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TO THE LADIES,
WHOSE SEILL AND PRACTICAL GOOD SENSE

Have Contributed so muech to the Suceess and Popu-
larity of “The Home,” and who are

THE REAL AuTHOR: HEREOF,
This Volume is Respectfully
DEDICATIED,

By 1THE PURLISHER.

INTRODUCTORY.

This little volume is sent forth in the confident belief
that it is the Ne Plus Ultra of Cook Books, or Guides
to Iousekeepers. Unlike the trashy cook and recipe
hooks vended about the ecountry for $1.50 or $2.00 a
copy, *“ hashed ™ up from irresponsible sources, more
with a view to size and show than o practical utility,
the Home Guide is a collection of the actunl and
practical experiences, and in the lenguage of 500 lady
“ flome "keepers. It is a compilation and eondens-
ation of the thousands of recipes and hints contributed
by the lady readers of the Chicago Tribune, and pub-
lished in the popular ‘' Home ' department of that
paper during the past two years.

The contents embrace a very wide range of subjects
pertaining to Cookery, which is. of course, the chief
feature of the book. Every branch of the = culin-
ary art® is treated by practical, suceessful house-
keepers, and in 4 COMIMON SeNse Manner, guch as will,
upon examination, be appreciated and understood by
every lady who looks well 1o the health and happiness
of her family. :

The “art” of good cooking is a most valuable
aequirement to every household. It not only eontrib-
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utes 1o health, good temper and domestic peace, but it
saves many dollars in grocers’ hills. Great quantities
of good food is wasted in American kitchens, for the
sole reason that housekeepers lack the val uable accom-
Pullﬂhmﬁn t of knowing how to prepare it in various and
Inviting forms.

In the other Departments of the book will be found
many valuable Reecipes and Hints upon various sub-
Jjeets pertaining to the Household, the Toilet, and the
Sick Room. And, finally, although unpretentious in
slze, the reader will find upon due examination that
“The Home Guide ” is rich and voluminous in prae-
tical and useful information.

COOKERY.

SOUP.
S an introductory to the soup department, the

l following letter from “the best unprofessional
e cook in Chicago,” is given :

Mrz. Saral L., of Chicago. :

I believe it was nearly a year ago that I wrote my first
letter to the Tribune, the burden of which was soup. Il
1 have a hobly, this is it. A Frencliman once said,
“YVat a peoples are ze Americans. Zesty kKind of rve-
ligioms and l]mt one kinds of soup. Mon dieu!” And,
I have often thought, if we had one kind of religion,
perhaps, and 30 kinds of soup, we should be a healthier
eaple. : .

: Now, knowing that the circles of readers has in-
creased marvelously since I first talked about soups, 1
must beg of you, Mr. lditor, to let me return to my old
subject, tor it lays very near m[v heart, and urge upon
mothers of young ehildren to adopt this method of lpm_'
paring soup for their principal meal the middle of
the day. 3 :

[f dinner is to be served at 12 o’elock, the piece of
meat, costing 20 cents, must be put on the fire at 8, in
about three quarts of cold water. Affer it has boiled
up, skim off everything that may rise, as well as the
grease, if it should be a fatish piece of meat. Then
peel and cut an onion in pieces, and salt, about a great
spoonful. Let it boil slowly all the time. In an hour
or so peel and cut in slices 2 potatoes, + a small turnip,
and a piece of carrot. They must all Doil up fine;
about 2 quarts of water must always be kept over the
meat. At the same time the meat is put on the range,
another kettle, holding about 2 or 8 guarts, containing
21 eups of split peas, with just encugh water to keep
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them from burning, must be set in a place where they

will just boil. When more water is needed add the
soup or bhouillons—always boiling.,  About 20 minutes
betore dinner is to be served, pour all the liquor from
the meat into the peas, which will make a soup abiout
as thick as flour porridge. If not salt,enongh add
more, and a httle pepper. When the family is geated
itrmr;{} tina I;ahlle._ let tlll: ;,\;irt dliTh the soup hot from the
ieltie mio each soup-plate. This soup il; | 01
e Pl P must be hot o

Bean and tomato soup T make in the sane way, only
Hl& tomatoes will cook in an hour all that they need,
Phese 8 kinds are good and nourishing in the spring,
diul every child coming home from school should have
A Hate to set his or her hungry stomach to work 1o,
Lhe vest of the dinner the stomach is then prepared for.

In my family I have some kind of soup almost every
day in the weel, and I helieve it has made me 4 new
stomach in the last 6 years. T was brought np on
lnce ples, roast beef, cocoanut calke and preserves.
Now I eat my stup, i piece of the soup meat, with
mustard, horse vadish, or a little eatsup, some oo
mashed potatoes, a puree, or some well-cooked Vire-
table, a pudiding for dessert, and I have no more dys-
pepsia, and my ehildren are the pictures of health.” I
don’t mean that the above ig alwavs our dinner. bt
sometimes. Ladies, tey it.  We have all been brought
np on too vich food.  The neaver we live 1o nature the
belter hodies and minds we shall have,

I was reading a book the other day, and eame aeross
this old _I-Jn?gh*.-_'.]l proverh: ** Eees of an hour. fish of
ten. bread of a day, wine of a year, a woman of 15, and
A fiend of 850.” 1 might agree with the proverh in
some respects, but a woman and friend are good for
nothing until 40. So says “my man,” :

Turkey Soup.
Hertha Carlyte, Hyde Parl,

JSave all the bones and break the baclkbone into 2 o1 3
pieces ;. boil these in a little more water than vou want
soup, for an hour: then skim out the bone, and put in
the meat, ent in very small pieces. and boil a few mo-
ments more: thewn season with a little salt and pepper,

COOKERY—8OTT. 9

Maock Turtle.
ook, Rockford, Ilis.

Take 1 a calf’s head, fresh and unstripped of skin:
remove the brains. and elean the head earefully in hot
water, leaving it in eold water for an honr; then put
into 6 quarts of warin water, with 2 pounds of veal,
ditto pork. a roasted onion stuek with cloves, a rind of
lemon, 2 sliced carrots, o buneh of herbs and a head ol
eelery s let it boil slowly 2 hours; then take oul the |
head and pork ; make forecemeal halls of the brains and
tongne ; break the bones of the head: put all into
the soup, and boil two hours more. Putinto a sinall
stewpan # piece of lmtler, onions sliced thin, with
parsley, mace and am‘.llsfrm_{-.; add flomx to thicken, and
stir in soup slowly. Doil gently 1 hour inore; jriss
through a sieve; season with sall, eayenne, lemon
juice and a pint of Maderia wine. Add mushrooms, if
desired, and serve with lemons culb in guarters.

f'hent Gysters.
M. A, I, Chieadga,

Take of tomatoes 1 pint, canned or fresh; take a
laree teacup of nice white codfish, picked nup fine; add |
to this 2 pints water ; a small tablespoonful good sweet
bufter ; when these have boiled 20 minutes, add 1 pint
frosh millk—having ready ¥ teaspoonful baking soda.
[Use immediately, The taste is similar to oysters or
lobsters ; all taste of tomatoes and fish are gone,

Tomata Sounp.
Aes. M. T T Chicago.

To 1 pint canned {omatoes, or4 large raw ones, eut
np fine, add 1 quart of boiling water, and let them hoil.
Then add one teaspoon of soda, when it will foam
immediately add 1 pint of sweet millk, with salt, pepper,
and plenty of butter. When this boils, add 8 small |
crackers, and zerve. IU tastes very much like oyster |
SO,

Turlkey =soup.

. A. ., Oliedgo.
Put all the bones, the seraps of meat, and the dress-
ing of the turkey in a kettle, with enough ‘water fo
cover them. Let it boil for 2 hours. When neaxly
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done add the tops of some eeslery ehon
| _ g0 lery ped fine, and a
teaspoonlul of eurrie powder. When IiL is done, strain

and sel on the table hot. It makes o very vi
Hinh makes a very rich, nice

White Soup.

o Anie M. Hale, M. D,, Chicago.

1501l a veal bone 8 hours with turnip, eeler 1

i : _ | onion
carrots, and whatever suitable thing olse n-‘%il have
}uifmh will not turn It dark. Strain and boil again;
{:1‘*{113[ i;;alm‘fa yun”ﬂf.rwf 1L add a pint of cream or milk

il o eges well Deaten ; vemove from the stove
stir rapidly. ’ Pibieend

Vegelable Sonp.

= Mis, Saral I.., Chicago.

Serape 2 carrols, an onion, 3 of a cabbape ;

Crape 2 _ an o rabbage, and 2
twrnips. Cut them in pieces’a little larger than dice,
}ut t_nlm_p}(-.ur:s; 1 a large sance-pan with a little butter
and water : let it coolk 3 hour; then cut your potatoes
”l:tthﬂ salne way, Take your meat out of the soup-
,}{L tle, skim off the grease and put all into your broth,
aud let cook another + hour. In the language of the
average school-girl, *it’s perfectly lovely.’

Eeef BHoup.
Murtley, Dertdes, 1=,

Cut the meat off the hone. and place it, with some
suet, in the kettle to fry until brown, Then put the
bone in and cover with cold water. Add cup of bar-
ley, 1 onion and atarnip, put in the barley at onee. and
Lzuufk slowly until about 4 an hour before dinner, then
cut the vegetables very fine, and cook them the 4 hour,

“Soup Medley.”

o, 'L,m:-z. Ferndly,” Ko Claive, Wis.

NO.1—1 pint of good gravy. 2 cups hoilinge water
slice of turnip and 4 an onion Jﬂut in :%mmll Iuitg.grgrﬂég
eraclkers, Siminer half an hour, i

No. 2—-Cut off the narrow ends from 2 or 3 sirloin
steaks, chop them into morsels and put in a stewpan
With a little salt, a tablespoonful of vice and a pintof cold
water. Let it come slowly to a simmer, and simmer
slowly for 3 hours. Then aild water enough to make

COOKERY—80UP, 11

quart of soup, a tablespoonful of tomato eatsup, and a
little browned flour mixed with the volk of an egg.

No. 5—Pare and slice very thin 4 good-sized {Jﬂyﬂtn&m
pour over them 2 cups of boiling water, and simmer
gently until the potatoes arve dissolved. Add salt, a
lunp of nice butter and a pint of sweet il with a
dust of pepper.  Boil up onee, and serve, L

No. 41 pint meat Droth, 1 pint boiling water, slice
in an onion, or a parsnip, or half a tuenip—or all & if
liked—Dboil until the vegetables arve soft, add o little
salt if needed, and a tablespoontul of Halford sauce,

No. 5—Let green corn—in the time of green corn-—he
orated, and to a pint of it put & pint of rich milk, a
pint of water, a 11&1:Ie butter, salt and pepper. Boil
gently for 16 or 20 minutes, =

Roodle Sonp.
MR, O G A" Cliieaga.

Break 2 eggs inte o bowl; beat until light, adding a
pineh of salt; then work in flour (with your hand)
until you have a very stiff dough; turn it on your
molding board, and work until it 18 as smooth as g:hl::'.ﬁ;
pinch off a piece the gize of a walnut, and roll it as
thin as paper; then with a sharp knile cut off very
TATTOW SLrips I]}r:}::tzvd in the same way until all your
dough is eut. Ilave prepared some rood veal, chicken,
or any other kind of broth, well seasoned, 4 an honr
before you serve dinner ; drop in the noodles. e sure
the soup ig boiling. Add a little parsiey. If the
nondles are made aceording to directions, they will be
found far superior to macearont.

Tomato Soup.
“Mrs. B 8. P Burlinglon, Towda.,

Put a tablespooninl of drippings or butter in a stew-
pin ; eut an onion fine and fry in the butter ; then add
one pint of tomatoes, pepper, salt and a teaspooniul
of allspice:; eut 4 ronnd steak in two and lay on the
1.1}:11:11;{:{35; cover closely and let it simmer for three
10UTH, |
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Moiled Fish,
T Delmonieo's Method.
-I_?JJI‘}I a l.'E]I‘fIhI:} sonree, the following is ]‘Jl"EﬁﬂI]_ha[l.
as Delmonico’s method for boiling fish :

_l*‘ff.h should be wy i
"8l } washed as little as possibl
Hild be A T | 6,
H{ﬂhﬂﬁmtﬁa L{;ll L:J?Hg u:e;um{]t i wi' md] with Ilum{[}
i ave Lhe stomach stuffed with =alt fop »
lionr or two before (] F ) o e
; ‘Lore eooking,  Fish should be '
T S Ll L De put on in
L Ner part may be suflicie
doze, and it is also less liable to 1 . Thisruly or
5 8lso les e Ltobreak. This rul
good, exeept for very small i o o Bl
) I VEL) sh, or for gal e i
B e boilins 1'."4‘"[1.'1 11 1i almon bhoiled in
, When €r should be used, The ti
Iy be easily known when it i Ty g5
Ly | BIL 1t 18 ready by drawi
the fish-plate and trying if it will separaio poolg UD
L ving if it will separate fr
Bone. ATt oo i separate from the
8. e sulb aud vinegar should alwave '
into the water. Som o1 Heit fish Louel e cpue
_ , ‘L. some prefer their fish boiled in whnt
is called a conrt Louillon, and’ this is how it o0 o0
Lk the fiare oy Dol y i1l this i how it is done -
| he kettle with enough eold w
A € . water
E::;. :%tli’fr;:?‘:lniii EI;ms of wine or vini?_s;m‘, H{}nmdrﬂ[i‘iluptﬁ
: 1 S, DEPPer, salt and a laurel leaf.
DO O Daus | : A laurel leaf, n
| irsley, a fagot of sweet herl ! of
the siie tied up"' fllel muslin bag, PhENG s Bk
1 )y Lie Aanuslin bag, Thege Ings
lnpart a ine flavor to most hoiled fish. o et
. . st boiled fish, exceptinge g
mon, and for fresh-water fish it is considerod v b ok
L, i fie St-water fish it is considered very 1sp-
ful fox getting rid of the muddy taste they ﬂft&tngﬂg
Boiled Fish.
0 i Mg, M, A, D, Clioago.
A LLer well eleansing a good-sized fi ]
_After L elean; : -sized lish, put into a figh-
%Ei:bilftﬂﬂ II ||1 1*1!‘:;@:1& ﬁ :1[;11“ tpnl; ?flimi]ing w;ft}er well ﬁehi{lest!li*
. . nLes: take of vinerar suflici 0
COVer: pub mto the vinegar 1 onn & e
ver ¥ the : ce of cloves, 1 of al
spice aid 1 of pepper whole ; bhoi Her Toria
ice . 5 boil all together for 15
tninutes ;. when neavly cold 1 e AT e
| 5y When ne our over 8k 5 let it
stand Tor 2 or 3 hours hefore %lﬁil'l,!::'* R IdRE

COOKRERY—FISH. 13

Baled Rish.
Mz W8, &, Borabon, THE,

Seale, wash amd wipe dry, inside and ont, a 2 or 3
pound fish.  Make a stutling as follows: One pint
grated bread; 2 tablespoonfuls melted butter }u'll:-;u-r
and sall to taste; 1 raw egg: a little celgry salt; |
onion, chopped fine, is, to oy taste, an improvelent,
but can be omitted if not liked. Care shonld be taken
not to wet the bread-crumbs: the egg and melted bu-
ter will moisten sufliciently. Tie over the fish thin
slices of salt pork; §ill a dripping pan 4 full hot water ;
then, it yon have not a wire grate, place the gridiron on
the pan, and after laying the fish on the gridiron cover
all with another pan; bake in a hot oven il the pork
is well shrivelled ; then remove the upper tin, allowing
yvour fish to brown, 14 hours will eook thoroughly, 1t &
steady five is kept.

