eye half shnt, 
because sl1e fancied, at bed-time, that baby's breathing 
,vas not qt1ite natural, figl1ts t,venty battles ,,,.it11 bodily 
discon1fort and spiritnal irritability before she takes 
her seat behind the coffee-urn, and dra\YS ]1cr first long 
breath at the beo-inni11g of the "b1cs'i111g,'' t1uit rc
n1i11ds lier of the 

O 

mercies, 11cw every n1orning, ,vhich 
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are still hers. For all this, try wo-rnn.nfnlly to launch 
John upon tho day's voyage ,vi th a s1nile and ,vorcl of 
cheer. Think twice before yon tell hi1n of the cook's 
indolence and stupidity, anu the honse1naid's petu
lance. In the hope that the nauseating pain in you ... · 
head 1nay yield to a "good cnp of tea-(bless it, with 
1ne, 0 1ny sisters, one and all!) it is as well to ,vith
ho1d the fact of its ex is tern cc fro1n bi1n. If he 1witl 
read the morning pape1· o,er hjs coffee, his cakes 
g ro~ving cold meanwhile, and thereby obHges the cook 
to bake twice as 1nan y as ,vonlcl be necessary for the 
1neal ,Yere all to partake of it at the san1e tiine, re
strain the censure that tre1nbles on your to11gue, and 
chat 1nerrily with the children. A silent, hasty break
fast is one of the worst things iinaginable for their 
digestion and te1n pers. 

Yon ,vould often rather have '' a comfortable cry" 
in a corner thau act thus, bnt persuade yourself bravely 
that nine-tenths of your 1niserable sensations are hys
terical, and, therefore, ephc1nernl If we women do 
not know ,vhat the "n1orning cloud" is, nobody does. 
Still, re1ne1nbcr it "passeth a\\ray." 

If possible, let your eating-roo111 be light and plca
sant,-warn1 in winter, breezy in snmmer. Not only 
should the table be neat, orderly, and, so far as you 
can 1nake it so, pretty, but gnard against vvhat I have 
1nentally characterized, in so1ne v-ery grand sailes-cl
mange,,, as the '' ,rorkshop look"-the look that says 
to all ,vho enter-" This js the place where yon n1ust 
oat.'' There are tall beanfets ,vith loads of plate and 
glass, side-tables ,vith roser·res of i1nplcn1cnts for the 
labors of the hour and place; pieturcs of ga1ne, fish 
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and £Tu.it ;-more eating ;-a11cl if tl1e walls are :fres
coed, more ga1ne, sheep and oxen, or, at tl1e best, 
hunting, seem to reass11re the eonsu1ners of to-day 
that there will be more creatures killed in season for 
to-morrow's din11er. Tl1erefore, eat, drink: a11cl be 
solemn ,vhile doing it, as befits the season and sur
ro1mdings. There is nothing like having a single eye 
to business. 

Do not fret you.rself if your dining-roo1n boasts 
neither paintings nor frescoes. Throw open all the 
shutters in tl1e morning, and coax i11 every a ,~ailable 
ray of sunlight. Press the ,veather into service to 
adorn the repast. If fine, ren1ark upon the bl noness of 
the sky and the enjoyrnent c;:f the outer ,vorld in the 
glory of the day. If stor1ny, 1nake the be~t of l10111e

cheer, and pro1nise son1ethi11g attractive us a11 CYcning 
e11tertain1ne11t, should tl1e weather co11tinl1e wet, or 
sno,vy. A ca11ary-bird in the sn11niest ,vindo,v is a 
good thing to have in a breakfast-roo1n if you lik:o his 
shrill ,;varbling. A pot of English ivy, braYG and 
green, twisti11g over the face of the o]d cloek, and fes
tooning the winclows, is a choice bit of bright11ess in 
tl1e winter time. In s11mmer, wl1en flowers are cheap 
and ple11tiful, never set the table ,vithout then1 if yon 
can get notl1ing more than a button-l1ole bouquet to 1ay 
011 J ol111's 11aplrin. l11sist that the cl1ildren sha11 1r1akc 
tl1e1nsel ves tidy before co1uin o- to the table, ,v11atey·ct 

.. 0 

1nay be the 111eal, even if tl1ey ,vill 1neet nobody exuept 
yourself tl1ere. Teach the111 early that it is a diBgrace 
to the1nsel ves and to you to eat with 11nclean l1fhnds a11d 
faces. · In cnlcate, further, tl1e propriety of introducing, 
\\rhile at table, topics that ,vi11 interest and please all . 

• 
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Let wi·angling, fault-finding and recrimination be never 
so much as na1ned an1011g the1n. These are little 
things, but whate~er detracts fro1n the idea that the 
fa1nily repast is a tri-daily festival, aud should be 
honored and enjoyed as such, is a \\Tong to those whose 
happiness it is yonr 1nission to guard and 1naintain. A 
,vroncr to health as to heart. Food swallo-~vecl in bjt-

t:> 

terness of spirit engenders dyspepsia and bile as snrely 
as do acrid fl·nit and heavy bread. A sharp repri1nand 
will take away seusiti ve Ma1nie's appetite, aud a fro,Yn 
between the eyes that, ,vhen serene, seem to John to 
mirror hea,Ten itself, ,Yill beget in his boson1 1 hut in
describable sinking of heart ,ve know as "goneness," 
which is yet not physical faintness. 

I have jotted clo,vi1 these hints under the heading of 
"Breakfast," althongh 1nost of the1n are app1 ic:able to 
all 1neals, because, as a rnle, people hring less keenness 
of hunger to this than to any other. It is as if the 
longest fast that separates onr stated ti1ne of eating 
fro1n another were the hardest to break; as if w'e had 
got out of the habit of desiring and recei ,·ing food. It 
bchooYes us, then, as ,vise honse,Yi 1res, to n1ake pro
vision against mortifying rejection of our viands by vari
ous and artfnl deYices to tetnpt the clnll or coy appetite. 
Especially should we stndy to a,·oid sa1neness in onr 
breakfast bills of fare ; an easy thing to eo1npass by a 
1noderate exercise of foresi!!ht and 1110-cnnitY on the 

....... 0 ., 

part of the house"Tif c. 
The A1nerican breakfast should be a p1easino- 1ned-

t"'I 

in1n bet,veen the heayy cold beef and giune pie of the 
English and the-for our clhnate and "fast" h:1.Lits 
of lifG--too light 1norni11g refresh1nent of the French. 
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That in order to acco1nplish these ends it is not neces' 
sary greatly to increase the market bills of the honse
hold, or the cares of tl1e n1istress, I have tried to 11rove 
in these pages, while I haYe not dce1ned it vrell to 
specify, in all cases, ,vhicl1 are exclusively breakfast 
dishes. Very many of t11osc I have deseribed n1jgl1t 
appear with equal propriety at breakfast, at lm1cheo11, 
at what is spoken of in provi11cial circles as '' a l1earty 
SUJ)per," or as an entree or side-dish at dinner. 



PATES. 

No form of 1neat, entree, or made dish is more pop
ular, and, if rightly prepared, more elegant than the 
JJate. It is susceptible of variations, n1a11y and pleasant, 
chiefly in the form of the crnst and the JJatnTe of its 
contents. The celebrated JJates de .foie grras, imported 
fro1n Strasbotu·g, are usually without the paste en
closure, and co1ne to us in her1netically sealed jars. 

PATE OF S,vEETBRE.ADs. + 
Make a good pnff paste, basting two or three ti1nes 

with butter, and set in a cold place for at least half an 
hour. The best pate covers I ha \-e over n1ade were 
fro1n paste kept OYer night in a cool dry safe, before it 
,vas rolled into a sheet for cutting. '\Vhen the paste is 
cl'isp aud firm, roll quickly, and cut iuto rounds n.bont 
a quarter of an inch thick. Reserving one of these 
,vhole for the bottom crust of each J>ate, la.y it in a 
flonred baking-pan, cnt the centre fro1n t\vo or three 
others, as yot1 desire your pate to be shallo,v or deep, 
and lay these carefully, one after another, 11pou the 
,vholc one, leaving a Dcat ronnd well, a little o--rer au 
inch in dian1eter, in the 1nicldle. Bake in a qnick oyen, 
and ,vhcn lightly b1·0,vnccl, glaze by brushing each 
oyer ,vith ,rhito of co·o· aud returnino· to the uvcu for a Ob ;::, 
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111inntc. 1'Iak:e ready as 1nany sweetbreads as yo11 J1ecd 
(t,vo of fair size ,vill n1ake a good dish), preYiously 
prepared by boiling fiftee11 1ninutes il1 hot ,vatcr, then 
nJade fir111 b~y plunging into Yery cold. Ont the1n ill to 
slices, season ,vitl1 pepper a11cl salt, put into a co,;crcd 
sance11an ,vith a gre~t spoonft1l of butter and a 21e,·y 
little \1tater, a11d sin11ncr gently 11ntil te11cler all tl1rough. 
Ont these in turn into very sn1a11 S<Jnarcs, and 111ix 
witl1 less than a cn1)£ul of ,vhite Rance. Return to the 
saucepan and l1eat a11nost to boiling, stirring carefn11y 
all the ti1ne. Fill. tl1e }Jlttes, arrange 11po11 a hot dish, 
a11cl send up at once. 

Wliite Sauce for tlie ctbove. 

1 small cupfnl of 1nilk, heated to boiling in a cus
tard-kettle, or ti11 pail set in l1ot water. 

1 heaping teaspoonf nl corn-starch, wet ,vith cold 
milk. 

Salt and pepper to taste. 
1 table-s1)oonn1l butter. 
A little chopped parsley. 
Stir tl1e corn-starch into the boiling milk 11ntil it 

thickens well, the11 tl1e butter a11cl Reasoning. 
This mixture is l1sef11l in all similar preparatious, 

b11t should be a little thick:er for oysters than for 
meats. 

OmcKEN PATES. + 
Line small JJate-pans with good pnff paste, let this 

get crjsp in a cool plaue, and bak:e in a brisk oven. S~ir 
ulinced chick.e11, well seaso11ed, into a good white 
sauce, l1eat tl1rougl1, fill the shells, set ill the oven to 
bro,vn very sligl1tly, and serve. 
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Thicken the gravy left fro1n tho roast chicken ,vith 
bro,vned flour, add to the 1nincecl 1neat the yolk o.f one 
or t"'O hard-boiled eggs, 1nashed fine ; stir all together 
in a saucepan until hot, and fill the paste-shells. This 
is a bro,ru mL""{tlu·e, and if not over-cooked, is very 

saYory. 
The re1nains of cold fowls, of any kind of game, antl 

of veal, can be ser\'ed up acceptably in this way. The 
JJates should be small, that each person at table may 
take a whole one. If preferred, the paste can be en t 
rcuud, as before directed, and baked ,vithout the tins. 

PATES OF Frsn. 

The cold remains of baked or boiled saln1on, fresh 
cod or halibnt. Some gooLl ,vhito sauce, richer than if 
intended for 1neat. 

Abont one-fourth as 1nuch 1nashed potato as yon have 
fish. 

Yolks of two or three hard-boiled eggs rubbed to 
a paste ,vith a spoonful, or so, of butter. This paste 
should be s1nooth and light. 

Pepper and salt to taste, and a little chopped parsley. 
Shells of good puff paste, baked quickly to a delieate 

bro,Yn and glazed ,vith beaten egg. 
Rub the sauce gradually into the 1nashecl potato un

til both are free .from ln1nps. "\Vhen mixed, beat to
gether to a crea.111. Season and stir in the :fish (whieh 
should be "picked" very fine) ,,ith a silYer fork, heap
ing it a.q you stir, instead of beating the 1nixture do,v11. 
Do this qnickly ancl lightly, fill the shells, set in the 
oven to heat through, and when s1noking-hot dra,v to 
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the oYcn door., and cover ,,itl1 the paste of egg and but
ter. A little crea111 n1ay be added to tl1ib paste i£ it, be 
not soft e11ougl1 to spread easily. Sl1nt the ove11-door 
for two 111inl1tcs, to heat the paste. 

SerYe the disl1 very hot, and send arol1nd sliced 
le1non with it, as some persons like to sql1eeze a £e,v 
drops over tl1e JJaie before eating. 

Canned lobster and sal1no11 are very good, tl1ns pre
pared. S1nok:ed salmon ca11 be made palatable for this 
l)nrposc by soaking over night, and boiling i11 two 
waters. 

Swrss P .A.TES. 

Some slices of stale bread. 
A little good dripping or veTy s,veet lard 1nixed with 

tJ1e sa1ne qua11tity of butter. 
Two or three eggs beaten light. 
Very fine cracker-cr111nbs. 
Minced fowl or veal mixed with white sauce, and 

well seasoned. Ont tliick slices of sta1e bread-baker's 
bread is best-into rol1nds with a cake-cutter. ,Vith a 
smaller c11tter extract a piece fron1 the 1niddle of each 
rolmd, tal{ing care not to let the sharp tin go quite 
thro11gh the bread, but leaving enough in tl1e cavity to 
serve as a bottom to the pate. Dip the hollowed piece 
of bread in the beate11 egg, sift tl1e pn] verizecl cracker 
O\~Cr it, and fry in tl1e dripping, or lar<l and butter, to a 
delicate brown. Drain every drop of fat fron1 it. 
Arrange upon a hot disl1 ,vhen all are done, heap np 
,vi th the "mi11ce " and cat ,vithont delay. 

Devilled crab ~r lobster is 11ice serYed j11 this style. 
Bread pates are a co11venie11ce ,vhe11 the housek.eepor 
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l1as not thne to spare for pastry-making. 
yon like, fry then1 without the egg or 
most persons ,rould estee1n them too rich. 

STELLA p ATE. 

Yon can, if 
cracker: but , 

3 cups 1nincod yeal or la1nb-either roast or boiled. 
If underdone, it is au ad\·autage, and if la1nb be used, 
eyery particle of fat 111nst be left out. 

1 can French tnnshrooms, or a pint of fresh ones. 
4 hard-boiled eggs cnt into slices, and a sliced onion. 
4 table-spoonfuls 111eltecl butter, or a cupful strong 

veal, la1nb or fo,Yl gravy. 
3 cups fine brcad-cru1uhs son.ked in a cup of n1i1k. 
2 raw eggs beaten light an<l 1nixed ,vith the 1nilk. 
Fry the 1nushrooms bro,vn in dripping, or butter, 

with the onion, then chop rather coarsely. Work the 
crun1bs, 1nnk and raw eggs into a thick, s1nooth batter, 
,vith which line the botton1 and sides of a ,ve11-greased 

· n1ould or baking dish. ,Vithin this put a layer of the 
minced n1cat, seasoned to taste, wet with gravy or a 
little 1neltcd butter, and lay sliced egg o,,.ei· it. Next 
should con1e a layer of 111ushroo1ns, then another of 
111eat, and so on, repeating the order gi ,le11 above until 
all your rnaterials arc used np, or the 1nonld is fn1 l. 
The npper layer shonlcl be of the soaketl cru1nbs. 
Cover closelv and bnke in a, 1noderatc oven half an .. 
hour, or until the outer crnst 1s ,vcll "-set. '' Then set 
the 1nonl<l, still cO"rel'ed, in a baking-pan half fnll of 
boiling "·ater. l{eep in the 0Ye11, ,vhich shonld be hot
ter than at :fir~t, fifteen 1ni n 11 tes 1011 a-er. Pass a thin .::, 

sharp knife ru·on11d tho inside of the 1noulcl to loosen 
the pate fron1 the sides, aud tnrn out "·ith care upon a 
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hot flat disl1. You sho11ld have a little brown gra \?J 
ready to pour over it. 

If yeal be the only 1neat used in preparing this dish, 
a layer of 1ni11ced ha111 ,vill improve tl1e fl.a vor. 

If tl1ese directions be strictly follo,ved, the ent1ree 
will be pleasing to both eye and palate. 

p ATE OF BEEF AND POT.A.TO. 

Thls is rnade according to the foregoing receipt, but 
substituting for tl1e bread-cru1nb crust one of n1asbed 
potato beaten soft and s1nooth with a fe"' spoonfuls of 
crea1n and ra1,v egg. In place of m11shrooms, pnt a 
layer of chopped potatoes (previously boiled), 111ixed 
witl1 a boiled onio11 also cJ1opped. Seaso11 with beef 
gravy, fro111 whicl1 the fat has bee11 skimmed. 

llli'f.ATION PATE DE FOTE GRAS, + 
Livers of four or five fowls and as 1nany gizzards. 
3 table-spoonfnls melted butter. 
A cho1)ped onio11. 
1 table-s l_.)Oonf nl Worcestershire, or other punge11t 

sauce. 
Salt and white pepper to taste. 
A few truffles, if yon ea11 get them. 
Boil the livers until quite done, drain and wipe dry, 

and vvhen cold, rub tl1e1n to a paste in a W edge,vood 
mortar. Let tl1e bl1tter and ehop11ed onion sim1ner to
gether very slowly at tl1e side of the range for ten min
utes. Strai11 them throng11 thin muslin, l)re;;sjng tl1e 
bag hard to extract tl1e full fl.a vor 0£ the onion, and 
work tl1is well into the pounded li Yer. Turn into a 
1arger vessel, and n1jx \\' ith it the rest of tl1e seasoning, 

4 
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,vorking all together for a long ,vhile. Butter a s1nall 
chiua OT earthen-ware jn,r OT cnp, and press the mixtt1re 
hard down ,vithin it, interspersing it with square 1>its 
of the boiled gizzards to r epresent truffics. 0£ course, 
the latter are preferable, but being scarce and expensive, 
they are not al \vays to be had. If you have them, boil 
the1n and let the1n get cold before putting the1n into 
the pate. Cover all with 1nelted butter and set in a 
cool, dry place. If ·well seasoned it will keep for a 
fortnight in \Vinter, but should be kept closely covered. 

This pate is a delicious relish, aud is 1nore easily at
tainable than ,vould at first appear. The livers of a 
turkey and a pair of chickens or ducks will 1nake a 
s1nall one, and these can be saved fro1n one poultry
day to another by boiling the1n in salt ,vater, and keep
ing in a cool place. Or, one can often secure any 
number of giblets by previous application at the kitchen 
0£ a restaurant or hotel. 

Or-
' A £air imitation of the :foregoing dish can be made 

fro1n the liver of a young calf, ,vith bits of the tongue 
for mock trnffies. 
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THESE popl1lar little roulettes, although comparatively 
new to the tables of most private families in .A.1nerica, 
hold their place well where they have been once intro
duced. Like the JJCt,te, their name is Legion as regards 
shape, nature and quality. 

In a housewifely conversation with a lady a few 
months since, the word " croq11ette" chanced to escape 
me, and I was caught llp eagerly. 

"Now," ,vith an ingenl1ous blusb, "do you know, I 
was offered so1ne at a dinner-party the other day, and 
was completely 11onpl11ssed ! I thought croquet was n 

game." 
"Croquette I" I interposed, making the 1nost of tl1e 

final t, and e. 
"The ge11tlen1an who sat next me said ' croquay,' 

very plainly, I assure you. But never mind the na1ne. 
What are they 1nade of i II01niny ~ '' 

" Yes " retnrnecl I '' Or rice or potato or lobster ' . ' ' ' crab, salrnou, halibut, cod, chicke11, tnrkey, cluck:, gan1e, 
veal, lamb, or beef. In sl1ort, of :111 kinds of fisl1, 
flesh, fowl, aud vegetable. The sLnn.11er varieties are fa-
1niliarly ]{110,vn to readers of cookery-book:s as ''olives'' 
of 1neat, poultry, or gan1e; tho larger as ;rissoles or 
croqitettes, the largest as cctnnelons or 1nirotons.'' 
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"Good oTacions ! " nttered 111y o\·er,,·hehned friend. 
h 

" Before I ·would bother n1y brain ,vith snch puzzling 
n onsense, I ,vould set 1ny fa111i1y down to cold 1neat 
three times a day three days in a ,veek ! " 

I believed she 1neant what she said. But not the 
less is jt a ''good" and a " gracious ' thing for the 
housewife to conjure out of such n11<..:onsidered aucl un
sightly trifles as the 111utilatecl cold fo,v 1 fro1n \Yhich 
half the breast and both l egs are 1nissiug, or the fe,v 
chops '' left over," or " that bone " of lrun b or Yeal, or 
three sqnure inches of cold fish, a pretty plrit for break
fast or 1 n11cheo11, of golden-brown croquettes, in1bedded 
in parsley, or in a rnby setti11g of pickled beets, that 
shall q n ieken John's flagging appetite, a11d call fro1n 
the little ones the never stale plaudit, "l\ia1n1na can 
abvn.ys get n1) son1et hi ug 11ice." . 

'' Gather np the frag111ents that re1nain, that nothing 
be lost," i:; a text fro1n \Yhich the thonghtfnl honsc
n1other n1ay preach to herself, as ,,ell as to her ser
va11 ts. That 110 opportturity of 1naking hon1c fairer, 
ancl e,yen one hour of the duy a little brighter, Le lost 
or oyerlooked. That no possibility of proYing her con
stant, acti vc Joye for the least of h er floe k be passed 
by. These daily ('arcs and hoarly assiduities are the 
ri,·ets in the chain thn,t binds her l,cst belo,·cd 011cs unto 
THE FA1ITLY. Lacking the1n, the relation, instituted 
hy 1a,y uncl cont.inned by ensto1n, has no Rtaneher P.ecn
ritics than habi t uncl c·o11 , ... e11 ience-a hay-rope that ,Yill 
shri Yel at the first ton(·h of Passion, be rent by one 
resolute \\Tench of Expcd iency. 

"A serious" ic,v to tn,k.e of eroqnet tes? " do I hear yon 
say. Then hcarlrcu to so1ncthi11g positi\re and practical. 
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Unpalatcible foocl is 1iot wlioleso1ne. It 1nny be 
n1ecli cinal. Nothing forced upo11 an un,;villing appe
tite, aud tl1at does not gratify the palate, ca11 in1part 
tl1at freshness of animal spirit and vjgor which ,ve call 
Life-spontaneous Yitality. I11differe11t fuel-green or 
sodden ,vood, or slaty coal-111ay keep a fire fro111 go
ing out. There is uot begotten fro1n these tl1e leaping 
fla1ne tl1at gladdens, ,vhile it ,varn1s. And cold 1110at 
and bread, dried into sawd nsty i1111 utritio11, shonlcl uo 
11101:e forn1 the staple of J ol1n's 111cals, e\·en three ti1nes 
a week, tha11 his grate be filled, 011 Decen1ber nights, 
with coke-dust aucl 111ica. 

OmcKEN CROQUETTES. + 
lviiuced chicken. 
About one-quarter as 111 nch fi.11e bread-crumbs as 

yo11 haYe meat. 
1 egg, beaten light, to each cupful of 1ninced meat. 
Gravy enough to moisten the cru1nbs and chicken. 

Or, if yol1 l1aye 110 gra-vy, a little drawn butter. 
Pepper and salt, and chopped parsley to taste. 
Y oll{s of two hard-boiled eggs, rnbbed fine ,vith the 

back of a silver spoon, added to the 1neat. 
Mix np into a paste, with as little handling as n1ay 

be. l\ or must the paste be too ,vet to mould readily. 
Make, ,vith floured hands, into rolls, or o,ate balls, roll 
in fionr until ,\Tell coated, and fry, a fe,v at a ti1ne, lest 
cro,vding should injure the shape, in nice dripping, or 
a mixtnre, half lard and ha1f bntter. .1\..s you take 
the1n out, 1n.y in a hot cnllender, that eYcry drop of fn.t 
may be drained off. Serve in a heated dish, and gar
nish ,vith cresses or parsley. 
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Turkey duck, and ,eal croquettes can be 1nade in 
the sa1ne '1na11ncr. They arc even nicer if dipped in 
egg aucl eracker-crtunbs before frying. 

BEEF CROQUETTES. + 
Minced cold r oast or boiled beef. 
One-q narter as 1nnch potato. 
Gravy enough to 1noisten meat and potato, in ,vhich 

an onion has been stewed and strained ont. Season also 
with catsup. 

Pepper and salt to taste, and a pinch of 1narjoram. 
Beaten egg to bind the whole, and one or two 1nore 

beaten in a separate bo,v 1. 
Po,vdered cracker-crn1nbs. 
Mash the potatoes, \Vhile hot, very smooth, or, if cold 

mashed potato be used, be careful that no lumps re-
1nai11 in it. Mix in the meat, gravy, and one raw egg, 
season, and form into the desired shape. Dip each cro
quette in beaten egg, then roll in the cracker-crumbs, 
and fry q nickly to a light brown. Drain carefully, 
and lay upon a hot dish. 

VENISON OR MUTTON CROQUETTES. 

Some slices of cold roast venison or roast OT boiled 
' mutton-the lean only, if mutton be used-1ninced. 

One-fifth as 1nuch stale bread, cru1nbed fine. 
S01no good gravy or drawn butter, thickened with 

browned flour. 
Beaten egg £or a l1~aison. 
A pinch of 1nace, a very little grated lemon-peel, 

and chopped parsley to taste. • 



CROQUETTES. 79 

S0111e currant jelly, in the proportion of a sma]l tea
spoonful to each cnp of gravy. 

Stir the jelly ,vell into the gravy, season and wet up 
witl1 this the 1neat and crumbs, add the beaten egg, 
111ake into rolls, and flour these, or dip in egg and 
cracker-crumbs before frying. 

A Nioe B ,recikjast Dish 

May be made of these by piling tl1em in the centre of 
a flat djsb, within a wall, about two inches high, of 
mashed potato, 1noulded to :fit the inside of the dish, 
and browned in the oven. You had best use the 
platter of a chafing-dish for this purpose, or one of 
stone china. Yon cau, if yon like, brusl1 the " wall'' 
over with beaten egg before setting in the oven. Have 
ready so1ne good, brown gravy, with a little currant 
jelly stirred into it; also, a s1nall glass of claret. 
Thicken with browned flour, boil up once, and polu· over 
the croquettes. 

Or, 

This is still nicer, if you '1idd to the gravy some mush
rooms, previously fried in butter, and chopped up. If 
you use these, yon may, if you like, omit the potato 
wall, garnishing the pile instead, with triangles of 
fried bread. 

Frsrr CROQUETTES. 

Some cold fish-boiled, baked or fried-from which 
all fat, Lones and skin have been removed, chopped 
fine. 

One-third as 1nuch mashed potato, rubbed to a crean1 
,vith a little melted butter. 
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A Jittlo ·white sauce, 1nade of butter "dra,vn" in 
n1ilk and thickened ,vith corn-starch, and a beaten egg. 

Chopped parsley, salt, pepper, and anchovy sauce, or 
walnut catsnp, for seasoning. 

Mix all " 'ell together, 1nake into balls, which may 
be rolled in flour, or in beaten egg, and then cracker
crumbs, before they are fried. 

Send around sliced lemou with these, which are not 
good unless eaten hot. 

These are, as will be seen, a modification of the ,ve1l
l11own and tune-honored '' fish-ball," but, if properly 
made, will be found n1uch better. 

CROQUETTES OF L OBSTER OR CR.AB. + 
Meat of one fine lobstel', or six crabs well boiled. 
2 eggs. 
2 table-spoonfuls of butter. 
t cup fine bread-cru1nbs. 
1 teaspoonful anchovy sauce. 
Yolks of two eggs, boiled hard and rubbed to a 

. powder, then beaten into the butter. 
1 good teaspoonfnl le1non-juice. 
Season vvell with salt and cayem1e pepper; also, a 

pinch of 1nace and le1non-peel. 
T o1ks of two raw eggs, beaten very light. 
Mince the 1neat, work in the butter-melted, but 

not hot; then the seasoning, the raw eggs, and lastly, 
the bread-crn1nbs. Make into oblono- balls and fry 

. 11 · t:> ' qu1c { Y 1n sweet lard, dripping, or half lard, half 
butter. Drain them of every drop of fat by rolling 
each, for an instant, very lightly npon a hot, clean 
cloth. Be sure your dish is well heated. 

' 
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These are very delicious, and sl1ould be accompanied 
by 1nilk or crea111 crackers, witl1 slices of len1oi;i passed 
to sucl1 guests as wol1ld like the additional relish. 

CROQUETTES OF Gilrn. + 
Remains of cold grouse, quail, etc. 
Giblets of the same, or of poultry, boiled and cold. 
Gravy. 
One-fourth the quantity of fine bread-crumbs that 

yon have of meat. 
Season with peppe1 .. and salt. 
Raw egg, beaten, for binding the n1ixture together, 

also so1ne in a separate vessel for coating the cro
quettes. 

Fine cracker-cr11mbs. 
Mince the n1eat, and pound the giblets in a Wedge

,vood mortar, when you have removed skin and carti
lage from the gizzards. Moisten with gravy as yon 
pou11d, until all are s1nooth. l\tiix into this the ra,v egg 
and seasoning, the11 the 111eat, lastly the bread-crumbs. 
Mould, dip in egg, then i11 CTacker-powder and fr:v in 
boiling fat. The dripping fro1n roast poultry 1n~iy be 
nsed for this purpose. Not that from beef 01· mntton, 
as it spoils the flavor of the game. 

It is easy to reserve giblets for this dish by a little 
foresight, and in no other shape are they more useful. 

VEAL AND 1-IAM 0ROQUE1'TES. 

; Cold roast or stewed veal, the ren1nants of cutlets or 
chops, freed fron1 bone, skin and gristle, anq. 1ninced 
fine. ·· 

4* 
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IIali the quantity of cold boiled ham. A little fat 
on a slice, now and then, is an i1nprovernent. 

Gravy or drawn bntter thickened with bro"TJ.1ed Ilonr 
to 1noisten the meat. 

One-fourth as much fine bread-crumbs as you have 
meat. 

Yolks of one or two eggs, boiled hard and powdered, 
then beaten into the gravy. 

Season with chopped parsley and pepper. The han1 
usually supplies sufficient salt. 

Beaten egg and powdered cracker. 
Raw egg for the liaison. 
Mix veal and ham well together; ,vet with the gravy 

and season before putting in the raw egg. Stir up 
well, bnt do not beat, and add the cru1nbs. 

Roll in egg and cracker, and fTy. 
Mem. The fat in~ whicli croquettes are f 1ried must 

be bo·iling, yet rnust not bu1rn. 
Try a bit of the mixture before risking the ,vell-being 

of yotu· whole dish. 

HoM.INY CROQUETTES. + 
2 large cups of :fine-grained hominy, boiled and 

cold. 

2 eggs, well beaten. 
2 table-spoonfuls 1nelted butter. 
Salt to taste. 
Work the butter well into the hon1iny until the latter 

is S1nooth and soft then the ego·s beatino· hard for hro 
' h ' ' b 

or three 1ninntes with a wooden spoon, season, uncl 
make into balls or rolls \\"ith floured hands. Roll each 
in flonr, and fl'y to a ye11<nv-bro,vn in sweet lard. 

I 
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POTATO 0ROQCE'rTES. + 
2 cups n1ashed potato, cold and free fron1 lu1npa. 
2 eggs beaten to a froth. 
1 table-spoon£ nl 1nelted b11tter. 
Salt an(l pepper to taste. 
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1 egg beaten in a separate vessel. 
1 teacupful cracker-er um bs. 
Mix as yon do ho1niny croquettes, Toll in egg and 

cracker, and fry in boiling lard. Take up as soon as 
they are done, and drain perfectly dry. 

This is an excellent preparation of potato, and par
ticnlarly acceptable at breakfast or l nncl1eo:Q. 

RrcE 01tOQUETTES. + 
2 cups cold boiled rice. 
2 ta,ble-spoonfuls 1nelted butter. 
3 eggs, beaten ligl1t. 
l1. little flour. 
1 ra\v egg and l1alf a cup of po,vdered cracker. 
2 table-spoonfuls ,vhite sugar. 
A large pinch of finely grated Iemon-peel, and salt 

to taste. 
Beat eggs and sugar together 1mtil light, a11d ,vork 

the butter ,vell into the rice. Next, stir up with this 
the beaten eggs. Season and make into croquettes 
of ,vhateYer shape you may fancy. They are pretty, 
mottldcd into tl1e for1n of pears, with a clove blosso1n, 
end ont\vard, at the large end, and the stalk of another 
projecting fro1n the small, to represent the pear-stem. 
Yon n1a,y find it rid visablc to nso a li ttle flour u1 work:
ing the rice paste, h11t be careful not to get it too stiff, 
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in ,vhich ev·cnt the croquette, of ,vlu1.tever cornposed, 
ceases to he a delicacy. Roll in flour, then in the 
beaten eo-o- lastly in the po,vdered cracker, and fr"', a oo, J 

fe,v at a ti1ne, in sweet lard or butter. 
Rice croquettes are someti1nes eaten, ,vith powdered 

sngar sprin klecl thickly over the1n, as a dessert, or s,vcet 
sa.nce i8 served ,vith the1n. Thev are delicious ,vhen 

~ 

properly mixed and cooked. 

CaNNELO:N' OF VEAL. + 
2 ponnde,,of cold ro11st or ste'\'ved veal. The re1nains 

of a ste,ved and stuffed fillet a.re good for this p1u·pose, 
especially if underdone. 

1 pound cold boiled ha1n. 
1 large cupful gravy. I£ yon have none left over, 

1nake it of the ref u~e bits of the cold 1nea.t, such as fat, 
skin, etc. 

1 s111all teaspoonful finely 1ninced le1non-peel, the 
sa1ne of n1ace, and ct ta.blc-spounful chopped parsley. 

Salt and pepper. 
1 cupfnl bread-cru1nbs, dry and fine. 
1 ... olks of 3 eggs beaten light, reserving the whites 

for glazing the cannelon when done. 
Chop the 1neat very ,vell, season it and stir in the 

beaten yolks; ,vet with half the gravy, and 1nix in the 
bread-cru1nbs. It should be J· ust soft cnoncrh to handle n 
,vithout running into a shapeless 1nass. Flour your 
hands and 1nake it into a roll abont three tin1es ns long 
as it is broacl. Flour the outside ,vcll aud la r it in n, 
greased bakiug-pn.n. Cover and set in the o~·cn until 

• 
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it is s1noking l1ot, when re1uove the cover and bro,Yn 
quickly. Draw to the OYen-door and brnsh over with 

· 1rhite of egg, shut the door for one 1ninnte to set thi~, 
and transfer the ca11nelon, by the help of a cak:e-turner 
or a ,vooden paddle, to a hot dish. Lay three-cornered 
pieces of fried bread close about it, and pour a rith 
gra,-ry OYer all. 

You can 1nake a really elegant disl1 of this by add
·ing to the gravy a half-pint of sliced 1nushroo1ns, and 
stewing then1 in it until they are tender and savory, 
then pouring then1 over the 1roit,leaii of 1ncat. 

A savory and ine.xpensi ve disl1, and a good ent-ree at 
a fan1ily dinner. Of course yon can vary the size to 
snit the re1nnants of 1neat. 

0.ANNELON OF BEEF 

Is n1ade precisely like one of Yeal, except that 
1nashed potato is snbstituted for breacl-crn1nbs, and an 
onion is ste,ved in the gravy before the latter is strained 
oYer the baked roll of n1eat. 

Green pickles or olives are a palatable accompani
n1ent to it. 

A PRE'ITY BREAKFAST DrsH 

}fay be 1nade of ceoqnettes of fisl1, lobster, fowl or 
meat in the shape of hen's eggs, heaped upon a dish 
and snrronnded by very thin strips of fried potato, 
arranged to look as mucl1 as possible like stra,v. If 
sauce is poured over the croquettes, be careful not to 
let it dcl nge. the potato that for1ns tl1e nest. 
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IT is usually necessary to bespeak S\Veetbreads several 
days in advance, as they are both scarce and popular. 
But if your butcher be accon1modati11g, and yutu·self 
a valued customer, there is seldom 1nnch difficulty in 
procnri11g enough to 1nake a dish for a fa1nily of orcli-. 
nary size. 

Keep S\Veetbreads in a cold, dry place, and cook as 
soon ns possible after getting them, as they soon spoil. 
Be careful, 111oreover, in cooking them, to see that they 
are thoroughly done. 

BRo\vN FRrc.A.ssEE OF S,VEETBREAns. (No. 1.) + 
4 sweetbreads. 

2 cups brO"~Yn veal gravy, strong and ,vell-seasoned. 
4 table- 'pooufuls of butter. 
Pinch of 1nacc, and t,Yice as n1uch cloves. 
Bro,vned fl.01 tr for thickening. 
1 teaspoou£nl chopped onion, stewed in, and then 

strained out of the gravy. 
"\Vash the s,vcetureads carefnlly in 1~-ar1n nrater, re-

1noving every bit of skin n.nLl gristle. l A1.y the1n in a 
snnccpau, and cover Y~1ith boiling ,vater. };on thcn1 
tc11 1ninntes hard, turn off tho hot ,vater, n.11<1 plunge 
the1n instantly into Yc1·y cold, jn ,vhic;h yon lun·o dis
sol ,Ted a little salt. Leave thc1n in this nbout fifteen 
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n1iuntcs, or nntil they are cool, white and firn1. Ont 
each crosswise into slices nearly half an ii1eh thick. 
Have ren.<ly the butter in the frying-pan, and fry the 
slices, turning frequently, until they are a good bro-\vu, 
but do not dry tl1e111 np. Drain off the fat through a 
cullender, lay the sliced S'\Veetbreads within a sauce
pan, pour the hot brown graYy, already seasoned, over 
the1n, cover closely, and si1n1ner, not ·boil, :fifteen min
utes longer. 

BROWN FRICASSEE. (No. 2.) + 
4 sweetbreads. 
2 cups good bro,vn gravy-veal is best. Spice with 

1nace and cloves. 
1 onion. 

t cnp butter. 
1 pint 1nushrooms. 
Prepare tl1e sweetbreads by boiling and blanching 

as in previous receipt. Slice the onion and 1nush
roo1ns, and fry quickly to a fine brovv11 in half the 
butter. Strain4 the fat fro1n these, and return it to the 
frying-pan, a_dding tl1e rest of the butter. "\Vhen hiss
h1g hot, put in tl1e sliced s,veetbreads. Turn over and 
over in the fat for three minutes. !feanwl1ile, let the 
fried onions and 1nnsl1roo1ns be ste-\ving in the graYy. 
Pour thjs gravy, when tl1e sweetbreads are ready, into 
a jar or tin pail ~1ith a closely-fitting top; set it in a 
})Ot of boiling ,vater, taking care there is not enough 
to bn bblc over the top, put in the sliced s\vcetbreacls, 
co\·er, and ste,v r;enll!J at the side of the ra11ge fol" 
t\rcnty 111inntes- halt an hour, sho111cl the s,rccthtcnds 
he large. Arrn11ge the slices sy1n1netrically upon a 
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hot platter, ponr the gravy over the1n, \Yhcn yon have 
added a thickening of bro,vned flour, aud scrYe. 

There is no 1nore palatable preparation of S\veet
brcads than this, especially if you add to the gravy a. 
glass of bro~n sherry. Garnish ,vith triangles of 

fried bread. 

WHITE FRIOASSEJi] OF SWEETBREADS. + 
3 fine s\veetbreads. 
3 eggs. 
4 table-spoonfuls of crea1n. 
1 great spoonf nl of butter. 
1 teaspoouf nl chopped parsley. 
A good pinch of nutn1eg. 
1 cup strong veal or la1nb brotl1-11ever mutton. 
"\Vash the s,veetbreads ,vell. Soak the1n in \~ery cold 

or ice-,vater, slightly salted, for half an hour. Blanch 
hy plnnging them for an instant into boi]ing ,\ .. ater, after 
,yhich lay for five 1ninntes in ice-,vatcr. This process 
111akes then1 ,vhite and fir1n. Put the1n into a coYere<l 
sance1)an ,vith the broth, ,vhich 111 nst. be ,vell seasoned 
with pepper and salt, and, if yon like, a very sljght touch 
of onion. Sprinkle with nnt1neg, cover closely, aud ste,,~ 
steadily for au hour, if the s,veethreads are of a fair 
size, and yon n1ean to serYe then1 ,vhole. If they baYc 
been slieed, three-quarters of an hour is snflicient. 

llca.t the crea1n in another saucepan nutil scalding 
hot, but not boiling. Take it fro1n the fire, and stir 
<;arcfu11y, a little at a ti111e, into the beateu eggs. Just 
hefore the s,vcctl>reaclB are taken fro1n the fire add 
this 1nixture slcnvly, stirring all the ti1ne. J.;eavc it in 
the saucepan J. nst l()no· enonrrh to cook the CO'O'S hut 
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do not let it boil. Stir in the parsley at the sa1ne time. 
Turn out in a hot coYerccl dish. 

LARDED S,vEETBREADS STEWED. 

3 fine s-,y·cetbreads. 
± pound fat salt porlr, cut into long narrow strips. 
1 eup good Yeal gravy. 
1 s1nall pinch of caye11ne pepper. 
1 tablc-spoonfnl of mushroom catsup. 
Jnice of half a le1non. 
Parboil the S\Veetbreads for five n1inntes. The wa

ter should be boiling "rhen they are put in. Plunge 
in1mediately into very cold salt water. Let them lie 
in this for :five nunutes, wipe thcn1 dry with a soft, 
clean cloth, and lay upon a cool c1i s11 until per
fectly cold. Lard tbe1n closely with the strips of salt 
pork. Stew gently for t\venty-£.ve n1inntes in the gra
"Y, ""hich 1nust be ricl1 and thick:. Add lemon-juice, 
c.:atsnp, cayenne, and, if 11eedecl, a little salt. Lay tho 
s,Yeetbreads in order on a flat dish, pour the gravy ove1, 
thcn1, and garnisl1 with sliced lemon laid in the triangn, 
lar spaces left between three-cornered bits of fried toast. 

X.B. J-~ pleasant addition to this dish, as to the brown 
frieassee of sweetbreads, is force-meat of cl1opped beef 
or yeal very finely minced a11d worked to a pastq 
"'"ith hard-boiled yolk: of egg, a little crn1nbed bread, n 
spoonful or t,vo of gravy or butter.. Season very highly, 
,vork in the beaten yolk of a raw egg to bind the 
1nixtnre, and make into OYal halls n. Jjttle larger than 
olives. Flour these, and lay on a flonred plate, so as 
Hot to touch one another. Set ju a qnick oYen until 
they are fir1n and hissing hot, garujsh the dish ,vith the1n 
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instead of the sliced le1non, and po1u· the hot gravy over 
the1n and the triangles of toast as ,vell as the s"·ect
breacls. An outer circle of parsley looks ,\rcll with 
these. 

LARDED S,vEETBREA.D-lTRr~n. + 
3 or 4 s,vectbrea.cls. 
4 or 5 slices Yery fat salt pork. 
A little pepper. 
Parboil, blanch and lard, as in preceding receipt. 

Ila,e ready a clean, hot frying-pan barely greased ,vith 
a little butter. Put in the S\veetbreads, and fry ,vith
out other fat than that of the pork lardoons ,vhich 
should project half an iuch on each side of the s,veet
breacls. Cook steadHy, turning the S\veetbreacls fre
q nently, until they are of a nice bro,vn. Ont into one 
,Yith a small sharp knife, to assure yourself that it is 
done. Ren1ove to a hot, well-buttered dish, and garnish 
,vith sprigs of parsley, ,vhich ha,·e been crisped, but 
not bnrned, in a little boiliug butter. 

BROILED S,vEETBREADs. + 
ParboiJ and blanch, as already directed, by putting 

first into hot " .. atcr, and keeping it n.t n. fast buil for 
fi YO 1ninntes, then plunging into icc-col<l, a little 
salted. "'\Vhen the sweetbre,1ds hn.ve lain in thi:) ten 
1ninutes, l,ipe the1n Yery dry, and ,vith n. sharp knife 
split each in half, length,visc. Broil over n, elcar hot 
fire tnru ing eYery 1njnnte as they begin to drip. Ila \'C 
ready upon n. deep plate son1e 1ncltecl hnttcr, ,vcll 
salted and peppered, 1nixecl ,,,.ith catRnp or pnngcnt 
sauce. "'\.\711en the s,vcctbrca.d:-; arc dt)ne to n. fine 
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brown lay then1 in this, tnrniug the1n over several 
ti 1nes, and set, oove1 1ed, in a ,var1n oven. 

l"ny rounds of fried bread or toast ,vithin a chafing
d ish, and a piece of sweetbread on each. Pour the 
reBt of the hot butter, in ,vhich they have been lying·, 
over the1n, and seud to table. 

ROASTED S,VEETBRE.A.DS. 

3 S\Yeetbreads. 
1 cup hro'1;''l1 gravy-veal, if you can get it. 
2 eggs, Leaton light. 
2 table-spoonfuls of butter, 1nelted. 
Large handfnl of brcad-crun1bs. 
1 table-spoonful 1nnshroo1n or to1nato catsup. 
1 sn1all glass brown sherry. 
A very little 011ion, minced fine, and stewed in the 

gravy. 
Soak the sweetbreads in tepid water for half a11 

hour ; thert boil in hot water ten minutes, plunging 
into Yery cold at the end 0£ this tin1e. Wipe perfectly 
dry, coat with the beaten egg, tl1en with the bread
cru1nbs. Repeat this until they are thickly and closely 
covered. Lay upon a baking-pan, pnt the butter, a 
little at a, tiine, over the1n, that it may soak into the 
crn1n bs; set in a 111oderatc oven, tnrn another pan over 
the1n, and bake, covered, three-quarters of an hour, if of 
fair size, hasting from titnc to ti1ne with the veal 
gravy. Dish them upon toast or fried bread, gi-ve the 
gravy a boil-up ,vhe11 you hav·e added the catsnp and 
wine, and strain it over the sweetbreads. 
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S,vEETBREADS SAU'l'ES Au VIN. + 
3 s,veetbreads. 
1 table-spoonful of butter. 
1 table-spoonful chopped onion and parsley, mixed. 
1 cup brown gravy-veal or fowl. 
1 glass brown sherry or fresh cha1npagne. 
Salt and pepper to taste. 
1 table-spoonfnl 1nushroon1, or to1nato catsup. 
Parboil and blanch the s,veetbreads, as usual ; let 

them get perfectly cold; cnt length\\rise into slices 
abont a quarter of an inch thick. Ilave the butter hot 
in a frying-pan, and lay them in. Cook ten 1ninntes, 
shaking, tossing and turning the1n all the ,vhi1e; then 
add the gravy, catsnp, onion, parsley and other season
ing previously heated togeth~r. Shake all until they 
have stewed and bubbled at boiling-heat for :five 1nin
utes, pnt in the wine, boil up op0e, <ind polu· into a hot 
dish. 

,.. 



KIDNEYS, 

Although less liked generally, are yet estee1ned a 
bonne bouclie by the epic11re whose appetite has been 
educated by what is con1monly styled "fancy" cook
ery. They are chea.per than s,veetbreads, and less 
difficult to keep, if less delicate iu flavor. 

FRmD KIDNEYS. 

3 fine lafge kidneys-the fresher tl1e better. 
3 table-spoonfuls of butter. 
t cup of good bro,v11 graYy-vea1, 1nntto11 or beef. 
A teaspoonful of chopped parsley, and half as n1uch 

minced onion. 
Pepper and salt to taste. 
S1.rin the kidneys, and cnt crosswise into round sl ices 

a quarter of an inc11 thick. Roll them in flonr. 
llaYe ready jn a frying-pan the butter ,yell seasoned 
""ith pepper, a little salt, the l)arsley and 011 io11. ,,rhcn 
it begins to si111mer o,,.er the fire, lay in ereuly aud 
carefully the slices of kidney. Fry gently for two 
1nin11tes, turn, and let thcn1 fry as 1011g on the other 
side, or uHtil they are of a light bro,vn . If cooked too 
n1nch, or too fast, they bccon1e tough and tasteless. 
Re111ove instantly fro1n the fryillg-pan ,vith an egg
lJcater or perforated skj1nn1er, and arrange in ord er on 
a hot dish. Add to the gravy in the pan, a fe,v table-
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spoonfuls of broth, thicken \vith browned flour, boil up 
once, and pour over the kidneys. 

Or, 

Yon can substitute for the Lutter in t.he pan three or 
fonr table-spoonfuls of chopped fat salt pork. Lot it 
heat to hissing, put in the seasoning, stir up well and 
fry the kidneys ~vith the bits of pork. Then, proceed 
according to the latter pa1't of the foregoing receipt. 

TOASTED KIDNEYS. 

3 kidneys skinned and split length,vise, each into 3 
• pieces. 
i pound of fat salt pork, cut into slices. 
Pepper an cl salt. 
Slices or rounds of toasted bread from which the 

crust has been pared. 
Lay the kidneys upon a very hot plate (a tin one is 

best) in front of, and on a level ,vith a clear brisk fire. 
Toast the pork upon a fork, slice by slice, hohljng it 
so that the gravy will drip upon the kidneys beneath. 
"\Vhen the pork is done, lay it upon another hot plate, 
and set this in the place just occupied by the kidneys. 
Toast these in their turn, so that the graYy ,vhic;h falls 
fro1n the1n shall drop upon the pork. Tnrn the111 fre
q nently, and be careful not to lose a drop of the gruYy 
fro1n kidneys or pork. When the gravy ceases to flo,v 
the kidneys are done. Serve upon the toast 011 a hot 
dish; cut the pork into strips, and lay along the sitles 
of the dish. Ponr the gra,·y oYer kid11ey8 a11d tonst. 
This latter should either he fried pre,·ions1y in butter 
or be ,vcll Luttered if ton.sted in tho usnn.l ,r~1 "· J>ep-.. 



KIDNEYS. 95 

per and salt just before sending to table, as salt hardens 
and toughens the kidneys. 

KIDNEYS STE"\VED WITII w INE. 

3 kidneys. 
3 table-spoonfuls of butter. 
1 onion, n1in ced. 
1 table-spoonful mushroom, or walnut catsup. 
3 table-spoonfuls rich brow11 gravy. 
1 glass of claret. 
Pepper and salt to taste. 
Out the kidneys into round slices. Heat the butter 

to a boil jn a frying-pan, stir in t.he chopped onion, then 
lay in the slices of kidney, and fry t\ro 1ninutes. Have 
in another vessel the graYy, catsup and ,vine, ready 
heated. Tal(e up the kidneys, draining from the1n 
every drop of fat, a11d transfer to this gravy. Oo'Ver 
closely, ste,v gently for five 1ninutes, or until tender, 
and serve directly. 

BROILED KIDNEYS. 

2 kidneys. 
2 table-spoonfuls of 1ncltccl butter. 
Pepper a11d salt, and a little chopped parsley. 
Skill the kidneys carefully, but do not slice or split 

tbcn1. T.Jay for ten 111inutcs in wa1 11n (not hot) 1ncltecl 
butter, rol1ing them over and OYer, that eYery part nu1y 
be ,vell hasted. Broil on a gridiron ov-er a clear fire, 
turning the1n every 1ninute. They should he done in 
about t,vc1vc 1njnntcs, nuless Ycry large. Sprinkle 
,vjth salt a11d pepper, and lay on n, hot dish, ,vith a bit 
of butter upon <1nJcb. Cover n11d send up ilnn1ediatcly. 
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3 kidneys. 
3 table-spoonfuls melted butter. 
Juice of half a le1non, and a pinch of grated lemon-

peel. 
A. very little mace, and pep per and salt to taste. 
1 teaspoon f nl chopped on ion. 
1 cup good bro,vn gravy. 
Ont each kidney length,vise into three pieces ; \Vash 

these ,vell and ,vipe dry. W ar1n the butter in a frying
pan; put in the kidneys before this is really hot, \\1 ith 
the seasoning and gravy. Si1nn1er all together, closely 
covered, abont ten n1inutes. Add the le1no11-j nice · 
take up the k idneys and lay upon a hot dish, ,vi th fried 
or toasted bread underneath. Thicken the gra \j' "~ith 
browned flour, boil up once, ponr o,-er all, and serve. 

KIDNEYS l LA Bnocnr~TTE. 

4 kidneys-those of mediu1n size are preferable to 
large. 

2 great spoonfuls of butter. 
1 great spoon£ ul chopped parsley, onion, and very 

fine bread-crumbs. 
J nice of half a le1non. 
Pepper and salt to taste. 
Split the lddneys lengthwise, but not quite through, 

leaving enough meat and skin at one side to at·t as a 
sort of hinge. Rub them "yell inside ,rith 111eltcd 
butter, aud lay the1n open, as you "yonld s111ll1I birds\ 
the back do,vn,vard, upon a buttered gridircr1 . u,·cr a 

bright fi1·e. They should be done in about eight 1ni11-
• 
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utes. Turn often ,vhile broiling. Ila ve ready the 
stuffing of crtunbs, parsley, onion, and b11tter, well 
seasoued. Heat in a saucepan, stirriug u11til smoking 
hot. Add the leu1011-j nice ; dish the kidueys, put so1ne 
of this n1ixture inside of each, close the two sides upon 
it, butter and pepper tl1e1n, and serve. 

A fe,v bits 0£ fat salt pork:, minced very :fine, gives a 
good flavor to the stuffing. The pork should have been 
previously cooked. 

5 



HASTE OR WASTE? 

·' AH t you forget 1ny sedan-chair,'' said Madame de 
Stael, ,vhen, at the hejght of her social and literary fa1nc 
son1e one ,vondered how she found time for ,vrjting 
amid her many and engrossing engagements. 

The sedan-chajr ,vas the fashionable con vcyancc for 
ladies, at that day, in their round of daily calls or even
ing festivities, and tho brilliant Frencl1,vo1nan secured 
within its closed curtains the solitude and silence she 
needed for com posj tion. 

An A1neTican anthoress ,vho wrote much and with 
great care-never sending her brain-bautlings into the 
world en desliabille-roplied to a similar question: 
"My happiest thoughts come to me while I an11nixing 
cake. }'Iy most serious study-hours are those devoted 
apparently to darning the family stockings." 

I e11tered a street-car, not many days ago, and sat 
down beside a gentle1na11 who did not lift his eyes 
froJn a book he was reading, or show, by any token, his 
consciousness of others' presence. A side-glance at the 
voln1ne told me it was Froude's "Ilistory of England,'' 
and I cheerfully forgave his inattention to 1nyself. The 
conductor notified hi1n when he reached his stoppiug
place, and, ,vi~h a readiness that betrayed ndn1irable 
1nental training, he can1e · ont of the worltl throngh 
which the fascinating historian ,vas leading hi1n, pock- , 

rl 
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eted his book, recognized n1e ,vith a pleasant "Tor<l, 
and stepped to the paven1ent in front of his store, the 
thorough business n1an. 

" That is an affected prig," said a fellow-passenger, 
bv the ti1ne the other ha<l lcft the car. "He and I take ., 

this ride in con1pn.ny every 1nor11ing and afternoon. It 
takes hin1 half an hour to go fro1n his house to his 
store ; and, iustead of a1nusing hiinself with his news
paper, as the rest of us do, he al,vays has so1ne hea,1'y
looking book along-biography, or history, or a scien
tific treatise. Ile begins to read by the time he is 
seated, and neYer lea,·es off until he gets out. It is in 
1\"retched taste, such a show of pedantic industry." 

1\.fter this gr<nvl of disapprobation, the speaker buried 
hin1self anew in the ad ,ertising col nmns of the Heral(l, 
and I lapsed into a bro\vn study, whic11 had for its 
germ the query, "ls it, then, 1nore respectable, even 
a1nong men, to kill ti1ne tha11 to save it 1" 

I kne,v the reader of Froude well. He was, as I 
ha, e intimated, a successful and a busy 1nerchant; and 
I 11ad often marvelled at his fa1niliarity wit.11 English 
belles-lett,,~es, and graver literature, the study of ,vhich 
is usually given up to so-called professional 1nen. 
That hour a day explained it all. The crowded street
car ,vas his sedan-chair. I also kne,v his critic ; had 
seen hhn placed at such a ,voful clisad Yantage in the 
society of educated 1nen and ,von1en, that 1ny heart 
ached and 1ny cheeks burned in s,y1npathy ,vith his 
1nortification; ha.cl heard hi1n dcp]ore the deficiencies 
of liis early trai11ing, nnd that tl1e exige11cies of his 
bnsi11ess-cares 110,v rnacle sc1f-ir11prnve111cn1t irnprn.ct.i
cable. He ,vould have protested it to be an impossibility 
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that ho conlcl find a spare hour a clay to devote to the 
neglected task; sjx honrs a "~eek-a whole day in n, 

n1011th, t,vo Vt'"eeks in a year. Yet a fortnight of ne"·s
paper-rcading and idle gossip ,,ould be a sorry c11try 
in his year-book. For this lazy 1nnrcler of tin1e can
not, by any stretch of conscience, be classed as health
f nl recreation, any 1nore than can the one, tvro, three, 
ten hours a week during ,rhich Mrs. N cvertbink sitd 
\Yith folded hands, discussing fashio11s and her neigh
bors' frailties, the ,vhilo her work is steadily clonblino-

" t:) 

itself up, sno,vball-like, before the lever of each idle 
miu ute. .t~ll ,vork and no play ,vonlcl 1nake Mrs. N e-v-

. erthink a. du11 and a diseased "'"on1an; bnt the fact is, 
she is not playing auy 1nore than she is ,vorkiug, as she 
sits, or stands to paTley about trifles. She is only ,vast
iug ti1ne, n1aking inevitable the haste. Oh! these 
"fe,v words more," ,vith which the N everthink tribe 
prolong the agony of their would-be-if-they-could in
dustrious sisters, and heap up the burden of their o~rn 
co1ning cares! The words which 1nean nothing, the 
driblets of a shallo,v, sluggish stream that 1neanclers 
iuto anybody's 1neado,v, ancl spreads itself harrnfully 
over the nearest pastures, instead of being directed into 
a straight, beneficent channel ! ' I haven't a bit of 
syste1u about me!" ,vails the ,vorried creature, when 
the ponderous snow-ball has finally to be heaved out of 
the ,vay by her own hands. 

It ,voultl be a matter of curious juterest could I re
count how often I haYe heard this plaint fro1u those of 
my o,vn sex ,vho are thns straining and suffering. 
Fron1 so1ne it co1ncs carelessly-a fonn of ,vorcl:; thL)Y 
ha\'c fallen into the habit of repenting ,rithont 1nnch 
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thought of what they n~ean. Wjth a 1najority (I Y?ish 
I were not obliged to say it !) it is rn.t.her a hoast than 
a lan1cnt. The notable housekeeper "·ho would be 
asha1nccl to admit tha.t she docs not look narro,vly after 
paper and t'\\"ine, bj ts of colll n1eat and scraps of butter, 
does not calculate wisely concerning coal, candle-ends 
and crusts-confesses, '\\1ithont a blush, that she takes 
no thought of the gold-dust, la.1own amollg us as 1nin-
11tes and seconds, sifting through her lax fingers. By 
a11d by, she is as truly i1npoverished as if she had 
thro'\\-n away the treasure in nuggets, and then conics 
the Ia1nent, not repentance. She is "run to death with 
,vork, but she doesn't see how it is to be helped. All 
other housekeepers are the sa1ne. She never could 
econo111ize ti1ne; has no genius for arranging her 
labors to ad vantage." ... 

The building of such an one is the heaping together 
of boulders ,vith crevices bet\teen, throngl1 which the 
winds of disappointn1ent whistle sharply. Systen1,-by 
,vhich ,ve mean a sagacious and econo1nical apportion
n1ent of the duty to the hour and the 1ninnte; an 
avojdance of 11eeclless ,vaste of ti1ne : a couraO'eous 

~ 0 

pntting forth of tl1e hand to the plough, instead of 
talking oYer the work to be done ,v11ile the cool 1norn
i11g n101nents are flying,-..-" Syste1n," then, is not a 
talent! I ,vish I could ,,Trite this in ter1ns so strong 
and striking as to co1nn1ancl tho attention, enforce the 
belief of those who1n I \Voulcl reach. It is not a talent. 
Still less is it genius. It is a clnty 1 and she who 
shirks it does her~elf and othcl's ,vrong. If yon cannot 
order yo11r honsehold accordi11g to this rnle, the fault 
is yon rs, and the 1ni8fort.1111e tl1eirs. 
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""\Ve are Jiving too fast! ' is the useless note of 
alar1n sounded £ro1n press, and pulpit, and lecture
roo1n · echoed in a thousand ho1ncs, in various accents 

' of regret and dis1nay; 1nost foar£n1Jy by the rattling 
clods upon the coffin-lid, that hides forever the care
worn face of wife and 1nother, who has been trampled 
to death by the press of iron-footed cares. Is not this 
haste begotten by waste~ 

Is there any good reason ,vhy, in our homcs-yonrs 
and 1nine, my toiling sister-and in those of our neigh
bors to the right and left of us, should not reign snc.;h 
method as preYails in our husbands' places of busincss1 
Why, instead of 1neeti11g the 1norning ,vith uplifted 
hands and the already <lespouding cry, "I ha Ye so 
much to do I cam1ot deeide ,vhat to lay hold of first!,, 
we should not behold our path already 1nappecl out by 
our provident study o"'er-uight-its certain duties; its 
probable stn1nbling-blocks ; recreation, de,,.otion and 
rest-each in its proper place ~ Why ,ve should not 
be ready, "heart ,vithin and God o'erhoad," to n1ake 
the new day an event in our lives, a stepping-stone to 
higher usefulness to our kind and toward heaven? 
vVhy ,\"e shonld not bring to hindrance, as to duty the 
resolute, hopefnl p nrposc with ,vhich the 1niner bends . 
o,er h:is pickaxe, the gardener over his spade, the 
book-keeper OYer his ledger ~ Why, in short, ,Ye 
shonld not 1nagnify our office-n1ake of honse\Yifcry, 
and child-te11diug, and se\ving a profession-to be 
studied as diligently and pursued as steadily Ub are the 
avocations of the other sex i 

I should not dare ask these qnestio11s, \Yero I not 
already convinced, by years of patient exan1inntio11 of 
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the subject, that it is feasil>1c for a clear-headed, co11-
scie11tions ,vo111an to do all this, and 1nore. vVould uot 
"dare," because I know by what a stornT of indignant 
protest the queries will be 1net, not only fro1n those 
,vho pride themselves upo11 the an1iable foible of 
"having 110 system,'' but on the part of deep-hearted 
,vo1nen ,vho arc really anxious to do their share of this 
,vorld's great ,vork. 

The pale-faced 1nother over the way will tell 1110 of 
the clntch of baby-fingers upon her garn1ents ,vl1enever 
she essays to n10Yc steadily onward, and bo,v the pres
sure of the sau1c holds her eyes waki11g through the 
njght-,vatches; ho,v the weight of baby-lips upon the 
breast saps str.e11gth and vitality together. Dear and 
preci~n1s cares she esteems these; bnt they leave little 
tin1e or energy for anythi~1g else. The matron, whose 
yonng1ings have outgro,vn childhood, is ready with her 
story of the toils aud dis tractions of a fa1nily of 111erry 
girls \Yho are "in society," and inconsiderate, un
punctual "boys," who look to "1nother" to supply, for 
the prese11 t., the place of the con1ing ,vife to each of 
the1n. Martha, wedded and n1iddle-aged, but child-
less, i8 overpowered by cares, "put upon her by every
body," she relates, ,vith an ever-renc-,vecl SCllSC of 
injnry ,vearing into her soul, '' because it is belieYed 
that ,vo1nen ,vithont children ha,e nothing to do." 

One and all, they are e1oqneut npon the subject of 
n11foresecn Ycxations, the ever-hindering'' happenings'' 
tl1at, like the knots tied in wire-grass across the patl1 
by 1nischie\Tous fairies, arc co1l ti u nall y trippj ng thcn1 

lll)· 

'' 1rioreover," says Mrs. Practical, '' there is little nso 
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· in atten1pting to be 1nethodical and to save the scraps 
of ti1ne unless other people do. vV e are liable to have 
our precious hoard stolen at any moment. If n1y 
next-door neighbor persists in ' dropping in' whenever 
Rhe feels lonely, or ,vants a receipt, or has a 1norsel 0£ 
11cws she cannot keep, and · cannot '\vithdraw her un
seasonable foot from 1ny house under an hour at eae:h 
visit, of what avail are my watchfulness and dili
gence~" 

With her accustomed shrev\rdness, Mrs. Practical has 
put her finger upon the hardest knot of the tangle. 
Says that other 1nodel of steTling, eYery-day sense, 
Miss Betsy Trotwood, touching Mr. 1viicawber's diffi
culties: "If he is gojng to be continua1ly arrested, hie 
friends have got to be continually bailing hirn out-· 
that is all I'' 

The fan1ily of N everthinks (" 1uay their tribe de
crease! ") act upon the reYerse principle. If their ac
quaintances will be continually working themsel,cs 
into line with the flyh1g honrs, they-the N e-,erthinks 
-must be zealous in pnlliug then1 to the rear. They 
are Hke an arn1y of mice scampering through the tidy 
cupboards of Mesda1nes PTactical and Notable. They 
claim, like Death, all seasons for their own. Against 
such there is no recogrnzed law, and 11-0 redress except 
in the deter1nined will and wise co-operation of their 
Yictims. 

Dropping the :fictitious personages, 1 et ns talk of th is 
111atter plainly, as face-to-face, dear reader! "'\Vl1y 
hr1;ve wo1nen., as a class, such an imperfect conception 
of the value of tbne to the1nse1 ves and to others ? To 
Mrs. Trollope belongs, I belieYe, the credit of bringing 
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-into general use a ,vorcl ,\·hich, if uot elegant, is so ex .. 
pressi Ye that I cannot do ,vithout it in tl1is connection. 
,1Thy do ,Yo1nen dau,dle away seconds and minutes and 
honrs in playing at ,,~ork, or affecting to play i A 
cleYer young girl ,,as once showing me a set of chairs 
e1nbroidcrecl by herself. Kno,ving that she was her 
111other's efficient aid in the cares entailed by a large 
family, I asked her how she had 1nade the ti1ne for the 
achieYetncnt. 

"0 ! I did it in the betweenities I " she returned, 
gayly. "Between prayers and breakfast; between the 
children s lessons ; bet,veen tl1e spring and fall sc,-r
ing; bet,,een 1norniug and CYening calls, and in a 
dozen other gaps. I had a piece of it alViTays ,y1thiI1 
reach, and cverJr stitch taken ,vas a gain of one.'' 

"'\\re all need play-recreation, ,vholesome and hearty 
di, ersion. I ,, .. ould gnarcl this point carefully. God
"rilling, ,,·c mll tall( of it, rnore at leugth, son1e ti1ne; 
but to 111ake the day's ,vork even and close, 011r · life's 
,vork rieh and a1nple, "e 1nust look ,vell after the 
" bet" .. eenities.'' 

Let me probe a little n1ore deeply yet. IIave not 
the prej nd ices and gallantries of generations had their 
effect upon the for1nation of fen1inine opinions 011 this 
head? begotten in ma11y 1ninds the impression that we 
are unjustly dealt with in bcjng obliged to take np and 
carry for\vard as a life-long dnty any business whatso
eYer? Is not the unspoken thought of snch persons one 
of i rnpatien t disappoiut1ne11t n.t finding that earth is 11ot 
a vast p1easnre-grouncl and existence one long, bright 
holiday? If rr1cn ,,·i11 speak of and treat ,vo1ncn as 
11retty playthings, they at least should not complaill 

5* 
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,vhcn the dainty toy proves to be an unserviceable do. 
1ncstic 111achinc. A 1nan who acknowledges that he 
dislikes the business by which he earns his li vi11g i::; 
looked npon with instant distrust, as silly, indolent, or, 
at the best, unphilosophical. If his auditor has occasion 
to aYail himself of the services of one of the craft to 
which the unwilling workman belongs, he will assnr
edly seek a man who ,Nonld be likely to do hunsclf 
and his employer more credit than can be given by his 
half-hearted labor. But housewives confess freely that 
they loathe housekeeping and all pertaining thereto. 
I speak that which I do know wheu I say that where 
you find one ,vho works con anio1·e in her profession, 
there are t\VO who drudge 011 grn1nblingly, and consider 
the1nsel ves aggrieved because the morning brings labor 
and the eYening care. The fault begins very far back. 

" If girls knew when they were ,vell off, they would 
never 1narry.'' 

"A butterfly before marriage-a grub after~'ard. ' 
" Let ,vell enough alone." 
" She who weds 1nay do ,vell. She ,vho ren1ains 

single certainly does better." 
These are specj1nens of the choice maxiins shontecl 

from the reefs of 1natri1nony to the pleasure-shal1ops 
gliding over the sun11uer sea beyond the breakers. By 
the time the boy begins to walk and talk, the sagacious 
father studies his tastes and capacity in selceting n. 
trade for hiin ; puts hiln fairlr in training for the sa1nc 
so soon as he is well e1n barked in his teens; sees for 
himself that his drill is thorough and his progress satjs
factory. Of the lad's sisters their 1nother ,vill tell yon, 
,vith tears in her eyes, that she " cannot bear tu tic the 

• 

• 
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dear girls down to regular dnties. Let them take 
their 1)leaslu·e now, for when tl1ey marry, trouble aucl 
responsibility must co1ne." 

Not seeing that to the unskilled appreutice the prac
tice of his art must be cruelly hard; that her O\Vn , 

loving hands are making tjght the lashings of the load 
which the tender shoulders must bear uutil cleatl1 cuts 
tl1e sharp cords ; that in her mistaken indulgence she 
is putting darkness for light, and light for darkness; 
bitter for sweet, and sweet for bitter. 



MEATS, INCLUDING POlJLTRY 
AND GAME. 

0ALF's LIVER d l' Anglaise. + 
2 pounds fresh liver. 
i pound fat salt pork. 
2 table-spoonfnls of butter. 
1 small shallot, minced very fine. 
1 teaspoonful chopped parsley. 
Cut the liver into slices half an inch thick. Lay 

these smoothly in a saucepan in which the butter has 
already been melted, but not allowed to get hot. Chop 
the pork into very small bits, and spread upon the 
liver. Sprinkle over this the 1ninced parsley and onion, 
and season to your fancy with salt and pepper. Cover 
the saucepan closely, and set it where it will heat so 
moderately that the juices will be drawn out without 
sim1nering. Oare must be taken to observe this direc
tion exactly., as both tl"le tenderness and fl.a ror of the 
liver are iinpaired by stewing. .1\..t the end of an ho1u· 
and a half increase the heat gradually until the con
tents of the saucepan begin to bubble. Re1nove fro1n 
the fire ; arrange the liver neatly upon a hot chafing
dish, and lceep this eoYered while you boil up and 
thicken with a little bro-,vned flour the gravy ]e£t iu tho 
saucepan. Pour over the liver and ser,·e. 

This process renders ealI's li Yer tender and j uiey to 
a degree that wonld see1n incredible to those "·ho know 

-

• 
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the 1n nch-abnsed edible only tl1rough the n1edium of 
the usual n1odes of cookery. 

Try it, when you are at a loss for something new, yet 
11ot exEensi Ye. 

OALF's LIVER au Domi1io. 

2 pounds liver. 
t pound fat salt pork. 
2 table-spoonfuls of butter. 
Seasoning of pepper, parsley and onion. 
Cut the liver in pieces less than half an inch thick, 

and rather 111ore than an inch square. String these 
evenly upon a slender skewer (a11 old knitting-needle 
,vill do) alternately with bits of fat pork of the sa1ne 
shape and width. When the skewer is full, lay for ten 
1ninntes in the 1nelted butter, season ,vith pepper (the 
pork salting it sufficiently), 111i11ced onion, and parsley, 
then lay m a baking-pan, and coyer ,vith a tin plate or 

· shallow pan. Cook slo,vly in a 1noderate OYen until 
the pork begins to crisp. Remove to a hot dis11, draw 
out the skewer carefully, so as to leave the liver in the 
forin in whicl1 it was cool{ecl ; add a Ii ttle hot " "ater 
and butter to the gravy, tl1ick:en ,vitl1 bro,vued flour, boil 
up once, and pour over the dominoes of pork and liver. 

Or.J..,APODRIDA OF LA1rn. ( Good.) 

The s\veetbreacls, Ii ver, heart, kiduoys, and brains of 
a lamb. (Y Olu~ butcher can easily procnre all "'\"\rith 
ti1nel y notice.) . 

}Tandful of bread-crnn1bs. 
1 ra,v egg, beaten light'. 
One s1nall, YOl 111 g· ()JI ion. l nin ued. " ...... ' 
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1 table-spoonful currant jelly. 
Season ,vith salt, pepper, and parsley. 
1 cnp good broth. 
Parboil the sweetbreads for five 1ninntes, th9n sim

mer for ten in the gravy. Take them np, and set aside 
to cool, """hile yon boil the brains in the same broth. 
"\Vhen both brains and sweetbreads aro cold and fi11n 

' slice, dip in the egg, then the crumbs, auu fry in good 
ddpping or butter. After the brains are taken fron1 the 
broth, put in the slices of heart, and stew very gently 
for at least half an hour. Let them cool, then fry 
,Yith the 1ninced liver in dripping seasoned with the 
onion, 1ninced fine. Slice the kidneys, and ha ~ing 
strained the useful broth fro1n the liver, return it to 

. the saucepan, and stew the kidneys in it for :fiye 
1nin u tes. Next, fry these for t,vo 1nin u tes-no more
in butter. 

Arrange all in a hot dish ; add to the fat left in the 
frying-pan the broth, thicken with browned fl.our and 
the jelly, season to taste, and pour over the sweet
breads, etc. 

You can make a larger stew-or fry-of calf's sweet
breads, liver, heart, and brains, and by most people 
thjs \vould be relished 1nore than the lamb ollapodrida. 

It is a good plan to stew the various articles the day 
before you Jnean to eat them, and have thc111 all cold 
to your hand, ready for frying. 

CALF's LrvER sal1.6te. + 
2 pounds calf's li \1'or, cnt into slices half nn inuh thick. 
2 s1nall yonng onions, 1nineed. 
1 s1nall glass of sherry. 

I 

. 

.' 

f 
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1 table-spoonful mushroo1n or tomato catsnp. 
Salt, pepper, and parsley, \vith juice of a le1non. 
Good dripping or butter for frying. . 

111 

Slice the liver, when you have ,vashed a11d soaked jt 
,vcll, and fry it, turning often, to a light-brown. Drain 
and lay in a hot chafing-dish. Mix with the di·jp1)i11g 
or butter the onions, seasoning, len1on-juice, and bro'\\11-
ed flonr for thickening. Boil up, put in the catsu1) 
and wine, heat almost to boiling again, and pour over 
the liver. 

FRICASSEE OF CALF'S LIVER. + 
2 pounds liver, cut into strips more than half an 

inch thick, and as long as your finger. 
2 young onions, minced. 
1 glass wine. 
Pepper, salt and parsley. 
Butter or dripping for frying. 
i cup good gravy. 
Dredge the sliced liver with flour, and fry to a Hght

brown, quickly, and turning often. Mince the 011jons 
and parsley, and heat thern in the gravy in a saucepan; 
put in the fried liver, let all stew together gently for ten 
mini1tes, when pour in the ,vine, and as soon as this is 
hot, serve- the lj ver piled neatly and the gravy poured 
over it. 

0.ALF's LIVER a let rnode. + 
1 fine liver, as fresh as you can get it. 
f pound fat salt pork, cut into lartloons. 
3 table-spoonfuls of butter. 
2 young onions. 
1 table-spoonful Worcestershire or IIarvey's sauce. 
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2 table-spoon£ uls viuegar and a glass of wine. 
! teaspoonful cloves. 
i t~aspoonful allspice. 
t teaspoonf nl rnace. 
1 table-spoonful sweet herbs, cut fine. 
Pepper and salt to taste-very little of the latter, 

as the pork should salt it sufficiently. 
Wash the liver in two ,vaters and soak ten minutes 

in cold water, slightly salted. Wipe dry, make in~ 
cisions in 1t about half an inch apart, and insert the 
lardoons, allowing the1 n to project slightly on each 
side. Have ready in a frying-pan the sliced onion, 
butter, sweet herbs and spice. Put in the liver and 
fry to a good brown. Turn all into a saucepan, add 
the vinegar and just enough ,Yater to co-rer the li ,·er. 
Cover closely, and siinn1er slowly an hour and a half. 
Take out the liver and lay on a hot dish, add the ·w·ine 
and sauce to the gravy, thicken with browned flour; let 
it boil up once, pour about the liver, and send up the 
surplus in a boat. 

This is good cold as well as hot, cut in thin slices. 

RA.GOUT oF 0A.LF's READ, OR l:r.,IIT.A.TION TURTLE. + 
Ilalf of a cold boiled calf's head. 
1 cup good gravy. 
4 hard-boiled eggs. 
About a dozen force-meat balls made of minced 

veal with breacl-cru1nbs and bound with beaten egg, 
then rolled in flour. 

1 teaspoonful sweet herbs, chopped fine. 
A very little minced onion. 

--
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Browned flour for tl1ickening; pepper and salt for . 
seasoning. 

1 glass brown sherry. 
Cut the 1neat of the calf's head evenly into slices of 

uniform size. Heat the gravy almost to a boil, with the 
seasoning, herbs and onion. Put in the 1neat, si1nmer, 
closely covered, for :fifteen 1ninutes; add tp.e force-
1neat balls, wine and the egga sliced. Let all beco1ne 
smoking hot; take up the 1neat; pile neatly on a hot 
dish, lay the eggs on it; the force-meat balls at the 
base of the heap, and pour a cnpful of gravy o~er all, 
sending up the rest in a boat. 