Mra, |, (7., Genend.

First, dip the fish quickly in boiling water: then
wipe the scales off ; vinse in cold water; wipe it dry
sprinkle salt both inside aud out, about as mueh as yon
would for stepks. Then dip it in flour: place the pan
that you ave going to bake it in in the stoyve with a
piece of bulter in it the size of an egg. Let it melt so
Chat it eovers the pan. Y our pan should be about the
length of your fisli; if larger, the butter will be apt to
burn.  Place your fish in 16, the inside of it next to the

it Pat it in a hot oven. and bake 1 hour, if it is a
}:: rge fish, less time if smaller., 1t should be well done

and of a nice brown color,
Mz, 800 L. Dhiieago.

Skin and bone the fish, by runping & sharp knife
along the back. Spread over dripping-pan a thin
laver of butter, + an onion in fne pieces.  Lay the fish
upon it, and pour over the fish 1 tablespoonful of vine-
var or Catawba wine. For the saunce,rub butter, the
size of 8 walnut, and flour together. add a cup of the
broth or hot water. the juice of the fish, 2 or 8 mush-
rooms, if you have themn.  Turn this mixture over the
fish. dnat with bread crumbs. salt and pepper, and bake
4 few minutes or nntil a little browm. Garnish with
pieces of hread cat heart-shape, .

|n—--_.|. =
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: Mrs, Savah L., Chicago

Dry with a towel, and put b ,

LY L a Lowel, put belly fo back in drinii
E;{irl:f{jﬁifi \';]1:1(:14 gi ou have [}1‘{au'iﬂ§risl_1r' cut uptzd;ii:z];ls:lﬁf
Btatt pi 1111:]1 pleces. Make o stufling as for veal
S gf only a little in.  Now pour over the fish
]]'LI'II{J ool :}.-' .'tﬁ;llunlu—% mce or good Vinerar, ‘Lj’li{“rl 8
i {Ili Lﬂ'l:l!ifl;iﬂl!':}“fjﬁ f#:lﬂ;-])l‘ﬁlil. 2 J.{'mn't lot the Ei:qia
D, On'G A drop of water on it, Make
j}ui!:'.ia ?;]{-Pt[-'?“{li'l' Jfor veal cutlets, omitting the ][-"Il]:lt;l{i
eas nto it L ﬁrf’”” of milk and cut up 2 hard-hoiled
lithe Doy chaien, done, also add the fish-juice, A
nish with ':in?r:?—]l?ui{ﬁir:mf e 41D Silice, Ko Iiifm.‘ Gar-
mounted by little carpels {%F ?1*1::}:1(: REEET Otisley,

M. A, I, Chifeq i,
ﬁf:&% ]]31'_;53;111 gl:u;;:jl;:;}ﬁuﬁimiant- for the size of the fish :
Sl e --!—T’: Pper and salt; add 1 n e
e andghopoding mi W oguthah o
If any of the dresci v bub allinto the fish and sew 1
: i S8ng 18 left, put int T 1
acdd a pint of boilinge w » DUt into the bake-pan
vater: putinto ; s ;
]i f‘{* ater: put into a hot oven : baste

every 10or 16 minutes for a W it wi
cooked and nicely llelw.u'{:al{'[t.m Imm., WHOILIG SVl be syell

E. L. M., Chioaga,

‘. [

f uﬁ“ﬂnf}i “hound white fish, If the gills are red, eye
off £!]{}I|El:r' 111!1 and stiff, the fish is good. Seale it h'i
make a fttlff- {111{1 split: the fish nearly down to the ’tui
per and HHF‘H{!E of bread-erumbs, a little hutter. per.
lish with Lh]ﬁﬂ ]g‘ht]}- 1{“"-‘5{_&1153(]_ with "I.‘r'ﬁ.[,m-1 Ht-ilii‘-flt J_}L;
cord or tape, LR tt}?m‘hﬂ‘ with fine cotton
'"rj'ilir{m i'lnll a-.I 111“{’:.}]&1‘5 apart. Lay the fish on E; wira
Watex e toh R Ay pous aroun i o 1l
; - over . h & spo e
\1‘:;[11[‘{1{;15} ﬁ'}. €r the fish frequently. Ba ;t%l}lémm tfi;r: up

16 gravy of the fish or drawn butter, « iSErYe

Fried Fish.
: M, A, D, Chica
When 1 1 ! 2
i jnu{ﬂ ym_ :ﬂﬂh 18 properly eleansed, instead of puttin
A wir}}' l:id q, LI&L:TI ity of fat op greqase, wipe dry the]ﬁ
or two IJ{!_I':_r;-].j]':itju:f”:;l.ltl_éli]f“}]I“"},"pﬁt'; let it lay an’ hone
; 3 Leorn-meal or flour : have
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ready 1at sufficient for it to swim ing the fat m:ot be
binili.g-hot: put the fish in whole, or eut in plecs. I
will come out nieely hrowned, and not filled with fat,
as in the ordinary way of {rying.
Frying Fish.
N. M. 6., New Fork.

The artistic mode of frying fish is what is called the
wet process, which is :-;im}xlg; boiling it in fat. DBulter
:-;huuLl never be nsed, as the color ever is good, Lard
is considered by many to be the best frying medium,
but Careme. the great French cook, gives the prefer-
ence to beef fat—mot, however, the dripping from the
roast, but lard made by melting beet suet, Ve recon-
mend 28 best and most economical (’ll‘i]}lptugﬂ from the
joints while roasting, poured into boiling water, and
vemoved il a cake when cold, The great 1}mint 18 10
have the fat at a proper temperature before the article
to be fried is putin. The skillful coolk can see the blue
smoke rising just at the boeiling point, and then she
knows it is time to put in her fisli; but for those Who
are only acquiring experience it is safer to throw i a
bit of bread, and if it takes a fine ¢olor in & minute or
g0, then the fat is hot enough, and the fish may be put
in. hisis the eardinal point of successful frying, as
otherwise the fish will be flabby and greasy instend of
crisp and appetizing. Another point to be attended to
is that the fat be deep enough in the pan to cover the
fish, which shomnld be put in a wire basket that will it
easily into the pan ml- fat, and then no turning is re-
gquired. When done strain it into boilmg water ; when
cold take it off in a cake, and put it by to fry fish again,

Bances for Fish. :
Feorgic H., Chicago.

To serve with fish: 1 eup vinegar; 1 r-.uln water:
vollss 2 eges: 1 large spoon butter ; 1 spoonful mustard
and corn-stareh blended ; sugar, salt and pepper; mix
all enld ; heat it gradually and boil for a minute, This
dressing is also nice, when cold, with salmou, lobster,
lettuce, ete.

Fish Saunce.
Afve. M. 1. 1., Chicago.

ake a pint of milk and the fish drippings mixed;




A

turned onge.
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}H;hl;s_s:‘;t_ﬂ and peppers mix nmti] smonth, 2
et and two teaspoonfuls of flouy
quor when hoiling : have \
chopped fine, to add When ready for the

ﬁtn_wwl Codiish.

g I‘L.!’{'s. L'.;L‘.. Menonlk, s,

! y I € and pick the meat :

then ]]et- 10 stand i ] p
out ol the water and put in i

L ol | 1 milk,

LIy yon May need, }Jﬁlll_t O o i

1ilk, a piece of hutter hall'y

1;11? with a tablespoonful

ITele water. As soon ag it boils it is done

Codfish Talls,
E. B., Cildwater. Mioh
LCut up the fish into small b
pints ; annmru every bone
tinse 1t off, and goak in cold water
drain the ﬁ'amr ol ; i

s table,

omm the bones

about 14 hours : {then
i“:r “‘uiel. to cover if BT,
i over ity let it
minutes; then drain i}
! i ain the water all off © vour i 14 vwinie
&!it]]*:;ﬁ Iﬁlliiﬁfu:-mﬁl lump of buter si':—:ll, .}fl ilfal-lf'zq!:ﬂ-{-h
i g s Tub into it three t- o
Hour-—every lum ) ; wee tablespoons of
4 Ve P must be dissolved : stip 3 ;
well beaten, and a 1itg] e o SULINTWD egos
- . . & black nenner r 3
4ils St F Pepper.  When the :
H%i;:];hwﬁ r in this mixture; cook 5 minttes I:ﬁ%:a]:i]zl}
Wwarmed i}ﬁé;‘f:ﬁflgfﬂthie il%‘-"- Serve immediately in a
f ; =i -(11811. his gquantit Al he = exs
Balls, amily of six, and enough left for cordfish

sy Bee, Oftumang Tt
Piek np fine a te; ; T 7
; acupiul nice white eodf ;
=D Line a te codlish, fres
f}}va}_lm ght i _.Hf"f' :1Il[31 - pour away this in noTn I]I'IT; H'}m:}
égg?: ) ;{ﬂl f.'.n'.lllI\t;::‘!;i‘{::?::ﬁj1 lm-g&a :-ipm:m ul of imm'urr 3
oarav du Well together and heat til]l hot (b
m’;% ]t:ﬁ:} : Itlt;jh}l n.llwi_sp;a:ﬁqn nicely sonie 11111‘;1'[}&3:;11%?1‘?
o _Llf;:l}nf{ﬁrl_ mixture till stifl enough o put in flat
4 Iy i hot butter a nice browit , should be
£, I, Chieags,

After dinner, take the inashed potatoes (of which

; ounees of
1 sur imte the
ready o harvd-hoiled e |

1 water for 15 lnix}uius; then take if |
| Lo analke the gua-
8 and put into it o pint of '
e Size of an ege: thicken
of Homr stivred up with a very |

ts, enough tomake 2 even
; pour cold water over it to

s Ut it cooling with sufticient hoil-
sinuner, not boil, for 20

: .+ COOKERY—FISH, 17

there should be a double quantity prt_-.[r:r}rwl _lm_' 1111111{-11;*},_
and fish that i left, using ¥ fish and 3 potatoes. ial 111
aaid beat them together while warin, il {sj.g-.}ilj, 1L :\_-.,}1 :
When eold—tfor the mixture will be so soft 1t uuu::mrt @
handled while warm—iake them into cakes & ineh
thiel and as large around a8 @ teacup 5 puk thenn in a

aee for breakfast, 1n the morning, roll them m
fﬂﬂl1-i-,ﬂ‘il.ﬁ-.g plenty of butter in the frying-pan ,]Llanimt
enough not to burn; fry guickly to a nice .IH:“”![ o
both sides. Tuen earefully that they may keep theld
ahiape. Serve as s00h s o,

Mz, S, W. L., Tuscola, Iis. !

Take of nice white codfish about 2 '[h"tl‘ﬂ‘lﬂ?;': ;J}%t 111:11'{{
a kettle with suflicient cold water to cover the fish, .m;:l!
let it boil till perfectly tender; then yemove to i {hp}:
coldl water: the fish can then be easily separated frol
hones. skin, ete.  Place in an earthen or bright tin IIEI;L'L'
ing=pan, and n wngh fine, with about dn_ulﬂu-t} _m qulful_]‘ .1| }t
of nicely steamned potatoes, and 3 or 4 slices oL ﬁ ]:,3
bread ermmmed, ‘or previously soaked n milk ; ade -
porers a1l a tea cup ol butter, with black l",*p,l’.m L0 H'l;l;
(ste.,  Mash and wmix thoroughly, wnd make as ‘.L]:ti:-lm1
as 34 wished with sweetmilk. It is sometimes m[.r_? 5-
sary to add a little salt, Make 1:1turl]il_t“}ml‘1:fimu 1I|! ;
in hot lard, as yon would mush. This mixture Wi

keep in cool weather a number of days.

Anna Bell, Springlecld. ‘

Take 4 a codlish, put in a pot, fill w%’ﬁh ffﬂk%twm:‘itﬁt
night, in the morning pour off t!u_a ‘E".:le_['l,.. i 1_;1; T ]'hal
fres h water, stand it on the back of the stove .tulrj:_ llf}}%‘tf
let it come to a sealding heat, not _I_unILnI;_L“ ;l.ln-.l.i :
the slkin and pick out the bones, putin :Llh:_t} lllml ? E}l%a
fine, have potatoes boiled and chop with LhE. 1]115T1. ( l H DlE
the quantity of potatoes Lo the fish, mix we ulg,r.! i‘i %,
make in balls, with the hands flattening 1-|!If!'ill'l a;: 115 Lo
have your feying pan hot, with a tablespoontul O ards;
{1y 1o a nice brown,

. Bechamel Saucce.