This ragout is very nice, and easily provided for by 
setting aside enough 1neat for it, on the clay yo11 have 
calf's head soup, if the head be large. 

It is also a cl1eap dish, as eyen a large l1eacl seldom costs 
1nore than a dollar, and half will malce a good rago11t. 

RAGOtY1· OF 0.A.LF' s IIEA.D AND :Thi usnRooM:s. + 
Half a cold boiled calf's heatl, sliced and free fro1n 

bones, also the tongue c;nt in roun<l slices. 
1 can French mnsl1rooms (clia1nJJignons). 
1 onion sliced. 
1 uup strong gravy-beef, v-cal, ga1ne or fowl. 
Seaso11 svith pepper, salt and s,veet herbs. 
Browned flour for thickening. 
i teaspoonft1l 1r1ixed allspice and 111ace. 
Juice of a letnon. 
1 gJass ,vine-claret or she1Ty. 
3 table-spoonfuls butter £or frying, unless you have 

very nice dripping. 
Drain the liqnor fro111 the 1nnshroon1s and sliee the1n. 
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Fry the s1ices of 1neat fi vo n1inutes in the hot butter 
or dripping. Take the1n ont a11d put into a tin pail 
or inner co1npartment of a farina kettle. Pour \\Tarin, 
not Loiling, water into the outer vessel, cover the inner 
and set over the fire while you fry the 1nushroon1s, 
then, the onion, in the fat left in the frying-pan . 
Drain the1n and lay upon the 1neat in the inner sauce
pan. IIave ready in another the broth, spiced and sea
soned, and no,v pour this hot upon the meat and 1nush
rooms. Cover closely and sim1ne1· for fifteen minutes. 
Strain off the gravy into a saucepan, thicken; let it 
boil np once; add ,vine and lemon-jnce, and wheu it is 
again srnoking hot, pour over the n1eat and 1nnshroo1ns 
in a deep dish. 

Some strips of fried toast are an acceptable addition 
to this ragout. These shonld be laid on the heap of 
meat. 

I have also varied it satisfactorily, by putti11g in 
sliced hard-boiled eggs. It is a good ent11ee at dinner, 
and a capital lnneheon or breakfast-dish. 

A MouLD OF CALF'S llEAD. + 
A cold boiled calf's head freed fron1 bones and cut into 

thin slices-or so 1nuch of it as you need for your 1nould. 
6 hard-boiled eggs-also sliced. 
Five or six slices of cold l>oiled ha1n-cornecl is Letter 

than sn1oked. 
1 large cupful of the liqnor in ,vhich the Jicntl wns 

boiled, stewed do,vn to a rich gravy and ,vcll scnsoued 
,,rith pepper, salt, 1nacc and 1ninced onion. Strain be
fore using. 

Linc the botton1 of a buttereu mould ,vith the slices 
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of egg also buttered on the outer side, that they 1nay 
easily lea Ye the 1nonld. 

Salt and pepper them, then fill the 1nonld with alter
nate layers of sliced calf s head, l1an1, sliced eggs, sea
soning, etc., pouring i11 the grn,yy last. If you l1ave no 
top for the mould~ make a stiff paste of flour and ,-rater 
to close it in and preserYe flavor and juices. 

"'\Vhcn done, set it, still covered, in a cool place. 
vVhen cold and firm, slice for l uncl1eon or tea. 

Or, 
r ... on can chop both 1ci.nds of 1nen.t fine, also the eggs, 
and pack ju successi've layers within yonr 1noulcl. 

A little len1011-j nice and 1niuced parsley, with a 
touch of catsup, ,vill in1prove the gravy. 

0.ALF's BR.A.ms FRIED. 

The brains, well ,vashed, and scalded in boiling water 
for t,vo min ntes, then laid iu very cold. 

2 eggs \vell beaten. 
A little flour and butter. 
Salt and pepper. 
Beat tho brains, when perfectly e;olcl, into a paste ; 

season, add the egga and enough flonr to 1nake a goocl 
batter, ,rith less than a teaspoonful of butter to prc\·ent 
tougl111css. IIavo ready so1ne goo<.1 dripping in tho 
frying-pan, and ,vhen it is 11issing hot, drop in tho 
hatter in spoonfuls and fry. 

Or-
1r on ean fry on the griddle, like cakes. 

They arc very pa1a.tn.l>lo either ""ay "Then cooked 
quiek]y and freed of every elinging drop of grease. 
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0ALE''S BRA.INS ON TOAST. 

The brains. 
3 eggs, beaten light. 
Salt, pepper and parsley. 
Six or eight rounds of fried bread. 
2 table-spoonfuls butter. 
Soak the brains fifteen minutes ; free fro1n skin and 

fibre; then drop the1n into boiling ,vater in which you 
have put a little salt and a teaspoonful of vinegar. 
Boil hard for ~en minutes, then thro\v the brains into 
ice-cold water. When well cooled break them np ·with 
a wooden or silver spoon; and stir into the be~ten eggs 
\vith the seasoning. Ila ve ready the butter in a hot 
frying-pan, pour in the mixture aud stir rapidly for 
two minutes, or until it is a soft mass like stirred eggs. 
Lay the toast upon a hot dish and heap the brains upon 
it. 

This dish is rendered yet 1nore savory, if you mll 
pour sorne good ,vell-seasoned gravy over the 1nonnds 
of brains and the toast. 

VEAL OurrLETB (Stewerl). + 
2 pounds veal cutlets, nicely trim1ned. 
1 sn1all onion, sliced. 
4 table-spoonfn]s strained tomato sauce. 
Enough butter or clear dripping to fry the cutlets. 
Salt and pepper with a bunch of sweet herbs. 
f cup gra,,y. . 
Fry the cntlets to a light bro,vn but not cr1sp · take 

them ont and pnt into n covered saucepan. ITaYC 
ready the gravy in another, ,vith the ton1~1to SfttH.:e 
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. . F .. the onion in the fat from which you 
stirred into it. 1) l · dd ,vitl1 the fat to the graYy. 
hase ta.ken the cutlets, anc u. . t 
Pour all oYcr the cutlets and simmer, coYered, twen y 

1ni.nntes. }docK PIGEONS.--r, 

3 or 4 fillets of veal. 
Force-meat of bread-crt11nbs and n1inced pork, sea-

soned. . 
i- cup n1nsl1Too1ns and a little minced onion. 

1 s,ycetbread. 
A. dozen oysters. 
! cup strong bro,vn gravy. 
1 (J' Jass of ,vine. 
T;kc the bone, if there be any, out of the :fillets (or 

cutlets, or steaks) of v-eal; spread each thickly with the 
force-1neat, and roll up tightly, binding witl1 pack
thread. Put into a baking-pan with enough cold water 
to ba1£-cover them ; turn another pan over the1n and 
bake fro111 thrce--qnarters of an hour to an hour in pro
portion to their size. }1Ieanwhile, boil the sweetbread 
fifteen minutes, blanch in cold water ; cut into dice, 
and put into a sancepan with the gravy, which let si1n-
1ner on the hob. Out the mushrooms in to s1nall ·pieces 
and fry ,vitl1 the onion in a little butter, theu add to 
the heating gravy. In still another vessel, ,vl1en tl1e 
Yeal is nearly done, heat tl1e oysters, also chopped :fine, 
seasoning ,vith salt and pepper. When the "pigeo11s '' 
arc tender throughout, uncover, baste generously with 
butter, and bro,vn. Trans£ er to a l1ot flat dish; clip the 
puekthread and gently ,v1tl1dra,v it, 11ot to injure the 
shape of the rolled 1neat. Let tl1e gravy in which they 
,rere roasted co1ne to a fast boil, t11ick:en witl1 browi1ed 
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flour and pour into the saucepan containing the sauce, 
s,vect breads, ctu. Doil up once, add tho \vine ; take 
fro1n the fire and put in the chopped oysters. Stir all 
together ,vell in the saucepan, pour a dozen spoonfuls, 
or so, over the "pigeons,'' taking np the thickest part; 
send the rest to table in a gravy tureen. 

You can make a si1npler sauce by leaving out the 
sweetbreads, etc., and seasoning the gravy in the bak
ing-pan with tomato sauce. 

These "pigeons'' will n1ake an attractive variety in 
the ho1ne bill of fare, and do well as the piece de resis
tance of a family dinner. 

A VEAL TURNOVER.+ 

Remains of roast veal-cold, minced fine, and sea-
soned. 

2 or 3 eggs. 
1 cup rnilk. 

Flour to make a good batter-about 4 table-spoonfuls. 
2 table-spoonfuls of butter. 
Chopped parsley, pepper, and salt. 
H eat the butter to a boil in the frying-pan. Mix the 

eggs, n1ilk, flour, parsley, pepper, and salt into a bat
ter, and pour it into the frying-pan. Lay in the n1iddle, 
as soon as it begins to " form,'' the minced meat. Fry 
rather slowly, taking care that the batter does not burn. 
When clone on one side, fo]d the edges of the pancake 
over to the 1uiddle, enclosing the meat, and turn with a 
cake spatula. ,vhen both sides are of a delicate brown, 
put the cake c. turner " n11der it, and slip over to a hot 
dish. 

Send around a Ii ttle gravy in a boat. 
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MEAT .A.ND POTATO PUFFS.+ 

Slices of cold roast beef or 1nutton, and as rnany of 
corned ha1n. 

2 eggs. 
1 cup milk. 
Enough potatoes and fl.01u' to make a good paste. 

·~ Pepper, salt, and mustard, or catsup. 
Mash the potatoes, mix with them the eggs, well 

beaten, a11d whip up to a cream, adding the 1nilk grad
ually. Add flour enongh to enable yon to roll it out 
into a sheet. Out into squares, and in the centre of 
each lay a slice of beef or 111utton, ,vell seasoned wit.h 
pepper and salt, and spread "rith 1uade 111nstard or cat
sup. Lay on this a slice of han1 of the sa1ne shape and 
size; fold the paste into a triangular "turnover,'' print
ing the edges deeply ,vith a jagging-iron, and fry in 
butter or beef-dripping to a nice brown. Take up so 
soon as they are done; lay on white paper for a mo
ment to absorL the grease, and serve hot. 

ScALLOPED OrrrcKEN. + 
Cold roast or boiled chicken-chiefly the ,vhite meat. 
1 cup gravy. 
1 table-spoonful butter, and 1 egg, well beaten. 
1 cnp of fine bread-crumbs. 
Pepper and salt. 
Riel the chiclcen of gristle and skin, and cnt-not 

chop-into pieecs less than half an inch lono-. Ila,Te t, 

ready the gravy, or 801ne rieh drn,wn bnttcl', in a sance-
pun on the £re. Thicken it \Vell, and sLir in the 
chicken, boil u1) once take it off and add the beaten 

' ' 
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egg. Cover the bottom of a buttered dis11 with fine· 
bread-crumbs, pour in the mixture, and put another 
thick layer of crun1bs on top, sticking bits of batter all 
over it. Bake to a delicate brown in a quick oYen. 

Or-

Instead of the gravy make a white sauce, as follows: 
1 cup crea1n or rich milk. 
2 table-spoonfuls butter and 1 beaten egg. 
1 table-spoonful corn-starch, wet in cold milk. 
Pepper, salt and parsley. 
Ileat the crea1n to a boil. stir in tl1e corn-starch until 

~ 

· it thickens ; then the butter, seasoning and egg. Take 
at once from the fire, add the minced chicken, and 
proceed as already directed. 

Turkey may be used instead of chicken; also veal. 

SoALLOPED BEEF ( VenJ good). + 
S0111e n1inced bee£ or lean mutton. 
1 young onion, 1ninced. 
i- cup gravy. 
Some 1nashed potato. 
1 table-spoonful of butter to a cup of potato. 
1 table-spoonful of crea1u to the san1e. 
Pepper and salt. 
Catsup, if 1nutton be used; made 1nnstard for beef. 
1 beaten egg for each cupful of potato. 
Mash the potato ,vhile hot, beating vei·y light ,vith 

the butter and crea1n-1astlv, the eU'o·. Too 111 nch at-
J 0~ 

tention cannot he paid to this part of the ,vork. Fill 
a buttered bakiug-dish, or scallop shells with the 
1nineed 1neat, seasoned ,vith oniou, pepper, salt and 

t 
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111ustard or catsnp, 1noisten with gravy, and cover \Vith 
the 111ashed potato at least half an inch thick if yout 
dish be large. S1nooth this ov-er and bake to a light 
lJro,Yn. J nst before you draw them fro1n the oven glaze 
by putting a bit of butter on the top of eaeh scallop. 

MINCE OF VEAL OR LAMB. + 
1 cup gravy, ,veil thickened. 
The ren1aius of cold roast meat-1ninced, but not 

Yery fine. 
2 tablc-spoonfnls crea1n, or l'ich milk. 
1 saltspoonful 1nace. 
Pepper and salt to taste, ,vith ehopped parsley. 
1 sn1all onion. 
1 table-spoonful butter. 
3 eggs well whipped. 
IIeat the gravy to a boil, add the n1ilk, butter, sea

soning, ouion, lastly the eggs, and so soon as these are 
stirred in, the minced meat, previously salted aud pep 
pered. Let it get sn1okiug hot, but it n1ust not boil. 
lleap in the middle of a dish, and enclose witl1 a fence 
~f fried potato or fried triangles of bread. 

If well cooked and seasoned, this is a savory entree. 

w HITE FRICASSEE OF RABBIT. + 
1 young rabbit. 
1 pint weak broth. 
i pound fat salt pork. 
1 onion, sH ced. 
Chopped parsley, pepper and salt. 
A very Ii ttle mace. 
1 cup of milk or crea1n. 
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1 ta.Lle-spoonfnl col'n-starch or rice flolu-. 
1 table-spoonful but tcr. 
Joint the rabbit neatly and unt tho pork into strjps. 

Put on the rabbit to boil (,vhen it ha.s lain in salt-ancl
,vater half an hour) in the broth, ,vhicli should he cold. 
Put in the pork ,vith it, and ste,v, clo~ely eo,·ered) aHd 
yery gently, an hour, or, until tender, before adding the 
onion, seasoning and parsley. When yon do this, take 
out the pieces of rabbit, put in a coYercd dish to keep 
,var1n and boil clown the graYy Yery fast, for fiftee111nin
utes. Take out the pork, then strain the gravy throngh 
your soup-strainer. Let it stand £:ve or six 1ninutcs in 
a cold place that the fat 1nay rise. Skin1 this off; re
ttu·n the gravy to the saucepan, and "--hen it is al1nost 
on the boil, stir in the crean1 or 1nilk in vrhich the corn
,-starch has been dissolved. Stir until it thiekens, pnt in 
the butter, then the pieces of rabbit and the pork. "'"\11 
n1ust simmer together :fire minutes, but not boil. ·when 
it is smoking hot, lay the rabbit neatly on a dish, pour 
over the gravy, garnish ,vith parsley and sliced lernons 
and serve. 

BROWN FRICASSEE OF RABBIT, or" J uGG"B~D RABBIT."+ 

1 young but full-grown rabbit, or hare. 
i pound fat salt pork, or ha1n. 
1 cup good gravy. 
Dripping or bntter for frying. 
1 onion, sliced. 
Parsley, pepper, salt and bro'.vned flonr. 
1 glass of ,vine. 
1 table-spoonful currant jelly. 
Let the rabbit lie, after it is join tel1, for half an honr 

-
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in cold salt-and-,vater. "\Vipe dry, and fry to a fiuc 
1 iro,,n with the on ion. Ila ,-e ready n. tin pail, or the 
inner ,cssel of a farina-kettle; pnt in the botto1n a 
layer of fat sn1t pork, cut into thin strips; then, one of 
rabbit, scasouing ,vell ,Yith pepper, L1tt scantily ,,rith 
salt. Sprinkle the fried onion o,-er the rabbit, and 
proceed in this order until your 1ncat is nscd np. 
CoYer the ,essel, and set in another of ,v-arm '\Yater. 
Briug slowly to a boil, and let it stand "-here it ,Yill 
cook steadily, but not fast, for three-quarters of an hour, 
if the rabbit be large. Take out the 1neat, arrange it 
on a dish, add the jelly, beaten up ,vith the bro,,Tued 
iionr, to the gravy, then the wine. Boil up quickly 
and pour OYer the rabbit. 

Do not fail to giYe this a trial. 

OuRRIED RABBIT. 

1 rabbit, jointed. 
i pound fat salt pork. 
1 011 ion, sliced. 
t cup crea1n. 
1 table-spoonful corn-starch. 
Pepper, salt and parsley, and 2 eggs well beaten. 
1 dessert spoonful good curry-powder. 
Soak the jointed rabbit half an hour in cold salt-and-

1'1ater, then put into a sancepau \vith the pork cut into 
strips, the onion and parsley, a11d ste-\v steadily, not 
fast, in eJ1ough cold "rater to cover all, for an honr, or 
uutil the rabbit is tender. Take on t the 1ncat and lny 
on a covered chafing-cl isl1 to keep " 1 arn1 ,vh il e yon 
boil the gravy five 1nii111tes longer. I"'et it sh1.ud a fc\v 
1ninutes for the fat to rise, ski1n it and strain. Re-
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tnrn to the fire ; let it altnost boil, when put in the 
corn-starch. Stir to tl1ickc11 i 11g, pnt in the curry
powdcr, the rabbit and pork, and lot all stand covered, 
j 11 a Yessel of boiling ,,,,..atcr, fifteen n1i11ntcs. 1\1.kc 11 p 
the 111cat, pile npon tho chafing-dish; aclcl to the gra,~y 
the crean1 aud eggs, and stir 011e 1ninutc before pour
ing over the meat. All shon1d stand, covered, in tho 
hot-\vater chafing-dish about five minutes before going 
to table. 

No arbitrary rule can be given as to the length of 
ti1ne it is necessary to cook ga111e before it ,vill be 
tender, since there are so n1any degrees of tonghness 
in the best of that rcco1n1ne11dcd by your reliable pro
Yision 1nerchant as "just right." 

Ilence, 1ny oft-reiterated elanse, "or, 11ntil tender.'' 
You can curry chicken in the sa1ne 1nanner as raubit. 

" 

DEVILLED RABBIT. 

1 rabbit, jointed, as for fricassee. 
3 table-spoonfuls butter. 
A 1ittle cayenne, salt and 111ustard. 
1 teaspoonfnl '\V orcestershire sauce, and 1 table-

8poonfnl -rinegar. 
Parboil the rabbit, and let it get perfectly cold; 

then score to the bone, the gashes about half an inch 
apart. lielt together in a sancepan the butter a11d 
seasoning. Stir np ,vc11, and rub each piece of the 
rabbit with tho 111ixtnre, ,vorking it into the gashe&. 
Broil over a clear fire tnrnino- as soon as the)· be~·in to 

' t, 
drip. When they are bro-wn lay on a hot dish, and 
pour 1nelted bntter over them. Let then1 lie in this, 
turning several ti1nes, for three or four 1ninntes. Put 

- -------------~ 
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the rest of the mixture on them, if any be left, and 
ser,·e. 

DEVILLED FowL . 

Use only the legs and npper part of the wings of 
roasted or boiled £ow ls. Treat precisely as you do the 
rabbit in the foregoing receipt. 

S.AL1'lI OF GAim. + 
An 1n1derdoue roast cluck, pheasant, or grouse. 
1 great spoonful of butter. 
2 onions, sliced and fried in butter. 
1 large cnp strong gravy. 
Parsley, 111arjora111 aud savory. 
Pepper aud salt. 
.A pinch of clov-es, and same of nutmeg. 
Cut your ga1ne into neat joints and slices, taking all 

the skin off. Pnt refuse bits, fat, skin, etc., into a 
saucepan with the gravy, the fried onions, herbs, spice, 
pepper and salt. Boil gently one hour ; let it cool 
until the fat rises, when skhn it off and strain the 
gravy. Return it to the saucepan, aud, when it heats, 
stir into it the butter and thicken ,vitl1 bro,vned flour. 
Boil up sharply for :five n1inntes and put in the pieces 
of d nck. After this, the sahni 171/ltst not boil. 
Neglect of this rule ruins n10Bt of the so-called sal1nis 
one sees upon private as ,vell as upon hotel tables. Set 
the saucepan in a vessel of bojliug water, and heat it 
throngh, letting it stand th ns ten 1ni11utes. Arrange 
tho 1neat npon a hot dish, and pour the gra. vy over it. 
Garnish ,vjtl1 triangles of fried bread, and servo a 
I)iece to each gnest ,vith the salu1i. 
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RoA ST RAunrTs. + 
A pair rabbjts. 
-} ponncl fat salt pork, cut into tl1i11 slices. 
2 table-spoonfuls butter, and 1 glass of wine. 
Bread-crn 1u bs, cho1)ped pork, pal'sley, grated lc1non .. 

pee], salt and pepper for the stuffing. 
1 egg, ueaten light, and 1 onion, sliced. 
Skin and clean the Tabbits (or hares) and lay in cold 

salt-a11d-\vater half an hotu'. Prepare the <lressiug as 
abpve directed, binding ,vith the egg. vVipe the rab
bits dry inside and out, stuff '\\11th the prepared 
mixture, anu sew the1n up closely. Cover the backs 
of the rabbits ,vith the sliceu pork, binding it in place 
with packthread ,ronnd around and aronncl the bodies. 
Lay them iu the baking-pan, backs npper1nost ; pour 
into it about t,;vo cupfuls of cold ,vater, cover closely, 
and steam for an hour, raising the upper pan no\v and 
then to ponr a fff~v spoon£ nls of the boiling \\·ater abon t 
the rabbits over their backs, that the pork may not 
crisp; then remove the cover, c1ip the pack-thread, 
and take off the pork. Bro\vn the rabbits, basting 
bountifully and frequently ,vith butter. Chop the 
pork, and crisp in a frying-pan ,,yith the sliced onion. 
When the rabbits are done transfer to a hot dish; pour 
the gravy into a saucepan ,vith the pork and onion. 
Boil up once, and strain before thickening with 
bro,vned flour. Add the wine, give a final boil, nnd 
ponr over and about the rabbits, sending up the surplns 
in a tnreen. 

Pjgeons and grouse are very fine roasted in this ,vay, 
also partridges. · 
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BRAISED ,v1LD DucK OR GROUSE.+ 

A pair of d ncks or grouse. 
1 onion, niinced fine. 
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Breu.d-cru1nbs, pepper and salt, a pinch of sa.gc, and 
a little chopped pork for stnfli.ng. 

4 table-spoonfuls of butter, or good drj pping. 
1 cup gravy. 
Ilro"q1ed flour. 
Prepare and stuff the fo,vls as for roasting. Ha,·e 

ready the butter or dripping hot in a large frying-pan, 
and fry first one fo,vl, then the other in this, turni11g as 
it browns below. Then lay them in a large sauce-pan 
and pour the gravy, prcYiously heated, in with the1n. 
Cover closely aud ste,v ge11tly for an hour, or until the 
game is tender. T1·ausfer the fowls to a hot dish and 
coyer it, to keep in flavor and warmth ,vhile you strain 
the graYy. Let it cool a little to thro,v np the grease. 
Ski1n, thicken with browned flour, and boil up v\rell 
for five 1ninutes. Skiin again, put back the duck into 
the gravy, and let all stand heating-not boiling-five 
minutes 1norc, before dishing. Pour a few spoonfuls 
of gravy over the ducks on the dish; the rest into a 
tureen. 

Send around green peas and currant jelly with them. ii 

l{oAST QUAILS. + 
6 plun1p quails. 
12 fine oysters. 
3 table-spoonfnls butter. 
Pepper aud salt, and fried bread for serving. 
Clean the qua,ils aud wash out very carefully with 
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cold water in which been dissolYcd a little soda. 
Cleanse finally ,vith pnrc ,vater and ,Yipe dry, inside 
and out. Place within the body 0£ each bird a couple 
of oysters or one very large one, se,v it np and range 
all, side by side, in a baking-pan. Pour a very little 
boilin(T water over them to harden the outer skin and 

b 
keep in the juices, and roast, covered, about half an 
hour. Then uncover and baste frequently ,vith butter 
·w11ile they are bro-,VTiing. Serve upon rounds of fried 
bread, ]aid on a hot clisl1. Pnt a spoonful of gravy 
upon each, and send up the rest in a boat, " rhen you 
have thickened and strained it. 

If yon like, yon n1ay adcl a glass of claret ancl a 
table-spoonful of currant jelly to the gravy after the 
quails are taken np. 

Be careful to se,v up small gan1e with fine cotton 
that will not tear the meat ,vhen it is drawn out. 

FRICASSEED OnICKEN a l' ltalienne (Fvne). 

Pair of chickens. 
l pound fat salt pork, cut into strips. 
2 sprigs of parelcy. 
1 sprig thy1ne. 
1 bay leaf . 
.... ~ dozen m nshrooms. 
1 s1nall onion. 
1 cloYe. 
1 table-spoon£ nl of bntter. 
1 table-spoonful of salad oil. 
2 glasses "Tine-,vhite, or pale sherry. 

. Cut the chickens into joints; put then1 ,vith the pork 
into a saucepan '\"ith a Yery little ,vatcr, and stc,v, 

• 
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covered, until tender. Re1n0Ye the chicken to a hot
water chafing-dish and .keep " .. ar1n " .. hilo you prepare 
the g ravy. Turn the liquor in ,vhieh the chickens "~ero 
cooked into a f rying-p an, thicken ,vith bro,yued flonr; 
put into it the herbs, onion, elovc aucl tho 1nnshroo1ns 
chopped Yery fine. Boil np sharply ; ucld tho Lutter 
and ste,v fast half au honr. Then add the ,yj 11e and 
oil. Si1n1uer a few 1ninutes, aud strain t.l1rough a <!oarse 
cullender OYer the chicken. 

I have understated the 111erits of th.is ad1nirable fricas
see by styling it '' fine." Tl1e dear friend upon ,,·l1ose 
table I :first saw it, will, I a111 sure, earn the thanks of 
1nany other housff,vives, ,vith 111y o,vn, by giving tl1e 
receipt. 

MrnoEn CmcKEN AND Eaas. + 
Re1nains of roast or boiled chicken. 
Stuffing of the sa1ne. 
1 onio11 cut fine. 
t cup of cream. 
1 table-spoonful flour or corn-starch. 
Parsley, salt, and pepper. 
6 or 8 eggs. 
t cup gravy, and handful of bread-crn1u bs. 
Cut the 1neat of the fo,vls into s1nall, neat squares. 

Put the l>oucs, fat, and skin into a saucepan, ,vith the 
ouion and enough cold water to cover the1n, and stew 
gently £or an hour or more. Strain, let it stand for a 
little ,vhile that the fat n1ay rise, sltin1, and return to 
the saucepan. "'\Vhen hot to hoiUng, add the crea1n and 
tl1ickeui11g, ,vith the season ing. ,Vhen jt tl1ickens, put 
jn the chjcken, after ,vhich it n1ust not boil. Bntter a 

6~:-
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deep dish ; cover the botto1n ,vi th the stuffing of the 
fowls, crun1bled or 1nashccl np; wet "\.vith gravy; pour 
in the mince ; strc,v fine, dry breacl-cru1n bs OYer this, 
nnd brea1c the eggs carefnlly upon tl1e slu~face. 1.[orc, 
and if possible, finer eru1nbs should coyer these; put a 
bit of butter on each egg, popper and salt, and bake in 
a quick oven 1111til the top begills to bubble and s1nokc. 
The whites o.f the eggs shonld be ,vell " set," the yolks 

soft. 
I can safely reco1n1nencl this receipt. Few " pick-

up" dishes are more popular with those for ,vhom it js 
my duty and delight to cater. 

A mince of veal can be 1nade in the san1c way, in 
which case a little ha1n is an j1nprove111ent, also t,vo or 
three hard-boiled eggs, cut into dice, and mixed ,vith 
the rneat. 

QrrENELLES. + 
S01ne cold, ,vhite meat of fo,v ls or veal. 
1 cup fine breacl-crun1 bs. 
3 table-spoonfuls crea111 or milk. 
2 table-spooufnls melted butter. 
1 egg, well beaten. 
1 cup ,vell-flavored gravy. 
Pepper and salt. 
Chop the n1cat yery fine. Wet the crumbs with 1nilk, 

ancl drain as dry as you cau. Work into this paste the 
111.ea.t n.ud egg, seasoning ,vell. Flonr your hands, and 
nutke the mixture into ronncl halls, rolling these in 
flonr ,vhen for1ned. IIave ready the gravy hot in n. 
sauecpan ; drop i u the q nenelles, and boil fast :fi ro 
minutes. Take the1n up and pile npon a hot dish; 

' I 
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thicken the graYy ,vith bro,vnecl fionr; boil up once 
and pon r oYer the1n. 

Or· 
' 

After 11u1.ki11g out the qncncllcs, roll thc1n in beaten: 
egg, then iu cracker-crn1nbs, and fry in good dripping 
seasoned witl1 onion. Dry eYcry drop of grease from 
tl1c1n by rolli11g them upon paper, and serve with the 
graYy poured over then1. 

These qnenelles are nice served up with fricasseed 
s,vcetbreads, or as a garnish for thc1n, or game. 

RgcnAUFI<'.BE 01,' VEAL ..AND IlAl\r. 

Cold Ycal (if under-clone all the better) and ham. 
2 eggs, beaten light. 
Handfnl of Yery fine breacl-crtunbs. 
A little tart jelly. 
J)ripping or butter for fryjng. 
Pepper, salt, and 1nade 1nnstard, or catsnp. 
Ont the Yeal and ha1n into rather thick slices of ex

actly the sa1ne size. Spread one side of a slice of veal 
1'rith jelly, one side of the hatn ,vith 1n11starcl or thick 
catsup. Press these firn1ly together, that they 1nay 
adhere closely, dip in the beaten e,o-g, and roll in the 
bread (or cracker) crn1nbs, ,vhich shonld be seasoned 
,vith pepper and salt. Fry very quickly; dry off the 
grease by laying the1n on soft paper, a1 d pile upon a 
dish. 

Sonic sUees of rare 1·oast beef. 
S01nc sliecs of boiled han1. 
2 eg?"s, beaten light. 
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Butt.er or dripping for frying. 
Pepper and mustard. 
A little thick graYy. 
Ont the beef into even, oblong slices, the ham rather 

thinner and sn1aller. Spread one side 0£ the beef with 
1nnstard, and pepper the ha111. Lay the han1 upon the 
beef and roll up together as tightly as possible; rol1 in 
the egg, then the cracker, and pierce ,vith n slender 
steel, tin or ,vooden skewer in such a 1nanner as to 
keep the roll pinned together. Put several on each 
skewer, but do not let them touch one another. Fry 
bro,vn; lay on a dish, and gently withdraw the ske-\Yers. 
Pour the gravy boiling hot over them. 

S1nal1 1·oulctdes are a conve11ient and toothso1ne gar
nish for ga1ne and roast poultry. 

RocLADES OF MuTTON. 

Can be n1ade h1 the same way, but lea·ving ont the 
ha111, and spreading the inside of each slice with cur
rant jelly. 

FRIED CHICKEN.+ 

1 tender young chicken, cut into joints. 
2 eggs, beaten light. 
! cup of cracker-cru1nbs. 
Sweet lard, dripping, or the best salad-oil for frying. 
Lay the chicken ht salt-aud-v..-ater fifteen 1ni11ntes; 

,vipc <lry, pepper and salt, dip .in the egg, then in the 
cracker-cru1nbs, and fry slowly in hot lard or drippi11g. 
Drain dry, pile on a hot dish, and lay sprigs of 
parsley over it. 

• 
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CHICKEN FRIED WHOLE. 

1 yonng, tender chicken, trnssed as for roasting, 1 ,n t 
not stuffed. 

]3utter or very nice dripping for frying. 
Clean the chicken, "rash out well, and dry, inside 

nncl out. Put it in your stea1ner, or cover in a cullen
der oYer a pot of boiling " ,a,ter, keeping it at a fast boil 
for fifteen or twenty 1ninntes. Ilavc ready the boiling 
hot fat in a deep frying-pan, or cruller-kettle. It 
should half cover the chicken, ,vhen having floured 
it all o,1 er, you put it in. "\Vhen one side is a light 
brovvn, turn it. "\Vhen both are cooked, ta.kc up, put 
into a covered kettle or tin pail, and set in a pot of hot 
""ater, ,rhieh keep at a slow boil, half an hour. If you 
like a delicate flavor of onion, pnt a few slices in the 
botto1n of the kettle before the chicken goes in. 
A11oint the (jhiekon plentifully, after laying it on a 
l1ot dish, ,vith 1nclted butter in ,vhich yon have stirred 
pepper aud el1oppccl parsley. 

This is a ne,v aucl attractive n1an11cr of preparing 
chiekens £or the table. None but tender ones should 
be frie<l in any way. 

"S1ttOTIIERED" OnrcKEN. + 
2 tender chickens, roasting size, but not very large. 
Pepper, salt and brcnvned flonr for gravy. 
Olean and ,vash the chickens, and split do,vn the 

back as for broiling. l,ay flat in a Laking-pau, 
dash a cupful of boiliug ,vater npou thc1n; set in the 
ove11, a11d j11vcrt another pan OYCr them so as to coYer 
ti(llitly. Roast a.t a steady, but 1nodcrn.tc hen.1", ahout 
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half an honr, then lift the co Yer nud baste f rcely ,vith 
butter and a little of the ,vatcr in ,v hich the fo,v ls are 
cooking. In ten n1inutcs more, baste again ,vith grayy 
from the baking-pan. In fi,Te 1nore, with 1neltc<l 
butter and abundantly, going all ov~r the fo,Yl:, 
which should now begin to bro-,n1. Increase the heat 
still keeping the chickens covered . A fe,v 1ninntcs 
before dishing the111, test ,vi th a fork to ascertain if 
they arc tender. "\Vhen done they should be of a 
1nellow brown hue all oYer the upper pa.rt-a unifor1n 
and pleasing tint. Dish, salt and pepper them; 
thicken the gra,y left in the pan ,vith bro,vned flour, 
adding a little water, if necessary, season with pepper, 
~alt and parsley, and send up in a gravy boat. 

The flayer of "s1nothered" chicken-so 11a1ned by 
the Virginia honse,vife of the olden time-is peculiar, 
and to 1nost palates deHghtfnl. 

S:rr!OTIIERED 0IIICKEN ,VITII OYSTERS. + 
1 fine, fat 0hicken. 
1 pint of oysters, or enough to fill the chicken. 
Dressing of chopped oysters, parsley and crumbs. 
1 table-spoonful butter. 
3 table-spoonfuls crea1n. 
1 table-spoonful corn-starch. 
Yolks of 3 hard-boiled eggs. 
Pepper ancl salt to taste, with chopped pnrsley for 

sauce. 
Clean the chicken, washing it out lvith t,Yo ·or three 

waters. Fill the "craw" -v.rith the preparcc.1 stnfling, 
tying up the neck very securely. Then, pack the 
main cavity of the body ,,·ith oysters nnd sew· up the 

• 
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vent. IIaYe ready a clean tin pail ,vith a closely-fit
th1g top. Put the fo," .. l, neatly trussed, into it, coYer 
and set in a pot of cold water. Bring to a boil, and 
cook slo,vly for more than nn hour after tl1e water in 
the outer vessel bcgius to boil. If the fowl be not 
young, it 111ay be needful to keep it iu t\vo hours. D o 
1not OJJen tlie inne'J' vessel i 1i less tlian a 1i lioit:11. Ilav
ing ascertained that the chicken is tender throughout, 
t ake it ont and lay on a hot dish, coYering in11nediately. 
Turn the gravy into a saucepan, thicken with the co1i1-
starch, add the crea1n, parsley, seasoning and the 
boiled yolks chopped fine. Boil up once; pour a 
little over the chicken, and serve the rest in a sauce
boat. 

FoNDu OF OmcKEN OR OTHER WmTE MEAT. 

S0111e cold chicken, veal, or t1u~key minced fine. 
1 cupful bread-cru1nbs-baker's bread is best. 
1 cupful boiling 1nilk. 
1 table-spoonful butter. 
1 slice cold boiled ha1n-1nincod. 
t onion boil ed in, and then strained out of the 

1nilk. 
2 eggs, beaten Yery light . 
A pin ch of soda, <l issol ved in the milk . 
Pepper and sal t to taste. 
Soak the crumbs in the boiling 1nilk, stir in the bat

ter, and beat very light. Let tho 1nixtnre cool, ,v bile 
) on 1njuce the meat and ,vhip the eggs. Stir in the 
1neat first when the bread is nearly cold, season, and 
lastly put in tho boa.ten eggs. Bea.t all np well and 
pour into a ,vell-grcased baldng-dish. Sot in a brisk 
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oven. When the fontlu is a light, deucately-browned 
puff, send at once to table in the dish in which it 
was baked. 

G ALANTINE. + 
"A sort of glorified head-cheese-isn't it?" said a 

blunt collegian at the hejght of his vacation-appetite, 
in J)assing his plate for a third reinforcement fro1n the 
dish in front of his hostess. 

The phrase always recurs to me, when I taste or 
see a galan tine, for this was the foreign name of the 
spicy relish aptly characterized by the youth. If spicy 
and appetizing, it is also a convenient stand-by for 
the 1 nnch or supper-table, since it keeps well and 
pleases most people, even those who do not affect" head
cheese " proper. 

A rind of fat salt pork, about six inches wide and 
eight long. 

1-\.. little sausage, some 1ninced ha1n, and odds and 
ends of game and poultry, with giblets of all kinds, 
chopped up. 

Salt, pepper, cloves, allspice, 1nace and cinnamon ; 
sweet n1arjoram, savory, thyn1e, a little grated lemon
peel ; a pinch of cayenne. 

1 s1nall onion, minced very fine. 
1 cup rich gravy, thick and savory. 
A little butter and bits of fat meat cut into dice. 
A pint of weak broth, seasoned with pepper, salt and . 

0111011. 

Ont £ro1n a 1>iece 0£ fat salt pt>rk (the loin or sides) 
tl1e rind in one piece, leari ng ou a.bout n. lu11f-inch of 
fat. Soak in water over night to make it n1ore pliable. 
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Spread, next day, upon a flat dish, and lay on it layers 
of sausage (or, if yon have it, potted ha111 OT tongne), 
ga111e, poultry, giblets-1ni11ced meat of almost any 
kind, although these na1ned are 1nost savory-well sea
soned ,vith the condiments above enu1nerated, and 
sprinkled sparsely ,vith onion. Mojsten as you go on, 
,vith the rich brotl1; put in occasional bits of butter 
and fat n1cat, else it will be dry. Fold all up in the 
pork: rind, joining the edges neatly. 

About the roll ,vrap a stout cloth, fitting closely and 
sew it up on all sides. Bind, for fnrther security, 
stout tape all about the bundle. Put the weak brotl1 
jnto a pot, and \vhile it is still cold, drop the galantine 
into it, and boil slowly for five hours. The broth should 
cover it entirely all the ti1ne. Let it get peTfectly cold 
in the liquor; then take it out, and without removing 
tape or cloth, put it under heavy weigl1ts between t,vo 
plates, and do not touch it for t,venty-fonr hours. At 
the end of that tin1e, cut tape and threads, remove the 
cloth carefnlly, trim the ragged edges of the galantine, 
and send to table whole. Out as it is asked for, wit~ 
a keen knife, in su1ooth, thin slices. 

JELLIED TONGUE.+ 

1 large boiled tong11e (cold). 
2 ounces of gelatine disso] ved in 
f pint of water. 
1 tea-cup of brc>\vned veal gravy. 
1 pint of liquor in ,vhich the tongne ,yas boiled. 
1 tab1e-spoou£ul sngar. 
1 table-spoo11£nl burnt sugar for coloring. 
3 table-spoonfuls of vinegar. 
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1 piu t boiling ,vatel'. 
Pnt together the gravy, liquor, sugar, Yinegar and 

a tablc-spoonf nl of bllrut sugar dissolved in cold water. 
Add the dissol , ... ecl gelatine and 1nix ,vell-thcu the 

boiling ,vater, and strain through flannel. Cut the 
tongue in slices as for the table. Let tho je]ly cool and 
begiu to thicken. ""\Vet a 1nonld \\1 ith cold "rater, put a 
little jelly in the botto1n, then a layer of tongue, 1norc 
jelly, and so on , until the mould is full: CoYer and set 
in a cool place. 

To turn it out, dip the mould in hot water for an h1-
stant, invert upo11 a dish, and garnish ,vith eclcry
sprigs, and nasturti u1n-flff\vers. Cut ,vith a thin, sharp 
knife, perpendicularly. 

This is a handson1e and delicious dish, and easily 1nadc. 

G.A.ME OR POULTRY IN SAVORY JELLY.+ 

A knuckle of veal, ,veighing 2 ponnds. 
1 slice of lean hani. 
1 shallot, 111inced. 
Spdg of thy1ne and one of parsley. 
6 pepper-corns (,Yhite), and oue tcaspoonfnl salt. 
3 pints of cold "'\Yater. 
Boil all these together until the liquor is reduced bJ 

a pint, when strain without squeezing, and set to cO(> l 
uutil next day. It should then be n, firin jelly. Tnkc 
off e...-ery particle of fat.. 

1 package Coxe'B gelatine, soaked in 
1 cup co] cl ,-vn.tcr for 3 hon rs. 
1 table-spoonful sngn.r. 
2 tab1e-spoonfnls strained 1e1nu11-jnice. 
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2 table-spoonfuls cnrrn11t jelly, dissolYcd in cold 
"~eter, and straiuod throngh a 1n11slin cloth. 

Nearly a quart of bo£ling ,-rater. 
l)onr the boiling ,Yater oYcr the gelatine, stir s,viftly 

for a n1on1ent; add the jellied "stock,' and "'"'hen thi8 
is disso1 \"eel, the sugar, len1011-juice and coloring. Stir 
until all are 1nixcd and n1eltecl together. Strain 
through a flannel bag until quite clear. Do not shake 
or squeeze the bag. 

IIave ready-4: or 5 bard-boiled eggs. 
The re1nains of roast ga1ne, roast or boiled poultry, 

cnt in neat thin slices, \\"i th no jagged edges, and salted 
slightly. 

"\Vet a 1nould with cold water, and "~he11 the jelly 
. begins to congeal, pour sonic in the botton1. Ont the 

,vhites of the eggs in pretty shapes-stars, flo,,ers, 
lcaYes, with a keen penk11ife. If yon have suffi~ie11t 
skill, carYe the 11a1ne or initials of so1ne one who1n yon 
,vish to honor. Unless yon can do thjs, ho,vever, con
tent yourself with s1nooth thin rings OYerla1)ping one 
another, like a chain, ,Yl1en they are arranged on the 
lo,vest stratnm of jelly, ,vhich, by tl1e ,vay, should be a 
thin one, that your deYice 1nay be Yisible. Ponr in 
111ore jelly, and on this lay sHces of· 1neat, elose to
gether. !'Iore jelly, and proceed in this order until 
the 1nould is full, or all the meat used up. 

Set in a cool plaee until next day, when turn out 
upon a flat dish. 

An oblong or ronud mould, ,vitl1 sn1ooth, upright 
sides, is best for this purpose. 

There is no need for even a ti1nid housekeeper to be 
appalled at the suggestion of atte1npting a task such 
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as is described above, or below. The very 1ninuteness 
,vith which I have detailed the by-110-1nea11s difficult 
})rocoss should encourage, not daunt tho tyro. "Noth
ing venture, nothing have," is a telling motto, iu this 
connection. 

A ToNGUE JELLIED WnoLE. 

Make the jelly and stock as in preceding receipt, 
]eaving out the currant jelly, and coloring with a little 
burnt sngar, dissolved in cold water. This gives an 
a1nber tinge to the jelly. Should it not be clear after 
first straining, run it through the bag-a clean one-. 
again. 

Tri1n a small tongue-boiled and })Crfect]y cold
neatly, cntting away the root and paring it skilfully 
from tip to root ,vith a sharp, thin-bladed knife. Wet 
an oblong n1onld (a Lakiug-pan used for "brick'' 
loaves of bread will do) ,Yith cold water, and put a 
thin layer of the congealing jelly in the bottom. Upon 
this lay the tongue, bearing in mind that ,vhat is tho 
bottom now will be the top when the jelly is turned 
out. Encircle it ,vith a linked chain made of rings of 
white of egg, or, if you prefer, let the rings barely 
touch one another, and fit in the centre of each a round 
of bright pickled beet. The effect of this is very pretty. 
Fill up the 1nonld with jelly; cover and set in a co]d 
11lace for twelve hours. 

Th is is a beautiful sho-,v-piece for luncheon or sup
per, and when it has served the end of its creation in 
this respect, can easily be carved ,vith a sharp kuife 
and re1nain, even in partial ruin, a thing of beauty. 



GRAVY. 

" PRESIDING over an establishn1ent Hke this makes 
sad havoc with the feat1u·es, n1y dear 1Yiiss Pecksniffs," 
said Mrs. T odgers. "The grav~y alone is enough to 
add twenty years to one's age. Tl1e anxiety of that 
one item, my dears, keeps the n1ind continually upon 
the stretch." 

Without following the worthy landlady further into 
the depths of her dissertation upon the fondness of 
commercial gentlemen for the" item," I would answer 
a question addressed to me Ly a correspondent "rho 
" believes "-she is so kiud as to iuforn1 me-" in 
Co1n1non Sense." 

" I notice that n1any of your made dishes are de
pendent for savoriness upon 'a cnp 0£ good broth,' or, 
'half a cup of strong gravy.' Let 1110 ask, in the spirit 
of sincere desire for useful infor1nation, vvhcre is tl1e 
gravy or broth to come fro1n i " 

In rctnru I plagiarize the words of a lady \vho ae
con1p1ishes 1nore with less noise a11cl fretting than any 
other person I ever saw. 

" I <lo11't see holv yon find ti1ne for it all I " ex
c1ain1ed an ad1niring visitor. 

'' I 11ialte it, i£ I can get it in no other way," ,vas the 
rejoj n<ler. 

Never thro,v a,vay so 1nuch as a. teaspoonful of 
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gravy of any kind. Season it l'a ther highly, and set it 
a,vay in a cool place until it is ,vauted. For a while 
you ,vill have sonic <liflicnlty in in1pressing the i1n
portance 0£ this rnle 11pon your cook, especially if she 
is allo"'"ed to have al I the "son.p-fat" she can saYe as 
one of her "perquisites. ' This is a ruinons leak in 
any household, ,vhether the oleagi nons "savings" be 
exchanged for soap (hard or soft), or for 1noney. It is 
so easy to "let it go into the fat-crock," and \Yhen the 
cook is to gain anything for herself by the la1:sse1·-alle1· 
the te1nptation is crnelly strong-even if she have a 
conscience. I have kno,vn the pile of unclean fat col
lected for the soap-n1an to be swelled not only by the 
bits of butter left upon the plates after 1neals, but by 
quarter and half-pon11ds abstracted bodily fro1n butter
tub or pot, and the abstraction ne,·er, in the phrase .. 
ology of the '' con,eyer," to be "scrupled." "The 
,vise convey it call!'' sai.d honest Pistol and to no other 
ethical motto has heartier response been n1ade by the 
co1nptrollers of culinary treasuries. 

In n. fanuly of ordinary size nothing should find its 
,vn.y into the buckets of the 11nsa Yory caller at base-
1nent-cloor or back-gate. The drippings fro1n 1no~t 
kinds of roast 1neat, if settled, strained and ski1n1ned, 
and kept jn a clean vessel ans,,cr for 1nany pnrposes 
qnite as ,vell as butter, and better than Jard. E,en 
that fro1n 1nntton shonlcl be " tried out,~, strained 
through 1nuslin, slightly salted, and, if yon choose~ 
pcr£u1ned ,vith rose-,Yater, in ,vhich shape it is better 
than cold crea1n, or glycerjne for chapped hn.uds, and 
is a usefnl cerate for cnts, scratehcs, etc. The oil-cake 
sbon1tl be re1noved fron1 the top of all grnyies before 
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they are used npon the table ; for, be it understood, 
g1·ease /is not g1~avy. 

How often I haYo ,rished, fro1n the depths of a 
loathing ston1ach, that certain ,ve11-nteaning house
keepers-at ,vhose boards I ha-re sat as guest or boarder 
-,vho fry bea.fsteak in lar<l, and seud l1a1n to table 
swiin1ning in fat; upon the surface of ,vhoso so11ps float 
spheroids of oil that encase the spoon with blubber, 
and coat the lips and tongue of t.he eater with flaky 
scales-that these dear souls ,vho believe in " old
fashio11ed cookery,'' understood this simple 1rnv of 
digesti Ye gravity I 

A "rich o-ra;vy " or '' a stron er broth " is not of ne-
t:> ' (, u ' 

cessity, then, one surcharged ,vitl1fat. Beef-tea-,vhich 
js the very essence of the 1neat, and contains 111ore 
nourisluneut in s1nall bnlk than any other liquid used 
in the sick-roo1n--shonld be 111ade of lean, but tender 
beef, and e-rcry particle of suet be rc1n0Yed frorn tho 
cooled surface before it is r e-h eated for the patient's 
use. ' 

If yo11 haYe no gn1\·.r ready ,vl1en you ,n.sl1 to pre
pare ragout, or other dish requiring this ingredient, 
"1nakc it.'' Crack up the bones from which you ha Ye 
cut the flesb, and put them into a sancepan ,vith tl1e 
refnse bits of 111eat, gristle, skin, ete.; coy·er ,vi tl1 cold 
,vater, and stew very gently until you haYe extraetecl 
a]l the 11ohrisl11nent, and fro1n t\vo enps of l iqni<l h1 
the pot ,vhcn the boiling con1me11ccd, yon l1ave one 
cup of tolerable gravy. J.\_ fe,v n1inutes of thought 
and preparatio11 in your kitehen n.fter breakfast w~ill 
enable yon to have anything of this kiucl in seaso11 £01· 
a luncheon dish, or an ent1·ee at the early diuncr. 
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Foresicrht in these tnatters is to be forearn1ed. Teach 
b 

yonr cook, f nrthcr1norc, never to toss '' t.hat carcass" 
of f o,v], or the ha1n, or 1nutton-bone, ",vith uext to 
nothing upon it," to the dogs, or into the scavellger's 
barrel. It ,vill not, by itself, 1nake good soup, unless 
it be very much underdone, and eycn then the broth 
will not be eqnal to that made fro111 ra,v n1eat or n1ar
l'OW boues. But, seasoned and thickened-adding 
sweet herbs and a dash of catsnp to the fla,~ori11g-it 
will be usefnl as gravy in 1nany '\Yays; alw·ays rc
me1nbering that it 1nust be skimmed before it is nsccl. 
It is also well worth your while to see for yonrself, 
when the meat comes ho1ne fro1n 111arkct, that jt has 
been properly tri1n1ned for the table. Mue;h goes into 
the oYen or upon the spit to be roasted, or npnn the 
gridiron to be broiled, that is unfit to be cate11 nfter it 
has been baked or grilled. All bits of tough skiii-all 
gristly portions, soft bones, and the cartilage kno"·n as 
"whitleather " should be removed before cookiug fro1n 
roasts, chops, and steaks, when this can be done Yrithont 
injuring the shape of the 1neat. The place for these is 
the ste"T-pot. Cover thern ,vith cold "·ater ; put in 
no seasoning until they have sj1111nered s1o,-r]y for a 
long time in a close vessel, and the liquid is reduced to 
at 1nost one-half of the original qnantity; then season, 
boil up once hard, strain, and set aside n11tn yon " .. ant 
to try a receipt in ,vhjch "a little good graYy' is a 
desideratum. 

If yon buy meat for gravy-,vhich yon neel111ot do 
very often, if you (and your cook) arc reasonably care
ful about "scraps," cooked and l'aw-get the coarser 
pieces and marro'.v-boues pounded to Lits. Out up 
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the meat fine, also. You cannot, by never so long iKm~ 

ing, extract the strength so completely from a solid 
"chunk'' of :flesh as from the same quantity shred 
into strips or cut into dice. It should be reduced to 
rags for gravies and soups, and invariably put on in 
cold water. Fast boiling hardens the meat and injures 
the flavor of the gravy. For the first hour, it should 
barely sim1ner. Mter that., stew very slowly and 
steadily. The best gravy is like jelly when cold. 

Are these details trivial to absurdity 'i If they seem 
so to you, pray bear with my over-carefulness when I 
tell you how ignorant I was of minute economies 
when I assumed the name, and, so far as I could, the 
duties of a housewife, and how many others I have 
seen and talked with who are as anxious as was I, to 
stop the deadly little drains from the domestic syste1n, 
yet know not where to begin. 

7 
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THIS subject has been treated of so fully-so ex
haustively, I thought, then,-in No. 1 of the " Oom111on 
Sense Series,"* that I have comparatively fe,v receipts 
to set down here. I can, however, heartily endor~c 
these as especially good of their kind. Indeed, the 
neatest compliment ever paid any receipt in my re
pertoiJre was when an epicure-not a go11/tmande
styled the oyster salad 1nade in obedience to it, an "in
spiration.'' 

OYSTER SALAD. + 
1 quart oysters, cut - not chopped - into small . 

pieces. 
1 bunch celery, cut-not chopped-into small pieces. 
2 hard-boiled eggs. 
2 raw eggs, well ,\"hipped. 
1 great spoonful salad oil. 
1 teaspoonful powdered sugar. 
1 small spoonful salt. 
1 small spoonful pepper. 
1 small spoonful made 1nnstard. 
Half cup best cider vinegar. 
Drain the liquor well fro1n the oysters and cnt them 

with a sha1-p knife into dice. Ont the celery, ,vhich 

• See Pag8 200. 
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should be whjte and crisp, into pieces of corresponding 
size. Set them aside in separate vessels, in a cold 
place ,vhile yon prepare the dressing. Beat the eggs 
light (,vith a "Dover" egg-beater, if you have one), 
111ix in the sugar; theu ,vl.iip in gradually the oil until 
it is a light crea1n. Ilave 1·eady, rubbed to a po,1tder, 
the boiled yolks ; add to tlieni the salt, pepper, and 
lastly the 1nustard. Beat these into the oil ancl yolk, 
aucl thou, t,vo or three drops at a tiine, the vinegar, 
"~hipping the dressing briskly, but lightly for two or 
three u1ir1utes. It should, if properly managed, be like 
rich yellow crea1n-or custard. 

,Vith a silver fork toss up the oysters and celery to
gether in a glass dish; ponr half of the dressing over 
the1n; toss up-not stir it down-for a 1ninute, and 
pour the rest on the top. 

Lay a border of light-green celery tufts close within 
the edge of the bowl, with a cluster in the middle of 
the salad. Serve as soon as may be, after it is mixed. 
Meanwhile, keep on the ice. 

CABBAGE SALAD. ( Very good.) + 
1 small firn) head of cabbage-chopped or sliced fine. 
1 cup of sweet milk, boiling hot. 
A little less than a cup of vinegar. 
1 table-spoonful butter. 
2 eggs, ,vell beaten. 
1 table-spoonful ,vhite sugar. 
1 teaspoo11ful essence of celery. 
Peppe1~ and salt to taste. 
Ileat tl1e 1nilk and vinegar in separate vessels. "\Vl1en 

the vinegar boils, put in tl1e butter, sugar and season-
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ing. Boil up once and stir in the chopped cabbage. 
Heat to scnJding, bnt do not let it actnal]y boil. To 
the hot 1nilk add the eggs; cook one 1ninnte after they 
begin to thicken. Turn the scalding ca.bl>age il1to a 
deep bo,vl ; ponr the custard o\·er it, stir in quickly, 
tossing up the 1nixturc ,vith a sil \·er fork, until the iu
gredieuts are thoroughly jncorporated; cover to keep 
in the strength of the vinegar, and set where it ,vill 
cool suddenly. 

Serve perfectly cold, and garnish with some slices 
of cold boiled eggs an a~ cresses. 

This will be found a vast improvement upon the 
old-fashioned "coldslaw," howeYer prepared, and is 
more wholesome. 

LOBSTER SALAD-WITilOUT OIL. + 
1 fine lobster-boiled thoroughly, and carefully 

picked out. Out into small pieces ; pnt in a broad dish, 
and sprinkle ,vith a teaspoonful of salt and one of pep
per. Set aside iu a cold place. 

2 bunches of white crisp celery, also cut into s1nall 
pieces. Toss up lightly with the lobster. 

Dressing. 

2 large table-spoonfuls of butter. 
1 t large table-spoonfuls of flour or corn-starch. 
1 pint boiling water. 
Stir the flour, previously wet, into the boiling water ; 

let it boil two minutes and add the butter. Boil one 
minute longer and set aside to cool. Meanti1ne, n1ix 
well and smoothly. 

11arge table-spoonfnl of n1ustard. 
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1 teaspoonful of sugar- (po-w·d eTed ). 
} teaspoonful of salt. 
1 table-spoonful boiling ,vater. 
1 s1nall cup of vinegar. 
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Beat this up ,vell, then add to the drawn bntter
beat to a crea1n and pour over the lobster. 

Garnish the dish ,vi.th celery tops and hard-boiled eggs. 
It gives 1ne great pleasure to present this receipt to 

those ,vho, from prejudice or taste, do not like the 
presence of salad oil in any dish. I haYe known many 
,,·ho would not knowingly partake of salad, fricassee, or 
rago1it, that had oil, in however s1nall quantity, as one 
of its ingredients. And, unlike 1nince-pie, with the 
brandy left out, or pie-crust, minits shortening, thi& oil
less salad is really delicious. Especially if a couple of 
ra,v eggs, well whipped, be added to the drawn butter, 
"'hen almost cold. 

CmcKEN SaLAD. (Excellent.) + 
2 full-grown chickens, boiled tender, and cold, 
3 bunches of celery. 
2 cups boiling water. 
2 table-spoonfuls corn-starch, wet with cold wa.ter. 
1 great spoonful fat, ski1nmed from liquor in which 

the fo,vls ,vere boiled. 
2 table-spoonfuls oil. 
1 cup of vinegar. 
2 teaspoonfuls made mustard. 
3 ra,v eggs, whipped light. 
3 hard-boiled eggs. 
1 tahle-spoonfnl pn\vdered sugar. 
1 teaspoon f n l sn.1 t, or to taste. 
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1 teaspoon£ u 1 popper. 
1 teaspoonful "\Vol'cestershire sauce. 
Remove fro1n the chicken every bit of fat and skin. 

Ont the best portions of the meat into dice with a 
sharp knife. Chopping is apt to make it ragged and 
uneven in appearance. Cut the celery in like manner, 
and set both aside in a cool place, when you ha,-e 
strewed a little salt over the chicken. To the boiling 
water add the corn-starch, and boil fast until it thick
ens ,vell. Then stir in the chicken-essence, skin11ncd 
from the top of the cold liquor in which the fo,, ls \Yere 
boiled. If the pot is clean, it will be of a fine golden 
color. Take from the £.re, and begin to ,vhip into the 
sauce the beaten eggs. Continue this until the 1nix
ture is nearly cold. Rub the hard-boiled yolks to a 
fine powder in a Wedgewood mortar or earthenware 
bowl; add the mustard, sugar, pepper, and salt; the 
Worcestershire sauce ; then, a few drops at a ti1ne, the 
oil, lastly, also gradually, the vinegar. Strain through 
a wire sieve, or coarse tartelane, rubbing through all 
that will pass the net. Put the chicken and celery to
gether in a glass salad-dish, and ,vet up with half of 
the vinegar nuxture. Be careful not to do 1nore than 
moisten it well, tossing up H-ghtly ,vith a sil ,·er fork. 
Then beat the rest of the vinegar sauce into the thicker 
mixture, ,vhich shou1d by this ti1nc be perfectly cold. 
Pour OYer the salad; orna111011t the centre of the dish 
with flower-cnps 1nade of the hollow·ed hal res of the 
\vhites of Loiletl eggs, ,,·ith ee1ery-tnfts for petals. Lay 
a chain of sliced ,vhites nearer the edge of the bo,vl, 
,vi th a tender-celery lea£ iu en.ch link, and set in a very 
cold plaee nu til "'nu tcd. 
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In obedience to this last injunction, I once left 1ny 
salad on the shelf of a "very cold" pantry, until jt 

,,,as slightly frozen all thro11-gh-a 1nisadventure I did 
not suspect until it ca1ne to table. With a desperate 
atten1pt at facetious11ess, I introduced the compound as 
a 110Yelty-" a salade glaoee "-and, to 1ny relief and 
surprise, found in the accident a parallel to the " Irish 
blackguard " sn nff story. The spoiled dish ,vas pro
no1111 eed by all far 1nore delightful than the usual for1n 
of salad. I do not advise a repetition of the adventure 
on the part of any of my readers. Perhaps otl1er 
guests ruight be less complaisant and flattering. It is 
hardly ,vorth while to risk a cut glass dish on the 
chances of success. 

Use the liquor in which the chickens were boiled for 
soup. 

CREAM DRESSING FOR SALAD. 

1 cup sweet cream. It must be perfectly fresh. 
1 table-spoonf nl corn-starch, or very fine flour. 
Whites of two eggs, beaten stiff. 
3 table-spoonfuls vinegar. 
2 table-spoonfuls best salad-oil. 
2 tea-spoonfuls powdered sugar. 
1 teaspoonful (scant) of salt. 
i teaspoonful pepper. 
1 teaspoonful made mustard. 
Heat the cream in a farina-kettle almost to boiling; 

then stir in the fl.otu·, previously wet with cold n1ilk. Boil 
for two minutes, stirring all the tin1e ; add the sugar, 
and take from the fire. When half cold beat in the 
whipped whites of egg with swift strokes, but not many. 
Set aside to cool. W11e11 quite cold, whip in the oil, 
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pepper, 1nustard and salt, a11cl if your salad is ready, 
add the vinegar, and pour at once over it. 

This dressing is especially ni('e for lettnee salad. If 
1nade for chickens) only the ,vhite 1neat should be nsed. 

GoLDJ£N S.A.LAD-DREss1Na. + 
4 hard-boiled eggs. 
3 table-spoonfnls of best salad oil. 
4 table-spoon£ nls vinegar. 
Yolks of 2 eggs, well beat.en. 
1 teaspoonful powdered sngar. 
1 teaspoonful esseuec of celery. 
1 saltspoonful of salt. 
1 saltspoonfnl pepper. 
1 teaspoonful 1nacle 1nnstard. 
Rub the boiled yolks to a po,vder ; add sugar, 1nns

tard, salt, pepper. Work up well ,vith the oil; pnt in 
gradnally. Beat hard; stir in tho Yinegar, and strain 
out all lumps, rubbing or squeezing the n1i.-xturc to get 
the full strength. Put OYer the fire and heat aln10$t to 
boiling. Take a spoonful at a ti1ne fron1 the snncPpan · 
,vhile still on the fire, and beat into the ,vhipped ru"r 
yolks. "\Vhen all the ingredients are 1nixed, return to 
the saucepan; si1n1ner slowly for three 1ninntes, stirring 
all the ti1ne . . Do not let it boil, as it will be apt to cur
dle Put in the celery-essence after ,vithdra,ving it frcnn 
the range. Let it get perioctly cold ; pile up lobster a11tl 
1ettneo-the first cnt into dice, the latter pulled 1ightl_
up£trt-in n. deep dish) nnt1 pour h:1.lf the dressing OYCr it. 
(}ive a fc,v tosses ,vith n. silYor fork; 1non11d up 11catly, 
aud ponr the rest of the sa.lll'O nYer a11. 

'l'h is <lresBi 11~: is Yerv fine for a 1nayo1111aisc of fish. 
I.J ~ • 
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Ii1 tl1is case, add a teaspoonful of anchovy sauce after 
it comes from tl1c fire. 

POTATO SALAD DRESSING. + 
2 large boiled potatoeo. 
1 teaspoonfnl po,vdered sugar. 
1 table-spoonfn l oil. 
1 saltspoonfnl n1ade mustard. 
1 saltspoonf ul salt, and same of pepper .. 
1 teaspoonfnl Ifarvey's sauce. 
1 egg, beaten light-white and yolk separate. 
3 table-spoonfnls vinegar. 
Boil the potatoes until 1nealy, drain every drop of 

,vater from the1n; let the1n dry on the range for an 
instant, and beat up (not mash) them with a fork, toss
ing the1n into lightness and dryness. When fine and 
dry, beat in the salt, oil, and egg; the yolk first, then 
the white, which should be a stiff froth. In another 
vessel l1ave ready 1nixed the n1ustard, sauce, sugar, 
pepper, and vinegar. Add by degrees to the potato
mixture until it is like thick cream. If not perfectly 
s1nooth, rub through a coarse wire sieve or a bit of coarse· 
lace, such as is used for mosquito netting. 

This, also, is peculiarly nice ,vith salmon, or halibut 
1nayonnaise, although excellent with chicken or turkey 
salad. 



VARIOUS PREPARATIONS OF 
CHEESE. 

ToASTED CrrEESE. + 
! pound cheese-dry-grated. 
1 table-spoonful butter. 
1 teaspoonful 1nade mustard. 
A pincl1 of cayenne pepper. 
1 table-spoonful very fine, stale bread-crnmbs

soaked j n cream. 
Rounds or slices of thin toast, from which the crust 

has been pared. 
Rub the botto1n of a heated frying-pan with a cnt 

onion, then with bnt.ter. Pnt the cheese into it, stir
ring fast to pre\yent burning. "'\Vhen it has n1eltcd, 
pnt in the butter, the mustard, pepper ; lastly the 
bread-cru1nbs, ".,hich haYe been previously soaked in 
crean1, then pressed a1n1ost dry. Spread smoking hot 
upon the toast, and eat at once. 

CHEESE · TOASTED ,vITII EGGS. + 
i pound good English cheese. 
3 eggs, beaten light. 
3 table-spoonfn1s bread-crn1nbs, soaked iu cream. 
1 table-spoonful of 1nnstard. 
Salt and pepper to taste. 
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A little 1ninced parsley. 
Slices of delicate toast. 
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3 table-spoonfuls butter-melted, but not hot. 
Beat the soaked crtunb into tho eggs; the butter, 

seasoning; lastly, the cheese. Beat very light; spread 
sn1oothly on the toast and brown quickly upon the upper 
grating of tho ove11. Be sure the bars are perfectly clean. 

CHEESE WITH MACARONI. + 
t pound macaroni. 
i cup cream. 
1 t table-spoonfuls butter. 
Pepper, salt and parsley. 
1 egg, beaten well, and 1 table-spoonful flour. 
4 table-spoonfnls grated cheese, and a little cru1nbed 

bread. 
Break the macaroni into inch lengths ; boil i11 

water slightly salted; drain perfectly dry in a cullen
der. Take out two table-spoonfuls of crea1n, and put 
the rest into a farina-kettle or saucepan, set ,vithin 
another of boi1ing water. When it is scalding hot, 
salt to taste; add half a table-spoonful of butter, :l1e11 
the ruacaroni, and heat together slo,vly. They should 
not boil. }Iean,vhile put the reserved cream into a 
sina.11 sa.ncepan. Ileat, stir jn the tahle-spoonfnl of 
butt.er, pepper and parsley ; the flour, wet ,vith cold 
n1i]k, the grated cheese, and ,vhen this is dissolved, the 
beaten egg. Pour the 1nacaroni into a neat bak.ina
dish, t O\ er ,vith the cheese mixttu·e. Strew the t~p 
,vith very fine bread-cru1nbs, ancl bro,vn quickly on tl1e 
upper grating of a hot oven. 

Th.js is very good. 



156 BRE~KFAST, LUNCIIEON AND TEA. 

CHEESE FINGERS. 

Some good pie pastry, "left over" from pie-mak-
. 
111g. 

3 or 4 table-spoonfuls best English cheese, dry ancl 

old-grated. 
A little salt and pepper. 
1 raw egg. 
Roll the paste out thin ; cut into strips about four 

inches long and less than half as wide. Strew each 
with grated cheese, season with pepper and salt, double 
the paste upon it leugthwise, pinch the edges, and when 
all are ready, bake in a quick oven. "\Vash OYer w·ith 
beaten egg just before taking the1n up, and sift a little 
powdered cheese upon the top. Shut the oven-door au 
instant to glaze them well; pile log-cabin-wise upon~ 
hot napkin in a warn1 dish, and eat at once, as they 
are not good cold. 

This will make a savory side-relish for J olm 's lunch
eon on a hurried baking-day. Pastry is none the worse 
£or standing a day or longer in a cold, dry place, and 
this uses up the "odds and ends" satisfactorily and 
economically. 

S01ne pie-paste. 
Grated cheese. 
1 beaten egg . 

. 

CHEESE BrsomTs. 

. Pepper and sa1 t. Cayenne pepper, if yon like. 
Roll out the pastry thin ; strew grated cheese, season

ed, OYer the whole sheet and roll it up tightly. Roll 
out again, even thinner than before; strew tho rest of the 
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cheese ; roll np and set in a cold place, half an hour, 
until crisp. Roll again into a sl1eet, cut into squares 
or triangles ,vith a cake-c11tter, or your jagging-iron; 
prick ,vitl1 a fork, and bake very quickly in a hot oven. 
Brush ,vith beaten egg before taking up, and sift rasp
ings of cheese over the top, shutting up in the oven for 
an instant to glaze the biscuits. Serve at once, on a 
hot napkin. 

These are, it will be seen, a modification of the 
,~ fingers," and will be preferred by some. Of course, 
to those who object to cooked cheese as indigestible, 
none of the co1nbinations that smell so appetizing and 
taste so savory, will be a temptation. Cayenne is said 
to make these more wholesome. 

CHEESE FONDU. + (.Delioioits.) 

1 cup bread-crumbs-,ery dry and fine. 
2 scant cups of milk-riel1 and fresh, or it will c11rdle. 
·i pound dry old cheese, grated. 
3 cggs-,vhipped ,ery light. 
1 s1nall table-spoonfnl 111clted butter. 
Pepper and salt. 
A pinch of soda, dissol ,Ted in hot ,rater and stirred 

into the milk. 
Soak the crumbs in the milk; beat into these the 

eggs, the butter, seasoning, lastly the cheese. Butter a 
neat baking-dish; pour the fondii into it, strew dry 
bread-crumbs on the top, and bake in a rather q nick: 
o\·cn until delicately bro~tned. Serve iTnmediately in 
the baking-dish, as it soon fa11s. 

The day on ,vhieh this <'hoesc-pndding first appeared 
on my table is marked wi f-11 a " very good." It is a 
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pretty, cheap and palatable entree, such as yon need 
never be asha1ned to set before any guest, ho,vcver 
fastidious. 

Let 1ne say, in this connection, in explanation not 
apology, for 1ny rtu111iug eon1111entary upon receipts like 
the above, that it is made-the commentary, I 1nean, 
" \vith a purpose." The unexpected guest is so1neti111es 
an c1nbarrassment, so1neti1nes a horror to the inex
perienced house\vife. 

" I re1nen1.bcred the cold duck in the pantry ,vith ex
ceeding joy; snm1ned up the contents of bread and cake 
box to a cru1nb, bet\veen the foot of the stairs and the 
front-door," confessed one to n1e. "By the time I bad 
said ' How do yon do i ' all around, and kissed the 
babies, I re1nembered, with a sick thrill, that the butter 
was low and the coffee out (,ve don't drink it oursel ,es), 
and that the ,vhole party of ne,v-co1ners must, at that 
hour of the evening, be ravenously hungry. 

It is ,vise and provident to arm oneself against such 
occasions by practice in the manufacture of ,vhat 1nay 
be called "surprise-dishes." With a crust of cheese in 
the larder, half a loaf of dry bread, an egg, a few 
spoonfuls of 1nilk and a bit of butter, one is tolerably 
ar1ned against an unlooked-for and unseasonable arrival. 
Give the guest 1ny foncln, with a good cup of coffee, or 
tea, or glass of ale; bread-and-butter, cnt thin, nncl your 
brightest s1nile, n.nd he ,vill not co1nplain, even inwardly, 
should the cold duck be ,vanting. 

CREAM CnEESE. (No. 1.) 

3 pints of crca1n, ,vith n. tcuspoonfnl of salt put in 
after it sours. 
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An en1pty salt-box, and i yard of very stout, coarse 
lace. 

lCnock top and botto1n out of one of the su1a11 boxes 
used for holding table-salt, and cleanse the broad and 
the 11a1To,v riins re1naining, thorougl1ly. When dry, 
fit oYer the bottom of the box itself a piece of 11e,v 

strong net lace, or mosquito-netting. Fasten it in 
place by pressing do-\vn over it the rim of the top. The 
net should be drawn tightly and s1noothly. Tack both 
rhn and net to the outside of the box ,vith s1nall tacks 
driven throngh the former, leaving the heads protrud
ing, that they may be easily ,vithdrawn. This is your 
cheese-press. If you can get a small wire sieve ,vith 
coarse 1neshes, it ,vill save you trouble. The cream 
should ha Ye been set aside until it thickens or " lop
pers," in a solid curd. Inside of your 1nould lay a 
piece of clean ,rhite tarletane, fitted neatly to the 
sides and bottom, and projecting all around above the 
press. Pour in the crean1, opening the flakes gent1y 
""ith a spoon to allo\v the ,vbey to reach the botton1 of 
the press, but do not stir it. Set the 1nonld upon t\VO 

slender sticks laid on a bowl, and let it drip t,vo days. 
If the n1ould will not hold all the crearn, add it during 
the first day, as the curd sinks. By the third day it 
will be n. rich, sn1ootl1 n1ass. If 11ot quite firrn, trim 
do,vn the round board you took out of the top, cover 
the cheese ,vith a thin cloth, and press the board £r1nly 
npou it. Lay a weight on this--not heavy enougl1 to 
break the net-and leave for so1ne hours h:n1ger. .1.\. 
sanccr or s1nall plate ,rill do ahnost as well as 
the board. "'\Vhen the cheese is ready to cat, whicl1 
,vill be ,vhen it is fir1n., ren1ove the oil fro111 the top by 
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l~ying a piece of blottjng or tissnc paper upc n it and 
lift from the mould .by taking hold of tho projL.cting 
edges of cloth. It will be fotu1d very nice. Thi is 
the fan1ous English crea1n cheese. 

CREA?.! CHEESE. (No. 2.) + 
Make cottage ehcese as directed in" Con11non Sense 

in the Ilousehold," page 26S, or, \Yhat is ea icr, bny 
two or three " pats" of the sa111e f rou1 sornc hon
est country,von1an in the market. rro each 1 ittlc ~heese 
·allow a table-spoonful of melted butter, au<l three or 
four of good s,veet cream, ,vith a little salt and pepper. 
Work in the butter :first ,vith a sil Yer spoon, and Ycry 
thoroughly, then the crea1n, until all is light nnd 
sn1ooth. Malre into neat rolls, or shape in to n1iniatnre 
cheeses upon a plate; print as you ,vonld butter, and 
set in a cold place half an hour. They should be eaten 

fresh. 
CnEESE PATES. + 

Rounds of bread, cut and fried as for S,viss pates. 
5 table-spoonfuls grated eheese. 

-! cup hot wat.er. 
2 eggs, yolks only. 
Pepper and salt. 
Ilan dfnl breacl-crun1bs. 
1 table-spoonful of butter. .1 . . 
Put the water on the fire, and, when it b01 s sth1:· 1~ 

. h 1 . se und when t 1s is 
the butter and seasoning, t e c ieo ' .' . 

1 Ileat to"'ether one nnnntc; pnt m 
111elted, t 1e eggs. .0 ·ood p, 10n11 fn1 of the n1ix-
the bread-crumbs and porn a g . . 1 . 1 f fried 

. t h of the c·1sitie~ left in the iounc so 
tnre 1n o eac ' 
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bread. Bro,vn very quickly in the oven, and serve on 
a folded napkin. 

CREESE SANo,vronEs.+ 

! pound good English cl1eese-grated. 
3 eggs, boiled hard-use the yolks only .. 
1 table-spoonful 1nelted butter. 
'fhin slices of buttered bread. 
Pepper and salt. 
Rub the yolks to a smooth paste with the butter, sea

son, and ,vork: iu the cheese. Spread the bread, and 
fold upon the mixture. · 

RA~fA.KINS. 

3 table-spoonfuls grated cheese. 
2 eggs, beaten light. 
1 table-spoonful 111elted butter. 
1 teaspoonful anchovy sance. 
Pepper-cayenne is best. 
1 teaspoonful flour, ,vet with cream. 
Rounds of lightly-toasted bread. 
Beat the butter and seasoning in with the eggs; then 

the cheese ; lastly the flour ; ,vorking until the mixture 
is of crea111y lightness.. Spread thickly upon the 
bread, and bro,,,n quickly. 

This is a Dutch co1npound, but eatable despite the 
odd 11an1e. 

CHEESE PUDDING. 

f pon n d dry cl1eese, grated flue. 
1 cup dry brea<l-crl11nbs. 
4 eggs, \Vl·l l beaten. 

-



162 BRE.A.KF.A.ST, LUNCJI~ON AND TEA. 

1 cup minced meat-one-third ha1n-two-thirds fowl. 
1 cup milk and one of good gravy-veal or fowl. 
1 teaspoonful butter, and a pineh of soda in the 1nilk. 
Season with pepper and a very little salt. 
Stir the milk into the beaten eggs, then the brcnd

crumbs, seasoning, meat, lastly, the cheese. Beat 11p 

well, but not too long, else the 1nilk may, in spite uf the 
soda, curdle. 

Butter a mould ; pour in the pudding, cover, and 
boil three-quarters of an hotu· steadily. Turn out npou 
a hot dish, and pour the gravy oycr it. 