Mg, Sorode L., L’,'.lu‘-z‘n-u.ﬂ.1t ; :
1o aqnee s cood for almost everytiang, Suchl as Car=
r{rﬂ.ﬁ ]aIvl.Lip:a,_ u:#mretgmm fish, and, with sugar and wine

==




|1~‘5

| Lo

| aniil

=2 TR

M i cup, with a tenspoontul of water,
the sanee and miyx
| vegetables:; hut fop pudding
| Wine,

e tender and eat well warm or eol
| With hot apple-sauce, 2

| or ]_u*_mu‘i}r_mlulml. I8 good For steamaod

| pucizimg,rmﬂ,{al_'t;.__HLL:.

ii. tin siuim:up:ul, Z ounces of Imttm:’:
pULS then aad a pint of milk - sUir comnti

th ; i 1

| When thickened, take off the fire, |

| In selecting a gonse op duek,

and pull then apart ; if the wel
young, but if it re quires any very great
sical Toree to separate, Tay it 016 gide
| and you will yeap 10 Profit from its

xou are keeping boarders,
Pressing th |
| loere ig g
| the pressure—is old, the end will be f

sharp, and you eannot bend it,
| these instruetions no one need eyey

I. : lei]l; down tf}m hack ;
TOIL 1y a tin baking-pan over { ie el

| pana Hatiron—the qu&ght Will hold the higd
keep in the juices. i

will b

Cut your chicken to pieces neeord
| Yery young, just in hg L; if good

COOKTRY - -POULIRY,

_ purddings, eake
Mix eold, and wel] together, in

i tablespoontul of

ally, and,
Beat the }'ﬂlﬁ of an
) Turn into
ittle and pepper for
28, nutmeg a1 brandy or

well: salt a ]

POULTRY,
Seleeting Fowls.
8 H, M., O feag,

take hold of thp tors
Separates easily it iy
dmonunt of phy-
— U5 an old fow],
fpiou LS |;|ml'1;:h=m]ee._ unless
. LEYS Ay he select r
& end of the breast hone, If they ﬁrub‘irglqluix?r
£ristle at the end whieh wil] readily yvield to

ounq Tlu-inl and
By strictly following

My an old fowl,

Broiled ¢ ‘thicken.

., Chieago.
s Pound lightly lfmt on the orid-
in plice
Chicken cooked in i'ln'sI Wity ]
PETYE With |

1

Fried Chicken. I
Aunt Luey, Chtoago, |

ing to the size; if
slze, divide at the |

LeN; seloon the |

i
COORERY—POULTRY. 19
e J celeaned,  Wipe it with
gee that it is u'm;?él-.ﬁh}f‘i: ‘Lﬂl?;;?ﬁlﬁilhﬂ"f’f’. }L plate of
first in the flour, then l!i E:I:lerﬁﬁ‘gﬁ
genson with salt and pepper, here pour 1'1.; llnl?jiﬁ'{n:ﬂ'll 011
in your skillet, put your chicken in e II;'rn the plat-
one side turn it, brown the other, place up {H & oup. of
ter. mix a tablespoon of flour 1"’]'jmlc:"’i'ill'ﬂi llr"lpw nintites
sweel wille, pour into the fat, stiv, boil a e e
wourr it over the chicken, and I f“"ﬁh _Id]llEr ot thia
yand will think it pretty good. I fry veal ¢

BAlNG Way.

joints: se is
a clean bit of 1t113:~h1t.
four, dip each picce

Boned Tuarkey.
Ay, M, Chicago. b W .
Firat. make the stulling to suit the 1.1::_1{1:_%1:; }LIIE:-:llﬁ!.-m t{
took tenderloin—not too ]m:n|—-l~11~"_r11]_1‘~‘-'fII :—1 b
cup of cracker crumbs: 8 (R1Ed Ly et pink Il:‘.l | irl 1,1,';_;!]‘- had
sunmer savory; pepper and salts i i_ll ek st
my large needle and stout thread h.m‘:] jh] LN
two-ineh-wide soft bleached old eotlon g ul;L 1;&";“1“ o
your turkey. It being well :*lv:ljw:l '1‘”11.' ot h.m s
careful not to break the outside skin. Cul 1”1‘3 ig leas
g0 as 1o eut all the tendons where they 1:_:11]1 A
thE:if. Cut the first joint from }iufrlulnh."ﬁ:&}m Lﬁkm
1m1gh-h of skin for the neck. Ivery hmlhl*lh* AVbe o
out from the inside, Beginning W ;}}E‘L uﬂ ;Lﬁil{i'e i
Apmant iw o Hi:}-'.“t(i;::;;:tljdf:}!I]ltf;‘-;F} :3]]!:::111 l:n'!’lf.uml Araw
along the bone, 80 a: e lote
he bone out ; when both legs ave boneless, TOUORY i
ﬁtg Lu::l]'::., breast and wings. Theneck is !-'11;':11* Pﬁlﬂ:g::l}g
but 5ot T out picely 15 YOO 0 A A e
» shapeless siump; but begin stufling at =
'E;:;luﬁ}.lhelt inside ; having tied :-;L*.Eu!_tﬁ];-!tillu, Hltl}il.ut&!lm:{;i .
vent escape, fill out the wings, n eas “]rf: :Ir-]':rn:umimr
Now sew up the skin ; hibl]_j_l:iﬁl?! .IL',"] a8 ]'rl R
with your strips, not foo tight. for fear o AR
swelling 8o as {o burst the skin ; su%h and pepper e
outside and steam until perfectly tender, e St
chap steam 4 or 5 hours, When done, l};ﬂal-mﬂ D
and a eonple of flat-irons on top of 1t 1o pres
Then ent in nice thin slices.
- Mrr. 8. Pondu Eae, Wis. JL%
Buy o turkey, one that has not been drawn, 80 i3 L

G R



| to boi

P i cirn

m ﬂﬂmﬂnm’——um{L’L'H.“x:

hiave no openings in it if possible ; if drawn, Sewing up
openings firmly bhofore boning: o ehickens, 1 Heef
longue, 1 ean oysters, 1 ]murlrt’ fresh, lean side porlk,
Lave the turkey frozen and thawed, the tongue hoiled
and skinned, the POk roasted, the oysters taken out of
he [J;Eltﬂl’, the ehickens eut in small Pieces, and put on
With just watep enough to cover, Lay the tip-

LY OIL its Dreast: cut off the

lezs and Wings at first
JOInt ; eut down the whaole length of the baek “and with
& sharp knifa Hl':l‘FLi[l{-l the meat at egeh side from the
ones: throw the [l nes in with the chiekens o hoij,
now for the filling :

/ First, lay the whole tongua to form
the DIOast; clear all the ch;

Chicken meat from tihe bones ;
Cut the pork in smajl Meces: il Up your torkey, legs,
Witigs and al] (frst bying ends of legs and Wings tight),
With chicken, pork i oyslers, and a little dressing,
have the chicken Lirpuor wal) boiled and seasoned, and
strain it into tha tiurkey, whicl will form a jelly. Saw

up the turkey lrmly 3 turn it over and shape it nieely
with the hanqds, ‘4

L &8 cord tightly 1o the neck, and
draw it round and tie it 1o the right wing close to the
ody. Tie down logs and Wings, inserling skewers if
you have them, Sew aronnd it a piges of sirong eloth
and steam orp Loast, and leave the cloth on il eold’

-Uzu*im colil in round, thin slices, Colnmencing at the
neck,

Boiled Goose,
Mrs. D, H, JT, Chtteetm,
Dress and gin

e, pub into g deep dish, eovor with
boiling milk leave over night., In the Morning:
wash off the milk, and put the £0056 info cold watey on |
he five : when bailing i-‘u!l'- take it off, wash it in warm
water and dey wirny a cloth., This DUoeess takes ont the |
oil.  Till the body with a dressing of bread erumbs S60-
soned with pepper silt, butter and twa ehopped onions |
if relished, and a 1 L0 8ie, Pt the 20036 into eold
water and hojl gently until tendey, Serve with giblet |
sance. and with Pickles, or neid Jellies, -
Cinisin GFerinan, Cliteagn, I
Coolz fomp ealfs feet in 3 quarts of water slowly ungil |
done : strain it. Now MG Zonse in g b, pour over it l
the broth of the eall’s feet and so nuen water that the

Tl ST : _‘
COOKERY—POULTRY. .

: r, spices,
2it s add gome vinegar, o
is well eovered by ity adc. S0Me V0608 cover
gﬂl?:%nﬁ :;ﬁln];nﬂqtml the half F‘LE}:]?E ltllt'*-!f-it{ﬁml 'i{lt‘t“{!
Bl i Antil the gonse is s s it all the
il = bl th = ‘ter it is ,:1“]11; GEEL &
and boil slow Gt he goose after 1t 18 eold, wmrbhen
] #le Oub the goose aile ely in a deep e
the broth, ta 1 andd Tay iU icely 1 i de add more
- ones ad othn taste it, ac

1meat ”ﬂ\ Lhe il the fat of the broth. G thr rhacloth, |

=, F Ll = § . L 3 ! ”“HE'!-!. =
dish. Tlakea il necessary ; let 16Tul iee and stift |
‘rh]{?ml'ilili'“;é Eﬂg‘.ﬂth‘,‘ Ilm::t’f Ili_.lmjitl'lhiﬂlwljul ;}r{fl‘ufﬂi“i"-
i U nd you eab it col : ch simpler to

P 8, ad you eat it o 50 muneh slmpler o
after ;'rlllmllfjvﬁ aline it will be s0 cand spices |
3 +b gelatine 10 Wil D@ ; Aineorar and s) _
If you can get *{’-*“w 0086 111 W :j.LF'l_.‘-. 18 ces of gela- |
l“'{*i-';"' 15; b .11'11(;}]1'!1? L':i?mﬁ(- is HU['iLI::f{],ﬁ{i{?lﬁgﬂ as belore.
B ALDNE ;. BLll :old water, and proceed i with vine-
I oo et il et et I ol Wil v
The tonghes an cooks always Hw‘flm-un Rub it with
Bt ':unu'f“l:.' it onee withoul 5'.»[-3-.':_111_-;:-_]“_[{-‘1" your frying
DO T oatisda: put a little b honrs, tecording
galt 1m gl ast it in a hot oven 2 ﬂr ge you will find 1t
pan, ml{lé'ﬂ'gk*ﬂd if it is a young goo
to the BlZe, &
guperb. Prossed Chicken.

Gupsy, lonia, Mich.

] b i [ o & R | “1"'-1!
i B § X “r.u FT} n:]] ';1' 5 K ﬂil ._l
W | a LD i “.Ilt.il U' ”:'Il:l'! : I ik f_-"hﬂlh . I)“.I.' i
] 1] }{}EE; ]:;1_11__ 'rl_t].l] hl",j:_l’!l'., [:fl::i llﬁlfi:.!- : 3
il o]

Beatrice, fowa.

; from the |
move the meat from th
i r il tender. Liemove the I e
Boil I‘.mﬂﬁh;ﬂl} E’“fu fine, keeping Itlm 1{“; h;wﬂl i
hones and '|L {: 1 o B Tianor downi
ment separate.

: he dark meat:

ish o layer of the dark | ]

in o deep buttered dish a1 er with liquor :

place In ‘}-'tIt’EE:it. and pepper and 431_1‘- {E:HE eover with

O T it v e e weight on

U'E”ll.“ E‘F“[Tw the liguor when full, p |
H « LIC] LELRL, 8 P =

%Em;uu it will mold fivmly. : -

3

Mod H., Milwaiehes.

s ick it to
r: skin it and pick 1
. - Shornughly; sk s At PIeE B 3
Boil a E}E[?:‘ﬁ:}ith sult and REPREL § :-“:;E.é? ;j.ip{[ﬁ_.: and
D on it ﬂfﬁlﬂﬂ' a press: let 1t remain Hs
place 1t

next day it will be ready for use, J




20 COOKERY—POULTRY,

Chicken ¥ie.
Laadora, Monroe, Mish.,

Make the epust like l:.'!rqing-prm*elm' hiserit, only a
trifle shorter. Roll half an Tueh thick and line a 4
quart tin-pan with 1t. Have ready 2 small chickens,
boiled til] tender. Plice the pieces of chicken smoothly
In the pan: sprinkle salt, nnd pepper, and a littn
flour over them; add a few pieces of hutter, size of .8
hagelnut, about a large tablespoonful in al] 3 pounr on ;
little of the liguor they were hoiled in . then roll the top
Crust rather move than half-ineh thiek ; ent large stars
Or air-holes in it. Bake till ery 154 s thoroughly ilone,

Fried Chicken with Dysiors,
Take a nice tender chicken, Open it down the bacl,

and after cleaning it wel] pound all the hones Hat;
wash, and wipe it dry on o elean towns » then season

With pepper and salt, und fry slowly in sweet lurd until |

bender, and g fine hrown on both siiles. Then put it on
a dish where it wil] Keep warin,  Pour off the Tard in
the pan and any brown patticles that Ay remain : then
add + pint of Lot water s Hour enough to make the
fp'.’wy Of the PIoper consistency, Tave redy abont 25
alge oysters, which remove from their liguor and pit
into the pan with the sLdviy s let them simmer unti]
Cheir gills begin to shrivel, ohserving to stir them all of
the time. When done, peur them ovey the chicken and
sendd to the table hot,
Chickon Pie.