POTA'l'OES. 

POT.A.TOES A LA LYONN.AISE.+ 

12 potatoes, parboiled, and when cold, sliced, or cut 
into dice. 

1 onion, chopped. 
Butter or dripping for frying. 
Chopped parsley, pepper and salt. 
Heat the butter in a frying-pan ; put in the onion ; 

fry one minute; then the potatoes. Stir briskly and 
fry slowly five 1ninutes. There should be butter enough 
to keep thetn fro1n sticking to the botto1n of the pan; 
and they shonld not brown. Add the seasoning just 
before yot1 take tl1em np. Drain perfectly dry by 
shaking them to and fro in a heated cullender. Serve 
in a hot dish. 

STE,YED POTATOES.+ 

12 fine potatoes. 
1 egg, beaten light. 
1 great spoonful of butter. 
1 table-spoonful flour, wet \Yith cold 1ni1k. 
1 cnp of milk. 
Chopped parsley, salt and pepper. 
l)eel and lay the potatoes iu cold \\rater for half au 

hour. Then slice or cut into dice i11to 1nore cold ,vater, 
jnst enough to cover then1. Boil gently in this until 
tender; hnt not until they arc n, paste. Dra:n off nearly 
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all the water; put pepper, salt, antl the n1ilk in ,vith the 
potatoes left in the saucepan, and heat again to boiling 
before stirring in the flour. Cook t,vo 11unntes, stir
i11g up from the bottom to prevent scorching ; add the 
egg, parsley and butter, and pour into a coYered dish. 

FRIED POTATOES.+ 

12 potatoes. 
B utter or dripping for f rying. 
Salt to taste. 
P eel the potatoes ; cut fro1n end to end i11 eYen strips, 

by :first halving, then quartering each; cutting into 
eighths, and if the p otato be large, into sixteenths. 
The n1ore regular the shape and unifor1n the size the 
better the dish will look. Lay these in cold-ice-,vater 
if you have it--for at least half an hour; then upon a 
dry cloth, covering with another and patting the upper 
gently to dry each piece. The butter or dripping 
should be boiling hot. Fry the potatoes briskly, turn
ing as the lower side is done to a yellow-brown. As · 
yon take the1n out of the fat-which should be done 
the instant they are of the right color-put into a hot 
cullender set over a plate in the open oven, and sprinkle 
,vith salt. Serve in a napkin laid within a hot dish 
and folded lightly over them. A dish-cover would 
111ake the1n "soggy," whereas they should be crisp. 

SCALLOPED POTATOES. 

3 cups 1nashed potatoes. 
3 table-spoonfuls cream. 
2 table-spoonfuls butter. 
Salt u.utl pepper. 
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Yolks of four hard-boiled eggs. 
1 raw egg, beate11 ,vell. 
Handful dry, :fi.ue bread-crumbs. 
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Beat up the potatoes while hot, with the cream, but .. 
ter and raw egg, seasoni11g well. Put a layer in the 
botto1n of a buttered baking-dish; cover this with thin 
s1ices of yolk, salt and pepper; then another layer 0£ 
potato, and so on, until all the materials are used up. 
The top layer should be potato. StTe\v bread-crumbs 
thickly over this. Bake covered until hot through, 
then brown quickly. Serve in the baking-dish. 

POT.A.TOES l L'lT.A.LIENNE. (Bxtremely nice.)+ 

Enough n1ealy potatoes to make a good dish, boiled 
dry. 

2 table-spoonfuls of cream. 
1 table-spoonful of butter. 
Salt and pepper. 
2 eggs, yolks and whites beaten separately. 
Wb.ip up the potatoes, while hot, with a silver fork, 

instead of using the potato-beetle. This is, by the way, 
a much better metl1od of mashing potato than that 
usually adopted. The potato is dried of all superflnons 
u1ojstnre, made whiter and lighter than by pounding. 
When it is fine and 111ealy, beat in the crea1n, the but
ter, salt, pepper, and ,vhip up to a creamy heap before 
mixing in, \\rith few dexterous strokes, the whites, which 
should be first whipped stiff. Pne irregularly upon a 
bntterecl pi e-dish ; brown quickly in the oven; slip 
carefully, with the help of a cake-turner, to a heated 
flat dish, and send up. 
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PoTATOES l LA DrrcnESSE.+ 

When you cook potatoes a l' ltal,ienne prepare 1noro 
than will be needed for one day. Ont the remnants 

. ' when perfectly cold, 1nto squares or ronud., ,vith a 
cake-cutter, wet in cold water. Grease the botto1n of a. 
baking-pan and set these in it in ro,vs, bnt uot tone;h
ing one another, and bake quickly, brnshing them all 
over, except, of course, on the botto1n, with beaten egg 
when they begin to brown. Lay a napkin, f olc1etl, upon 
a hot dish, and range these regularly upon it. 

They are very fine, and considered quite a fancy 
dish. 

PoTATo EGo-s.+ 

2 cups cold ( or hot) 1nashecl potato. 
! cup of cold harn, minced very fine. 
2 eggs, beaten light. 
1 table-spoonful melted butter. 
2 table-spoonfuls crea1n or rich 1ni1k. 
Pepper and salt, and dripping for frying. 
1 cup good gravy. 
Work the butter into the potato, the cream, season

ing and when the mixture is free fro1n ln1nps, the ' ' . beaten eggs. Beat all up light before ~he ha1n goes 1n. 

Flour your hands ; make this paste 111to egg~ h~pcd 
balls; roll these in flour and fry .in good drippni?; 
turning them carefn11y, not to spoil the shape. P1l~ 
upon a flat dish, and pour sou1e good gr,1. "Y' hot ove1 

them. . be 
If yon have nothi11g else of ,vluch gru.,·y. can. 

made, boil the ha1n-bone or a few slices of hn.111 n1 a little 
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,vater; thicken with flour; add a little bntter, parsley, 
pepper and a beaten egg; boil np until it thickens. 

The above is a si1nple, but -very good prep~tration of 
potato. l..,. on will not grndge the little additional tune 
and trouble required to 111ake pretty and palatable the 
ren111a11ts of ha1n and potato, that, served plain, ,vould 
te1npt no one except a ·very l1ungry 1nan. 

]3'or many other ,vays of cooking this invaluable 
vegetable, for breakfast and luncheon, as well as for 
dinner, the reader is referred to the section-" Pota
toes,' in "Oom1non Sense in the Ilousehold," page 210. 
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A YOUNG friend of n1ine who had not long been a 
wife and housekeeper, on returning fron1 a n1oruing 
drive, one day, was met at the door by the intelligence 
that her widower brother, ,vho was a n1e1nber of her 
family, had brought three gentle111en home ,vith hiin to 
dinner. Iler husband had not y.et co111e in, and al
though not naturally nervous, she repaired forth,vith, 
and in some trepidation, to the kitchen, to see for her
self that the early dinner, which ,vas then custon1ary in 
the household, beca nse 1nore convenient for the 1nas 
ter's business, was in satisfactory progress. 

The range ,vn.s hot and the top c111pty ; the tables 
clean aud also e1npty; ditto the cook's hands, ,vhile lier 
terrified face had the hue of her vvhitest dish-towel. 

"Don't yon think, 1na'a1n," \\·as her salutation "that 
the 1narketing has neYer come ho1nc at all, at a.ll, and 
not a bit of 1neat, nor so 1nnch as a pcrtater in tho 
house! Whatever will we do 1 and lashin's of co1npn.ny 
in onexpected ! " 

The 1nistress ,vas equally disrnayecl "~hen a glance at 
the clock sho,ved that it ,vas l >ast t,vel ve. The 
111arket-house closed at noon ; her residence ,vas out of 
the region of bntchers' a11d green-grocers' shops. It ,va 

. evident thn.t the plcthoric han1per, she had seen filled 
by her usually earcfu] prO\Tisiou 1llereha11t and left at 
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his stand in the 1narket to be delivered at her door 
early in the foreuoou, had 1niscarried, or been over
looked. 

"\¥hate\'er shall we do ~ " The despairing cry rang 
through her like n lmell ; a cold trembling seized her 
li1nbs, and she dropped l1elplessly into a chair. 

' llas nothing co1ue, Mary 1 Not even the n1eat for 
soup~'' 

" Sorra a snp, 1na'a1n.'' 
" Cannot yon think of so1neth.ing that can be 111ade 

quickly? 1'" ou told 111e you were a good hand at get
ting up nice dishes at short notice 1" 

The Celts posB ,~1as tragic. 
"An' it ,vas a thrue ,vord I sJ_Jake, whin I said it. 

But an angel couldn't 1nake son1ething out of nothing, 
or its 111eself that ,vonld thrv ! " 

J 

Matters ,vere too serious for the poor lady to suffer 
her to smile at the i1nplied assun1ption of angelic rela
tionship. 

"S01nething 1nust be done, nevertheless," she uttered, 
desperately, and, with a ,vo1nau>s instinct of leaning 
upon rugged 1nasculine strength " rhen deserted by 
fe,ninine ,vit, she songht t.he 1Jil1iard-roo1n, ,,hither the 
inconsiderate brother had conclueted his Yisitors, happily 
nnsnspicions as the1nselves of the poverty-stricken lar
der, or tho qnahns that were racking the secretary of 
the interior. 

IIe showed an exasperati11gly good-hn1nored face at 
the door in ans,ver to her knock. 

"Co1ne in ! '' he said blithely, and ,vonld have flnng 
wide the door, bnt for the agonized gesture that bcek
oned hin1 into the entry. 

8 
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In a whisper as agonized, she exp1ained the situation. 
Re reflected a 1no1nent. 

"Any pie, or cake in the house 1 fruit, fresh or pre
served~'' 

"Yes, all," in1patiently. "But it isn't a question of 
dessert. There is literally nothing for lll;,uu3,1.'' 

"I understand t I have it! ""\Ve'll be fashionable for 
once. Set on sardines, cheese, pie, cake, claret and sn.u
terne, and a dish or two of fruit. 1viake a royally strong 
cup of coffee to ,vind up with, and call it luncheon In 

In fifteen minutes the guests wore Sl11nmoned to the 
dining-roo1n, where the pretty hostess., jn a bccorning 
demi-toilette, ,velco,ned the1n us the friends of her hus
baud and brother, and presided ovei- the co11ation fro1n 
which not one of the1n percei ,eel that anything ,vas lack
ing, like a gracious little queen. A lisp of apology 
would have spoiled all, and s11e had tact enough to 
avoid the danger. 

"That 1nan is a, Napoleon in s1nall n1atters ! " said I, 
,vhen she told 1ne the story. "If he never says anothe1 
good thing, his--' Call it luncheon,' should ,vin hi1n 
lasting fa1ne with all housekeepers ,vho hearken to the 
tale of his 1nasterly strategy.'' 

I have given the anecdote at length, that the render 
1nay have the benefit of all tho lessons it conYeys. 

First-Assnre yourself, whoneYer it is prncticn.blc, 
that the 1naterials for dinner are in tho house se,·ernl 
honrs before the tin1e for serving it urriYes. 

Secondly-It is a ,vise plan to keep sardines, canned 
sahnou and lobster, cheese, and potted n1eats on luuul 
al\\Tnys, ,vith preserved fruits, and 11ot to lot the stores 
<.1 f c·a,ke and erackcrs rnn too 1o,v. 



LUNCHEON. 171 

Thirdly-There is scn.reely au in1aginable do1nestic 
di"'a~ter on n.n ordiun.ry scale, that cannot bo rectified, 
orJ n t lea. t, 111oclified into passablencss by presence of 
n11nd nnd energetic action. " Call it luncheon," is a 
cnpi tn.l 1notto in other au d graver perplexities than the 
non-arri Yal of a day's marketing, and where higher in
terests are concerned than the feasting or fasting of 
half a dozen people. 



VE GET ABLES. 

FRIED EGG PLAN'r.+ 

1 fine egg-plant. 
2 eggs. 
! cup milk. 
A little salt. 
Flour for thin batter~ and lard, or dripping, for fry .. 

ing. Slice and pare the egg-plant, and lay in salt-and
water one hour. Wipe perfectly dry, make a batter 
as directed above, dip each piece in it, aud fry to a 
:fine brown. Drain dry, and serve on hot, flat dish. 

. 

MocK FRIED OYSTERS.+ 

1 bunch oyster-plant, or salsify. 
2 eggs-well beaten. 
i cup 1nilk. 
Flour for thin batter, and lard or dripping for fry-

1ng. 
Pepper and salt. 
"\Vash, scrape and grate the salsify, and sti r into the 

batter, beating hard at the last. It should he about as 
thick as fritter batter. Season, n.nd drop, by the 
spoonful, into the hot fat. Try a little, at first, to see 
if batter and fat are rjght. As fast as tlley are fried, 
throw into a hot cnllencler set oycr n. bowl in the 

' oven. Sen<l. to table dry and hot. 
They are <le1icious if eaten at once. 



VEGETABLES. 

MocK SrrE,vEn OYSTERS.+ 

1 buncl1 oystcr-p1ant. 
4 table-spoonfuls butter. 
A little flour or coru-starch. 
Viuegnr-nncl-,Yatcr for bojling. 
Pepper aucl salt. 
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t cup 1nilk. 
Wash and sel'ape the oyster-plant very carefully; 

dJ·op into ,,,eak vinegar-and-,vater, bring q nickly to a 
boil, aud cook ten minutes; turn off the vinegar
,vater; rinse the salsify in boiling ,vater; thrO\V this 
out, aucl co, .. er ,vith n1ore frorn the tea-kettle. Stew 
gently ten 1ni11ntes longer; add pepper and salt and 
two table-spoonfuls butter. Ste,v in this until tender. 

Mean,vhile, heat, in a farina-kettle, the milk, 
thicken, add the re1naining butter, and l{eep hot until 
the salsify is done, ,vben transfer it to this sauce. 
Pepper and salt ; let all lie together in the inner ket
tle, the water i.n the outer at a slow boil, for five min
utes. Pour into a covered dish. 

FRITTERS OF CANNED CORN.+ 

1 can sweet corn, drained in a cullender. 
3 eggs-,~ery light. 
1 cup of 1nilk. 
Pepper and salt. 
1 table-spoonful butter. 
Flour fol' thin batter. 
Drip1)b1g for frying. 
A pinch of soda. 
Beat up the batter \vell, stir in the corn and drop 
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the 1nixturc in spoonfuls into the boiling fat. Drain 
off all the grease in a cnllcnder. 

Or, 

Yon 111ay fry on the griddle as you "rould cakes. 

DEVILLED To:MATOES. 

Fine, :fir1n tomatoes-about a quart. 
3 hard-boiled eggs-the yolks only. 
3 table-spoonfuls melted butter. 
3 ta.1Jle-spoonfn1s -vinegar. 
2 ra\\" eggs, ,vhippecl ]jght. 
1 teaspoonful po,,·dorecl sugar. 
1 sal tspoonfnl sa] t. 
1 teaspoonful n1ade n1 ustard. 
A good pinch of cayenne pepper. 
Pound the boiled yolks; rub in the butter and sea

soning. neat light, add the vinegar, and heat almost 
to a uoil. Stir in the beaten egg until the mixture be
gins to thicken. Set in hot ,vater ,vhile you cut the 
tomatoes in slices nearly half an inch thick. Broil 
over a clear fire upon a wire oyster-broiler. Lay on a 
hot chafing-dish, and pour the hot sauce over then1. 

BAKED To:M:A.TOEs.+ 

1 quart fine s111ooth tomatoes. The "Trophy,'' if 
yon can get them. 

1 cup bread-crun1bs. 
1 sn1all 011io11, 111in0ed fine. 
1 teaspoonful '\"hi tc snga.r. 
1 table-spoonful buttcr-1nelted. 
Cayenne and salt. 
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i cup good broth. 
Ont n, piece fron1 the top of each to1nato. With a 

tenspon11 take ont the inside, leaving a hollow sl1ell. 
C'hop the pulp fine, mix '\\1ith the crn1nbs, bntter, 
~ngar pepper, salt and onion. Fill tho ca-vities of the 
to1natoos ,,·ith this stuffing ; replace the tops; pack 
thein in a baking-dish and fill the interstices ,vi.th the 
stuffing. Pour the gravy a1so into these; Rot the disl1 
coYerecl in an OYen, and bake half an hour, before un
toYering, after ,vhich bro,vn lightly, and send to table 
in the baking-dish. 



BREAKFAST-ROLLS, 1VIU FFINS, 
TEA-CAI{ES, ETC. 

CoR:N" OaKE. + 
3 eggs, whipped light, yolks and wl1ites separately. 
2 cups sour, or bntter111ilk. 
3 table-spoonfuls melted butter. 
1 teaspoonful soda, dissolved in boiling " 1ater. 
1 table-spoonful white sugar. 
1 small teaspoonful of salt. 
Oorn-n1eal enough to rnake a rather thin batter. 

Bake in a shallo\V pan, or in small tins 30 minutes in 
a hot oven. 

ADIRONDACK CORN-BREAD.+ 

5 great spoonfuls Indian 1neal. 
3 great spoonfuls ,vheat flour. 
5 eggs, ,ve11-1Jcatcn-,vhites and yolks separately. 
1 table-spoonfnl \\Tlute sugar. 
1 s1nall teacupfnl n1elted butter. 
1 teaspoonf nl soda, dissol \Teel in hot "'ater. 
2 teaspoonfuls crea1n tartar, si£ted in to the flour. 
1 pint n1ilk, or enongl1 to 1nake bnttcr about the 

consistency of pound-cake. 
Me1t, but do not heat the bntter · add to the 1nilk 

' and beaten yolks ; next, the soda ; then the H1enl, 
a.lter11ately ,vith the ,vhites; then, the sugar lastly the 
flour, through ,vhieh the crca1n tartar has been sifted, 
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stirring it, lightly nnd s"riftly. Bake in a broad, shal
lo"r pan, in a tolerably brisk oven,-or, if you prefer, 
in 1nnffin-rings. 

I.JoAF OonN-BRliJAD. (Excellent.) + 
2 heaping enps ,vhite Indian 1neu.l. 
1 heaping cup flour. 
3 eggs-,vhites and yolks beaten separately. 
2t cups of n1ilk. 
1 large table-spoonful of butter-1neltcd, bn t not hot. 
1 large table-spoonful white sugar. 
1 teaspoonful soda, dissolved in hot ,vater. 
2 teaspoonfn]s crea111-tartar, sifted ,vith the flour, 

and added the last thing. 
1 teaspoonful of salt. 
Bake steadily, but not too fast, in a ,vell-greased 

1nonld. Turn out, when done, upo11 a plate, and eat 
at once, cutting it into slices as you ,vould cake. 

After t,vel ve years' trial of this receipt, I have co1ne 
to the conclusion that there is 110 better or 1nore reli
able rule for the 1nanufacture of corn-bread. In all 
that time, thel'e has hardly been a Sunday mor,1 ing, 
,vinter or snn1n1er, when the farnily vvas at ho1ne, on 
,v hich a loaf of this bread has not graced n1y 1 ,reakfast
table, a.11d unless when, throngh negligence, it has 
hecn s1ight1y scorched or underdone, I have never 
k110,vn it to e;o1ne short of excellence. 

In cntti ng corn-bread, do not forget to hold the 
k11ifc JJe11Jenclicula1rly, that the spo11gy interior of the 
loa.f 1nay not be crnshed into heaviness. Very good 
corn-bread is often ruined by neglect of this precau
tion. 

.. 8~ 
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CoRN-MEAL MUFFINS. (Raised.)°+ 

3 cups white Indian meal. 
3 table-spoonfuls yeast. 
1 cup flour. 
1 quart scalding 1nilk. 
3 eggs, beaten to a froth, yolks and whites apart. 
1 table-spoonful white s11gar. 
1 table-spoonfu] lard. 
1 table-spoonful butter. 
1 teaspoonful salt. 
Pour the milk boiling hot npon the meal; stir ,,;rell 

and leave until nearly cold. The11 beat in gradually 
the yeast, sugar and flour, and set in a 1noderately 
warm place. It should be light enough in fi'""e or six 
hours. Melt, without overheating, the butter and 
lard ; stir into the batter, ,vith the salt, lastly the 
beaten eggs. Beat all together three rrunutes; put in 
greased 1nuffin-rings ; let these rise on the hearth for a 
quarter of an hour, with a cloth tru·own lightly over 
the1n. Bake about twenty 1nin ntes in a quick, steady 
oven, or until they are of a Hght golden-bro,vn. 

Send at once to table, and in eating the1n, b1·ectk, not 
cut them open. 

CoRN-MEAL 1riuFFINS. ( Qi11iok.) + 
2 cups India11 meal. 
1 cnp flonr. 
3 eggs, beaten very light. 
3 en ps milk. 
2 table-spoonfuls 1neltccl butter. 
] tablc-spoonfn 1 ,vhite sugar. 
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1 teaspoonful soda, dissol ,-ccl in hot water. 
2 teaspoonfuls crea1n tartar, sifted ,vith flour. 
ltlix qniekly,. beating all the ingredients well to

gether ; pour iuto greased 111trftin-ri11gs, or, better still, 
into the smo.11 round or oYal iron pans, now sold for 
bakiug corn-hread. Bake in a brisk oven, and send 
directly to table. All lcinds of COIJ''n-bread a/JY3 spoi"led 
if al1 wed to cool before tlie?J are eaten,. 

CnRrssm' s Co RN-BREAD. 

1 cup \vhite corn-111eal. 
1 cup flour. 
-} cnp whi tc sugar. 
1 cup creain and 1 egg, or 1 cup half-milk, half-

<'.!r cn,111, and 2 eggs. 
1 teaspoonful soda, dissolved jn hot water. 
2 teaspoonfL1ls crea1n tartar, sifted in the :floru\ 
1 saltspoonful salt. 
Bake in two loaves, or several s1nall tins. 

SouTIIERN BATTER-BREAD o& Eeo-BREAD. + 
2 cups white Indian 1neaL 
1 cup cold boiled rice. 
3 eggs, ,yell beaten. 
1 table-spoonful melted butter. 
2t cnps n1ilk, or enough for soft batter. 
1 teaspoonful of salt. 
A pinch of soda. 

Stir the beaten eggs into the n1ilk; the meal, salt, 
bntter last of all the rice. Beat np well fro1n the 
hotton1 for t,vo or three 1ni11utes, and bake quickly in 
n rouucl. ~hallo,v pan. 
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BATTER BREAD. (No. 2.) 

2 cups Indian 1neal. 
3i cups 1nilk. 
2 eggs, well beaten. 
1 sn1all cup stale, fine bread-cru111bs. 
1 teaspoo1unl salt. 
1 table-spoonful rneltccl lanl. 
! teaspoonful soda, dissolved in hot water, and 

mixed with the n1i1k. 
1 teaspoonful crca1u tartar. 
Soak the bread-crn1nbs in the 111ilk, and rub to a 

smooth paste. Into this stir tl1e beaten eggs, the lard 
the salt, and finally the 1neal, into ,, hi eh the crea1n 
tartar has been sifted. 

Bake in shallow· pans in a hot O\·en. 

BoILED Musrr TO BE EATEN WI'l'H MILK. 
' 

1 quart boiling water. 
2 cups Indj an meal. 
2 table-spoonfuls fl.our. 
1 teaspoonful salt. 
Wet up meal and flour in a little cold water. Stir 

the1n into the hot water, ,vhich should be actually boil
ing on the fire when they go in. Boil at least half an 
hour, slo,vly, stirring deeply every fe,v 111i11ntes, nud 
constantly toward the last. Send to table in a deep 
dish, bnt not covered, or the stea1n ,vill render it 
clan11ny. 

Eat in saucers, ,vith cream or milk ponreu orer it. 
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0.A.T~IEAL PORRIDGE (,fo'J" b1"ealifast). 
1 quart boiling ,,ater. 
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2 sca.n t cups best Scotch or Irish oatrneal, previous1 y 
soa.kcd o--rer uight in enongh cold water to cover it \¥ell. 

Salt to taste. 
Stir the oat1neal into the ,vater while boiling, and 

let it boil steadily, stirring up frequently from the 
botto1n, for at least three-quarters of an hour. Send 
to table in au uncovered deep dish, to be eaten ,vith 
crea1n, and, if yon like, with powdered sugar. 

This is a wholeso111e and pleasant article of food. 
If you gi ye it a place upon your regular bill of fare, 
you \Vould do well to provide yourself ,vith a farina
kettle express} y for coolring it. 

0AT:i\IEAL GRUEL (.fi'o11 Invalids). + 
2 cups Irish or Scotch oat1neal. 
2 quarts ,vater. 
1 teaspoonfn1 salt. 
Set the oat1neal to soak over night in half the water. 

In the u1orning strain through a coarse tartelane bag, 
pressing through all the farh1aceons 1natter that ,vill 
go. Add the rest of the ,Yater with the sa1 t, and boil 
do,vn until it begins to thicken perceptib1y. Let it 
cool enough to beco1ne ahnost a jelly, and eat ,vitl1 
po\vdered sugar aud crea1n. 

It is very good for others besides invalids. 

MILK PoRRIDGE. ( Very nice.) + 
2 cups best oa.tn1eal. 
2 en ps ,Yater. 
2 cups 1nilk. 

/ 
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Soak the oatmeal over night in tho ,va tor ; stl'ain in 
the morning, and boil the ,.vater half an hour. Pnt in 
the 1nilk ,vith a little salt, boil up ,vell and serve. Eat 
war1n, with or ,vithout powclerocl sugar. 

TEA ROLLS .. 

1 quart of flotu·. 
2 eggs. 
1 table-spoonful bu ttcr, 1nel tccl. 
2 great spoonfuls yeast. 
Enough 1nilk to ,vork into a soft dough. 
1 saltspoonfnl salt. 
1 teaspoonful ,v hi te sugar. 
Rub the butter into the sifted flour. Beat the eggs 

,vcll with a cnp of milk, and worlr into the flour, add
ing 1uore 111ilk, if necessary, to 111ake the dough of right 
consistency. Stir the sugar into the y~ast and work 
this into the dough with a ,,ooden spoon, until all the 
ingredients are thoroughly incorporated. Do not knead 
it witli the hands. Set to rise iu a 111.oderately wlir1n 
plaec 11util Yery light. Make into rolls lightly and 
quickly, handling us little as possible. Sot these in 
ro,vs in your baking-pan, just close enough together to 
touch. Thro,v a cloth lightly o,er the1u, and set on 
the hearth for the second rising, until they begin to 
"pl n1np," ,vhich should be i11 about fifteen 1ninntes. 

Bake half an hour in a stca.dy oven. They are best 
oaten hot. 

FRENCH ROLLS. 

1 pint of 1nilk. 
2 eggs. 
4 table-spoonfuls of yeast. 

• 
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3 table-spoon fn ls of butter. 
1 teaspoonful of salt. 
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3 pin ts of :flour, or enough to work into a soft 
dough. 

1 table-spoonful of white sugar. 
Warm the milk slightly, and add to it the beaten 

eggs and salt. Rub the butter into the flour quickly 
and lightly, until it is like yellow powder. , 1Vork into 
this gradually, ,vith a ,vooden spoon, the milk and eggs, 
then the yeast. Knead vvell, and let it rise for three 
hours, or nutil the dough js light and begins to crack 
on top. 1\Iake into s1nall rolls; let them stand on the 
hearth t"ren ty 111inntes before baking in a qniek oy·en. 
J nst hofore taking them up, brush over with white of 
egg. Shut the oven door one minute to glaze them. 

PLAIN LIGHT ROLLS. 

1 quart of :flour. 
1 heaping table-spoonful butter or lard. 
3 large table-spoonfuls yeast. 
1 cup of ,varn1 1nilk. 
Salt to taste. 
Rub the butte1· and flour together; a~d 1nilk and 

yeast. Knead ,vell ; let it rise until light ; 111ake in to 
rolls; let these stand in a warm place half an hour, au cl 
bake in a steady oven. 

RroE 0RmIPETB. + 
2 cups of 111ilk. . 
4 table-spoonfuls yeast. 
l tahle-s1)oonful ,,·bite sn()'ar. 

r'I 

2 tahle-spoonfnls n1eltccl butter. 
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Nearly a cup of ''{ell-boiled rice. 
4 cups :flour, or enough to 1nakc good batter. 
Salt to taste. 
i teaspoonful of soda added just before baking. 
Beat the ingredients \vell together ; set to rise for six 

hours, or until very light. Put into 1nu:ffin-tins (having 
stirred in the soda, dissolved in a little hot water), let 
the1n stand fifteen minutes, and bake q nickly. Eat 
hot. 

HOMINY CRUMPETS 

Are n1ade as above, substituting boiled hominy (or 
sa1np) for the rice. 

ALL-DAY ROLLS. 

1 quart :flour. 
1 cup scalded 1nilk, not boiled. 
2 table-spoonfuls yeast. 
1 htble-spoonful ,vhite sugar. 
1 table-spoon£ nl butter. 
A very little salt. 
Let the rnilk cool, mix with yeast, sugar, and one 

cup of flour. Put the rest of the flo1u~ into a bowl, 
make a ,-rell in the nriddle, pour in the rnixture, and 
set aside in a moderately ,var1n place u11til next day. 
In the 111orning 1nelt the butter, and a.dd to the sponge; 
\\"Ork all together ,vell, and let the c.longh 1·Lsc six hours, 
at least. Make into oblong rolls; range the1n in 
baking-pan, at such n. distance f ro1n one a11other that 
they ,vill not run together, and let then1 rise thl'ce 
hours longet. Dake in a steady quick oye11, glazing, 
\V hen done, ,vith \Yhi te of egg. 

I hase never tried this receipt ruyself, but haying 
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eaten the rolls made according to it, can cordially re
co1nmc11d it. 

u NITY LOAJi'. + 
1 quart flour. 
1 pint milk. 
1 tablespoonful butter, melted. 
1 egg. 
1 sa1 tspoonful salt. 
1 table-spoonful white sugar. 
1 teaspoonful soda, dissolved in hot ,vater. 
1 desscrtspoonful ( equal to 2 teaspoonfuls) cream 

tartar sifted in the flour. 
lt1ix the beate11 egg ,vith the milk, then the butter, 

sugar, salt and soda; next, the fl.our. Beat well, and 
bake in buttered cake-1nould. The oven should be 
quite hot, and very steady. Turn out, and cut in slices 
at table. Eat hot. 

A sin1ple, easy and excellent breakfast or tea-loaf. 

Qurcn: Lo.A.F. + 
3 cups flour. 
1 cup 1nilk. 
2 table-spoonfnls white sugar. 
2 eggs, thoroughly beaten. 
1 table-spoonful butter-a liberal one. 
1 teaspoonful soda, dissolYed in hot ,,~ater. 
2 tcaspoonf uls crea1n tartar, sifted in flour. 
1 sal tspoonful salt. 
I~eat well, but qnick1y together, and bake in ,vell

greascd n1ould. One \Vith a cylinder in the 1niddle is 
best. Test ,vith a stra,v to see ,vhen it is done · turn 

' out upon a plate, aucl cnt bot at table into slices. 
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EXCELLENT }ifuFFINS. 

3 cups 1nilk. 
1 table-spoonful 1nelted butter. 
2 eggs-beaten stiff. 
3 table-spoonfuls good yeast. 
1 table-spoonful ,vhite sugar. 
1 teaspoonful salt, and i teaspoonful soda. 
Flour to 1nake a pretty stiff batter. 
Make all the ingredients except the eggs, into a 

sponge, and set to rise over night.. Half a11 hour hefore 
breakfast, add the eggs and the soda (dissolved in hot 
water) ; beat all together hard; put into 1nnffi11-rings ; 
let them stand on the hearth ten 111inutes, and bake 
about twenty in a brisk oven. 

BRO"\VN BISCUIT. + 
2 cups Graham flour. 
1 cup white flour. 
1 cup milk. 
2 table-spoonfuls brown sugar. 
4 table-spoonfuls ho1ne-made yeast, or half as n1nch 

brewer's. 
1 great spoonful melted butter. 
1 teaspoonful sal t. 
} teaspoonfnl soda, disso1 ved in hot water. 
Set a dough 111ade of all the ingredients except the 

butter and soda~ to rise o-ver night. In the 1nor11ing, 
add these; knead qniekly, roll into a sheet half n.n inch 
thick, cut \vith a cake-cutter; range in tllc baking-pan. 
When it is full, set on the ,var1n henrth ten n11nutes be
fore bakiug. 
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:1IrnuTE Brscurr, (b1,,own.) + 
2 cups Grahu1n flour. 
1 cup white flour. 
2 table-spoonfuls 1nixed butter and lard. 
1 table-spoonful light-brown sugar. 
3 cnps 111ilk, or enough for so./~ dough. 
1 teaspoonful soda, dissol ved in hot ,vater. 
2 teaspoonfuls creau1 tartar, sifted in flour. 
1 teaspoonful salt. 
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Chop the shortening into the fl.0nr; add sugar and 
salt, at last the milk in which the soda has been put. 
Roll ont, ,vith as little handling as n1ay be, into a rather 
thick sheet. Ont into round cakes; prick ,vith a fork, 
and bake iiu1nediately in a brisk oven. 

These biscuits are very good and wholesome. 

GRAHAM GEMS. (No. i .) 
1 quart water. 

• 1 c11p molasses. 
1 yeast-cake, or 4 table-spoonfnl~ best yeast. 
1 saltspoonful salt. 
Flour to make thick batter. 
When light, bake in hot " gc1n '' pans, or iron 1nuffin

ri11gs, in a very quick oven. 
Break open and eat hot. 

GR.AIIil! GEi\IS. (No 2.) 

1 quart of 1nilk. 
4 cggf:.. 
1 saltspoonfnl salt, and 2 table-spoonfuls 1neltecl 

buUer. 
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Flour for tolerably thiek batte,r, abont the consis
tency of pound cake. 

Stir the eggs until ,vhitcs and yolks are tnixed but 
do not ,vhip them. rrhe 1nilk should be b1ood-,rann 
\vhen these are put into jt. 1\cld the flour hanc1f11l by 
hanclfnl, aud ,vhen of the right consistency, the 1neltecl 
butter. Beat long and hard . 

Bake in greased iron pans-" ge1n" pans, as they are 
called-previously heated on the range. The oven can 
hardly be oYer-heated for any kind of "ge111s." 

GR.A.HAM (+:E:MS. (No. 3.) 

3 eggs, beaten very light. 
3 cups of milk-blood-war1n. 
3 cups :fl.ouT, or enough to make good batter. 
1 table-spoonful ,vhite sugar. 
1 saJtspoonfnl salt. 
1 table-spoonf11l 1neltecl butter. 

Rcs1c (No. 1.) 

1 quart flour. 
3 cups 111ilk, sHghtly war1ned. 
3 eggs-whites and yolks separate. 
! cnp of butter, rubbed with the sugar to a crca1n 

aud flriiYored with 1 saltspoonful nutn1eg. 
1 gill yeast. 

• 

Make a sponge of 1nilk, yeast, and enough flour for 
rather thick batter. Let it rise OYer 11igbt. In the 
111orning add the rest of the flonr. The dough should . 
be quite soft. ..\"\Tork i 11 the eggs, butter and sngnr. 

Knead "·ell, a1Hl set tu ri~o \\·here it \\·ill not ' take 
cold." When lio·lit n1onld into rolls. Set elosc to-

o ' 
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gether in a baking-pan, and bake nbont twenty 1nin-
11tes. Glaze \Yhile hot -nrith white of egg, ju ,vhich has 
been stirred-not beaten, a little po,Ydered sugar. 

Sus1E s Rusx. (N" o. 2.) + 
1 q nurt nlilk. 
-! cup yeast. 
Flour for thick batter. 
Set a sponge with these ingreclion ts. When it is very 

light, add,-
1 cup butter rubbed to a cream, with 
2 en ps po\\1 clered sngar. 
3 eggs-well beaten. 
Flour to make soft dough. Knead briskly, and set 

to rise for four hours. Then make into rolls, and let 
these stand an honr longer, or until Jjght and "puffy," 
before baking. Glaze, j nst before dra ,viug then1 fro1n 
the oven, with a little cream and sugar. 

Rusk are best fresh . 
.... 

Son A BrsourT "\VITIIO"GT ir TLK. + 
1 quart of flour. 
2 hcapiug table-spoonfuls butter, ehopped np in tl1e 

flour. 
2 cups cold ,vater. 
2 teaspooufnls crean1 tartar, sifted thoroughly ,Yith 

the flonr. 
1 teaspoonful soda, cHssol Yed in boiling ,Yater. 
1\.. little salt. 
"'\\Then flour, crean1 uf tart a.r, sa1 t an c1 butter are ~vc 11 

iucorpora,ted, stir the soda into the cold water, and 1nix 
the dungh very quickly, handling as little as 111ay be. 
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It should be just stiff enough to roll ont 1 t·r·c 
1 b • , · ~ I .L. BO( 8. 

1.scu1ts are al ':ays failures. Roll half an inch thick 
,v1th. a few rapid strokes, cnt ont, and bake at once in 
a qmck oven. 

0REA1rI TOAST. ( Tre1 1y nice.) + 
Slices of stale baker's bread, fro1u which the crust 

has been pared. 
1 quart of milk. 
3 table-spoonfuls 0£ butter. 
Whites of 3 eggs, beaten stiff. 
Salt, and 2 table-spoonfuls best flo1u" or corn-starch. 
Boiling water. 

Toast the bread to a golden brown. Burnt toast is 
detestable. Ila ve on the range, or hearth a shallow 
bowl or pudding-dish, more than half fnll of boiling 
,vater, in which a table-spoonful of butter has boeu 
1nelted. As each slice is toasted dip in this for a 
second, sprinkle lightly with salt, and lay in the deep 
heated dish in which it is to be served. Ilave ready by 
the tin1e all the bread is toasted, the 1nilk scallli11g hot 
-but not boiled. Thicken this with the flour · let it 
si1n1ner until cooked ; put in the remaiuing butter, nnd 

1 ,vhen this is n1elted, the beaten ,vhites of tho eg~. 
Boil up once, and pour over the toast lifting the lo,vcr 
slices one by 011e, tha.t the cren.n1y 111 ixtnrc n1ay run in 
bet\veen them. Cover closely, and set in the oven t,vo 
or three minutes before sending to table. 

If yon can O'et real cre~un add only n teaspoonful of 
0 . 

flour and the whites of t,vo eggs, but the sauie quantity 
of butter used in this receipt. 



GRIDDLE CAKES. 

SoUR MILK OAKES. ( Good.) + 
1 quart sour, or" loppered '' milk. 
About 4 cups sifted fl.our. 
2 teaspoonfuls soda, dissolved in boiling water. 
3 table-spoonfuls molasses. 
Salt to taste. 
Mix the 1nolasses ,vith the 111ilk. P n t the flour in to 

a deep bowl, 1nix the salt through it; 1nake a hole in 
the 111iddle, and pour in the 1nilk, gradually stirrillg the 
flour down into it with a \vooden spoou. The batter 
should not be too thick. "\Vhen all the 1nilk is in, beat 
until the 1nixtnre is free fro111 lnmps and Yery s1nooth. 
Add the soda-,vater, stir up fast and ,vell, and bake 
i 1n111edi a tel y. 

These cakes are si1nple, economical, ,v holeso1ne, and 
extre1nely nice. " Loppered '' n1ilk, or "clabber," is 
better than butter1nilk. Try then1 ! 

BUTTERMILK 0.A.KES. 

3 cupa bntter1nilk. 
3 cups flour, or enough for good batter. 
1 great spoonful 1nelted bntter. 
1 table-spoonful brown sugar. 
1 full teaspoonful soda, dissolved in hot ,vater. 
Sa1 t to tnRte. 
1Iix as directed h1 last receipt, and bake at once. 



192 BREAK.ff.AST, LUNUIIEO.N AND TEA. 

GRAND~LA.'B OAKES. + 
1 quart loppered 111ilk-if half crean1, all the better. 
1 table-spoonful 1nolasses-not syrup. 
2 eggs, beaten light. 
1 good teaspoonful soda, dissolved in hot water. 
Salt to taste. 
Jflour for good batter. Begin with three even cnps. 
Stir the 1nolasses in to the milk, then the eggs aud salt. 

Make a hole in the fl.our, aud n1ix as yon ,vould 'sour 
1nilk cakes'' (the last receipt but one). Beat in the soda 
at the last. 

RrcE OR HoMINY 0.A.KEs. + 
1 q nart n1ilk. 
2 cups soft-boiled rice or ho1niny. 
3 eggs, beaten nght. 
1 great spoonfnl 1nelted butter or lard. 
1 table-spoonful white sugar. 
About one large en p of p1'epareri fl.our-just enough 

to hold the mixture together. 
A little salt. 
Work the butter into the rice, then the sugar and 

salt ;-the eggs, beating up very hard; lastly the n1ilk 
and fl.our, alter11ately, until the batter is free fro1n lumps 
of dry flour. 

These are wholesome and delicious, ancl not 1css so 
if the batter be made a little thicker, and baked in 
1nuffin-rings. 

OoRN-MEAL FLAPJACKS. + 
1 quart boiling n1ilk. 
2 cups Indian 1neal- ,vhite. That kno\VJ1 ns <c corn

flour" is best. 



CAKES. 

1 scn,11 t cup flour. 
1 table-spoonful butter. 
1 tahle-spoonfn1 bro,vu sugar, or 1nolasses. 
1 teaspoonful soda, dissolved in a little hot milk. 
1 teaspoonful sal l'. 
2 eggs, \vhitcs and yolks beaten separately. 

1U3 

Scald the 111cal oYer night with the hot n1ilk. Pnt 
,Yith this the butter anll sugar. CoYer and let it stand 
until 1norni11g. ....\tld the yolks of the eggs, the salt and 
flour. If the batter has thickened np too n1nch, thin 
,vith cold 1nilk, before stirring in the soda. The ,~.,.hites 
sho~ld go in last, and be "·hipped in lightly. 

These arc the "cakes tri1nrned "rith lace'' of ,vhich 
"re read in Mrs. \Vhitncy's al \Yays charrning-" We 
Girls." 

RICE 0.A.IillS. + 
• I cup ra,v rice 

1 quart n1i1 k. 
3 eggs-Yery light. 
i cnp rice-flour. 
1 table-spoonful sngar, and sa1ne of bntter. 
i teaspoonful soda, dissol ,·eel in hot ,vater. 
t teaspooufnl e1·cn.111 of tartar. 
1 teaspoonful salt. 
Soak the ric.;e fh·e or six honrs (all night is not too 

long) in "·ar1n "rater enough to eo\·er it. 'rhen boil 
slo,\·ly in th<.• sa1ne until it is Yery soft. "\Vhile still 
"·arn1-11<Jt h<Jt, stir in the butter and sugar, the salt 
aud rnilk. \:Vhen cold, put ju the eggs. Sift the 
crca111 of tartar i11to the rice-flour, and ,vhen yon have 
beaten the soda i uto t lie Lat,tcr, add these. 

D 
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These cakes should be so tender as alrnost to melt in 

the n1outh. 

Susm's FLANNEL OAKES. ( TVithout tggs.) + 
2 cups ,vhite Indian meal. 
2 quarts milk. 
! cup yeast. 
Flour for good batter. 
Boiling water. 
A little salt. 
Scald the meal with a pint or so of boiling water. 

While still warm stir in the 1nilk, and strain through 
a cullender ; then, add the flour, lastly the yeast. 
Cover and let the batter stand 1u1til morning. 

1

alt, 
and if at all sonr stir in a little soda. 

These cakes ,vill 1nake a pleasant variety ,rith 
"buckwheats," in the long ,vinter season. They ,rill 
be found very good-so good that one ,vill hardly be
lieve that thev contain neitl1er '' shortenino-" nor eO'O'S. J O 00 

"Yon can put in an egg or t\vo, if you ,vish," t,ays 
"Susie,'' 1nodestly, "but to 1ny notion they are quite 
as nice ,vithout." 

And we, who have tested the" flannel" of her 111n.k
ing, are con tent to " let ,vell enough alone. ' 

FARINA GRIDDLE OAKES.+ 

4 table-spoonfu]s farina. 
1 quart milk. 
2 eggs, well beaten. 
Enough prepared flour for good batter. 
DoiHHg water. 
Salt to taste . 

• 

• 
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1 table-spoonful 1nelted butter. 
Scald the farina over uight ,vith a pint or more of 

boiling ,,ater, and let it stand until morning. Thin 
~~ith the 111ilk, beating it in gradually to avoid lnn1p
ing. Next, the beaten eggs, the salt and butter. At 
last the fl.our stirred in with light, swift strokes~ Do 
not get the batter too thick. 

Bak.e at once. 
If you ha \'·e not prepared flour at hand, use fa111ily 

flour, with a teaspoonful of soda and t,vo of crean1 
tartar. 

GRAIIilI GRIDDLE CAKES. + 
1 cup Indian .meal scalded \.vith a pint of boiling. 

water. 
1 quart of milk. 
i cup yeast. 
1 cup cold water. 
1 cup ,vhite fl.our. 
1 cup Grahn.n1 flour. 
1 great spoonfLtl molasses. 
1 great spoonfnl Lutter or lard. 
} teaspoonful soda, clissol ve<l in hot ,vater. 
Salt to taste. 

Scald and strain the meal oYer 11jght · thin with the 
.. ' 

1nflk, and 1nake into a spollge ,vith the Graham flour, 
n1olasses and yeast. In the nior11il1g, add salt, ,vhite 
flour, soda and butter, and stir in enough cold water to 
1nakc batter of the right consistency. 

Grahan1 and Indian cakes are far 1nore ,vholeso1ne 
iu the spring of the year than a11y preparation of 
buckv1licat. 



vVHAT I KNOW ABOUT EGG .. 
BEATERS. 

IN no department of nice cookery are the effects of 
lax or hasty manipulation more sadly and frequently 
apparent than in sueh dishes as are dependent for ex
cellence upon the lightness and sn1oothncss of beaten 
eggs. U uless yo1ks are ,Yhipped to a thick cren.111, and 
,vhites to a froth that ,vill stand alone, the textnl'e of 
cake wi]l be coarse, and if the loaf be not hea\·y or 
streaked, there "Till be a crude flaYor about it that ,vill 
betray the fault at once to tl1e initiated. The sa1nc is 
e1nphatically true ,vith regard to 1uuffins, ,vaftles, and 
griddle-cakes. Mr. Greeley said, and aptly, of t\VO 

pu L>lishers of note : "One will 1nakc a londer rattle 
,vith a hundred dollars than the other can with a 
thousand." I have often recalled the rc1nark in con
trasting the tender, puffy proclncts of 0110 honsc,Yifc s 
skill ,vith the dense, c1a1n1ny cakes and crn1npets of 
another, who used double the quantity of eggs and 
butter, and erea.n1 instead of 1ni1k. 

"I think," obserYed a friend, at ,vhose house I "as 
visiting, "there 1nnst be a 1nistakc abont the n1utlin 
receipt yon gayc 1ne the other day. It calls for three 
eggs. My cook insists that :fi ye are none too 1nnny, 
yet her's, when 1nade, do not look or taste like those I 
ate at your table." 
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In l'eply I era Yecl permission to see the batter 
111ixed by the critical cook. Entering the kitchen in 
co1npany ,vith the n1istrcss, '\\~e found Chloe in the act 
of breaking the five eggs directly iuto the flour, n1ilk, 
etc., already 1nixed in a large bo,vl. llalf a dozen 
strokes of the ·w,ooden spoo11 she held would have con1-
pleted the manufacture of the ra,v n1aterial. Eggs 
are inveterate tell-tales, and they had given no uncer
tain \Yarning in this case, had the n1istress been on the 

alert. 
Some eggs cannot be frothed. The colored" 1nam, 

n1ys " used to tell 1ne that they were " be,vitchecl,'' 
,vhen, ,vith ev-ery s,veep of the ,visp they ,vere de
pressed and d win<lled before my ,vondering eyes. I 
have learned since that, whether this 11011-inflati ve state 
be the result of undue ,var1nth of the dish into which 

the eggs are broken, or staleness of the ovates the1n
sel ves, it is a hopeless task to attempt rehabilitation. 
rrheir de1noralization is co1np]ete and fatal. The wise 
housewife will give up her cake or dessert for that 
day, unless she is ,villing to throw the obdt1rate egga 
away, cleanse the bo"\\11, wiping it perfectly dry, and 
let it cool before attacking another batch. 

Nor will ,vhites froth to stiffness if a single drop of 
the yolk has found its ,vay into the1n. Ilegardlcss, as 
a leader of the cod-fish aristocracy, of the clai1ns of 
early associations upon n1e1nory and respect, they sul
lenly assert the i1npossibility of rising in the world if 
they are to be clog-ged by that ,vhich lay so close to thc1n 
before the shells ,vel'e brolceu. All the beating of tl1e 
patent egg-whip in i1npatient fiugers ,Yi11 not snilicc to 
1nake the1n see reason. 'l"'he fact that there is ten-fold 
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111ore nonrislunent and sweetness in one yolk than in a 
pint of their snowy nothingness ; t11at it is, in truth, 
the life, withont ,,hich an egg vvould be a nullity, has no 
more effect in changing their exclusive uotions than 
have vulu1nes of argLLment proving the solidiry and Yi

tali ty of the 1niddle classes upon the gaseous brains of 
the bon ton. Ilnmor their folly-for whites arc use
ful, because ornamental, if rjghtly handled-by care
fully takiDg out the offeusive plebeian speck. 

Our 1nothers whipped up yolks with a spoon, and 
the whites with a broad-bladed knife, or clean 
s \vitehes, peeled and dried. Miss Leslie's " Oo1nplete 
Cookery" ,vill tell you all about it. (And, by the 
,vay, jf yon doubt that fashions change in coolcery as 
in all else, I co1nmend to yolu· perusal this ancient 
manual.) Then came a rush of patent egg-beaters, ancl 
a rush of purchasers as well, whose aching wrists and 
shoulders pleaded for relief from long hours of in ces
sant " beating," "whipping," and "frothing." There 
were wire spoons with wooden handles that broke off, 
and tin handles that turned the perspiring hand black; 
,vire ,vhir1igigs that ran up and do\\rn upon a central 
shaft and spattered tl1e eggs over the face and bust of 
the operator; cylindrical tin vessels ,vith whirligigs 
fastened in the centre, aln1ost. as good fnn for the chil
dren as a monkey on a stick:, but ,vhich bonnd the 
honse,vife to IJlace and circumstance, since lier eggs, 
many or few, yolks and ,vhites, must all be churned in 
that vessel-not au easy 011e to keep clean, on account 
of the fixture ,vi thin it. There was altoo·ether too 1nnch 

0 

1nachinery for the end to be accon1pli:shed, and the 
white of a si11g1e egg was so hard to find ill the botto1n 
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of a quart pail ! After a few trials, the cook tossed 
the "bothering thing'' into a dark corner of the closet, 
and i1nprovised a better beater out of two silver forks, 
he] d dexterously together. Then, our enterprising 
"general fnruishin<Y" 1nerchant overwhelmed us with 

~ 0 

a double con1ponnd back (and forward) action ma-
chine that was " ,,arranted to whip up a stiff meringue 
in n. 11111111 tc and a half." 

"I wjll not qni.te endorse that, ladies," said the most 
iinportant tra.cles1nan in a con1111n11ity of housekeepers 
and honsekept. "Bnt I will stake my reputation upon 
its doing this in two n1inutes." 

We all bought the prize. It looked cumbrous, and 
it was expensive, but ti1ne js money, and we remem
bered that a large sno-~l·-enstard must be beaten njnety 
1ninntcs with an ordinary egg-whip, and cake-frosting, 
t.hirty. We paid, each of ns, our dollar and a half, and 
carried ho1ne the time-and-muscle-saver in a box of its 
own, so big that "re chose back streets in prefe1·ence to 
fashionable promenades, on our ret1u·n. Trembling 
-with exultation, we rusl1ed into the kitchen to display 
the treasure. 

" Yes, mem ! What 1night it be, mem ? " 
,; "'Wb)~, Katey t an egg-beater! and the greatest con

venience ever 1nanufactnrecl ! " 
,: Ah! and ~rhat a silly was meself, mem, to be 

thinking it ,vas a coffee-1nill, when I saw you 
a-serc,vin' it on to the talJle ! '' 

,\' e scrc,\red it ,: on to the table,'' at a corner, for there 
\\·as not roo1n fol' it to revolve at sides and ends. Katey 
hrld a bo-\Yl ,v-ith eggs in it at just the rjght elevation 
belo,,·; and by tnrning a crank we moved a n1any-

I 
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' 
cogged wheel which fitted into another ,vheel, which 
tnrned a whirligjg at the b otto1n. ICatey held the 
bowl steadily; we worked -rery fast at the "\"\·111dlass
hanclle, and in eight minutes the 1neri11g1te was ready. 

"Well done l " crjed honsc,\'i \ c~, ouc and a1l. "Great 
is the Grand duplex back (and f orw·ard) action Inven
tion," for the a1nelioration of weary-wristcd ,v-oman
kind ! To be sure, it takes two people to "~ork it, 1111-

less one can hold the bowl firmly between the knees in 
just the right place, but it is undeniably a ,vonderful 
improvement." 

I, with the rest, cried, " wonderfnl I '' even when the 
bo,vl tipped over on the kitchen-floor, " ... ith the yolks of 
ten eggs in it; when I broke the screw by giving it one 
tur11 too many, and was blandly assured by the artificer 
in 1netals, to who1n I took it for repairs, that " them 
cast-iron articles can't never be mended, ma'am, with
out it is by buying of a new one ; " even when the 
cogs of the wheels became rheun1atie, and hitched 
groaning1y at every round. But when one day, in full 
flight through a seething heap of icing, the steel sti·ips 
of the triple ,vhirligig that did the whipping, s11ddeuly 
caught, the one upon the other, and came to a dead lock; 
when, as I would have released tl1e1n by an energetic 
revolution of the vvheel, they tore one another ont by 
the roots,-I arose in deadly calm ; undid the screw, set 
the bowl on the tacle, straightened 1ny cran1ped spine, 
and sent to the nearest tin-shop for a shilling whisk. 

Four years ago, without prevision that one of the 
blessings of my life was con1ing upon n1e, I paid a -risit 
to 1ny "house-furnisher." He had a new egg-beater 
for sale. 

\ 
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variable :fidelity, a11d it is to all appearance, stanch as 
when it first passed into my reluctant hands. I hope 
the gentlemanly and benevolent donor will sell one 
thousand per annum for the remainder of his natural 
existence, and if length of days be a boon to be coveted, 
that the unlrnown patentee will live as many years as 
he has saved hours of labor to A1nerican housewives 
and cooks. 



WHIPPED CREAM. 

Tms enters so largely into the composition of many 
of our 1nost elegant desserts, that the mode of preparing 
it deserves rnore than a passing mention. The im
pression in which I confess that I shared, for a long 
tiine, that a" whip'' was a tedious, and sometimes well
njgh iinpossible performance, ,vill soon be done away 
with if one beco111es the possessor of a really good syl
labub char1n. That ,vl1ich I ha\·e used with great sat
isfaction for a couple of years is a -rery simple affair
a tin eylinder with a perforated bottom, and within it 
a dasher, si1nilar to that of a11 ordinary churn, that 
plays through a hole ill the top. It is best to chnrn 
the cream in a jar or pail, there being in these less 
waste from splashing. The churn is held al.,out a 
quarter of an inch fron1 tl1e botto1n, that the crean1 
may pass freely below it. As the stiffened froth rises 
to the top of the cream, it should be removed to a wire 
sieve set over a dish. I£ you have no sieve, lay a piece 
of coarse lace or tarletane within a cullender, and put 
the ,~ vvhip," a few spoonfuls at a time, upon it. The 
cream that drips into the dish belo\v should be re
turned to the pail and churned over. I regret that the 
narne of the patentee appears nowhere upon the n1odest 
but excellent little 1nachi11e that has supplied n1e with 
so 1nany trifles and Charlotte Russas. 
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The grand desideratum in 1naking a '' \vhip," js to 
ha·ye real cream. It should also be perfectly s"·cct. 
'rhe confectioner from whom I al ways procure n1i11e 
acl \·isecl 1ne once to put the merest pinch of soda h1 1-l1c 
ercan1 in ,varrn ,veather, before beating jt, a hint that 
has pro-red Yery useful to 1ne. Witl1 this precaution, 
nuless the cream be really on the Yergc of souring, 
yon ,Yill never churn your "whip " to butter of "\\·hich 
la1nc and la1nentablc conclusion I had experience seY
eral times before I received tl1e frjendly suggestion. 

Get good cTea1n, the11. It is better worth your 
,vhile to pay half a dollar a q11 art for it than half the 
s1un for the thinner, poorer ljqnid sold nncler the san1e 
na1ne at the milk-stores. In the country, of course, the 
true article should be abundant, and in town, yon enn 
generally purchase sn1all quantities at the confection
ers. A pint well '\Vorkecl ,vill yield enough "whip ' 
for tJ1e dessert of a s1nall family. It should be kept in 
a cold place until needed, and not kept long any
where. 

vVhipped crea1n is a delightful addition to coffee. 
John \Vill relish his after-dinner cup n1uch better if 
you will rnantle it ,vith this snowy rjchness. Reme1n
ber this when preparing yonr syllabnb or trifle, and set 
aside a few spoonfnls before seasoning it. 

Don't be afraid of undertaking " fancy dishes." 
Sally forth bravely into the region of delicnJe and dif
ficult dainties, when yon are co11sidering fa1nily bills of 
fare, and you ,vill not be dis1nayed when culled to get 
np a ha11dson1e '' co1npany " entertai11111ent. 'Grantl
mother's way " n1ay suit ~fesda1nes Dull and Bigott, but 
yon, being accnston1ed to use your reasoning powers 
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shou1d re1nc1nber that our estin1able 1naternal progen
itors kne,v as little of loco1notives a11d magnetic tele-
graphs as of canned fruits aud gelatine. . 

.L\.nd, cntre no1.1;s, I for one, and my John for two, are 
getting so tired of the inevitable pie 1 He read .alo~1d 
to 1ne the other day, with great gusto, a clever ed1tor1a.l 
fro1n the Tribune, showing with 1nuch ingenuity and 
force, that the weakness for pie ,vas a national viee. 
I "1isl1 I had roo1n here to reprint it. Whe11ever I 
have been compelled since to eat a triangle of " family 
pie-crust," my usually excelle11t digestio11 has played 
n1e false. 

"Pie and soda-water! That is a woman's idea of a 
co1nfortable luncheon on a hot day in the city,'' said a 
gentleman to me. " At a bit of rare, tender steak, and 
a 1nealy potato they \vould turn up their fastidious 
noses. Such gross food is only fit for a man." 

The school-girl, rising from a barely-tasted breakfast 
during which she has been saying over to herself the 
chronological table, or French Yerb, learned the night 
before,-" doesn't care to take any luncheon with her 
to-day. Certai11ly, no bread-and-butter-and sandwiches 
are hateful I If you insist, mam1na, just give me a piece 
of pie-mince-pie, if you have it, with a slice of fruit
cake and a little cheese. I may feel hungry enough at 
noon to nibble at them." 

Papa, running in at eleven o'cioe;k, to announce that 
he has had a busiuess telegram which obliges hiin to 
take the next train to Boston or Chicago, ' has not tiine 
to think of food, 1111 less you can give me a bit of pie to 
eat ,vhile you are packing 1ny valise." Ile jumps fro1n 
the cars at five P.M. to snatch another "bit of pie" fron1. 
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a station-restaurant, and S-\.vallovvs still a third, at 1nid
nio·ht, bought fron1 an itinerant vender of sueh co1nes
tiblcs who s,vings himself on board when the (( thronO'h 

' 0 
Express ' halts for wood and ,vatcr. If his sick head-
ache is not overpowering, he is a<leq uate to the con
sumption of still a fourth leathery triangle ,vhen an
other stop is n1ade at six A.M. 

Pie is the piece de 1resistance in rural desserts, at 
lnncheou aucl at tea, and the mighty arn1y mustered to 
1ncet the attacks of pic-nics and water-parties in the 
conrse of the year is enough to drive a dyspeptic to 
suicide, when he reads the sum total of the rough com
putation. 

"I always calculate to bake a doze11 of a Saturday,' 
says the farmer's helpmate, resigned to cheerfulness in 
the narrative. "In haying and harvesting I 1nake as 
many as thirty and forty every week. N othiug pleases 
our folks so much when they co1ne in hot and tired, as 
a bit of pie-it don't make mucl1 difference what kind 
-apple, berry, squash, or darnson-so long as it is 
pie! " 

11his is not exaggeration, and the same n1ania for the 
destrncti ve sweet is as prevalent among the working
classes of the city. It is useless to preach to artisans 
and laborers of the ii1digestible qualities of such pastry 
as is made by their wives at home, and bought at cheap 
bakeries; to represent tl1at baked apples, and in the sen.
son, ripe, fresh fruits of all kinds are more nutritious, 
and ~ven cheaper, when the prices of fl.olu·, sugar, and 
" shortening" are reckoned 1111 to suv nothincr of the 
f ' J b 
nne ~pent in rolliug ont, Lasting anrl baking the 

tough-skinned, and often sot1r-hearted favorites. 
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Jellies are scorned as "having no s11bstance into 
the1n ; " blanc-mange is emphatically " flummery," and 
whipped cream I have heard described scornfully as 
"sweetened nothing." 

Do not understand my strictures upon pie-olatry to 
mean i11discriminate eonde111nation of pastry. A really 
fine mince-pie is a toothsome delicacy, and the like 
quality of pn1npkin-pie a luscious treat. Christmas 
would hardly be Christmas :Vitho11t tl1e one, and I 
would have the other grace every Thanksgiving feast 
until the end of time. But Sllrely there is an " Ol1t of 
season," as well as " in." 

'' Your Toxes and 3rour Ohick:ses may draw out my 
two front double teeth, Mrs. Richards," said Susan · 
Nipper," but that's no reason why I need offer 'em tho 
whole set I " 

And when I recall the square inches of hard and 
slack-baked dyspepsia I have masticated-and swal
lowed-at the bidding of civility, and a natu1~a1 soft
heartedness that would not let me grieve or sha1ne hos
pitable entertainers, I can say it al1nost as snappishly as 
she. 

Give John, then, and above all, the childre11, a res
pite from the traditional, conventional and national 
pie, and an opportunity to compare its solid merits with 
the graces of more fanciful desserts. I can safely 
pro1nise that the health of the family will not suffer 
fro1n the change. 
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JELLY 0.&ANGES. + 
12 fine deep-colored oranges. 
1 package Coxe's gelatine, dissolved in one cup cold 

,vater. 
3 cups white sugar. 
Jl1ice of the oranges, a11d grated rind of three. 
2 cups bojling ,Yater. 
! teaspoonful cinnamon. 
Soalr the gelatine three hours in tl1e cnp of cold 

,vater. Cut from the top of each orange a round 
l)iece, leaving a hole just large e11ongh to ad1nit the 
bo,vl of a small spoon, or the l1andle of a larger. The 
smaller the orifice, the better your dish will look:. 
Olean Ollt eYery bit of the pl1lp very carefully, so as 
11ot to tear the edges of the l101e. Scrape the inner 
skin fron1 the sides with your fore-finger, and ,vhe11 the 
oranges are e1nptied lay then1 i11 cold water, while yo11 
n1ak:e the jelly. Strai11 the juice and grated peel 
througl1 coarse, tl1in m11slin over tl1e sugar, squeezing 
ratl1er hard to get the coloring 1natter. Stir tl1is until 
j t is a tl1ick syrup, and add tl1e spice. Pour the boiling 
,vater 11pon the soaked gelatine ; stir o,er the fire 1111-

til well dissolved ; add the jniee and sugar, stir all to
gether, and strai11 tl1ro11gl1 a fla1111el bag into a pitcher, 
not shaking or squeezing it, lest it sl101ilcl be cloudy. 
"\Vi pe off the outside of the oranges, set t hc1n close to-
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gether in a dish, tl1e ope11 ends uppcr111ost, a11d fill 1)e1~y 

full with the vvar1n jell3r, as it ,,rill shri11l{ in cooling. 
Set a~ray in a cold place ,vhere tl1ere is 110 dust. K ext 
day, c11t each in half with a sharp peuk11ife, taking 
care to sever the skin all around before cntting into 
the jelly. If neatly divided, the rich amber jelly will 
be a fair counterfeit of the orange pl1lp. Pile in a 
glass dish, ,vith green leaves aro11nd, as you would the 
real frl1i t. 

This is a beal1tiful and delicious dish, and easily 
made. 

GLACE ORANGES. 

Prepare precisely as jn the preceding receipt, and 
after cutting the oranges in t\vo, set then1 where they 
will freeze. In winter, a fe,v l1ours 011t-of-doors will 
accomplish this. In summer pile tl1e1n earefnlly with
in a freezer, and surrol1nd with ice and rock salt for 
six hours; draining off the water, and replenishing with 
ice and salt twice during the time. 

These are very refreshing in hot weather. 

RIBBON JELLY .AND CREAM.+ 

1 package Coxe's gelatine, soaked in 2 cups of cold 
water. 

2 cups white sngar. 
1 pint boiling water. 
Juice and half the grated rind of 1 lemon. 
1 cup pale wine. 
f teaspoonful cinna1non. 
Enol1gh prepared cocl1incal or bright cranberry, or 

otl1er fruit syrup to color l1alf tl1e jelly. 
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1 pint rieh sweet cream \vhipped stiff with two table# 
spoonfuls po,vdered sugar, and a little vanilla. 

Soak the jelly four l101u,s. Add to it tl1e sugar and 
seasoning, iuclnding tl1c le1non; 11onr in the boiling 
,vater, and stir ~1ntil entirely dissolved. Strain thro11gh 
a flannel bag, after adding tl1e wi11e. Do not toucl1 it 
,vhile it is dripping. Divide the jelly·, and colvr half 
of it pink:, as abo\-e directed. ,vet a 1no11ld, with a 
cylinder thro11gl1 tl1e centre, in cold ,vater, and pnt in 
the jelly, yellow and pinl{, i11 alter11ate layers, letting 
eacl1 get pretty firm before p11tting in the next, until 
all is 11sed up. When yo11 are ready to use it, ,vrap a 
l1ot wet cloth about tl1e 1nou1d for a 1no1nent, and in
·vcrt · 11pon a dis.11. Have tl1e crea1n wl1ippecl before 
yon do this, and fill the open place in the middle with 
it, heaping it up well. 

Y 011 can vary the coloring by rnalring white and 
yellow blanc-mange out of one-quarter of the gelatine 
after it is soaked. Instead of ,~tater, pour a large cup 
of boiling 1nilk over tl1is. Wl1en dissolved, sweeten and 
beat into J1alf of it tl1e :yolk: of an egg. Heat over the 
fire in a vessel of boiling water for five minntes to cook 
the egg, stirring all the time. A stri1)e of the ,rhite or 
yello,v blanc-n1a11ge sets off the ,vidcr "ribbons'' of 
pink: and amber very tastefnlly. Or yon n1ay n1ake 
the base of cl1oc.,~late blanc-n1ange, by stirring a great 
spoonful of grated sweet cl1ocolate ii1to the gelati 11 c and 
boiling milk. 

EASTER Eoas. ( TTery JJretty.) + 
1 package Ooxe's gelatine, soaked fo11r l1onrs in one 

1)int colcl ,vater. 
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2 heaping c11ps sugar. 
3 large cups boiling 1uilk. 
:3 table-spoo11fnls grated chocolate-sweet, vani]la-

\fla vored, if ~you can ·get it. 
2 eggs, tl10 yolks 011ly. 
A little prepared cocl1ineal, or bright-red syrup. 
E1npty shells of 12 eggs, from which the contents 

ha,~e been clrai11ed through a hole in the small end. 
Essence bitter-al1no11d, grated len1011-1)ee1, and rose

water for flavoring. 
Put sugar and soaked gelatine i11to a bow 1, a11d pour 

tl1e boiling 1nilk: over thc1n. Set over the fire in a 
. farina-kettle, and stir until dissolved. Strain and di-

ride into four parts. Leave one ,~hite; stir into an
.other the beaten yollcs; into a third the chocolate; into 
tho fourtl1 the pink or scarlet coloring. Season t11e 
chocolate ,vith vanilla ; the :yellow with le1non ; the 
white with rose-water, the red witl1 bitter-al1nond. 
Heat the yellow over the fire long enough to cook tl1e 
egg. Rinse out your egg-sl1ells ,vith cold ,vater, and 
fill with the various 1nixtures, three sl1ells of eaeh. 
Set upright i11 a pa11 of meal or flour to kce1) the1n 
steady, and leave u11til next day. Tl1011 fill a glass 
bowl more than three-quarters full, ,vith 11ice ,,iue
jc1ly, broken h1to sparl{ling fragrnents. Break a,;,ay 
tl1e egg-shells, bit by bit, from the blanc-1nangc. If t11e 
insides of the shells ]1ave been properly rinsed and left 
wet, there ,vill be no tro11ble about tl1is. Pile the Yari
colored ''eggs" upon the bed of jelly, lay s11red pre
served orange-peel, or very finely sl1recl candied citron 
about tl1em, and surprise the children with them as an 
Easter-day dessert. 
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It is ,veil to 1nake this the day on whicl1 yo11 ba\"-e 
cake, as tl1e contents of the ogg-sl1ells "rill not the11 be 
wasted. By· omptyiug tl1em carefully, yo11 can keep 
the ,vl1ites and yolks separate. 

This dish, wb.ich I invented to please my own little 
ones on the blessed Easter-day, is always ,velco1ned by 
them with such delight, that I cannot refrai11 fro1n 
recon1mending its manufacture to other mothers. It 
is by no n1eans difficult or expensive. If yo11 can get 
green spinach, you can have yet a11other color by using 
the j11ice. 

TuRRErr CREAM. + 
1 pint sweet, rich cream. 
1 quart milk. 
1 package Ooxe's gelatine. 
1 heaping c11p white sugar. 
·8 eggs, beaten light-whites and yolks separately. 
! pound crystallized fruit-cherries and peaches, or 

apricots. 
Vanilla flavoring. 
Juice of on~ len1on. 
Soak the gelatine in a cup of the milk four ho11rs. 

Scald tl1e re1nainder of the 1nilk, add the sugar 1 whe!1 
this is dissolved, the soaked gelatine. Stir over 1he fire 
until almost boiling l1ot; strain and divide into t'~ro 
equal portions. Return one to the fire, and heat quickly. 
When it nears the boiling-point, stir in the beaten 
yolks. Let all cool{ together t,v-o mi11ntes, and tur11 out 
into a bowl to cool. Wl1ile it cools, ch11rn the crea1n 
very stiff, and beat the wl1ites of the egg·s 1111:.i l they 
will stand alone. Divide the latter into two heaps. 
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As the yello,v gelatine begins to "for1n," ~rl1ip one
l1alf of tl1e whites iuto it, a little at a tiine. To tl1e 
,vl1ite gelatine add tl1e rest of tl1e whites in the sa1ne 
maimer, alternately 'v\'"itl1 the ,vhipped crea1n. Season 
the yellow with vanilla, the ,vhite witl1 the le1no11-juice 
beaten i11 at the last. vVet tl1e inside of a tall, fluted 
111ould with water, and arrange in the botto1n, close to 
tl1e ontside of tl1e mould, a ro,¥ of crystallized cl1errics. 
Tl1e11 put in a layer of the ,vhi te mixture ; on this the 
apricots or peacl1es cnt i11to strips; a layer of the yel
low, another border of cherries, a11d so on, 11ntil 3Tour 
1naterials are used up. When fir111, which will be in a 
few hours, even in sntnmer, if set 011 tl1e ice, "'rap a 
cloth ,vrung out in hot ,vater about the mould, and in
vert upo11 a flat dish. 

Eat with s,veet crean1, or, if you lil{e, witl1 brandied 
fruit. 

This is a beautif11l dessert, and a l1andson1e ce11tre
piece for a supper-table. It is also a safe one, eve11 i11 

tl1e l1ands of a novice, if these directions be follo,ved 
exactly. Bitter-almond may Le snLstitnted for the 
lemo11. 

• 

NAPLES SPONGE. + 
6 eggs. Use tl1e yoll{s for custard. 
1 quart of 1nilk. 
2 la/rge cups sugar, and sa1ne quantity boiling ,Yater. 
1 pacl{age gelatine soaked iu 2 cups cold "Tater. 
J nice of a le1no11 and half the grated rind. 
1 stale sponge-cake cut into s1nooth slices of nni£or1n 

size. 
2 glasses sl1erry . 
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Dissolve the soaked gelatine in the hot water. Add 
a cup of sugar and the le1non, aud stir l1nti-l the 1nix .. 
ture is clear. Set aside i11 a sl1allow pa11 to cool. 
Mea~1,vhile, 1nake a custard of the millr, the yolks, and 
the other cup of sugar. Stir until it begins to thicken, 
,vhen turn il1to a pitcl1er or l)ail, and pnt away until 
the ''sponge" is ready for table. Whip the ,vl1ites 
very stiff, and beat into them, a few spoonfuls at a time, 
the cooled gelatine. Spread tl1e slices of cake, cl1t of 
a shape and size that will fit your mould, l1pon a flat 
dish, and wet them with the sherry. Rinse out a pud
ding or jelly mould witl1 cold water, 11ut a tl1ick: layer 
of the " sponge '' in the bottom, pressing and smoothing 

., it down, then one of cak:e, fitted in neatly; another of 
the sponge, proceeding in this order 11ntil all is used. 
The upper layer-the base when the spo11ge is turned 
out should be of cake. 

Serve in a glass dish with so1ne of tl1e custard 
poured about the base, a11d send around more in a 
sauce-tureen or silver crea1n.-pitcher. 

. 

Season tl1e ct1stard with vanilla. 

AN ALMOND OH.AliLO'frrE. + 
1 qua.rt milk. 
1 pi11t rich crea1n-whi1)ped stiff. 
"\Vhites of 3 eggs. 
1 great cnp white sugar-powdered. 
1 pound sweet al1nonds, blancl1ed a11d cold. 
Rose-water and essence of uitter al1nond for flavor-

1ng. 

1 stale sponge-cake sliced. 
Icing for top of cake. · 
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1 package gelatine soal{ed in a enpful of tho 1ni11c. 
Heat the rest of tl1e milk: to boiling; put in the sugar 
and soaked gelatine. Heat again before addiug the 
almond paste. This should be ready, before you be
gin the Ol1arlotte. Blanch the al1no11ds by putting 
tl1em into boilirig water, skinning then1, and letting 
them get cold and crisp. Pol1nd in a mortar, drop
ping jn rose-water, now and tl1e11, to prevent oiling. 
Stir this paste well in to the hot milk ; let it sim1ner 
with it two or three minutes; then strain tl1rougl1 
coarse muslin, squeezi11g hard to get out the strength. 
Flavor and set by until cold and a little stiff aro11nd 
th~ edges. Beat the whites of the eggs stiff a11d add 
the gelatine gradually-beati11g steadily-alternately 
with the whipped crean1. Butter yolU' 1nonld, aud 
line with slices of s1)011ge-cake fitted closely togetl1er. 
Fill with the mixture, pressing it in fir1nly and evenly. 
In eight or ten ]1ours, tur11 it out 11pon a dish, and ice 
as you ,vould a cake, but 011 the top onl,y. "\Vhile the 
frosting is soft, orname11t with fancy candies, laid on 
in any shape yol1 may fancy. 

Or, 

Y 011 may si1nplify rnatters by reserving one large 
piece of cake-a slice cut tl1e full ,vidth of the loaf; 
tri1n1ning it to fit the botto1n of the 11101tld, and 011ly 
lining the sides of the latter. The Charlott~ \vill turn 
011t as well vvithout the top ( or botto1n), and yon can 
l1ave it frosted a11d or11amented by the tilne yol1 empty 
the 1nould. Lay it carefully on tl1e top of the gela
tine. 
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N .ARC18SUS BL.A.NO-MANGE. 

1 quart 111ilk:. 
Less tbau a pint rich crea1n, ,vl1ipped with a little 

po,vdered sugar. 
1 package Cooper's gelati11e, soaked i11 2 cups of cold 

,vater. 
Yolks of 4 eggs, beaten light. 
2 cups wl1ite sugar. 
Vanilla and rose-,vater for fl.a voring. 
Heat the 1nil1t scaldi11g hot, stir in the gelatine and 

sugar. When all are dissolved, beat i11 the yolks, and 
heat llntil tl1ey are cooked. Two 111inutes, after the 
custard beco1nes scalding hot, shol1ld s11ftice. Turn 

ol1t i11to a broad dish to cool. vVl1e11 it stiffens a1ouncl 
the edges, transfer it, a fe,v spoonfn]s at a ti1ne, to a 
bo,vl, and whip vigorously ,vitl1 your egg-beater. 
Flavor "'itl1 rose-water. It shonld be lil{e a Ye1Io,r ., 

sponge before yot1 put it into the mould. Tl1is shon ld 
be an open one, i.e., with a cylinder i11 the centre. Rinse 
with cold water, and fill wit]1 tl1e b1anc-n1ange. It is 
best 1nade tl1e day before it is to be used. After turning 
it out upon a dish, fill the hollovvcd ce11tre v\ri tl1 ,vhipped 
crean1, flavored with vanilla and l1eaped 11p as l1igh as 
it will sta11d. Pile more wl1ipped crea1n abont the base. 

This dessert is named for the pretty ye1lo\V and 
,vhite flower which came with the earliest days of ' ~ 
Spring, to the old-fashioned gardens. 