Cnt up the chickens by unjointing them; soak
thoroughly in weak salt water) wash thorongh) ¥ put
3 chickens info a lettls With 2 quarts of water and 3
teaspoonfuls of salt. Boil tan hour. Make a erust b
fubbing 1 a pound of lard into » quarts of four.  Take
twodeacupfuls of sour eresm and » teaspoontnl and a
half of soda ; khend guite hapt and l'uh out half an
mch thick., A 4-quart pudding dish will answer 4}
bake in; bring the edge of the erust a lit(le above the
fim of the dish: arrange the chicken hy packing closely
around the dish ; if you are Tond of pepper. sprink la
S0me over each layer of chicken ; & o ponnd of mtter,
eut up in lumps and seattered aimong the meat. ig i

-

great unprovement when the chicken is all in the tlish 3

e
CONKERY—MEATS, .

: ; s m over the chick-
atir some flomyinto the gravy and tn and put over the

. i erush o i
¢nt then roll out the unpper L“H.. bl i

hiole, pinchile it closely with bl undet GLUSY whas
1'-1’::“;!:?;’ l'u.]-*]u':-]t}]iugrilu' priek e L”l’..*“.'"h{h -i;gvﬂ}lr;:;n. It
‘L':: escape.  Bile slowly for 13 hours and se

is delicions. ""

- ————

MEATS,

MBeefstealk Fried.
I:Fh"'“i ﬁ'. E:.. !:.-.hi'c‘ﬂﬂ“' 5 3

. o lnin or sirloin
: 2 R lﬂ]'l“'l'h““ﬂ[': 1x I'!ﬂ.er S 3 e
! LEE{‘J "':J.!]',H]u}nwa than 1 inech thick: 1{"1,:]“::,;‘ H}E
1 i s.ocub it into pieces aboul the :.“ A
vy YOLIE 5 ez 'I‘IIIE]' have vour pit f.ilf'r]'fm- { AT 3
B N !-;ﬂhl 0L Y l‘.lllll._ 1i |1_|1'| & ‘l.'l"l'.? little 1““]_1 orwhat 18
MY OREE o ‘::.}L;H%l.,i.'ilii—m; 1o aecount use butter,

LIJHE{I o '11::?.LLII1“:I111,E hot, but not smoking ;i the pan

i qing, which ‘n‘p’i'll”i-i_]}{_}i:l_ﬂu.}
smok ":“‘L.-*?Z'L't-‘-t?f- ]1:-1:'1': nt:luirﬁ pan and wait a ll:ﬁﬂﬁ ;
navorl 'HT: hot enough to * siss,” hut not Lo sm ot
o l1'-1}“‘h our steak, and turn st a8 BOOI ;ﬂ b
R e ~”'] hnnt-{;unh'! never tnrmn i ﬁi{ml{lnmif. liL
LA, O bt of the sooking on.the sogond o)
Ijl:1‘_:.:":i‘tn}:;'1 it 'ia? a4 very few minutes t’[_n'. Lh{;ﬁﬁﬁ IIﬁw 1dm1'l:.
1-[;11:11, 13..;“5!1- for those who like it better ¢ b

| bl i s gecond 3 :
allow it to stay in the 1'4'1{3::%1.;}:' spread a little nice

e & 1l to the : P
l-uuufz;:t:: ; l| :T;”Em.’; 1':}5 11;’:"" and salt it - Poul LhE.-ﬁ-,huf[v_‘]l:i;
e S into the. dish, but not over D s
S {10 be observed s cooking are L6 e Al
ml."ﬂf’. qpeer pound 1° 3 pounding bruit U ttéfil{ i
?“-:fifud 'i11aim=- of the ll‘li.‘-:’:t-l Es:;mm: o l:-i—t';ﬂ aecolnt.
'Llilt'i.‘ 18 like a woman ?'qthm}k g -'fl:lﬁ e oubsing,
]TIT-A';';:- the pan just hot enpqg‘? L ﬂJ" et we ok
which, il P of | atteril desa- ltiﬁz

H'HI:J“;-UEI::'“F Lt and fina, 0 na, coolk 1t “]l'r_-'-{rl{a-l,f'.-'-'.i
| ders it storiding spoils it. To be good il Bt
Ti,lf-:;l&l;é%;:llhnz" cooke |5 it it must stand a little while, p

0 ;

| ima warm place.

e
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COOKIRY-—3 EATS,
A B D s,

Mave your skillot very hol, and fry Your stealk with J
very little butter, jusg long enongh to Browy each side,
I ) with boiling water, cover, and let it stow LWo #
Wirs,  Take up the Steak, thicken the ETavy, season
Lo tuste, and Doy U Lhe et

Moek Duele,
Mrs, Ar. T f.‘h.l'li'l!'!'[]'ﬂ.

_Take the round of beefsteak, salt and pepper gither
slde , prepare bredid op Crackers wigh OVSLers oy Without,
s fop Stulling o turkey . Iy yvour stufling on the meat ;
SEW up and roast oy an hour: and jf You do not spe
Lhe wings and legs you will $hin ¢ You have voast dquel. |

To Cools Drica peer |
Mg, 0. oar 2, LaSalle, s, |
Cut in thin slices, place it in the spider ang pour hot
Water on it, thicken With a liti]e Hour ang water stirreg |
BIoothly in, They SEAS01L With, butter, salt and - ]
per, hoil about 5 inutes, and while hr:ilfng break in 1
UL = exas and stir a)] together, Ialve and butter some |
Warm biseuit, placa in 4 deep dish ang Pour the mjx-
ture upon they,
Cold MWearg, |
Mre. Emity G B Olaire, I¥is, I
Remaing of boiled hebi, mutton, roqst beef, ete,, are |
g00d ehopped finely with hayd boiled pe 28, < heads let- |
Gee, a big of onfon, and seasoned with mustard, ofl, |
Vitegar, i, if needed. liore salt, Fix i smoothly in |
salad dish, a1 adorn the edges witl) SPrIgs of parsele YA
Or leaves of curled lettuee, Keep by the ice or in g |
Gool place until Wanited, |
Swoeet Ereads, |
Barry Grey. o, o, |
Wash clean and let drip broil on gridiron, or fry |
in a little bugtey il pepper salg ahd butter jusg before |
they are brought in, ¢ You place them g moment in
the oven, the SLASONINg seems. 1y g0 through them
better,
Heef Splced,
bl 2,141 4 ,Fﬁ:::wh'mycr,” Chicagn,

Spieed round: For g g round—say 25 pounds—

~- 25
COORISIY —3IEATE,

g 18 com-
- e v eoverad 2 l.‘r[ﬂ.lﬂi.l i
LA . 10wl thal can be covers PO
Ly ﬁ!:lf Eﬁtiimi dark browin :'11'-.%:1]1- ”']; ]::“::::gé.i’ Dlaels
L "1 ounce ground cloves; AT o
- “’”H:"l.";'mw teaspooninl cayenne, .

| pepper; one e

] re-
ill jus he round, will be 3
unpainted tab, that will just hold { i e

B AT l-]'|_ i_ . ok T ¥

% il the hole from whie into nice shape

E:I]E:‘i-id;ﬁ'il‘LJ1I1|1:}~1,1'1'uw or ]1I':!f“ 1151;.,[ IS LLE*‘iilﬂul'uh with =t
il 2 : q Aley b & o =0

: . eotton and 5K 7 ides ang

-“_']1..':.[ =18} ”jﬁf {I-.:lll .':E .[,“-b“-'hal'lll_'l :’-ilzl.l-lﬂll','lﬂ: 3 I{:‘; Lj]r':rrill L l;.‘[_:lﬂ].-.

tublespoont ave for 24 hotrs (it shon Lailv with

in all erevices; leave j, Then rub daily

ot ab will not I‘I'l]'i.ﬁ:"-{_l..l- s l.l.ll'“i“i:-';
dry I'Ll{"’bilﬁ'l:lﬂ:!;:r::'](: mixture for 2 or $ ;’.{:E;T]ﬁ' When
H”']m;, :iid'l'nr't'. andd Lacling its own i‘;'t*:f:}i:l dish that will
every 2 dinys i onid, provide kkeep
o cook the round, p *hard wood to k
ready o cook | sl pieces of ha o dléo
inst | it. Place smally v tin underneath ; al
just hold i icking to the ms anil
it from sticking ions. celery-tops, ¢
the meat fire 3 s rots, Onions, ¢ - hickly
o At
chopped vege gs.  Some of these shonld ais arse paste
.r-;u:eLn]'tll‘u‘l””n“'t Cover all with a co i
i he top. U : ir tlavor. and bake 6
HtLiEIEEiL’g! E';:1[*‘1[’t:i’:“"i“% ang 1*&}1:-1113:‘.'}{[]:?]!: :Ilul.;ﬂpmuiku off the
TOLel L 22 e VeI, A chiild it on
s in a moderate ove _ te,, and pul
hours L .‘:l-mr{iln;vv Lhe ’u'i‘-_‘.l":'*{”!:wﬂ-". i!iL "Slice thinly.
\\Iﬁﬂmn[;ﬂ:l{ilq:‘w‘w‘j“ welghts until quite cold,
A1 1°C *

Pot Fie.
LB I, Oledyo.
'1{!‘-'-:. f.-'- j.l- IL-r'. i . I
: [ 1 i LIRS ; H' hﬁ“. NEAT
b 3 : Be Il'll- beel. el it ;:I!‘I_'

i atoes, tuenips and g aalt
- done add ct‘]m%:;l;m‘;l:: Season wilh pepper and s
cut in 8 « :

Adth apple sauce,
hile cookinge., Serve very hot with app
while ¢ i
; Jelly Cheese,
At Fanaey, Denver. : ¥
i T AL
- int t, salted water, ;
sots of pigs’ feet pu into hot, s SR
hs ”"if’{‘”h?“”l? boil slowly unul_:iﬁ;ﬂ‘l’ and take
timﬁmiﬁg Ll?l:‘nﬁ Then pub tie {t.?l&.lilll.':t-]':lli’lrli (il
{rom the i the meat il e
; B3 LA L gt rwere boiled, with
ont all the bon - VAT 1, with the
ot eftle 1n wh s ane
return to the i'-i“ som with salt. pepper, sag i
liguor Lhﬁn i!-i..r.llh}.ﬂﬁr all well t Igu-mmtf::.'I':Il‘wq:; S
sweet ln“:-ll']:ﬂ';:i lﬁi;uﬂn'ﬁl then v .J!” ; nifln-‘illtg;iu:.
Illt'ii‘ Hlﬂ".j;[l} ent into slices, eat eold or hot,
When cold, ¢ ;




Clean the legs nicely and hoil hy themselves, g that
When done theye will b plen by of the liquop,
UIE:IIJE}!' head, minus SIS, eves un
abie lean ment, g derloin s

IMOVe bones and
lean 5 salt aqq 1]
the legs wepe hoi
cupful of vinegar
gallon, When
slicag,

One pouna salt
2 pounds of brig

thorough] ¥V

e
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Hend Cheese,
Aunt Feangy, Disiver,

[ Boil the
HOse, wWith considep.
Lest, a1l when dong 13-

N from heg and legs - chop the
per to suit the Liste; add the Nguoy
led in, and Last, but no least, a tog.-
and a teacupful of catsup to evary
cold it can bLa cut out in

I‘m’lt[ing U Top.
Mra, I' B oy (hicann,
Dork; skin off the vind, ehop fine with
d ertmnbs, Hotsten with waiop until

hin enough to stir like il dough: adad 3 [_!Li’g:-i we]

beaten, Pepper, 1

teaspoonful o soda  disgp ved in

water: add a liftle Hour; turn this IixXtire into g Piac-

ding-dish and bake one hour, with slow (ire.

or eold,

* Mo Muke Sansnes,

Mg

For every 19 pounds of meat yge g ounces of salt, |

ounee of black I

siltpeter, half o ton spoontul of ra

of sage,

These Proportions
before Seasoning
suits,

French re::{a;i];t for cooking tongie :

43 Usnal, until B
Wwith Howg a1

Bedson highly: let it hoil !![-'*W'[l'.lﬂi'ﬂﬁﬂl.'—”illﬂ serve hot,

“Safotrey, Minneapolis, |
of meat can pe tinely chopped, and wigp

Cold hitg

The sa06 anrd ped ]n_-.}rpur Al'e not esspa; Higl,
dnid may he omitted by thoge w

Serve hog

LTS Bloomington. Ms, [

“Pper. a tablespoonfn] Of powdered |
DERDER. ang 4 0luneces ,

10 do not taney theny,

shonld ha tried on g small seale trst, . |
the wholp bitel, to see whether it

To {\nol; Tongne,

——

‘ ; After hoiling it ,
ey, ent into small Pieces and brown
lier. Then add S0me of the stoel .