TIPSY TRIFLE. + 
1 q n art 1nilk. 

5 eggs, ,vhites a11d yollcs beaten separately. 
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1 stale s11onge-cak:e. 
} pol1nd n1acaroons. 
1 cup sugar. 
Vanilla, or bitter-al1nond for flavoring. 
1 cnp sherry wine, a11d 1 cup jelly or ja1n. 
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~Iah:e a custard of the milk:, sugar and yolks, adding 
the latter \vhe11 the 111ilk almost boils, and stirring con
sta11tly until it begins to thicken. Flavor wl1e11 cold. 
Slice your cak:e, and line the bottom of a glass disl1 
wjth it. Wet with tl1e wi11e, and cover witl1 jam or 
jelly. A layer of 1nacaroons over tl1is 1nust also be 
,vet with sherry. A11otl1er layer of cake, 1noistened 
with ,vine and spread ,vitl1 ja1n; 1nore macaroo11s, 
and so on, until the disl1 is three-quarters :n1ll. Pour 
the cold custard over all ; beat tl1e whites of the eggs 
stiff \vith a few spoonfi.1ls of brjgbt jelly, and heap 
smoothly on top. Drop a bit of red jelly here a11d 
there upon it. 

STRAWBERRY TRIFLE.+ 

This is made substantially as above-b11t the maca
roons and wine are omitted, and the sponge-cake wet 
,vith sweet crean1. Layers of ripe strawberries ( cut 
i11 two, if the fruit is large), sprinl{led witl1 po,vdered 
sugar, are substitnted for the jam; stra,vberry-jnice, 
well sweetened, is vvhipped i11to tl1e 1neririgite on to1>, 
and this ornamented with ripe, scarlet berries. 

This is very nice. 

OnE:rvrE nu THE. ( Good.) 

1 pint rich crean1, whipped light. 
t pack:age gelatine, soaked i11 1 cnp of 1nilk. 

10 
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1 large cup of st1,orig 1nixed tea- the best quality. 
1 cnp white sugar. · 
Whites of 2 eggs. 
Dissolve the soaked gelatine and sugar in the boiling 

tea, ,vhen you have strained the latter through fine 
1n11slin, and let it cool. Whip the cream and the 
whites of the eggs in separate vessels. vVhe11 the gel
atine is perfectly cold, beat it by degrees into the 
wl1ites until it is a pretty fir1n froth. Then whip in 
the crea1n. Rinse a 1110111d in cold "\vater, fill it with 
tl1e mixture, and set in a very cold place, or on ice, for 
eig11t or ten hours. Send arour1d a pitcher of sweet 
cream with it. 

CREME DU CAFE. 

Is made precisely as is the cre1ne du the, but substi
tuting a large cup of strong blac]{ coffee for the tea. 
It is even more popular than the tea-cream. 

It is a good plan to make both at the same time, one 
package of gelatine serving for all, and giYe your 
guests their cl1oice of tea or coffee. If set to form in 
custard-cups a11d turned 011t upo11 a flat dish i11 alter
nate rows, they 1nal{e a l1andso1ne show. The darker 
color of the coffee will distinguish it fro1n the tea. 

A small pitcher of sweet crea1n sl1onld accompany 
the1n. 

CREME DU 0HOOOLAT.+ 

1 ql1art of milk. 
1 pint of cream, wl1ipped light. 
t package of gelatine, soaked in 1 cup of tl1e 1nilk. 
2 eggs, yolks and whites beaten separately. 
1 cup of sngar--powdered. 

, 
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4 table-spoonfuls grated chocolate. 
Vanilla to taste. 
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Scald the milk, and stir into it while still in the 
sal1ce1)an, the soaked gelati11e and sugar. Heat up 
once, a11d when the gelatine is quite dissolved, strain. 
Tl1e chocolate should be ,vet 111) with cold water be
fore it is put into the hot millc. Stir up thoroughly, 
return to the saucepan., and when smoking hot, add it 
gradually to the beaten yolks. Set back on the fire 
and boil very gently five minutes--11ot more, or the 
eggs may curdle. Turn into a broad pan to cool. 
Whip, when it begins to coagulate, gradually and 
thoroughly with the beaten whites, flavoring with va
nilla. Lastly, beat in the whipped cream. 

Yon can add this to yo11r coffee and tea creams, and 
com1)lete the assort1nent. Mould as you do them, but 
serve witl1 .brandied fruit, instead of cream. Most 
people are very· fond of it. 

0HOOOLATE BLANC-MANGE. + 
1 quart of milk. 
i package gelatine, dissolved in 1 cup cold water. 
1 cnp sugar. 
3 great spoonn1ls grated cl1ocolate. 
Vanilla to taste. 
I-Ieat the milk ; stir in sugar and soal{ed gelatine. 

Strai11; add chocolate ; boil ten 1nin11tes, stirring· all 
the time. When nearly cold, beat for five minl1tes
hal'd with yol1r "Dover" egg-beater, or until it begins 
to stiffen. Flavor; ,vl1ip up once, find pl1t into a ,vet 
n1onld. It will be firm in six or oigl1t hours. 

... 
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CnocoLA.'rE BLANC-MANGE .A.ND CREAM. 

Make the blanc-mange as directed in last receipt. 
Set it to form i11 a mould witl1 a ~ylinder in centre. 
1..,.. 011 can in11Jrovise one by stitchi11g together a roll of 
stiff paper just the height of the pail or bowl i11 which 
yon propose to 1nonld yo1u~ blan~-1nange, and holding 
jt fir1nly i11 the middle of this while ~yo11 pol1r the mix
ture around it. The paper should be well buttered. 
Lay a book or other light weigl1t 011 the cylinder to 
keep it erect. When the blanc-1nange is turned out, 
slip out the paper, and fill tl1e cavity witl1 whipped 
crea1n, heaping some abo11t tl1e base. Specks of 
bright jelly enliven this dish if disposed tastefully 
11pon the cream. 

CHocoLATE CusTARDs (bakerl'). 

1 quart of good milk. 
6 eggs-yollcs and whites separated. 
1 cup sugar. 
4 great spoonfuls gTated chocolate. 
Vanilla flavoring. 
Scald the 1nilk ; stir in the chocolate and shnmer 

two 1ninutes, to dissolve, a11d incorporate it wel1 ~,ith 
the 111illc. Beat up the ~yolks with the sugar and 
put into the hot mixt11re. Stir for 011e mi1111te before 
seasoning and pouring into tl1e cups, whicl1 should be 
set ready in a pan of boiling water. They should 
be half snbn1ergcd, t}1at the ,vater ma~y not bubble 
over t~e tops. Cook: slo\vly about twe11ty 1ninutes, 
or ~nt1l tl1e custards are firm. When cold, ,vl1ip the 
wliites of tl1e eggs to :1 11ieririgue with a very little 
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powdered sngar-(most 1neringlies arc too S\veet) and 
pi]e so1ne npo11 the top of caeh cnp. Put a piece of 
red jelly 011 the 1,i<Jr,irigue. 

CHocoLA.TE CosTARDS (boilecl). 

1 quart of milk. 
6 eggs-,vh.ites and yolks separately beaten. 
1 cup of sugar. 
4 large spoonfuls grated chocolate. 
Vanilla to taste-a teaspoonful to the pint is a good 

rnle. 
Scald the milk ; stir in sugar and chocolate. Boil 

gently five mint1tes, and add the yolks. Cook five 1nin
utes more, or until it begins to thicken up well, stir
ring all the time. When 11early cold beat in the flavor
ing, and whisk all briskly for a mi11ute before pouring 
into the custard cups. Whip t1p the ,vhites with a 

little powdered sugar, or what is better, half a cup of 
currant or cranberry jelly, and heap upon the custards. 

RocKWORK. + 
1 quart of milk. 
6 eggs. 
1 cup powdered sugar. 
Vanilla :flavoru1g. 
Sweeten the milk ~lightly and set it over the fire in 

a rather wide-mouthed saucepan. Beat the whites of 
the eggs to a very stiff frotl1 with a table-spoonful or 
so of the sugar. "'\Vhen the 1nilk: boils, pnt in the 
froth, a table-spoo11ful at a tirne, tnrniug each little 
heap as it is cooked on the lower side. IIavc only a 
few spoonfuls in at once, or they ,vill ru11 together, 
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Take out the cooked frotl1 carefully ,vitl1 a slrimmer 

1 1 On a sicYe vVhe11 all are do11e, set i11 a cool anc ay c • 

place, while you make a cn~t.ard o~ the yol~s bc~t~n np 
,vith the sugar and the boiling 1n1lk. Stir unt1l 1t be-
gins to thicken, aud pom: out to cool. FlaYor. when 
cold; fill a glass bowl witl1 the c11stard and pile the 
"rocks '' on the surf ace. 

11- pretty variation of floating island. Serve with 

sponge-cake. 

AN .AMBUSHED TRIFLE. + 
A round stale sponge-cake. 
1 pint milk. 
1 teaspoonful corn-starch. 
1 cnp s~v·eet jelly or jam. Crab-apple jelly is very nice. 
3 eggs beaten light. 
A pinch of salt. 
Vanilla, lemon, or bitter almond flavoring. 
2 table-spoonfuls powdered sugar. 
Cut the top from the cak:e in one piece and lay it 

aside. Scoop out t}1e inside of the cake, leaving side
walls and a botto1n about an inch thick:. Coat tl1ese 
well with tl1e jelly. Scald the milk ; beat tl1e eggs 
,vitl1 the sugar, and stir into this ,vhen it is aln1ost boil
ing. Crumb the calce you have scooped out very 
finely, and beat into the hot custard. Return to tl1e 
fire and cook, stirring all the " rhile 1111til tl1ick and 
s1nooth, vvhen add tl1e corn-starch, previo11sly ,vet vvith 
cold mnk. Cook: a rnin11te longer and take fro1n the 
fire. \Vhe11 uearly cold, flavor and fill the cak:e with 
it. Cover the inside of the licl yo11 11a-rc laid aside 
witl1 jelly, fit neatly into its place ; brnsl1 the whole 
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cake with white of egg, sift povvderea sugar thickly 
over it, and set in a cool, dry place 11ntil wa11ted. 

A si1n1)le, delightful dessert. 

ORANGE TRIFLE. + 
1 pint cream, wl1ipped stiff. 
3 eggs--~yolks only. 
1 cup of powdered sugar. 
-} package Ooxe's gelatine, soaked in a cup of cold 

water. 
Juice of 2 s"V\reet oranges. 
Grated rind of 1 orange. 
1 c11p boiling water. 
Stir the soaked gelatine in the boiling water. Mix 

the juice, rind and sugar together, and pour the hot 
liquid ov-er them. Sholtld the gelatine not dissolve 
readily, set all over the fire and stir until clear. Strain, 
and stir i11 the beaten yolks. Heat quickly within a 
vessel of boiling water, stirring constantly lest the 
yolks shol1ld cuTdle. If they should, strain again 
through coarse flannel. Set aside until perfectly cold 
and slightly stiff, whe11 whip in the frothed cream. 
Wet a mould, fill, and set it on ice. 

APPLE TRIFLE. 

1 dozen tender pippins of fine flavor. 
1 large cup of sugar, for custard-one-smaller-for 

apples. 
1 scant ql1art rich milk. 
4 eggs. 
J nice and }1alf tl10 grated peel of 1 lemon. 
1 l)int of crea111, ,vhippecl up with a little powdered 

sngar. 
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Slice the a1)ples; put tl1e1n in a11 earthenware or 
glass jar; cover lightl~ and set in a kettle of :warm 
,vater. Bring to a boil, a11d coolt gently 11nt1l the 
apples arc te11der and clear. Beat to a l)l1lp~ s.weeten 
,vitli the s1naller cup of sugar ; add len1oll-J u1ee and 
rind, and put them into a glass clisl1. Make a custard 
of 1nillr, s11gar ancl eggs; boil until it thickens up 
,vell, and let it get perfectly cold. Cover the apple 
compote with it, spoonful by spoonf11l. The apple 
should be cold and stiff, or it 1nay rise to the top of 
the custard. Lastly, pile the whipped cream over all. 

LEMON T1irFLE. (Delioioits.) 

2 lemons-juice of both and grated rind of one. 
1 CUI) sherrJr• 
1 large cup of sugar ... 
1 pint cream well sweetened and whipped stiff. 
A little 11utmeg. 
Strain the le1no11-j uice over tl1e sugar and grated 

peel, and let the1n lie togetl1er two hours before add
ing the wine and 11utmeg. Strain again and whip 
gradually into tl1e frothed cream. Serve in jelly
glasses and send around cake with it. It should b~ 
eate11 soon after it is made. 

QUEEN OF TRIFLES. + 
! lb. "lady fingers," or sql1are sponge-cakes. 
t lb. macaroons. 
t lb. sweet almonds blanched. 
i lb. crystallized fruit, cl1opped fine. 
1 cup sweet jelly or j a111. 

1 glass of brandy. 
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1 glass of best sl1erry. Rose-,vater. 
1 pi11t of cream, wl1ipped. 
1 pint of rich mill{ for custard. 
4 eggs, wl1ites and y·olks separated. 
1 tablc-spoo11fnl cor11-starcl1. 
1 s1nall cup sugar for ct1stard. 
A little powdered sugar for \vhipped crea111. 
V a11illa flavoring for custard. 
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Put sponge-cakes at the botto1n of a large glass 
disl1; wet with brandy, a11d cover thinly ,vitl1 jelly. 
Strew the minced fr11its thickly upon tl1is. Next co111e 
the macaroons. Wet with the wine and cover tl1ickly 
with jell.y. Set the dish i11 a cool place while yon pre
])are the custard. This will give the cakes time to 
soak up the liquor. 

Scald the milk ; beat the yolks and sugar togetl1er 
and make a paste of the blanched almonds by pound
i.ng them in a Wedgewood mortar ( or, in a stout bo,vl 
with a potato beetle), adding rose-water as yo11 go on 
to prevent oiling. Stir tl1is paste i11to the hot milk, 
and, a minute later, the yolks and sugar. Cool{, stir
ring constantly, for three 1ninutes 1nore, "·lien rut in 
the corn-starch, wet up with cold 1nillc Let all 
thicken well and smoothly ; tak:e fron1 the fire, beat up 
to break possible l11mps, aud turn ont to cool. 

"\Vhip the crea1n, a11d sweeten to taste. W11isk the 
wl1ites of the eggs stiff and 1nix thoroughly with the 
whipped crea1n. Wl1en the custard is perfectly cold, 
cover the cakes in the glass rush with it, and heap the 
cream 011 top. 

There is no better trifle than this. 
10* 
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· APPLE SNo,v. (No. 1.) + 
6 fine pippins. 
2 cups powdered sugar. 
1 len1on-juice and half the grated peel. 
1 pint of 1nilk for cl1stard. 
4 eggs. 
lviake a good custard of the milk, one cup of sugar 

and the ~yolks. Bake the apples, cores, skins and all, 
in a coveTed dish with a little water in the l)ottom to 
prevent bl1rning. The apples should be so tender that 
a straw will pierce them. Take off the skins and 

.@crape ol1t the · pulp. Mix in the sugar a11d lemon. 
Whip tl1e whites of the eggs light, and beat in the 
pulp by degrees until very white and firm.. Put the 
custard, when cold, into the bottom of a glass bowl 
and pile the snow t1pon it. 

APPLE SNow. (No. 2.) + 
t lb. 1nacaroons. 
1 cup good custard. 
4 fine pippins (raw). 
Whites of 4 eggs. 
t cup powdered sugar. 
Put the macaroons in the bottom of a glass dish, 

and cover with the custard before yo11 make the sno,v. 
Wl1.isk: the eggs a11d s11gar to a meririgiie before 
par1ng the apples. Peel and grate eacl1 direetly into 
the fr?thed egg and sugar, and wl1ip in qniek1y before 
tol1ch1ng the next. The p11lp will better preserve its 
color if thus coated before the air can affect it. It is 
well for one person to hold the egg-beater and work 
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in the apple while a11 assistant grates it. Pile upon 
the soak.ed 111aearoo11s aud set 011 ice 1mtil wanted. It 
should be eaten soo11 after it is made. 

0RlllGE SNovv. 

4 large, sweet oranges. J 11ice of all and grated peel 
uf one. 

Juice and half the grated peel 0£ 1 lemon. 
1 package of gelatine, soaked in el1p of cold water. 
Whites of 4 eggs, whipped stiff. 
1 cup--a large one-of powdered sugar. 
1 pi11t boiling ··w1'ater. 
Mix the juice a11d peel of the fruit with the soaked 

gela~ine ; add tl1e sugar ; stir all up well and let them 
alone for au hour" Then pour on the boiling water, 
a11d stir until clear. Strain through a coarse cloth, 
pressiug aud vvringing it hard. When quite cold, 
whip into the frotl1ed whites gradually, until thick and 
white. Put into a wet 1nould for eight hours. 

LEMON SNOW. + 
3 lemons-if large 4 if small. Grated peel of two. 
4 eggs-the whites 011ly-whipped to standing froth. 
1 package of gelatine soaked in 1 cup cold water. 
1 pint boiling water. 
1 glass sherry or white wine-a large glass. 
i teaspoonful nut1neg. 
2 cups powdered sugar. 
Add to the soaked gelatine the juice of all the 

lemons, and peel of two, the sugar and spice, and let 
tl1en1 sta11cl together 011e hour. Tl1e11 pol1r tl1e boiling 
water over the1n. Stir until dissolved, a11d strain into 
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a wide bowl. When nearly cold, add the wine. 
Wlie11 quite cold, begin to whip the 111ixt11re gradually 
in to the frothed egg1 and beat llntil thick, wl1ite and 

511100th. Wet a 1nould in cold vvater and set the snow 

aside in it 1u1til firrn. 
If yon like, yol1 can pour a rich cl1Stard about the 

base after dishing it. 

RICE SNOW. 

5 table-spoonfuls rice flour. 
1 quart of milk:, 
4 eggs--tl1e whites 011ly-whipped light. 
1 large spoo11ful of butter. 
1 cup powdered sugar . 
.A. pinch of cinnamon and sa1ne of nutmeg. 
Vanilla or other extract for :flavoring. 
A little salt. 
Wet up the flour with cold water and add to the 

milk: when the latter is scalding hot. Boil until it be
gins to thicken ; put in the s11gar and spice ; sim1ner 
five minutes, stirring constantly, and tlITil into a bowl 
before beati11g in the butter. Let it get cold before 
flavoring it. Whip, a spoo11ful at a time, into the 
beaten eggs. Set to f or1n in a wet mo11ld. 

Se11d sweet crea1n around with it. 
This is delicate a11d wholesome fare for invalids. If 

yo11 wish to have it especially nice, add half a pint of 
cream, whipped light and beaten in at the last. 

Su:MMER SNow. (Extremely fine.) 

1 package Coxe's gelatine, soakecl in 1 cup cold 
water. 
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2 c11ps !)OWdered sugar. 
Juice and peel of 1 lemon. 
IIalf a pine-apple, c11t in small pieces. 
2 cups boiling \Vater. 
1 o·lass best brandy. 

b 

2 glasses best sherry or white wine. 
A little n11tmeg. 
4 eggs-the whites only-wl1ipped. 
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Mix into tl1e soaked gelatine the sugar, lemon, pine
apple, and nutmeg. Let them stand together two 
hours, ,Yhen yo11 have br11ised the fruit with the back 
of a sflver or woode11 spoon and stirred all thorougl1l3r. 
Pour over tl1em, at the end of that ti1ne, the boiling 
,vater, and stir 11ntil the gelatine is dissolved. Strain 
through coarse flannel, sql1eezing and wringing hard. 
When almost cold, put in the wine and brand3r. 
Cover until quite cold. Whip in, by degrees, into the 
beate11 whites. It 011ght to be ,v l1isl{ed half an hot1r, 
even if you use tl1e " Dover." Bury in the ice to 
"form," having wet the 1nould wit4 cold water. 

This is most refreshing and delicio11s. 

SYLLABUB. + 
1 q11art rich cream. 
4 eggs-the whites only. 
1 glass white wine. 
2 s1nall cups powdered s11gar. 
Flavor to taste. 
Whip half the sugar into the cream-the rest with 

the eggs. Mix these and add wine a11d flavorino- at 
the last. 

0 



C\BO l3REAKF.A.S'l', LUNCIIEON AND TE.A.. 
~ 

VELVET CREAM. + 
1 pint best crean1 ,vhippecl very stiff. 
t pclckage Coxe's gelati11e, soaked in 1 cup cold 

water. 
3 o1asses wliite wine. 

t, 

Juice of 1 large lemon. 
Bitter aln1oncl :fl.a voring. 
1 cnp povvdered sugar. · 
Put sugar, le1non, soal{ed gelatine and wine into· a 

bowl, cover closely to keep in the flavor of the wine 
and let them stand together one hour. Stir np well, 
and set the bowl (or ja1·), still covered, into a sauce
pan of boiling water for :fifteen 1ninutes, or until the 
gelati11e is dissolved and the 1nixture clear. Strain, 
and let it cool before flavoring. Beat grad11ally into 
the whipped cream. Wet a mol1ld, :fill and set directly 
upon the ice until wanted!> 

MACAROON BASKET • 

. 1 lb. 1nacaroons-almond or cocoanut, or "kisses." 
1 large cup white s11gar. 
1 table-spoonful dry gt1111 arabic. 
i eup of water-boiling. 
Dissolve the gl1m arabic in the hot water thor

ou~hly; then stir in the sugar. Boil gently l1ntil -rery 
thick. Set it, while l1sing it, in a pan of boiling 
water to keep hot. Take a ron11d tin pail (a fluted 
n1ould ,vill not do so well), butter thick:ly on bottom 
and sides, dip t11e edges only of eacl1 1naca,roon in the 
hot candy and lay the1n in close ro\vs on tl1e botto1n 
until it is covered. Let tl1e111 get perfectly dry, and 
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be sure the.r ad.11cre fir1nly to one a.11other be£ ore you 
begin the lower ro,v- of the sides. B nild up your ,vall, 
one row at a ti1ne, letting eael1 harden before adcli11g 
a11otl1er. W11eu the basket is done and :fir1n, lift cnre· 
fully fro1n the 111ould; 111ake a 1001)-handle at eacl1 
end \vith four or fl. ve 1nacaroons, stuck together ; set 
on a flat dish and heap with whipped crean1. Sprink.le 
comfits over the crean1, or ornan1ent witl1 red jelly. 

With a little care and practice any deft house,vife 
can build this basket. A mould of stijf white paper, 
lightly stitched together and well buttered, has several 
ad vantages above one of tin. You can make it of any· 
shape you like, and remove it ,vitho11t risk of break:ing 
tl1e basket, by clipping the threads that hold it to
gether. 

JELLY CUSTARDS. 

1 quart milk. 
6 eggs-whites and yolks. 
1 cup sugar. 
Flavoring to taste. 
S0n1e red and yellow jelly-raspberry is good for 

one, orange jelly for the other. 
Make a custard of the eggs, milk and sugar ; boil 

gently until it thicke11s well. Flavor when cold ; fill 
. your custard-glasses two-thirds full and l1eap UJ> with 

the two lcinds of jelly-the red 11pon some, the yellow 
on others. 

APPLE JELLY. (Nice.) 

1 dozen well-flavored pippins. 
2 cups powdered sugar. 
J nice of 2 len1ons-grated peel of one. 
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t package Coxe's gelatine soaked in 1 c11p of cold 

water. 
Pare, core and slice the apples, throwing each piece 

into cold water as it is cut, to preserve the color. 
Pack them in a glass or stoneware jar with just cold 
""ater enough to cover them ; p11t on the top, loosely, 
that the steam may escape ; set in a pot of war1n 
water and bring to a boil. Cook 1mtil the apples are 
broken to pieces. Have ready in a bowl, the soaked 
gelatine, sugar, lemon-juice and peel. Strain the ap
ple pulp scalding hot, over the1n ; stir until the gela
tine is dissol vecl ; strain again-this time through a 
flannel bag, without sl1aking or squeezing it; wet a 
mould with cold water and set in a cold place 11ntil 
fir1n. 

This is very nice formed in an open mould (one 
with a cylinder in the centre), and with the cavity 
filled a11d heaped with whipped cTeam or syllabub. 

PE.A.CH JELL y. 

Is made as you would apple, and with a few peach
kernels broken up and boiled with the fruit. 

STRAWBERRY JELLY. + 
1 quart strawberries. 
1 large cup white sugar. 
Juice of 1 le1non. 

i package Coxe's gelatine soaked in 1 cup cold 
water. 

1 pint boiling water. 
llash the strawberries to a pl1l11 and strain the111 

through coarse muslin. Mix tl1e sugar and le1non .. 
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juice with the soaked gelatine ; stir u~ well ~nd pour 
over them tl1e boiling ,vater. Stir u11t1l clear. 
Strain tl1ro11gl1 flannel bag; add tl1e stra,vberry j11ice; 
strain aO'ain ,vithout shalring or pressing the bag ; wet 
a mould wi;h cylinder in centre, in cold water; :fill it 

and set in ice to form. 
Turn out upon a cold dish; fill with whipped 

cream, made quite sweet with powdered sugar, and 
served at once. 

It is veTy fine. 

RASPBERRY AND CURRANT JELLY. 

1 quart currants. 
1 quart red or Antwerp raspberries. 
2 cups white s11gar. 
1 package gelatine soaked in 1 cup co1d water. 
1 cup boiling water. 
Whipped crea1n-made very sweet-for centre. 
Crush the fruit in a stoneware jar with a wooden 

beetle, and strain 011t every drop of the juice that will 
co1ne away. Stir the sugar and soaked gelatine to
gether; pour the boiling water over them; when 
<'lear, strain into the fruit-jt1ice. Strain again through 
i .annel bag; wet an "open" mould; fill with the 
jelly, and bury in ice to form. 

Tnrn 011t upon a very cold dish; fill the centre ,vith 
the cream. 

LEMON JELLY. + 
6 le1nons-juice of all, and grated peel of two. 
2 large cups sugar" 
1 package Ooxe's gelatine, soal{ed i11 2 c11ps cold 

,vater. 
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2 glasses pale sl1erry or white wine. 
1 pint boiling water. . 
Stir sugar, le1non-juice, peel, and soaked gelatine to. 

gether, and cover for an hour. Pour the boiling 
water over them ; stir until the gelatine is. quite 
melted; strain; add the wiue; strain again tb1·ough 
close :flannel bag, and pour into a ,vet mould . 

. ORANGE JELLY. + 
6 large deep-colored oranges-. juice of all. 
Grated peel of 0110. 

2 lemons, juice of both, and peel of one. 
1 glass best bra11dy. 
1 package g~latine, soaked in 2 cups of water. 
1 pint boiling water. 
2 cups sugar. 
Make as you would lemon jelly. 
In each of these receipts, should the fruit yield less 

than a large coffee-cup of j11ice, add more water) that 
the jelly may not be tough. 

. 
TUTTI FRUTTI JELLY.· ( Very good.) + 

1 package Ooxe's gelatine, soaked i11 2 cups water. 
Juice and grated peel of 1 lemon. 
1 fine orange, all the juice and half the peel. 
1 glass best brandy. 
1 glass white wine. 
3 cups boili11g water. 
t lb. crystallized cherries. 
t lb. crystallized apricots, peaches, etc., cut into 

shreds. 

t lb. sweet almonds, blanched hJ being thrown into 
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boiling ,vater, and skinned. Tl1row i11to cold water so 
soon as blanched, l111til yol1 are ready to use them. 

~ cups \V hite sugar. 
!'lix soaked gelati11e, sugar, le1no11 a11d orange j uico, 

and peel. Let then1 stand together 011e hour, tl1en 
pour 011 boilii1g ,vater. "\Vhen tl1e gelatine is rneltccl, 
strain ; add the liquor; strain again through double 
fla1111el, not touching· the bag while it drips. Whe11 t11e 
jelly begins to congeal, pour so1ne in the botto1n of a 
,vet, fluted mould. A rather tall one is best. Let 
this get tolerably firrn, l(eeping the rest of the jelly, 
1nca11while, i11 a pan of warm-not boiling water-lest 
it should harden before you are ready for the next 
layer. Lay a row of brigl1t-red glace cherries on the 
jelly, close to the outside of the 1nottld; ,ri.thi11 this 
ring a stratum of the other fr11its neatly sl1red. liore 
jelly, and, ,vhen it is firm e11ough to bear tl1em, another 
ring of cherries, and, ,vithi11 this, a layer of tl1e almonds 
cut i11to thin shavings. Jelly again, 111ore fruit, and so 
on u11til the mol1ld is full or your 1naterials used up. If 
possible, l1ave the outer ring of eacl1 fruit and almo11d 
layer of cherries. Set in ice to forn1. If frozen, tl1e 
jelly and fruits will be all the better. I ha-ve son1e
times left mine }Jnrposely wl1ere I knew it must freeze. 

This is a beautiful centre-]:>iece for a dessert or 
s11pper-table. . 

WINE JELLY.+ 

1 package sparkling gelatine, soaked in 1 large c11p 
of cold "rater. 

~ cups white wine or pale sherry: 
1 lomon - all the juice and half the peel. 
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t teaspoonful bitter almond, or two peach-leaves. 
2 cups wl1ite sugar. 
1 pint boiling "rater. 
Put soaked gelatine, lemon, sugar, and flavoring ex

tract together, and cover for half an ho11r. Then pour 
on boiling water, stir and strain. After adding the 
wine, strain again through flannel bag. Wet a mould 
and set in a cold place 11ntil the next day. 

CLARET JELLY.+ 

1 package Ooxe's gelatine, soaked in large cup 
water. 

2 c11ps sugar. 
2 cups fine claret. 
1 pint boiling water. 
1 lemon-the juice only. 
A pinch of mace. 
Make as you would otl1er wi11e jelly. 
It is most refreshing in sum1ner. 

NOTE UPON JELLIES. 

It 111ust be borne in mind that the consistency of 
jelly depends much 11pon the weather. In warm or 
da1np, it is sometimes difficult to mal{e it eitl1er clear 
or firm. I have tried to guard against failure in the 
use 0£_ ~ny 0£ the foregoing receipts by setting d~wn 
the miriirium quantity of liqui<l tl1at can be used v\TJ.th
out making tl1e jellies too stiff. If made i11 clear, cold 
weather, there will be 110 risk: j11 11aving the" large cup 
of. cold water," j11 whicl1 tl1e ge1atine is soaked, one
third larger tl1an if the j el] y ¥lere 11ndertaken on a 
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1n11rky spring day. A little experie11ce will teach you 
l1ow to guard this point. !'Ieanwhile, be assured that 
yo11 need not fear splasl1i11g, ,vealc jellies ,vhere you 
hoped for firm11ess and brilliancy, if yon follo,v the di
rections written dowu in this depa.rtrneut. 

-



PUDDINGS OF VARIOUS KINDS. 

RrcE PUDDING WITH FRUIT. 

1 quart of new milk, or as fresh as you can get it. 
1 cup raw rice . . 
4 eggs. 
1 great spoonful of butter. 
1 cup sugar, and same of :fine bread-crumbs. 
t cup suet (powdered). 
t lb. raisins, seeded and chopped. 
i lb. currants, washed well and dried. 
i lb. citron, minced fu1e. 
Soak the rice over nigl1t, or for :five hours, in a 

little warm water. Boil until te11der in one pint of 
the 1nilk. Sim!ner gently, and do not stir it. Set 
the saucepan in hot water, and coolr in that ,vay to 
avoid burning, shaking 11p the rice no,v and then. 
When done, beat in the butter. Butter a 1nould ,vell, 
and cover the bottom with the bread-cru1nbs. Corer 
this witl1 rice; wet witl1 a raw custard n1ade of the 
otl1er pint of 1nilk, the yolks of the eO'o-s Rind the sugar. 

of:> • 

On this sprink:le suet · tl1en a la-r-er of the 1nixed frtnt. 
' J ·1 More bread-cru1nbs rice custard suet and fruit, nnti 

' ' ' the dish is nearly full. The top layer should be 
crn1nbs. Bake for an hour i11 a 1noderatc O\'Cll, 

,Vhe11 11early do11e, dra-,v to the door of the oYcn nud 
cover ,vitl1 a 1ne1lingif/e 111ad0 of the ,Yhitcs of the cgh18 

wl1isked stiff ,vith a very little po,rclcrctl sugar. 



PtrDDINGS. 239 

Eat warm, with sweetened cream as sauce. But it 
is also very good cold, eaten with cr~am. 

This, in iny opinion, deserves the l11gl1est ranl{ a1nong 
· ddings which are by the way, far 1nore respect-

rice pn , . ' . T . 
ble as desserts than 1s usually believed. he1 e are so 

:any indifferent, and worse than indifferent ones made 
and eaten, that discredit has fallen upo11 the whole 
class. If properly made and cooked, they are not only 
wholesome, but palatable dainties. 

ALMOND RICE PUDDING. 

1 quart of 1nilk. 
1 cup raw rice. 
5 eggs. 
1 cup sugar. A little ·salt. 
A little grated le1non-peel-abo11t one teaspoonful. 
l pound s,veet al1nonds, blanched. 
Soak the rice in a very little water £or fo11r l1011rs; 

pnt it into a farina-kettle; fill tl1e outer k:ettle witl1 
hot water; po11r a pu1t of milk over tl1e rice, and sim-
1ner ge11tly until it is te11der, a11d each grai11 aln1ost 
translucent. Beat the eggs and sngar together, add 
the other pint of milk, tl1en the rice. Mix all well to
gether, flavor ,,ith tl1e lemo11-peel ( or tvvo or three 
peach-leRYes n1ay be boiled with the rice, if you do not 
like the lemon). Boil i11 a buttered mould. An OYal 
fluted one is prettiest if yo11 have it-,vhat jg kno\vn as 
the musk-melon pattern. It ahould be cooked steadily 
about an hour-certainly not less. Dip the mould in 
cold water; let it stand 11ncovered an instant; tnr11 

out upon a flat dish and stick it all over with the 
almonds blanched, and cut into long shreds. 
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Have ready son1e rich, sweet custard for sauce, or 
sweetened cream. 

SOUTHERN RICE PUDDING. + 
1 quart fresl1, sweet milk. 
1 cup raw rice. 
2 table-spoonfuls butter. 
1 cup sugar. 
4 eggs, beate11 light. _ 
Grated le1non-peel-about one teaspoonful. 
A pinch of cinnamon, and same of mace. 
Soak the rice i11 a cup of tl1e mill{ for two hours. 

Turn into a farina-kettle; add the rest of the milk, and 
si1nmer until the rice is tender. Rub the butter and 
sugar to a crean1. Beat 11p the eggs, and whisk this 
into the1n until the mixt11re is very Jjght. Let the rice 
cool a little while yon are doing this. Stir all together, 
flavor, pnt into a buttered mould, and bake abo11t three
quarters of an ho11r in a moderate oven. If baked too 
long the custard will separate into curds and whey. 

Eat warm with sauce, or cold ,vith sugar and cTeam. 

RICE MERINGUE. + 
Make according to the above receipt, b11t when done, 

draw to the door of the oven, a11d cover with the fol
lowing mixture : 

Whites of four eggs, ~rhisked stiff. 
1 large table-spoonful powdered s11gar. 
Juice of 1 lemo11. 
Spread quickly and evenly. Close the ove11 and 

balre three n1i1111tes n1ore, or until it is very delicately 
bro,vned. 



PUDDINGS. 

Rosm's RrOE CusT.A.RD. + 
1 quart of 1nilk. 
3 eggs, well beaten. 
4 table-spoonfuls sugar. 
1 scant table-spoonf nl butte1'. 
A little salt. 
1 s1nall cup boiled rice. 
Boil the riee, and while still warm, drain, and stir 

into the 1nilk. Beat the eggs; rub butter and sugar 
together, and add to them. Mix all up well, and balrc 
iu buttered dish half an hour in a pretty quick oven. 

TAPIOCA CUSTA.RD PUDDlNG. + 
1 cup tapioca, soaked over ujght in cold water 

enough to cover it. 
1 quart of 1nilk. 
1 large cup po"rdered sngar. 
5 eggs. 
Half the grated peel of one len1on. 
A very little salt. 
Make a custard of the yolks, sugar and n1ilk. vVarm 

the 1nilk slightly in a farina-kettle before n1ixing ,vi th 
the other ingredients. Beat this cnstard into the 
soaked tapioca; salt; whisk the whites of the eggs to 
a standing froth, stir in swiftly and lightly ; sot the 
pudding-dish (well buttered) into a pan of boiling 
water and bak:e covered i11 a moderate oven until the 

' ' ' custard is ,vell "set." Brown delicately by setting it 
for a n1inl1te on the 11pper grating of a quicker oven. 

This 1nay be eate11 ,var111 or cold, with or without 
sauce. 

11 
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ENGLISII T .A.PIOO.A. PUDDING. + 
1 cup tapioca. 
3 pints fresh milk. 
5 eggs. 
2 table-spoonfuls butter. 
1 cup sugar. 
i pound raisins, seeded and cut in half. 
Ralf the grated peel of 1 lemon. 
Soak the tapioea one hour in a pint of the milk. 

' pour into a glass, or stone-ware jar; set in a pot uf 
warm water and bring to a boil. vVhe11 the tapioc.:a j8 

soft all through, turn out to cool sorne\vhat, ,vhile you 
1nake the custard. Beat the eggs very light ; rn b 
butter and sugar together ; 1nix all witl1 the tapioca, 
the fruit last. Bake in buttered dish one hour. 

ARROWROOT PunnrnG. ( Oold.) 

3 even table-spoonfuls arrowroot. 
. 2 table-spoonfuls of sugar. 

1 table-spoon£ ul of b11tter 
3 c11ps rich new milk. 
! pound crystallized peaches, chopped fine. 
Ileat the milk scalding hot in a farina-kettle. 1Yet 

the arrowroot with cold 1nilk and stir into this. ·\,hen 
' it begins to thiclcen,~add · sugar a11d butter. Stir con-

8tantly for :fifteen minutes. Turn 011t into a bo,,1, nllll 
,vhen al1nost cold beat in the fr11i t ,Vet a 1nonh~, 
put in the 1nixture, and set in a cold place until 
" nrm. 

Eat with po,vdered sugar and cream. 
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ARROWROOT Punnrno. (Hot.) 

3 even table-spoonfuls arrowroot. 
1 quart new milk. 
1 table-spoonful butter. 
4 table-spoonfuls sugar. 
4 eggs, beate11 light. 
A little nutmeg. 
Vanilla fl.a voring. 

243 

Scald the 1nilk ; wet the arrowroot with cold milk 
' and pour the hot gradually upon it, stirring all the 

time. Beat the eggs very light, rub butter and sugar 
together; mix with the eggs; whisk hard for a mi11nte 
before potu--ing the mill{ in with tl1em. Flavor; pnt 
into a buttered mould. The water should be nearly 
boiling when it goes in, an~ boil steadily for one hour. 
If you have a stea1ner, it is best. cooked in that, the 
heat reaching all parts of the covered mould at the 
same time. Set in cold water a 1ninnte before turning 
it out. Eat with brandy or wine sauce. 

SAGO PUDDING. + 
1 sn1all cup of sago, soaked over night in cold v.1ater. 
1 quart of rnilk. 
5 eggs. 
4 table-spoonfuls of sugar. 
A pinch of cinnamo11, and same of nutmeg. 
1 table-spoonful of butter. 
In the 1norni11 O' p11t the soaked sago j11 to a farina

kettle, with one pint of milk ; bring to a slow boil, aud 
keep it on the fire until it is tender and clear, a11d has 
soaked np all the 1nilk. Make a cnstarc.l of tl1c beaten 
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eggs, the niilk, the butter an~ sugar rl1bbed together, 
the spice, and ,vhen th_e sago 1s nearly cold, beat it in. 
Bake iii a buttered dish. It sl1ould be done in little 
o-rer half an hour. 

you can boil the sa1ne mixture, if desired, in a 
buttered mould. It ,vill take more than an hour to 
cook. 

Eat cold or hot. If ,varm, with sauce. If cold 
' ,vitl1 po,vdered sugar and cream. It is nice ,vith a 

?ndringue on top. 

ALMOND CoRN-STA.ROII PUDDING.+ 

1 quart of milk:. 
4 table-spoonfuls corn-starch. 
1 table-spoonfi.11 of butter. 
Yolks of five eggs, whites of two. 
i pound sweet almonds-blanched. 
Rose-water, a11d bitter almond. 
-! cnp po,vdered sugar. 
Scald the 1nilk; ,vet tl1e corn-starch to smooth paste 

with a little cold n1ilk, and stir into the boiling. Cook 
until it begins to tl1icke11 "rell. Talre fron1 the fire and 
stir i11 the butter. Let it cool ,vhilc yon 111ake the 
abnond paste and tl1e Cl1stard. The a11nonds shonld 
be blanched long enougl1 beforel1aud to get perfcetly 
cold before yon pound then1 to a l)aste} a fe\\'" at :1 ti1nc, 
in a bo,vl or ,v cdge,vood 111ortar. Drop in rosc-,yatcr, 
now and then, to 1)revc11t them fron1 oiling. Make a 
custard of the "'-"Olk~ the ,vhites of t,vo eo·O's, n11d the 

J ' bb 
sugar. Beat this gradually a11d thoroughly into the 
corn-starch paste ; flavor ,vith bitter aln1ond; finally 
stir in the aln1ond paste. Bake inn, buttered dish about 
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half an hour. W11en al1nost done cover wit11 a 11i6-

1ringue made of the ,vhites reserved, and a Ycry little 
po,vdcred sugar. Eat war1n-11ot l1ot, witl1 crea1n 
and sngar. It is also good when it has been set on 
the ice uutil ve1',Y cold. In ,vinter it is easy to freeze 
it. It is then delicious, eaten with ricl1 cream or cus
tard. 

CORN-MEAL FRUIT PUDDING. 

3 pin ts of milk. 
l heaping cup white Indian meal. 
1 cup flour. 
4 eggs, well beaten. 
1 cup wl1ite sugar. 
2 table-spoonfuls butter, n1elted. 
-! pound raisins, seeded, and cut in two. 
1 teaspoonful, heaping, of salt. 
1 teaspoonful mixed cinnainon and mace. 
1 teaspoonful soda, wet up ,vith boiling water. 
2 teaspoonfuls crearn of tartar, sifted in the flour. 
Scald a pint of the mill{, and with it wet the meal. 

Stir it up well, and let it get al1nost, or quite cold. 
While cooling, beat in the flour ,,et with cold n1ilk. 
Beat all up harcl and long. ]/lake a custard of tl1e re
maining milk, the eggs and sugar. Beat gradually 
into the cooled paste. ,Vl1eu all are 111ixcd j n to a 
light batter, put i11 the butter, spice, the fruit, dredged 
\Veil ,vith flour ; last of all, tl1e dissolved soda. Beat 
np hard and quickly, bringing your spoon up fron1 the 
botto1n of the disl1, and full of batter at every stroke. 
Pour into a buttered dish, and Lake in a tolerably 
quiek, steady oven. It should be done in fro1n lut.1£ to 
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three-quarters of an hol~r, if the l1ea~ be just right. lf 
it should bro\\rn too rapidly, cover with paper. 

This is a very good pndding. 

OoRN-lrfRAL PUDDING WITIIOUT EGG~. + 
2 cups Indian n1eal. 
1 cup flour. 
2 table-spoonfuls sugar ( or molasses). 
3 cups sonr 1nilk:-if tl1icl{, all the better. 
1 great spoonful n1elted bl1tter. 
1 teaspoonful-· a .full one-of soda. 
1 teaspoonful of salt. 
t teaspoonful ci1111a1non. 
Put 111ea.l a11d flour together in a bo,v 1, and mix 

the1n np ,vell ,vith the salt. Make a hole in the mid
dle, and pour i11 tl1e milk, stirring the meal etc., do,vn 
into it from the sides gradually. Beat until free fro1n 
llunps. Put in butter, spice and Sligar-the soda, dis
solved in hot water, at the ]ast. Beat 11p well for fiyo 
minutes. Butter a tin mo11ld with a cover; pour in 
the batter and boil steadily for an hour and a half. 

Eat hot with sweet sauce. 

fusTY PunDING. + 
1 ~eaping c11p of Indian meal. 
i cup flour. 
1 c1uart boilincr water b ' 
1 pint 1ni1k:. 
1 table-spoonful butter. 
1 teaspoonful salt. 
Wet up meal and flonr witl1 the n1i1k n1Hl ~ti r into 

the boiling ,vater. Boil hard half u.n ltonr, ~t irr;1ig nl, 

... 
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1110st constantly fro1n the botto1n. Put in sa1t n.nd 
butter, and si1n1uer ten 1ninntes longer. Tnrn into a 
deep, uncovered dish, and eat with sugar and crca1n, 
or sugar and butter with uutmeg. 

Our cl1ildren like it. 

RrcE-FLouR HASTY PUDDING. + 
1 quart ne,v 1nilk. 
3 table-spoonfuls rice-flour. 
1 table-spoonful butter. 
1 teaspoonful salt. 
Scald the milk: and stir in to it the rice flour, wet up 

with cold 1nilk. Boil steadily, stirring all the while, 
for half an hour. Add salt and butter; let the pud
ding stand in hot water three minutes after yo11 have 
ceased to stir, and turn out into deep, open dish. 

Eat with cream and sugar. 
N. B. Always boil l1asty puddings and custards in 

a farina-kettle, or a pail set within a pot of hot water. 
It is the only safe 1nethod. 

FARIN.A. PUDDING. + 
Make according to last receipt, but boil three-quar

ters of an hour, and, ten minutes before taking it up, 
stir into it t,vo eggs beaten light and thinned with 
three table-spoonfuls of 1nilk. Cook slowly, and stir 
all the ti1ne, after these go in. To a quart of milk, 
use at least fonr table-spoonfuls of farina. 

A good dessert for children-and not to be despised 
by their elders. 
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Susm's BREAD PuDDING. + 
1 quart of milk. 
4 eggs-the whites of 3 more for meringue. 
2 cups yery fine, dry bread-crumbs. 
1 table-spoonn1l melted butter. 
1 teacupful sugar. 
J nice and half the grated peel of 1 lemon. 
Beat eggs, sugar and b11tter together. Soak the 

cru1nbs in the n1ilk and mix all well, beating Yery 
hard and rapidly. Season, and bake in greased bak
ing.dish. When almost done, cover with a nieringue 
made of the whites of three eggs and a little powdered 
sugar. 

Eat cold. It is very nice. 

FRUIT BREAD PunnING. ( Very Fine.) + 
1 quart of milk. 
1 cup of sugar. 
3 large cups very fine bread-crumbs. 
i cup suet-powdered. 
!- pound raisi11s seeded and cut i11 two. 
1 table-spoonful finely shred citron. 
i pound sultana raisins, washed ,vell and dried. 
1 teaspoonful soda, dissolved in hot ,vater. 
2 teaspoonfuls crea1n of tartar, stirred into the dry 

crumbs. 
A little salt, nutmeg and cinnamon. 
3 eggs beaten light. 
Soak the bread-cru1nbs in the 1nilk · next beat in 

' ' the whipped eggs and sno-ar · the snet and spice. 
Wh. 5 ' 

1p the batter ·very light before the fruit-- strietly 
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dredged with flour and \vell mixed-goes in. Put the 
soda in last. Beat three 1ninutes steadily, before put
ting it into buttered mould. Boil t,vo ho11rs. Keep 
the water boiling hard all the ti1ne. Eat ,vith brandy
sauce. 

BREAD AND IiAisrn PunDING. 

1 quart 1nilk. 
Enough slices of baker's bread-stale-to fill your 

dish. 

. 

Butter to spread the bread. 
4 eggs. 
i cup of sugar. 
! pound of raisins, seeded and each Cllt into three 

pieces. 
Butter the bread, each slice of which should be an 

inch thick, and entirely fTee from crust. Make a raw 
custard of eggs, sugar and n1ilk. Butter a pudding
dish and put a layer of sliced bread at the bottom, 
fitted closely together and cut to fit the dish. Pour a 
little custard llpon tl1is, strew the cut raisins evenly 
over it; and lay in more buttered bread. Proc:.ccd in 
this order until the dish is full. The uppermost layer 
should be bread well buttered and soaked in the cus
tard. Cover the dish closely, set in a baking pan 
nearly full of hot water, and bake an hour. When 
done, uncover, and brown lightly. 

Or, 

Yon can spread with a 1ne1ringue, just before taking 
from the oven. 

Eat hot, with sauce. 
11* 
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CHERRY BREAD PUDDING. 

Is very good made as above, substituting nice dried 
cherries-without stones-for the raisins. 

Both of these are 1nore palatable than one ,voulcl 
i1nagine fro1n reading the receipts; are far more easily 

1nade, less expensive, and 1nore cligesti ble than t,he 
pie, " without which father wouldn't think he could 
Ii ve." 

Wu.Lra's FAVORITE. ( Very good.) 

1 loaf stale bal(er's bread. French bread, if you can 
get it. It 1nust be white and ligl1t. 

i cup suet, powdered. 
1 ponnd citron, chopped very fine. 
t pound sweet al1nonds bla11ched and sl1aved thin. 
5 large pippins, pared, cored and chopped. 
1 cup cream and same of milk. 
A little salt, stirred into the cream. 
1 cup of powdered sugar. 
Out the bread into slices an inch thick, and pare off 

the crust. Cover the bottom of a buttered mould 
(witl1 plain sides) with these, trimming then1 to fit 
the mould and to lie closely together. Soak this 
layer ,vith cream; spread \\'"itl1 the suet, and this ,vith 
the fruit chopped fine and mixed together. Sprinkle 
this ,vell with sugar, and strew a1n1011d shavings oYer 
it. l1"'it on another stratn1u of bread; soa1d11g thi~ 
with milk,· the11 suet fruit suo·ar al1noncls, and 

' ' 0 ' anotl1er layer of bread ,vet with cream. The topn1ost 
layer 1nust be bread, and ·very wet. Boil two hours. 
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Dip the mould iu cold water, and turu out carefully 
upon a dish. Sift powdered sugar over it. 

Eat hot with sweet sauce. 

STEAMED BREAD PUDDING. + 
1 pint milk. 
2 cups fine bread-crumbs. 
i pound suet powdered. 
i pound sultana raisins, picked, washed and dried. 
3 eggs. 
1 dessert-spoonful corn-starch. 
1 tablespoonful sugar. 
A little salt. 
i pound 1nacaroons or ratifias. 
Make a custard of mill{, eggs and sugar; I1eat al

most to a boil and stir in the corn-starch wet witl1 
milk. Cook one minute ; take frorn the fire and pour, 
a little at a time, over the bread-cru1nbs; beating into 
a rather thick batter. Butter a mould thickly ; line it 
with the macaroons, and put, spoonful by spoonful, a 
layer of batter in the botto1n. Cover this with suet, 
then raisins ; sprinkle with sugar-pnt in more batter, 
and so on until the mould is nearly full. Fit on the 
top ; put into the stean1er over a pot of boiling water 
and steam, with the ,vater at a hard boil, at least t,vo 
hours. Dip the monld into cold water to make the 
pudding leave the sides ; let it stand a moment, and 
turn out, with care, upon a hot dish. 

Eat hot witl1 wine sauce. 

OusTARD BREAD PUDDING. (Boiled.) + 
2 cupfuls fine bread-crun1bs-stale and dry. 
1 quart of milk. 
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6 eggs-whites and yolks beaten separately. 
1 table-spoonful rice flour. 
1 teaspoonful salt, and i teaspoonful soda. 
Flavor to taste. 
Soak the bread-crumbs in the milk ; put into a 

fa.riua-kettle and heat almost to a boil. Stir in the 
rice-flour wet with cold 1nilk ; cook one minute ; tuTn 
into a basin and beat hard several 1ninutes. When 
almost cold, add the yolks of the eggs, the soda ( dis
solved in hot water) and the :flavoring ; finally, the 
whipped whites, mixing then1 in swiftly and thor
oughly. Boil in a greased mo11ld a11 l1onr and a half. 
Turn out, and eat hot with sweet sauce. 

MACARONI AND ALMOND PtroDING. 

i- pound best Italian macaroni, broken into inch 
lengtl1s. 

3 pints milk. 
2 table-spoonfuls butter. 
1 cup white sugar. 
5 eggs. 
i pound sweet almonds, blanched and chopped. 
Rose-water and bitter-alinond fiaYoring. 
A little salt and nl1tmeg. 
Si1nmer the macaroni half an hour in a pint of the 

mill{. 
Stir in the butter and salt. Cover the saucepau, aud 

take from the fire, letting it stand covered ,vhile you 
make a custard of the rest of the milk, the eggs and 
sugar. Chop the almonds, adding rose-,vater to keep 
the1n from oiling. Wl1en the 1nacaroni is nearly cold, 
put into the custard; stir up well, but break it as little 
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as possible; put in nutmeg, bitter-almond extract; 
lastly the almonds. 

Bake in the dish in which it is to be served. " 

PLAIN MACARONI PUDDING. + 
i pound macaroni, broken into pieces an incl1 

long. 
1 pint water. 
1 table-spoo11ful butter. 
1 large cup of milk. 
2 table-spoonfuls powdered sugar. 
Grated peel of half a lemon. 
A little cjnna1non and salt. 
Boil the macaroni slowly in the water, in one vessel 

set within another of hot water, 11ntil it is tender and 
has soaked 11p the water. Add the butter and salt. 
Let it stand covered five minutes without removing it 
from the range; put in the rest of the ingredients. 
Stir frequently, taking care not to break the maca
roni, and simmer, covered ten minutes longer before 
turning it out into a deep dish. 

Eat hot with butter and sugar, or sugar and crea1n. 

EssEx Punn1NG. 

2 cups fine bread-crumbs. 
! cup powdered suet. 
2 table-spoo11fuls sago, soaked over rught in a little' 

water. 
5 eggs, beaten light. 
1 cup of milk. 
1 cup of sugar. 
1 table-spoonful corn-starch, wet in cold milk. 
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h 1 · . " 1 d" b About i pound w o e ra1s1.ns, p 11mpe y laying 
them i11 boiling water two minutes. 

A little salt. 
Set the sago over the fire in a farina-kettle ,vith 

enough water to cover it, and let it cook gentlJ until 
tender and nearly dry. l\fake a custard of the eggs, 
milk and sugar ; add the cr11rr1bs, beating into a thiek 
batter; next the suet, corn-starch, sago and salt. Beat 
all np long and hard. 

Butter a 1nould very thickly, and lay the raisills in 
tl1e bottom and sides, in rings or stripes, or ,~rhatever 
patterr1 yon may fancy. Fill the 1nould by spoonfuls 
-not to spoil your pattern-with the batter. Stea1n 
one hour and a half, or boil one hour. 

Dip in cold water; let it stand one minute, and 
turn out upon a flat dish. The raisins should be iin~ 
bedded in the pudding, but disti11ctly visible upon the 

· slu·face. 
Eat with jelly sauce. . 

N OTE.-For instructions about pudding-sauces, please 
see " OoMMoN SENSE IN THE HousEHOLD-GEN.ERAL 
RECEIPTs," page 419. 

BOILED APPLE PUDDING. 

6 large juicy apples, pared, cored and chopped. 
2 cups fine bread-crun1bs. 
1 c11p po,vdered suet. 
Juice of 1 le1non, and half the peel. 
i teaspoonful of salt. 
1 teaspoonful of soda dissolved in hot water. 
Mix all together with a ,vooden spoon, stirri11g until 
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the ingredients are we11 incorporated into a dan1p 

1nass. Put into a buttered mould, a11d boil three hours. 
Eat with a good, sweet sauce. 

BAKED APPLE PUDDING. + 
6 or 7 fine juicy apples, pared and sliced. 
Slices of stale baker's bread, buttered. 
i pound citron, shred thin. 
Grated peel of half a lem.on, and a little cinnamon. 
1 cup light, brown sugar. 
Cut the crust from the bread ; butter it on botl1 

sides, a.nd fit a layer in the bottom of a buttered mould. 
Lay sliced apple over this, sprinkle with citron ; strff\V 

sugar and a little of the seasoning over all, and p11t the 
next layer of bread. The slices of bread should be not 
quite l1alf an inch tl1ick. Butter the uppermost layer 
very abundantly. Cover the mould or dish, and bake 
an hour and a half. 

Turn out and eat with pl1dding-sauce. 

APPLE BATTER PUDDING. + 
6 or 8 fine jl1icy apples, 11ared and cored. 
1 quart of mill{. 
10 table-spoonfuls of flour. 
6 eggs, beaten very light. 
1 table-spoonful butter-melted. 
1 saltspoonful of salt. 
t teaspoonful soda. 
1 teaspoonful crea1n of tartar. 
Set the apples elosely together in the baking-dish ; 

put in enough cold water to half cover the1n, and bake, 
closely covered, until the edges "ire clear, but not until 
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they beO'in to break. Drain off the water, and let the 
5 . h fruit get cold before po1u .. 1ng over t e1n a batter 1nade 

of tlie ingredients enumerated above. Bake in a quick 

oven. 
Serve in the baking-dish, and eat with sauce. 

PEACH B.A.'ITER PUDDING. 

This is made in the same way, but if the peaches arc 
fully ripe and soft, they need no previous cooking. 
The stones must be left in. 

This is a delightful pudding. 

PEACH LECHE 0REMA. 

Some fine, ripe peaches pared, and cut in half, leav-
ing out the stones. 

3 eggs, and the whites of two more. 
3 cups of milk. 
t cup powdered sugar. 
2 table-spoonfuls corn-starch, or rice-flour. If you 

have neither, take 3 table-spoonfuls best family flour . 
1 table-spoonful melted butter. 
Scald the milk; stir in the corn-starch wet with cold 

1nilk. Simmer, stirring carefully until it begins to 
tb.iclren. Take from the fire and put in the butter. 
Beat the eggs light, and add when the corn-starch is 
lukewarm. Whip all until light and smooth. Put a 
thick substratum of peaches in the bottorn of a buttered 
baking-dish; strew with the sugar and pour the cre1na 
gently over the1n. Bake in a pretty quick oven ten 
1ninutes. Then spread wjth a n1Eh·jngue made of the 
whites of five eggs, whisked stiff with a little po,vdercd 
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sugar. Shut the oven-door for two 1ninntes to harden 
this. 

Eat warm with sauce, or cold ,vith crean1. 

RrsTORI PUFFS. + 
5 eggs. 
The \veight of the eggs in flour. 
llalf their weight in butter and in sugar. 
Juice of 1 lemon, and half the grated peel. 
i teaspoonful soda, dissolved in hot water. 
Rub the butter and sugar to a cream, whisking nntil 

it is very light. Beat the whites to a standing froth; 
the yolks thick and smooth. Strain the latter throngh 
a sieve into the butter and sugar ; stir in well; a<ld the 
le1non, the soda, and the flour alternately with the 
whites, beating up rapidly after these go in. HaYe 
ready small cups or muffi11-rings, well-buttered; put 
the mixture into the1n, and Lake at once. In less than 
half an hour they should rise higl1 in the pans. Test 
with a clea11 straw to see if they are done; turn out 
upon a hot dish, and serve ,vitl1 jelly sauce. 

These are almost sure to be a success if made with 
good prepared flour-Reeker's, for example. In this 
case, use no soda. 

JAM PUFFS. 

3 eggs. Ha]£ a cup of sweet jam or jelly. 
The weight of the eggs in IIecker's prepared flour. 
Half their weight in sugar and butter .. 
Beat the eggs stiff, wl1ites and yolks separately. 
Orean1 the butter and sno-ar strain tl1e yolks into the 

B ' 
Cl'eam; beat we]l before putting in the ,vhites. The 
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flour should go in last. Put the mixture in gr t 
b k. . ea 

spoonfnls upon yo1u· ~ 1ng-t~n. . They should not 
touch> and must be as u111for1n 1n size as yo11 can niakc 
thein. Bake :fifteen minutes jn a q11ick: oven. WJ1cn 
cold, run a sharp ltnife around each, leavjng about an 
inch uncut to serve as a hinge. Pnll far enough open 
to put in a spoonful of jelly or jan1; close, aud sift 
white sugar over all when they are filled. 

CoTTAGE PrrFFS. 

1 cup milk, and sarne of crea1n. 
4 eggs beaten stiff, and the yolks strained. 
1 table-spoonful butter, chopped into the flour. 
A very little salt. 
Enough prepared flour for thick batter. 
Mix the beate11 yolks witl1 the mjlk and crea1n ; then 

the salt and wlrites, lastly the flour. Bake in buttered 
iron pans, such as are used for " gems '' and corn-bread. 
The oven should be quick. Tur11 out and eat with 
sweet sauce. 

LEMoN PuFFS. 

1 cup of prepared flour. Reeker's always, if pro~ 
curable. 

t cup powdered sugar. 
1 table-spoonful bntter. 
3 eggs, beaten stiff. Strain the yolks. 
A little salt, and grated peel of 1 le111on. 
3 table-spooufnls n1ilk. . 
Mix, aud bake in little pans as direeted in prenons 

receipt. 
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VANILLA. CREAM PUFFS. + 
1 cup boiling water. 
2 table-spoonfuls butter. 
1 c11p prepared flour. 
2 eggs-beate11 well. 
1 cnp powdered sugar and } f . . 
Wh

. f 
2 

or 1c1ng. 
1tes o eggs, 

1 pint crean1 whip1)ed with a little sugar. 
Vanilla seasoning i11 crea1n. 
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Put tl1e water over the fire with one table-spoonful 
of butter. Boil up, and work in the flour without re
n1oving from the fire. Stir until stiff, and work in the 
rest of the butter. Take from the range, turn out into 
a bo,vl and beat in the eggs. Put upon a greased bal~
ing-tin in table-spoonfuls, taking care not to let the1n 
touch. Bake quickly, but thoroughly. Wl1en <loue 
and cold, cl1t a ronnd piece 011t of tl1e bottom of each, 
introduce the handle of a teaspoon, and scrape out 1nost 
of the inside. Fill the cavity with the ,vhipped crean1 
into which you have beaten two table-spoonfnls of icing; 
fit back the round piece taken from the botton1 ; set 
on a dish, and ice. Pnt into a quick oven one 1ninute 
to dry. 

COFFEE 0RE.Al\I PUFFS. 

Make as above, but beat into the icing two table
spoonfuls of black: coffee-as strong as ca11 be 1nade, 
and a little of this icing into t11e ,vhipped crea1n. 

CHOCOLATE OREA:\! PUFFS. 

Instead of coffee, season tl1e crean1 and icing with 2 
table-spoonfuls sweet chocolate, grated. That flavored 
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with yanilla is best. If you have not this, add a little 
vanilla extract. 

CORN-MEAL PUFFS. 

1 quart boiling milk. 
2 scant cups ,V"hite '' corn flo11r." l cup wheat flour. 
1 scant cup powdered sugar. A little salt. 
4 eggs-beate11 light. 1 table-spoonful butter. 
t teaspoonful of soda, dissolved in hot water. 
1 teaspoonful crea1n of tartar, sifted into flour. 
t teaspoonful mixed cinnamon and nutn1eg. 
Boil the milk, and stir into it tl1e 111eal, flour and 

salt. Boil fifteen minutes, stirring well up fro1n the 
bottom. Put in the butter a11d beat hard in a bowl 
for three minutes. When cold, put i11 the eggs whip
ped light with the sugar, the seasoning and soda. 
vVl1ip up very faithfully; bake in greased cups in a 
steady oven. 

Turn out of cups and eat with pudding sauce, 01~ 

,vith butter alone. 

WrrrTE PUFFS ( Very nice). 

1 pint rich 111.ilk. 
Whites of 4 eggs whipped stiff. 
1 heaping cup prepared flour. 
1 scant cup powdered sugar. 
Grated peel of t lemon. 
A little salt. 
Whisk the eggs an cl sugar to a 1nering11e, and add 

this alternately with the flour to the milk. (If yon 
have cream, or l1alf crean1 half milk, it is better.) 
Beat until the mixture is very light, and bake in but-
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tered cups or tins. Turn out, sift powdered sugar 
over them, and eat with le1non saTtce. 

Tl1ese are delicate in texture and taste, and pleasing 
to the eye. 

w ffiTE PUDDING. + 
3 cups of milk. 
Whites of 6 eggs-whipped stiff. 
1 cup powdered sugar. 
1 table-spoonful melted butter. 
1 table-spoonful rose-vtater. 
2 heaping cups prepared flol1r. 
Whip the sugar into the stiff.ened whites; add but

ter and rose-water; then the flour, stirred in very 
lightly. 

Bake in buttered mould in a rather quick oven. 
Eat with sweet sauce. 

RusK PunDING. + 
8 light, stale rusk. 
A little more than 1 quart of n1ilk. 
5 eggs-whites and yolks beaten separately. 
t cup powdered sugar, i teaspoonful soda. 
Flavor to taste, witl1 le1non, vanilla or bi.tter alinond. 
Pare every bit of the crust from the rusk, wasting as 

little as possible. Crumb the1n fine into a bo,vl aud 
pour a pint of milk boiling hot over the1n. Cover and 
let them stand until cold. Make a rav\r custard of the 
rest of the milk, the eggs and the sngar. Stir the 
soda, dissolved in hot water, into tho soaked rusk, 
when they are cold, pnt in the custard. Ponr tl~e 
mixtnre into a buttered baking-dish-the san1c 111 
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which it is to be served-and bake in a brisk oven. It 

sllonld puff up very ligl1t . 
. Sift powdered sugar over the top and eat warm 

with sweet sauce. Cream sauce is particl1larly good 

with it. 
This is a good way to 11se llp stale buns, rusk, ete. 

Bnt tl1ey must be really good at first, or the pudding 
will be a failure. Rusks soon dry out, a11d become 
comparatively tasteless. Never try to rene,v tl1eir 
youth by steaming them. Y 011 will only make them 
as so11r and flat as a twice-told tale. 

FIG PUDDING. 

t pou11d best Naples figs, washed, dried and minced. 
2 c11ps fu1e bread-crumbs. 
3 eggs. 
! c11p best suet, powdered. 
2 scant c11ps of mi]k. 
i c11p white s11gar. 
A little salt. 
A pi11ch of soda, dissolved in hot water and stirred 

into the 1nilk. 
Soalr the cru1nbs in the milk ; stir i11 the egg~ beaten 

ligl1t with the sugar, the salt, suet and figs. Beat three 
1ninutes; p11t in bl1ttered mould and 1Joil three l1ours. 
1 Eat hot with ,vine sal1ce. It is very good. 

FIG CUSTARD PUDDING. 

l I)Ound best white :figs. 
1 quart of n1ilk. 
Y oll{s of 5 eggs, a11d ,vl1i tes of two. 
! package of gela.ti11e, soalred in a little co1d ,vater. 
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1 cup made wi11e jelly-lukewarm. 
4 table-spoo11fuls sugar. 
Flavor to taste. 

Soak the figs for a fe,v minutes in ,varm ,vater to 
make tl1e111 pliaLle. Split tl1em in t\rvo, dip each piece 
in jelly, and line the i11side of a buttered mould ,vith 
them. Make a custard of the milk, yolks and sugar ; 
boil nn til it begi11s to thi ck:en well ; tak:e off the fire 
and let it cool. }lea11while, beat the \vl1ites of t,vo 
eggs to a stiff froth ; melt the soaked gelatine iu a very 
little l1ot water, by setting the vessel containing tl1is 
in a sal1cepan of boiling water ; stir until clear. Turn 
out to cool. When nearly cold, whip gradnally into 
the ,vhisl{ed eggs. The n1ixture should be ,vhite and 
thick before ~you stir it i11to tl1e Cl1stard. Whip all 
rapidly for a few n1i1111tes, a11d fill the fig-lined 111on.ld. 
Set. 011 ice, or i11 a cold })lace to form. 

Dip tl1e 1nol1ld i11 hot ,vater, to loosen the pndding, 
and turn out 11pon a cold dish. 

Or, 

Besides lining the mo11ld with £gs, yon 1nay chop 
son1e Yery fine and mix in .:with tl1e custard before 

monlding it. . 
This pudding is delicious if 1nade witl1 frosh, r1pe 

figs. 
1'1ARROW SPONGE Pun1nNG. 

2 cups fine sponge-cake crumbs-rnade from stale 

cake-the drier the better. 
! cup beef marrow, fi11ely 1ni11ced. 
J nice of 1 le1no11 and half tl1e grated peel. 

! cup ,vl1ite sugar. 
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t teaspoonful grated nutmeg. 
t pound fresh layer raisins, seeded and chopped. 
i pound citron, 1ninced. 
1 cup milk. 
4 eggs-beaten light-strain the ~yolks. 
1 table-spoonful fto11r, and a little salt. 
Mix the powdered 1narrow with tl1e cru111bs. lVIake 

a raw custard of 1nil1{, eggs, and Sl1gar, and !)Our over 
the cake. Beat well; put in tl1e fl.our, seasoning, 
lastly, the fruit very thickly dredged ,vitl1 flour. Stir 
hard before pouring into a greased 111.ould. Boil three 
hours. Tur11 out and eat l1ot, sritl1 cabi11et-puddi11g 
sauce. 

Be sure that the water actually boils before yon pnt in 
a pudding, and do not let it stop boiling for au instant 
until it is done. Replenish from tl1e boiling tea-kettle. 

PLAIN SPONGE-CAKE PuDDll'{G. + 
1 stale sponge-cake. 
2 table-spoonfuls sugar. 
4 eggs- beaten light. 
2 c11ps of milk. 
1 table-spoonful rice-fl.our or corn-starch \vet up 

with cold milk. 
Jl1ice of 1 lemon and half the grated rind. 
Slice the cak:e and lay so1ne in the bottom of a but

tered dish. Make a custard of the mill{ boiled for a 
minute with the corn-starch in it. Flavor to taste 
when you have added the eggs a11d s11gar ; pour oYel' 
the cake ; p11t another layer of slices ; 1nore cnstard, 
and so on, until the mould is full. Let it stand a fe,v 
minutes, to soak up the ct1stard ; p11t the dish in the 



PUDDINGS. 265 

oven-covered-and bake l1a1f a11 hol1r. Uncover a 
fe,v minutes before yon take frou1 the oven a11d bro,vn 
slightly. 

CocoANGT SPONGE PODDING. + 
2 cups stale spo11ge-cal{e crumbs. 
2 en ps ricl1 111ilk. 
1 cup grated cocoannt. 
Yolks of 2 eggs aud ,vhites of four. 
1 cup of "yl1ite sugar. 
1 table-spoo11fnl rose-\vater. 
1 glass \Yhite \vine. 
Heat the 111ilk: to boili11g ; stir in the crun1bed cake 

and beat into a soft batter. Whe11 11early cold, add 
the beaten eggs, sugar, rose-,vater and cocoa11ut-the 
,vine last. Bake i11 a buttered pudding-dish about 
three-q narters of au l1our, or 1111til it is fir1n i11 tl1e 
centre and of a 11ice bro,v11. Eat cold, ,vitl1 white 
sugar siftecl over the top. 

l"" on can mak:e an elegant dessert of tl1is by s1-1read~ 
ing it ,vitl1 a 1neringue 1nade of

Wl1ipped vvl1ites of 4 eggs. 
2 table-spoonfuls po,vdered sugar. 
t cnpful of grated cocoa11 ut. 
A little len1011-j nice. 
Whisk until stiff; coyer the pudding and leuye it in 

a quick oven t,vo or tl1ree minutes to l1arde11 it. 

FRUIT SPoNGE-0.AKE PuuDING (Boiled).+ 

12 square spo11ge-cakes-stale. 
1 pint 1nillr, ) . 
3 eggs-beaten ligl1t, ~ for the custard. 
i cup sugar, j 

12 
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i pound currants well ,vashed and dried. 
t pound s,veet aln1onds blanched arid cut small. 
t pound citron cho1)ped. 
Nearly a cup of sherry ,vi11e. 
Soak the cakes i11 the ,vi11e. Bl1tter a 1nould very 

thickly a11d strew it witl1 curra11ts, covering the inside 
e11tirely. Put a layer of cakes at the botto1n ; spread 
,vith the chopped citron and almonds ; })llt on three or 
four spoonfuls of the ra ,v Cl1stard, 111ore cakes, fruit, 
custard, l111til the mould is full, or nearly. The pud
dil1g will swell a little. Fit on tl1e cover, and boil one 
llOllr. 

Eat cold or hot. If the latter, serve jelly-sauce ,vith 
it. If cold, turn 011t of the 1nonld tl1e day after it 1s 
boiled, and sift powdered sugar over it. Pile a nice 
"whip'' abol1t the base. 

FRmT SPONGE-CAKE PunnrNG (Bakea). 

2 Cl1ps sponge-cake cru1nbs-ver~y dry. 
2 cnps boiling milk. 
1 table-spoonful of butter. 
t cup of sngar. 
2 table-spoo11fuls flo11r-1Jrepared flour is best. 
i pound cnrra11 ts, ,vashed a11d dried. 
"\Vhites of 3 eggs-\vl1i1)ped stiff. 
Bitter almo11d flavori11g. . 
Soak the cake i11 the hot 1nilk; leave it over the fire 

n11til it is a scalding batter ; stir in tl1e butter, sugar 
a11d fl.our-(the latter preyio11sly wet UJJ \\rith cold 
1nilk), and po1u-- into a bowl to cool. ,Vhen uearly 
(·olll, stir in the fr11it well dredo'ecl ,vitl1 flol1r, the fla-

, 0 

Yoring, and wl1i1J llp l1ard before adding tl1e beaten 
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whites. Bake in a buttered moulcl from half to three
quarters of a11 hour. When do11e, take from the oYen 
and let it cool. Just before sendino .. to table heap 

I • b ' high with a meringue 111ade of-
Whites of 3 eggs. 
2 table-spoonfnls sugar. 
} pint cream, whipped stiff. 
1 glass white wine. 
This is a handsome and delightful dessert. 
If eaten l1ot, serve cream sa11ce with it 

ORANGE PUDDING. 

2 oranges-juice of both and grated peel of one. 
Ju.ice of 1 lemon. 
i pound lady's-fingers-stale and cru111bed. 
2 cups of milk. 
4 eggs. t cupn1l sugar. 
1 table-spoonful corn-starch, wet 11p witl1 water. 
1 table-spoonful butter-1nelted. 
Soak the crumbs in the 1nilk (raw), whi11 t1p ligl1t 

and add the eggs and s11gar, already beaten to a crean1 
with the batter. Next tl1e corn-starcl1, a11d ,vhen yo1u· 
mo11ld is b11ttered a11d water boiling hard, stir in the 
jnice and peel of the fruit. Do this quickly, and 
plunge the 1no11ld directly into tl1e hot \.vater. Boil 
one hour; turn out and eat witl1 very sweet brandy 
sauce. 

DERRY PUDDING. 

2 cups of milk. 
4 table-spoonfuls of sugar. 
1 l1eaping cup prepared flour. 
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Y oll{s of 4 eggs and ,vhites of two. 
2 oranges. The pulp chopped very :fine. Half the 

grated peel of 1 orange. 
1 table-spoonf11l melted b11tter. 
Beat eggs and sngar together; wl1ip i11 the butter 

until all are a ~yello,v crea1n. To this put the orange, 
and beat :fi:ve minutes. Rl1b the flonr s1nooth in the 
milk:, added gradually, a11d stir 111J this with the other 
ingredients. Pol1r at 011ce into a buttered mould, and 
boil one hour. 

Eat hot witl1 jelly sauce. 

BOILED LEMON PUDDING. 

2 cups of dry bread-cru1nbs. 
1 cl1p po,vdered beef-sl1et. 
4 table-spoo11fuls flour-prepared. 
i c11p sugar. 
1 large 1e~11011. All the juice a11d l1alf the peel. 
4 eggs-\vl1ip1=1ecl ligl1t. 
1 cnp of 1nilk- a large one. 
Soak the bread-cru1nbs i11 the 1nilk: ; add the suet; 

beat eggs and sugar togetl1er and these well into the 
soaked bread. To tl1ese pnt the le111011, lastly the 
flour, beaten i11 ,vith as fe,v strokes as ,vill s1i-fiice to 
mix up all i11to a tl1ick: batter. Boil three hours in a 
buttered 111ou1d. 

Eat l1ot ,vitl1 ,v·i11e sauce. 

WAYNE PunDING ( Good). 

2 full ct1ps of prepared flour. 
l cu1) of b11tter. 
1 cup of sugar-powdered. 
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i pound Sultana raisins, washed and dried. 
1 lemon-the j nice and half the grated peel. 
t pou11d citron, Cllt into long strips-very thin. 
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5 eggs-,vhites and yolks beaten ljght separately. 
Rub b11tter ancl sugar to a crean1, and straiu into 

this the beaten yollrs. Wl1ip up ligl1t ,vitl1 the lemon; 
then the flour, alter11ately witl1 the stiff whites. The 
raisins shonld be dredged with flour ancl go in last. 
Butter a mould thickly, line it with the strips of citron ; 
put in the batter, a few spoonfuls at a ti1ne ; cover, 
and set in a pan of boiling water in the oven. Keep 
the water in the pa11 replenished froin the boiling ket
tle, and bake steadily an hour and a half. Turn 011t 

upon hot plate . . 
Eat war1n witl1 brandy sauce. It is a delicious pud

ding. Leave roon1 in n1011ld for tl1e pudding to swell. 

ALMOND SPONGE PUDDING. 