Heargin H., Chiiean, l '

Croquetie =, I

L= | z
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' -added, mixed with gray
bread ernmbs. salt and pﬂmjﬁt; :ﬂ{[L i‘f.illuﬂltuﬁ._. L1 GLTY

' milk, and made into e e
il ]}]1 ]Hl{;reﬂwlnml i a skillet for tea. “’:;niuﬁl:l h}w-'l,
G {m,,.” need not be recooked, but pu

are T e 5, and then
pitred - heavy weight for a few hours, ;
ssedd with g heavy weight for a few h e
iied i'ﬁﬁ}lhﬁﬁm “heéad-cheese” for tea, called “pr
E i 13 Ml
Ineat, Venl Loaf.
Mra, I, ., Gelesburg, Eﬂﬂ. et ol tedan
: ine: 2 coffes-cups bhre
; 18 veal, chopped fing: 2 FOLLEG: ]1 Sean
.T“{} ] }m:?:ﬂ: 1 even tablespoon of -H::ﬂIL i;:ty'h :Hliﬁ i
"'"1}[."!]]5?1 age to taste; a little butilul : r.}%lr Al o
B LE]i?Z-}-;;ilil.tt thin. The secret of hlutﬂl'i}.ﬁmi‘gf fii'ml:r
:}1;'111:.1 r‘l.';'itl;:.ml hrv:l-]-r.itl;_j.‘~ I8 pressing it do
in the dish before baking.
BEielced YVeal-Ham.
8. C.y Dudnsgquee, Toea. SR
f_bimln tlw1 Jtn{a:st *: :_‘L:l!r h::ilije‘-:'i
TRt | boiled ham, ¢ L
i equal quantity of enl ko Pik
Elrﬂ&] '{;H rlﬂlhnpl ans 1 Em?ﬂ}r"-sr:'ll,{h;:l'{':jl }Lii:ﬂ'u' thyme. eml:lr
ayer of veal. sprinkle with salt. R My
.151}1:-}1;1?1. :,;~~'1I\r::|-lfztzﬂtarl'ﬁhim sauce, Hinsll :i‘ hﬁ;l-, Iil 1}1.’1'“1 i
i:.l:;ill aprinkled with tilmt }:'-;._!iria;tt _f]hll iutm oF the Imn_li:
rmate lavers. Use bo i : e
t?-”l;,‘;?*;,HI;HL}_{{E slowly 4 hours. 1_"|VI1I:11 done, lay
EE.J{;;E;“?EI'T “r.rﬂight' HEIT[} 111 thl“ SLICES,
' Veal Collops.
Mya, . i B Jh.hl:ﬂﬂ-rf'ﬁ"?l 2 : l_ inp]leﬁ
ub part of a lex of veal miﬂlli':'li;rgm 1_1{]]'.:-1.1] DroWL,
1}1’%11111 !ii:r'ilnlﬂe flour on lh{-'!'l:: : E:‘: hmt é st iy
" o 11 1in waler eno = 2 PiE ey ﬂiﬂ“h q
‘H.Ed ,Lh"ilgusjll:l take off the e, put 1‘; -*Eilﬂﬂﬁff}&ﬁ’ until
pade'ot e it a1 eyt o
s 1 alke up the meat, ether, squeeze in
tender; then tak ey smoothly torether, =48 L ;
b rater mixed sm iR e
ﬂ'{l}]}{ﬂ :’Lfaiul‘pmnn—nr ;{ Eﬁg %ﬁg‘}rll};t;ﬂ:tmfer the
Ao ' eatsup—and turn the ;
{]“;}fﬁfﬁ[gﬂﬁl}:! Uur]l]iﬂh with thin slices of lemon

Irish Stew., i
Mrs, Frank ., Marguea 3 S S
Take lean mutton, potatoes and onions; fivst put

Bone a breast of wveal,
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oy e Sl A, o Bt cut e, e
it T i O e
f]ll '}l{?ii :_:;I]}Il;_:i' :HEI?H?EE;‘[P&;PI" 3y 1:_J. rtirif‘::ﬁ]ili H;pﬁm]] IH t \Eﬁﬁg:f“iﬂll,
hours, and do 1o Q’Esf"ﬁ.’ﬁ. :mi“mut Teoame; m.m{ll“
€ 1lop of the stove, with ;t]h't:riilililf::*IFaLLIllh{:iri:l::;]é[;ﬂr’}l?}ﬂﬁlf;: i

’ Mution Dinnen,
e, M 7 sy e
Tale ! . » LiLARSLON,
s;:r;iuﬂuﬁ{?tﬁi?lygﬁlm- ghton, cut in small pleces (if
stove in eold l?1 [1?113 the strong ||‘-,-.|-”|.} E”il'[; I'-l 1 {ﬂl]
S l’ElarlJm;‘“'.mil » When half done put in a Il.eu‘f:];_: :;
tor soup. “nﬂu]tmf salt to taste.  MHave water enugrﬂ!
and 20 ulfiﬁlti}ﬁ rirf“ e biscuit erust, ent dizmon :
R etore dinner drop them around By
prefer Tiri}*tu}, E'“}d coyervery closely ; or qu'lr[ |':;'1 Lk
i S, WIth A dish of lice nrtare o u L you
dpple pie, m wr wand s POtato salad and
S P16, makes a very good though not g ﬁiyﬂsﬁ[}if:ﬁ
gnrlr. Tenderlojn,
@Y ey, Chi
Cat g J= a0
£0 a light brown e butter hissing in a spider. feo
tonst s Shared ;“.“."I’ too hard ; have i sluﬂlf" pi{arlzé ljfl'r
o1 thﬂl [{'},ﬁ_qt L HtLﬁh plece of ]].IHE-'I.'_'.:_ IJIEI{!H t__]";;‘I Ptl
e gravy ovor all. o s S then thiow 3 fhin
Tod bty all, eoeall it aaa : s
vk it a very good substituge, = Lk O toast,” and

b Baled Ham.
U OUsyBee, OMgmwa, Tow
Make 1 crn wit, down,
— i st of water -
thiclk ; so: haneer and flonr; ro ]
u:weit- ’]]?RQJEF‘{' I ham over night and suli;é{l{lrfﬂ T
ek, o o Y e Gruge s (T
erust and serve, "l done, Then remove all fhe
B Boiled ¥am,
e _ e, JoP, H, Clifeagn,
Aldy ettle of cold water, boil slow v till ?_-ghdafrﬂ
3
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and if intended to be eaten when eold, let it remain in
tie kettle just as it was cooked until cold.
IBeef o In HMode,
Mirs. Saral L., Ohicago,

Buy a good roast—the tenderloin, IIave the buteher
pul in i good piece of fat before he skewers it.  Put in
your ham boller, or a ketlle that can be herinetically

air tight) elosed, an inch-thick slice of salt pork entin

:tam:ﬂl pieces, a pound of veal, a piece of butier, sonie
sult, 2 or 4 eloves, soma whole pepper, one onion cut in
aquarters, and one carrol quartered lengthwise. Lay
l]hu roast in, pour over a spoonful of vinegar, elose and
set over the five ; not too hot,  In about 10minutes add
a cup of water, and turn the meat.  In 15 another eup,
and in 20 more another. Turn oceasionally, bul keep
eloged.  Simmer slowly 4 honrs,  When done, carvefully
plice npon a platter, putling a piece of earrot on each
gide, top and bottom. Turn all the grease out of the
kettle, pour 2 tablespoonfuls of water into the kettle,
give another boil, and Lturn over the meat.
Heef Stew.
(3. AL, T, Ofrio.

In a stew-pan place a large tablespoonful of butter,
in which fry until guite brown 2 gliced onions, adding
while cooking 12 whola eloves ; ditto allspice ; & a ted-
spoonful of salt, and 3 that guantity of black pepper.
Take from fire, pour in a pint of cold water, wherein

lay 2 or 8 pounds of tender, lean beef ent in small, thick
pieces, Cover closely, and let all stew pently 2 hours,
adding just before serving a little flour thickening, A
few sprigs of sweet basil is an improvement.
Reef Loaf.
X. Y. 7., TTudgon, Mich.

81 pounds of round steak chopped fine, 1 cup rolled
erackers, 2 exes, 1 cup mills, 1 teaspoon pepper, 1 table-
spoon salt, piece of butter size of an egg. Bake 3

Lours.
Neat PPie.
Mary Mooye, Chicoago.
In a 8-pint basin place a thick layer of stale bread,
broken or chopped ling; on this a layer of boiled heef,

e —

o
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sliced and seasoned with pepper and a pineh of powd-
ered sage and parseley (the meat was salled enougrh
when boiling): next a thick layer of bread again : then
thoronghly moisten the whole with the broth of the
beef, and bake half an hour in a moderate oven. The
bottom of the pan should first be greased, 3 lyers lill
the pan full,
Veal PPot Pie.
Rizpal, Fon du Lac, Wi,

Cub in pieces 2 pounds of veal and boil in water until
tender: season and add 6 potatoes sliced : haoil until
done and pour in a deep pan.  stir in a spoonful of
flour and eover with a crust made like bisenit, Bake a
light brown, but be sure to have plenty of gravy in the
pie.

Yenl Pie.
sSympathizer, Peorta, 1, :

Into 2 gquarts of flonr put  teaspoonfuls of balki

owder: sift, and add 1 teacupiul of lard, wet up wﬁﬁ

pint of milk and % of a pint of water; knead but
little, rall out 4 of the dongh & of an inch in thickness,
and eut out the upper erust o little lareer than the 1;:111
you bake in. {1 nse a pressed-tin miﬁ(—p:m 124 inches
in diameter and 81 deep, and this quantity for crust is
just enough).  With the rest of the dongh'line the pan,
pressing it well up around the edee: bake 10 or 15
minutes. < hours before you make the crust, cut 8 or
4 pounds of veal into pieces less than 2 inclies in thiclk-
ness ) those with bone (if any) should fivst be }ﬂamvd in
the kettle, then the others, and cover with boiling
water. Assoon as the erustis  the Oven, season the
veal, after removing the laigest hones, with salt. pep-
per, and butter size of an egg: hicken with dour and
mille, allowing gravy enough t¢ cover the meat. When
the underernst is done, fill it with all of the meat, and
all the gravy it will hold without running over, while
you add the top erust ; eut an opening in the center of
this, and return to the oven for 15 or minntes, or
until the upper crust is baked through and browned
slightly. Send to the table in the pan to be earved
there. An earthen dish is nicer, but they hake slower
The rest of the gravy will be needed at the table,
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Veal Cutlets.
Mys. Savah L., Chicago.
The way I eook cutlets and chops 18 1o bake them.

e great object is to have veal and mution thn::l_'mlg?l:,f
cooked. and by baking you best accomplish t.lmt,' “EJ{".’?."‘
Take your :lEiPpingrpun, rub o little butter over each
cutlet, salt ﬂlllt PPDEL £
> oven, and cover f sai :
I"lﬁl{ﬁﬁlkﬂl:. it vou like, make a sauce called buttel
e 1II'II{.i'f'!.:'I. i peaR o
::Il;{’r.ilf;f xﬂil.h flonr pour nnui i& utllj hullu}ﬁllg%iIlgﬁgﬁﬁz
; will then thicken: then add a teaspoonii ; :
ih:';“ Lguur over cutlets and serve. It's good for
dinner.

ay flab in pans; place in
epper, and lay flat in pans: place
e i y another pan of saine size.

zub to a soft paste a small piece of

Porlk TChaps.
Remove the skin, trim and :]tlrn in beaten egg, then
in eracker-crmmbs seasoned with salt, ]3*.'!!!]51”{1‘_:,};:”“
and sage. Iry in hot lard 20 minutes, turiing o :

GAME

e e—mem

Broiled @uail.
Mre. W, H. P., Peabody, Kansas.

ACH quail should be caretully _iniit?([, mr.l:;-hﬂ]ﬁ]ne
% down the buck, and pounded slightly ?E 1.1~r i
‘& stenl-pounder, to break the bones, 50 ,f{"“ (5
i 4"'13 lie flat on the gridir}nu; gall anx:l ]1]‘.:1;;] m;;{{ lnfh-m:
i 0il to a nice brown 3 have a pan o ) e
ety iy oach pie e ot bt ke,
ready slices of bred, toasted 1 g G el
i il i X ee of the toast, the
buttered. Lay a quail on each slice ob the i,
1:m1r the Dbutter w‘lm:h they were dipped in over the
whole, Serve hot.
Wilil Pigeons Stewed.
Emilyy B, Carondalal, -
Clean and wash, then lay in salt water for an hour.

[
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Rinse the inside with a solation of soda and water,
Wash out with elear water, and stulf with bread and
pork, ehopped flne and seasoned. Sew up birds, and
put on to eool in eold water suilicient to eover them,
adding a slice of pork to each bird, Season to taste.
Cook 1ill tender ; when done, place in a covered dish :
strain the gravy, add juice of a lemon, a tablespoonful
currant j{:lT_].'1 and thicken with flour ; boil up, and pour
over birds, :

Eonst Wild Duoei.

fmily W, Carondalel,

Parboil 10 minutes, putting a earvol or onion in each;
remove carrot or onion ; lay in fresh water 4+ howr;
stuff with usual dressing 3 roast 1ill brown and tender,
hasting with butter-water and drippings ; to the gravy
;Hm tablespoon currant jell, and thicken with browned

DY

o Cooli Venison.
{0gsrver, Rook Springs, Wis.

Boil till tender, with sufficient water to keep from
burming 3 when done put in some butter, pepper and
sall ; let it brown in the kettle . it vetains all t]hﬁ flavor
of the meat. That is the best way to cook roasts of
beef ; you then have juicy, tender meat.

Torkey Gravy.
Mrs. J. D, W., Chicago.

Ienrt, liver, gizzard and neck slashed and dredged
thickly with flonr., Put in a sauee pan with a little
aalt, o few peppercorns and allspice, and a little mace ;
outside skin of 3 onions, Inmp of butter the size of a
walnut.  When well browned, add boiling water till of
proper thinness; let it cook glowly on the back part of
the stove all the morning, After removing the turkey
from the dripping-pan and pouring off any greese. pt
the prepared gravy into the dripping-pan, anil proceed
1o make gravy some as any gravy.

Dressing Tor Poultry.
o Lo, Ihthaegue.

Rub fine the soft part of a loaf of bread . add % a
pound of butter, the volks of 4 egos, 1 teacup full of
thyme or sweel marjoram ; 1 tablespoontnl black pep-
pel: gdme ol salt.
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SHELL FISIL.

mtewed Oysters.

Mira, Johm B, T, Chicdgo, 5
UT 1 quart of oysters into 3 quarts of 'I‘u*{l]l‘{nfz
wolV water, snd pepper and salt 1o suit the ‘l._i::.u..
Leave the oysters in long enough to become
heated through (as oysters HTH]EI_]li_] e ver be ol 1l!l::|.L
Then skim into the tureen,  Now putin 1 pint of sweeb
creaimn, 12 crackers, and @ good E]mﬂ. lunp of h{lu{;plnj
liguid. Let it come o @ woil, and then pour mto e

tuveen and send to the table.