4 eggs-beaten very light. 
The weight of the eggs in sugar and the weight of 5 

eggs in prepared fl.our. 
Half the weigl1t of 4 in butter. 
i pound sweet al1nonds blanched and pounded. 
Extract of bitter al1nond. 
A little rose-water. 
Rub butter and sugar to a light cream; add the 

yolks and beat hard before putting i11 the vvl1ites alter
nately with the flour. TJ1e al1nonds, .pounded to a 
paste with a little rose-water and bitter a1n1ond ex-
tract, should be pnt in last. 

Boil in buttered 1110 111d; or set in a pan of \Yater ns 
directed in the last receipt. The n1onld sl1onld not be 
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m11ch 1nore tl1an half full. Boil nearly an hour. Eat 
with len1011 sauce-not very svveet. 

This is nice baked as a eake. 

BOSTON LEMON PUDDING. + 
2 cups fine, dry bread-cru111bs. 
! cnp of po,vdered s11gar, a11d half as 11111ch butter. 
2 len1oni, all the j t1ice, and l1alf tl1e grated peel. 
2 table-spoo11f nls pre1)ared flour. 
5 eggs, beaten light. The yolk:s must be strained. 
Rub b11tter a11d sugar to a crean1; add the beaten 

yolks and len1011; whip very light; pl1t in ha11dfnl by 
handful the bread-crl1mbs alter11ately with the stiffened 
whites, tl1en tl1e flour. Butter a 1nol1ld, and IJut in the 
batter (always re1ne1nbering to leave roon1 for s,vell
ing), a11d boil tvvo honrs steadily. 

If you l1ave a pudding-1nould with a cylinder in the 
centre, use it for this pl1dding. T11rn out l1pon a hot 
dish, and fill tl1e hole in the middle with the following 
mixtnre: 

1 cup powdered Sl1gar, } bb d t r11 e o a cream. 
3 tab1e-spoonfuls butter, 
Juice of one le111on. 
Whipped wl1ite of 1 egg. 
t teaspoonful nut111eg. 
Beat all well together. 
If yon ·have 11ot a11 open mould, make this sa11ce, and 

pour half over tl1e pt1dding, sendi11g the rest in a bout 
to table. 

BOSTON ORANGE PUDDING. 

Is 1nade i11 the sa1ne ,vay, s11bstituting oranges for leni
ons i11 tl1e p11dding, but retaining tl1e le1no11 in tl1e sanee. 
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Both of tl1ese are excelle11 t desserts, a11 cl j f t11c cl i rcc

tions he strictly follo,Yed, are rasy and safe to 1nake. 
Either can b e bakecl as \vcl1 as boiled. 

LEl\ION PrnnrnG. 

G butter-cracl(crs soaked in ,vater, and crushed to a 
pulp. 

3 len1ons. Half tl10 grated peel. 
1 cup of 1nolasses. 
A. pincl1 of salt. 
1 table-spoonful 1nelted butter. 
S01no good pie-crust for sl1ells. 
Ol1op the 1)1111) of tl1e len1011s very fine ; stir into the 

crnsl1ecl crack:ers, \\""itl1 tl1e b11ttcr and salt. Beat the 
n101asses gracl11ally into this "ritl1 tl1e grated peel. Fill 
ope11 shells of pastry witl1 tl1e n1ixtnre, and bake. 

QUEEN'S PUDDING. + 
8 or 10 fine, jl1ic~y a1)ples, pared and cored. 
i po1111cl macaroons, pounded fine. 
2 table-spoonfuls sugar. 
f teaspoonful ci11na1no11 . 
t c11p crab -apple, or other sweet firm jelly, like . 

quince. 
1 table-spoonful brandy. 
1 pint of 1nillc 
1 table-spoonfnl best flour or corn-starch. 
Wl1ites of 3 eggs. A little salt. 
Pnt the apples jnto a puddiug-dish, ,vell butte1:ed; 

fill l1alf fnll of " rater · cover closely and steam in a 
s1o,v ove11 11ntil so tcnd~r that n, straw ,vill pierce theln. 
Let the1n stand t1ntil cold, co,·ercd. The11 drain off 

12-K· 
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the water. P 11t i11to eacl1 apple a spoonful of jelly, and 
a fe,v drops of brandy; sprink1e with cin11a1uon and 
sngar. Cover again and leave alone for ten 1niuutes~ 
Scald tlie milk, and stjr ju tl1e 111acaroons, tl1e salt, the 
flour \vet in a little cold n1ilk. Boil all together 011e 

' 1ninute. Tak:e fro1n the fire; beat for a few 1ninutes, 
and let it cool before whipping in the beaten ,vhites. 
Ponr over the apples, and bake half an hour in a mod
erate oven. 

Eat hot with crea1n sauce. 

ORANGE CUSTARD PUDDING. + 
1 quart milk. 
5 eggs. The beaten j70lk:s of a]l, tl1e whites of two. 
Grated peel of 1 orange. 
4 table-spoonfuls po,vdered sugar for custard, and 2 

spoonfl1ls for meri1ig1.u. 
Scald the milk, and pour carefnlly over the eggs 

wJ1ich you have beaten light with the sugar. Boil one 
minute, season, and pour into a buttered pudding-dish. 
Set this in a pan of boiling water, and bake about half 
an hour, or 11r1til ,vell " set.'' Spread "Tith a rneringit~ 
made of the reser,Tecl wl1ites. Return to oven to 
harden, but do not let it scorch. 

Eat cold. 

Roox CusTARD PunDING. + 
1 quart milk. 
6 eggs. 

1 cup powdered sugar for custard and meringue. 
1 table-spoonful rice-fl.011r wet up ,vith cold water. 
A little salt. ' 
Vanilla flavoring. 

.. 
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Boil the milk ; beat 11p the yolks of the eggs ,vith three
quarters of the sugar; cook in tl1e milk until tl1e 1nixtnre 
is s1nol{ing l1ot; stir in tl1e rice-flo1u·, salt, and boil just 
one 1ni1111te. Pour into a buttered bakiug-djsh, and 
bake in a pan of l1ot ,vater until the custard is nearly 

. " " II ' but not quite set. ave ready the '\Yhites beaten 
very stiff with the rest of the sngar, and fla,ored ,vith 
vanilla. Withont drawing the disl1 fro1n tl1e ov-en, dro1> 
this all over it in great spoonfuls, covering it as irreg
ularly as possible. Do it quicl{ly, lest the cnstarcl 
should cool and fall. Shut tl1e ove11-door for about five 
minutes more until the meririgue is delicately bro,vned 
and the custard firm. 

Eat cold, with powdered Sl1gar sifted over it. 

A PLAIN BorLED PUDDING. (No. 1.) 

3 cupfuls of flour-£ ull ones. 
2 cupfuls of "loppered '' 1nilk or buttermilk. Sour 

cream is best of all if yo11 can get it. 
lfull teaspoonf11l of soda, dissolved in hot water. 
A little salt. , 
i cupful powdered suet. · . . . 
Stir the sour 1rulk: gradually into the flour 11nt1l 1t .1s 

free from lumps. P11t in suet and salt ; lastly beat in 
the soda-water thoroughly, bnt qnickl~T· 

Boil an l1onr and a l1alf, or stea1n t,~10 hours. 
Eat at once hot with bard sauce. 

' ' 

PLAIN BoILED Pun~ING. (N ° 2·) 

1 cup loppered 1nilk or cream. 
i cup molasses. 
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-! c11p bl1tter, melted. 

2i cups flour. 
2 eve11 teaspoon:fiuls of soda, dissolved in hot water . 

.... ~ little salt. 
!1ix molasses a11d butter together, and beat until very 

light. Stir in the eream or 111ilk:, a11d salt; make a 
hole jn the :fl.011r, and pour in tl1e 1nixtnre. Stir clo\vn 
the flour gradually l1ntil it is a s1uootl1 batter. Beat 
in tl1e soda-,vatcr thorol1ghl~y, and boil at once in a 
buttered mould, leavi11g room to swell. It should be 
do11e i11 an hour and a half. Eat hot with a good sauce. 

JELLY PUDDINGS. + 
2 cl1ps very fine stale biscuit or bread-crlnnbs. 
1 cup rich 1nilk-half crea111, if yon can get it. 
5 eggs, beaten very light. 
t teaspoonf nl soda, stirred in boiling water. 
1 cup sweet jelly, jam or 111armalade. 
Scald the milk and pour over the crumbs. Beat 

11n til half cold, and stir i11 the beaten yolks, then the 
whites, finally the soda. Fill ]arge cl1ps half full with 
the batter; set in a ql1ick oven and bake half an hour. 

When done, turn out quickly and dexterously; \vith 
a sharp k11if e make an incision in the side of each ; pull 
partly open, and put a liberal spoo11ful of the couserre 
';itl1in. Close tl1e slit by pinching the edges with your 
fingers. 

Eat warm ,vitl1 sweete11ed cream. 

F ARirnr~'s PLUM PunnrNG. 

3 cups of flol1r. 
1 cnp of 1nilk. 
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t cl1p powdered suet. 
1 cnp best 111olasses, sligl1tly warmed. 
1 teaspoo11f nl soda, dissolved in hot ,vater. 
1 pou11d raisins, stoned aud chopped. 
1 teaspoonful 111ixed cin11a1non and n1ace. 
1 sa] tspoonful ginger. 
1 teaspoonful of salt. 
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Beat suet aud 111olasses to a cream ; add tl1e spice, 
the salt, and two-thirds of the milk ; stir i11 the flour ; 
beat hard ; pl1t in the rest of the mill{, i11 ,vhicl1 the 
soda must be stirred. Beat vigorously l\P from the 
bottou1 for a 1ninute or so, and pnt i11 the fruit well 
dredged witl1 flolll"'. Boil in a buttered mould at least 
three ho11rs. 

Eat very hot with b11tter-and-s11gar sa11ce. 

NURSERY PLUl\I PUDDING.+ 

1 scant Cllp of ra,v rice. 
1 table-spoonful rice-flol1r, wet up with milk. 
3 pints rich 1nilk. 
2 table-spoonfuls butter. 
4 table-spoonfuls sugar. 
t po1111d c11rra11ts, washed and dried. 
i pound raisins, sto11ed and cut in two. 
3 well-beaten eggs. 
Soak the rice two hours in just enongh warm water 

to cover it· setting the vessel containing it in another 
of hot wat~r on 011e side of the range. Whe11 all 1:11e 
water is soaked up shake the rice we11 and add a pmt 
f ·1k · ' ·11 · tl e s·~ucepan of l1ot o m1 . S11nu1cr o·e11tly st1 111 1 

c. 

t .1 . 0 
• ' • :1 ·y and qni te te11clcr. ,va er 11nt1 t}1e 1~1ce 1s agan1 Ctl • S 

Shake up anew, and add another pint of milk. 0 
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60011 as tl1is is smoldng hot, put i11 tl1e fruit, ,vell 
dredged ,vith flour; cover the saucepan and si1nnicr 
t,\pcut.r n1i11utes. Tak:e from the fire a11d J:)Ut ,vith jt 
the Lutter, the rice-flour and a custard 1nade of the 
rc111ai11i11g pint of 1nill{, the eggs a11d sugar. Add 
,rhilc the rice is still hot; stir u1) well and bake in a 
1J uttered pl1dding-dish th.ree-q narters of an hour, or 
less, if your ove11 be brisk. 

Eat warm or cold, ,vith rich eream and sugar. 

OocoANU'r PunDING. 

1 heaping cup fi11est bread-crn1nbs. 
1 table-spoonful corn starcl1 ,Yet \vitl1 cold water. 
1 eocoant1t, pared and grated. 
i cup b11tter. 
1 c11p powdered Sl1gar. 
2 cups milk. 
6 eggs. 
N ntmeg and rose-water to taste. 
Soal{ the crumbs in the 111ill{; r11b tl1e bntter and 

sugar to a crea1n, and }J11t with the beateJ1 yolks. Beat 
up this 1nixtnre with tl1e soaked crnmbs; stir in the 
corn-starch; then tl1e whisked ,vl1ites, flavoring, and, 
at tl1e last, the grated cocoa1111t. Beat hard one 
minute; pol1r into a buttered puclding-dish-the satne 
i11 wl1ich it is to be ser,Ted-a11cl bak:e i11 a n1oderate 
oven three-quarters of a11 l1011r. 

Eat very cold, with powdered sngar 011 top. 

ilIPROlfPTU 0HRIST1t.As PUDDING. ( Ve11y firle.) 

2 cups of best mince meat made for Ol1rist111as J)ies. 
Drain off all superfluous moisture. If the n1cat be 
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rather too dry for pies, it will make the better pud
ding. 

1 t cups l)repared :fl.our. 
6 eggs-whites and yollrs beate11 separately. 
Whip the eggs and stir the yolks into the 1ni11ce-n1eat. 

Beat them in hard for two or three minutes u11tjl tho
roughly i11corporated. Put in tl1e whites and tl1e flour, 
alternately beating in each instal1nent befoTe adding 
the next. Bntter a large mould very well; put in tl1e 
mixtl1re, leaving roon1 for the swelling of tl1e pudding, 
and boil five hours steadiljr. If the boiling should 
i11ter1nit one minl1te, there will be a l1eavy streak i11 

the pudding. Six hours' boiling will do no harm. 
· T11rn out upo11 a hot disl1 ; pour brandy over it a11cl 

light j11st as it goes into tl1e clining-Toom. Eat with 
rich sa11ce. I kno,v of 110 other p11ddi11g of equal ex
cellence that can be made with so little tro11ble as this, 
and is as apt to " t11rn on t well.'' 

If yo11 have 110 1nince-meat in the house, yo11 ca11 
buy a11 admirable article, ready made, at any first-class 
grocery store. It is put up in neat ,vooden cans (whicl1 
are stancl1 and useful for holding eggs, starcl1, etc., 
after the mince-meat is used up) and bears the stamp, 
"ATMORE's CELEBRATED MrnoE Th'IEAT.'' 

And what is noteworth~y, it deserves to be "cele
brated.'' It has never been my good fort1111e to n1eet 
with a11y other made mince-1neat that could compare 
with it. 

LE:M:oN SoUFFLE PUDDING. 

1 heaping c11p of prepared flour .. 
2 cups of rich 1ni lk. 
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t cup of bntter. 
J11ice of 1 len1on a11d half the grated peel. 
4 table-spoonfuls of sug·ar. 
5 eggs-wl1ites and ~yolks beaten separately and ,ery 

lig;lit. / 
Chop the butter i11to the flour. Scald the n1ilk and 

stir into it while still over the fire, tl1e flour a11d butter. 
Whe11 it begins to thicken, add it, graduall~y, to the 
beaten yolks and sl1gar. Beat all 11p ,:veil and turn out 
to cool in a broad dish. It should be cold when yon 
wl1ip in the stiffened whites. Butter a mould; ponr 
in the mixture, leaving ab11nda11ce of roo111 for the 
so1~ffee to earn its name-and stea1n one hour and a half, 
keeping the water llncler the steamer at a fast, hard 
boil. 

When done, di1J it into cold water for a11 instant, let 
it sta11d one 1ni11ute, after yo11 take it ot1t of this, aud 
t11r11 out upon a l1ot dish. 

Eat with brandy Sal1ce. 

LEOHE OREM.A SouFFLE.+ 
1 quart of milk. 
8 table-spoonfuls corn-starch, wet with cold milk. 
1 c1tp powdered Sl1gar. 
i cup strawberr~y jam, or sweet fruit jelly. 
6 eggs-beate11 very light. 
Flavoring to taste. 

Boil the millr, and stir in the corn-starch. Stir one 
111i1:l1te and pour into a bowl containing the yolks, the 
,vh1tes of two eggs and l1alf tl1e sugar. ,v11ip up for 
two or three minutes a11d pnt into a nice baki11g-dish, 
buttered. Set in a pan of boilin(1' ~rater and hak·e half 

h 
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an hour, or until firm. Just before withdrawing it 
from the oven, cover with jelly or jam, put 011 dexter
ously and quickly, and this, witl1 a 1neringue 111ade of 
the. reserved whites and sugar. Shut the oven 11ntil 
the 1neringue is set and slightl~y colored. 

Eat cold, with crea1n. 

CHERRY SouFFLE PunDING. 

1 cu1) preJ)ared flour. 
2 c11ps of milk. 
5 eggs. 
8 table-spoonfuls powdered sugar. 
Bitter almor1d flavoring. 
i pol111d cr~ystallized or glctoe cherries. 
A pinch of salt. 

Scald the milk, a11d stir into it the fl.ot1r, wet up 
with a cup of the milk. Boil one 111inute, stirring "·ell 
up from the bottom of the farina-kettle; mix i11 the 
yolks beaten light with tl1e sugar, flavor, and let it get 
perfectly cold. Then whip the whites 11ntil yo11 can 
cut them with a lrnife, and beat, fast and hard, into 
the custard. Butter a mould thickly; strew with the 
cherries until the insjde is pretty well covered; pnt i11 

the mixture-leaving roo1n for puffing-and boil for 
an hour and a half. 

Dip into cold water; take it 011t and let it stand, after 
tl1e lid is removecl, a fnll 1niJ1nte, before tnrning it out. 

Eat ,vaTm with wi11e, or le1non sauce. 

SroNGE-0AKE SouFFL:fu PunDING. + 
12 square (penny) sponge-cal{es-stale. 
5 eggs. 
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1 cup n1ilk:. 
2 glasses sherry. 
f cup of powdered sugar. 
Put the cakes in tl1e bottom of a b11ttered pudding .. 

dish; pour the ,vine over then1, and cover while you 
1nake the custard. Heat the milk and pour over the 
~yolks of the eggs, beaten and strained, and half the 
sugar. Return to the fire, and stir until q11ite thick. 
Pour this upon the soaked cakes, slowly, that they may 

. 11ot rise to the top ; put in the oven, and when it is 
again very hot, spread above it the whites. whisked 
stiff with the rest of the sugar. 

Bake ten n1i11l1tes, or l1ntil the nieringue is lightly 
brow11ed a11d firm. Serve in the baking-dish. 

Eat cold. It will be fot1nd very nice. 

APPLE SoUFFLE PuDDING. + 
6 or 7 fine juicy apples. 
1 cup fine bread-crl1mbs. 
4 eggs. 
1 cup of sugar. 
2 table-spoonfuls butter. 
Nutmeg and a little grated lemon-peel. 
Pare, core and slice the apples, and stew in a covered 

farina-kettle, without a drop of water, until they are 
tendet. Mash to a s1nooth pulp, and, while hot, stir in 
butter and Sl1gar. Let it get quite cold, and wl1ip in, 
first the yolks of the eggs, then the ,vhites-beaten 
ve1'y stiff-alternately with the bread-·cr11mbs. Flavor, 
beat hard three minutes, until all the ingredients are 
reduced to a creamy batter, and bal{e in a buttered 
dish, in a moderate oven. It will take abont an hour 
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to cook it properly. ICeep it covered until ten 111in
ntes before you take it ont. This will retai11 the 
juices and prevent the formation of a crnst on the top. 

Eat warm ,vitl1 " bee. l1i ve sauce." 

RrcE SoUFFLE PunnrnG. + 
t cup raw rice. 
1 pint of milk. 
6 eggs. 
4 table-spoonfuls powdered sugar. 
1 table-spoonful butter. 
Soak the rice in war1n ,vater e11ough to cover it 

well for two l1ol1rs. Put it o,er the fite in tl1e sa1ne 
water, and simmer in a farina-kettle l1ntil the rice is 
dry. Add the milk, shaking up tl1e rice-not stirring 
it-and cook slowly, covered, 11ntil tender throughout. 
Stir ir1 the b11tter, the11 the yolks of tl1e eggs, beaten 
and strained, ,vhatever flavoring you 1nay desire, and 
when these have cooled somewhat, the whipped whites. 
Bake in a handsome pudding-dish, well bntteredr half 
an hour. 

Eat war1n-not hot--or very cold. 

ARROWROOT SoUFFLE PunnING. 

3 cups of milk. 
5 eggs. 
1 large table-spoonful butter. 
3 table-spoonfuls sugar. 
4 table-spoonfuls Bermuda arrowroot, wet up Wlth 

cold 1nilk. 
V a11illa or otl1er fia voring. . 
Ileat the milk to a boil, and stir into this the arrow-
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root. Si1nn1er, 11sing your spoon freely all the time, 
until it tlrickens up well. Put in tl1e butter; take 
from the :fire and beat into it tl1e yolks and sngar, pre
Yiously whipped together. Stir hard and p11t in tho 
,vhites, whisked very stiff, and the flavoring. 

Butter a neat bakjng-dish ; put in tbe mixture and 
bake half an ho111'. 

Sift powdered sugar over it, and serve immediately. 

A VERY DELIO.A.TE SouFFLE. 

5 eggs-whites and yolks beaten separately. 
2 table-spoonfuls of arrowroot wet u1) in 4 table-

spoonfuls cold water. 
4 table-spoonfuls powdered sugar. 
Rose-water flavo1 .. i11g. 
Beat the sugar i11to the whipped yolks, and into the 

whites, little by little, the dissolved arrowroot. FlaYor 
and whisk all together. Butter a neat 1no11ld, ponr in 
the mixture until half way to the top, arid bake half 
an hour. 

If quite firm, and if yo11 l1ave a steady hand, you 
may turn it 011t 11pon a l1ot dish. It then 111akes a 
ha11dso1ne show. It is safer to leave it in the baking
dish. It mt1st be served at once. It is very nice .. 

BATTER Punnrno. ( Very nice.) + 
1 qt1art of 1r1il1{. 
16 table-spoonfuls of :flour. 
4 eggs beaten Yery light. Salt to taste. 
Stir until t11e batter is free fro111 lnn1ps, and bake ju 

t':o buttered l)ie plates, or ·very shallow pndding
d1shes. 
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APPLE .A.ND BATTER PUDDING. ( Very good.) + 
1 pint of milk:. 
2 eggs, beaten Jjght. 
1 dessert-spoonfl1l bl1tter, rnbbed i11 the flour. 
i teaspoonful of soda, dissolved in hot ,vater. 
i teaspoonful of cream of tartar, sifted in the flour. 
A pineh of salt. 
Flot1r enough for thi11 batter. 
6 apples-well flavored and slightly tart. 
Pare and core the apples and put the1n in a buttered 

pudding-dish. Pol1r the batter over tl1em aud bake 
three-quarters of an ho11r. Eat hot witl1 hard Bltuce. 

PUDDING-DISHES. 

The balcing-disl1 of " ye olden ti1ne " was never 
comely ; often positively unsigl1tly. Dai11ty house
wives pinned naplcins arou11d them and ,vreathed them 
with flowers to 1nake them less of an eyesore. In this 
day, tl1e pudding-111aker can co1nbine the resthetic and 
useful by using the enameled wares of MEssRs. 
LALANGE .A.ND GROSJEAN, 89 BEEKMAN STREET, N E'\V 

YORK. The p11ddi11g-dishes made by them are l)retty 
in themselves, easily kept clean; do not eraek or 
blacken under heat, a11d are set on tl1e table i11 hand
some stands of plated sil Yer tl1at co1nplete1y conceal 
the bal{ing-dish. A silver rim runs aronncl tl1c top and 
hides eve11 the edge of the bowl. They can be had, 
witl1 or witho11t covers and are in·valnable for 111aca-' ,, s roni scallops and many other "baked n1eats. auce-

' ' d . h pans a11d kettles of every l{ind are 1na e 1n t e san1e 

ware by tl1is firm. 
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FRITTERS. 

Not even so-called pastry is more ruthlessly mur. 
dered in the mixing and ba~{ing than that class of 
desserts the generic· 11ame of whicl1 stands at the head 
of this bal{e. HeavJr, sour, stick:,-- and oleaginous 
beyond civilized compariso11, it is no 1narvel that the 
compound popularly knovvn and eate11 as "fritter" has 
beeome a doubtful dai11ty in the esteem of many, the 
object of positive loathing to some. 

I do not recommend 1ny fritters to dyspeptics and 
babies, nor as a standing dish to anybody. But that 
they can be made toothsorne, spongy and harn1less, as 
well as pleasant to those blessed ,vith healthy appetites 
and unimpaired digestions, I bold firrnly and intelli
gently. 

Two or three conditions are requisite to this end. 
The fritters must be quiclcly made, tl1oro11ghly beaten, 
of right consistency,-a1id they~ mt1st not lie in the fat 
the fraction of a min11te after they are done. Take 
them 11p with a perforated spoon, or egg-beater, and 
lay on a hot sieve or cullender to drai11 before serving 
on the dish that is to take them to the table. More
over, the fat must be hissing hot when the batter goes 
in if you would not have them grease-soaked to the 
very heart. Line the dish in which they are ser,ed 
with tissue-paper fringed at the ends or a clean nap
kin to absorb any lingering drops of la~d. 

BELL FRITTERS. + 
2 cups of milk~. 
2 cups of prepared 
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3 table-spoonfuls sugar. 
4 eggs, ver.y vvell beaten. 
A little salt. 
t tea-spoonful of ci11namon. 
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Beat the sugar into the yolks · add the milk salt 
d . ' ' an seasoning, the flour and whites alternately. Beat 

hard for three min11tes. 

Have ready plenty of lard in a deep frying-pan or 
Scotch kettle ; make very hot ; drop in the batter i11 

table-spoonfuls, and fry to a good brO\\"Il. Be careful 
11ot to scorch the lard, or the fritters will be ruined in 
taste and color. ,,, 

Throw llpon a warm sieve or culle11der as fast as 
they are fried, and sift powdered sugar over them. 

Eat hot with lemon sauce. 

Rus1{ FRITT:B..;n s . + 
12 stale rusks. 
5 eggs. 
4 table-spoonfuls white sugar. 
2 glasses best sherry. 
Pare all the crust from the rusk, and cut each into 

two pieces if small-i11to three if large. The slices 
should be nearly an inch thick·. Poln' the ,viue over 
them· leave them in it two or three n1inutes, the11 la)' 

' on a sieve to drain. Beat the sugar iuto the yolks 
(whieh should first be wwpped and strained), then tl.1e 
whites. Dip each slice into this rruxti.1re and fr3r 111 

boiling larcl to a light golden brown. . 
Drain ,vell · sprinkle with povvdered sugar 1n1ngled 

with cinnamo~, and serve hot, with or withont sauce. 

' 



286 BREAKFAST, LUNCHEON .A.ND '£EA. 

L1Gn'r FRrrTERS. 

3 c11ps stale bread-cr11mbs. 
1 quart of milk. 
4 eggs. 
Salt and nntrneg to taste. 
3 table-spoonfuls prepared flol1r. 

• 

Scald the 1nilk and pour it o·ver the crttmbs. Stir 
to a smooth, soft batter, add the yolk:s, whi1Jped and 
strained, the seasoning, the flour-tl1en, the ,vl1ites 
wl1isked very stiff. Mix well, and fry, by the table
spoonf11l, in boiling lard. Drain ; serve hot and eat 
with s,veet sa11ce. 

OuRR.A.NT ]'RITTERS. ( Very nice.) 

2 c11ps dry, fine bread-crumbs. 
2 table-spoo11fu1s prepared flour. 
2 c11ps of milk. 
i pound curra11ts, washed and well dried. 
5 eggs whipped very light, and tl1e yolks strained. 
i cup po,vdered sugar. 
1 table-spoonful b11tter. 
-! teaspoonful n1ixed cinna1non and n11tmeg·. 
Boil the n1ilk: and po11r over the bread. Mix and 

put i11 the b11tter. Let it get cold. Beat in, 11ext, the 
yolks a11d sugar, the seasoning, flo11r and stiff ,vhites; 
finally, tl1e currants dredged ,vhitely with flour. The 
batter sho11ld be tl1ic le 

Drop in great spoo11fnls into tl1e l1ot lard and fry. 
Drain tl1e1n and send hot to table. 

Eat ,vitl1 a n1ixturc of ,vine and po,ydcrcd sugar. 
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LEMON FRITI'ERB. + 
2 heaping Cllps of prepared flour. 
5 eggs-beate11 stiff. Strain the yolks. 
1 c11p cream. 
Grated peel of half a lemon. 
i c11p powdered sugar. 
1 teaspoonful mingled nutmeg and cinna1non. 
A little salt. 
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Beat up the wl1ipped and strained yolks ,v·ith the 
sugar ; add the seasoning and crea1n ; the w Jutes, at 
last tl1e flour, worked in quickly and ligl1t1y. It 
should be a soft paste, j11st stiff enough to roll ont. 
Pass the rolling-pin 011ce or twice over it 11ntil it is 
about three-quarters of an inel1 tl1ick. Ont into sn1all, 
circular cal{es ,vitl1 a tumbler or cal(e-cntter; drop 
into the l1ot larcl and fry. They 011ght to puff np like 
crullers. Drain 011 clean, hot paper. Eat \Var111 ,vitl1 
a sa11ce 1nade of-

Juice of 2 lemons. 
Grated peel of one. 
1 c11p of J)Owdered sugar. 
1 glass wine. 
1Vhites of 2 eggs beaten stiff. 

APPLE FRITTERS • 
. 

8 or 10 fine pip1)ins or green1ngs. 
J nice of 1 lemon. 
3 cups IJrepared flour. 
6 eggs. 
3 cups milk. 
S0n1e powdered sugar . 

• 
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Cinnamon and 11utn1eg. 
A little salt. 
Pare and core the apples neatly, leavi11g a hole in 

the centre of each. Out cross\vise into slices half an 
inch tl1iek. Spread tl1ese 011 a disl1 and sprinkle "v\rith 
len1on-juice and powdered sugar. 

Beat tl1e eggs ljght, straining the yoll{s, aucl add to 
the latter the milk and salt, tl1c whites and tl1e flour 

' by turns. Dip tl1e slices of apple into the batter, 
turning tl1e1n until tl1ey are thorougl1ly coated, and fryJ 
a fe,v at a time, i11 l1ot lard. Thro,v upou a \,Tarin siere 
as fast as you take the1u Ol1t, and sift })O\\~dered sugar, 
cinna1nou and 11utmeg over the1n. 

These fritters require dexterous l1a11dling, bnt if 
properly 1nade and cooked, are delicious. 

Eat ,vith ,vi11e sauce. 

RICE FRITTERS. + 
2 cups of milk. 
Nearly a cup raw rice. 
3 table-spoonfuls sugar. 
i pol1nd raisins. 
3 eggs. 
1 table-spoo11ful butter. 
1 table-spoonful flour. 
N ut1neg a11d salt. 
Soal{ the rice three ho11rs in enough war1n ,Yater to 

cover it well. At the e11d of this ti1ne, put it into a 
farina-kettle, set in all OU ter vessel of hot ,~.rater, and 
sirn1ner 11ntil dry. Add tl1e milk: and cook: nutil it is 
all absorbed. Stir i11 the butter :111d take frou1 the fire. 
Beat tl1e e3gs very ligl1t ,vitl1 tl1e sngar, and "'lien the 
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Tice has cooled, stir these in ,vitl1 the flour and season
ing. Flour your l1an<ls ,vell and n1ake this into flat 
cakes. Place i11 tl1e n1iddle of eacl1 t,vo or three raisii1s 
,vhich l1ave beell '' plun1ped" in boiling ,vatel'. Roll 
the cak.e into a ball enclosing the raisius, fl.our ,Yell auJ 
fry i11 plenty of hot lard. 

Serve 011 a napkin, ,vitl1 sugar and cinna1uou sifto<l 
over them. Eat ,vith s,veetenecl crean1, hot or cold. 

CORN-MEAL FRITTERS. 

3 cups 1nilk. 
2 Cl1ps best Indian 1neal. 
i cu1) flour. 
4 eggs. 
i teas1)0011ful soda, dissolved i11 l1ot water. 
1 teaspoonful crea1n of tartar, sifted i11 flour. 
1 table-spoonfnl sngar. 
1 table-spoonful melted butter. 
1 teaspoonful salt. 
Beat a11d strain tl1e yollts ; add sugar, butter, 1nilk: 

and salt, tl1e soda-,vater, and then stir in the Indian 
1neal. Beat fl ,e 1ni11utes llcird before adding the 
,vl1ites. Tl1e f1011r, co11tainiJ1g the crean1 of tartar, 
sl1ould go in last. Agai11, beat up vigorously. Tho 
batter sl1onld be j11st thick: enough to drop readil)~ 
frorn the spoon. Put into boiling lard by the spoonfnl. 
One or two experime11ts as to the qnautity to be 
dropped for 011e fritter ,vill teach you to regulate size 
and sl1ape. . 

Drain very well and serve at 011cc •. ~i•t.w1th a sauce 
made of butter and sugar, seasoned ,, .. 1L11 c1n~1run~11. 

Some persons like a snspicion of ginger mixed m the 
13 
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fritters, or in tl1e sauce. Yon can add or withholu it 
as you please. 

PEACH FRITTERS. ( With Y east.) 

1 quart of fio11r. 
1 cup of milk. 
i cup of yeast. 
2 table-spoonfuls sugar. 
4 eggs. 
2 table-spoonfuls of butter. 
A little salt. 
Some fine, ripe freestone peaches, pared and stoned. 
Sift tl1e flour i11to a bowl; vvork in milk and yeast. 

and set it in a tolerably warm place to rise. This will 
tak:e :five or six hours. The11 beat the eggs very light 
with sugar, butter and salt. ::IYiix this ,vith the risen 
dough, and beat with a stout wooden spoon until all 
the ingredients are thorot1gl1ly incorporated. Knead 
vigorously with your hands; 11u]l off bits abont the 
size of an egg; flatten eacl1 a11d put i11 tl1e centre a 
peach, from which the sto11e has been taken tl1rough a 
slit il1 tl1e side. Close the do11gh upon it, mak:e into a 
ro11nd roll a11d set in order upon a flo11red 1,:111 for the 
second rising. The balls must not to11ch one another. 
Tl1ey should be light in an ho11r. I-Iave ready a large 
ronnd-botto111ed Scotcl1 kettle or saucepan, with plenty 
of lard-boiling l1ot. Drop in yonr pea.ch-pellets p,ucl 
frJr 1nore slowly than yo11 wo11ld fritters n1ade jn the 
nsual way. Drain on hot white paper; sift po,vdered 
sngar over them and eat hot ,vitl1 brandy sauce. 

Y Oll can mak:e these of canned peacl1es or apricots 
,Yipcd dry from the syrup. . 
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POTATO ]TRITTERS. 

6 table-spoonfuls 1nashed potato-very fine. 
i c11p good cream. 

291 

5 eggs-the yolks light and strai11ed-the ,vhites 
whisked very stiff. 

2 table-spoonfuls po"yderecl sugar. 
2 table-spoo11fuls prepared flour. 
Juice of 1 lemon. IIalf tl1e grated l)eel. 
i teaspoonful nutmeg. 
Work: the crea1n into the potato ; beat up light and 

rub tl1rough a sieve, or very fine cullender. Add to 
this the beaten 3rolks and sugar. Whip to a cren.n1y 
froth; put i11 the lemon, flour, nutmeg, and beat fl.ye 
minutes longer before the wl1ites are stirred in. IIave 
yo11r lard ready and hot in the frying-pan. Drop in 
the batter by the spoonful and fry to a light bro,vu. 
Drab1 on clean paper, and serve at once. 

Eat with wine sauce. 

CREAM FRITTERS. ( Very nice.) 

1 cup cream. 
5 eggs-the whites 011ly. 
2 full c11ps prepared flour. 
1 salt-spoonful 11utmeg. 
A pincl1 of salt. . . 
Stir the w11ites into tl1e crea1n JD turn w1th the flotu·, 

Put in 1111t1ne~ and salt beat all up l1ard for t\vo 
B ' . F . 

1nin utes. Tl1e batter should be rather th1clc ry 111 

plenty of hot sweet lard, a spoonful of batter£~'.· each 
fritter. Drain and serve npon a ]1ot, clean iuip1dn. 

Eat ,vitl1 jell3r sancc. Pn11, not cnt thc1n open. 
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ROLL FRITTERS, OR IMITATION DOUGHNUTS. + 
8 small rou11d rolls, stale and light. 
1 cup rich milk. 
2 table-spoon£ uls sugar. 
1 teaspoonfnl 1nixed nutmeg and cinnamon. 
Beaten yolks of 3 eggs. 
1 cl{pful powdered crackers. 
Pare· every bit of the crust from the rolls with a keen 

knife, and trim the~ into round balls. Sweeten the 
milk with the s11gar, p11t in the spice; lay the rolls up
on a so11p-plate, and pour the milk o, .. er them. Turn 
the1n over and over, t1ntil they soalr it all up. Drain 
for a fe,v 111-inntes on a sieve; dip in the beaten yolks, 
roll i11 tl1e l)owdered crack:er, and fry i11 plenty of lard. 

Drain a11d serve hot with lemon-sa11ce. 
They are very good. 

SPONGE-CAKE FRITTERS. 

6 or 8 square (penny) sponge-cakes. 
1 cup crea1n, boiling hot, with a pinch of soda 

stirred in. 
4 eggs, wl1ipped light. 
1 table-spoonful corn-starch, ,vet 11p in cold Jni1k. 
t pound e11rrants, washed a11d dried. 
Pou11d the cak:es fi11e, a11d pour the cream over the111. 

Stir in the corn-starcl1. Cover for l1a1f an honr, then 
beat l1ntil cold. Add the yolks-lio-ht a11d strained, 
the whipped whites, then the currant: thickly dredged 
~ith flonr. Beat all hard together. Drop in spoonfuls 
into tl1e boiling lard; fry qnicklv · drain upo11 a 

d . J ' 
,Yarrnc s1eYe, and send to table hot. 
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Tl1e syrup of bra11died fruit makes an excellent 
sat1ce for these. 

CURD FRITTERS. 

1 qnart sweet millc 
2 glasses white ,vine. 
1 teaspoo11f nl liq11id rennet. 
5 eggs, \vl1ipped light. 
4 table-spoonfuls prepared flour. 
2 table-spoonfuls po,vdered sugar. 
N ut1neg to taste. _ 
Scald the millc, and pour in the ,vine and ren11et. 

Tal{e fro111· the fire, cover, and let it stand u11til curd 
and \\rhey are ,vell separated. Drain off every drop of 
the latter, and dry the curd by laying for a few 
min11tes llpon a soft, clean cloth. Beat yollcs and sugar 
together, whip in the c11rd until fully 111ixed; then the 
flour, nutmeg and whites. The batter should be 
smootl1, and rather thick. 

Have ready some butter in a s111all frying-pan; drop 
in the fritters a few at a tin1e, and fry quickl;r. Drain 
11pon a war1n sieve, lay within a dish lined ,vith \vhite 
paper, or a clean napkin ; sift powdered sugar o·rer 
them, and eat witl1 jelly sauce. 

Odd as tl1e receipt may see1n in the reading, the 
fritters are 1nost palatable. Iu the country, ,vhere 1nilk 
is plenty, tl1ey 1nay be rnade of ~rea1n-unless, ::is is 
too of ten tl1e case, the good ,vi£ e will save all the cream 

for butter. 
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(OoNFIDENTI.AL-vVITH JOHN.) 

I po not like that \;vord "allowance." It savors too 
much of a stipe11d granted by a lordling to a serf; a 
government l)ension to a beneficiary ; the clole of the 
·rich to tl1e poor. But since it has crept into general 
use as descriptive of that portion of the wife's earn
ings ,v hich she is per1nitted to disburse 111ore or less at 
her diseretio11, vve 111ust take it as we find it. 

}llarriage is to a won1an one of t,vo tl1ings-licensed, 
and tl1erefore honorable beggary, or, a copartnership 
with her husband upon fair and distinctly specified 
ter1ns. ,Vne11 I spoke of the wife's earnings just now, 
it was not with reference to moneys accu1nulated by 
work or investments outside of the home which she 
occupies with you and 3rour children. We will set 
aside, if you please, the legal and reUgious :fiction that 
you have endo,ved lier vvitl1 all-or half your worldly 
goods, and put still further from our consideration the 
so11nding oaths with wl1ich you protested in the days of 
yon.r "'ooing, that you cared nothing for pelf and lucre 
-Cupid's terms for stocks, bo11ds and rr1ortgages,houscs 
and lauds-except that ~yon 1nigl1t cast tl1en1 at lier feet. 
If you recol!ect such figures of speech at al1, it is with 
a laugl1, goocl-l1u1nored, or s}1an1e-fc1ced, a11d tl1e plea 
that everybody talks in the same 'Nay in like circmn
stauces; that pledges tl1us give11 are in 110 wise to be 
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regarded as pron1issory 11otes. Il}"1nc11's is a general 
court of bankruptcy so far as sncl1 obligations go. 
Y 011r wife is a se11sible ,vo1nan, a11d never expected to 
take you at your word-at least, sucl1 hot a11 c1 l1asty 
,vords as those, i11 ,vl1icl1 yo11 declared ~ronrsclf to bo 
the 111ost abject of her slaYes, and herself the en11)ress 
0£ ~yo11r l111i verse, in cl udiug tl1e afore1ne11tioned stoc1{s, 
1nortgages, houses an cl la11ds, real and personal estate
all assets iri esse a11d in JJosse. 

Ilaving cleare<l a,vay, by a strok.e 0£ co1nn1on sense, 
this gossan1er, that like other cobvvebs, is pretty ,vl1ilc 
the dew of early n1orning i1npearls it, and only an an
noyance after\vard; particularly odious ,,hen it en
tangles itself abo11t tl1e lips auJ. eyes of hi1n wl10 lately 
adn1ircd it-,ve ,vill look: at tl1e questio11 of the ,vjfe s 
,vork a11d ,vages from a business 1)oj11t of vie,'\"'-pencil 
and paper in l1ancl. 

First, we will deterrnine ,vl1at should be the salary 
of a co1npcte11t hol1sek:ceper; one wl10 n1ak:cs l1er e1n
ployer's i11terests lier own ; ·yr}10 rises up early and lies 
do,Yn late, and eats the bread of carefulness ; ,,~ho is 
not to be coaxed a\vay by higl1er wages, and is ne\·er in 
danger of gi vi11g warning if her "feelings arc h nrt ; " 
if tl1e servants are insubordinate, or the 1nastcr is gi ve11 

to fault-:findino- and not al,va-vs res1Jectful to herself. 
f'>' J 

It \VOu1d. be tu ~yonr i1itercst, were yo11 a ,vido,ver, you 
confess to o-i YO this treas11re t'\\TO dollars a day-as 
wome1Js wa;es go. " And," you add in a burst of 
ma11ly co1rfillenco "sl1e ,vould be chen.p at that. ' Bnt ' ~Noo 
V{C ,vi11 put do,vn lier salary in rounc.l 11umbers, at S' 
per an 11111n. 

N o,v cornes tl1e seamstress' 1)ay. Again, a "co1npc-
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tent person," one wl10 is ever jn lier place ; wliose 
work:-11011rs nn1nber fonrtee11 out of tl1e t\venty-fonr, if 
her services arc req11ired by you or tl1e ch.ildre11 ; 
whose needle is always threaclecl, l1ereye ever ,·igilant; 
,vitl1 ,,-horn slighting and botcl1ing are tl1i.ngs nnkno,rn 
by practice; who takes pride in seeing each of the 
J1onsel1old trig and tidy; ,vho "seeketh wool and flax, 
and ,-vorl{eth ,villingly with lier hands;" wl10 is a11 adept 
in fine needlework as in plain se,ving, a11d not a noriec 
in dress-making; wl10, percha11ce, can "manage'' boys' 
clothes as well as girls-who will do it, of a certainty, 
if yon explaii1 that you cannot affor~ tailors' bills for 
urchins 11nder te11 years of age; finally, who possesses 
that most Yall1able of arts for a l)Oor man's " .. ife, 

~, To gar auld claes look a'maist as weel as ne,v." 

Shall we allo,v to this nonpareil the ,vages of an or
dinary seamstress who " ca11not 11nclertah:e c11tting and 
fitting,"-one dollar a. day~ Or, is she e11titled to the 
pay of a dressmaker's assista11t--half a dollar 1nore ~ I 
do not ,vant to be hard witl1 yoll. We will set l1er do,vn 
for $450 a year. ..c\11d, again, we conclude tl1at you 
have 1nade a good Largain. 

Next, the nurser~y-goYerness, a11d perl1aps the 1nost 
iraporta11t functionary i11 the household. She must, 
~rou stipulate, l1ave cl1arge of tl1e cbildreJ1 b·v day and 

. h ' J 
n1g t; gnard morals, l1ea1th and ma1111ers, besides 
teaching the 3rounger1ings the rudi1ne11ts of rrading 
and ,vriting; mnst sn1)erintend the 11reparation of the 
elder ones' lessons for school-recitations, a.nc11o< k to it 
that cateel1is1n and Bible-lesson are ready for Sahl1n.tl1-
scl1ool; tl1at 1n11sical exereiRes ar0 dnly 11ra~t1RC'r1; tluit 
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home is mad.e so attractive to the boys that they shall 
not be drawn thence by the questionable hilarity of 
engiue-house and oyster-cellar. A lady fhc must ho, 
else how would your girls be trained to modest and 
graceful behavior, and your friends be e11tertained as 
yo11 deen1 is ~ue to you . aJ1d to tl1en1, in your l1onse ~ 
A responsible, judicious person is indispensable to the 
comfort and health of you and yours; one who does 
not regard the care of a young baby as " too confiu
ing;" nor sleepless nights on account of it, a Yalid 
reason for "bettering herself ; " nor a brisk successio11 
of 1neasles, mumps and chicken-pox cogent cause for 
infor1ning you that she " didn't engage for this sort of 
work, and would yon be Sl1iting :rourself with a lady 
as has a stronger constitl1tion-immediate, for her 
trunk is paclced.'' 

Would a thousand dollars per annum provide you 
with s11ch a hireling~ I knew a wealthy 1na11 wl10 of
fered just that s11m for a nursery-governess during the 
protracted illness of his wife. She must be intelligent 
and ladylike, he stated, qualified to undertake the edu
cation of the three younger cl1ildren. There wr :-c six 
in all but there was a tutor for the boys. The gov-

' erness' bed-roo1n adjoined that of the little girls, the 
door of which 1nust stand open all night. The baby's 
crib v\'as to be by her bed, and a child, three years old, 
was also to share her chamber. She would be treated 
respectfully and lrindly, and every enjoy1nent of the 
J nxurio11s establishment, con1patible witl1 the proper 
djscharge of tl1e duties appointed, would be hers. 

He ooulit get 1io one to take tlie place. . . 
This is si1nple faet, and it is preg11ant with 1nean1ng. 

13* 



298 llltE.A.K.F.A.ST, LUNCIIEON A.ND TEA. 

Nevertheless, what if we p11t down the wages of 
yoTtr nnrser~y-governess at the same sum you are will
ing to give your honsekeeper-$700 ~ Oblige me by 
adding 11p the short row of figures under ~yot1r haud. 

$700 
450 
'700 

$1,850 

Tlus you ,;vi]l please consider as the amount of your 
wife's salary, due from yo11 for services re11dered, ox
clusi ve of board and lodgings, wl1icl1 are always the 
portio11 of resident e1nployees i11 yot1r house. There 
is no charge for "extras," you observe. We have said 
nothing about the bill for n11rsing yol1 through that 
four weeks' spell of in:flan1n1atory rheumatis111 last 
winter, or tl1e longer siege of fever, tl1ree years ago, 
when this servant-of-all-work sat 11p ,vitl1 you fourteen 
weary nigl1ts, and would entrust the care of 3rou to no 
one else. By l1er skillf11l ministrations, the 1niracle of 
her patience, love and prayers, ~you ,vere resc11ed, say 
the doctors, from the close cl11tch of death. You can-
11ot see tl1e figl1res very distinctly wl1ile :yo11 tl1ink of 
it, but we agreed, at tl1e Ol1tset, to keep feeling in the 
background. 

~T "} 
0 d b k• l ,, .t 011 1ave tr1e to ea .,.ind, affectionate h11sbanc, 

yo11 say, in a ver31 unuusiness-like ,vay. 
I believe yo11, and so does tl1e blessed little won1a11 

whom I have sl111t out fro1n tl1is eollfer<:n1ce lest her 
' foolisl1 fondness sho11ld s1)oil tl1e effect of our 1natter-

of-fuct talk. I ,voulu l1avo yu11 ancl all husbands be 
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just, no less than loviug. Lot us rctnr11 to our fi()' . . 
. • 0 l11CS, 

The est11nate 1s for a n1an of 1noderate 1neans and 
modest 110111.e, one of tl1e 1niddle-class ,vhi~h is every
where the bone and m11scle of the co1nmunity-the 
class that makes 11atio11al character, tho world over. 
If yo11 are YVealthy, a11d put the care of a large and 
elegant establish1nent upon your manager, the re1nu
neration should be in proportion. }"'or a fancy article 
you have to pay a fa11cy price. 1'. ... on n1isu11dcrstaud 
yo11r wife and me, if yoll in1agiue that ,ve would in
a11gurate iu )~ou.r household a debit and credit system 
a11d quarter-day settlements. She ,vould be the first 
to shrink fron1 s ucl1 an interpretation of your 1nutnal 
relations. I should, of all your friends and well
,,ishers, be the last to reco1n1uend it. 

B11t I have st11died this n1atter long and seriol1sly, 
and I offer yo11 as the result of my observation in va
rious ,valks of life, a11d careful calculation of labor 
and expense, the bold assertion that eYery wife who 
perfor1ns her part, eve11 tolerably well, i11 ,vl1atever 
Tauk of society, more than earns her living, and that 
this shol1ld be an acknowledged fact with both parties 
to the marriage contract. The idea of her dependence 
upon lier husba11d is essentially false and 1ni.scl1ievous, 
and sl1ould be done away with, at once and foreYer. 
It has cr11shed self-respect out of tl1ousands of vvo1nen; 
it l1as scourged tl1onsands from tl1e n1arriage-alta:· to 
the tomb, ,vith a wl1ip of scorpions; it has driveii 

1na11,y to desperation and crime. . 
"Every dollar is a lash!" I once o,erheard a wife 

say, in bitter soliloqm·, fLS her husband left her P1:es-
• ti l tl . y for ,v lucl1 euee aft er plaeing 111 her hanc · 10 n1one 
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she l1acl ti1nidly ask:ed 111111, to pay the vveekl,y house
l1old bills. 

Tl1eu, still s11pposing herself 1111see11, she tl1rew tho 
roll of bank-11otes 11pon tl1e floor aud trau1pled it 
under foot, in a transport of in11)ote11t, and, to 111y ,vay 
of thin king, rigl1teo11s ,vratl1. 

'' .An exceptional case ~ '' I beg ~your pardon ! I 
,vis11 it \Yore. Iler h11sba11d 111eant to be kind aucl af
fectio11ate as l1onestly as do yon. vVl1en 1no11ey was 
'' easy," he ,vonld give it to her freely a11d cheerfully, 
provjdcd l1is 11100d ,vas propitious at the tin1c of her 
a11plication. Ile had expe11ded large 5n1ns i11 tl1e pur
chase of je,velry and l1a11dson1e clotl1ing for J1er, and 
ex11ltecl i11 seeing her arrayed in the1n. Ile loYed her 
truly, and ,vas J)roucl of l1er. Ilis 1nistak:e was in ig-
11oring tho fact tl1at l1c oioed her anytl1i11g in actual 
dollars and cents; that she ,vorlred for her li \~elihoocl 
as faithfnlly as clicl he; ancl tl1at l1is debt to l1er was, in 
tl1e l1ighest degree, a "confidential" one. If pnt i11to 
the· co11fessio11al, he Yvot1ld ha , .. e adn1itted that he 
tI1ougl1t of himself as the ouly bread-,vi11ner of the 
fa1nily, a11d was, so1neti1nes, tartly i11to1erant of the 
domestic demands upo11 l1is ear11ings. Ile 1nacle a yet 
grosser 1nistake i11 feeli11g and beba rh1g as if the 
money deposited in lier l1a11ds for t11e cnrrent expenses 
of tl1e establisl1ment, \vere a gift to her personally. 
Tl1is is a 1nasculine blunder tl1at l)Oisons tl1e l1app1ness 
of 1nore wome11 tl1a11 I 1 ik:e to tl1i11k: of, or you would 
be willing to believe. Be k:indly-affectioned as you 
,vil1, your ,vife cannot respect you thoro11gl11y if she 
sees that yo11. are hal)i 1 ual1y 1111reasonal)le and nnjnst. 
And it is neitl1er just nor ratio11al to spea1< and aet as 
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if all tl1e butter, flour, sugar, meat a11d sundries ,vhich 
. she saves yot1 the trouble of buying, and of ,vhich 

nine times out of ten, she is the more judic:ious pm'. 
chaser, were to be consumed by her, and her alone. 

'-' You 11ever thougl1t of such a thing ! '' you protest 
betwixt lal1ghter and vexation. 

Tl1en, do not act as if it were your settled con
viction. 

Set aside fro1n your income ·vvl1at you adjudge to be 
a reasonable and liberal sum for the 1nainteuance of 
yo11r family in the style suitable for people of your 
means and position. Determine w]:iat purchases you 
will yourself make, and what sl1all be in trusted to 
your wife, and put the 1noney 11eeded for her propor
tion into her care as frankly as you take charge of 
your share. Try the experi1nent of talking to lier as 
if she were a busi11ess partner. Let her u11derstaud 
what you can afford to do, and what you cannot. If 
in this explanation ~you can say, "we," and "onrs," 
you ,vill gain a decided 1noral advantage, although it 
1nay be at the cost of masculine prejudice and pride 
of power. Impress 11pon her mind that a certai11 su1n, 
made over to her apart fT01n the rest, is hers absolutely. 
Not a present from you, bnt her honest earnings, and 
that you would not be honest were yot1 to withhold it. 
And do not ask her "if that ,vill do~" any 1nore tha11 
yo11 ,vo11ld address the q11estion to any other ,vork
wo111an. (With what cordial detestation wives regard 
that brief q nery, ,vhicl1 drops, like a se11tence of the 
creed, from husbandly lips, I leave your spouse to tell 
yon. Also, if she ever heard of a woman wl10 an-

swered anything but "yes.") 
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Ad vise her, for lier own satisfaction, and because it is 
"business like,'' to k:eep a11 account of her receipts and 
expenditU1·es, but apprise her distinctl.Y that yol1 do 
not expect her to exhibit this to yon, u111css she sl1ould 
need your assistance or ad vice i11 balancing l1er books, 
or in some perplexed question of "profit and loss.'' 
She \Vill be ready to appreciate that tl1e 011e Sl1Ill de
posited with her is a tr1ist f u11d to be used to the best 
advantage for the general good, and the proncl con~ 
sciousness that she is tl1e actual proprietor of the other, 
a11d irresponsible, save to her conscie11ce, for tl1e 1nan
ner in whicl1 it is spent, will make her the more care
ful not to use it a111iss. As to the housekeeping money 
-the weekly or monthly "allo,va11ce''-you may be 
very sure that you a11d the childre11 will get the benefit 
of every cent. However econo1nically ohe 1nay handle 
her private store, the bulk of it ,vill not be increased by 
surreptitiollS pinchings from the fa1nily supply of daily 
bread. 

I have knovvn women whose sole perquisites were 
what they could save fron1 their 11ot large allowances, 
who, in the absence of tl1eir husl)ands from home, 
would keep t11e1nsel ves and fa1nilies of hungry, gro,ving 
children,-with the conse11t and co-operation of the 
latter-upon the most meagre fare cor1siste11t ,vitl1 t11e 
bare satisfaction of the era vings of nature, tl1at the 
fe,v dollars thns spared n1ight go toward the purchase 
of so111e coveted article of dress for one of the girls ; 
a set of tools or l)ool{s for a boy, or a piece of furni
ture desired by all. Whic11 bit of ccono1ny (!) being 
re~orted to the pcite1:fit7Jiilias ,v11011 tl10 dearly-bought 
thing ,vas exl1ibitc<.1, ,vas pro11on11ccd l)y hi111, l1is l1and 
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c?n1placently findi11g its ,vay to the })lethoric ,vallet, in 
his pocket, to be wortl1y 0£ his august approval. IIo,v 
ma11y husbands have heard tl1eir ,viYes rcinark: J1o\v 
cheaply the family lived when "papa ,vas away i" and 
how 1na11y have asked tl1emsolves seriously why and 
ho,v this ,vas do11e ~ 

Other women, and 1nore to be pitied, I an1 ac
quau1ted with, who make false entries i11 tl1e account
books, \Vl1ich are sl1owed ,veekly to tl1eir lords as ex
planatory of "the 'vvay the mouey goes." It is easier 
and less likely " to make a fuss," to record tl1at seYen 
pounds of butter have been bougl1t and used, his lord
sliip having helped in the consun1ptio11 thereof, ,vhc11 
by sl1arp manageme11t, five have sufficed; to ,vritc 
down "11ew shoes for Bobby, $4,00,'' ,vhen, in reality, 
the cost of mending his old 011es that they mjght last a 
1nonth longer, was only $1,50,-than to confess to the 
practical critic who does not overlook: a single ite1n, 
that the money "made'' by tl1ese expedients was 
spent, partly in paying up a ~rearly subscription to the 
Charitable Society; partly for an innocent lnncheo11 
during a day's shopping i11 the city. 

"Unjustifiable deception~ '' Have I pretended to 
exc11se it~ But I look: back of tl1e ti1nid ,:vo1nan-thc 
pauper, bedecked in silks, laces and ge1ns,-for 111o~t 

men like to see their wives dressed as well n.s then· 
11eighbors-the moral coward, ,vho has lied fron1 the 
natural desire to l1andle a little n1oney for herself 
witl1ol1t being cross-exa1nined abont it-and ask-'' b~y 
,vhat stress of l1n1niliating tyranny ,vas she ln·o11ght to 

th. ~" 
IS . ff . 11 
A.11 \V01ne11 do not inanage inonetary a airs ,ve ' 
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yoll reini~cl 1ne, gently. S01ne are lmprincipled in 
their extravagance, reckless of everything save their 
own whi1ns a11d 11nconscionable desires. Must a man 
beggar l1imself and those de1Je11den t npon ]1i111, lest 
such a11 one should accuse l1i111 of parsiu1ouy ~ By 
yielding to de1nands he knows to be exorbitant, he 
proves hi1nself to be ,:veaker eveu tha11 she. 

I have said nowhere· tl1at a woma11 is the best judge 
of what her hl1sba11d 011ght to appropriate from his 
gai11s or fort11ne for the s11pport of his family. Bnt 
he stands convicted of a grave error of judgment, if l1e 
has chose11 from the whole ,vorld as the keeper of his 
honor a11d l1appi11ess, a woman whon1 he cannot trust to 
touch his purse-strings. 

Let us be patient as ,veil as reaso11able. So long as a 
babe is kept in long clothes, and carried i11 arms, it will 
not learn to walk alone. The majority of women have 
been swathed in conventionalities and borne above the 
practic~ lities of bl1siness by mistaken tenderness or 1nis
apprel1ension of their powers, for so long, that, how
ever quick: 1nay be their int11itio11s, time and practice 
are necessary to make them adepts in financiering. The 
best ,vay to render them trustworthy is not by taking 
it for granted, and letting tl1e1n see tl1at ~ro11 do, that 
they have sinister designs upon yol1r pe>ckets. They are 
not pirates by nature, 11or are the~y, even with such 
schooling as many get from tl1eir legal proprietors, 
al ways 011 the alert to vvheedle or extort a fe,,v dollars for 
their own sly and 8el:fisl1 ends. After all, is tl1ere not a 
spico of truth i11 the ,von ld-be satire of the old distich 1 

"What are wives made of-made of ? 
Everything good, if they're but 1tnderstood I ,, 
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~ yo~ c~aucc to be painfo11 y co11scio11 s 0£ the mcn
~al mfenonty and wm:p~d co11scienco 0£ your partner 
1n the sole1n11 dall cc 0£ life ; jf there is Tnore ",-rorse " 
than "better" in t11e eYeryday ,vear of tl1e 1natrin10_ 

nial bond; if sloth and ,vaste 1nart: lier ad111inistratiol'. 
of l1ousel1olcl affairs, instead of tl1e inJ.nstrious thrift 
yol1 ,vol1ld recomn1end, and ,vhich yo11 see others prac
tise; if the rent in the botto1n of the pouch carries off 
tl1e 1uo11ey faster than you ca11 drop it in, yon are to 
be pitied al1nost as ml1ch as your bachelor 11eigl1bor, 
,vho sews 011 his o,vn buttons, and depends npon honrd
ing-honses for his daily food. Still, 1ny friend, is 
there any reason why yo11 sho11ld accept the conse
quences of tl1is one mistake 011 yonr part, ,vitl1 less 
philosophy; bring to tl1e bearing of it a s1naller 1nodi
cu1n of Christian resignation than you snmmo11 to sup
port you under any other~ W 01nen have beeu as 
grievously misled by fancy or affection, before no"r, 
and have borne the burden of disappoint1nent to the 
grave without n1ur11111r or reproa~l1. 

Then, tl1ere is al,vays the cl1ance that your vvife is 
not " ·understood," or that, well-meant as your atte1npts 
to "manag~" her have been, you l1ave not selected 
the 111ost j11dicious 1nethods of doing this. I11 trns en
lightened a11d liberal age, nobody, unless he _be bigot 
or foo1, habit1.1ally tl1inks and speaks of ,vo1nen a.s a 
lo,ver order of intelligent beings. But even ~n yo1u· 
breast n1y ill-1nated friend tl1ere 1nay lurk a touch of 

' . ' d . the ancient leave11 of nncl1aritableness, an 111 your 
treatJnent of lier" ,vl101n the Lord hath given to be ,vitli 
~yon "there 1nav be a spice of arrogance, the exponent of 

' ti K ffi Id le brute force ,vhich, ,vere yon Turk or a r, won J • 
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. 
" I clo not object to your proposal, n1y love. You 

al,,¥ays have your own way in houseJ1old affairs,'' said 
a yery "kjnd and affectio11ate '' 111an to his wife, witli 
the air of a potentate a1niably reli11q11ishing l1is sceptre 
for love's sake. 

"Will you tell 1ne, 1ny dear husband, wl1y, if I 
conduct 'household affairs' ,visely and pleasantl3r ( and 
you have often acl~nov/· ledged tl1at I do !) I sl1ould 
not have my own way~" was tl1e ltnexpected Teply, 
uttered in perfect temper-110 less sweetl.Y for being a11 

argnn1e11t. "For t,venty years I have made don1estic 
economy a constant and practical studjr. Is it reason
able to suppose that, after all this expe11diture of ti1nc 
and th·ought, I am not a better judge of ,vays and 
means in my profession than are yo11, whose life has 
been spe11t in other pursuits 1 For all ~your i11dulgent 
affection to 111e, as displayed i11 a thol1sand ways since 
our marriage-day, I love and thank you. Bnt excuse me 
for sayi11g that I a1n not gratefl1l tl1at you have, as you 
are rather fond of saying, '1nade it a point to give me 
my head ' in all pertaining to housekeeping. That 
yo11 do this shows tl1at :roll are jl1st and ho11orable. It 
is 110 more a favor done to me tl1an is n1.y 11011-intcrfe
re11ce with yolu· clerks and purcl1ases, yonr shi1)n1e11ts 
and warehouses, a matter for which ~you sl1oulcl thauk 
me." 

The husband stroked his beard tl1<.n1gl1tfnlly. IIe 
was a sensible man, and rnagna1ni11ous enongh to rec
ognize the truth that his vvife ,vas a sc11s ible wo1nau. 

"Upon 1ny word,'' he said, prese11tl.r, ,vith n, frank 
laugh, "that is a vie\v of tl10 c;ase I 11evcr took: before. 
I believe you arc right." 
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One 1nore hint, ,vl1icl1 1nay be of service to those who 
are not so ready to ackno\vledge the superiority-in 
any case - of fe111inine reasoning, or to sucl1 as arc 
1iot blessed witl1 sensible consorts-the best friends of 
these ladies being j ndges. 

"Drive him ,,rith a11 easy rein ! '' said 1ny J 01111 in 
trusting 1ne for the first tin1e to manage J1is favorite 
horse. " His month is tender as a ,vo1nan's. You ca11-

11ot deal witl1 a thoroughbred as with a cold-blooded 
roadster.'' 

"What will happen if I hold him in hard~" in
quired I, eyei11g the pointed ears ancl arched neclc 
with as much apprel1ension as adn1iration. 

I commend the laconic answer to your <~onsideratiou, 
as altogether pertinent to the subject ,ve have bee11 
discussing. 

"A rear-up, and a run backward, instead of for
ward!'' 



RIPE FRUIT. 

THE sight of the fruit-dish or basket upon the break .. 
fast table has beco1ne so com1non of late years that 
its absence, rather than its presence, in the seaso11 of 
ripe fruits would be re1narked, and felt even painfully 
by some. It is fasl1ionab] e, a11d the ref ore co11sidered a 
wise sanitary 1neasure, to eat oranges as a prelude to 
the regular bnsi11ess of the morning 1neal. Grapes are 
eaten so long as they can be co11veniently obtained. It 
may be because my o,vn taste a11cl digestion revolt at 
the practice of forcing crnde acids upon au en1pty, and 
often faint sto1naeh, that I a1n disposed to doubt the 
l1ealthfnlness of the i11novation npo11 tl1e long-estab
lished rule that sets fruit al ,vays in tl1e place of dessert. 
I ha Ye an actual a11tipathy to the pt1ngent odor of ra,v 
ora.11ge-peel, and have been drive11 fro1n tl1e breakfast
table at a hotel 1nore than once by the overpo\vering 
effect of the piles of yellow rind at m~y left, right, and 
opposite to 111e. A cluster of grapes take11 before 
brealtfast ~70l1ld put me, and others w l101n I know, 
liors de conibat for the day with severe headache. In 
the consciousness of tl1is I ca11 be couraO'eous i11 de-

' b 
clii1ing the " first cot1rse " of an d la . mode breakfast, 
and at 1ny own table ,vithl1oldin0' the fruit nntil the 

' b . 
sto1nach 11as regained its 11or1nal tone n11cler tho judi-
cious applicatio11 of substantial via11ds. Tl1en, it is 
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pleasant to linger over the vinous globes of crimson, 
purple, ancl pale-gree11; to dip ripe stra\vberrics in 
porvdered sugar with lazy gusto; to pare rosy rarerjpes 
and gol<le11 Bartletts wl1ile discussing tl1c day's nc,Ys 
a11d plans, iu the sereue belie£ that tl1e health.f u1 de
licious j ni ccs are assimilating w hate Yer iu c:ou gr~w us 
elen1ents have preceded then1 in the alin1entary canal. · 

I write this, 11ot to guide the practice of other house
holds, but to enforce a re1nark I see an op1Jortunity for 
bringing in here. Be a sla Yish follo,ver of no cnsto1n 
whatsoever. It is sensible aud expedient to act i11 

unifor111ity ,vith your 11eighbors ,vl1e11 yon can do so 
,vitl1out 1noral or physical injury. Conforn1ity to a 
foolish or hnrtful fasl1ion is al ,vays v,eal{, if not posi
tively ,vieked. 

Serve your fr11it, tl1e11, as tl1e first or last co111·~e at 
your family breakfast as 111ay see1n rjgl1t to yourself, 
but, by all 1neans, have it wl1eneYer yon can procure it 
cornfortably a11d ,vithout 1nucJ1 ex1)ense. In ,var1n 
weatl1er, you l1ad better ba11ish 111eat fron1 the 1norning 
bill of fare, three days in tl1e ,veck, than l1a Ye the 
childre11 go without berries and other fresh fruits. 
Make a pretty glass disl1, or sil ,~er or ~viekcr Luskct of 
peaclics, pears or plums, an institntio11 of the s~11111ner 
breakfast. In autn111n, you ca11 have grapes nnt1l after 
frost. tlien oranges and bananas if you desire. Tl1csc, 

' ' l . . l being cxpensi ve luxuries., are not abs~;lltc t ellJOJ11ec_ 
by nature or common sense. Let the bastet of sn~n 
n1er frnit," l1ovvev·er, be a co1nely a11d ag:·eeable reahty 
,vhile solstitial suns beget bile, and uuasina " ·alks, a 

1. . 1 t v1·s1"ble presence throng·h the ln.11t1. 1 v111g, a 1nos , 
Fruits eacl1 in its seaso11, arc the cheapest, n1ost 

' 
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elegant and ,vl1oleso1ne dessert yo11 can offer your 
family or friends, at luncheon or tea. Pastry and 
plum-pudding sl1ould be prol1ibited by law, from the 
beginning of J 11ne 11ntil the end of Septe1nber. And 
i11 winter, a dish of apples a11d oranges flauk:ed by 0110 

of boiled chestnuts, and anotl1er of picked ,valnut 01, 

hickory-nut lrernels, will often please John and tho 
bairns better than the rich dessert that cost you a hot 
hour over the kitchen-range, when Br~dget was called 
away to a cousin's f11neral, or Daphne was laid up 
with '' a misery in her head." 

Among the crea1ns, jellies and "forms" of a state
d.inner dessert, fruit is indispensable, and the arrange
ment and preparation of the choicer varieties is a mat
ter for the taste a11d slrill of tl1e mistress, or her refined 
daughters, as are the floral decorations of the feast. 

FROSTED PEACHES. 

12 large rich peaches-freestones. 
Whites of tl1ree eggs, whisked to a standing froth. 
2 table-s1)oonfuls water. 
1 cup powdered sugar. 
P11t water and beaten whites together; clip i11 each 

peach when you have rubbed off the fur witl1 a clean 
cloth, a11d then roll in povvdered sugar. Set up care
fully, on the stem end, upo11 a sheet of white paper, 
laid on a waiter in a sn11ny window. When l1alf dry, 
roll again in tl1e s11gar. Expose to the sun and breeze 
11ntil perfectly dry, tl1en, put in a cool, clry place until 
JOll are ready to arrange tl1em i11 the glass dish for 
table. 

Garnish with green leaves. 
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FROSTED AND GLAOE ORANGES. 

6 sweet, large oranges. 
Whites of tvvo eggs, whisked stiff, 

311 

1 table-spoon£ ul water, for frosting. 
1 cup po,vdered sugar. Cochineal. 
1 cup sugar, 

1 ounce gnrn al'abic, for glazing. 
2 table-spoonfuls hot water, 
Pare the oranges, squeezing them as little as you ca11 , 

remove every particle of the inner white ski11, and 
divide tl1em into lobes, taking care 11ot to break the 
sl{in. Take half of the Sl1gar mea11t for frost.in o· a11d 

t::,' 

stir it up with a few drops of liq11id cochineal. Spread 
on a dish in the sun to dry, and if it 1u1np, Toll or 
pou11d again to powder. Pnt the ,vl1ite sugar 111 
anotl1er dish. Add the water to the stiffened whites ; 
dip in one-third of the orange lobes and r oll iu the 
,vhite sugar; another third, first i11 the eggs au<l ,vater, 
then in the red s11gar. Lay the1n upon a sheet of 
paper to dry. 

Put the gum arabic and hot water togetheT over the 
fire, and when the gum is 1nelted, add the cnp of sugar. 
Stir until it is a clear, thick: glne. Set in a pan of hot 
water and dip the remaining pieces of orange in it. 
Lay a stick: lengthwise on a flat dish, and lea11 the lobes .. 
against it on both sides, to dry. . . 

IIea1) red white and yellow together 1n a glass d1sh, 
' ' il and garnish ,vith leaves- orange or len1on leaves yo11 

ca11 get them. . 
Tliis is a delicate, but not difficult, bit of work, and 

the effect is very pretty. 
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. 
TROPICAL SNOW. + 

10 sweet ora11ges. 
1 grated cocoa11nt. 
2 glasses pale sherry. 
1 cup powderecl sugar. 
6 red ba11a11as. 
Peel tl1e oranges; divide into lobes and cut these 

across three tin1es, 1naki11g s1nall pieces, fro1n \vhicl1 the 
seeds must be taken. Put a layer of tl1ese in the 
botto111 of a glass bo\vl, and pour a little \vi11e over 
tl1em. Strew tluckly witl1 \Vhite sugar. The eocoaunt 
shot1ld have been pared and thro\vn into cold "rater . 
before it ,vas gTatcd. Spread so1ne of it orer the 
sugared oranges; cn1t tl1e bananas in to Yery thiu round 
slices, and pnt a layer of the fruit close together, a11 
over the eocoan nt. More oranges, ,viue, sugar and 
cocoanut, arid wl1e11 the disl1 is full, heap l1igh \Vith the 
cocoa11ut. Sprinkle st1gar 011 this, a11d orname11t \Yith 
rings of sliced ba11ana. Eat very soon, or the oranges 
will grow tough in the wine. 

Ora11ges cut np in the \Vay I have described are 
more easily managed ,vitl1 a spoou, and less juice is 
wasted, than when they are sliced in the usua1 manner. 

Tl1is is a haudso1ne and delightful dessert. 

Coco.A.NUT FROST oN CusTARD. + 
2 c11ps rich 1nilk. 
f pound s,veet almo11ds, bla11ched and pounded. 
4 eggs, beaten light. 
t cup powdered sugar. 
Rose-,vater. 
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1 cocoanut, pared, tl1ro,vn into cold ,vater and gen.ted. 
Scald the 1nilk and s,veeten. Stir into it the alu1011<l~ 

pounded to a paste, witl1 a little rose-,vater. Boil three 
nunutes, and pour gradually upo11 the beaten egg/, 
stirring all the ti111e. Return to tl1e fire and boil n11ti l 
,'fell thickened. ,vhen cold turn into a glass bo,vl, a11cl 
heap higl1 with the grated cocoannt. Sift a little 
po"Tdered sugar o-rer all. · 

STE \VED APPLES. + 
Core the frnit without paring it, and put it into a 

glass or sto11e,vare jar, witl1 a cover. Set in a pot 
of cold water and bring to a slow boil. Lea -re it at 
the back of the range for seve11 or eight hours, bojling 
gently all the ti1ne. Let tl1e apples get perfectly cold 
before you 01)e11 the jar. 

Eat ,vitl1 ple11ty of snga.r and crea1n . 
Only sweet apples are good cook:ed in this 1nanner, 

and they are very good. 

BAKED PEARS. + 
Ont rjpe pears in l1alf, ,vithont peeling or rernoYing 

the steins. Pack in layers in a stone'\"\rare or glass jnl'. 
Strew a little sugar over eacl1 layer. Put a s1na11 cup
ful of ,vater in the bottom of tl1e jar to preYent bnrn
ing; fit on a close eover, aud set in a 111oderate o,en. 
Bake three hours, a11d let the jar stand unopened in 
the oven all 11ight. 

APPLES AND JELLY. + 
Fill a baking-dish wit11 pippins, or other tender juicy 

apples, pared and cored, bnt not 8liced. l\f akP a syrup 
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of one cup of ,vater, an(l l1alf as 1nucl1 sugar ; stir 
until the sugar is dissolved, and pour over the apples. 
Cover closely, and bake slowly until tender. Draw 
from the ove11, and let the apples cool ,vithout uncover
ing. Pour off tl1e syrup, and fill the hollowed centres 
with so1ne bright fruit jelly. 

Boil down the syrup fast, until q11ite thick, and, just 
before sending the apples to table, stir into it so1ne rich 
cream sweetened very abunda11tly. Pass with the 
apples. 

BOILED CIIESTNITTS. 

Put into warm (not hot) water, slightly salted, bring 
to a boil, and cool{ fast fifteen min11tes. Turn off tl1e 
water through a cullende1~; stir a good piece of butter 
into the hot cbestn11ts, tossing the1n over and over until 
they are glossy and dry. 

Serve upon a hot 11apkiI1 in a deep dish. 

WALNUTS AND HroKORY N urrs. 

Crack and pick fro1n the shells ; sprinkle salt ligl1tly 
over them, a11d serve n1ixed in the same dish. 

Black walnuts are much 1nore wholeso1ne wl1en eate11 
with salt. Indeed, they are not ,..vholeso1ne at all ,,ith
out it. 

MELONS. 

vVipe water1nelons clean ,vl1en tl1ey are tak:en fro111 
tl1e ice. They sl1ou1d lie on, or i11 ice, for at least fonr 
J1onrs before they are eate11. Carve at table l>y sliuing 
off eacl1 end, tl1en cl1tting tl1e n1iddle in sl1arp, long 
l)oiuts, letting the knife go l1alf v..ray througl1 the 111elo11 
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at every stroke. Pull the halves apart, and you will 
have a dentated crow11. 

,Vash nutmeg and rnusk1nelons ; ,vipe dry ; cut i11 
two, scrape out the seeds, and put a ln1np of ice in 
each half. 

1 Eat with sugar, or witl1 1nixed pepper and salt . 

• 

• 
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CAKES OF ALL KINDS. 

NELLIE'S CUP CAKE. + 
5 cups of flour. 
5 eggs, Yvhites and yolks separated - the latter 

strained. 
1 cup of butter J 
3 f 

' ,vell crea1ned together. 
cups o sugar, 

1 cup of sweet milk. 
1 teaspoon£ ul soda, dissolved in hot ,vater. 
2 teaspoonfuls of cream ta1tar, sifted with flo11r. 
1 teaspoonful oi vanilla. 
If prepared flol1r be used in tl1is or any other cake, 

there is no need of soda a11d cream of tartar. 
~ Heclcer's flot1r I have found i11valuable il1 cake
making. Indeed, I have never achieved anything short 
of triumphant st1ccess when I have used it. 

CAROLINA CAKE (wITT-IOUT EGGS.) + 
1 coffee-cup of sugar-po,vdered. 
2 large table-spoonfnls butter, rubbed i11to the sugar. 
li cups of flour. 
i cup sweet crearn. 
i teaspoonful of soda. 
Bake quiclcl~y i11 s1nall tins, and eat while fresl1 a11d 

,varm. 
"\V HrrE CA.KE. + 

1
2 

cup off butter, ~ rubbed to a light cream. 
cups o sngar, 5 
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1 cup of sweet millc 
6 eggs, the ,vhitcs only-beaten stiff. 
1 teaspoonful of soda, dissolved in boiling water. 
1 tea.spoonfnl of crea1n tartar, sifted \Vith flour. 
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4 cnps of flonr, or enougl1 for tolerably tlricl{ batter. 
J nice of 1 len1011, and half the grated peel. 

CHOCOLATE 0.A.KE. + 
2 cups of sugar. 
4 table-spooufuls butter, rubbed in ,vith the sugar. 
4 eggs, ,vhites and yolks beaten separately. 
1 Cllp sweet 1nilk. 
3 heaping cups of flour. 
1 teaspoonful of cream tartar, sifted into flour. 
t teaspoonful soda, 1nelted in hot water. 
Bake in jelly cake tins. 

Fillvng. 

Whites of two eggs, beaten to a froth. 
1 c11p of powdered sugar. 
i pound grated chocolate, wet in 1 table-spoonful 

cream. 
1 teaspoonful vanilla. 
Beat the sugar into the wl1ipped whites; then the 

choeola.te. vVhislc all together hard for three minutes 
before adding the va11illa. Let the cake get quite cold 
before you spread it. Reserve a little of the 1nixtnre 
for the top, and beat more sugar into this to form a 
firm icing. 

APPLE 0AKE. + 
2 cups powdered sugar. 
3 cups of flour. 
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.. } c11p corn-starch, wet up with a little 1nilk. 
t cup of b·utter, rubbed to ligl1t crea1n ,vith sugar. 
i cup s,yeet 111ill{. 
1 teaspoo11ful crean1 of tartar, sifted witl1 flol1r. 
! teaspoo11£11l soda, dissol Yed in l1ot ,vater. 
6 eggs, tl1e vvl1ites only, wl1ipped very stiff. 
Add the milk to the crea1ned butter and suo-ar · the 

5 ' 
soda-water, corn-starch, then the flol1r and whites 
alternatel~f· Bake in jelly cak:e tins. 

Filluig,, 

3 tart, ,vell-flavorecl apples, grated. 
1 egg, beaten light. 
1 cup of sugar. 
1 lemon, grated l)eel and juice. 
Beat sugar and egg u1) with the le1non. Pare the 

apples and grate them directly into this mixture, letting 
a11 assistant stir it tl1e wl1ile. Tl1e color will be better 
preserved by this metl1od. Put into a farina-kettle, 
with boiling water in the outer vessel, and stir until it 
comes to a boil. Let it cool before putting it betwee11 
the cakes. 

It is best eaten fresl1. 

ORANGE CAKE. 

3 table-spoonfuls bl1tter. 
2 cups of sugar. 
Yolks of 5 eggs, whites of three, beaten separately 

-the yolks strained thro11gh a sieve after they are 
whipped. 

1 ct1p of cold water. 
3 full cups of flonr-e11011gh for good batter. 

• 
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1 large orange, the juice, and half tl1e grated peel. 
! teaspoonful soda, dissolved in hot water. 
1 teaspoonful crea1n of tartar, sifted in flonr. 
Orea1n the butter and sugar; add the eggs; beat in 

the orange, tl1e ,Yater, soda, and stir in the flour quickly. 
Bake ii1 jelly cake tins. 

Filling. 

Whites of two eggs, ,vl1isk~ed stiff. 
1 cup powdered sugar. 
Juice, and l1alf the peel of an orange. 
Whip very light, and spread between tl1e cakes when 

cold. 
Reserve a little, and whip 1nore sugar into it for 

frosting on top layer. 

C1r.A.RLOTTE PoLON.AISE CAKE. ( VBry fone.) + 
2 cups powdered sugar. 
! cup of butter. 
4 eggs, ,vhites and yolks beaten separately. 
1 small cup of cream, or rich milk. 
3 cups of prepared flour. 
Bake as for jelly cake. 

Filling. 

6 eggs, ~rhipped very light. 
2 table-spoonfuls flour. 
3 cups of crBa1n-scaldiug hot. 
6 table-spoonfuls grated chocolate. 
6 table-spoonfnls powdered sugar. 
t pound s,veet al1nonds, blanched and po11nded. 
t pound chopped citron. 
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i pound apricots, peaches, or other crystallized fruit. 
t pol111d 1nacaroo11s. 
Beat the yolks of the eggs very light. Stir into the 

cream tl1e flol1r ,vl1ich has bee11 previously ,vet ,vith a 
little cold rnilk. 

Add very caref11]ly the beaten yo1k:s, and keep the 
1111xture at a slow bojl, stirring all the ti111e, for :fi ,-e 
minutes. Take fro1n the fire and divjde tl1e custard 
into three eq11al portio11s. Put tl1e grated cl1oco1atc, 
witl1 tl1e macaroons, finely cru1nbled ( or pou11ded), 
with 011e table-spoonfnl of sugar, into one 1)a11 of the 
1nixtnre, stirri11g aud beating well. Boil five 1ni11ntes., 
stirring consta11tly; take from the fire, ,vhip ,vitl1 yotu 
egg-beater five n1i11utes n1ore, and set aside to cool. 

Pou11cl the blancl1ed al1nonds-a few at a ti1ne-in a 
Wedgewood mortar, adding, novv and tl1en, a few drops 
of rose-water. Ol1op tl1e citron very fi11e and 111ix ,vith 
the almo11ds, adding three table-spoonfl1ls of sugar. 
Stir into tl1e seco11d 1)ortio11 of custard; l1eat to a slow 
boil; tak:e it off and set by to cool. 

Chop the crystallized frnit very sn1all, a11d put ,vith 
the third cn]_Jfn1 of custard. Ileat to a boil; ponr out 
a11d let it cool. 

Season the cl1ocolate cnstard with va11illa; tl1e al
mond and citron with bitter al1nond. The fruit will 
1~equire no other flavoring. When q nite cold, lay out 
four cak:es 1nade according to receipt given here, or 
bake at the same tirne a white cake in jelly-cak:e tins, and 
alternate witl1 tl1at. This ,vill give yo11 t,vo good loaves. 
Put the chocolate :filling betwee11 the first a11d second 
cakes; next, the al111ond and citrou ; tl1e fruit custard 
next to the top. There ,vill be enongl1 for botl1 loaves. 
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Ice the tops with lemon iciug, 1nade of the vvhites 
of the eggs whisked very stiff with po"vdered sugar, and 
flavored with lemon-juice. 

Lest the reader &l1o nld, at a casual glance through 
tl1is receipt, be appalled at the length and the nu111ber 
of ingredie11ts, let me say that I have 1nade the "polo-
11aise" freql1ently at the cost of little 1nore tin1e and 
trouble than is required for an ordinary crea1n or cho
colate cake. I ,vould rather 1nake three such, than 
one loaf of rich fruit-cake. 

A 0HA.RLO'ITE CACIIEE CAKE. 

1 thick loaf of sponge, or other plain cake. 
2 kinds of jelly-tart and sweet. 
Whisked \vhites of 5 eggs. 
1 heapi11g cup powdered sugar-or enough to make 

stiff icing. 
Juice of 1 le1non whipped into the icing. 
Cut the cak:e horizontally into five or six slices of 

uniform width. Spread each slice with jelly-first 
the tart, then the sweet, and fit then1 in to their for-
1ner places. Ice thickly all over, so as to leave 110 sign 
of the slices; set in a slow oven for a few minutes to 
harden; then, in a sunny window. 

This is an easy way of making a sho,vy cake out of 
. a plain one. 

FANNY'S CAKE. + 
1 pound powdered sugar. · 
1 pound flour-Ilecker's "prepared.'' 
i pound butter rubbed to a crea1n witl1 the sugar. 
8 eggs, ,vhites and yolks beate11 separately. 



322 BRE.A.KF.AST, LUNCHEON .AND TE.A.. 

1 coffee-cupful sweet almonds-blanched. 
Extract of bitter almond and rose-water. 
Blanch the alrnonds in boiling vvater. Strip off the 

sk:ins and spread them l1pon a dry cloth 11ntil perfectly 
cold and crisp. Pound in a W edgewoocl rr1ortar, add
ing rose-water as you go on, and, at the last, half a 
teaspoonful bitter almond extract. 

Stir the creamed butter and sugar and yoll~s to
gether until ve1,,y 1ig11t; add to this the fl.our, handful 
by I1andfnl ; tl1e11 the almond paste, alter11ately witl1 
the vvhites. Beat vigorously up from the botto1n, two 
or three minutes. 

Balre i11 small tins, well buttered. When cold, turn 
them out and cover tops a11d sides with-

.Almond Icing. 

Whites of 3 eggs, whisked to a standing froth. 
:1 po11nd of powdered sugar. 
i pound of sweet almonds blanched and pounded to 

a paste. When beaten fine and smooth, work gradu
ally into the icing. Flavor with lemon-juice and rose
water. 

This frosting is delicious. Dry in the open air when 
this is practicable. 

MOTHER'S CUP 0.AKE. 

1 ct1p of butter } 
2 f 

' crea1ned together. 
cups o sugar, 

3 Cl1ps of flour. 
4 eggs beaten light-the yolks strained. 
1 cup sweet milk-a s1nall one. 
1 teaspoonn1l of soda, dissolved jn hot water. 
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2 teaspoonfuls cream of tartar sifted into the flour .. 
Nut1ncg and vanilla flavoring. 
Bake in a loaf, or as jelly-cake. 

RAISIN CAKE. 

1 pound IJo,vdered sugar. 
1 pound fl.our. 
i pound butter rubbed to light crea1n \Vith sugar. 
1 cup sweet milk. 
5 eggs, whites and yolks ,vhipped separately, and 

the latter strained. 
1 pound raisins, sto11ed, cnt i11 l1alf, dredged with 

flour, and pnt into the cake just before it goes into the 
oven. 

1 teaspoonful 111ixed cloves, cinnan1on and n11tmeg. 
i teaspoonful of soda dissolved iu hot ,vater. 
1 teaspoonful crea1n of tartar, sifted il1 the fiotu.._ 
Beat very hard after it is mixed, and bake in small 

loaves, in a steady oven. 

NEAPOLITAN 0.A.KE. + ( Yellow, pink, white and brown.) 

Yellow. 
2 cnps po1vvdered sugar. 
1 cup butter stirred to light crea1n with sugar. 
5 eggs-beaten ,vell, yolks and whites separately. 
i cupful sweet 1nilk. 
3 cups prepared flour. 
A little 11ntmeg. 

Pirik cind White. 
1 pound sngar-po,vdered. 
1 pound prepared flour. 
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i pound butter creamed with sugar. 
10 eggs-the whites only-whisked stiff. 

DiYicle tl1is batter into two eq11al portions. Leave 
one ,vl1ite, a11cl color tl1e other with a very little pre
pared cochineal. Use it cautiol1sly., as a few drops too 
much will ruin tb.e color. 

Brown. 
3 eggs beat(jn light. 
1 cnp powdered sugar. 
i cup of butter crea1ned with sugar. 
2 table-spoonfuls crea1n. 
1 hecpirig cup prepared :fio11r. 
2 table-spoonfuls vanilla cl1ocolate grated and rubbed 

smooth in tl1e crea1n, before it is beaten into the cake. 
Bake all in jelly-cal{e tins. The above quantity 

should mal{e 011e dozen cak:es-three of each color. Of 
co11rse, half as 111uch ,vill suffice for an ordinary family 
ba1{ing. But it is convenient to prepare it wl1olesale 
in tl1is 111a11ner for a large s11pper, for a charity bazaar 
entertainment, or a church "sociable.'' 

Filling. 

1st. 2 cups sweet mill{. 
2 table:-spoonfnls corn-starch, wet with nillk. 
2 eggs. 
2 small cups powdered sugar. 

Heat the milk:, stir in the s11gar and co111-starcl1; 
boil five minutes a11d put in the eggs. Stir steadily 
until q11ite tl1ie1c Divide tl1is cnstard into t,vo pa:i:ts. 
Stir into one 2 tab1e-spoonf nls of ehoco1ate (grated) nncl 
a teaspoonful of ,anilla; into the other bitter al1nond. 
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2d. Wl1ites of three eggs, whisked stiff. 
1 cnp of powdered sugar-heaping. 
J nice, and l1alf the grated peel of 1 le1non. 
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Whip up well. Lay the bro\vn cake as the founda
tion of the pile; spread with the yellow custard. Pnt 
the pink, coated with chocolate, next, and the ,vbitc 
frosting between the thiJ:d and fo1u-th cakes-i.e. the 
white and yello,v. Yon can vary the order as your 
fancy dictates. Cover the top with powdered sugar, or 
ice it. · 

This cake looks very handso1ne cut into slices and 
n1ixed with plain, in baskets or salvers. You ca11 
hardly do better than to undertake it, if you have 
pro1nised a liberal contrib11tion to any of the objects 
above named. 

ORLEANS CAKE. 

1 liberal pound best flour, dried and sifted. 
1 po11nd powdered sugar. 
! pound b11tter, rubbed to a crea1n with the sugar. 
6 eggs beaten Hght, and the yolks strained. 
1 c11p cream. 
1 glass best brandy. 
1 teaspoonful mixed mace and cinnamon. 
1 teaspoonful soda, dissolved in hot ,v ater. 
2 teaspoonfuls crea1n of tartar sifted with flour. 
Add the strained yolks to the creamed butter and 

sugar; to this, the cream and soda-then, in alternate 
supplies, the whites and flour; finally, spice and brandy. 
Beat np hard for three 1ni11utes, and bake in two 
square loaves. The oven . should not be too qniclt, bnt 
steady. Cover with pa.per if the cake sho,y·s sjgns of 
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crustiness on tl1e top before it has risen to the proper 
height. It sl1ot1ld bake one hour. 

OoYer witl1 le1no11 frosting wl1en it is cool. 
It js a good cak:e, ancl k:eeps ,vell. 

MORRIS CAKE. + 
2 cups powdered sugar. 
1 cup bl1tter, creamed with the sugar. 
4 cups flol1r. 
5 eggs beaten ligl1t, the yolks strai11ed. 
1 rather large cup soitr cream, or loppered 1nilk. 
t grated 11ut1neg. 
1 teaspoonf nl va11illa. 
1 teaspoonful of soda, dissolved in hot water. 
Stir beaten yolks, b11tter, and sugar together, and 

beat very ligl1t. Put in 11ut1neg and vanilla, the sour 
cream, half the flour, the soda-water, and the rest of 
the flour. Beat with steady strokes five minutes, bring
ing up batter from the bottom of the bowl at every 
sweep of the wooden spoon. In tl1is way you drive 
the air i11to the cells of tl1e egg-batter, instead of out 
of them. Tl1is is a knack in the cake-maker's art that 
is too little understood and practised. 

Remember, then, that the motion sliould a1Jways be 
UJJWarcl, and the spoon always come up full. 

Bake i11 two loaves, or seve1·al s1naller ones. The 
oven should not be too ql1ick:. 

MONT BLANC CAKE. + 
2 even cups of powdered sugar. 
! cn1) bl1tter, crea1ncd witl1 sugar. 
Whites of 5 eggs, very stiff. 
1 cup of n1ilk. 
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8 Cltps of flour, or enougl1 for good batter. 
1 teaspoonful soda, dissol\'"ed in hot ,vater. 
2 teaspoonfuls of crean1 of tartar, sifted in flour. 
Vanilla fla,oring. 
Bake in jelly-rake tins. 

~llri1ng. 

Whites of three eggs, v1hisked stiff. 
1 heaping cup powdered sugar. 
1 cocoanut, pared and grated. 
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Mix all ligl1tly together, taki11g care not to brujse the 
cocoanut, and when the cakes are perfectly cold, 
spread bet,veen, and upo11 the1n. 

CREAM RosE CAKE. ( Very pretty.) + 
Whites of 10 eggs, beaten to standing froth. 
1 cup butter, crea1ned ,vith sugar. 
3 cups powdered sugar. 
1 srn all eu p of s ,veet crea1n. 
Nearly 5 cups prepared fl.our. 
Vanilla flavoring, and liquid cochineal. 
Stir the cream (h1to ,vhich it is safe to put a pinch of 

soda) into tl1e butter and sugar. Beat :fl.ye minutes 
with "the Dover," u11til the n1ixture is like ,vhippecl 
cream. Flavor witl1 vanilla, and pltt in by turns t lie 
whites and the flour. Color a fine pink witl1 cochineal. 
Bake in four jelly-cake tins. Wl1en cold, spread with, 

Filli1ig. 
1! cocoanuts, pared and grated. 
Whites of 4 eggs, ,v hisked stiff. 
1 i cups po"rdered sngar. 
2 teaspoonfnls best rose-,vater. 
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Instead of cochineal, yo11 can t1se stra,vberry or cur
ra11t juice in their season, making allowance for the 
thi11ning of yo11r batter, by adding a little more flour. 
Oocl1ineal is 1nuch better, l1owever, since it takes but a 
few drops to color the ,vhole cake. Any druggist will 
prepare it for you as l1e does for the confectio11ers, as a 
liquid. Or, he will powder it, and you can add to a 
pincl1 of the grayish crimson-d11st a very little water; 
strain it, and stir in, drop by drop, until you get the 
right tint. It is without taste or odor, a11d is perfectly 
harmless. 

Heap the cake after it is filled, with the white mix
ture, beating 1nore sugar into that portion intended 
for the frosting. 

SULTAN.A CAKE. 

4 cups flour. 
1 cup of butter. 
3 c11ps powdered sugar. 
8 eggs, beaten Jjght. Strain the yolks. 
1 ct1p cream, or rich milk. 
1 pound sultana (seedless) raisins, dredged thickly. 
1 teaspoonful soda, dissolved in hot water. 
2 smaller teaspoonf11ls of cream of tartar. 
f grated n11tmeg, and t teas1)oonf11l of ci1111amon. 
Cream the b11tter a11d sugar. Sift the cream of tar-

tar with the :flot1r. Dredge the raisins with :fl.011r when 
yot1 have picked the111 over with great care, washed 
and dried the1n. 

·Mix the beaten yolks with the creamed butter a11d 
sngar; then, the spice and brandy. Beat tl1ree 1nin
utes, ancl stir in tl1e crea111 or 1nill~ lightly with tl1e 
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soda-water. Put in, first a l1andful of one, tl1en 11, 

spoonful of the other, tl1e flour and ,vl.1i1)11ed ,vl1ites. 
At last, beat in the fruit. 

Bake i11 t,vo large loaves, or four smaller ones. My 
0W11 preference is for s111all loaves of cak:e. They are 
safer in baking, and can be cut. 1nore economically, 
espeeially vvhere the family is uot large. It is better to 
c11t up the whole of a small cake £or one meal, than to 
halve or quarter a large one, since the outer slices must 
be dry at the next cutting, and are vvasted, to say notl1iu g 
of the effect of the air upon the whole of tl1e exposed 
interior. 

The Sultana 1nust be baked slowly and carefully, and 
like all fruit-cakes, longer than a plain one. Ice 
thickly. It will keep very ,-vell. 

MY LADY'S CAKE. + 
2 cups powdered sugar. 
t cup butter, crea1ned ,vith the s11gar. 
Whites of 5 eggs, whisked stiff. 
1 cup of milk. 
3 full cups of prepared fl.our. 
Flavor ,vith vanilla. 
Bake in jelly-cake tins. 

Filling. 
1 cup sweet cream, whipped stiff. 
R table-spoonft11s powdered sugar. 
i cup grated cocoaunt, stirred in lightly at the last. 
1 teaspoonful rose-,va ter. 
A very delicate and delicious cake, but 111ust l>o 

eaten very soon after it is made, since the cream will 
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be sour 01~ stale after twenty-four holu·s. It is best on 
the day i11 which it is 1nade. 

CoooANUT AND ALMOND CAKE. + 
2f cups powdered sngar 
1 cup of b11tter. 
4 full cups prepared flour. 
Whites of 7 eggs, whisked stiff. 
1 s1nall cnp of 1nilk, with a mere pinch of eoda. 
1 grated cocoa1111t. · 
! teaspoonful nt1tmeg. 
Jl1ice and half the grated peel of 1 lemon. 
Cream butter and sugar ; stir in lemon and nutmeg. 

Mix well, add the 1nilk, the whites and flour alternatelJr. 
Lastly, stir in the grated cocoanut swiftly and lightly. 

Bake i11 f Ollr jelly-cake tins. 

Filling. 

1 po1md sweet almonds~ 
Whites of 4 eggs, whisked stiff. 
1 heaping cup powdered Sl1gar. 

2 teaspoonfuls rose-,vater. 
Blanch the almonds. Let then1 get cold and dry. 

Then ponnd in a Wedgewood mortar, adding Tose-,vater, 
as you go on. Save about two doze11 to shred for tl1c 
top. Stir the paste into the ici11g after it is n1ade ; 
spread between tl1e cooled cakes. Make that for the 
to1) a trifle thicker, and lay it 011 l1cavily. When it 
has stiffened so1newhat, stick: tl1e sl1red al111onds closely 
over it. Set in the ove11 to l1arden, .. bnt do not let it 
scorch. 

You will like this cake. 
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OoooANUrr SPONGE CAKE. 

5 eggs, v1hites and yolks separated. 
1 cup powdered sugar. 
1 full cup prepared flour. 
Juice and hali the grated peel of 1 lemon. 
A little salt. 
-! grated nutmeg. 
1 cocoanut, pared and grated. 
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Stir together sugar, and the whipped aud strained 
yolks. To this put the lemon, salt and nnt1neg. Beat 
in the f1011r and whites by turns, then the grated cocoa
nut. 

Bake in square, shallow tins, or in one large card. 
It should be done in half an honr, for the oven mu&t 
be quick, yet steady. 

It is best eaten fresh. 

RrcHER CoooANuT CAKE. + 
1 po11nd powdered sugar. 
1 pound flour, dried and sifted. 
t pound b11tter, rubbed to cream with sugar. 
1 cup of fresh mi]k. 
1 lemon, the j nice and l1alf the grated peel. 
5 eggs, yolks and wl1ites beate11 separately. 
1 grated cocoannt.. 
1 teaspoonful soda, dissolved in hot water. 
2 smaller teaspoonfuls cream of tartar, sifted in the 

flour. 
Bake in two sqnare, shallow pans. 
Ice, when cold, ,vith lemon icing. 
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COFFEE CAKE. 

5 cups flour, dried and sifted. 
1 cup of b11tter. 
2 c11ps of sugar. 
1 c11p of molasses. 
1 c11p made black coffee-the very best quality. 
t pound raisins, seeded and minced. 
i pound currants; washed and dried. 
i pound citron, chopped :fine. 
3 eggs, beaten very light. 
i teaspoonful cinnamon. 
i teaspoonful mace. 
i teaspoo11ful cloves. 
1 teaspoonfnl-a full one-of saleratus. 
Cream the butter and sugar, war1n the molasses 

slightly, and beat these, with tl1e spices, hard, five 
miliutes, 1u1til the mixt1u"e is very ligl1t. Next, p11t i11 

the yolks, the coffee, and \vhen these are well mixed, 
the fio11r, i11 t11rn with the whipped whites. Next, the 
saleratus, dissolved in hot water, a11d the fruit, all 
mixed together and dredged well with fio11r. Beat up 
very thorongl1ly, and bak:e in two loaves, or in small 
round tins. 

The flavor of this cake is peculiar, b11t to most 
palates very pleasant. Wrap in a thick cloth as soon 
as it is cold e11011gh to put away without danger 
of '' sweating," and shut within your cake box, as it 
soon loses the aroma of the coffee if exposed to the 

• air. 
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MOLASSES FRUIT 0AKE. 

1! pound flour. 
1 pound powdered sugar. 
1 cup of molasses. 
1 cup sour crea1n. 
5 eggs, beaten Yery light. 
1 pound of raisins, seeded and cut into thirds. 
1 teaspoonful cinnan1011 and cloves. 
f grated nntmeg. 
t teaspoonf nl ginger. 
! pound butter. 
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1 full teaspoonfl1l soda, dissolved in l1ot water. 
Cream butter a11d sngar; ,var1n the molasses slightly 

and beat into this with spices and cream. .Add tl1e 
yolks of the eggs, stir i11 the :flonr a11d the whites 
alternately, the soda-,vater, then the frnit, ,vell dredged 
,vith flour. Beat all together vigo1;onsly for at least 
three 1ni11utes before putting into well-buttered tins to 
be baked. 

It will req nire long and carefnl baking, the molasses 
rendering it liable to burn. 

UNITY 0.A.KE. + 
1 egg. 
1 cup of powdered sugar. 
1 cup of crea1n (with a pinch of soda stirred in). 
1 pint of prepared :fl.0111-. 

1 table-spoo1ifnl butter. 
1 salt-spoonful nutmeg. 
1 teaspoonful vanilla. 
Rnb the butter and sngar together; add the heate11 
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egg, the cream and n11tmeg. Whip all for five minutes 
with the " Dover," stir in the va11illa. and then very 
lightly, the flour. 

Bake at once. 
It is a nice cake if eaten while fresh. 

4 cups flot1r. 
1 cup butter. 
1 cup molasses. 

BROWN CAKE. 

1 cup best brown sugar. 
6 eggs, beaten very light. 
1 table-spoonful ginger. 
1 table-spoonful mixed cloves and 
1 pound sultana raisins, washed, 

dried. 

• cinnamon. 
picked over and 

1 teaspoonful soda, dissolved in hot water. 
W ar1n the molasses, butter and sugar sligl1tly, and 

whip with an egg-beater to a cream. Beat in the yolks, 
the spices, the whites, flour, soda-water, and lastly the 
fruit, dredged with flot1r. 

Beat hard for two or three minutes, and bake in two 
loaves or in small round ti11s. 

The oven 111ust be moderate and steady. 

MYRTLE'S CAKE. + 
5 eggs, beaten light, and the yolk:s strained. 
3 cups of powdered sugar. 
1 cup of butter crea1ned ~rith the sugar. 
1 cup sweet milk. 
4 cups of prepared flour. 
Juice of 1 lemon and half tl1e grated peel. 
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A little nutmeg. 
Bake in two loaves. It is a very good cup cake, safe 

and easy. Cover with lemon frosting. 

RISEN SEED 0.A.KE. 

1 pound of flour. 
i pound of butter. 
! pound po\vdered sugar. 
! cup good yeast. 
4 table-spoonfuls crea1n. 

• 

Nut1neg. A pinch of soda, dissolved in hot water. 
2 table-spoonfuls carraway seed. 
! pound of citron shred very small. 
Mix fl.our, cream, half the bntter (111elted) and the 

yeast together ; woTk up very well and set to rise for 
six hours. When very light, work iu the rest of the 
butter rubbed to a cream witl1 tl1e sugar, the soda
water, and wl1en these ingredients are thoroughly i11-

corporated, the seed and citron. Let it rise three
quarters of an hour longer-until it al1nost fills the 
pa11s-and bake steadily half an hour if you have put 
it in small pans, an hour, if it is in large loaves. This 
is a German cake. 

CITRON CAKE. 

6 eggs, beaten light. and the yolks strained. 
2 cups of sugar. 
! cup of butter. · 
2! cups prepared flonr, or enough to make pound

cake batter. With some brands you may need 3 cups. 
i pound citron cut in thin shreds. 
Juice of an orange anu 1 teaspoonful grated peel. 
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Oream butter and sugar;· add the yolks, the whites 
and flour by turns, the orange, and lastl~y, the citron, 
dredged with flour. Beat all up hard, and bake in 
two loaves. 

,. RICH ALMOND CAKE. + 
4 cups prepared flour. 
2 cups po\\rdered sugar. 
1 cup of bl1tter. 
10 eggs, whipped light, the yolks strained. 
i pound s\veet al1nonds, bla11ched a11d pou11ded. 
1 table-spoonful orange-flower water. 
Nut1neg. 
Beat butter and suga1· ten minutes until they are 

llke whipped cream; _add the strai11ed yolks, the ,vl1ites 
and flour alternately witl1 011e another, tl1en the al 1no11d 
paste in wl1ich the orange-flower ,vater has bee11 1nixed 
as it was pounded, a11d the 1111tmeg. Beat ,vell and 
bake as "snow balls,'' in small rou11d, rather deep pans, 
with straight sides. They will reqTrire some ti1ne to 
bake. Cover witl1 al1nond ici11g. 

A CHARLOTTE A LA p ARISIENNE. + 
1 large stale sponge-calre. 
1 cup ricl1 sweet custard. 
1 cup sweet crearn, wl1ipped. 
2 table-spoo11fuls rose-water. 
l grated cocoanut. 
i pound sweet a1monds, b1ancl1ed and pounded. 
Whites of 4 eggs, whipped stiff. 
3 table-spoonfuls powdered s1tgar. 
Out the cake i11 horizontal Blices the "r1101e breadth 
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of the loaf. They sl1ould be abont half an inch thiclc 
Di \·ide the whipped eggs into t"·o portions ; into one 
stir the cocoannt with l1a1£ the sugar; into the other 
the al1no11d paste ,y·ith the rest 0£ the sugar. Spread 
the slices with these 1nixtures,-half "Titl1 the cocoau nt, 
half with aln1ond, and replace them in tl1eir orjgi
ual forn1, laying aside the top-crnst for a lid. Press 
all the sliced cake firmly together, tl1at the slices 1na.y 
not slip, and ,vith a sharp knife cut a deep cn1) out of 
the centre down to tl1e botto1n slice, ,vhicl1 11111st be 
left entire. Take out the rounds yon have cnt, leaving 
walls an inch thick, and soak the part ren10Yed in a 
bo,v 1 ,vitl1 the cnstarcl. Rnb it to a sn1ootl1 batter, and 
,vhip it into the frothed crean1. Tl1e rose-water in the 
al1nond paste will flavor it s11:fticiently. Wheu it is a 
stiff rich crea1n, fill tl1e cayity of the cake with it, put 
on the lid, and ice "\Yith the fo1lo"ring: 

Whites of 3 eggs. 
1 heaping cu1) of po,vderecl sugar. 
Juice of 1 lemon. 
Beat stiff and co\~er the sides and top of the cake. 

Set in a very cold place until needed. 
This is a delicious and elegant Charlotte. 

J EANIE's FRurr 0.aKE. 
6 eggs. 
1 cup of butter. 

2f cups of powdered sugar. 
5 cups of flonr. 
2 cups of sour crea1n. 
i pound raisins, seeded and chopped. 
i 11onncl eitron, shred finely. 
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1 heaping teaspoonf11l of soda. 
1 teaspoonf11l mixed 1111tmeg and cinnamon. 
Orean1 b11tter and sugar, beat i11 the yollrs; the 

crea1n and spices, whip togethe1· for a 1ninl1te, stir i11 

the flour and whites, the soda, dissolved in hot water, 
and, very quickly, the frt1it dredged with flour. Stir 
up hard and bake immediately. 

This ,vill make two good-sized loaves. 

POMPTON CAKE. + 
2 cups powdered s11gar. 
3 cups prepared flour. 
1 ct1p rich, sweet cream. A little salt. 
3 eggs whipped very light. 
Vanilla and nl1tmeg fl.a vori11g. 
Beat tl1e eggs very .light-tl1e whites t1ntil they will 

stand alone, the yolks t1ntil they are thicl{ and s1nooth. 
Put yolks and sugar together; wl1ip 11p well; add t11e 
cream, the flour, whites and flavoring, stirring brisl{ly 
and lightly; fill yot1r "snow-ball" pans or cups and 
bak:e at 011ce, in a quick oven. 

This cake may be made of so11r cream, if a teaspoo11-
ntl of soda be added. In this case, tl10 prepared flour 
m11st not be t1sed. 

MAYS CAKE. 

3 Cll ps fl.011.r, full ones. 
3 eggs. 
t cl1p of milk. 
2 cups of sugar. · 
-~ cup of b11tter. 
t cup of cream. 
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i teaspoonful soda dissolved in hot water. 
1 teaspoon£ ul crea1n of tartar, sifted in flour. 
Nut1neg, ~nd a pinch of grated lemon-peel. 
Bake in one loaf. 

FRED'S FAVORITE. +· 
3 eggs-whites and yolks beate11 separately. 
1 cup of sugar. 
2 cups of flour. 
i- cup rich milk-cream is better. 
t teaspoonful soda, dissolved i11 hot water. 
1 teaspoonful crearn of tartar sifted in flour. 
Extract of bitter almond. 
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Bake i11 jelly-cake tins and vvhen cold, spread ,vith 
the folJowing. 

Filling. 

Wl1ites of 4 egg~, whipped stiff. 
Heaping cup of powdered sugar. 
2 table-spoonfuls crab-apple jelly, beate11 into the 

meringue after 1 t is stiff. 
Reserve eno11gh of the frosting before you add tl1e 

jelly, to cover the top. 

CoRN- ST.A.ROH CuP CAKE. 
5 eggs. 
1 cup of butter. 
2 cups of sugar. 
1 cup sweet milk. 
1 cup corn-starch. 
2 cups prepared fl.our. 
Vanilla flavoring. 

Bake at 011ce in srnall Joa Yes, and eat ,,rhile fresl1. 
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All cor11-starch cakes become dry and insipid after 
twenty,four hours. 

"ONE, Two, THREE'' OuP CAKE.+ 

1 c11p powdered sugar. 
2 cups prepared flour. 
3 eggs well beaten. 
1 table-spoonf11l b11tter. 
i cup milk. 
A 1ittl e va11illa. 
Bake in jelly-cal{e tins, and spread witl1 meringue 

or jelly. 
SNOW-DRIFT CA.KE. 

2 cups powdered sugar. 
1 }1eaping cup prepared fl.011r. 
10 eggs-the whites only, wl1ipped stiff. 
Juice of 1 lemon and half the grated peel. 
A little salt. 
Wl1ip tl1e eggs stiff, beat in the s11gar, le1non, salt, 

and finally the fl.0111\ Stir in very lightly and quickly 
and bake at once in two loaves, or iii sqnare cards. 

It is a bea11tif11l and de1icio11s cake when fresl1. It 
is very nice~ baked as jelly-cake and spread with this: 

Filling. 
Whites of 3 eggs. 
1 heaping Clll) of powdered s11gar. 
Juice of 1 orange and l1alf tl1e peel. 
J 11ice of 1 lemo11. 

;;J 

Whip to a good 1nerin.gue and pnt between tl1e layers, 
adding 1nore sugar for the frosting 011 tl1e top. 
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NEW ARK 0.AKE. 

1 cup of butter. 
2 cups of sngar. 
4 even cnps prepared flour. 
1 cup of good 1nilk. 
6 eggs, beate11 ,ery ligl1t. 
Nutmeg ancl bitter aln1ond flavoring. 
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If you have 11ot the prepared flour, put in a teaspoon
ful of soda and two of crea111 of tartar. 

WINE CA.KE. 

3-! c11pfnls prepared flour. 
t cnp of butter. 
4 eggs-beaten light. 
t cupful eream (with a piuch of soda in it). 
i glass sherry wine. 
Nutmeg. 
2 full cl1ps of povvdered sugar. 
Crea1n butter and sugar; beat in the yolks and 

wine until very light, add the cream; beat t,vo minutes 
and stir i11 very quickly, the whites and flour. 

Bake in one loaf. 

FRUIT AND NUT O AKE. + 
4 en ps of fl.0111-. 

2 cups of sugar. 
1 cup of butter. 
6 eggs-whites and yolks separated. 
1 cup cold water. 
1 coffee cupful of hickory-11ut kernels, free from 

shells and very sweet and drv. 
" 
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t l)Ot111cl raisi11s, seeded, chopped a11cl drcflgod with 
fl.011r. 

1 teaspoonful of soda dissolved ir1 l1ot water. 
2 teaspoo11:f111s of cream of tartar, siftecl in the 

flour. 
1 teas1Joonft11 mixed n11tmeg and cin11amon. 
Rub butter and sugar together to a smooth crean1 ; 

put in tl1e yolks, then the water, spice, soda ; next the 
whites and flonr. The fruit and nuts, stirred togetl1er 
and dredged, sho11ld go in last. Mix thoroughly and 
bake in two loaves. 

UNITY GINGERBREAD. + 
1 cup of b11tter. 
1 cup sugar. 
1 cn1J molasses-the very best. 
1 cup "loppered" milk: or buttermilk. 
1 quart flou,r. 
1 table-spoonful ginger. 
1 teaspoonful mixed cloves a11d mace. 
1 teaspoon£ ul cinnamon. 
1 cup raisins, seeded and c11t in two. 
l l1alf-pqund eggs-beaten light. 
1 heaping teaspoonf11l of soda dissolved in hot water. 
Pl1t b11tter, molasses and sugar together; warm 

slightly and whip with an egg-beater, until light and 
crea1ny. Add the eggs, milk, spices; flo11r, soda-water. 
Beat hard for a minute, tl1en put in tl1e frl1it, ,Yell 
dredged with flol1r. Bake in two loaves, or cards. 
For tl1e sake of "preserving tl1e 11nities '' "l l1alf 1)onncl 
of eggs'' is introd11ced in to this itriiqite receipt. It is 
safe, however, if you d() not care to tal\.o tl1e tro11ble of 
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weighi11g them, to allow fo11r ( or five, if they are small,) 
to the ,4alf-ponnd. 

RICIIMOND GINGERBREAD. + . 
1 cup of sugar. 
1 cup of molasses. 
1 cup of butter. 
1 cup of sweet milk. 
4 cups of flour. 
4 eggs. 
1 table-spoonful mixed ginger and mace. 
1 teaspoon£ ul soda-a small one-dissolved in the 

1nilk. 
Beat sugar, molasses, butter and spice together to a 

cream; add the whipped yolks, the milk, and, very 
quickly, the whites and flour. 

Bake in one loaf, or in c11ps. 

EGGLESS GINGERBREAD. + 
1 cup of sugar. 
1 cup of best molasses. 
i cup of butter. 
1 cup of sour cream. 
1 table-spoonful ginger. 
1 teaspoonful cinnamon. 
1 heaping teaspoonful of soda, dissolved jn hot water. 
Nearly 4 cups of flour. 

Mix, and hake q11ickly, adding the soda-water last 
and beating hard for two minutes after it goes in. ' 

1 cup butter. 
SUGAR GINGERBREAD.+ 

2 cnps of sngar. 
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4 eggs, beaten very light. 
1 en 11 of sour ctea1n. 
4} cu1)s of flour. 
J t1ice of 1 lemo11, ancl half the grated J)eel. 
1 teaspoo11ful of ei11nan1011. 
i grated nl1t1neg. 
1 table-spoonful ginger. 
I teaspoonful of soda, dissolved in hot water. 
Bal<:e in two loaves. It is very nice, and will keep 

several days if wrapped in a thick: cloth. 

1IALF-0UP GINGERBREAD. 

t c111) of sugar. 
t cup of butter. 
i cup of best molasses. 
i c11p of sour 111ilk. 
i pound of eggs. 
f pound of flol1r, or enough for good batter. 
t coffee-cnp of raisins, seeded and halved. 
i table-spoonft1l ginger. 
-! teaspoonful cinnamon. 
i clessert-spoonfnl soda, dissolved i11 l1ot ,vater. 
Crea1n butter, sngar, 1nolasses and spices. Beat 

tboronghly before adding yolks and milk. Put in flot1r 
and wl1ites alternately, then the soda-water. Mix well, 
and stir in tl1e frni t dredged with fl.0111\ 

Bake in one card or loaf. 

CURRANT CAKE. + 
1 ct1p of butter. 
2 c11ps of powclered sl1gar, crea1ned ,vitl1 butter. 
t cup of sweet 1nilk. 
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4 eggs. 
3 c11ps of prepared flour. 
t grated nutmeg. 
t po1md currants, washed, dried and dredged. · 
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Put the fruit in last. Bake i11 cups or s1nall pans. 
They are very nice for luncheon or tea-very convenient 
for Sabbatl1-school suppers and 11icuics. 

CocoANUT 0AJ{ES. (S1nall.) 
grated cocoanut. 

1 cup powdered sugar. 
3 eggs-the whites only, whipped stiff. 
1 table-spoonful corn-starch, wet in the milk of the 

cocoanut. 
Rose-water flavoring. 
Whip the sugar into the stiffened whites ; then the 

corn-starch, the cocoanut and rose-water last. Beat up 
well, and drop by the spoonful upon buttered paper. 

Bake half an hour. 

RosE DROP CAKES. ( Ooooa11lut.) 
Mix as directed in last receipt, coloring tl1e merin~gue 

before yon put in the cocoanut, ,vith liquid cocl1i11eal. 
Add cautiously until yo11 get the right tint. 

VARIEGATED O A RES. 

1 cup of powdered sugar. 
i cup of bl1tter, creamed with tl1e s11gar. 
t cup of milk. 
4 eggs-the whites only, whipped light. 
2t c11ps of prepared flour. 
Bitter-almond flavoring. 
Spinach-jni'ce and cochineal. 

15* 
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Cream butter and sugar, add the milk, :flavoring the 
whites a11d flour. Divide the batter into three parts. 
Bruise and pound a few leaves of S})inach i11 a tl1i11 
1nuslin bag, until you can express the juice. Put a few 
drops of this into one portio11 of tl1e batter, color au
other with cocl1ineal, leaving the third wl1ite. Put a 
little of each i11to small ro11nd pans or cnps, gi riug a 
sligl1t stir to each color as yol1 add tl1e next. Tl1is ,vill 
Yei11 the eakes prettily. Put the white bet,vce11 the 
pink and green, that tl1e ti11ts may show better. 

If yo11 can get pistachio-nuts to pol1nd 11p for the 
green, the cakes will be ml1ch nicer. 

Ice on sides and top. 

SNOW-DROPS. 

1 c11p of b11tter. 
2 cups of s11gar. 
Whites of 5 eggs. 
1 small cup of milk. 
3 full cups of prepared flour. 
Flavor with vanilla and nutmeg. 
Balre in small, ro11nd tins. Those in the shape of 

fluted shells are very pretty. 

R1crr DROP CAKES. 

1 pound of flour. 
1 pound of po,vdered sugar. 
! pound of butter. 
t pound of currants, washed and drjed. 
4 eggs, beate11 very light. 
Juice of 1 len1011, a11d l1alf tl1e gratecl peel. 
i teaspoonful of soda, ,vet n1) with l1ot water. 
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Dredge the currants, anJ put the1n in last of all. 
Drop the mixture by the spoonful, npo11 buttered paper, 
taking care that they are not so close together as to 
touch in bakjng. 

KELLOGG CooRIEs. 

1 cup of butter. 
2 cups 1)0,vclered sugar, creamed with the butter. 
3 table-spoonfuls sour C'Pearn. 
4 eggs, beaten very light. 
5 cups of flonr. 
1 teaspoonfnl-·an even one-of soda. 
1 teaspoonful of nnt1neg. 
A l1andfnl of cnrrants, ,vashed and dried. 
]}lix all exce:pt the fruit, into a dough just stiff 

enough to roll 011t. TJ1e sheet should be about a quar
ter of an jncl1 tl1ick. Ont round, and bake quickly. 
When about half done open the oven-door; stre,v a 
few curra11ts upo11 each cookey, and close the door 
agai11 immediately, ]est the cakes should get chilled. 

BERTIE'S COOKIES. + 
1 large c11p of sugar. 
t Cllp of butter. 
1 cup sweet milk. 
3 eggs, beaten light. 
4 cups prepared flour, or enough to enable you to 

roll out the dough. 
N l1t1neg a11d cinnamon. 
Orea1n hntter, spice and sugar; add the yolks, then 

tl1e 111ilk; \\Thites and flour altcrnat ely; roll into a tl1in 

, 
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sheet \\·ith as fe,v strol{es as 1)ossible; Cllt into fancy 
sl1apes vvith tin-cutters, and bake quickly. 

SEED CooKIES. 

1 cnp of butter. 
2-! eups po,vdered sugar. 
4 eggs. 
4 cups of flour, or e11ough for soft dough. 
2 ou11ces carraway-seeds, scattered tl1rongh the flour 

· ,vhile drJr. 
Rub butter and s11gar to a crea111; add the yolks, 

and mix ltp well. Pnt in flour a11d whites in turns; 
roll 011t tl1i11 a11d cut. i11to rou11d cakes. 

MoNTl:?OSE CooKIEs. + 
,1 pol1nd of flour. 
t po1111d of b11tter. 
t po1111d of po,vdered sugar. 
1 teaspoo11fnl mixed spices-cinnamon, nutmeg, and 

mace, a11d a few raisins. 
3 eggs, well beaten. 
J t1ice of 1 lemon, and half the grated peel. 
Roll 011t rather thin, arid c11t i11to round or oval 

cakes. Sprinkle a little white sugar over tl1e top; lay 
a whole raisin in the centre of each, and bake qi1ickly 
llntil crisp. 

AUNT MoLLY's CooKIEs. 

1 cup of b11tter. 
2 c11ps powdered s11gar. 
4 egg~ 
4 cups of prepared flour, or e11ough for soft dough. 
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2 table-spoonfuls of cream. 
Nuttneg and 111ace. 
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Roll into a thin sl1eet, and cnt into small cakes. 
Bal{e in a quick: ove11 until crisp and of a delicate 
bro,vn. Brusl1 them over while hot ,vith a soft bit of 
rag dipped i11 sugar and water, pretty thick. 

LEMON MAoARooNs. 

1 ponnd of po,vclered sugar. 
4 egg8, ,vhjpped very light and long. 
Juice of 3 le1n 011s, an cl peel of one. 
1 heaping c11p of prepared flour. 
t teaspoonful nutmeg. 
Butter your l1ands ligl1tly ; take up small lumps 

of the 111ixtnre; make into balls about as large as 
a walnut, and lay them upon a sheet of buttered 
paper-more than two inches apart. Bake in a brisk 
oven. 

LEMON Oooxms. 

1 pound of flour, or enough for stiff dough. 
i po1md of butter. 
1 pound of powdered sugar. 
Juice of 2 lemons, grated peel of one. 
3 eggs, whipped very }jght. 

· Stir butter, sugn.r, le1non-j nice and peel to a Ught 
cream. Beat at least five n1inutes before adding the 
yolks of the eggs. Whip them i11 thoroughly, put in 
the whites, lastly tl1e flour. Roll out about a11 eighth 
of an inch in thickness, and cut into round cakes. 
Bake quickly. 
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Keep in a dry place in a tin box, but do not wrap 
the1n up, as they are apt to becon1e soft. 

0.A.RF..A w A.Y OooKIES. + 
i pound of blltter, t i·nl)bed to a cream. 
t pou11d of st1gar, f 
3 eggs, beaten 1011g anc1 ligl1t. 
1 ou11ce carra,vay seeds, sifted thro11gh the flollr. 
Flour to roll ont pretty stiff .. 
Roll i11to a tl1in sl1ect; cut out \vitl1 a cake-c11tter ; 

prick with a sl1arp fork, and bal{e i11 a moderate oven. 

SMAI-JL ALMOND CAKEa. 

1 pound of powdered Bl1gar 
6 eggs, beaten very light. 
i pol1nd of almonds, blanched and pounded. 
-} pol1nd of prepared flour. 
Rose-water, uuxed witl1 the almond-paste. 
W11ip 11p the whites of the eggs to a 1neri1ig1ue with 

half the sngar; stir in the almond-paste. Beat the 
yolks ten 1ninl1tes with the remainder of the sugar. 
Mix all together, and add the flo11r lightly and rapidly. 
. Bake in well-buttered _pate-pa11s, or other small tins, 
very quiekly. Turn out as soon as done upon a baking
pan, bottom l1pper1nost, that these 1nay dry out. 

CREAM OAKES. + (Pretty and good.) 

Some good puff-paste. 
Whites of 2 eggs, t c11p sweet jelly. 
1 ct1p of crea1n, whip1)ed to a froth. 
3 tab1e-spoo11fnls powdered sugar. 
Vanilla, or other fl.a voring. 

-
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Roll out the paste as for pies ; cut into squares fl Ye 
inches across. IIave ready gTeased muffin-rings three 
incl1es in diameter; lay one iu the centre of eac;l1 
square; tnr11 up tbe four corners 11pon it, so as to n1ako 
a cup of the paste, and balce in a quick oven. W11cn 
alrnost do11e, ope11 the oven-doqr, pull out the mufl:i11-
rings with care, brusl1 the paste cups inside and on t 
with beaten white of egg; sift po'.vdered sugar O\~cr 
them, and brown. This operation mnst be perfor1nod 
quickly and dexterously, that the paste ma~y not cool. 
Let then1 get cold after they are take11 from the oven, 
line with the jelly and fill with the whipped cream 
sweetened and flavored. 

CUSTARD OAKES. + 
Some good puff-paste. 
Some balls of white, clean tissue-papero 
3 or 4 table-spoonfuls IJowdered sugar. 
2 eggs. 
2 cups-more or less, of rich custard. 
Roll out the paste very thin; spread it thickly with 

beaten yolk of egg, and strew po,vdered sugar oYer 
this. Fold up tightly; :flatten with the rolling-pin, and 
roll 011t as for a pie-crust. Line pate-pa11s well greased 
with this ; put a ball of soft paper v;itl1in each to l{cop 
11p the top crust; p11t this on, lightly buttering the 
inner edge, and bake quickly 11ntil nicely brff\\"'llC<l. 
When al1nost cold, turn on t of the tins, lift the to1) 
crusts, take out the papers and cover the to1)s "\Yitl1 
icing made of the whites of tl1e eggs and po,vdered 
sugar. Sift more sugar oYer this, and set in tl1c oven 
a n1innte or two to harde11. Just before sending thcrn 
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to table fill with custard ; replace the frosted covers, 

and serve. 
They are very good. It is well to thicken the cus-

tard with a little corn-starch. 

QUEEN CAKES. + 
1 cup of butter. 
2 cups of sugar. 
3} cups of flour. 
! cup of cream. 
4 eggs. 
i- pound of currants. 
i pound sweet aln1onds, blanched and po1mded. 
i teaspoo11ful soda, dissolved in hot water. 
1 teaspoonful of cream of tartar, sifted i11 flou1"o 
Rose-water, worked into almond-paste. 
Beat butter and sugar to a cream, add the yolks and 

alinond-paste. Whip all together for five 1ninutes be
fore putting in the cream, the soda-,vater, whites and 
flour alternately; :finally the fruit dredged with flour. 
Stir thorough]y, and bake in small tins well buttered. 

They should be done in from twenty to thirty nun
utes. Ice them with lemon frosting on the tops only. 

Sn1IALL CITRON OAKES. 
6 eggs. 
t pound of butter. 
i pound sugar, creamed with the butter. 
i pound of prepared flour. 
1 glass best brandy. 
i pound citron, shred fine. 
Nutmeg to taste. 
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Beat the creamed butter and sngar up with the 
yolks; add tl1e brandy, and \vhip lui,1el fi vc iuinutes . 
then the ~our, vvhites, and the eitron shreu fiue ancl 
dredged with fl.our. Bake in small tins very quickly. 
They keep well. 

SEED w AFERS. 

i pound of sugar. 

i pound of butter, creamed with the sugar. 
4 eggs, beaten very light. 
Enough flour for soft dough. 
1 ounce carraway-seeds, 111ixed with the dry flour. 
Mix well; roll into a very thin paste. Cut in to 

round cakes, brush each over ,vith the ,vhite of an egg, 
sift powdered sugar upon it, and bake in a brisk OYcn 

about ten minutes, or until crisp. Do not take then1 
fro1n the baking-tins until nearly cold, as they are apt 
to break while hot. 

GINGER OooKIEs. + 
1 cup of butter. 
2 cups of suo-ar crea1ned with the butter. 

0 ' d . . i cup of milk, with a pinch of so a m it. 
2 eggs. 
1 table-spoonful ginger. 
t grated nut1neg. 
-g- teaspoonful of cinnamon. 
I?Jonr for stiff dough. 

. t r--onn d cakes, and bake Ro11 very thin ; cut 1n o 
quiekly until crisp. 

They wil] keep a long ti1ne. 
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GINGER SNAPS. (Large quantity.) 

1 polmd of butter. 
2 _pounds of flour. 
1 i l)ounds of sugar. 
6 eggs, beate11 very light. 
1 great spoonful of ginger. 
1 teaspoonful mixed cloves aud cinnamon. 
Roll as thin as wafer-dough. Out into small, round 

cakes, and bake crisp. Let the1n get cool before put
ting them away, or they may soften. 

FRIED JUMBLES. 

2 eggs. 
1 cl1p of sugar, } 
4 tabl nf ls f b tt 

1·ubbed to a cream. 
e-spoo u o u er, 

1 cup of milk:. 
1 teaspoonful of soda. 
2 teaspoonfuls of crea1n of tartar. 
4 cups of flour, or enough for soft dough. 
Season to taste with nnt1neg. 
Roll into a sheet nearly an inch thick. Cut into 

shapes, and fry in boiling lard, as yon wo111d crullers. 
Drain off every drop of fat; sift powdered sugar o-rcr 
the cakes while hot, and eat fresh. 

GENUINE SooTCH SrroRT BREAD. ( Ve1"2J fine.) 

2 pounds fl.our. 
1 pound best butter. 
Scant t ponnd of sugar. 
W asl1 all pn,rti cles of salt from the b n tt~r. Rn b 

this and t110 sugar tog ether to a crcan1, as for loaf cake. 
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The fl.om· should be dry and slightly warm. Mix this 
in.to the creamed b~1tter and _sugar gently and gradually 
w1 th the hand, unt1l all the 111gredie11 ts are thorou o·h1 v 

incorporated. The longer it is kneaded tho Lctt~r it 
will be. Lay it on a pasteboard, ancl press i11to sheets 
nearly half a11 inch tl1ick ,vith the hand, as l'011i1Jg has 
a tendency to toughen it. Ont in to such shapes a.ti yon 
may desire-into oblong, or square cards ; pri(jk < >r 
sta1np ·a pattern 011 top (I have seen the Scotch thistle 
pricked upon it) and bake in a moderate oven until it 
is crisp: and of a fine yellovv brown. 

It delights 1ne to be able to 1nake public this receipt, 
for the excellent honse,rife and friend, fro1n ,vho1n 1 
have proc11red it, is a native of the "land o' cakes,' 
and, as I can testify fro1n repeated and snitisfactory 
proofs tl1ereof, 1nakes the 1nost delicious " short bread " 
that was ever eaten in this country-quite another 
thing from tl1e rank, unctuous co1npound vended under 
that na1ne by professional bakers and confectioners. 
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THE evening meal, call it by whatever name we 
may, is apt to be ·the 1nost social one of the three which 
are the rule in this land. The pressure of the busi
ness allotted to the hours of day light is over. The 
1ne1nory and the conYersatiou of each one who cornes 
to the feast, are richer by the history of another day. It 
is sometimes hard to " n1ake talk " for the breakfast 
table. The talk of the six o,clock r.M. dinner, or 
supper, or tea, 1nakes itself. I franl{ly o,vn that, how
ever much n1ay be said in favor, on hygienic grounds, 
of early 1neals for the nursery, tl1e 1nid-day dinner for 
adults has al\vays worn for me a grirn, and certainly an 
unpoetical aspect. The ''nooning" should, for the 
,vorker ,vith 1nuscles, nerves, or brains, be a light re
past and easily digested, followed by real physical rest. 
Ile is ,vcary when he co1nes to it ; lie eats in baste, his 
mind intent upon the afternoon's work, and he 1nay not 
tarry ,vhen it is dispatched, having already ''lost" an 
hour in discussing ( or bolting) soup, salad, fish, meat 
and dessert. 'rhe weight of 1mdigested food seen1s, 
during the succeeding hours of business or study, to 
shift its position and clog and heat tl1e brain. 

"I will not preach to roast-beef and plu1n-pudding ! " 
said .A.1nerica's greatest preacher, in refusing to hold a 
Sabbath afternoon service. 
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People quoted the bon mot approvingly. Few had 
c?mmon sense enough to apply it to week-day occnpa
t1?ns. If men and women "·onld rest, after an earl ;
dinner 011 Monday, Tnesdav W edne'"'dav TL ] " 

• .., , 0 J, unrsc ny, 
Fnday and Sat1U'day, as loHg and absolutely as the,· 
do on Sabbath afternoons, there would be less 

1110 11 0
\. 

1nade, perhaps, but fewer sto1nachs destroyed and fe\re .. r 
intellects overstrained. ' 

This, however., as Paul candidly remarks tonehinO' 
certain of l1is deliverances- " I say of n1ine O\Vll j ndg~ 
ment." And, after all, I shonld be the sorriest of the 
sorry to see the tea-table s,Yept out of A1nerican 
households. vVhile I "rrite, there come stealing back 
to 1ne recollections that te1npt 1ne to draw 1113· pen 
through some lines I have j nst set do,vn. Late dinners 
and late suppers used to be the fashion seldon1 
altered-in· Southern homes. In stnnmer, the latter 
were always eaten by artificial light. Iu ,vi11ter, lamps 
were brought in ,vith the dessert, at dh1ner-ti1ne. I 
,vas ahnost grown before I was in trod need to "·hat the 
valued correspondent ,vho gave us the text for the first 
"Fa1niliar Talk " in this vol nme calls, "a real ohl N e,v 
England tea-table." During one deliejons :aeatio11 I 
learned and reveled jn knowing, ",hat t111s 1neant. 

Black t~a with cream, (I have ne,·er relished it ,vithont, 
since that idyllic snnuner) rounds of b.roY,1: bread 
light sweet, and fresh ; hot short-cake in piles that 

' d d ,·erj_,. lo,v ,,·hen \Vere very high v\1hen "\V8 sat o,,rn, au 

b . l b 1 of raspberries and cn1Ttn1ts ,ve arose; a 1g g ass o,v i~ ~· 
that were growinO' in the garden under the bac' '~ 1~1-

b , , . 1,. t of frosted cake; a P a e do,vs an hour before ; a uas \e ' 
1 

. , l 
d b of sh<1scd not c· nppe( of pink haH1, balance Y one ' 



358 BREAKFAST, LUNOHEON .AND ,.rE.A. 

beef-and sage olieese I I hacl never eaten it before. 
I have never tasted it anywhere else than in that ,vide, 
cool tea-roo1n, the level su11-rays flickering through the 
grape-vines shading the west side of the house, and 
through the open casen1eu ts opposite, n. view of Boston 
bay-all purple and rose and gold, dotted witl1 hun
dreds of white sails. This was \Vhat we had_, ,vl1e11, in 
that Old Ne\v England far1n-house, Polly, the faithful 
-who had startled 1ne, for a time, by saying, "proper 
g1ad," and '' sweet pretty ; " who "l1adn't ought '' to do 
this, and "should ad1nire" to do that-Polly, wl1om 
nobody thought of calling a servant, b11t was a "help;' 
in every conceivable sense of the word-had "put the 
kettle on and ,ve all had tea ! " 

I do not like to think it possible that in that belated 
homestead they may have kept up with the ti1nes so 
far as to ha Ye dinner at six o'clock, and tea-never I 

lt is a pleasant practice, in 1nany families, ,vhere 
the late dinuer is convenient, and, for 1nany reasons, 
preferred during the rest of the week, to ha Ye a " con1-
fortable tea'' on Sabbath evening. The servants are 
thus released the earlier for their evening's deYotions 
or recreations ; the house,vif e has an opportunity of 
indulging the fatl1er, ,vho is seldo1n at l1ome at lnnch
eon-tinie, with dainty wouders of lier skill that are not 
en 1

1egle at dinner, and the children have a taste of old· 
fashioned hon1e-life, the n1en1ory of ,vhieh will be 
carried by the1n as 1011g a11d fondly into their after
Ii vcs as I ha,e borne the taste and fragrance of Oonsin 
iielissa's sage cheese. We do 11ot say " Cnusin," 110,v
aclays in polite society, nor ehristen onr children 
lfelissa. You ,vill find clse,vberc in this book that I 
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have directed you, as prelhninary to frosting frni t for 
dessert-peaches, apricots and ncetarines-li.rst to rub 
off the down ( ,vhich makes the softness of the blnsh) 
with a rougl1 cloth. 

It may be n. weakness, but I, for one, like to ren1c1n
ber ,vhile adiniring the pretty conceit of the glace 
peach, l1ow it looked before it was rubbed bright, and 
sugar-coated. 
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TEA A LA RussE. 

SLICE fresh, juicy len1ons; pare them carefully: lay 
a piece i11 the botton1 of each cup; sprinkle with ,v·hite 
sugar and pour the tea, very hot and strong, over then1. 

Or, 

Send around the sliced le1nou with the c nps of tea, 
that eacl1 person n1ay squeeze in the j nice to please 
hiinself. Some leave the peel on, aud l)rofess to likJ 
the bitter flavor ,vhich it iinparts to the be,Terage. Tl:9 
trnth is, the taste for this (no,v) fashionable refresh
ment is so co1npletely an acquired liking, that yon hu<l 
best lea-re to your guests the 111atter of "peel on.,. or 
"peel off." There are those ,vho1n uot even fashiun 

can reconcile to the peculiar "smack" of le1no11-rind 
after it has been subjected to the action of a boiling 
liquid. 

Tea a la, Russe is generally, if not in variably drunk 
without cream, and is plentifully sweetened. It is very 
popular at the " high teas" and ·" k:ettle-dru111s," so 
much in vogue at this tiine,-tea being to ,von1e11, say 
the cynics, a species 0£ n11ltl intoxicant, of ,Yhic:h they 
are not to be defrancled by eYeuing dinners and their 
seqiiitii1" 0£ black coffee. Others, ,v110 clea\·c to an
cient customs, and distrust i11110Yations of all kiu<.ls, 
will have it that the popnlarity of these fc111i11iue 
carousals has its root in re1norsefnl hankeri110· n.fterthc 

b 
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al1nost obsolete "fa1nily tea." "Si11ce tl ~ 
1 • • 10 1 e 111 ust >e 

fash1011able follies," growl these n 1,1't1'cs "tl · · 
'-' , 11s 1s as 

harm~ess as any that <:au be devised, and is, assnrccllv, 
less di sastrous to pmse and health than an crcni,;g 
crush and supper." ~ 

For once, ,ve say " 1\..1nen" to the croakers. 'fl1e 
'' kettle-drn1n '' js objectionable in nothing except its 
absurd nan1e, and marks a promising era in the history 
of A1nerican party-giving. ., 

CoLn TEA. 

Mixed tea is better cold than either black or g1'cen 
alone. Set it aside after breakfast, for 1nncheon <H' 

for tea, straining it into a perfeetly c1ea.n and s,roet 
bottle, a11d burying it in the ice. "\Vhen ready to u~c 
it, you 1nnst fill a goblet three-quarters of the ,ya~ to 
the top with the clear tea; s,Yccteu it 1nore la rishly 
than yon ,Yon1d hot, and fill np the glass ,vith cracked 
ice. It is ~ delicious beverage in sn111mer. Drink 
without crea1n. 

IoED TEA 1 LA RrrssE. 

To each O'Oblet of cold tea ( \Yi thont crea1n) add the 
juice of half a lemon. Fill up ,vith ponndccl ice an.d 
s,veeten ,vell. A glass of chatnpagne added to tlus 

1nakes ,vhat is called Rnssia11 pnnch. 

TEA 11:ILK· PUNCH. 

1 egO' beaten very 1 ight. 
1 sm:11 O' lass new 1nilk. 

b 

1 cup yery hot tea. 
Sn O'ar to taste. 

b 16 
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Beat a teaspoonfnl or so of sngar ,vith the egg; stir 
in the 1nilk: aud then the hot tea, beating all up ,vell 
together, and sweete11ing to taste. This is a palatable 
1nixtnre, and is Yaluable for hrralids who suffer 1nnch 
fro111 "'eakness, or the peculiar sensation known as a 
'' cold sto1nach." · 

A '' Cozy'' FOR A TEAPOT. 
# 

This is not an article of diet, yet a11 accessory to good 
toa-1naking and enjoyable tea-drillki Ilg that descrYes to 
be better lmown in ..:\.merica. It is a "'"added cover or 
bag made of crotcheted worsted, or of silk, vel ret or 
cash1nere, stitched or ernbroiclered as the 1naker n1ay 
fancy, ,vith a stout ribbon-elastic drawn loosely in the 
botto1n. This is pnt over the teapot so soo11 as the tea 
is poured into it, and ,vill keep tl1e contents of the pot 
,var1n for an hour or 1nore. Those who have knc>\vn 
the discon1fo1-t, a1nounting to actual nausea, produced 
by taking a draught of lulce,var1n tea into an e1npty 
or weary ston1ach ; or ,vl1ose gnests or fa1nilies are 
apt to keep the1n waiting for tl1eir appearance at 
table until the "cheering" (if hot) "beverage " lo,vers 
in te1nperature and quality so grievously that it 11111st 

he re1nanded to the kitchen and an order for fresh 
' jssned-will at once appreciate the i1n1)ortauce of 

thjd siinple contri Yanc~ for l{ecpiug up the heat of our 
"~ild intoxicant'' a11d keeping the temper of the 
priestess at the tea-tray do\\Tn. 

COFFEE WITII \VHIPPED CREAM. 

l<'or six en ps of coffee of fair size · vou ,vi11 need 
l ' ' ,/ . • a >ont one cup of s,veet creain, ,vhipped l 1ght ,v1th a 
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little sugar. Put into each cnl) the d . . 1 . 
osu ec amount of 

sugar, and about a table-spoonful of bo
1
.11.11 

, •
11

~ p 
ff g 1111 \.. onr 

tlie c~ e~ over these, and lay npon the surfae;e of tho 
hot liq u1d a larba,e spoonful of tlie f tl 1 . ro 1ec crca1n 
Give a gentle stir to each 0111) before senclino- tl · 

d Th. . J O 10111 
~roun . 1s 1s rno,vn to so1ne as 1ne11·ingitecl coffee, and 
1s an elegant French preparation of the popular drj nk. 

FROTHED CAFE AU LAIT. 

1 quart strong, clear coffee, strained through 1nnsli11. 
1 scant quart boiling 1nilk. 
Whites of 3 eggs, beaten stiff. 
1 table spoonful po,vdered sugar, whipped with the 

eggs. 
Your coffee urn must be scalded clean, and ,vhile it 

is hot, pour in the coffee and milk alternately, stirring 
gently. Cover; wra11 a thick clot.h about the urn fut 

five mi11utes, before it goes to table. Have ready in :1 

crean1-pitcher the wl1ipped and s,veetened ,vhites. Pnt 

a large spoonful npon each cup of coffee as yon pour 

it out, heaping it sHghtly in the centre. 

FROTI-IED OrrocoLATE. ( Ve1y good.) 

1 cup of boiling ,vater. 
3 pints of fresh milk. 
3 table-spoonfuls Baker's cbocol~te, grated. 
5 egge, the whites only, beaten light. . . 
2 table-spoonfuls of sugar, p<.r,-rdered foi fioth. 

S·w,.eeten the chocolate t.o taste. 

neat the milk to scalding. Wet n p the. chocola l.l 
1 ·11 hot stir 

,vitl1 the boilincr water and ,vhen t 18 1111 { ~s . ' f . 0 • te~ st11T111 o· 1 c-
this jnto it. Sim1ner gently tr.n 1n1n n .::J, . ::--
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quently. Boil up briskly 011ce, take from the fire, 
s,veeteu to taste, taking care not to n1ake it too s,veet, 
and stir in the \Vhites of t,vo eggs, whipped stiff, 1.oith
ont sugar. Pour into tl1e choc:olate pot or pitcher, 
,vhich should be ,vell heated. llave ready in a crea1n 
pitcher, the ren1aining whites ·w·-l1ipped up ,vith the 
po,vderecl sugar. Cover the surface 0£ each cup ,vith the 
sweetened meririgue, before distributing to the guests. 

If yon like, you can substitute scented chocolate 
for Baker's. 

Chocolate or cocoa is a fa,orite luncheon be\"'erage, 
and 1nany ladies, especially those ,vho have spent mnch 
time abroad, ha,e adopted the Fre11cl1 habit of break
fasting upon rolls and a cup of chocolate. 

n1ILLED CrroOOLATE. 

3 heaping table-spoonfuls of grated chocolate. 
1 quart of 1nilk. 
,vet the ehocolate witl1 boiling ,vater. Scald the 

milk and stir in the chocolate-paste. Si1nn1er ten 
n1inntcs; then, if you ha Ye no regular '~ n1nller,'' put 
your syllabnL-(~hnrn into the boiling liq nid aud churn 
steadily, without taking fro1n the fire, until it is a 
yeasty froth. Pour into a chocolate-piteher, a11<.l scrre 
at once. 

This is estee1ned a great delicacy by chocolate lov
ers, and is easily 1nade. 

SoYER's CA.FE .Au LAIT . 

. ! cnp best c~~ee, freshly roasted, but unground. 
- <·nps of bo1l1ng \Vater. 
1 q nart boiling milk. 
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Put the coffee into a. clean, dry kettle or tin pail ; fit 
on a cl~se top and set 111 a saucepan of boiling \vatcr. 
Shake 1t every few 1no1nents, ,vithout 01)e11ino· it until 

• .t b ' 
yot1 J nclge that the coffee-grains 1nust be heatccl 
throngh. If, on lifting the corer, you find that the 
contents of the inner Yessel are Yerv hot and s111oki110· 

J ::,, 

pour over the111 the boiling ,rater directly fro1n the 
tea-kettle. Cover tl1e inner Yessc1 closely and set on 
the side of the range, ,vhere it will keep very hot w·ith
out boiliug for t,venty 1ninutes. Then, add the boil
ing 1uilk, let all stand together for fl ve 1ni11utes n1ore, 
and strain through thin 1nuslin into the coffee-urn. 
Use loaf. sugar in S'\\'"ecteni ng. 

The fia vor of this is said to be very fine. 

w IDTE LEMONADE. 

3 lemons. 
3 cups loaf sugar. 
2 glasses white wine. 
2 qnarts/resh 1nilk, boiling hot. . 
Wash the len1011s, grate all the peel fr?1~ one into 

a bowl. add the sugar, and sqneeze the Jlnce of .the 

th ' these After two hours add the ,vine, 
ree over · S · tl h a 
d b . ,kl the boiling milk. train 1roug 

fl
an t le~'11qub1c y, Cool aud ~et in the ice until wanted. 

anne Je y- ag. ' 

CLARET CUP. 

1 ( quart) bottle of claret. 
1 (piDt) bottle of chainpagne. 

i pint best sherry. 
2 lemons, sliceLl · . i . 1 cnp cold water. 
i pound loaf sugar d1ssolveL in 



I"'et the sugar, ,,Tater and sliced lemon steep together 
half an hour before adding to the rest of the ingl'c
diout·s. Shake all ,vell together in a very large pitcher 
tw·enty or thirty times, aud 1nake thick witl1 pounded 
ice, "~hcu yon are r eady to use it. 

There js 110 better r ccei pt for the famous " claret 
cup " than tl1is. 

VERY Frn.ru PoR1'EREE. 

1 pint bottle best porter. 
2 glasses pale sl1erry. 
1 le1non JJeeled and sliced . . 
i pint ice-,,ater. 
6 or 8 lu1nps of loaf sugar. 
! grated nut1neg. 
Pounded ice. 
This mi.xtnre has been- used satisfactorily by inva

lids, for whom the pure porter was too l1eavy, causing 
biliousness and heartburn. 

GINGER CORDIAL. 

2 table-spoonfuls ground ginger, fresh and strong. 
1 lb. loaf sugar. 
t pint best whiskey. 
1 qnart red currants. 
Juice of 1 lemon. 
Crush the currants in a stone vessel with a wooden 

beetle, and strain them through a clean, coarse cloth, 
over the sugar. Stir. until the sugar is dissolved ; add 
the lemon, the whiskey, and the ginger. Pnt it into n. 
demijohn or a stone jug, and set 11pon the cellar-floor 
for a ~reek, shaking np vigorously every day. At the end 



BEVER.AG ES. 
,367 

of tl1at tin10, strain through a cloth and 1 ttl S . 
d . h )O e. eal 

an "1re t e corks, and lay the bottles O tl · · :i . n 1e1r s1c1c. 
111 a cool, dry place. 

· Au excellent sn1nn~er ~rink is 1nado by puttii1g tw<J 
tab1o-spoon:nls of t:us 1ntxt nre in to a goblPf- of i<.;ccl 
,Yat~1._ It 1s far saf er for q ueuching the thirst, " rhcn 
one 1s overheated, than plni11 ice-,vater or lemonade. 

MILK-Pu~cu. (IIot .) 

1 qnart 1nilk~ war1n :from the cow. 
2 glasses Lest sherry ,vine. 
4 table-spoonfuls powdered s11gar. 
4 eggs, the yolks only, beaten light. 
Oinna1non and n nt111eg to taste. 
Bring the 111ilk to the boiling point. Beat up the 

yolks and sngn.r together; add the wine; ponr into a 
pitcher, and n1ix '.\rith it, stirring all the ti1ne: the 
boiling n1i1k. Pour fro1n one vessel to another six 
ti1nes sr)i('e and serve as soon as it can l>c s,vallo,vccl 

' ' 
,vit11ont scalding the throat. 

This is said to be an ad1nirablc re1nec.ly for a bnd 
cold if taken iu the first stages, j nst before guiug to 

l)cd at night. 
McLLRD ALE. 

3 eggs, the yolks ouly. 
A pint of good ale. 
2 table-spoonfuls loaf sugar. 
A pinch of g·in o·er, n.nd sa1ne of nutmeg. . . 0 d t let 1t qn1te Heat the ale scaldiug hot, but O no 

. l · . · 11 the eo·o·s beaten boil Take fron1 the fire anc stn 1 
b~ 

· . Pour froin p1tuhcr to 
"\\Tith the sugar, and the spice. d l .· k hot 

. · ·1 ·t froths an cini · pi tcl1er, five or six tunes, nu ti 1 ' 
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lI ULLJi~D ""\VINE. 

2 eggs, beaten very light with the sugar. 
1 t~b1e-spoonfnl ,vhitc sugar. 
2 fu 11 glasses ,vhitc ,viue. 
t cup boiling water. 
A little nutlneg. 
Ileat the ,vater, add the wine; cover closely and 

bring ahnost to a boil. Pour this carefully over the 
beaten egg and sugar; set in a vessel of boiH11g ,vater 
and stir constantly nntjl it beg ins to thicken . Ponr 
into a silver goblet, grate the 11nt1neg on the top, and let 
the i11va1id drink it as hot as it can be swallowed with
out suffering. 

A Smnu~R DRINK. ( Very good.) 

2 lbs. Cata ,v ba grapes. 
3 table-spoonfnls loaf sngar. 
1 cup of cold \Vater. 
Squeeze the grapes hard in a coarse cloth, ,vhen yon 

have picked the111 from the steu1s. vVring ont every 
drop of juice; add tl1e sugar, and ,vl1e11 this is dis
solved, the ,vater, snrrou11d wjth ice until Yery cold; 
put a ln1np of ice into a pitcher, pour the mixture 
upon it, and drink at once. 

Yon can add mo1·e sngal' if you lik:e, or if the grapes 
are not quite ripe. 

RuM }IIILK-PUNcH. 

1 cnp n1ilk, warm from the co,v. 
1 table-spoo11fnl of best ruin. 
1 egg, whipped light ,vith a little sugar . 
.A little 11utn1cg. 
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Pour the ru111 upon tl 1e ccrg-and . 
n101nent aud add the milk . to . -sngar; stir for a 

It · £ ' 8 rain and drink 
is a use ul stin1ulant fo. . . 

b l 
1 co11su1111Jti,·e d 

e ta \.en before breakfast. s, an should 

CLEAR PUNon. 
i cup ice-water. 

1 gl~ss white wine (or Yery good whiskey) 
~lute of 1 egg whipped stiff with the sa~ar 

table-spoonful of loaf sugar. . 
A sprig of mint. 
Pounded ice. 

Mix well together and give to the patient., ice-cold. 

CURRANT AND RASPBERRY SHRUB. 

4 quarts 1·ipe currants. 
3 quarts red raspberries. 
4 lbs. loaf sugar. 
1 quart best brandy. 
Pound the fruit in a stone jar, or wide-tnonthed 

crock, witl1 a wooden beetle. Squeeze out e,yery drop 
of the juice; put this into a porcelain, ena1nel. or \"ery 
clean bell-1netal kettle, and boil hard ten 1uinutes. 
Bring to the boil quickly, as slow heating and boiling 
has a tendency to darken all acid syrups. Put in the 
sugar at the end of the ten 1ninntes, and boil np once 
to throw the scun1 to the top. Take it off; ski1n, let 
it get perfectly cold, ski1n off all ren1aining i1npuri ties, 
add the brandy and shn.ke hard for fl vc 111 in n.les.. B~t
tle ; seal the corks, and lay the bottles on then~ s1clcs 11

1 

dry sa ,vd ust. 
Put up in this way," shrub" will keep seYeral years, 

16* 
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and be the better for age. It is a refreshing and slight
J y 1nedicinal drink, when mixed with iced water. 

STRA " 7BERRY SHRUB. 

4 quarts of ripe stra ,v berries. 
The juice of 4 lemons. 
4 lbs. of loaf sugar ... 
1 pint best brandy, or colorless whiskey. 
Mash the berries and squeeze them througl1 a bag. 