Mrs. (4. 8., Roeck River Falls. 1 :

113 v of ovsters I allow 3 quarts of hoiling water,
I 11;:;111rl'bt1i]|:a boilinge wiler over the L'lj.’:-?atf-'l'ﬁ: and ]I{)Em I-1}[*.
aonn raige. and skim it off before seasoning, 1 Ul .”.
adid 4 ten cup of sweet crean. Hutiurtl salt and pepper
{0 tagte, Oysters take a great deal of sall. el come
o boil as quick as possible, bub do not boil.

Delmonico™s Stews.

The following is the formula used at the Eﬂlﬂhl'vflteiﬂ
yestanrants of Dehnonieo in New Y ori, v.-'lmrf?.., it is
said, the finest oyster stews in the world nre uhtu-umme:

wPake 1 quart of liguid oysters, put the 11{111:.31' {a 19;1;[
eupful for 8 persons) in a stew=-pil, and add 4 as muf i
more water: salt, a good bit ol Jepper, ﬂtmm?ﬂfuhq
of butter for each Pm‘f_ann._ and o teas mnnfn}: n‘_l_u}:_ 2
eracker for ench. 1'ut on thestove i let it ::]11 ? 1AVE
the oyaters ready in a bowl, "lhallmlnue.ul. the :l_q.kmﬁ
beging to boil pour in all the oysters, say ’m 11*’3}1 BELC
erson. Now wateh carefully, and as soon a3 1L DegIng
lu boil, count just 80 geconds, andd take '_I_Im {:wfgﬁrﬂ
from the stove, Iave a big dish ready 'n;rlli.-h: h !.:l: fﬁlsﬁ:
spoonfuls of cold milk for each perso. 1.?1'u‘ lzf. {1[
on this mille and serve immediately. Never boil an
oyster if you wish it to be good.”

— i p—
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Invalids® Gyster Soup.
Mz, S, . ., Clideago.

Procure the largest oysters; remove 6 from the cans.
1at o time, to a plate. Insert a fork into the solid
tlesh, and with a sharp knife make a sht up and down
and aeross the abdominal eavily ; slip the point of the
knife under the dark mass thus exposed and thorough-
Iy remove i, being as nice aboutit as von wouldin
dressing any other fish, for the abdominal foulness of
one is as unsuited to the stomach as the other. Put
into stew-pan ; pour ont proper sharve of liguor, a pint
of water and & gill of ereawm ; add salt 3 pepper, if there
be no fever ; a teaspoonful of lemon juice, or 2 of pure
cider vinegar. Dring just to the boil and pour into a
dish. Break in eracker or nicely toasted thin slice of
light bread, A little fresh butter inakes it richer.

meolloped Oysters.
Teotine, Balliniore, Md,

To 2 quarts of fine oysters, 12 fresh crackers powder-
ed fine,1 cupful of oyster juice, 1 cupful of milk, a
piece of butter the size of un egg, a little pepper and
salt,  Place alternate layvers of oysters and crackers in
a deep earthen dish, seasoning each layer of oyvsters
with pepper and salt; when the dish is full, put the
butter on top of the cracker erumbs, and pour the
oyster juice and milk over all ; set in a moderate oven
and bake 50 minutes.

Jesgte, Joliet, 11
Fivst, 1ift your oysters frem the liquor ; then put ina
deep dish, alternate layers o, volled crackers and oysters,
putting on each layer of oysters a little salt, [.TE.‘-llHII'_'I'._
andd a little butter. Be sure and have your tivst and last
layer consist of erackers, After vou have the desived
guantity in your disl, pour u sufficient amount of the
Lguor over the top to thoroughly moisten the crackers;
put mto a moderate oven and bake about 20 minutes.
Oysier Pie.
Busy Bee, Oifumawet, Toiwea.
Make niee short biseuit erust; put a can of ovsters,

liguor and all, into a bright basin or yellow puddin
pan; season with butter, salt and pepper ; water if no

f—
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a considerable quantity of liquor, for the erust soaks
the liguor up; cover with a top erust—mo Bottom ;
bale quick, and sexve hot,  Cold sliced meats prepare
the same way are very good,

Eseollopel @Gysters.
Shdrley Dare, Bryan, Ohlio.

C'rush the desived quantity of erackers; put a layer
in the bottom of & luttered dish y wet this with @ mix-
ture of the oyster-liguor and milk slightly warm ; nexk
a layer of oysters: sprinkle them with salt and pe per,
and lay bits of butter upon them ; then another layer
of moistened eruinbs, and se on.  Let the top layer be
of erwnbs thieker than the rest, and beat an egg 1l the
milk poured over them. Stick bits of buttex thickly
over ity cover the dish, and bake 40 minutes ; remove
the cover and brown by setting it on the upper grate ol
the oven for a few minntes.

Cream OGysters, On the Hﬂ.lf—lﬂlmll-r

Pour into a pan 1 cup of hot water, 1 cup mills, and 1
of eream (or d cupfuls of milk). Setil in i I{El-!.lﬁﬂi
hot water until it boils; stir in 2 tablespoontuls ot but-
ter, and pepper and salt to suit ) take from the fire ;11ul
glir in 2 ll!li":!_[:lillff tablespoonfuls of corn-starch, wet up
in cold milk. Lave the shells cleaned and buttered
and laid in a baking-pan ; ]LII':LI:'E‘! an oyater i each :Iiiw}l;
stir the eream hard and il eavefully § bake 5 or 6 nii-
utes after the shells are warn, IE shells ave not easily
obtained, patty-pans or small sance-dishes answer
every purpose. Serve in the shell or dishes,

Fried Oysters.

Dip each oyster in beaten eggs then in rolled cracker
or corn-meal, and fry quickly 1o hot butter,

dyster Sance.
Lowise, Chicago.

Take 12 good oysters, 6 ounces good melted butter, 4
little red pepper. 3 tablespoons of credli. ht}l: all
together over a slow firve, bring 1o 4 bioil, and then serve.

Chowider,
dttle Rhody, Awrord, Hi.
Take 4 or 5 slices of salt pork, fry in the spider a
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delicate brown ; remove, and cutin pieces: then in the
pork fat fry 3 or 4 good-sized onions sliced thin; have
ready 12 potatoes, parved and sliced, also 4 or 5 eakes of
hard bread; put the hard bread to seak (whole) in
some cold water; then take the soup-kettle and put
first a layer of pork, then of onions, next of potatoes,
and finally of elams or fish, as the case may be, and 8o
on alternately, seasoning highly with pepper and salt ;
and lastly, putting a layer of’ the soaked hard bread on
top ; first cover with water and boil 20 minutes.
Oetavia, Amboy, I,

For a can of clams, pare and eut in thin slices pota-
toes to nearly fill a guart measure ; put 3 or 4 thin
slices of nice salt pork in the kettle in which the
chowder i8 to be cooked ; when the pork is about half
fried, put a layer of the sliced potatoes over the pork,
then a layer of clams, then a layer of Boston erackers
which have been split open and slightly butteraed and
dipped gquickly in cold water; then potatoes, elamns,
and crackers again, until all is in the kettle. Now
sprinkle over alittle salt and pepper, and afterwards
powr on wmilk, or, if milk is not plenty, milk and water,
to just cover the whole. Let boil very gently, closely
covered, without stirring, for about halt an hour, or
until the potatoes are done. Then remove earvefully
to a tureen for the table. The pork prevents the mass
from sticking to the kettle, and helps to season the
chowder, TFresh fish chowder made 1n this way, with
milk, is delicious.

Myrtle, Chicago.

Clam or fish : 1 gunart water ; 2 slices pork ; 2 ordin-
ary-sized onions, sliced thin, Boil 20 minutes ; add 8
guartered potatoes; 1 pound halibut laid on the top
put in butter, pepper and salt to taste—the higher
gengoned the better ; thicken with a little flour ; stew
T an hour, Just before taking up put in a pint of oys-
gﬁéﬂag:im;kers, and you have a genuine chowder, a la

dlSLOE,
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SALADS.

'hicloen Snlad.
Eitn, Chicago.

WA AICT the breasts of 2 chickens ; 2 large bunches
4 L% 6f ecelery and 4 hard-boiled eggsy o 56
M separately and fine; ]pul. together and mix
G ;.Ilr.rm%v of 1 tl

L] 5 R T d . " g ; Yo -.-LH]
gpoonful of mustard ; 2 tablespoonfuls o1 sugar ;1 cup
”11_, vinegar; and 4 :-.fm of butter: pour hot over the

thovoughly, Then ma

galad.
Mary, Chicago,

Boil a chicken, seasoned iuﬁ vamkla_ngh until it parts
eadily from the bone ; pour off the lguor.  WIel
i”ii,] ii eold, pick it from the bones and etmp fine ~m &
wooden bowl, Use the same gquantity of l‘:ﬂ_lﬂli ¥ ﬂ:}
eahbage cut with a knife and the chopped whites }'.:fl.d
hard-Doiled eggs.  Mix, and put away until with-
in an hour of using, when the following
prepared dressing must be mixed with 1

volks and whites of 2 egus separately

milk or cream.

Potato Sualad.
. L. D B., Clicago,
Take medinm-sized potatoes; boil]

1 let th{am et
. then slice them; put in a medium-sized onion,
Eﬂgiiilﬂieﬁllﬁ; fake @ "t{}amup § full of best cider-vine-
ar, into which put a tablespoonful of sweet il ; heat
ﬁe vinegar and oil very hot pour Oyer the i
and onions, and stir all togetheyr with a CHTEL Hpi?:m :
then let it et cold, and you haye a Hne potato sulad,

previously-
t: Beat the
: li11tt}1 i_ih;_t;] 1E:itir
% tablespoonfuls of melted butter or table o1y ed-
SPOOTIES E:-t salt: 2 teaspoons of celery sall or HTE'!ELIL, 1
tublespoon of hard butter, and § of a teacup '[.}f vine-
gar, Cook in an earthen or new tin dish until as thick
as pound-cake., When eold, add 3 of a teacup ol sweet

lhop these

When the

able-

otatoes

31
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Mean =Salad.
M. L. H., Elgin, IT.

Cover the bottom of your salad-dish with cold boiled
imtutnea, sliced thin; over this spread o layer of eold
raked (or boiled) beans, and above this a layer of
onions, sliced very thin ; salt and pepper each layer:
heat u piece of butter the size of a walnut in suflicient
vinegar to cover the salad, and pour over it while hot,

Cabbage Salnd.
Mz, Glen. We, Chicago.

Take 1 head of nice cabbage and chop very fine with
salt, after which set it away for a few days. Then
drain off all the water, and add 1 tal Hespoon of mus-
tard seed, and enough vinegar to cover, and boil it +
hour. This is to be eaten cold,

Lobster Salad,
Winnte, Charleston,

Boil a hen lobster; when done remove the meat
from the shell; minee it: rab the coral to a smooth
paste with a tablespoon of olive oil or melted butter:
add the grated yolks of 8 hard-boiled eges : 1 teaspoon
of mustard ; salt and pepper to taste ; a wine-glass of
good cider vinegar; mix the sauce with the meat: add
& third as mueh with lettuee or eelery, eut fine, just
before serving. salmon salad may be made the sane
way, garnished with lemon, sliced thin, and parseley
Or celery,

Cream  Salaud.
| Marion, Racine, T¥is,

Chop fine + a head of cabbage: into it stira little
salt and 4 a eup of thick eream ; heat § a cup of vine-
gar, stirving into it the beaten yolks of 2 eggs, a tea-
spoonful of sugar, and 3 a teaspoontul of nustard ;
pour this over the cabbage just as it goes to the table,

Cabbagze Salad.
Busy Bee, Othumaea, Towa.

Two egas. 2 tablespoonfuls of sugar, 1 of butter,
cup sweet mille well beaten, with a little salt and pep-
per, stir into one 1|:+in1; of boiling vinegar, and keep
stirring till it boils again; then cool and pour over
very fine sliced cabbage.
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VEGETADBLILS.

Potato Pl
Klotse Howe. Rockford, 1.

ML % Kind of cold meat hashed ; 2 tablespoons melted
W Tmtter : 2 well-heaten eggs: 1 cup milk; pour
=4 into a deep dish and balke in a quick oven; if
rightly done, will merit its name.
Pty Bee, Ottimta, o, .

Take cold beef or lean meat of any kind; eut in
small bits: season with salt and pepper; boil and
mash some potatoes ; malke into paste with 1 or 2 eggs
roll out with o dust of flour ; cut with a saucer ; pul
the eut-meat on 4 of crust; fold the other over, and
pinch together ; fry brown in butter.

Potatoes a ln Creme.
Mg, E. I, &, H.. Grand apids, Mich.

Put into a saucepan 2 ounees butler, a dessertspoon-
ful of flour, some parseley and scallions (both chopped
ginall), salt and pepper. Stir them together ; adi a
wineglass of eream, and set on the stove, stirring con-
stantly until it boils. Cut some bolled potatoes into
glices and put into the pan with the mixture, and boil
all together, and sexve very kot

Steamed Potntoes.
Mrg. Sarah L., Chicago.

Steam or boil dry a guart of sound potatoes; then
el and mash in a sanee-pan, and mix an ounce of
Lut:tm_‘ . set over the live, ponring in slowly nearly 4
pint of milk ; stir to prevent scorching; dish into a
eommuon earthen dish, seollop and put in quick oven
to brown ; set on table insame dish. This 1s the most
palatable way of cooking potatoes, especially in the
spring.