Add the strained le1non-jnice; bring quickly to a fast 
boil, and after it has boiled five minutes, 1n1t in the 
sugar and cook five n1inntes more. Skim as it cools, 
and, "-lien quite cold, add the brandy. Be sure that 
your bottles are perfectly clean. Rinse the111 out ,vith 
soda-and-,vater; then, with boiling ,,"ater. The corks 
1nust be ne,Y. Soal{ the1n in cold water ; drive into 
the bottles ; cut off even ,vith the top ; seal ,vith bees
,vax and rosin, 1nelted in eq11al qua11tities, and lay the 
bottles on their sides in dry sa'\vdust. 

Stra,vberries, preserved in any ,vay, do not keep so 
'\\'ell as so1ne other fruits. Ilence, more care must be 
taken in putting them llp. 

LEl\ION SHRUB. 

J nice of 6 le1nous, a11d grated peel of two. 
Grated peel of 1 orange. 
3 1 bs. loaf sugar. 
3 pints of cold ,vater. 
3 pints of bl'audy or " 'hite wl1iskey. 
~teep the grated peel in the brandy for t,vo days. 

~011 the sn?ar~and-water to a thiek syrup, and wheu it 
18 cc <>1; strain u1to it the le1non-j nice a11d the liquor. 
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Shake up well for five minntes, and bottle. 
bottles and h1y the1n 011 their sides. Seal the 

OuRA.90.A.. 

Grated peel and the juice of 4 fine oran es. 
1 lb. of rock:-eandy. g 
1 cup of cold water. 

· 1 teaspoonful cinnamon. 
t teaspoonful nut1neg. 
A pinch of cloves. 
1 pint very fine brandy. 

Break the candy to pieces in a mortar, or, by pound
ing it in a clotl1, cover with cold ,vater and heat to a 
boil, by which ti1ne the candy should be entirely dis
sol vcd. Add the orange-juice, boil up once and take 
fron1 the :fire. vVhen cold, skim, put in the spices, 
peel, and bra11dy; put it into a stone jng, and let it 
stand for a fortnight in a cool place. Shake every 
day, and at the end of that tjme strain through fl~n
nel, and bottle. 

This is an excellent :flavoring for pudding sauces, 
custards, trifles, . etc. For tipsy Charlottes and like 
desserts, it is far superior to brandy or wine. 

NoYAU. 

i pound sweet al1nonds. 
Juice of 3 le1nons, and grated peel of one. 
2 pounds loaf sugar. . 
3 teaspoonfuls extract of bitter-almonds. 
2 table-spoon.fuls clear honey. 
1 pint best brandy. · 
1 table-spoonful orallge-flower water. 
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J3lnnch and ponn<l the a1n1onds, n1ixing the orange .. 
flo\\~cr ,vater "'"ith th:etn to prcYent oiling. Add the 
sngnr and brandy ~nd let ~hes~ ingredie'.1ts l~e to?ethcr 
for t,Yo dnYf\ shalnng the Jng freqne11tl). Int 111 the 
1c111011 ho1;ev and fla·roring; shake hard, and leaye i11 

" 
1110 J. ll "' a ,reek lon rJ·er, shaking it eYery day. n b 

Strain throngh very fine n1uslin, bottle and seal. 
The fl.a YOr of this is delicious in custards, etc. As a 

beYerage, jt 1nust be 1nixed wjth ice-water. 

RosE SYRur. 

lf pound of fresh rose-leaves. 
2 ponllds loaf sugar. 
"\Vhites of 2 eggs, ,vhippecl light. 
1 pint best brn.ndy. 
1 qnart cold \Yater. 
Boil the sngar and ,vater to a clear syrup, beat in the 

whites of the eggs, and, when it has boiled up again 
well, take fro1n the fire. Skiin as it cools, and ,vhen a 
Uttle 1nore than b1ood-"\\Tarm, pour it oyer half a pound 
of fresh rose-lea Yes. Cover it closely, a11d let it alone 
for twenty-four hours. Strain, and pn t in the second 
supply of leaves. On the third day pnt in the last half 
pound, and on the fonrth, strain throngl1 a muslin bag. 
Adel the hrancly; strain again through a double linen 
bag, shake well ancl bottle. 

1
1his liqnenr is delicrhtful as a heYerao,e mixed with b o, 

iced ,vatc1·, and invaluable ,vhere rose-flavor is desired 
for custards, crea1ns or icing. 

In the height of the rose-season, the requisite quan .. 
tity of 1eaYes 1nay easily be proeured. The receipt is 
nearly fifty years ol<l. 
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ORANGE 0REilI. 

12 large, very sweet oranges. 
2 pounds loaf sugar. 
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1 quart 1nilk, war1n fro111 the cow. 
1 quart best French brandy. 

Grate the peel from three of the oranges, and reserve 
for use in preparing the liqueur. Peel the rest, and 
use the juice only. Pour this with the brandy orcr the 
sugar and grated rind; put into a stone jug, and let it 
stand three days, shaking twice a day. 

Then boil the milk, which ni1.1,st be ne,v, and pour hot 
o·{er the mixture, stirring it in ,vell. Cover e1osely. 
When it is quite cold, stra1n through a flannel bag. 
Put i11 clean, sweet bottles, seal the corks, and lay the 
bottles on their sides in sawdust. 

It vvill keep well, but will be fit for drinking in a 
vveek. Mix with iced water as a beverage. It is a fine 
:fl.a voring liqueur for trifles, etc. 

VANILLA LIQUEUR. 

4 fresh vanilla beans. 
4 ponnds loaf sugar. 

1 quart cold water. 
1 pint best brandy, or white ,vhiskey. 
Split the beans and cut into inch lengths. Pnt then1 

f tl davs Boil the sugar to soak in the brandy or iree .1 • , .. • 11 . . . thick clear syrnp. Sk1111 ,ve ' 
and water until it 1s a ' . . Sh 1~e and pour 
and strain the vanilla brandy into 1t. a\. ' 

into small bottles. . b t 
1
·t is 80 hio·hly 

1 · bqnenr u 0 

I have called t .ns a . k. ' except as it. is used 
flavored as to be unfit for dr1n ring, . 
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in 81nall qua11tities jn effervescing beverages. But it 
iuiparts an exquisite flavor to crea1ns, whips, cakes, etc., 
that cannot be obtained fro1n the distilled extracts. 

The receipt ,vas gi,7en to inc as a n1odern prize by 
an expert in cookery, but iJ1 reading jt over there 
floated to me a delicious breath fron1 a certain storc
roo1n, the treasures of which to my childish in1agina
tion rivalled those of the "island of delights,'' where 
the streams ,vere cura9oa and ca pillaire, and the rocks 
loaf sugar. Led by this wandering zephyr of early as
sociation, I did not cease my rummaging lu1til I un
earthed the same receipt from an old cookery-book be
queathed to me by my mother . 



FLAVORING EXTRACTS. 

liEMON. 

The peel of 6 le1nons. 
1 quart white whiskey or brandy. 
Ol1t the rind into thin· shreds; half fill three or four 

wide-mo11thed bottles with it, and potu· the spirits upon 
it. Cork tightly, and ~hake now and then for the first 
month. This will keep for years, and be bett€lr for 
age. It has this ad vantage over the distilled extract 
sold in the stores-co1mtry-stores especially, lemon ex
tract being especially liable to spoil if kept for a fe\v 
1noutl1s, and tasting, when a little old, unfortunately 
like spirits of turpentine. 

ORANGE. 

Prepare as you would lernon-peeL Pnt i1:to snn1ll 
bottles. It is said to be an excellent sto1nacl11c tal~ea 
in the proportion of a teaspoonful to a glass of iced 

water, and slightly S'\v-eetened. . . l • 

It is very nice for :flavoring the icmg of ol'auge cake. 

VANILLA. 

2 van ill a beans . 
.1. pint white whiskey. . · t -z- d I' • th yonr sc1ssors 111 0 
Split the bean, an c ip w;. ch o~sess the finest 

bits, scraping out the seeds ,v 11; pd ... husks into the 
. 1. . Put the seeci au flavoring qua 1t1es. 
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bottom of a small bottle; fill up with the spirits, and 
cork tightly. Shake it often for a fe-\v :veeks, after 
which it ,vill be fit for use-and never spoil. 

BITTER ALMOND. 

t pound of bitter almonds. 
1 pint white ,vhislrey. 
Blanch the almo11ds, and shred (not po11nd the1n), 

usiug for this purpose a sharp l{nife that ,viil not bruise 
the kernels. Put them into a wide-mouthed bottle; 
pour in the spirits, cork tightly; shake every other day 
for a fortnight. It will then be :fit for use. Strain it 
as yon have occasion to use it, through a bit of cloth 
he]d over the n1onth of the bottle. 

I introduce these directions for the domestic manu
facture of such extracts as are 1nost used in cooki11g, 
chiefly, but not altogether for the benefit of country 
readers. The land-tow11 and co1n1try-is so deluged 
110-,Y with 1nakers and peddlers of "flavoring extracts," 
that so1ne, of necessity, 1nust be indifferent in q11ality, if 
11ot hurtful. I ba,e purchased fron1 a respectable 
druggist in a large city, rose-water that smelled like 
diteh-,vater, and tasted worse; essence of le1non that 
could not be distinguished by the sense of taste or s1nell 
fro1n varnish; and vanilla that ,vas like nothing I lu1d 
ever tasted or smelled before-least of all like helio
trope, ne-,v-mo,v11 hay, or vanilla-bean. 

The answer to n1y cornplaint in each of these cases 
,vas tl1e same. '' I cannot understn.11cl it, 1nada1n. The 
extract is of 01u· 0 \Vn 1Iakc, and tl1ere is no better in 
the A1nerica11 1narket ! " 
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In country stores the risk of getting n poor artic1c is 
of course 1nuch greater. To this day, J rc<;all ,vith a 
creep of the flesl1 that dri res a eo1cl 1noi:;ture to the 
surface, the 1111spokeu (at the 11101nent) agony ,vith 
,Yhich I clctceted son1ethi11g wrong, aud Yery far wronr,. 
in so111e nice-lookiug custards, the 1nanufacture of 
\\ hieh I l1ad 1nyself superintended, aucl that fanned 
the staple of the dessert, to which I set do,,,.n a coup1c 
of nnexpected guests. As the first spoonfnl tonche(l 
my to11gue, I looked at John, and John looked (pity
ingly) at me ! By 1nutnal consent, ,ve began to pre~s 
the fruit 11po11 our friends, and I hastened the entrance 
of the coffee-tray. 

After dinner, we suatcbed a few ,vords fro1n one 
another, aside. 

" The cook's carelessness ! " said he. " She got hold 
of the lh1iment-bott1e by 1nistake." 

" It was a fresh bottle of 'pnre vanilla! '" answered 
I solemnly. '' I saw her draw the cork! " . 

It ,vas after this experience that I ,, ... as assured the1 e 
was "110 better article in the American market." 
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A.PPLE ~iA.RMALADE. + 

CAN-

2 or 3 dozen tart, j nicy apples, pared, cored and 
sliced. 

A little cold ,vater. 
! pound of sugar to every pint of juice. 
Juice of 2 letnous. 
Stew the apples until tender, in just enough culd 

,vater to c;O\'Cr the1n. Drain off the juice throngh a 
cullcudcr, a11d put into a IJorcelain or enan1el kettle ; 
stirring into it three-q narters of a po11nd of sugar for 
every pint of the liquid. Boil 11ntil it begins to jelly; 
strain the le111011-j nice i11to it ; put in the apples ancl 
ste\v pretty fast, stirring aln1ost co11stantly, until the 
con1pote is thick a11d smooth. (If tl1e apples are not 
soft all through, yon bad better rub then1 throngh tho 
cnllender before adding tl1en1 to the boiliDg syrup.) 

Put up the marn1alade iu srnall jn,rs or cn1)s, ~Lncl 
paste paper covers over the1u as you ,-vonld jelly, har
ing first fitted a rou11d of tissue-paper, dipped in 
brandy, upon the surface of tl1e n1arn1aladc. li:cep 
cool and dry. 

The shnplc preca11tion of coYering je11iee., ja1ns, and 
1nar111alade ,,jth brandied tissne-paper, \\"ill si1.re the 
l1ousek:eepcr 111ucl1 annoya11ce a11d ineo11Yc11ience by 
protecting the couscr,·e from n1oulcl. Shonld the fnn-
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gns forn1 inside the n pper cover the iniiei· ,,-·11 ff 
• • . ' ,, 1 e cet-

ually shield the precious sweet I ha Ye ·ce11 tl . • · o 10 spn.e;c 
left, by th~ shr111long of the cooled jelly between it and 
the 1neh~ll1c, or_ paper c0Ye1: of the glass, or jar, coni
pletely i1lled ,v1th blne-gray 1nonld-a 1niniature forc..: t 
that u1ight ap1Jear ,vell 1111der the n1ierosc·opc, but ,ras 
hideous to housewifely eyes. Yet, ,:rhen the tis...,ue
paper ,vas carefnl ly re1noved, the jelly was seeu to lJe 
bright, fir1n, and unharn1ed in flavor as in appearance. 

PEAR AND QUINCE MARMALADE. + 
2 dozen j nicy pears. 
10 fine, ripe q ninces. 
Juice of 3 1e111ons. 
! pound of sugar to every pound of fruit after it is 

ready for cooking. 
A little cold ,vater. 
Pare a11d core the fruit, and throw it into cold ,vater 

while yo11 stew parings and cores in a little ,Yater to 
1nako the syrup. When they haYe boiled to pice;cs 
strain off the liquid; ,vhen cold, put in the slic.;ed frnit 
and bring to a fast boil. It should be thick and s1no<~th 
before the snO'ar and lemon-j uice go i11 . Cnok btcadily 
an l1our Ion O';r working ,vith a wooden spoon to a rich 

0 
' 11 · h 'le wurn1 but jelly. When done, pnt into s111a Jars w 1 ' , 

do not cover until cold. 

ORANGE MARMALADE, + 
18 sweet, ripe oranges. 
6 pounds best ,vhite sugar. 

1 
it for 

f . n O'es an c reserve 
Grate tl1e peel fro1n our 01 a n ' .11 t be 

the mar1nalade. The rinds of the rest ,r1 no 
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needed. Pare the fruit carefully, re1novillg the initer 
,,rhite skin as "'"ell as t11e yello\V. Slice the orange; re
inove the seeds; put the fruit and grated peel in a 
porcehiin or cna1nel saucepan (if the latter, those 1nade 
by Lalangc and Grosjean are tl1e best), and boil stcacl
j}y nutil the pnlp is reduced to a sn1ooth n1ass. Take 
fron1 the fire and rnb q nickly throngh a clean, bright 
cullender, as the color is easily inj11rccl. Stir in the 
sugar, return to the fire, a11d boil fast, stirring con
stantly half an hour, or until thick. Pnt while warm 
into s1nal1 jars, bnt do not coyer until cold. 

This is a handso1ne and delicious s,veet1neat. 

DUNDEE ORANGE MARMALADE. 

12 fine, ripe oranges. 
4 pounds ,vhite sugar-the best. 
3 le111011s-all the j nice, and the l'il1d of one le1non. 
Cut the peel of fotu· oranges i11 to s1nall dice, ancl the 

rind of one lc111on. Ste,v the1n in cJear ,vater nutil 
tender. Slice and seed the oranges ; put the1n into a 
prescrYing-kett1e with the juice of the le1nons and cook 
until a 11 are boiled dow11 to a s1nooth pulp. Rub this 
through a cullender; return to the sancepa11 ,vith tho 
sugar, n.nd keep at a fast boil 1mtil quite thick. Stir 
iu the "dice" fro1n which tl1e water has been drained; 
boil t\\ro 1ninutes longer and pour into sn1all jars. 
Cover with brandied tissue-paper when quite cold, 
pressed close to the surface of tl1e 111ar1nnJade, then, 
with 1netal or stout paper tovs . 

.All marn1a1ade should be stirred constantly a ftcr the 
sugar goes iu . 

Use loaf, or granulated sngar for 111aki11g 1uar1na1ade 
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~not powdered. The crystals arc said to make it 
1nore sparkling. 

CANDIED 01:IERRIES. 

2 quarts large, ripe, red cherries, stoned ca1·efulli 
2 lbs. loaf sugar. y. 
1 cup water. 

Make a syrup of the sugar and water and boil n n ti 1 
it is thick enough to "pull,'' as for candy. Reinove to 
the side of the range, and stir until it shows sio·ns of 
gran~ulation. It is well to stjr freq nently ,vhil: it h, 
cooking, to secnre this end. When there are grains, or 
crystals on the spoon, drop in the cherries, a fe"· at a 
ti1ne. Let each supply lie in the boiling syrnp two 
1ni11utes, ,vhen rernove to a sieve set oYer a dish. Shake 
gently but long, then tnru the cherries out npou a cool, 
broad dish, a11d dry in a sunny ,vindo,v. 

GLAO:E 0IIERRIES. 

Make as above, bnt do not let the SJTnp granulate. 
It should not be stirred at all, bnt ,vhc11 jt ' ropes," 
pour it over the che1Ties, \vbic;h 8hon1cl Le Rprend 
out upon a large, flat disl1. When the syTnp is nlinost 
cold, take these out, one by oue, \Yith a tca~poou, nnd 
spread npo11 a dish to dry in the open air. 

If nicely 1nanao-ed these are nearly as good as those 
0 ' T • d pnt np by professional confectioners. I~ .. eep 1n a r.r, 

cool place. 
CANDIED LRnIO~-PEEL. 

12 fresh thick-skinned lc1nons. 
' 4 lbs. loaf sngar. A little powdered al nn1. 

3 cups clear ,vater. 
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Cut the peel fro1n the 1e111ons in long thin strip:--, 
and lay in strong salt a11d \Ya trl1· (ll l night. "\Vash 
then1 1;1 three ,vaters next 1norni11g, n.nd boil then1 nntil 
tender iu soft w·atcr. 1"hey should be alinost trans
l necnt, l>nt not so :oft as to hreak. DissolYe a little 
al u 1n-ahont half a teaspoo11fnl, ,\' hen po\\'"<l ered-i n 
c110110-h cold water to eo-rer the peel, aud let it 1io in it 

0 

for tw·o hours. By thjs ti1ne the syrup should 1>e rcncly. 
t;tir the sugar into three cnps of ,vater, add the train
ed jnice of tbrce len1ons and boil it nntil it ' rope::; ' 
fro1n the end of the spoon. Put the lc1non-peels into 
this, si1n1ner gently hnJf an honr ; tnke thc1n out nnd 
spread upon a sieYe. Shake, not l1ard, but often~ tossing 
up the peels 110\V and then, until tl1ey are alinost dry. 

ift granulated sugar oYer the1n and lay ont upon n. 

table spread ,vith a clea11 cloth. Acl1nit the air freely, 
and, when perfectly dry, pack in a glass jar. 

MAPLE SYR'C'P. + 
6 lbs. 1naple sngar-pnre. 
6 large coffee-cups of water. 
Break the &ngar to pieces ,Yit.h a stone or ha1nmer; 

<·over with tl1e water-colcl-ancl let jt stand 1111til it is 
nearly .. or quite 1nelted.. Put oYer the fire and bring 
to n. gentle boil, leRiving the kettle nncovered. Boil 
1.oitl~out s~ir,ring, until it is a pretty thick syrnp. 

If })Oss1ble, bny n1aple sugar direct frorn the "sugar 
ean1ps," or their Yicinity, and in large blocks. The 
pretty scolloped cakes offered by 11canut ycnclcrs at 
treble the price of the genuine article, are largely 
adnltern.t0d '\"\"1th other P11b~tanecs. 
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Q R.A.NBERRIES. 

Instead of expending m~ own time in covering a 
couple of sheets of paper vv1th 1·eccipts to11C'hino· this 
in ·val nab1e berry, I ,vonld direct tho readel''s att;ntinn 
to the very achni1~able and con1prehensi,Tc ch·cnlar issncd 
by MESSRR. 0. G. AND E. ,V. 0RAXE, as an ae;e;o1np:1.11i-

1nent to their " First Pre1ni11m Star Rraud Cran
berries," raised in Ocean County, New J erscy. I have 
never seen finer, or tasted rnore delicious herl'ies than 
those sent out with their stan1p upon the cratesJ ancl [ 
consider that I a1n doing 1ny fe1]ow-honsekeepcrs a sub
stantial service by this nnqnalified con1111endntio11 of 
the san1e. The berries u.re larger, finner ancl of ri(·hcr 
fla \~or than t11ose one is accnston1ed to see in the nutrkots 
(and to bny, knowing no better), and ccrtn.in1y cleliYcrcd 
in n, n1ore sightly and '\Yho1eson1e eondition. 

The receiptR go ,,ith then1, and arc e1car. ~nfl~. a11d 

excellent. 
The plantations on ,vhich the 'Stn.1~ I3cn·ie~' ill'O 

g rown are in Cassville, ()cean Connty ~c"r Jer~ey. 

PEA.NU'f 0.ANDY. ( Very n ic:e.) 

1 scant pint of 1no1asses. 
1 11 d 

d bcfOPC the)r are $ lC C . 4 quarts of pen.nuts, 1nea~nre ~ 

2 table-spoonfuls of ...-ani11a. 

1 teaSrpoonf nl of soda. 
1 

· ·ohl ,r:itcr 
. 1 til it hare ens JJl c . 

Bo1l the 1no asses 1111 S . . · the yn11il1n-
. t1 oon tu 111 

'\Yhcn dropped fro111 ,11e RP . J 11 d 11ean uts. Turn 
d d Lastl v the s 1e r .. 

then the so a, ry. c. ' J' . d and press it do"'ll 
out into sl1a11o,v pans well bntteie ' 
s1nooth ,vith a ,vooden spoon. 
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I cnn heartily rcco1n1nend tl1e candy 1nade accordino-
to this receipt as being· nurivalled of its kind. 

0 

The 111olasses should be good i11 quality, and the 
peanuts freshly roasted. 

Dorr'rY Dn.11'LE's VINEGAR CANDY.+ 

3 cnps ,vhite sugar. 
1 t cups elcar Yinegar. 
Stir the sugar into the vinegar llntil thorongh1y dis

solYed ; heat to a gentle boil and ste,Y 1111c0Yered, 
until it ropes fro111 the tip of tl1e spooll. 1\1rn out 
upon broad dishes, ,vcll bnttere<l, a11cl cool. 80 ROuu 

as yon are able to l1a11dle it ,vithout burning your 
fingers, begju to pull it, using only the tips of your 
:fingers. It can be "pulled'' beautifully ""hitc ancl 
J)Ol'OUS. 

'l'hose ,vho ha-ve read Sophie 1\1ay's deligl1tful "I.,it
tle Prudy," and "Dotty Din1ple" series, ,vill re1ne1n· 
bel' the fa1nous "vinegar candy." 

LElI0N-0REA.1t'I 0AJ.'fDY. + 
6 ponnds best ,\Tl1itc sugar. 
Strained juice of 2 1en1ons. 
Grated peel of 1 le1no11. 
1 teaspoonful of soda. 
3 cups clear ,-rater. 
Steep the grated peel of the len1011 in the j ni~e for 

an hour; strain, sqneezincr the cloth hard to o-ct ont nll 1 0 b 
t 1e strength. Ponr the "rater over the sugar, and, ,rhen 
llcarly <lisso1 reel, set jt o,Tcr the fire and brino· to n boil. 
Stc,Ystcadilynntil it hardens in cold ,vnter;

0

stjr in the 
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le1non; boi1 011e Jninute; add the dry soda, stirring in 
well; and, instantly, turn out upon broad, shallo,v 
dishes. Pull, as soon as you ean handle it, into 
long \Vhitc ropes, and cut into lengths ,vheu brittle. 

Va11illa eream candy is made in tl1e sa1ne ,vay, with 
the substitution of Yanilla flavoring for the 1e1non-j 1tic;c 
and peel. 

These home-1nade candies furnish pleasant diYersions 
for the children on winter evening and rainy days, 
and are far more wholesome thau those sold in the 
shops. 

CHOCOLATE CARAMELS. 

1 cup rich, sweet cream. 
1 cup brown sugar. 
1 cup white sugar. 
7 table-spoonfuls vanilla chocolate. 
1 table-spoonful corn-starch, stirred into the cream. 
1 table-spoonfnl of bntter. 
Vanilla :flavoring. 

S d tl . e of a pea stirred in to crea1n. 
o a, 1e s1z ' h l te aud 

Boi.l all the inO'redients except the c oco a b' . . 1f n hour stirring to preYent tun-
-va111lla extract, ha a ' d t ) the ehoc:o-

lf f th . --ea1n an we 111 
ing. Reserve ha O e er . · . if necessary. 

. . dd. o· a very l1ttle ,,,.ate1 ·. 
late 111 1t, a 1110 'd f tlie 1.a11 o,e and st1r 

t the s1 e o , ' ::, ' D ra '.Y the sancepan ° d ,, ·1 ten n1inutcs 
1 the fire an uo1 

this in \\·ell; put bac c on ' tl ., When it 1nakcs 
. f t t· rring constn.11 ) . 1 ton o'er c1n1te as , s 1 . t . cJonc A dcl t 1e 

n ' l spoon i JS .l • 
i1 harcl g·1ossy con,t on t 18 ' Tnrn into 

. . t f ·on1 the rn.11ge. 
va11illa after taking 1 1 

__ d When cold euongh to 
shallo,v dishes "'ell bntte1e 1· 'f cnt into sqna.res. 

. . of the nn e, 
retain the nnpression 

17 

\ 
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1\URBLED CREAM 0A.NDY. ( Good.) 

4 cups white sugar. 
1 cup rich svveet cream. 
1 cup water. 
1 table-spoonful of butter. 
1 table-spoonful vinegar. 
Bit of soda the size of a pea, stirred in crea1n. 

Vanilla extract. 
3 table-spoonfuls of chocolate-grated. 
Boil all the ingredients except half the cream, the 

chocolate ancl vanilla, together very fast until it is a 
thick, ropy syrup. Heat in a separate sa11eepan the 
l'eser,ed cream, into which yon 111.nst have rubbed the 

61·ated chocolate. Let it ste\.v until q uj te thick, and 
,vhen the candy is done, add a cupful of it to this, 
stirring i11 well. 

Turn the uncolored syrnp out 11po11 broad dishes, 
and pour upon it, here a11d tl1ere, great spoonfuls of 
the chocolate mixture. Pull as soo11 as yon can handle 
it with con1fort, and witl1 the tips of yonr fingers on1y. 
If deftly manipulated, it will be streaked with white 
and brown. 

0HOOOLATE CREAM DROPS. 

1 cake vanilla chocolate. 
3 cups of powderecl sugar. 
1 cnp soft ,vater. 

2 table-spoouf uls corn-starch or arrow-root. 
1 table-spoonfnl butter. · 
2 teaspoonfnls vanilla. 
vVash fro1n the butter every grain of salt. Stir the 
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sugar and water together; mix in the corn-starch aucl 
bring to a boi1, stiniug constant1 y to ind nee gra;

1 
ula

tion. Boil abont ten 1uinntes, ,vhen add the bt1tter. 
Take fro1n tl1e fire and beat as yon ,vonld eggs, nntil 
it begins to look like granulated cream. Pnt in the 
vanilla; bntter your hands wel], 1nake the crca1n into 
balls about the size of a large marble, and Jay upon n, 

greased dish. 

Meanwhile, the chocolate should have been melted 
by putting it (grated fine) into a tin pail or saucepan 
and plunging it into another of boiling ,vater. When 
it is a black syrup, add abont two table-spooufnls of 
powdered sugar to it, beat sn1oo~h, ~nrn 0~1t np~n. n, lzot 
dish and roll the cream-balls 1n 1t unt1l snffic1c11 tl y 
coat~d. Lay upon a cold dish to dry, taking care that 
they do not touch one another. 

SuG.A.R 0.ANDY.+ 

6 cups of white sugar. 
t cup of butter. 
2 table-spoonfnls of vinegar. 

! teaspoonful of soda. . ... 
1 cup cold water. Vanilla flavo11ng. d 1 t 

d . . upon the sugar, an e Ponr ,vater an vinegar · eltecl 
. . .. . . o· until the sngar is 1n . 

them stand, w1thont stnun::,, fl ·t "ropes" Pnt 
Set over the fire and boil fast 1~11 \e: loncrer ~dd the 

1 ·1 hard two n11nn b fl in the butter ; )Ol k t uce fron1 the re. 
dry soda stir it in and ta e a o 

' . ,.. to effervesce. . 
Flavor when 1t cease::; . 

8 
and pull with the tips 

Turn out upon grease.cl d1she ' 
of your fingers until wh1 te. 
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FoR SunDEN Ilo.A.RSENEss. + 
Roast a lemon in the oven, turning now and then 

that all sides may be equally cooked. It should not 
crack, or burst, but be soft all through. Just before 
going to bed take the le1non (which should be very 
hot), cut a piece from the top, and :fill it with as much 
white suga1· as it will hold. 

" Ohoc1{-full-do yon mean ~ '' asked an old gentle
man to ,vhom I reco1n1nended the palatable ren1edy. 

" If that is very full-pressed down, and running 
over-I mean choclc-fnll ! " I replied. 

Eat all the sugar, filling the lemon ,vith n1ore, as you 
find it beco1ning acid. 

This simple re1nedy induces gentle perspiration, be
sides acting favorably upon the clogged 1nernbranes of 
the throat. I have k~no,vn it to prove wonderfully effi~ 
cacious ii1 ren1oving severe attack:s of hoarsene£s . 

.ANOTHER, 

And far less pleasant prescription, is a teaspoonfnl of 
vinegar 1nnde thic;k: ,vi tl1 con11non salt. H<1iving 1ny
self been, in earliel' years, n1ore than once the gratefnl 
Yic;tiiu of its se,·erely benevolent agency, I cannot but 
endorse the close. 

But- try the le1non first. 
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FoR SoRE TnROAT.~ 

1 drachm chlorate of potassa dissolved in 1 cu 
1
fnl 

of l1ot ,vater. I 

Let it cool ; take a table-spoonful three tilnes a 1 
d l · h h cay, an garg e wit t e sa1ne, eyery hour. 
Before retiring at night, rub the outside of the 

throat, especially the soft portjous opposite the ton
sils, with a little cold water, made so thick ,vith co1n-
1non salt that the crystals will scratch the skin snuut1y. 
Do thjs faithfully until there is a fair degree of external 
irritation ; then, biI1d a bit of flannel about the throat. 

Free use of cracked or pouuded ice is also adn1ir
able for sore throat 0£ every kind. The patient 
should hold bits of ice in his mouth and let them slo,v
ly dissolve. 

Desperate cases 0£ ulcerated sore throat are son1e
times relieved by the constant use of this and the 
chlorate of potassa gargle. 

FoR A OouGH. 

Eat slowly three or four times a day, six hnnps of 
sugar, saturat~d with the very best whiskey ~on. ell.~ g~t: 

Having tested this "old woman's prescr1pt1?11 £01 

1£ d f d in it the n1essenger of healing to a 
myse , an oun . h" h h· d ct phy-
congh of several months' standing w ic .a. ~ <l . -
sicians and cod-liver oil at defiance, I ,vr1te it o" n 

here without scruples or doubt. 

FoR CHOLER.A. Sn1r1·01us, + . 
f the 11n1nerons fonns 

Summer co1nplaint, or any O d of ,red f1,1n11cl c1s 
of diseased bowels-pin a ban age " 
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· tightly about the abdo1n~11 as is consis!cnt with .com~ 
fort, havi11g first heated 1t well at the fire or register. 
The application is inexpressibly soothing to the racked 
and intla1ned intestines, and will, someti1ucs, con1bi11ed 
wjth perfect quiet 011 the part of the patie11t, aud j ndi
cions diet, cure e,en dyse11tery without mediciue. Per
sons ~rho huYe chronic rnaladies of this class should 
wear the red flannel bandage coustantly. 

For years, this has been my in variable treatn.1ent of 
the disorders ,vhich are, l)n.rticularly in tl1c sumn1er, 
the tor1nent of children and terror of mothers, and the 
results have been 1nost gratifying. I keep in ,vhat 
may be called my "accident drawer,'' red flannel, 
di vid.ed in to bandages of vario11s lengths, and to these 
is recourse had in slight, and e·1;1en violent cases, in· 
stead of to drugs. If t11e patient is suffering in
tense pain, steep a flannel pad large enough to coyer 
the affected part, in hot spirits (you may add a little 
laudann1n in severe cases) and bind 11pon the abdo1ne11 
with the flannel bandage, renewing wl1enever the suf
ferer feels that it is growing cold. 

Above all things else, keeJ? tlie patierit quiet in bod, 
if possible, but in a recumbent positio11-and the feet 
war1n with flannel or bottles of hot water. These are 
always preferable to bricks, or hot boards for warming 
the extren1ities, being clean, safe and good preserYers 
of heat. · 

The diet should be light and 11011rishing, avoiding 
liquids and acids as much as possible. Let tl1e patient 
quench his thjrst Ly holding small bits of ice in his 
n1ont11, or, if hexmust drink, let l1im have 1nucnaginous 
beverages, such as gn1n-arabic water. The hurning 
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thirst consequent upon these diseas 1 
l 11 . es n1ay )e 1neasur-

ab y a ayed by eat1n0' ver.)~ slo,uly c1. . . . . . b, . ,v , 1y gun1 arab1c 
wl11ch has, l1kew1se, curat1 ve qnalities. ' 

MusT.A.RD PLABTERa. + 
It shonl? be more generally known that a few drops 

of sweet 011, or lard, rubbed lightly over the surface of 
a ~ustard plas~er, will prevent it from blistering the 
~lc1n. The patient ma~ fearlessly wear it all njght, 
1f he ean bear the burning better than the pain it has 
relieved temporarily, and be none the worse for the 
application. This, I know, to be infallible, and those 
who l1ave felt the torture of a 1nustard-blister, should 
rejoice to become acquainted with this easy and sure 

preventive. 
A mustard plaster is an excellent remedy for severe 

and obstinate nausea. It must be applied, hot, to the 
pit of the stomach. In less serious cases, :flannel, dip
ped in hot camphor, wrung out and applied, still stn~k
ing, will often succeed. A drop of camphor i~ a sin
gle teaspoonful of water, given eve1~y ~,venty 1n1nntes, 
for an hour or so, is also a good palhat1 ve of nan sea. 

FoR NAUSEA. + . 
But the specific for nausea, from whatever cause, is 

b no 1neans unpleasant 
HosFoRn's Acm PIIoSPH.A.TE, a Y f . 

d · nto a goblet O 1ce-
n1ed icine. Pnt twenty rops 1 

. . ·t a tea 
water. add a little sugar, and let the patient. sip l ' 0 .-

' • • T t l or :fifteen 1n111ntcs. i, 
spoonful, at a tune, eveij 81 

• ·ed give a drop 
· ~es are req nu , 

where 1nore act1 ve ineasui fi · tes for :111 , ry ve 1n111n " 
i11 a tcaspoonfnl of water, e, e 
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hour. At the sa1ne tiine use the 1nustard plaster as 

above directed. 
lrfy reader, to whatever "school'' sl1e may belong, 

,voulcl not fro,vn at what may see1n to her like unla\v
fnl dabbliug iu the 1nysteries of rnedici11e, had she 
stood with me beside the bed of a woman who had uot 
been able, for three days and nights, to retain a parti
cle of nonrish1nent upon her sto1nacl1 ; who was pro
nounced by physicians to be actually dying 0£ nausea 
-and seen her relieved of all dangerous syn1pton1s, 
"rithin the hour, by the harmless palliative I have 
na1ned. 

Inter nos, sister mine, in the matter of drugs I am 
heterodox, choosing, i11 ninety-nine cases out of a h1u1-
drcd, to trust dear old, Mother Nature, and skillful, in
telligent nursing. But to become a good nurse one 
should possess so1ne kno\vledge of Materia Medica, 
especially in the matter of what are kno\vn as 
'' simples." 

FoR CHAPPED HANns AND LIPS.+ 

First, wash the hands witl1 Indian, or oatn1eal and 
water, a11d wipe the1n perfectly dry. Then-do this 
j nst before retiring for the night-rub the chapped 
me1nbers well with 1nelted-not hot-111ntton-tallow, 
"~ried ?ut,'' pulP et simple, or beaten up, while war1n, 
with~ little rose-water. Lubricate thoroughly; draw 
a pair of old kid gloves-never blacl{ ones-upon 
your hands, a11d do not remove them nntil n1orning. 
A single application will usually effect a cure, bnt 
should it fail, re11eat the treat1nent for two or three 
nights. 
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FoR SoRE Ens. + 
Beat up half a teaspoonful of 

curd with the white of powdered al um to a 
and lay on the inflamed ali~deggl; ~pread upon soft linen' 

· t 1s a soot1·.: ' potent remedy. illng, and of ten 

Strong tea, black green . . 
· ' , or mixed strain d 1 1 JS an excellent eye-wash. At . h , ' e anc co cl, 
,vithin a soft li b nlg t, lay cold tea-leaves 
over the eye. nen ag, squeeze almost dry, aJ1cl bi11d 

~o~ a stye, mauy physicians advise the sn[crcr to 
take internally brewer's yeast a t bl £ 1 
do It . ' a e-spoon n at a 

se. . is so1netimes singularly successful beino· a 
good purifier of the blood. ' 0 

MIXTURE FOR CLEANING BLACK CLOTH, OR w ORSTED 

DRESSES. 

Equal quantjties of strong black tea and alcohol. 
Fine scented soap. 
Dip a sponge in boiling water, squeeze ns dry as you 

can, and rub while hot, npon the sweet soap. Wet ,vith 
the mixture of tea and alcohol, and sponge the"- r.,tcd 
material to be cleaned, freely. Rub the spots hard, 
,vashjng out the sponge freqneutly in hot water, then 
squeezing it. Finally, sponge off the ,vhole surfa.ee ?£ 
the cloth quickly with the miA'ture, ,viping al,vays 111 

one direction if yon are cleansing broadcloth. 
Iron, while very damp, on the wrong side. 

CLEANSING CREAM. 

1 ounce pure glycerine. 
1 ounce ether. 
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1 ounce spirits of wine. 
l pound best Castile soap. 
i pound a1nmonia. 
The soap must be scraped fine, the rest of the mate-

rials ,vorked into it. 
To use it, wet a soft flannel cloth with it ; rub grease 

and dirt-spots upon worsted garments or black silk, un
til the cloth is ,;vell hnpregnated with the crea1n. Then 
sponge off with clean hot water, and rub dry with a 
clean cloth. 

To CLEAN MARBLE. + 
The pumice soap n1ade by the Indexical Soap Man-

1i.factnring Co., Boston, Mass., is the best preparation I 
have ever used for re111oving dirt and stains from mar
ble. I have even extracted iuk-spots \Vith it. ,Vet a 
soft flannel cloth, rub ou the soap, then on the stain, 
and wash the whole surface of mantel or slab with the 
same, to take off dust, grease, etc. Wash off vvi th fair 
'\Yater, and rub dry. The polish of the marble is rather 
i1nproved than injured by the process. The san1e soap 
is invaluable in a £an1ily for re1noving ink, fruit-staii1s, 
and even paint from the J1ands. The makers of the 
putnice soap, Robinson & Co., are also the manufac
turers of the "silver soap," for cleaning plate which 
l:as nearly superseded all plate-povvders, whiting, etc., 
formerly used for this purpose. 

Pmrrrrrn FLOUR.+ 
. I ren1ind myself, co111ically, while jotting down these 
1te1ns of domestic practicalities, of the l11cky chicken 
0! tl:e brood, ,vho, not content with having secured her 
t.it-bit of cru1nb, seed, or ,vor1n, noisily calls the atten-
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t1on of all her sisters to the £ ·'" I -
11 

· ac!J. nerer se 
a sma prize in the house,vife1 li ctu·e even 
with the desire to spread the l y 1l1ed, but I am seized 

rno,v e o·o of the 
Abont three months ao·o m T ,. • 

0 sa1ne. 
0 ' J ' e1 Y courteous d · 

tellige11t grocer (I think . an 1n-somct11ues, that nobod ., else 
was ever blessed vvith snch inerchants £ 1 Y • 

t
. l d d f O a 1nost ever\" 

ar 1c e 11ee e or family use as tl 'th J d 1) h . . ' iose ,vi whon1 I 
ea a~ded ine, for 111spect1011, a sn1all box of what 

loo~ed like ye~low tooth-powder, and smelled like 
vanilla and orris-root. It was p1unpkin fl h _ ] . . our, e ex 
p arned--the gen n111e pn1npkin, desiccated by the 
"Alden process," and ground very fine. I took it 
home for tl1e sake of the goodly s111cll, and because it 
looked "nice." 

Tho pies 111ade fro1n it we1·e delicious beyond all my 
f or1n er experience in Thanksgiving desserts-a soft, 
smooth, luscious custard, procured without cost of stew
ing, strai1liug, etc. And the fl.a vor of them upon the 
tongue fully justified the pro1nise of the odor that had 
bewitched 1ne. It is seldom in a lifetime that one 
finds a thing which looks "niee,'' smells uieer, and 
tastes nicest of all. If you, dearest and paticn test 
of readers, who never qnarrel with my digrcssicms, und 
hearken indulgently to my rhodomontades, du:1bt now 
whether I am in very earnest, try my pm1~pkU1 flour, 

· and bear witness with 111e to its excellence ...... 

ANOTHER TREA.SURE. 

f J 1. sou}JS and ·would 
Those who are fond o u ienne . . ' 1 •. . d th · · fa1n1hes by nia dng 

oftener please themselves an · en · 

F 
t Colon Michigan. 

* Prepared at the Alden Fruit ao oi-y, ' 
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or ordering them, \Vere 11ot the ,vork of prepari 11g the 
yegetaLles properly, tedious, and so often a failure, 
shonld uot hesitate to purchase freely the packages of 
shred and dried vegetables now put up expressly for 
~Julienne soups, and sold in nearly all first-class grocer
ies. They are i1nportecl fro1n France, but are not at all 
expensi 1{C. Full directions for their use acco1npany 
the1n. 

SEYl\!OUR PUDDING. 

! cnp of n1olasses. 
~- cnp of n1ilk. 
f cup of raisins, seeded, and c11t in half. 
f c11p of currants. 
! cup of suet, po,vdered. 
t teaspoonful of soda. 
1 eo-o-. :::-o 
lit cups of Graha1n flour. 
Spice, and salt to taste. 
Boil, or steam for 2! hours. 

SrrRA ,vBERRY SnoRTCAKE. 

1 cup of po\\·derecl sugar. 
1 table-spoonfnl of butter, rubbed into the sugar. 
3 eggs. 

1 cup prepared tlo1u·-a heaping cup. 
. 2 table-spoonfuls of crcan1. 

Bake in three jelly-cake tins. 
""\Vhen quite eold, lay bet,veen the cakes nearly a 

~nart of f~·csl1, ripe stra,vbcrries. Sprink.1e caeh Liycr 
lightly ,v1th po\vderecl sugar, and stre,v the san1e 
thickly over the nppcrn1ost cake. Eat ,vhilc fresh. 
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,v ELSII RAREBIT. 

t pound of English cheese. 
3 eggs, well beaten. 
1 scant cup of fine bread-crumbs. 
3 table-spoonfuls of butter, 1nelted. 
2 teaspoonfuls of made mustard. 
1 saltspoonful of salt. 
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Mix all ,vell together, ancl beat to a smooth paste. 
Ha,e ready some slices of toasted bread, fro1n which 
tl1e crust l1as been pared; spread the1n thiekly with 
the n1ixture, and set them upon the upper grating of 
the oven m1til they are slightly browned. Serve at 
once. 



PARTING W ORD S. 

ONLY a few, lest the 1)atience I have already had 
occasion-and 1nore than once-to praise} should fail at 
the la::;t pages. And if, in 1ny desire to be hrief, I 
sce1n abrupt, you ,vill understand that it is 11ot because 
I do not enjoy talking \Vith, and at you. 

Be honest ,vitl1 1ne ! IIa ve yol1 ever, in studying 
these two volumes ,vhich I have tried to 1nake as little 
dry as the subject ,vonld admit, wl1ispered, or thonght 
so1netl1ing that i1nplied a like11ess between the author 
and tl1e anony1nous gentle1nan, in wl1ose garden-

'' The wild brier, 
The thorn and the thistle grew higher and higher ? " 

I used to kno"\\1 "\Vatts fro1n title-page to "finis." I 
have taken pains to forget the creaking nu1nbers of his 
pious n1achincry of late years. Bnt wasn't tl1e afore
said personage the one who "talked of eating and 
drinking~'' IIave you ever said, 't"rixt an1nse1nent 
and iinpatjence, "This wo1nan tl1inks all ,von1en born 
to be cooks, and nothing 111ore ~ '' As I look ut the 
inatter of every-tlay and 11ecessary d11ty-thc routine 
of ~0111111011 life-'· co1nn1on" 1nea11ing anything hnt YUl
ga1·-thcre are certain thi11gs Yrhi t·11 1n/nst be learned, 
'Yhcther one have a natnral bins for the1n or 110. 1\..11 
111011 and "rou1en ,vho ,vonld 1naiutaiu a respectable 
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position in this enlightened land at this day ~ 1 
. ) IDllB1, Cal'n 

how to rea~ a~1d ':nte; must possess a fair knowledge 
of th~ mult1pl1cat1on-table, have a tolerably correct i;n
press1on ~s to ":hat hemisphere and zone they live ii,, 
whether 1n a kingdom or republic; 1nnst l)c able to 
describe the shape of the earth, and to tell ,vho is the 
President of the U nitecl States. Next to these, in 1ny 
opi11ion, stands the 11ecessity that every ,vo111an should 
know l1ovv to use her needle deftly, and have a practi
cal acquaintance with the leading principles of cookery. 
The acquisition of these hon1e1y accon1plishn1euts can 
never, in any circumstances, harn1 her. The proba
bility is, that she cannot perform her part arjght as 
spinster, wife, 1nother, or 1nistress without then1. 

I have a lovely child waiting for 1ne on the " thither 
shore " whose many playful anc1 earnest sayings nro 
still ~uoted by us in our family talks, quite. as of~n 
with. s1niles as with tears. Hers was fl, sunny life. "\\. c 

k that should the Father prolong her earthly ex1s-
new 1. • h 1i 

tence into womanhood, the power of ?nad~ng er ap-
. ld be no longer ours. Bnt \rh1lc onr chd-

p1ness won · ·e ·oo· 
d . - ere children to us belonged the prec1ons 1~1 i o ~ 
;.en wf fl d·ng their hearts ,vith delight, 1nnk1ng_ of 

a ive o oo 1 . o r and eace they "ronld neYer for
home a have11 of J j . P . ·ht brine,., Our 

h th con11ng years iu1g ~ 
get, ,v atever e L h lth cliild and sy1nn1et-

. happy ea y ' ' darling, then, was a ' . ·c•"\dil," and usually 
. . . d b :ly-learn1ng 1 ~ J, .,. 

r1cal 1n m1n as oc ·t J to her vears. 1 et . 1 1 sons sn1 eCL · J 
,vitl1 ease, the s11np e es ·a t inc one night before 

. f ·e she sa1 o at nine years o ag , .. . 

going to bed: b .. as I } f\,v 1ny hen.d on 
] I ren1e1n e1 J 9 1 " Ma"'-n1na w 1en I 1 to sav the co -, , 1 t 1ave ' .. 

the pi1lo,v, e,;~cry night, t 1a 
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1unn of the multiplication-table to-1norrow, I could 
aln1ost ,vish that I could die in my sleep, and the morn-
. el" 1n g never com . . . . 

With my heart aching 1n the great pity I could 111-
cxpress to one so young, I took her in my arms and 
told her of the need she would have, in after-life, of the 
knowledge gail1ed so hardly ; how, setting aside the 
actual utility of the multiplication-table, sl1e ,vonlcl be 
better, wiser, stronger, always for the discipline of the 
study. 

She Ii ved to laugh at the recollection of the fearful 
bng-bear. Do I recall the incident with the least shade 
of remorse that I did not yield to 1ny compassion and 
her pleading eyes, a11cl remit, for good and all, the 
dreaded exercise~ On the contrary, I am thankful the 
strength was given 1ne to teach her how to battle and 
to conquer. And-I say it i11 110 irreverent spirit of 
spec11lation-l l1ave faith to believe that in the richer, 
deeper life beyond, she still, in so1ne way or sense, reaps 
the good of that ,vhich she won by resolute labor, and 
by the victory over her faint-heartedness. 

I haYe tl1oug11t of the little circnn1stance, a hundred 
tiines, whe11 ,von1en have be1noaned the1nsel ves, in 1ny 
l1earing, OYer t]1e hardsl1ip of being co111pelled to 
"understand son1ething about housekeeping.'' 

Sjnce the "nnclerstandino~ '' is a need and patent 
f", ' 

even to their u1~,villing eyes, what say Oo1n1non Sense 
and Duty~ 

.1'Iy dear, I "\i\'ould not breathe it if there ,vere a 1nan 
,vithin possible hearing- but are you uot so1uetin1es 
nshan1cd that ,vornen are eouten t to know and to do so 
little in this ""orld 1 
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" So are many men l ,, Trne but that i·s th 1 1 
• . . , e oo c-out 

0£ _ma~cnlme ph~lanthrop1sts-not ours. IIow many 
ladies m your circle of acquaintances al'e willing
much less eager to do anything, except the positive 
and well-defined work laid upon them by custom and 
society~ How many enter into the full meaning, and 
l1ave any just appreciation of the beauty of the duties 
especially appointed to tlie1n, of the glory ancl solc1n
nity of 1naternity, the high honor of being the custo
dians of otl1ers' happiness so long as life shall last; 
Gon's deputies upon earth in the ,vork of trai11ing 
immortal souls ; of forming the characters and li Yes 
that shall outlive the snn 1 

How 1nany-to descend to a very plain and practical 
question-could, if bereft of fortune to-morrow or next 
week, or next year, earn a living for themselves, to say 
nothing of their children ~ 

I talked out this last-named question on ~aper,. a few 
th . threw arguments and conclusions into a mon s ago, · t t1 

f . 1· h I hoped would prove 1nore attractive o 1c 
o1m w ic did tic essay The last favor 

general reader, than a acl . . thi~ volu1ne is that 
I h 11 k f u before c os1ng ' 

s a as o yo d. story through, and 
you will read my u_npreten m!e and the public, the 
answer to yo11rself, if not to 
question put in ~he title. 



PRACTICAL- OR UTOPIAN1 

PART I. 

"I am going to thinl{ this n1atter out to a practical 
issue, if it takes 1ne all night ! '' said Mrs. Ililler, posi
tively. "It may be that I a1n ro,ving against wind 
and tide, as you say, bl1t I will hold to the oars until I 
am hopelessly swamped, or reacl1 land!" 

Iler husband laughed. Not sneeringly; but as good
natured men always do laug11 when ,vomen talk of 
finding their way out of a labyrintl1 by means of the 
clue of argument. 

"You ,vill acco1nplish no more than your conven
tions and ,vo1nen's rights books''-

" D on't call the1n mine I '' protested t11e ,vife. 
"I speak of the sex at large, 1ny love. No more, 

theu, than wo1ne11's rjghts books and conventions have 
achieved. All their battle for tl1e equality of the 
sexes; tl1e liberation of ,von1en fro1n the necessity of 
marriage as a 1neans of livclil1ood; for 1nore n"'.,.ennes 
of remnnerati ve labor, and the ack110,vleclg1ncnt of the 
dignity of the san1e-no,v that the s1noke has cleared 
R\vn.y, and con1batants and s11eetators can look abont 
the1n-is seen to have resnltecl in notlring, or next to 
no~hing. You ha\Te encouraged a fff\Y 1nore ,von1en to 
pan1t poor pictures, and spoil blocks and plates iu at
ten1pts to practjsc engravjng; pnt sonic at bookkeep
ers' desks ,vhere they n 1·0 half paid ; ero,Y<led the 
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hoard-rooms of our public schools . . 
the rate of a hundred for 

1 
,vith appl1cants n.t 

. .
1 

eac 1 Yaeancv . · l 1 s11n1 ar Tnsh upon telegraJ)h ffi J , inc uccc a 
. o ces and ere. 1 place ,vl1ere ' lio·ht lady-li'l~e 1 b ,' 1 Y ot 1cr 
5 ' \. a or ean b . 

bro11gl1t down, rather than raised tl 1 e pi o_cnrcd ; 
f th d 

ie sa aries 111 c·1d1 
o ese epartn1ents of industry- d 1 .

1 

. h an 111ac c n1a1T1ttO'C 
mo1 e t an ever the su1n1nu1n bonitJm of . . -. 1 . . l 

k 
e' Cl.) t 11 ll k 111 r:, 

wor rwoman-the shinino- gate that 1·8 t · h 1. a . . o ogive er 1b-
erat1on from ill-requited toil." 

" Philip ! how you exaggerate t " 
'' Not in the least, my dear, sanguine wife! Who 

puts on her rose-colored spectacles \vheneYer the snh
ject of 'woman's emancipation' is brought forw·arcl. I 
have studied this matter as closely as you ha ,·c ; hope
fully, for a while, but, of late, with the fast-gro,ving 
conviction tl1at N atnre and Society yoked arc too 
strong a team for you to pnll against. Coin bat the as
sertion as yon will,- it is natural for a wb1nan to look 
forward to 1natrimony as her happiest destiny ; to de
sire, and to bring it about by every 1neans ,vhich see111s 

to her consistent with 1nodesty and self-respect. A\ntl 
to tl1is conclusion Society holds her by the ref n ~11_ lo 
receive into the ' best circles ' her who earns her 11 ,·ing 
by her own labor. Mrs. Million trends the charmed 
arena by virtue of her husband's wealth. 13nt when 

M 
. . f he . cJear friend's hitcst 

rs. Sa11gpur 1s envious o 1 
1 

c . . f . . tnre she rccnrs, 
turn-out in equipacre dress, 01 u11n , 

. .n ' h M. }li]l ion ,-va·· a work-
tauntingly to the t11ne w en 18

· 1 . , 1. h t <l shrnO'S 1e1 
. 1 . M' F·t ll's estah is n1en , an h gn· 1n 1ss 1 ,ve , As 1,1iss Fit-

patrician shoulders over 'new people. 11r·is~ Ri·u,-
d 1 ccessor 1, • · ' 

well's assistant, forewon1an, an 8

1
1 £ 'a be., ntifnl, 

h · re ne , (l 

no,v Mrs. Million-were s e ric 1' 
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could yet never ho1)e for a card even to one of Mrs. 
t . " SanO'pnr's 1nass par 1es. 

"But there are distinctions of social degree, Philip, 
which 1nust be 1naintained. You don't bring your 
bootinakcr hon1e to dine with Judge "\Vright, or IIonor
ab1e Senator Rider." 

" I a1n not a reformer, my love. When my boot
mak:er fits hilnself for the society of those yon na1nc, 
he ,vjll be welcomed by them, and his early history 
referred to as an l1onor, not disgrace. The anna1s of 
Conrt and Congress will tell you this. To return to 
the original q11estion; I insist there is a ,vant of prac
ticalness-I won't say of commo11 sense-in your re
for1n, as heretofore conducted ; tl1at no one woman in · 
five thousand, especially in what are called the higher 
walks of life, is able to support herself, or would be 
all0wed by popular sentiment to do so, ,vere she able. 
There is a screw loose so1newhere, and very loose at 
that. I, for one, a1n never rid of the rattle. Maybe, 
because I am the father of three daugl1ters. If I had 
sons, I should be condemned by tl1e entire com1nunit.y; 
stand convicted at tl1e bar of 1ny o,vn conscience, if I 
had not trained eacl1 of them to some trade or profes
sion. As it is, the case stands thus: I 1nay li,e long 
enough to accumulate a fair competency for each of 
rny girls, a sum, tl1e interest of which ,vill support her 
comfortably; for sl1e, being a woman, will never in
crease the bulk of the princii)al. My more reasonable 
hope is to see her married t r> an energetic business 1nan, 
or one who has inherited a. fortnne and knows how to 
t~~e c~re of it. This acco1nplished, parental respon~i
bi11ty 1s supposed to end, so far as provisio1~ for the life 
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that no,v is, goes. If her 111 1 1 18 )anc shou1 l f ·1 
1)oor 1nan-the Lord hell) he . d. 

1 
c . ~u , or lie a 

1 an 1er cl111 (} · cannot ! " · ren- 1 r [ 
IIe ,vas not talking flippantly no , ,\_ 

the ashes from tho t' f h' . ": • s he kunc·kcd 1P O 15 c1gnr 111to the rr .. · 
face ,vas grave to sorrowfulness. t->

1 
ate 11 

" Our girls have been carefully eclucatecl ' ~· . 1 J"f 
rr •11 1• 1 h C ' '- ,ll{ [t J' 1 er, a 1tt e nrt at the turn the dialc · 1 1 1 

· 
" • c Jg11c 1n, ta \en. 

In this country a thoronO'h edncat1·011 1·• f' t o o a or une 
They could set up a school." · 

"To compete ,vith a t~1ousand others cond uetcd by 
t~1ose ,vl10 have been tra1n~cl expre. sly for thi .. profe _ 
s1011 ; whon1 constant practice has 1naclc au .fait to the 
e-rer-cl1anging 111odes of instruction and fa hio11able 
text-books. Wby, I, whose I-'atin salutatory ,vas prabctl 
as a 1nodel of classic composition, and ,Yho read ITlrac ,, 
Sallust, a11d Livy in the original ahnost CYcry day, 
cannot nndersta.11d n1ore than half the quotation spout,.. 
ed in the court-l1ouse and at law-ycrs' dinner;~ by 
youngsters ,Yl10 have learned the' conti11e11ta1111clho<.l' 
of pronunciation. I cannot c,~cn pn.r::;c Eug1ish for the 
very parts of speec]1 a.re disguised 1111clcr 11c\,~ 11,u~1c . 
A noun-substantive is so1nething cL,c, an ,1rt1(jlu 1~ a. 
pronoun and what with adj nncts, subject~, and llH di
fiers I s~and ~bashed in the preseHcc of a ten-ycnr-old 
in tl:e primary department of a public sdiool. Our 

· 1 · =i • 1 T • ,c1·11 cs~cs at n. do 11 a r n. g1r s 1111 o·l1t go out as CLal ) g O\ , . ,., 
n . £ tf no· J11llbie schohu., day or run their chances o ge 1 

b 
1 

lf 
' . ] b offerino· lessons at, 1a away fro1n profess1011a s Y b . I 

. 11. t and inclnstr1ons. 
1)riee. Thev are good, 1nte igen '' . . 'f f .. l 

J l barel1,1110· l o1CCl 
doH't dcnv their ability to 1na ~e a ( 0

' "\\'l , 
.1 11 lo 1uore ' icn to do it. I don't be] ieve they cou ( l ,. 
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the rainy day conics, Ile ""ho te1npers tl1e ,vind to the 
shorn lainb, 1nnst be their l1elper. Let 11s hope that 
clciy "'ill never da,vn. And by ,vay 0£ aclJitional pro
Yision against it, I 1nnst leave yon for au honr or t,ro, 
to keep an e11gage1nent ,vitl1 a clie11t. Don't let the 
J11c1nory of our talk depress you. \Ve "'"on't cross the 
lJrido·e before ,vc cornc to it. IIerc is ' Old l[e11si11,r-

b b 

. ton' to an1use you. You lrnow, darling, that I ,vould 
,,York brains and fingers to notl1ing rather than hare 
yon and the lassies want for so 1nucl1 as the 'latest 
thing' in neck ribbons. And so "rould any 111an ,vho 
is ,vorthy of the na1ne.'' 

"I kno'\\r yo lt ,vonld.'' 
The elderly love-couple gazed into cacl1 other's 

eyes, exchanged a good-bye kiss as fondly as at their 
partings t\venty-three years before. 

'' I could ask no fairer destiny for 1ny daughters 
than has bee11 1nine,'' murmuTed the 111other, resettling 
herself in her luxurious chair before the sea-coal fire, 
and pnttillg Ol1t her hand for the book the thoughtful 
kindness of her husband had provided for her cyc11ing s 
en tertain1nent. " But to every prize, there are so 
1nany blanks ! It is worse for a ,vonu1n to sell hen;clf 
for a ho1ne and a livelihood than for lier to fight, hand· 
tu-hand ,vith l)Overty, all her life. If g·irls wonld only 
hclic,e this. I 1nea11 tl1at 1nine sliail ! " 

She did not open the book yet. Unrest and dissat
isfaction \\'Cre h1 the face that studied tl1e seething, 
gloY,ing pile in the grate. 

" There nrc the Payne girls, for i nstn.11cc ! ' s11c sn id, 
presently·, ,vith increasing disco1nfort. 

The book lay, sti11 s11ut, in her lap. She foltlt\d her 



·1U7 
hands upon it; lay back in the chair and d' 

1 • • h ' l( llOt lllOYe 
again 1n an our. She was '{ thinking it t . " 
. d h . OU ' pull
mg har on t e oar lll the teeth of head-wind and foO' 

She was haunted by the Payne girls. Their fathe~.' 
a popular physician, had lived handsomely ; workeci 
?ard; been exe~pl~ry in his home, his profesbion, 
1n church, and 1n city. He sent his five dauo-htcrs 
to the best schools, and fitted · them by cnltur~ and 
dress to 1nake a creditable appearance in the world
the only world they cared for-a round of visits, par
ties and show-places for marriageable yonHg people of 
both sexes. They were nice girls, saicl co1nplaisan t 
Everybody. Not beautiful, or gifted, but sprightly, 
well-bred and a1niable-the ·very 1natel'ial out of ·which 
to make good wives and 111others. T,vo did n1arry be
fore tl1e sad day on which their father ,yas brought 
horne in an apoplectic fit, fro1n ,vhich he neYer raHie~. 
They marI'ied for lo,e, but not iinprullently. Their 
hnsba11ds were n1erchants with fair prospects, titen~y, 
enterprising, 1noral yonng men, ,vho ,vere yet 11ot c~u1te 
disposed to be burdened with the c~r? of a nuudcn 
. t . 1 nd a l1a1f apiece in adchtJon to the s11p-s1s er-111- aw· a - - ld 

port of their farniUes proper. That so111ebody ,~rou 

have to "look after the uumarried daugbte:re :~~ 
. d b t There were t,vo boys-

soon bru1te a ou · h 'do,tr to be 1)ro-
b d ca ted · t e \VJ ' 

ten years old-to e e n ' ttlecl up uothing 
1 tJ t te ,vas se , , Yided for au d w 1en 18 es a ' d dollnrs 

' ' £ . ·hteen thousau 
except a life-insurance o e1g 11 this. 'render-

. h. h t con1pass a 
was left w1th w 1c O f . th fatherless boys i 
hearted Everybody was sorry 101? d~er husband re? 

·a ho had 0\ e tl r sorrier for the w1 ow, w .. 
1

,. ,, Before 1c1 
" tl Payne g11 b , tru1y ; sorriest for 18 ' 11 
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inonrning ,yas rnsty, appreciative Eve.rybody began to 

11udge Everybody Else slyly~ when 111 comp~ny with 
the Payne girls, to call attention to the fact, daily n1ore 
aiid more palpable, that the sisters three were anxious 
to get married. Not more anxious., if tl1e secrets of 
feminine hearts had been revealed, than were dozens of 
others in their set, but they had not the art to disse1n blc 
their eagerness. Nobody stayed his, or her laugh at 
the1n by considering that, since they had deliberately, 
conscientiously, a11d l1u1nauely determi11ed to relierc 
their 1nother from the crushing "\veight of their depend
ence, and saw no other way of doiug tl1is than by sell
ing tl1e1nselves in the licensed and respectable slu11nhles 
of matri1nony, they sl1ould have been co1niue11ded for 
doing with all their might whatsoever tl1eir hands found 
to do. They angled earnestly, but ,vitl1 a zeal so little 
according to knowledge that the most bnll-l1eaded gud
geon in the preserYed waters of bachelor and ,viclo,,·cr
do111 scorned to be in1posed llpon by the bait. They 
l)(>1To,ved the :finery of their better-off sisters; 1nade 
their own and their 111other's over and o\·er ao·ain · \vent 

0 ' 
everywhere and tried every phase of fascination,'' from 
grave to gay, from lively to severe," until their eager, 
?easeless smiles wore ,,rh1kles about lips and eyes that 
ill-natured Everybody called cro,:vs-feet and the tales of 
their fawnings, toadyis1ns, and manren;res were stale in 
t~e ea~s of greedy Everybody-yet were sti11, at thirty
six, thirty-eight, and forty years of a()'e the Pa Yue o·irls, 
""'l o, .} b 

" iose brothers were now able to do so1nothiug for 
tl " . ~ iein · "'What 1nore suitable tl1an that these fine yonng 
f~l1o,vs-one of ,vho1n had chose11 l1is father's profcs
ston, ,vhile tl1e ot11er l1ad gone into part11crcil11p ,vith his 
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rot er-in-law, should bind ·11· 
,, . . p1 ions ll})On tl , 1 w11ereon their sisters co1, ,d ,'d . 101r >n.cks 

u 11 e i u rep t b 1 . 1 
behiud the ,Yives thev had dd d Ll a e inc olcnc;c, 
h · .1 we e and had . · 1 c er1sh? a 11g 1t tu 

" It VTT • t " . 
IV as a JH Y, considerate Ev , rb d 

t h . ,, h ,:.J ei3 o Y no,v bco·uu 
o w 1sper, t at they shonlcl b th h 0 

e us an11)crcd · l t ,vhat else could be done 1" > ;u 

Mrs. Hiller's fresh-colored matronly f . 1 , ace 1111 o· 1t ,rell 
be grave, .as she recounted these things to i101··elJ, 
had the history of the Payne girls been au isolated 
case. 

"But they are a type of so many!" she said sacllr. 
"Society is encrusted with such, like barnacles ~icki1;g 
to a shjp. There is Lewis Carter, olle of the ablest 
young lawyers at the bar, Philip says. Ile a.ucl .L\.nnio 
Morton have been in love with one another c,·er since 
he was twenty-one, and she niucteeu, ten ycarci ago. 
It is ejg}1t since his father died, and left hi111 in uharge 
of his mother and three sisters, only one of "·ho1n is 
younger than hin1self. They have not nu11Tiell, and, 
until they do, he cannot. Annie 1nay \\'ait for hi1n 
until they arc both fifty years ol<l and u1nvarLl-1nayl;e 
all their Ii ves-for the older the sisters gro,,, the J11orc 

dependent they will become. They nuike n. plc~ m~t 
1 · one,· Jud 1-home for him, people say ; manage us in . r 

· · 1 · tl · ~ be11 efactor 1 ct he c1ousl y and fairly wors 11p 1e11 , · 
' 11 r t ] eeches ,vhcu 110 1nust compare them, 1nenta } , 0 . f 

1 
·. 

l . bhuio· out o us reflects how youth and 1ope ai e e O • 
1 

I d A . ' No doubt leeches arc s1neerc y 
1eart an nn1e s. Vh·it rio-ht hn re 

attached to what they feed up.olL ' . 'th·lubhc fron1 
·t f 'Olll h11n 11101 C t they to expect a suppoi 1 

11 
' J s urneh u10ney 

the1n ~ Tbey are stroug aud vrc ' nnc a 
1s 
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,,Tas spent upon their education as upon his. IIouse
kcepers, forsooth ! Does it take fonr -Yvo1ncn to keep 

one man's honsc ~ '' 
She was ro,ving very l1ard now, a11d the fog ,vas 

denser than ever. 
"There is Mr. Sibthorpe, with l1is four girls and 

three boys, and a salary, as bank-teller, of two thousand 
dollars a year. The daughters all ' took ' Frei I c.;h aud 
1nusic lessons at school. One of tl1e1n is 'passionately 
fond' of worsted ,vork ; a11other does clecaleo1nanie 
flo,,,.ei--pots and box-covers for fairs, and all croe;het in 
Yarions stitches, and one is great upon tatting. They 
'help about house,' as our grandn1otl1ers nsed ,to say, 
all four of them; do contrive, ,vith the aitl of their 
1nother and a strapping Irish girl, to keep the house
,vork tolerably in hand, and ' ha ,-e i11' a clressn1aker 
and sea1nstress, spring and fall, to give the111 a fresh 
start. They don't read a boolc throngh once n. year ; 
they have no connected plans about anything, except 
to appear as ,vcll as girls ,vhose fathers are worth ten 
tin1es as 1nnch as is theirs-and to get u1arried ! They 
1nnrder tiine by h1ches "\Yl1ile ,vaiting for the four 
con1ing 111en; 1nince it into wortl1lessness ,,~ith their 
pitiful fal-lals of fancy work and the fine arts (saYe 
the rnark !). Evelyn told n1e, the other day, that the 
sprig of ,vax hyacinths sl1e sl10,vecl n1e-a stiff, tasteless 
spike, that s1nclled of oil and turpentine-' ocenpied' 
her for ten hours ! What will becon1e of them ,vhen 
their pale, over,vorl{ed fatl1er dies~ It is frightfnl to 
t1'ljnk of a vessel thus freigl1ted and cn1nbered being 
t icd to safety by such a ,vorn, frayed cord as tJ1a.t. oue 
111a11 's lif c. '' 
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A <lash of sleety rain ao-ainst the . d . 
h 5 ,v1n O\v 111 terrnptcd er. 

"Philip said there would bo a storrn be£ . . . I d . 01e 1no1n-
1ng. won er 1£ he took his umbi·ella i H . . ' , e never 
thmks of himself. I am sorty he had to go ont at all 
with such a cold.'' 

" One man's life ! " What flung the words back at 
her ~ What had she and her petted daughters between 
them and comparative - maybe absolnte - poverty, 
save the life of this man, who, with a heavy cold on 
his lungs, had gone out into the fierce March night? 
Who would dare prophesy that his drea1n of ainassing 
a competency for his children would be fn1fi1lcd i 
'"Wl1y should she be vexing her soul with speculations 
about the Payne, and the Carter, and the Sibthorpe 
girls, when other women, as wise and far-sjghtecl as 
she, were perhaps asking aloud, in friendly or i1nperti-
11ent gossip over their respective :firesides, what wonl.d 
become of the "poor Hillers," in the event of then· 

father's death. · . 
She felt very much as if her barque had, like Robni-

son Crusoe's ship, 

'' with a shock, 
Struck plump on a rock 1 ,, 

d f . ·£ the question What were lier daughters goo 01 , 
1 . 

1 
. 2 l lf £ ·01n then· ow11 c oo1 . 

should arise h ow to keep t 18 wo 1
• r ·bod insnred his 

Tl1ere was Philip's life-insurance (e, e .) y ·eJ to 
1 onsand dollars, sec111 

life n owadavs) of fifteeil t 1 
1
. a the lo,rest 

" . . · hich they 1 ve , 
h erself; and this house in w t tho11sand- nnd. so111e-

h. 1 s t wen Y · Yaluatjon of ,v 1c l ,va ·1 besides. That is, 
' . L.onr 111nc 1 1 t thing- she " 'asn t sn1 e d b, left ,vhcu n1 on .. 

tl · won1 e she sn pposcd son1e 1111g 
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standh1g accounts ,vere paid. Say, howeve1> that they 
,vonld ha Ye thirty-fl ve thousand elear. At six per cent. 
interest, this would bring, she estin1ated, after a pause, 
an inco1ne of tv\renty-one hnndred dollars per annum. 
Provided she sold the house! Tl1at ,vas a pang, even 
in i1nagination. Out of this sum ~nust come rent, fuel, 
clothes, and a thousand etceteras for a family of four 
grown people, wl1ose present income was, at the least, 
ten thousand a year. 

'' Good Ileavens ! " The rosy face blanched even 
under the ruddy rays of the sea-coal fire. "Say, then, 
that "~e ,vere ,vorth fifty tl1ousand dollars, free of in
cnmbrance. That wo11Jd be only three thousand a 
year; and, as Philip says, ,ve could do nothing to in
crease the principal. Wl1y we would have to be eco-
1101nical, if we l1ad double that sum. And fe,v 111en's 
estates yie]d 1nore. Ilo,v do widows and orpl1ans ,vho 
have been reared i11 luxnry, Ii ve, ,vhen the strong staff 
is broken i I see1n ne,Ter to have n11derstoocl until this 
instant -Yvhat helpless "rretches wome11 are; how 1nost 
helpless of all classes are those ,vho know then1sel ,·es, 
anJ ,vho have always hcen knovvn as ladies, born and 
bred. Is there a ren1edy, a pre,enti ve for this~ Is it i1n
practjcable to thrO'\\'" out an anc11or to wind ,vard ~ "\Vhat 
was the origin of this insane, wick:ed, cruel prej ndiee 
against independent thonght a11d Yigorons ,vorlc 011 the 
part of ""01nen, that fills every rank of life ,vith 1niser
aLlc \\"i ,·cs, and 1nothcrs vrho onght never to be entrusted . \ 

,v1th the care of children~ Does He, who can 1nake 
even ,vickcdness the il1strn111ent of IIis purpoecs, per1nit 
this to flonrish rank in Christian lands that the world 

' 1nay be 1a,vfnl1y l)Ol)uln.ted ~" 
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In the boat a2'ain a11d . . 41 '3 
b t t · "J ' 

111 Yery d .u uggmg at the oar with all l eep, mnrky watc1·s 
tic~l, c?1:1mon-scnsible characte!· 1e energy of her prac'. 

. Ph1l1p says teach· d . · · mg oes not pa1nt1ng, nor music n . .fi . pay any loncrer. n . 

T 
' o1 ne sew1n . , o ' o1 

hrough the s111ooth ·1 1 g. \Vhat docs? ., 

l 
' o1 y ieart of th b. 

coa on the top of the . e 1g hun1) of mass 111 th .. 
carefu.lly by Mr. Hille·' t e grate, placed there 

1 8 ongs before h 
a concealed layer of slat . e 1Vent out, ran 

} 
. e, not w1 der than . . 

nor t 11cker than a plate £ . a man·s fin r,·cr o 1n1ca B 
O 

' 

touched it, it cracked, and the bi . . . n~ when the ill'c 
exploded with force th g, Jl1St1J-balanecd lnmp 
skelter in every directio:~ sent the fragments hclter-

!1rs. Hiller j nmped UI:> with a l1'ttl h . e scream, and shook 
er. dress . v10lentl y' inspected every flounce, lest the 

:flutings m1ght harbor a live coal or sr)a1·1.,. " \., 

All safe, fortunately," she concrratulated herself 
after brushing off rug and fende1~ and pnshincr he; 
chair a few paces further from the hearth. "rf is a 
real calamity to scorch a dress in this day, when one 
pays so much for having it made. Our bills are abso
lntely shameful. Whoever loses money, or fails to 
make it, the milliners and dressmakers ought to be fat 
and :flourishing. Their profits must be enormous yet 
all of them-the competent and obliging ones- arc 
overrun with work. Madame Champe1 for exmnplc, 
gives herself the airs of a queen dispensing fay,u·o, 

when she consents to undertake a dress for uie.'' 
At that instant with that ta.rt speech, :Mrs. Hiller 

' reached land aud beached her boat. 
The three O'irls did not return home from tlitJ par~y 

· B ·1 t l ~ o'c·lot;l· The nun 
to which they had gone unti we ie '· 
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hn.d not touched then1 in the close coach tl1eir father 
n1,vays hired for the111 011 sucl1 occasions. T?ssing o~ 
their ,YTappings as they ran, they troo1)ed into then· 
mother's sitting-room, adjoining lier cl1ambcr, "\Yhere 
she a.,Yaited the111. 

",Vi th such a. superlugiollS home-sy fire ! bright and 
" \Varin as her ow11 heart," chattered Blanche, the young

est rushin O' forward to throw l1erself on the ru2: at her 
' 0 <...J 

mother's k11ee. "And a heavenly cup of tea! I enter 
novv into the full con1prehension of the reason -Yrhy it 
is called the celestial herb,'' sniffing the air. "Tl1ere 
never was, there never will be, there neyer 001.tld be, 
such another 1namma.'' 

"Yon are right there ! " cried the others, kissing her 
less noisily, but as fondly, as did the madcap of the 
flock. 

Any 1nother 1njght be prol1d of the trio, clustered 
about her, sjpping the tea they declared to be n1ore 
delicious than all the delicacies of the supper tab le; 
talking as fast as their 11imble tongues col1ld rnove of 
what they had done, a11d see11, and heard, since she 
l1ad superintended their toilets, four hours before. 
That the understanding betwee11 her and the1n ,vas per
fect, hearty, and joyous, ,vas plain. 

Ernma, the eldest, was t\ve11ty-one, tall, shapely, ,vith 
ni con1plexio11 and gait that bespoke pealthy nervous 
organizatior1, a sou11d 1nind and j ndg1ne11t. Iler excel
lent sense and happy te1nper 1nade l1er a safe coun
sellor, as ,,ell as agreeable co1npauion for her n1ore 
volatile sisters. She dressed tastcfun;,, as did they 
all; 1n0Yed witl1 cornposed g-race through a systen1atic 
round of daily duties; was her f aihcr'n pride, the 
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mot er s helper, and not 1 . 
circle than if she had been ab wtl it . less popular in her 

l 
. o 1 ,v1t and bea t ,.. 1 as s 1e ,\Tas neither. 11 } , "

1 

1ero-

I1noge11 ,vas far handsomer a d 'd 111 
E I 

' ec1 ec ) onde 1 ·1 
inina iad gray eyes and dark hair 'w u c 

dangl1ter lilyed to set ff h f . · The second 
. \.. . o er a1rness by all justifiable 

and lady-like appliances of art and fash· l J 
h d 

. 1011, anc {lle,v 
ow to o 1t. She ,vas never florid 01, . . cousp1cuo11s nt 

appeara11ce, yet never en desliaoille 1·u tl . 1 . · 1c s1111 p est 
attire. Iler clothes became a part of her so soon as 
she put them on. A fe\v touches of her deft finO'ers 
brought fitness out of disorder; added the 11a1neless 
inesti1nable air we term "style,'' for the want of ~ 
fitter ,vord, to whatever she touched or wore. .A .. very 
busy bee she was in her ,vay, with a 1nania for reno
vating her own parapbernalia and that of everybody 
else who would allow her the privilege; giving to the 
parlors, which were her especial charge, a new aspect 
every day by the variety of her elegant de-rices. 