T.ﬁ?l"*f{ WO enps eold mashed ;{mim:nﬁﬁ: bhits of some
| ]
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Fancy Iashed Pointocs,
Mra. H. Frank 1., Chicagn,

IPeel 2 guarts potatoes, and when they are:
tur.rf UE every drop of water, put in a ] lt-fiflaﬁsiﬁ{gﬂﬁgﬁl
.{..]?I.I"l;l]"l i hpulewlr*;* illtﬂ}_ take a carving-fork and brealk
JUBID b alittle : next aded a little more butler, say, in

1e whole, a piece as large as an egg, and nearly 2 Cup
of nice milk or eream. Now take a silver fork ulr
s-prongeill one. and beat them briskly 5 minutes, or
until lght and evenmy.  They must be carried imme-

{!]iai-lel} 1o the table, or they will become heavy and
claminy. [f once tried this way you will never again
resort to the old * masher.,” Remember, they ]gz L
be served inumediately, i R

o EBoil.
s Marian Wearren, Clideago,
1 boiling potatoes, when they are ; i
L 15 i . Yo not previons
1"“'!*{11“.‘1,“"’3'?*}1’“”3 a ring of the skin a +!rl' il i]iﬂl
}[111:9 ?-:_ “i'IUIll ?‘“Fl to end, This is not a ** notion,’ but
mF esceape of the water, and consequently the meali-
m.z.?:;; '111%,1 hhl?*‘:};ultéum ‘rljil very muech promoted by it. It |
: arm to entlarge potatoes in halves or quar-
ters betorve boiling. | R0 R

EFricid Pototoes.
Mrs. B 8. I Rockford.

Peel, then slice rather thin into cold water S Ve
“.',m:,l'.hﬁy_ may be too crisp. Let !.'Jmnf Ht]::t:nrcﬂllffllfz
;f.;l.u_,u_.t :I:IH!H_H't time, and then drain through a colander ;
lave ready on the stove a kettle of hot lard, as for
,lh ied cakes ; putin part of the potatoes and cover the |
cettle 1 stir them occasionally ;3 when done the ¥ shonld
1.“"1'.“ 'T].-FJIIL’EII_E brown : skim out into any dish, and
?]}thlq a little salt over them. When the HH‘U:LHHL
:HLE{:.]a of potatoes is partly cooked, let me advise vou
to ving vour bell, as they will be c¢ooked by the time
the first lot is disposed of, and are mueh better hot.

Boiled-Baked Sweet Potatoes,

o Nanwis O, Lahe View,

Lol your potatoesuntil tender ; then slice sever:
11!119.-:. the lome way of the potato ; 1:];1:5{11":1? {:\t(f ::-}Fi,lhﬁ
slices on the bottom of an earthen dish ﬁ]ﬂ‘inI{IE:

———————
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lightly with white sugaly and heavily with lumps of
butter (it is the butter thal makes it niee); then an-
other layer of potatoes, and so on, until you have the
augar and butter for o top layer; then bhake 30 or 40
minntes.
Bz Plant.
Mrs, Enos, Koansvitle, Ind.

To coolk egg-plant, slice the plant 3 ineh thick
gprinkle with salti pliace layer upoi laver, and let
atand 15 minntes; dip in o batter aid fry in butter
and lard. Another good way is to dip in egg and roll
in erushed cracker and fry same way,

Corn Bysiers.
A, H., Chicago,

Qiw ears of sweeb ecorn (those which arve not too old) 3
with a sharp knife split each row of the corn in the
conter of the kernel lengthwise ; scrape oub all the
pulp ; add 1 egg, well beaten, o little salt, 1 table-
snoontul of sweet mnilk ; flour enough to make a pretty
Stiff batter ; dvop in hot lard, and fry 4 delicate brown.
1f the corn is quite young, omit the milk, using as
little flonr as possible. -

Asparasgus.
Mg, Saral L, Clicago.

Serape. Put in water and sall, and at first boil
drop in the asparagus | boil till tender. Sauee : 1yolk
of egg mixed with a tﬂ:m]i:-unni*ul of water ; a plece of
putter added, and when hot, stir in 2 tablespoonfuls
of milk ; pour over the drained asparagus.

Balked Beans.
AMys, E., Kalamazoo.

Pake as many beans as you think you want . wash,
boil till tender, and add salt, pepper, and maolasses to
tuste, If yom like them greasy, pul in ** right smart
af pork s a small piece will answer, Bake in covered
dish of any sortl.

TRoston Baked Beans.
Mrs. H. V. It., Chicago.
Wash : then par-hoil { an hour ; then bake all day o
night. As to the seasoning, it is much a matter iof
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taste. Some like them with o good deal of fat. s
mto a pot that would hold o uuuﬁ of heans, ﬂﬂl‘h ‘11]1:1‘%
& il [l:_nuurl of porl {salt), eubting throngh the rind as if
to slice, then laving it at the top, so that the vind may
become nicely brown. Then some add a Lithlespoon-
ful of molasses. We do not believe mueh in pork, so
only put in a very thin slice of it, adding a little salt
and omitting the sweetoning. £

Ax 5., Belvidore, T,

. Take 1 pint of beans and let them soak over night
o a quart of cold water; in the morning pour the
water off, and let them stand about an hour in fresh
water on top of the stove, and then remove to o e -
lar ** Boston bean-pot.” not a common yellow dish. ns
half of the western people do, and lav 3 a lmllminf
salt pork (1ot too fat) across the top of then and 2
tablespoontuls of New Orleans molasses. and cover all
with water,and put in the oven, and let them Dike
until the middle of the afternoon, during the day
e‘utd‘lu;f watel as it eooks awiy 5 and for Sunday morn-
ings breakfast set the bean-pot in the oven again
(with your beans undisturbed from the night before)
and add a cup of hot water, and let themn remain about
an hour, and you will find them delicions.  Serve with
a4 loal of brown bread, and you ean imagine yourself
eating a Boston breakfast. I make a sweet sanee
from ripe tomatoes, which eaten upon beans, sives
ﬂmi[g il ,-rzre:;t Tﬂli_!ﬁll. 1 {uh-i:;e. those who never tried
5 101 meats or beans. to immediately mak '
1 sl hts Qb ; inediately make a larme

Baked Beans.
) Mis. H. Frank B., Clticagn.

For a family of 4 or 5, take 1 quart of beans, the
smaller the better, and soak themn 10 or 12 hours : then
put in 1 pound of salt POk, not too lean 3 put them in
a deep jiar or ** erock.” and sink the pork in the beans
all but the rind, which must be seored, or sashed
about 4 an ineh apart ; cover the whole with the wiler
the beans were souked in: if not enoueh, add more
cold water, a little salt and pepper, and bake 10 or 12
hows. Tput minein the oven at 6 p. m.. and eook
them all night with a slow fire. Some put in a table-
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spoonful of molasses, This will make 2 ood meals,
and the more they are warmed over the etter they

are.
. Fecied "Homvntodss.

Take large green tomatoes ¢ cul off both _L']lll_*.-l., and
then ent up 1 in 8 slices. IHaye some Dutter in the
frying-pan; let it get hot; then roll the toinatoes 1n
four and lay them in the pan i salt, pepper, and
sprinkle a little sugar on while frying; cook till tlmy_
are done nice and brown, and you will have a most
delicious artiele for brealtast.

Epz Flant.
Mrs. T, &L K., Chieago. ‘

mt slices 4 an inel thick, and parve, when first
starting breaktast. Rub salt lightly over the top of
ench slee and let stand in a pile 1ill the brine starts :
then shake off the salt and dip each slice, both sides,
into flonr well . stand in a pile till the tlour 18 mMoisg,
then fry in a little lard in the frying-pan, like one
would griddle-cakes. When brown, fake upand spread
a little butter on top of each slice,

Cooking KEgpx Plant.
Mra. O, 7. 8., Chicago.

To cook egg plant—>slice and leave in salt water a
short time before nsing ; dip in beaten egg; after, in
corn-meal or crackererumbs 3 fry brown in butter and
atd. To Cook T 'y Peas.

Kit, Crete, Xel.

Choose the ereen, wrinkled peas; sonk a pint of
them over night: set them on the stove early in the
morning with eold water enough to cover them well §
simumer very gently, wilding enlil water as they evapo-
vate. Do not let them boil, and they will come to the
table whole and sound. Do not salt until thE{_ are
done, and they will be as tender a8 June peas. A little
butter is all the dressing they will need,

IMominy Fritters.
E. L. M., Clhicago. Al

Two teacuptuls of cold boiled hominy 3 stiv in 1 ted-
cupful of sweet wilk and a little salt, 4 tablespoontuls
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of sifte " g :
e gk ik OB, Beat tho whits somutel
dr _ i : : e a pan of
1}?;'?;r ﬂtEQEE:{I;:L?LIjl“ Iiw spoonfils, and iy I-a‘t:i{-!;nl[;rlt:rl:ar:!‘
irariets ariat iR L L esigned for a bre; ST S
and rice is good used in place of Ltt:a {}::ﬁul;‘:::t jice lhy

'L‘T“ﬂﬂ Ilominy,

, s Lo ML, Ohiea

];g” ! g i : .1 ; LRI Y

“'ﬂ-t‘f"l;'lL':‘i'irt-!].:?;'hllilfI cup of fine hominy in 4 eups of
i qn'zu"*t bl {_rt] rtﬂ i.t:atv. [ the mmorning turn 'i Lti ‘L}
water, cover t!'“!‘ put the pail into a kettle of lmill‘l :
teacup of slxvﬂ:f:]?if& L%]]t{]iﬁitm'“" 1 hour; then miflmf
ring tlhé Sl yand boil 15 minutes after stir-

Wulled Corn.
s P Moli
Take 8 quart 3 L
3 o guarts eorn, 3 i
ashes [or . o quarts unleee ’
{]llﬁ..';?, h{i:;.r _;_11 {En_uua_u[ witash) i to ashes or ]HiLl:ﬁiE .1:'1”1”‘1
kettle : l‘mtflsi]‘ll‘r'!ilﬁ&: boil and skim g Htr-.liu'h-;:l 1:”;:;
from lker b LB coliny  boil until sking e
{:!}1‘1? i:ﬁi-};f]'i“fm{h , stirring frequently ;EH:;}{,:&E}J‘]‘
o e éitsﬁwﬂul Limnes, 1'1|1';Ling thoroughly l‘lué
ruly off black el 'tf.“.m}.{- in elear water 10 minutes, wh H
cover with w-u;:zl- ::lb, rinse again ; put back into iﬂ.tﬁh’”
to add until hoi S slowly till soft keep hot Wil o
S il hoiled tender; salt. Bat with ey FaLeL
slgar, ab with eream and
“Domin Nopi 0

. j : : NOpinee,
a gii;lﬁut;;é _l*'”-f}t'.”i yellow corn 3 roastit like coffee over
o o clean oUG the coffec-mill: grind 1 conrse.
5 or 10 minut \ milk and a little salt, after it has stood

r 10 minutes to swell, » dbter v has stood

. succotash.

3 St ..E'Hllz'f.l -"-I-”[i'r”!'ﬂ-i" 0

Take 1 gquart Lima b Tiks

BATE BWpe : h .-p.il {.‘!4'[“55._;' ol work. 1 =2

QB OF i an ao e ol e Dore T e

has boiled J:- I‘lt'“l!'mg,’" the beans when the rlwl 5

1 dish; into an four. Gub the corn off, inul;Lilfrii; 1

When the Imfl'lmlfhﬁr seriape the milk from ttmﬁj(:nll:]'l

Dol 15 o, beans are nearly done, put in the corn 5,

boiling all Wes s then add the milk from the ‘.aml
g all 10 minates longer, [t should hn]-';, m]f}fé

i
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Stir all the time after adding the

thicker than gruel, .
1f not sweet enongh, add

milke, or it will burw.

sugar.
scolloped Tomatoos.

Peel, slice and pack in a yadding dish in alternate

layers, with a thick layer o bread erunbs mixed with
butter. salt, pepper and @ little white sugar. YWhen
the dish is neatly tull, put tomatoes upperimost ; lay a
piece of butter on each gliee : dust with pepper, salt
and sugar: cover lightly with crumbs and bake coy-

ered 4 an hour ; remove lidd and bake browi.

Roiled Cabbnge.

Jennde June.
Strip off the outside leaves: cut in quarters, and lay
for an hour in cold water; cover wil;lh boiling water
and cook 15 minutes; turn off the water and cover
with fresh boiling water 3 coole until tender, perhaps
1 stirin a tablespoonful

an hour: drain well i chop ant
of butter, pepper and sall. Serve hot. Some preler
to hoil a piece of pork with the cabbage. [t will give

a delicious tlavor,
EEaloed Cabhane.

ook as for boiled eabbage, after which drain and
get nside until ¢old. Chop line, add 2 beaten eges, a
tablespoon of butier, pepper, salt, 3 tablespoons rich
cream & stiv well, and bake 1 & buttered dish until
brown. Eabt hot.

Gareen Pens.

Shell and lay in cold water for an hour; put into
galted boiling water and cook & an hour. Drain well,
and season with butter and pepper.

Baked Onions.

Wash, but do not peel the onions; boil 1 hour in
hoiling water, slightly salt, changing the water twice

on a cloth and roll

in the time. When tender, drain
twisted at the top, and

pacly in buttered Lissue paper,

| bake an_hour 1n & glow oven. Peel and brown theni.
Serve with melted butter.

| Browned Potatoes.

| Boil : and # of an hour before a roast of beef 13
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}:ﬂrerl II_:‘gmn the oven, put them in the dripping-pan
a2 BL 8 u.m_unnﬁ off the fat from the gravy ; baste them
requently, and when quite brown (ﬁ'uiu On & sieve.
o . Mashed Turnips.
5 .II.‘LEFEHH}. lay in cold water, slightly salted, 10 min-
tl E-‘T ‘L_-mﬂ:. with boiling water, and coolt until ver
hmu.m‘ i drain and wash in a collander; season with
utter, pepper and salt. Serve hot,
Escolloped Onions.
Mias Lee Angy, Alon, 10,

Boil till tender 6 lar 1 :
A elde arge onons.  Afterward; -
%al_{-*. them with a large spoony then place :l.. ].Evggpﬁf
1111"'1}“]?1::{:{5 Iallmi&ld_ri{;li‘ ol h,f-é';l.'.'ll1;m]. ]!H‘E:']tl_i_ crutnbs alternately
N4 puading dish, Season with pepper and salt t
Laste; moisten withmilk ; put intllm:wmﬁu hrnwn.m !

Cracked Wheat, |
o ! Sidll Housekeeper, at Home,
Ar 5 large heaping spoonfuls of ] i
Ly 5 heaping s : he ernshed whit
::;i':ij:k f;ﬂill?e IH Igm{_:?ulfs 1;:11;1:; a quart of boiling ‘-.'m:«m::'l |
Gle L padl holding it into a pan of boiling
T 8 L B '] = - : ¢ : '1"';
j:.bniatfiini!q to L}ﬂff]a ..:‘[i minutes. i‘]:uﬂ prévents its l:-urniup:g
E-T»;Jt L,E.iilﬂ,!mm and easy substitute for a farina kettle. |
o ‘u; {f} s il when the kemels have swelled and burst
g 1.“1.1 Opeorii 1t 1s done. Serve it plain to eat with |
cifid-' and gravy like rice, or add + a teaspoonful of
ﬂi:!ttl}l“[l-.. 1l”1r1ni::h of ground cloves, a handful of
= lf;§:1iih]i1h.:!:tiltttl$, mul} i i:u[: of sugar while I:diliug |
Ana yon have a savory breakfast disli. Sometimes we
¢ you luive a savory breal 88 We
?ﬁ:} ¥ :11 E;11]; lflli:::;t ';::g?f:miﬁlﬂ& 1;-\ ﬁll a dust of cinnamon on |
- -‘ E L, l.!. % {-:Ill . ALrET i L 5 ¥
AT o AU ¢ Or cream, as (erman
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EGGS.

Roiling Fges.
Jende Lee, Ohicagn,

WAL UT the eggs in some vessel which can be clogely

covered, and when the tea-ketile boils pour in
water enongh to cover them, close the vessel
and place it on the back part of the stove, anl
let it remain 10 minutes. If vou wish to be very exact,
nse a thermometer and keep the water 10 minutes at
exactly the heat which is indicated after the water is
poured in.

By the ordinary method of letting the eggs hoil from
g {0 4 minutes the white part is hardened and the yolk
left uneooked, or if the yolk is eooked the white is too
hard. By this method the heat ‘Pﬂllt’i-l‘ll[ﬂ'ﬂ g0 wradn-
ally that the yvoll is nicely cooked, while the white is
goft and tender and only just done enough to be

opaque.

o 1
F i T

Poanched Eggs.
Mra, W. S. D., Lowell,

Place a frying-pan of salted boiling water on the
fire filled with as many small mufiin-rings as it will
hold : hreak the eggssingly in a cup and pour into the
rings: boil them 2 or 8 minutes; remove the rings
and tuke up the eggs singly in g strainer; serve on &
slices of uicely Drowned and buttered toast:; put a
small piece of butter on each egg: pepper slightly,
and garnish with sprigs of parseley, Serve hot.

Omelet.
(Finpsy, Tonda, Mich.

Take six eges ad beat separately ; allow one table-
spoontul of milk to each egg ; stir in flour to make a
batter: take @ cupful of inilk, put on the stove, and
stir in the batter until it is like starch ; add a piece of
butter the size of a walnut and o pinch of salt; take
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this from the stove; pour into the dish in whieh you
would serye 3 then stir in the yolks of the eggs, wlhich

have been beaten ; beat the whites until you can turn
the platter bottom side up: then add them, mixing

: ; | L
thoroughly : put i a quick oven and bake 10 minutes.
should be eaten immediately.,

Annie M. Hale, M. D., Chicago.

Break 6 eges inlo a bowl.  Skim out the yolks into a
large coffee-cup. Beat the whites to a stiff froth.
Now beat the yolks enough to make them siooth, il
gt the eup with milk and pour this into the bowl eon-
tiining the whites of the eggs.

i Put in a little salt and
stir enough to mix the whols—that is, ag little as pos-

sible.  Iave the spider warmed and a piece gf but-
ter as large as an egye already melted therein, Now
pour in your egos and milk, let it cook slowly ; be sure
and not burn. IT there is danger of this lift it np from
the bottom with a knife. When the froth sets on the
top it is done. Puta large plate over the spider and
defily turn the whole upside down. Lift off the
spider and you will have an elegant and delicious
omelet.

Jane B, Waukegaan,

Take 1 egg for each person. beal 2 minutes, add
salt the gize of a pea and 1 tablespoonful of milk for
each ege ; beat 1 minute and turn into a hot, well-but-
tered frying-pan; dover it and cook slowly till nearly
as thick: raise the.edges and put under a little butter
or lard to prevent sticking, and turn 1 half over on
the other half, and sexrve immediately.

French Fggs.
Roxey, No. 2, Chicago.
Boil hard, remove the shells. and roll in eracker

crumbs; fry in butter until brown, Make a gravy of
butter, erumbs and cream, and pour over them.

Fickled Foes,
Algebra, Chicdgo.

Seleet nine fresh ones, boil them hard, lift them di-
rectly from the hot water into eold. When ecool, re-
move the shell, stick cloves into them, and drop in
cold vinegar,

— e w
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Agnes, Chioago. 5 L o
Pul the eggs ol the stove in :'_,;ﬂ:l Ui .:ém 2 !L.l{{!s;.:.{{]m
'"I i1 for 1 hour—the heart 18 L “.'",1 1 Ay
and :ﬂ,ﬂ“r atick 4 or 5 cloves 111 €l 11 L]gj,..lv]1L LR
t];:;pzl'i{f u;*;'tz-r (addd other spices 1T you lile) & :
r rt . L1 1 § kb
few days; they ave Very nico.

To JEeel LEES: Valloy
B F T pR I‘:'_"J'rr BRLuer e art of
Pour one gallon of bhoiling yoler. on :?:-ﬁn?‘tui artar.
-?].lglinw - S¥hen cold, audd one n1L1lfﬁ-1P- ;
:}}::{% egas must be covered with the ekl

Fancior, Clieage. e e kel
Take any tight package and place & 11:: u:: ﬁliumg:, i}:}}:l
pc t—hin mtﬂ:m; inbo Lhis HerLh{._x il,f_,t;..ﬁﬂmﬁr 2
down, as closely as possible w”'}-u“}l’.-t}. ity S
ﬂﬁﬂ’. Iii] with salt uim.til li:::l 1|11i:£t:|1;135t511;1‘1{1ltﬁhfﬁ, T H:Ll’il;
oceed i fore, Liae . AL
111:11,%4:1[“11;1221I:E[hm; it be kept 20, £=.L~',.{=. H::}rI(E%L{,'e:i:irth::mt
:i:]l{ll:rih very troublesome to get the egas
paleing.
£ : French Toast.
Belle, Chicego. : i)
For dessert: § of :Lpiul;nfmilk: irw%g~ ;ﬂ;ﬁ“ Hﬁmi
a 1iﬁ;]it; H“ﬂ[r Take 6 slices of Iin'ei:::‘l { fi Eiﬂv o e tin
L [ In - e L l-|~_' : : 1 1 i |
ke ooked) 1 by 13 then It  lithle buther:iy, 4
E",‘lﬁlff’::ﬁ:;f:}:v.i_} For H.':'I_I‘II]B1 111&'115451 ‘.‘alll.f,_!,'él].- 1i :x:lu :“:a:ﬂl 1\ Lui
f*%h]l;ﬁm:m added. This is very nice, and 1s g \
to use np stale bread.
p. P, (0., Chigago. i s
; i alt and pepper: nay
5 op 4 agps ;. season with salt a pper § have
! Fﬁt"éiﬂffﬁﬁﬁ] Hlim:.a of brnmil_-., clu}r_t i:;lnmfal:t l*l.llélr;i
1%?;';*1} and fry them in lard (or after frying hamjt
ey, :
1 TOWIL : . SR
nlj{ll?lliﬁ:lllﬁ’k111{-".1:1[1}11 of eooking eggs and bread togethe

‘o dressing ; mix it
i 1o crumb the bread some,as for dressing: i

- apng and fry until
=k v l]‘l'."'ﬂt'EI] e 2 ) EPHE{TH.ﬁ . r:_ﬂ'ﬁﬁ_
‘ﬁ.! Lt,'} 1.? s-'IH;f ﬂjt:mp; or mold with therhmu‘f*.:] 1]' 111}]?3‘11,11:“'15
: m{ t}r!? ntil of @ light brown. lLither nning’s re-
?fila;hﬂ'-s b[urm a pleasant addition to the mc {

past.

i
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COFFER,

A Woman, New Boston, Til.

I IAIKE the best green coffes, voast to a dark-

* brown, beat the white of 1 ege (30 it won’s hang
together much), stip it throngh the coffee while
- hot.  When Sutliciently browned, put away in a
elose can while hot, Grind when you want to maks
your coffee enough for a tablespoon heaping full to
each person; add as lnany cups cold water as you
think your family will drink ; put in a hot place ;" let
1t g‘nst come 1o a boil ; put it back where it will keep
hot till your meal is ready ; then put it off the stove 2
or 4 minutes before wuring out. If nof strong
enongh. put in more coffee nexi Lime.

Mz, I 0. B, Buritngton, Towa.

A 1'El‘:f11'rF: tor making eoffee which has been used in
my fami if tor 75 years: Buy the green berry : brown
and grind'it at home ; grind as fine as mill Wwill grind
it. -Buy a French biggin—dimensions of top portion
to make coffee for 1 person—1ig niches in diameter, £
inches high: for 2 or 3 persons, 2 inches diameter, 4
to 6 inches high, antity of unground coffee for 1
person, contents of a tin eup 1% inches in diameter, 1+
meches deep ; for two persons, 1 inches in dinmeter, 2
inches deep. Put the coffes into the top of the pot,
Wwith nothing between it and the perforated bottom :
press it tights putin the sirainer, (Lhis is to prevent
the water from striking the eoffes in g body, thus
boring a hole in it, and rmning through without
extracting its strength). Pourin boiling water ¥ of
a pint at a lime, allowing 3 of g pint for each person.
and ¢ of a pint for absorption. (Where there are
more than 3 persons, allow more. {or absorption ;
where fewer, less).  While water is running Lhrough,
the bottom pot or receiver should stand in hot water,
(This prevents boiling or getting cold). This coffep

al
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‘ L e 1
ahonld always be used with hot millk—proportion,

part coffee, 8 parts milk. e
Liltic V., Englewood, 1is. = e
nore eepg-shells, erush them with the m(%; :
P a. add 4 o eup of eold water,
ite amount of ground Java, aad 2 ¢ UDOE God s
S ] together, pout on boiling AlgE and sllow
111} ?n %mil ilp CILCE. _.-U'Emﬁs ;:J;hlri {a;ﬁgg s
' - ave the shells ee, Wl : L
thmlll1 Htta:llﬁ:tll:i*ﬁ;:l‘ ﬂ: 3'uli:aut‘ as when the white of an egg
YWihe LML, els

LR Awnt Saily, Springficld, O, M
Pake a piece of Shaker flannel, zu'nl iliil'-t l}?ujll'. a8 Lo
LT ur coffee-pot, only make 1t a e

JIL e H: L in A piece of wire or Lioop-8 {al': (Bl

:_-ah::y'tt-*ri r ﬁt Lem ab the top [Hr:!l“r{’“ll_]'l.?,' 11:1 1':;%]L e

h lmlim_ :llJ],mli a loop on. Hang this Jtlﬁi_ b

coffee-pityand pt e coeg e Sl snbontul. of

1 o : ' o hedap alales :

]J';ﬁlij]ﬁ" ::.:_‘111']211[ 2 ttr]:llli; 1‘1'.:{{” .I]-Hl:!'ﬁl-*. 1!J'lii.'.(*. {;]Ex:_lt]:‘ l‘._'.l.'lff{!{’}-,. with-

f}q}ljgil:giﬁg poos or anything else Lo t:.ll..dl it.

| Mra, Liltian I, Bollam, Chicdgo. : .1{'] I
a browi eolor (don't h".l.ﬁ.l tc}r i;:::fuﬁ'}ﬁ{lﬁ e
focha or old Governinent 'I“"“!'.'w Ti"u‘ nlle e

b m- lace the’ 1_]u:ml.1i::f rEITEe tor oo s

Toouail 1;;l Twl-u{f] in o thin muosiin fj.-qbit}ul ln with

mm‘ﬁ _[11[; =11‘u14{mn1~ui‘ the coffee-pot ; fill the ,_i.‘.m Tually

5610 water; yluce it on the bt

L F] A - nee 2 o Tt 4 | n

P 1'?5" 45.1111_1 t'll]:;ﬂ;]f:llg nvili.l {511}!.:: gﬁnﬂa 10 jllilllLTEFi lon r{:;ﬂ f}gél

ﬂ{:guﬁli!ﬁiﬂ;.lll will be drawn from the grovn &

£

W 5 T £ “:'.1..-1

Tour the eoffee into warm cups fllli.-blll.:’rt‘t_{:m 2}:111 -iwill

”Ln{]ll Wit erean ov kot ik, and ]ﬂ'umémfru'i]ig ik

i'].:,;l,_ an [ﬂ'{i]lliﬁitﬁ!‘i 1I1‘:111L !E.i‘ t‘lﬂf itli}lléﬁﬁ eotar We read

roperly conducted, eque e ine—use as
E;-‘tmelll]\{'tinﬂugv. Itoast coffes every niorning

soo1 a8 roasted.

Roask Lo

. D. Chicago. L -
half egp to 1 eup ground cottee; f;tll‘ W ;ﬁé}al ?Eufhle-*
%(2;5;1; ‘every groun 15I:im.rull;e;l_:,a}ﬁ}-:l{“h constantly
coffee-pot and pour on colil water—shakin A
":ﬂjlrfﬁe} ];3}1::;: {H e a1l colfee settles to o srnooti 1
L P

Add your boiling water.
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