Bla11che- ejghteen and just "oat," was z1etite in 
figure, with light, :fl.nffy hair, dancing blne e.'~cs and 
small white teeth that somehow 1nade n1ore areh her 
merry smile. She was the pet and the mischicf-.mal~er 
of the l1ousehold affectionate and frolicso1ne, ,v1th 111-, 1 • 
numerable tricksy, yet dainty ways that belonged on? 
to herself. qnick of wit aud fearless of tongue, and 

f 
·1 . 'h d I1nogen her room-1nate and con-ac1 e 1n an as , 

federate in all her schemes of pleasure or w~rk. h . . I ·en bn1lcls t e1 e-
" Ernn1a Jays the fonnclat1on; inog 1 t 1 depart111ent-the g oss-

l1po11. Mine is the ornainen a . d ,, she . ft the scaffold is own, 
ing over and decking, a er 

had once said. 
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The 111othcr recalled it, no,v, ,vatcl1ing the1n as with 
unscaled eyes, and ,vas co11fir1ned j n tl1e resolutions 
,v]1ich ,verc the fruit of her evenillg's 11111sings. 

,~ 1\. way to bed, 1nagpies ! ~, sl1e said, at length, <c I 
,vo111t hca.r a \Vord more ! Yon are warmed and re
freshed no,v. And unless you go soo11, you will not 
be do,vn in season to recount your adYentures and con
quests to papa at breakfast. Ile considers hi1nself an 
ill-nsed person when lie has to go off ,vithont getting 
the e\-ening's report. l\Ioreover, I want yo11 to haYe 
your brains ~teady and clear, for I must have a long 
bnsiness talk ,vith you to-mo1TO\v fore11oon." 

"Business! that sounds portentous," said Imogen, in 
affected consternation. 

"It sounds entrancing!" commented Blanche. It 
(. 

sa-roreth of new dresses, and, perchance, je,velry-per-
adventnre, though that is a bold flight of fancy, of a 
trip across the sea next sun1mer.'' 

Nothing has gone wrong, I hope, mother ~ " queried 
Em1na. 

"Nothing at all, n1y dear Lady Thoughtful," was the 
smiling reply. 

"Dear Lady O,vl, yon 1nean ! '' cried saucy Blanche, 
and she went off singing :-

'' And what says the old gray owl? 
To who ? To who? ,, 

" Happy children!" Mrs. Hiller heaved a confiden
tial sjgh to the fire that l1ad shoue 011 the young faces ~i 

moment ago. "Will what I have to tell the111 1nake 
thein less happy or gay 1 Is mine, after all, the needless 
croak of tl 1 · d 1e O\V 111stea of a "rise ,var11ing ? " 
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The thought pierced h . . . h e1 again n t d 

inet in er boudoir eage1· a d ' .ex ay, when they 
h I ' n Ulll'lO t} · c ee rs unmarred bv th d ns, 1e1r eyes a11 tl 

J e 1no erate li · · 
preceding night. But sh c 881 pation of tho 

e stood fast t J 
unfolded her scheme 1·n b ll d · ·. 0 ier pnrpo,c · u r an deta 1 · ] ' tone of one who had ·a c 

1 
, ,vit 1 the assul'cd 

cons1 ered tl 
farthing.. She was not acco t d ie cost to the last 

un e an eccen t . · . 
by her acquaintances but h . . uc wonH1a 

h ] . , er p1oposal ,vas no rel and 
to er 1steners, startlin (J' Thei· . d f , , . . o· 1 ays o sthool-.Jud 
we1 e over, she reminded thein It . 1 Y h f . · was tnne t 1at upon 
t e oundat1on of general information thus la.id .·hould 
be erected the superstructure of a profession. 

" .i\. specialty, if you prefer the word" she s · 1 · " . I , . a1c , 
s1nc.e .earnestl! hope you will not be called upon to 

practice 1t for a livelihood. While papa's strength and 
health last, he finds no more delightful use for bis 
earnings than to ptu·chase comfort and lnxlu·y for us. 
Were he to die, or to be unfortunate in busiue8s, or 
beco1ne incurably diseased-and snch things arc of 
almost daily occurrence-our style of living wou1d he 
at once and e11tirely altered. You ,vould be drive11 to 
the study of small, minute economies and false fi l'! •cnr
ances, snch as must rasp and narrow the souls of those 
who resort to them ; to escape these by a 1narriage of 
convenience, or the lucky accident of a lo,c-n1atch, 0 1· 

to engage, in earnest, in some bt!siness that wonkl, 
thanks to your previous training, continue to yon the 
elegancies with the decencies of life.'' 

' f the con rcr-This was the prea1nble to an abstract o . 
} t 11 d reverie and cal

satio11 ,vith her l1usband, t 1e .ron) e 
cu1ations that succeeded it. ·1 ar)s 

l · t· · there are pe1 1t ..c , 
" Of artjsts in 1n nsic auc pain ing, ' 

18* 
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twenty in this city," sl1e observed. "Of pretenders and 
drntlO'eS iu these arts, there are more than a thousand. 
Sine; not one of you has developed any decided talent 
for such pursuits, or for literatuTe, and, since teachiug 
for n, living bas become but another name for boudnge 
and starvation, my plan is this : You, Em1na, shall 
leaTn bookkeeping ; Imogen, dress1naking ; Blanche, 
millinery. Don't look horrified ! I shall not expose 
you to the uncongenial associations or unwholesome 
at1nosphere of the crowded shop or work-roon1. All 
that affection and 111oney can do to 111ake the ter1n of 
your novitiate pleasant shall be clone. You shall fit up 
the old nlu~sery as your acade111y of the use£ ul arts, if 
yon choose to call it by so dignified a nan1e. I shall 
engage competent instructors foT you and pay well for 
the lessons. But there 1nust be no play-work, no su~ 
perficia1, an1ateur perfoT1nance on either side. When 
your trades are learned, I shall expect you to keep 
yourselves iI1 practice, and up ,vith the latest improve
ments and fashions by practice in domestic 1nanufac
tnres. Milliners' and dress1nakers' bills shall be an1ong 
the things that were. E1nma shall have charge of the 
housekeeping accou11ts and papa's books. Ile ,vill pay 
her as he would any other skilful acconntant, ancl "rhat 
you, I1nogen and Blanche, shall adjudge to be areas
onable prjce for every dress and bonnet made for your
selves, your sister, or for 111e." 

The, for once, du1nb trio fou11d simultaneous voice 
at this. 

"}.1:amma 1 ,vould tl1at be ricrht ~ Would it not be 
• . • 5 

an nnpos1t10111" 

"It is his own proposal. We talked it all over last 
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night after he came home, and again this morning. 
1 need not tell you that he is the best, most indulgent 

father that ever loved and spoiled three lovino- dauo-h. 
ters. I had some difficulty in persuading hi~u to let 
me try the experiment. The tears stood in his dear 
eyes, while he debated the pros and cons of the case. 

"' My bonnie bairns l' he said. 'If I could, I would 
be their shield always. They should never dre:nn of 
privation; never ink or prick their pretty :fingers except 
for a1n11sement, if I were sure of ten years more of life 
and prosperity.''' 

She stopped to steady her voice. 
Imogen was crying outright; E1n1na's gray eyes "Tero 

cloudy. Blanche broke forth, half-laughing, half-sob
bing· :-

" The angelic old papa! isn't he a born serap~ 1 I 
T Id peddle rags with a lean mule, and a stnng of 

'' on ' . t I bells across the cart, to save him an hour s anx1e y . 
. h z uld wear French hats-all flowers and ntoon-

wis ne wo w uld not I 
hine r And have four every season. . o . 

s ." f .. th' g kisses thro,vu n1to the ba1 -f urn1sl1 them 01 no ID ' 

• 2 ,, . ~ 
gain . h at the vision of papas six 

The others had to laug ld . stroncr features, and 
b ·oad shon e1 s, o ·1 feet of stature, l . £ 

1 
hat of the prevrn -

. ed with a anc) iron-O'ray hair crown . 
ing ~ode Mrs. Hiller went on ·;le I can take care of 

,, 'But/ l1e added, 'I will noft,. w lltheir ~vork. There 
t's profit 1 OJTI f 11e,r the1n derive one cen . to take eare o ino . 

is no 'snrer way of learning how I will furnish eaeh of 
than having money to inana.gel. She shall 1nak~ o:1t 

· I bank-boo c ·t h r o·nn1s 111 the 1)nsses ,v1t 1 a . 
18

. depos1 e b 

.r • t yon o1 n ' quarterly l)jlls aga1ns , , 



her own name, and invest as she ,vill. IIeT earubJgs 
n1ay tlins be the nest-egg of a neat little fortune. I 
can't iinagine-I won't believe that they will ever be
come mercenary. Bnt I am sick of the limpness and 
jnsipidity and general know-nothingness of the wo1nen 
,vith ,vho1n I have business dealings. 'My dear husband 
neYer suffered me to be annoyed by these mattel's,' 
says the widow, her handkerchief to l1er eyes. Aud
' If 1ny poor papa had foreseen this day, it would have 
embittered l1is life 1 ' sobs the interesting spinster of 
forty-seven, who 'hasn't an idea ho,v to mak:e out a 
checque,' and really doesn't know the difference between 
real and perso11al estate! '' 

"The Payne girls ! " uttered I1nogen and Blanche, in 
,vicked glee. "~Ia1n1na, yon 'did' Arethusa to the life.'' 

She resn1ned 1nore seriously. " S01nething papa 
l1eard last night caused llS to lay this subject especially 
to l1eart. Doctor Jaynes says there is no doubt that 
Mr. Sibt11orpe is threatened with softening of the 
brai11. Ile has been doing extra work this winter
bookkeeping and copying in the evenings, at ho1ne, as 
he could pick up snch jobs, to ek:e ont his salary, and 
it has been too 1nuch for hi1n. Notl1ing b11t absolnte 
rest and freedom fro1n care ca11 sa Ye hj 111. Doe tor 
Jaynes told him so plainly, and he answered, ,vjtl1 
tears, that it was 011t of the question-he must die i11 

harness. It was natural that the news should interest 
and sadden us." 

"He has a very helpless fa1nily,'' re1narked En11na, 
cornpassionate1 y. 

"Because so 1na11y of the1n- all who are oTown np 
-are girls!" cried Blanche, impetuously. "That te1ls 
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" 491 
the wl1ole story. Aud such a . . . ... 
miliating one it is 1 I co ld bpitifnl, disgraceful, hu-

ll e asham d £ . 
woma11. Mrs. Sibtho1·1)e . d d e o hen,(.,. a. -1n ee a · · ~ 

can mothers of the genteeler sort on ma3or1ty of Amcri-
a11d drown their bab - . ·I ' ght to turn pao·ans 

Y g11 s as soon as th . 
That would be better than turnin O' th ey a1 e borll . 

b b
. o e1n loose-c,rcat 

overgro,vn a ies, forever whining "'"u1'th tl .. fib t • h · , n lCll n c.rcrs 
in t eir mouths, over their feebleness and t· . ol. 

d 
• . , lllll( 1ty 

an sentimental ignorance-upon a gr· . , ' 
. bl. , ,, 1nn1ng, or groan
ing pu 1c. 

" But how strange that we ha ,e neYer taken thi 
subject into serious consideration before," said sen ... ihl: 
En1ma. " Tl1at other people do not, is certain. l\fother 

' . d .f I ' yon won t min 1 ask you a question or t,ro?' 
'' My precious child! as many as you like. I "·ish 

yon to state every objection frankly. You are of ago, 
yon k:now. I could not co1npel you to adopt 1ny sng
gestion, if I ,vere disposed to do so. Nor ,rill I coerec 
the jl1dg1nent of one of you three. We must go into 
tl1is enterprise heartily and all together, or 11ot nt all.·: 

"vVill not our action excite 1nuch talk ·when it is 
known o-ive rise to unpleasant sur1uises, and subject 

' 0 
us to 1nany impertinent inquiries i '' 

"Undoubtedly it will. We may as well l:repare 
. A d th e k1'nd g·lutrd1aus of ourselves for this. n e sam 

· d al jnterests ,ronld 
their nejg}1bors' behavior an gener ... 

. d t: sl \ 1 were one of n:, 
buzz and sting yet more 1n us 110u J ~ 

th) honse to bnru do" n 
to sicken with small-pox, or e ff ·

11 
·t rapid 

0 ·f were to go O 1 
" to-morro,v. r, 1 papa .

1 
tJ 

1 1111 bcr of ~·i rl:; 
ld bev\'a1 ie J t 

consun1ptio11, they ,von · 
8 

de}jO'htec11.r as th y ,vill 
in our fa1nily as loud]y aud a . 0 

1 t 1\,rr ~1 biht11·pc 
. . r d1straug 1 J.u • 

soon be gossJ ping abont P00 ' 
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and his quartette of what Blanche calls overgrown 
babies· would dole out to us such charity of ,vord and 

' . 
deed as falls to the share of the Payne g1r1s. .1'Iy 
darlings, if I conld tell yon ho,v I long to see yon in
dependent of such changes in fortune a11d fair-weather 
friends ! each of yon armed iu herself to meet reverses 
and to defy them, with Gon's help and blessing upon 
those ,vho are trying to help themselves ! " 

Whatever error the tender 1nother may have made 
in her calculations of what was to be risked, gained, 
and lost by the bold step she p11rposecl, sl1e had not 
oYerrated tl1e amount and quality of gossip caused by 
the practical operation of her schen1e. Stories, having 
"11rs. Ililler's q11eer whim '' for a starting-point, in
creased and m11ltiplied, and flew over the town like 
thistle-down in a windy September day. The mother 
,vas a tyrant ; the daughters \Ve1·e peculiar and strong
minded. The parents refused to maii1tai11 their off
spring because t11ey v\rere 11ot sons, and had infor1ned 
tl1em of their inteution to beq neath every dollar of 
their property to a Boys' Orphan Asylum. The off ... 
spring disdained to be fed and clothed by the hated 
parents. Mr. Hiller was insolvent; ~Irs. H iller ,vas 
insane; both were misers. The sisters ,vere engaged 
to be 1r1arried to missionaries, and were bent upon en
grafting the 1nnltifarious iniql1ities of the 111odern and 
Christian ,voman's garb llpon the scantily-clothed 
trunk of Asha11tee, or Papuyan, or Root-digger fashions. 

At fi.rst our heroines were annoyed, the11 diverted. 
In less than three 111011 ths they ceased to thinlr of the 
babble at all, in their gro,ving interest in their active, 
varied ho1ne-life. 
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J nst a year from the March . ....) 

Hiller had used so many nautical ;1gh~ o1~ which ~fr-. 
and reverie, two cards ,vere b . hgni es 111 her speech 

roug t Ul) t tl ' 1ny of usef al arts " as th £ . 0 10 ac.:ndc-
. d . 11· ' e air students therein l)Cr 

s1ste 1n ca 1ng a larcre room at th b ·] f -
I . d o e ac < o the huu ... 
t was airy an s nnn y' aucl' to-da v ,vas £r 11 f 1. f . 

. t f J' u O I C aIJd 
enJoymen ' or mother and daughters ,vere 0''Lt1 . 1 
th d th h. . b e lCJ C( 

ere, au e c irp1ng \Vas like that of 1 · 1 a 1a1 lJ1 }r_ 
crowded robin's nest. · 

" The ladies say, clo let 'e1n run rio·ht up w· tl t 
,, b , I lOlt 

ceremony, reported the servant. 
'' 'Arethusa Payne,' and 'Marietta Sibthorpe, ' read 

Blanche fron1 the cards. '' Ask them to ,valk up to the 
work-roo111, Jane. Mind that you say' the ,-vork-roorn.' 
As the ainnsed girl left the chnimber, the young lady 
continued: "An Inspection Committee! Let thc1n 
come ! Won't I make then1 open their eyes, though 1 · 

" I had no idea yon were enga.gecl ,Yith a dressn1akcr. 
I am afraid we intrude,'' simpered Miss Payne tip
toeing, like a cautious hen, bet,veen Bla1:c~1e s w·ork
stand, piled with bonnet fra1nes and li111n~t3) nucl 

Imogen's, down which flowed ~ rive~· of ~ilkcn fl~1u~1~c~~ 
l1alf gathered at the top; noting hkc-,risc. by tn1111110 

her sharp face to the right, then tho left, as. he stcppcll 
. . . . p ·tlot) that Enunn s tall (~till li]{e an 111qu1s1t1 \Te ar , . 

on it ,v-as in a corner. 
desk, ,vith a ledger op~n :1P ' a black silk dress ; 

Mrs. Hiller was ripping np . 
11. l et hat to pieces. 

E1n1na was pu 1ng a ve v l'ttl ·11 fnrbishiug up 
· · · trades a 1 e 1 , " Ouly 1)ractis1ng oni I o-o,v11s' 

. . . . . , . h look to huts ~u1t t:> 

th1ngs; g1v1ng a sp.11ng-1s eliteness. ' One gets so 
reJ· oined Blanche, ,vith saucy P 

h 
f ,, 

sick of winter clot es · 
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"Dear 1ne, how conve11ient ! Wl1at a source of 
a1nnseme11t it must be to have that sort of k~nack: ! " 
said Miss Sibthorpe, self-co1npassio11ately. "It is a 
genui11e talent, isn't it 110,v ~ downright ger1ins ! And 
can you actually make a hat, Blancl1e ! I cot1ldn't put 
a bit of ribbo11 on 1nine to save my life!" 

"But we are professionals," p11t in Imogen. "Y 011 
have no idea how we have worked to acquire the artistic) 
toucl1. We had Miss Tiptop's forewoman witl1 l1S at 
the country cottage we rented last summer, all the 
"d11ll season," on purpose to teach me dressmal{ing, · 
besides the lessons I had had in town. Blanche ra~ 
down to the city every week for an all-day lesson." 

"But ho,v very odd ! " ejaculated Arethusa. 
"Tl1at people shol1ld pay STtch exorbitant milliners' 

bills all their lives, ,vhen they could learn the business 
with one-fol1rth the labor and i11 one-tentl1 of the time 
music l'equires ~" Blanche said, i11 wilful misunder
sta11ding, setting her head on one side, and holding lier 
11nfinished hat off at arm's length to exam111e the effect. 
"It is queer, as yol1 say. I'll be generol1s, girls. I'll 
give you instructions, if yot1 wish-tal{e you as 1ny ap
prentices. I sho11ld e11jo)r it hugely.'' 

Both laughed shrilly and affectedl~y, to diP-gnise the 
offence l1er proposal gave them. 

"I haven't the least taste for such employment,'' said 
Arethnsa. 

"You are very l{ind, hut my social engagements are 
so numerous I " pleaded Marietta. " Honestly, what 
do you do it for~" Y 011 ca11't really like it! It seerns 
so-so-very 1)ec11liar ! s11ch a qneer ,vl1i1n, yon 1r11ow ! " 

" That is just what everybody sa~ys--sncl1 a q11eer 
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whiin ! You get so much talk.ed about, you know '' 
snbjoined.A.rethnsa. "And it is so excessively disagr:e
able to be talked about ! I conldn' t stand it." 

"But you do not u11derstand," pursued B1anche, 
sole1nnly, " that yo11 might make a living by it.. Why, 
we three expect to be a rich firn1 in the course of ti1ne · 

' to buy up bank stock and rail,vay shares, and speculate 
in real estate, and all that. Emma is a capital book
keeper. Papa says she could command a salary of a 
thousand dollars a year already. Then, think of the 
iuxury of having a new dress, or, what is the sa1ne 
thing, 011e that is 1nade over to look like new, at every 
party ; and as many hats a seaso11 as yon want, for 
what it would cost to buy one at 1'Iadame Lavjgne's. 
And :finally, you see, one respects herself so thoroughly 
and deliciously for being able to fill up a real place- a 
worker's place-in the world. Most women remind me 
of marbles that have rolled somehow into holes. Some
times it is a fit. But as often as not the marble is 
round, and the hole is square ! " 

PART II. 

"ALL aboard! '' 
As the cars glided out of the lighted depot into the 

darker streets, leading to the ntter gloo1n of. the ope_n 
country, two gentlemen settled themselves into their 
scats with audible sighs of satisfaction. 

" Homeward bound ! '' said tho elder, a man of fifty, 
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hale in fig11re and face, altho11gh his hair was almost 
,vl1ite. 

" For '\vhich let ns be thankful ! " responded l1is com ... 
pa11ion, heartily. "This bas been a long wee]{ to 1ne, 
altho11gh a busy one-longer than a fortnight would 
have been at home." 

"You may bla1ne the twin babies for that," said the 
other, s1nili11g indl1lgently at his i1npatience. 

" Bless them for it, you mean-the boys a11d their 
mother. A man may well be impatient to get back to 
Sltch treas11res as are n1ine." · 

He was a :fine-loolring fellow, manly in ever)r gestl1re 
and tone, six-and-twenty years old, the son-i11-l~w of 
the gentleman beside h.im, and had been for a year his 
la w-part11er. 

"You are right. Emma is a good girl--a noble 
woman; her motl1er's own daughter for sense, discre
tion, and warmth of heart. There is nothing frivolous 
or shallow about her. Let me see-the boys are aln1ost 
three months old, are they not~" 

"Just three 1r1011tl1s to-morrow. It is marvello11s 
wl1at strengtl1 the thought of the111 puts into 1uy heart 
and arm. The ctmning little rascals ! E1n1na ,,,.rites 
that they grow every day. She is snre tl1ey ,Yill rceog
nize me on my retnr11. I suppose yo11 experienced 
papas, wl10 have outli \"ed the novelty of this sort of 
thing, amµse yourselves vastly at our ex1)ense; bt1t it 
pleases me to believe what sl1e says. Tl1ey are very 
bright, .healtl1y i11 mi11d a11d body, as tl1e childre11 of 
such a mother should be. They and I are blest beyo11d 
cornpariso11 in l1aving her for tl1c ange1 in our l1onse. 
Sl1ould it !)lease Gon to spare ol1r Ii ves "-
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The sentence rested on the shock~ed air, inco1nplete 
never to Le finished. One terrific jar !-a crashin (T' 
and splintering, and reeling, an awfol sense of falli1;'g 
down, down, throng11 utter dal'kness, OYer and over, 
then a blow that ended everything-surprise, consterna
tion, fearful questioning- in blank, black silence. 

When the debris of the telescoped cars ,vas cleared 
a,vay, the two men were found lying, as they had sat, side 
by side. The youngel' was dead. Tl1e elder 1110Yed and 
groaned as he ,vas liftecl from the wreck:. Papers upo11 
their persons established their identity beyond a doubt. 

Early next morning a telegl'an1 ,vas brought into 
a pretty dressing-roo111, where the sunshine, peer
ing through the vine-leaves about the window, 
made dancing shadows 011 the floor, laughed, aud 
leaped, a11d flashed in reflection fro1n the water in a 
China bath, set in the middle of the chamber. In this 
splashed and crowed two baby-boys, one held by the 
mother, the otl1er by the grandJnother, and between 
these knelt two younger women-all fonr in delighted 
worship of the tiny cherubs. There was a breathless 
hush as the youngest of the party sprang up to seize 
the envelope, and tore it open. 

" Collision I " said the missive. " Frede1-iick Oor-
wiri killed vnstantly. Pliilip Hiller· baclly inj1.tred. 
Both w1:ll be seni on in newt trairi." 

In this gl1astly shape ca1ne disaster to the long-ex
empt household. Life and the world had dealt so be
nignly and bountifully witl1 them heretofore, that they 
had insensibly learned to look upon their possession of 
health, love, a11d happiness as assured for years and years 
to come. Emma's marriage had ren1oved her fro1n thern 
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but a col1ple of bloel{s, and all concuTred in tl1e opinion 
tl1at this ,vas a char1ning variety llpon their former estate. 

"Ilow clid we ever get along without Fred's ancl 
E1n1na's house to rt111 into~ It is as good as l1avjng 
two l10111es,'' the girls ofteu saicl a1nong themselves. 

When the twins ca111e-bouncing, healthy boys
the excitement and jo,y in one house eq11alled that in 
the other. It seemed no,v, indeed, that tl1ey eo11ld ask 
nothing more of Ileaven; that the brhnn1ing cup of 
bliss "vas mantled all over with rose-leaves.. And ,vhen 
" Papa and Fred" were obliged to be absent fro1n 
their ho1nes for a week, i11 attenda11ce U}JOn the doings 
of a court a hundred miles avvay, Emma and l1er babes 
,:vere transferred with m11ch ceremony and rejoicing to 
her motl1er's care; give11 up to the petting and adn1ira
tio11 of tl1e doating a1111ties vvitho11t reservation, beyond 
Fred's earnest entreaty that tl1ey would 11ot kiss tl1e 
boys away to skeletons be£ ore l1e ret11rned, a11d a threat 
to have tl1em protected bJr copper sheathing fron1 the 
fate of St.. Peter's braze11 toe .. 

Dear Fred! the merry, 11andsome, stal,vart brother; 
their 011ly 011e,-who was never to jest witl1 them again; 
never agai11 to hold wife and babes in l1is e1nbrace. 
Imogen and Bla11che mo11r11ed for him only less pas
sionately than did she who had prol1dly and gladly 
borne his name. Poor wife! she was denied the satis
faction of heari11g that her name l1ad bee11 the last in 
his thoughts and speecl1 ; tl1at the loyal heart had 
11ever beat more lovingly for her than in its latest 
throbbings; for weelrs passed before Mr. Ililler 
could speak at all, and then the disjointed l1tterances 
of the palsied tongtte told nothing beyo11d the terrible 
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fact that tl1e brain had sustained serious, j t might be 
irreparable, damage. A paralytic cripple he would 
remain until the day of his death, altl1011gl1 this half-life 
might be prolonged for years, pronounced the best 1ned
ical authorities iu the land, sun1n1oned without regard 
to distance or expense, by the agonized \vife. 

Stricken, smitten of Gon, and affiicted, the fonr wo
men sat the1n down together in the mother's roo111, a 
month after the double bereavement, and took 1nour11-
fnl but deliberate counsel together. Their affau·s ,vere 
not at a desperate pass, as they already kne\v. There 
was the l1ouse in which they lived, free of mortgage, 
v\,hich would bring at least thirty thousand dollars in 
the market ; ten thousand dollars in bank stocks and 
other securities-solid, paying inYestments, and five 
thousand dollars' worth of real estate-chiefly unim
proved lots in a growing part of the city, that might be 
very valuable in time, if they could be held and the 
taxes paid. Fred 11ad invested four thousand dollars 
i11 the latter k:ind of property, ana his life ,vas iusnred 
for te11 thousand more. If E1nn1a were to sell every
thing-furniture, lots and all-she wonld J1aYe j nst 
seYenteen tl1onsand dollars ,vith whicl1 to snpport her
self, to rear and educate her boys. By li ,i11g upon the 
interest of the life-insurance fund, and paying taxes on 
t11e real-estate for some years, she 1night donblc the lit
tle fortune bequeathed to her, witl1out reserve, by her 
hnsband's will. 

"I shall not touch a cent of it, if I can help it," she· 
said, in sad decision. '' It shall be the father's provi
sion for his sons. They will need it all, in order toed u
catc then1sel \'es as lie \\7 onld hare ,vishctl. For tl1e 
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present I shall work for then1 and myself. Y Oll fore, 
saw this years ago, mother. I thank Gon, and tl1ank 
yol1, that you prepared 11s to meet it 1 " 

'' 4,-men ! n said her sisters fervently. '' Dark as is 
the day-so much darker than we ever dreamed it 
,vould be," added I1nogen, teanfl1lly, yet trying to 
s111ile, " we l1ave much to be thankfal for. We are 
strong ; we know how to work ; and tl1ere are papa 
and tl1e babies, darling Fred's sons, to work for.'' 

"Papa and the babies 1 " Even the foncl ,vife did 
not resent the classification. The l1ale gerttleman 
whose l1alf-century of honest, temperate life had not 
bowed his head or dim1ned his eye; the sage, shrevvd 
1nan of business, than whom none were more respected 
by l1is fellow-citizens, was a trem11lol1s, timid child, 
,vho wept if his meals were delayed one minute, or his 
,vife, his faithful, te11der n11rse, were out of his sight 
for an ho111-. 

" Utterly jncapable of attendjng to the simplest 1nat
ters connected witl1 his business 1 " cried ope11-eyed 
Everybod:r, ho,ering, l1arpy-like, about the h11man 
wreck. "Why, he couldn't co11nt one hnndrecl to 
save his life. Of course, they will get a certificate of 
lnnacy fro1n the conTt, a11d sell the l1ouse, lots, and 
wl1atever they can realize anytl1ing upo11 ; put 
all they have together, and live as prudently as 
possible. The girls onght to mai-ry before long. 
They are pretty and popular, in spite of their little 
eccentricities. It isn't to he expected tl1at they will 
1nake brilliant matches no,v, of course ; b11t they 11111st 

briug dorn1 their an1bition to a reasonable le,,.cl. Beg
gars 1n11st11't be cl1ooscrs. It is 1111fnrtu11Qtc thn,t 1)oor 
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Mrs . . Corwin ~as those t,vo children. Bnt they 1nay 
not live. Twins are 1nore likely to die than other 
bab~es. And, if they slioulcl be taken, she'll be likely 
to pick up another husband. Her little propel'ty would 
be a consideration to some 111en. ,, 

Even the true friends of the sorely-tried fan1ily 
wished sincerely and aloud that" each of the dear girls 
had a husband to take care of her;" recon11nended 
them warmly to the co1npassionate and favorable notice 
of their bachelor acquaintances, and devised pious 
plans of 1natchrnaking for their relief fro1n the h1co11-
veniences of their altered circu111stances. 

"The ,vorst part of it all was that poor En1111a ,vas 
encumbered with the children, ,vho ,vou]cl be 1nore and 
more expensive eyery year, and that poor, dear Mr. 
Hiller would be a helpless i1nbecile all his life. 1\.nd 
what a 1nistake in the1n to refnse to treat hitn as such, 
and have bi1n examined by a co1nmission ,Yho ,vonld 
give his family the right to dispose of his property ! ' 

If the Rnler of the intellects and lives of 111en hn.d 
l1earkeued to these benevolent econo1nists, the crippled 
ma11 and the brace of "unfortunate'' infants ,vould 
have been taken speedily and comfortably out of this 
present evil world. 

" Thank l1ea ven for the babies ! " uttered Blanche, 
throwin (J' her arms about Emn1a's \\raist. " Yon dar-e 
ling sister! I bless yon for the1n every hour. What 
should we have done through all these last fearful 
,veeks ,vithont them- a11d yon~ Touch thejr weeny 
teenty patriinony I Indeed you shall not! And n1ore 
than that, ,,c'll make it a big one by the tin1e they are 
ready to enter college." 
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Tl1e 111otber, as chief co11nsellor, bad her plan ready 
for their consideration. Tl1e house-a large double 
one-was still to be occl1pied b~y them. The front par
lor \vas to be llsed for the milli11ery de1)artment, and 
p11t entirely 11nder Bla11che's care. In the bacl{, In1oge11 
,vould hold sway; and a smaller apart1nent in the rear 
of the hall sho11ld be the fitti11g and trying-on cl1a1nber. 
Tl1e library across tl1e hall, adjoini11g tl1e di11ing-roo1n, 
was to be the famil.Y parlor. In evei]r other })art of the 

. house things were to re1nai11 t1n cl1a11ged. 
"Who deserves to live 1nore co1nfortably a11d luxu

riously, to rest in soft chairs and sleep 11pon elastic 1nat
tresses, to have generous food served elegantly to te1npt 
the appetite a11d strengtl1en the body, than sl1e wl10 pur
chases all tl1ese ,vith l1er o,vu toil~ '' said the strange 
logicia11 ,vhose daughters were too used to lier "qncer 
11otions" to be startled b.r tl1en1. "I do 11ot ~ay that ~}"Oll 

will 1nake money fast, or at once. I do contend tl1n.t, 
saving rent, bookk:ee1)er's and saleswoma11's wageB, as 
:rou will do, you ought to be able to clear your busi
ness and personal expenses tl1e first ~year-if nothing 
111ore." 

"If the customers co1ne,'' suggested E1n111a. 
Mrs. IIiller 11odded confidently. "Tl1ey will co1ne ! 

I11 the beginni11g, out of ct1riosity and tl1e love of no·y
clty. It will depe11d l1po11 your sk:ill whetl1er they 
contin11e their cl1sto1n." 

All previo11s sensations respecting the IIillers-their 
odd fa11cies and dari11g talk a11d le\·elli11g theories ; 
En11na's marriage a11d tl1e birth of lier t,vins; tlle tra
gical death of her l111sba11d a11d Mr. Ili]ler's dc1)lorable 
co11dition-faded into tl1e real1ns of forg·ottennc~s Le-
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fore that excited by t]1e appearance in all tho leadin rr 
papers, the fo llo,v ing 1no11 th, of an ad vertiscn1ent t~ 
the cffeat that the "iiisses IIillcr ,vonld open on Tncs
day, the 15th instant, at theit· father's resideHce on 
IA>ft.)T .Asenue, a first-class 111illi11erv and drcBs1naki11 a, 

V V 

establishn1ent, and ple<lged themscl vcs to use their 
best efforts to gi \"'e satjsfaction to their customers." 

The sudden i11trnsion of a bec-nJotl1 into a ,vell
regu1ated, honey-lined hive 1night create such co1n1no
tion .a1nong tl1e inhabitants thereof as pre-railed in the 
"best circles" of the city ,vhc11 the Incredible ,yas, at 
length, developed by n1eans of printer's ink and paper, 
into the Certain. The 1Ii1ler philosophy had \Vronght 
its legitin1ate fruits, said the ,vise ones. Snel1 syn1pathy 
with the lo,ver classes, and fa1ni1iarity ,vitl1 their n1oclcs 
of thought and personal l1istory, a1nonnting to fanatical 
iiujtation 0£ their language and habits and n1erccua1 y 
vie,ys of life; such bold scoffing at the etl1ics au<l 
usages of S()CIETY (this in capitals half an inch long, 
if you please, nir. Printer!) could have but one sequel, 
an cl that a catastrophe. 

"De it so!'' enunciated resigned E,erybody, in the 
cal n1 of siu less despair. " Since tl1e Ilil] er girls prefer 
to sink to the level of 1nere working,vo1ne11; to ily in 
the face of Providence that ,vonld, if they ,vcre n1orc 
reasouable and less sentiinental, endow then1 with 
property to the a1nonnt of at least fifty thousand dol
lars-sixty tl1ousancl, if pool' iil's. Oor\vin's be included, 
,vitl1 the certain pro8pect of ££teen thousand 1nore at 
poor 1fr. Ili]]er s death- jf they prefer, instead of 
takill "t the o-ootls thus offered the1n and living like 
ladic; in thcbsphere to which they were born, faithfol 

19 
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to the principles tl1at control refined SOCIETY-to 
del y·e n.nc.l plun and accnn1l1late, let tl1en1 be recognized 
fort11,Y-itl1 as labo1 1e~1s - notl1ing 1nore, and nothing 
less! ,\re, the 1oya1 1eagners of SOOIJ~rrY, trne to 
the traditions of our c.Jass and age, cau11ot 1norc cffec
tunJly and diguifiedly exc1 ude tl1e1n fron1 our sacred 
circle tha11 by 1)atroniziug and payirig tl1c1n os dress-
1nah:ers a11d 1nillillers. Tl1ey l1ave exqnjsitc taste. 
Tl1at ,ve, Leing ca11did even ,vl1ere our e11en1ies 
are co11cer11ed, ,vill ad1nit. Tl1ey haYe also, ta.et and 
energy, and associatio11 \Vi th US i11 tl1c past has gi Yen 
tl1cn1 just ideas of our style and needs. "\Vl1i le \YC do 
not budge a11 i11ch fron1 our belief and preeept that 
tl1e.r s11011ld l1ave starvecl ge11tee11y; liYed on bread a11d 
tea, dyed and turned and otl1er,vise rcj11Yenatcd their 
friends' cast-off dresses ; sl1i \~creel OYer })inched-in grates 
in ,vinter and sponged npo11 obljging acquaintances in 
st11n1ncr-soo11er tha11 t11us degrade tl101nsel Yes a11d 
betray tl1eir caste for the sak:c of pa1npering tl1eir ficsl1 
witl1 tl1e delicacies of the 1narkets, and tl1eir 1)ride hy 
indulging i11 purple a11cl fine li11en, in da1nask: and cut
glass, i11 Brussels a11cl sati11-,ye "-conelndecl breath
less Everybody, "accept the sitnatio11 as they l1ave set 
it before 11s.'' 

"B11t it is s11icidal ! '' a0t11all5r sobbed tl1c "rel1-,-risl1ers 
of tl1e recalcitrant trio. " Tliey will rieve1 1 111J.,6T 1ry well 
?'lO'lO f" 

"Tuesday tl1e 15tl1 inst.'' arriYed-sharp bnt clear 
N ov-en1ber ,veatl1er, and the desecrated Ililler n1a11sion 
,\Tore its 111ost cl1eerful aspect. In tl1e bacl( pnrlor the 
deck:s had bee11 cleared for action, as In1ogen },hraRcd 
it, by re1noving tl1e piano, a large sofa and an inlaid 
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stand or two. In1ogen's sewing machine and chair 
,vere by tl1e side wi11do,v. Before the einbaved recess 
at the encl of the roo1n ,vas a loug, rathel' na;.ro,v ta1>le 
of siugnlar constrnction, the plan being her o,vn. 11he 
top ,vas covered \vith enan1elled leather, ,vith 1noroeeo 
1,onehes at each corner, ratl1er larger than the poekets 
of a billiard-table, and deep dra,vers unc1crucath. A 
tape-n1easnre and a case of scissors lay npon this. The 

Pictures on the ,valls ; the car1Jets ; the rich hau o·in o·s . o 5 
of the windows ; the lon11gi11g-chairs set inviti11g1y 
about, the easel, ,vith its eollection of fine engraviugs 
in oue corner, a cllijfo1iier loaded ,vith attraetiYe art1eles 
of virtu, and a fe,v fresh, attracti,·e books-eYen the 
staud of flo,vcrs in the bay-,vindo,v ,vere the sa1ne that 
l1ad. so o£ten challenged the adn1iration of 1Irs. Ililler's 
gnests, as gi Ying her parlors "such a11 air of ho1ne-like 
elegance." 

I11 Blanche's realm there had bee11 1nore and nJate
rial alterations. In the niches on each side of th~ 
mantel ,vere tall, shallo,v cases, ,vith slid i11g glass doors. 
TJ1ese \Vere 111n.de of black ,valnnt, n.ucl bright sil rer
plated knobs and pegs set in the back. Beneath the 
doors were dra,vers ,vith 11andles of the sa1ne 1neta1. 
An attractive array of bonnets and hats hnng in one 
case; of caps, and headdresses and ,vreaths, bouquets, 
sprays of fl.o,vers in the other, these last apparently 
springing fro1n a box filled ,vith n1oss set in the bottom. 
Opposite the n1oclr conservatoTy was a sho,v-case, being 
a vvalnnt table handson1ely carYed, 1vith a glass box on 
top containing ribbons arraugecl "~ith a nice regard to 
harn1ony and contrasts of colors and shades. 11his also 
11ad draw·ers beneath "~jth sil,er knobs. At one of the 



.. 

436 BREA.KF.A.S'r, LUNCHEON AND TEA. 

fro11t ,vi11dows stood Blanche's cl1air a11d ,viclcer-,vork 
stand. Ilano-ing-baslrets of liviu.Q' fio,vers s,vu11.Q' be-

~ ~ ~ ~ J 

t\\'"CGlt tl1e curtains ; a 1nocki11g-bird's cage i11 the arcl1 
di vicling tl1e roo111s. 

E111111a ,vas ,valking slowl:y up a11d do,:vn tl1e lengtl1 
of tho t,vo apartrr1e11ts, ready to retire, at tl1e approach 
of cnsto1ners, to lier desl{ i11 tl1e fitting-roon1. Iler 
sisters l1ad insisted upon her right to seclude herself 
fro1n ge11eral observation. 

<' \Ve don't 111i11cl being made a show of 1 I11 fact, 
we ratl1er like j t ! " the irre1)ressible Blanche ,vas say
ing. "But tl1e.r sl1a'11't con1e to stare at, and wl1isper 
about you, Queenie!" 

IIer eyes sparliJed; lier chee1{s were red as the 
Fre11cl1 poppies in tl1e glass case 11ear b.Y· E\-ery crimp 
in l1er blonde l1air seen1ed to stir 111 the breeze of ex
ci te1nen t tl1at s,vept and s~-a~yecl l1er n1erry s1)irit. She 
flitted abont fro1n I1noge11 's domiuio11 to lier o,vi1, 
altering, adn1iring, exclain1ing, like a restless hum
mjng-bird. 

" I an1 sorry for yo 11, too," she ra11 on, " for I antici
pate great fun during tl1e uext fe,v ,veeks. All the 
calls to-day that are 11ot pron1pted by cnriosit~y, 111ore 
or less ill-natured, " 1ill be of condolence. Don't I 
kr10,v ho,v onr dear friends will pull out eye-glass and 
ha11clkercl1ief in tl1e sa1ne tug. 'Yon poor, dear girls ! ' 
l\1rs. S1nitl1 will sniff. (No matter what l1a1)pe11s to 
you, ,vhether yol1 lose a fro11t tooth, or your fortune, 
or yol1r Jife, yonr l>est wishers ,vill call yo11 'poor clear! ') 
'l~ o,v rlo yo11 tl1in]{-l1onestly, now, yon l{TIO'\Y-that it 
,vas really necessar3r for Pl1ilip Hiller's da.ngl1ters to 
take th is 11np1'ecedented step ~ ' '' 
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" l\Iiss Allfriend will kiss us all aronnd, and drop a 
tear on each of our noses, \Vith-' 11.r clea7' uhildren ! 
it 1nakcs 1ny heart bleed ! And how does 111ainn1a 
sraud it~ ' Auel Mrs. ,Villia111s ,vill trot ill, eye-glass 
up-' Bless 1ne ! l>less n1e t I thought I should drop 
wl1en I read it in the papers! Such a shock! You can't 
really concei Ye! Bro1nide and red lavender all njght, 
my dears! I assure you!'" 

"Hold yonr saucy tongue ! " langbed ln1ogen, in 
spite of herself, and even Ennna sn1iled at the spirited . . 
1n1m1cry. 

Blanche rattled a,vay faster than ever. " I a1n going 
to Le pri1n and proper ,vhen they begin to co1ne ! One 
and all ,vill eritieise our appoi11t111e11ts as ' shocki11g1y 
extravn,gant; ' declare that 'tl1e like was neYer seen 
before in store or work-roon1-quite ont of keeping, 
yon know!' and prophesy s~Tift ruin if ,re keep on as 
we have begun. .And \Ve "\Yon't hint that ,ve paid for 
e\·erytb.i11g, onr very O\'\'Il selves, ,vith the 1noney papa 
l1as forced upon ns for the ,,Tork ,ve hn,Ye done in the 
last four years. It's none of their bnsiness ! nor t]1at 
,ve ha re so1ne left, to repair losses, should ,,·e have any!'' 

"Dear pn.pH, ! all -Yve can do "Tou't bring back health 
and reason to hin1 t " sighed En1n1ft. "Or life to"

IIer eyes filled snddenly, and she ~1onld haYe 
haste11ecl from the roo1n, but In1ogen caught her in her 
ar111s. 

"For tlieir sakes-those who loved and believed in 
ns-and for the babies ; we will acquit ourselves 
brav~]y, sister. There are times wl~e11 work that w_e 

111 ust do-syste1natic and sustained effort for others, 1s 
GoD's best cure for soul-morbidness. I know l" 
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The otl1ers exc11anged a silent look over the bright 
l1ead bo,ved on E1nn1a's sl1ol1lder-a glance of blended 
111ty and iudiguation. Then, Blanche pnlled back the 
glass door of l1er flo,ver-casc ,vitl1 11eedless rattle, and 
b nsied l1ersel£ ,vitl1 a pendant of gloss~y i VJ'· 

"Another year I will devise so1ne suel1 pla11 as this 
for sl10,vi11g off 1ny feathers-somethi11g like an aviary 
-see if I do11,t ! " 

Not one of the three ev-er referred, in so many words, 
to tl1e fact that handson1e, acco1nplisl1ed fiarcling vVal
ford l1ad not entered the house in 1nore tl1a11 a 1no11th; 
tl1at l1is visits had slackeneJ perceptibl,y i11 frequency 
and length si11ce i~ becarr1e generally· l~now11 that Mr. 
Hiller "'"ould never recover. 1Ie l1ad been Imogen's 
1nost de,toted attenda11t for al1nost a year . . 1Ier family 
had r1ot dcn1Lted what wo11ld be lier ans,ver to the de
claration they sa,v ,vas pending. Tl1c "Torlcl reported 
that lie l1ad brok.e11 a positi Ye engag·en1ent, and ran no 
risk. in so doing, since sl1e l1ad neitl1er father nor brother 
to defe11d lier rigl1ts. But there ,vas 11ot, 011 tl1is ac
cotn1t, 1nctecl 011t to l1im a forn1idab1e sl1are of eensure. 
IIe ,vas '' tl1e best j ndgc of l1is own affairs." IIe was 
11ot ric11. IIad he been, he 1nigl1t still, ,vit.11 reason, 
hesitate to tal{e a step· t11at ,\'"011ld entail 11po11 hi1n s11cl1 
a \veigl1t of respo11si bility as ,voulcl a connection with 

. tl1e uo longer prosperous 1-Iillers, even had not Imogen's 
eccentrie 0011d net of late, i11 banding ,vi th her sisters 
"to under1nine tl1e distinctions of SOCIETY," been 
an1ple excneie for l1is defection. Ile ,, .. as ,vise in his 
generation, anJ tl1e a1>planse sl10,verecl 11po11 l1i1n ,vl10 
doetl1 good unto l1i1nsclf, ,vas l1is due. SOCIETY 
al \\~ays pays tl1is sort of debt. 
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01lly-I1nogen h ad be1ieved in him ; and the shiver
ing of her trust beyond the hope of repair, was very 
l1ard to bear. So n1uch n1ore cruel than the thought 
of being the target 0£ gossip's shafts, tliat the latter 
rattled unheeded against her arrnor of proud .rectitude 
that day, and eYer after\vard. Desertion had stuug its 
worst when the man she loved h ad looked for the last 
ti1ne, ,vith Jove-full eyes, into hers. 

Customers did con1e ; siugly, in twos and threes, 
and, a little past 111idday, when they had discussed 
the Ilillers' affairs co1nfortably over their luncheon
tables, i11 droYes. They gathered in the spacious 
roo1ns, as 1vlrs. Hiller had predieted, not so much to 
buy or order, as to criticise aud wonder. The 1nost 
co1nic part of the exhibitio11 to fun-loving, dauntless 
Blauehe ,,,.as that so many were disconcerted at find
ing that they v;rere not singular in their curiosity 
and the res.ol \re to gratify it. Ilardly second to thjs 
,,,.as the ludierons uncertainty on the part of 1nost of 
the Yisitors a~ to phe proper line of conduct to be pnr
snecl in grecti11g the ge11tlewon1en so abruptly trans
forn1cd iu to t rades-people whon1 they were here to 
serntinj ze. That the cordial yet respeetfnl fan1iliarity 
of eqnals \Yas not to be thought of, no,v, v;ras the do1n
i11a11t i1npression ,vith tl1e majority. Yet fe,v were so 
iudnrated in ,,·orldliness, or so barefaced in the display 
of it as to atten1pt to treat their late social con1peers 
exactly as they ,vould " quite co1n1non persons." The 
resul t vvas a cornbination of stiffness and patronage 
totally at variance with the carriage of well-bred ease, 
fiaYored ,vith hauteur, they adjudged to be "the thing 
in the circumstanecs.'' 
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Tl1e pro1)rietors of tl1e elegant apart1r1cnts ,,Terc 1nis
tresses of tl1cn1scl ves and tl1e 1)osition fro111 tl1c Legi 11-
11ing. "\Vitl1 a single eye to bnsjness, tl1ey adroitly 
e,-adecl all allnsio11 to tl1c 110,·elty of the scene; re
cei reel tl1e co1npli111ents to tl1eir establi:sl11nents and 
tl1eir ,vares " 1ith sn1iling co1n1)osnre; sl10,ved the stock 
and took orders ,vitl1 professional dexterity, and e11-
tirely ignored glances a11d veiled hi11ts of con1misera
tio11. 

"IIa ve ~ro11 1io assistants i " queried 1nore tl1an 011e. 
" At present, 11011e,'' I1noge11 returned, quietly. 

"Should our bnsi11ess require it, "\\'"e sl1a]l procure help, 
l{eepiug cYcrythiug, of t5ourse, ltnder our O\Vll personal 
su perYision. ·, 

'' It is 11ot a11 n11triecl field to ns, yo11 k:no,v," sub
joiued J;la11el1e, i11 lier bli t best to11e. " 1-Inch })ractice 
l1as tang·ht us s,viftness a11d the artistic sleigl1t of l1a11d 
that distinguibhcs tl1e ,vork: of tl1e 1nocliste fro1n tl1at 
of the an1ateur." 

The roo1ns ,,~ere qnite full ,Yl1e11 a 11lai11 bnt l1and
so1ne carriage stopped at tl1e <loor. A lady alighted 
,vith her arn1s fnll of bn11dles, fo1lo,l:-ecl by· t,\ro slender 
girls of eigl1tee11 and t""ellt)r, eacl1 v,·itl1 a l)arcel, al
tl1ougl1 tl1e foot111a11 stood idly by, l1oldi11g tl1e door. 

'' Just like lier!'' Innr1nnrccl a spectator inside tbe 
front ,vinclo"', peeping tl1rongl1 t11e lace curtains. 
" S11e prides herself on lier ,,,.ant of ,vl1at she calls 
false sl1a1ne, a11cl on being able to \Yait on herself.'' 

A 1111111 ran fron1 the tattler tl1rongl1 the little asscn1uly. 
Blanel1e, ,Yho ,vas sl10,ving a box of featl1ers to a cus
to1ncr, f ej gued not to hear it; darecl 11ot to steal a lool{ 
at lier sister, althougl1 she longed to kuo,v ho,v she co111-
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ported herself in Yie,v of the approaching ordeH.1. She 
,vas the only one present ,vhosc eyes ,, .. ere not directed 
instantly to,vard the young dressmaker as she adYance<l 
a fe,v steps to 1nee.t the new arri Yals. Foremost in the 
group ,Yas tl1e rnistress of the carriage, a state} y figure, 
ricl1ly attired, ,vho wore her O\Yn gray hair folded 
su1ootl1ly above a pair of black ur(nvs and searching, 
usually severe eyes. They softcucd and shone at si crht . h 
of the forn1 in deep 111ourning, a,vai ti11g her pleasure, 
perhaps reading through the gnise of lady-like self
possession the secret trouble that fluttered heart aud 
pnlse, ,Yhilc the trained features serYecl the rcsol nte 

· ,vill faithfully. 

"' 1Iy clear child ! " she said, ilnpulsi ,l'ely, holding 
fast to her parcels, but bending ·to kiss the cheek ,rhich 
flnshecl L1gh nuder the salnte. 

Iler danghters pl'essed forward to bestow caresses as 
affectionate upon " dear lnJogeu," the fa1nily lutYillg 
recently returned fron1 abroad. Their mother allo,Yed 
the1n no tin1e for in q niries or condCJlence. 

" I a111 Yery, ,ery glad to see yon looking so 1Yell and 
bright ! " she l)nrsned, in a breezy, cheerf nl tone, nei
ther shrill nor loud, but one that could 111ake itself 
l1eard ,vhene,Tcr a11tl by ,, .. ho1usoever she ,villed. "I 
didn't 1ncan that. 1ny first call should be one of business, 
bnt I snppose you ,, .. onldn't adn1jt 1ne upon any other 
plea, in Lnsiuess hourb. But there's the great Ilunt1ey 
,vedd iug, ,veek after next, yon kno,v, and the girls 
haven't enough finery to ,va1Tant their appearance 
there-jnst £rain Paris, too! So ,ve l1ave co1nc to cast 
onrael \Tes npou yonr ge11erosit.y and beg yon, for the 
sake of old ti1nes and present frieudship, to 1nakc us 

10-* 



• 
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presentn,ble. Unless )-on arc too se,~erely taxed already 
b:t the i1nportn11ate friends of ""110111 I see so 1nany 
present. IIo,v is tl1e clear father to-day~ Y Oll 11111st 

let 1110 see l1i 111 and 1namn1a before I lea Ye - and 
E1n111a al1d tl1e babies! You n1nst11't exclnde us fro1n 
tl1e other l)arts of tl1e l1onse bocanse yon haYe take11 to 
practicalities in sober, serious earnest. vVe ,vould re
bel ontrigl1t, a11d e1i 1nasse--after ]1aYing been ,vel
co111ed, d nri11g :::o 1nn.ny years, to the pleasantest ho1ne 
iu tl1e ei ty l ,, 

I111ogen had lecl the way into tl1c otl1er par1or ~rhile 
tl1e lady talked, a11d \\-as 110,v u11doi11g tl1e ,vrappings 
of tl1e tl1rcc sill< dresses} aud 011e11ing boxes of rare, 
fine laee 011 tl1e long table. Iler baek: ,Yas to tl1e 
groups of attenti \·e listeners to tl1e foregoing 111011olog11e, 
and the kce11 eyes l)cside lier sa,v lier finger~ sl1ake, the 
long, bro\v11 lasl1es fall (1 nic-l\.ly to hide the uushed 
tears. 

" You are ~oery gooc11 " sai tl a ge11t] c, grateful Yoice. 
".Dut I felt sure you \vonlcl l>e ! " 

"iiy love ! " 1.\ strong aucl 11ot sn1a.ll l1a11d-1111-

g1o,-ctl-a s11perb dia1noud solitaire, i11 itself a fortune, 
fiashiug on jt as the gna.rd to a "rorn ,vedcli11g-ri11g·
e0Ycrcd the chill, l1ucertai11 :fi11gers, busy ,vitl1 paper 
antl t,vi11e. In1ogen felt t11e warmth and thrill of the 
prcssnre to lier Yery l1eart. "If yon ever dare to say 
anotl1er ,vord like that I'll never forgive yo11 ! Tri1n-

' u cJ 

n1ings, st.y le, evcrything-vY·e leR.ve to yon, I1nogen, 111y 

dear!" she co11tinncll, aloud. If yo11 can 111ake my 
girls ha1f as distin;;ue as yon are :ronrself in fn1l dress, 
or ho1nc-drcss either, for tl1at 1ruitter, I sl1all be satis
fied. I al,vays told you you ,vore a genius in your pro-
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fessio11-crcatiYe, not 1nerely i1nitatiYe genins. I t \Yas 
a sha1nc tl1at yon did not giYe others the benefit of it 
before 110,v. It is refreshing to one who has cultiYatcd 
any taste for the resthetic, to look about your 1·001ns. 

I ha,·e li -rely hopes that dress 1nay be unde1·stoocl and 
studied as one of the fine arts an1ong ns in tirnc. 1-on 
will be known in this generation and region, at least, 
as a benefae;trcss. v\T e go into another roo1n to be 
1neasnred, <li<l yon say~ " 

She s,vept her danghters before her into tho £tting
roon1, and a bnzz and rustle succeeded the silence her 
entrance had caused. 

In Blanche's l1eal'ing no one conld comment openly 
upon ,,--hat l1ad passed. Bnt there were significant 
,vhispers and " '"ondering looks, and by the ti1ne the 
gossips reached the street, 111ne;h and prolonged cliscus
sioll ,ri th regard to this episode in the history of "open
ing da .r. » 

For the eccentric old lacly ,vho could afford to defy 
the cUctate of SOCIETY, aud exercised her right, ,vas 
~Irs. Iloratio Ilardiug, ,v hose o,vn vej11s ,verc full of 
old, rich Dutch blood, and ,.vhose husba11cl ,vas a 1ner
chant prince, and Mr. Ilarcliug vValford '\Yas her 
nepheYr-in-la-,v. If she had set l1er n1ind npon 1naking 
the I-Iiller girls the fashion, she had carried her point 
trilunphantly. With a sort of insole11t grace, perhaps, 
at ,vhich people gru1nbled wJ1ile they obeyed her, but 
she hatl had her v\ray, as usnal. !1:rs. Horatio I-larding 
had "opinions," and it ,vas not always safe or pleasant 

to oppose h er. 
" Yon 11uty not k110,v that you have done us a great 

service--one for vrhieh we can never pay you aright," 
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saicl I1noge1t to her at the c1ose of '' the season's " worlc. 
" .Bn t yon ha -re ! That ,~,.e 11a ve succeeded beyond our 
1nost sa11gui11e cxpectatious is duo, in a large 111easnre, 
to the foothold yoll gave 11s that first day. If other 
,vo1nen vvbo l1ave as 111ucl1 influe11ce ,vonld use it to 
free, not e11sla ve, their sex ; to overcon1e, instead of 
stre11gtl1e11ing the prej ndices tl1at bear so hardly upon 
11s already, ,v l1at a change would be ,vrought i11 l10111es 
wl1ere tl1e few strive aucl toil, and tl1e 1nany are served!" 

The strong white l1a11d ,vith the glitteriug solitair1e, 
was raised threateningly. 

'' vVhat did I tell yon~ I ,vill not be praised for do
ing a si1nple act of justice, especially ,vl1cu n1y heart, as 
'\\'"ell as 111y conscience, 1noved n1e to it. .... t\.nd you, 1ny 
s,vcct child, 111ay not k:no,v tl1at yo11 l1aYe had a narro,v 
escape frcnn 111arrying · a 111a11 ,vl10 has l)I'OYed hin1self 
no 1nore ,~orthy to 111ate ,vitl1 :yon tl1an a1n I ,Yitl1 oue of 
tl1e l1oly 1ne11 of old-those of \\1 ho1n the ,vorld ,vas not 
,vortl1y·. But you have. That is all I shall ever scty 011 

the snbjcct. Ent I tl1111k tl1e 1nore for 1ny reserYc ,vhen 
with you. And IIarding \~v alford k110,vs that I do. I 
a1n not retice11t i11 his hearing. Do11't Rtte111pt to defe11d 
l1im ! IIe l1as lost yoii, a11d tl1at 011ght to be punisl1111e11t 
e11ough for one wl10 is capable of Rpproeinting yon. 
Not t1utt he eyer ,vas.'' 

." I don't ,vant l1in1 to be pn11isl1ed, dear Mrs. Iln.rd
ing,'' replied l111ogen, gentl~y. "Ile only s,va1n witl1 
the tide." 

''Precisely! and to deser,~e sncl1 a ,vife as yon "'"0111d 
n1ake, a 1na11 ongllt to be strong of sonl and rjg11t of 
pnrpose. Dou't talk to n1c alJout 111oral ecr\varLt, ! I 
think I was Lor11 l1atillg tl10111 ~ '' 
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Two years later, this steady friend dropped in to see 
tl1e sisters on a gloo1ny afternoon in I<'ebrnary. 1'he 
light fro1n the front ,,hillo,vs n1ade luug, e;1cau cuts in 
the clinging yello,v fog \\Tjthont, acros::; the ri111y pavc-
111ent to the earrjagc, ,~ .. ith its li\·eried coucl11na11 and 
fine horses. l)asscrs-by, on their ,,·aiy to hu111blc hon1es, 
lifted eyeli<ls beaded ,vit11 the iey da.n1p, and thou<,·ht 

b 
110,v lucky \Vere the cl ,vellers in the stately house; ho\v 

111 nch-to-be en Yied the guest \V ho rode in state aLovo the 
1nire of the eounnon ,vays. Those v;1ho recognized the 
li \'eries, and kne,v ,,·l?-ose ,vas the d ,velling, pondered, 
1nore or less ,, .. onderi11gly, npou the i11co1Jgrnity of the 
unabated intin1acy, and spceulated, perhaps, npon the 
probabilities that the Ilarding pride ,vonld ha,·e rc
Yol ted at a 1natrj 1no11ial all i anuc bet\recn a scion of 
their house and one of the ,: red need'' fan1ily, for all 
l\Irs. I1ora6o's sho,v of friendship. It ,vas n. lncky 
thing, deci<led eight ont of ten of those ,vho consid
ercll the 1nattcr, that yonng "'\Valforcl ha<l not co1n-
1nitted hi1n'.3olf irre,Tocn.bly before the "1nisfortnnc '' 
that sho,.,·ccl hi 1 n ho,v near he ,vas to the edge of 
the abrss. lie had 1nade a desirable 1natch last fall, 

" 
an<1 ,vas no,v travelling in Europe ,vith his heiress 
brjde. 

I.Jittle cared gnest or hostesses ·w·hn,t the outside ,v-orld 
thoncrht or believed respecting their intercourse. E1n-o u 

1ua's boys \\'Cl'e bnildino· bJoek honRes on the back parlor . b 

floor. 'fhe three sisters ,vere gathered about the centre-
table in the other roorn, ta}kj ug i 11 lo,v Yoices ov-er their 
,~{ork. Mrs. IIardiug stopped in the door,,ray on seeiug 
their oTa ,·e faces and that they ,vere 1nakiug black 

h ' 
ore:pe bo1111 e ts. 
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"A mourning order!" sl1e said, i11 her 11ncere1noni ... 
011s ,v·ay. '' Anybody tl1at l l{no,v 1 '' 

''Not an order exactl3r,'' explained I111ogen, ,vhen 
they J1a<1 \Velcon1ed her. "But 11oor Mr. Sibthorpe has 
go11e at last, and Blauche proposed tl1at we sl1onld 
i::ipare the \\~ido,v and three 1111n1arried daughters tl1e 
expense of bo11nets and veils ; so ,ve are 111aking tl1em 
aud the ,vido\v's ca1)s ont of ,vorl~ l1ours. We do our 
charity ,vork at such odd tin1es you know-and to
gether. 

"Yon are tl1e Blessed 'Tl1ree Sistcrs-tlLat everybody 
lrno,vs ! '' uttered the -visitor. "I clo11't believe I ao1tld 
set a stitcl1 for that triue of lazy locnsts ! A1neHa, the 
Infl,1-ried one, is no better. Iler l1nsba11d failed a,vl1ile 
ago, as yol1 111ay ren1en1 ber, and sl1e is too proud to 
helr> l1j 111 in the s1r1all haberdasher's shop be l1as latel31 

set up; sits at l101ne like a-I ,von't say lady-bnt an 
idiotie auton1atou-'' 

" ,vho ever l1eard of a11 intellectual one i " langhed 
Blanche. 

"No pertness, miss I I do11't pick: rny tertns ,vl1e11 I 
a1n excited. Sl1e sits in tl1e s1nall parlor oYer tl1e 
store, as I "'ras saying, and curries favor ,vitl1 \\"ealtl1y 
and charitable ladies by cutting sponge and Yel ,,et i11to 
111onkey and black-and-tan terrier pe11-,ripers for fancy 
fairs. ,vhat are tl1e Si btl1orpe's goiug to clo, novv tl1at 
the 1na11 they 111nrdered atnong tl1e111 is dead~ " 

'' 1Iis life ,vas insnrecl ''-began E1n1na. 
"IIn1nph ! " interrn1)ted lrfrs. II arding. "1 .... on 

llredn't 1)rocecd. 'fhey ,vill eat tl1e insnranee n p to 
the last dollar, and l>y tl1at tin1e tl1e l>oys \Yill be big 
euoug11 to di vidc the ,vo111e11 au1ong the1n ; to t;Ul'l'.)' 
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the1n bodily-their expenses, that is-as we see anta 
running about vvith egg sacs bigger than the1nsel ves 011 

their shoulders. I kno,v the old, hideous story by 
J1eart. Drop the snbject.'' 

" J..Jet 1ne gi Ye you ~ piece of ne-,vs that '" n1 e11 ter
tain you better," said Blanche, 1nerrily. "011e of the 
Payne girls-Sophia, the youngest-is going to 111u.rry 
a vviclo,v-er with eight children-all at ho1no." 

" Serves her rjght ! But I a1n sorry for tl1c chil<lreu. 
Go on!" 

"The l1appy 1nan is a Mr. Gregorias, of Spa11ish ex
traction. IIe is srnall and ,vithcred, and reported to 
be ri~h as erca111. So Arcthnsa says. The ,Yeddiug 
dress is to be of ·,Nhite satin, ,vith point lace Yeil and 
flonnccs--the gift of the groo1n.'' 

" Ilave yon 1111dertaken the tronsscan 1" queried 
1.frs. Ilar<ling, fixing her keen gaze upon l1nogc11. 

" Ko," she aus,vered, coloring as she s1n1led. "I 
haYe declined n1aking any e11gage1ncuts for the spring. 
I a1n going abroad for a year in l\Iay a11d Blanche does 
not \Yant a stranger l1cre iu 1ny place.>' 

" .:Ofarkha1n Bn rke is tl1e 1n an, then ! 1I ,. Joye ! I 
~ 

congratnlate you ,vitl1 all 111 y l1eart. I ha \·e been on 
tl1orus all ,vi11ter about yon an<l the nol>le fello,\'. I 
was afraid yon had so1ne Qnj xotic notions that ,yonld 
staucl in the ,vay of his happiness and ,Yn11 rs. ' 

"' l\o; ,Yhy should I hare '~'' r ejoined the .flclncee, 
speaking qnietly and sensibly. "'\Ve are Hot YO"Tcd to 
our trades, or to celibacy. J\Ia.rkhn,111 sa.,ys 1'11ere is 110 

need that he, ,vitl1 his a1nplc 1nea11~, i:;hon 1c1 let 1110 keep 
up 1ny bnsiness. \Vhaterer I haYc 1nade, he i1:Ri.~\ts 
upon settling upou 1ne. He ,vonld have had 111e d1v1ae 
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it all bet\vee11 Bla11cl1e and En11na, 1)ut they ,vould not 
allo,v it." 

'' I should hope not! " cried Bla11che, energetically. 
' T,Yu \\"01ne11 ,v ho ean take care of tl1e1nsel ves ! ' " 

"1Jla11che ,vill eularo,e lier dopart111e11t" co11ti11ned 
b ' 

I111ogc11, ' 110,v that I ,rill lea Ye lier 1·00111. You sl1onld 
hear lier plans of 1naki11g a te1n1)le 0£ art-11ot of 
fabl1io11 alo11e- i11 these t,Yo l)arlors. It ,Yill be Yery 
beautiful. Sl1e can afford to indnlgc her taste i11 these 
respcets. Sl1c is 1naking 1noncy ." 

".l\Iea11s to be a nabol>-ess Lefore she dies-or mar
ries,'' interj ectell the yo nngest sister. 

"You are n, 1ner~e11ary ,vitch," said ltfrs. !larding. 
"E1111na, 1'1r. Ila1 ding says your lots are risi11g in value 
fast, and the priee of luucl in that qnartor of tl1e city 
is sure to inercasc ,vith tenfold rapidity durillg the 
next dozen years. Ile ,vonld 11ot ad vise yon to close 
"ritl1 the offer 1nadc yo11 last ,veclr, 1111less you need tl1e 
111011cy:' 

• 

'' Tha11k: yon and hi1n ! " replied the young widow. 
"I a1n not anxions to sell. Let it gro,v for the boys. 
It belongs to tl1em. The rest of us are 1)rovided for .. 
E,·011 for n1an11na there is enongh and to spare. ,Ve 
l1aYe ne,·er bee11 te1npted by the -rarious straits of 
})OYerty and shabby gentility to ,,isl1 for onr fatl1er's 
death, that -Y,e n1igl1t profit by /iis life-insurancc poliC)'· 
}"'eeble as l1e is, l1is e;l1ecrfnl11ess, l1is patienee and af
fettion for us all, 1nake his a very l>rigl1t presence i11 

onr hon1c. It is a 1JrieelcsB c.;0111£ ort to us all that l1e ... 

js Hot co1n11cllcd, ,vhen lie needs thcn1 n1ost, to relin-
quish the l10111e nnd 1nxuries lie toiled so long and 
Lra"cly to obtain for lts." 
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"Yon ca11,t i1nagi11c ,vhnt pride and delight· he ta1~cs 
in the boys t" exelai1ned ]Jh1,uc;he. ' ,Ve really hope 
lie 1uav li ,·c to seo tb.c,n gro\\·u.; 

... It is t110 story 01 the old stol'ks and thci 1· youllg; to 
the ]ife/' said l\Ir::;. Ilarcling to her husl and that, 11ight. 
"I nscd to think it a fable. I believe 110,v that it is 
true, out and out 1 '' 



' r 
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filling . . . . . . . . . . . . . 317 '' Pompton . . . . . . . . . . . . 338 
cocoanut and almond. 330 '' rai<sin .. .............. 333 
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Fanny's... . . . . . . . . . . . 321 '' coooanut-small .. ... 31f5 
Fred's favo11.te ....... 339 " cream . ...........•• 350 

filling. . . . . . . . . . . . . 330 . " custard. . . . . . . • . . . . . 851 
" · citron-small ... ...•• 352 fruit and nut . . . . . . . . 341 

J eanic's :fruit ....... 88 7 " Queen... . . . • . . . . • . . 852 
20 
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Vanilla . . . . . . . . . . . . . . . . . . . . 375 
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"The very best, the most sensihlo, tl'\e 1nost practical 
t~e 1nost hone.st. ho<?k Ot\ tl'\is matter of geLting up good 
dinner~, and l1y1ng 11:1 a decertt Cl'\ristian_ w;, y

1 
tl-\at has yet 

fou11d 11s way It\ our household. n-Watch,nan and J?,'}lt'clor . 

------,m=~"'" .. -----

COI\!IMON SENSE 
In the Hcusehold. 

A ~IIANUAL OF PRACTICAL HOUSEWIFERY, 
By ?/l:_4..RI011 H llRLAND, 

Author of "Alone," "Hidden Path," ''l~ emesis/' &e , &o! 

One vol. xzmo, cloth. Price . . . ........ . ........... $1 75 

SEE WHATTIIE CRITICS, Al{D PRA CT/CAL IIOUSEKP:RPERS, say of ;1 ~ 

" And nc•w we h~ve from .mother pn1.)nlar novelist a cookery book, whereof our hou~· 
keeper (this literary recordt.:r is not a bachelor) speaks most ~nthusia~tically. She says 
that simplicity and clearness of. exp1 ession, accuracy of detail, a regard to economy 01 

IJ;l;\tcrial, and certainty of good results, ar(! reqnisi~es in a ur,C!ful n.'Ceir,t-book for the 
kitchen, an<l :Marion Harland has comprehended all these. Th:i.t she h=ts by experience 
proved Lhe unsatisfactoriness of housekeei)crs' helps in general is shown hy the armnzc
ment of her book. She has appe·ulcd a star to such recipes as, after having tned lhcn1 

herself, she can recommend as s,ifo and gencra11y simple. Such a directory will be a 
great hdp to one who 1;o~s to the hook for nid in preparng a pleasant i\nd savory me:u 
whhout much experience in cooking. The language is so simple, and Lhc direc:.irms so 
plain, that a reasonably inteiligent cook might :wail h~rsclf of it to vary her manner ot 
p~eparing even ordinary Jishes The iutroduction to the book shoult.1 be printe<l as a 
tract and pat in every house. The simple a<l ,·ice for the management of serv:ints, the 
r.e:uiral <lfrcctions at the he:-1.d of each department of cooking, au<l the cxcdlcnt pages on 
the sick-room, make as complete an aid to hou::.ekcepcrs as cau well be des:rt:d.11-Ha,... 
;er' s 1lfonth!y. 

"In the hands of the author, whose name is well known in another llcpartmcnt of 
literature, the subjt.;ct has been treated wiLh thoroughness and ~kill, showing that a little 
rummon sense may be as successful in the concoction of a toothsome yian<l .~s in the coru
p<>f:ition of l. romance. "-J.V. Y . Daily Tribune. 

" It ir,~pfrcs us with a great respect for the housewifory of a literary lady, and we, 

cannot err in predicting for it a wide popularity."-.i.V. Y . Rr,cuing Post. 
"Unites the merits of a tn1s1 w(1rthy receipt-book ·with the freshness of a familiat 

tizlk on household affairs. 1'-Alban;1 Ev,:J1i11g 'J,11,r,ral. 
"The dirt.>ctie>us arc clear, practical, and so good in their way that tr.c only wonder Js

b.ow any one head could hold so mrlny pots, kettles, arid pans, and suwi a world of 1ta9' 
tro~omic good things. "-1-frartli a11d l/0111~. . "'-. 

« The recipes arc clearly expressed, easy to follow, and not at all expensive. LMu 

r..t··~estious =tbout household affairs are clue. On ;t test comparison with thr~ olhu 
/'...J.:<."r.C'\n cook-books, it co~s out ahead upon eyery count. Deyond this exferlo c, :.14 
.a:,G-:hi=ls; more need be said."-Ckristian Union. 

Cc,J.~1 ,ent, j.)JI paid, on receipt oj' th.epric~. uy 
SCRIBNER, ARMSTRONG & CO., 



"Infinite riches in a little roo,n." -MA.RLO\VE. 

'fl-IE 

IC - C s 
Personal Reminiscences of .Famous Poets and. Novelists, \Vits and 

Humorists, Artists, Actors, Musicians, and the like. 
EDITED BY 

RICI-IARD I-IENRY STODDARD. 

Tlze v_~lun1es 0lready Jss1~ed have ins,o:ed ii~ B~ic-,~-DR;\C SERIES 1.uide n1,d f!ermancnt 
pojmlri_rz,_y. 1/ 1s tlte alrl . o_ gat1tir up 1n thzs cotlect 0:1, .1 ronz tlu: uumerous bwgrapllie.r, 
a1dobwc;;raplues, and J/lr;''JllOlrs t,tat have lately appeared, all the -;·entillisct1Hces wortlt 
pres· rva:t:'on. of the 11,e,t a.,:.d ,;uo;u:n 1vho have dolle so ·muclz. to ,·uni·c this ce11t11n• ou~ of th~ 
urost br~·tliant in tlze annals of E;1glislz Literature, Occasionnlly, too1 place will bt· fou11rl in. 
tl:!.e volumes for soJJu: of tlt.e ;;1ore n ,table papers regarding- dist i11guisltcd ,ncu and •women, 
-:.ulzicli fornz so inzf,ortaut c1- part rf the nzal{a"Jiuc Hteratu.r,: of the day. Ea It ,•olumc ,;.1.,ill be 
co111plete in £tseif. A careful index will fi,1rnis/1, a. ready g11ide to tlie contents ef tl,e di..fh r
ent ·vohones, in whicli, under t/z.e capable editorship ,z/1\IR. R . rl. STODD.\RO. i'I mns sa ly 
be asserted t!t,•re •will be b-rouglzt tOE;c; //ier a fund if clwic,? and/resit t?n.ecdole and IJ"Oss1p, 
enou.,?"lt not only to justify fit· g,1;1eral title o.f tltc ... '>'crit!s, !mt tlw line of ./Uariowc ,zu/tic/1, /1as 
been selected as its ;uotto, " bffin.itc ,·:clzt:s i1t a little roo111:' 

• 

PERSONAL PEn1INTSCENCES BY 

CONSTABLE AND GILL 1 ES. 

Just issued : 

PERSON AL RECOLLECTIONS OF LAi\ID, 1IAZLITT, A.~D OTHERS, 

PERSONAL REf\lINISCENCES BY 0 1KEEFFE, I<.ELLY, AND 'l'.c\YLOR. 

PER SO~ AL REi\IINISCENCES BY CORNELIA K.N lGHT AND TfIOI\L\.S 

R.AIKES. 
PER.SON AL RE~:l[NISCENCES BY l\iOORE AND JERDAN. 
TI·IE GREVILLE l\IEn{OIRS : A JouRNAL oF THE REIGNS oF I(1Ncs GEoRGE THE 

FOURTH AND \VrLL1A!\l THE FouRTH. 
PERSONAL RE1\IIN£SCENCES BY BARE!Ai\I, HARNESS, AND I:IODDER. 

PI{OSPER 1vrERlnfEE'S LETTERS TO AN 1NCOGNlTA: w1T11 RECOLLEC
'r1o_rs BY L_\!\1.AR.TINE A.TD GEORGE S.\.ND . 

.ANECDOTE BIOGRAPHIES OF TliACKERAY AND DIC~ZENS. 
PERSO.JAL PE!\1INISCENCES BY CIIORLEY, PL .. \.NCHE, .\.3D YOUNG. 

Each one volu1ne, square 121110, cloth, $1.50. 

~Sent to any adt.i,#ess, 1'Jost-paicl, 11pon receipt of tlte price bJ' 

SCRIBNER, ARMSTRONG, & CO., 
New York. 
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