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TO THE LADIES,
WHOSE SEILL AND PRACTICAL GOOD SENSE

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

THE REAL AurTHOoRs HEREOY,

This Volume is Respectfully
DEDICATED,

By 1THE PURLISHER.

INTRODUCTORY.

e ————

This little volume is sent forth in the confident belief
that it is the Ne Plus Ultra of Coolk Books, or Gruides
to Housekeepers. Unlike the trashy cook and recipe
hooks vended about the country for $1.50 or $2.00 a
copy, “hashed "’ up from irresponsible sources, more
with a view to size and show than to practical utility,
the Home Guide is a collection of the actual il
practical erperiences, and in the languege of 500 lady
“ flome “keepers. It is a compilation anid eondens-
ation of the thousands of recipes and hints contributed
by the lady readers of the Chicago Tribune, and pub-
lished in the pepular* Home ™ department of that
paper during the past two years.

The contents embrace a very wide range of aubjects
pertaining to Cookery, which is, of course, the chief
feature of the book. Every branch of the = culin-
ary art” is treated by practical, successful hounse-
keepers, and in a4 cOINION SENSe MAnner, such as will,
upon examination, be appreciated and understood by
every lady who looks well to the health and happiness
of her family. ;

The “art” of good cooking is a most valuable
acquirement to every household. It notonly contrib-




6 INTRODUCTORY.

utes 1o health, good temper and domestic peace, but it
saves many dollars in groeers’ bhills. Great quantities
of good food is wasted in American kitchens, for the
sole reason that housekeepers lack the valuable ACCOI-
Pullahuwn t of knowing how to prepare it in various and
Inviting forms.

In the other Departments of the book will be found
many valuable Reeipes 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.

EOOKERY:

SOUP.
S an introductory to the soup department, the

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

Mrs. Saralt L., of (Ticago.

I believe it was nearly a year ago that T wrote my fivst
letter to the Tribune, the burden of which was soup. 1E
T have a hobly, this is it. A Freneliman once sakd,
“Yat a peoples are ze Americans. Zesty kKind of rve-
ligions and but one kinds of soup. Mon dien!” And,
I have often thought, if we had one kind of religion,
perhaps, and 30 kinds of soup, we should be a healthier
eople. : .

: Now, knowing that the circles of readers has in-
creased marvelously since I first talked about soups, 1
must beg of you, Mr. Editor, to let me return to my old
subject, for it lays very near my heart, and urge upon
mothers of young children to adopt this method of fﬂ‘i':—l
paring soup for their principal meal n the middle of
e day.

mff.{ iﬁiumr is to be served at 12 o’clock, the piece of
meat, costing 20 cents, must be put on the fire at 8, in
about three quarts of eold 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 eut 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 turnap,
and a piece of earrot. They must all hoil 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 quarts, 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 iz needed add the
gonp or houillons—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 zeated
ilrrg:-ltléi{ tine. I;all;ile._ let tllI: i};irt dli?h the soup hot from the
ieLtie 1nio each soup-plate. This soup i | OF
o Pl p must boe hot op

Bean and tomato soup T make in the sane way, only
1’:!3& tomatoes will cook in an hour sl that they need,
Lhese 3 kinds arve good and nourishing in the spring,
anid every child coming home from school should have
a plate to set his or her hungry stomach to worlk 1o,
Tho rest of the dinner the stomach is then prepared for.

In my family I have some kind of soup alinost every

day in the weelk, and I be

Heve it has made me a new

COOKERY—R0OUT. 9

Maock Turtle.
ook, Rockford, Ilis.

Take 4 a eali’s head, fresh and unstripped of gkin g
remove the braing. and elean the head carefully in hot
water, leaving it in cold water for an hour; t'lur-n puk
into G quarts of warm water, with 2 pounds of veal,
ditto pork. a roasted onion stuek with cloves, a ritud of
lemon; 2 sliced earvats, o buneh of herbs and & head of
eelery: let it boil slowly 2 hours; then take oul the
head and pork ; make forcemeal halls of the brains and
tongne ; break the bones of the head: put all into
the soup, and boil two hours more. PPutinto a simall
stewpan # piece of lmtler, onions sliced thin, with
parsley, mace and aﬂlsrm_ﬂ', add flonx to thicken, and
stir in soup slowly. Doil gently 1 hour ore; jriss
through a sieve; season with sall, eayenne, lemon
junice and a pint of Maderia wine. Add mushrooms, it
desived, and serve with lemons culb in guarters.

slomach in the last 6 vears.

I was bronght up on

mince pies, roust beef,
Now T eat my soup, a
mustard, horse radish,

coconnit cake and preserves.
piece of the soup meat, with
or g little catsup, some good

mashed potatoes, a puree, or some well-cooked vero-

table, a pudding for des
pepsia, and my children

sert, and I have no more dys-
are the pictures of health.” I

don’t mean that the above is always our dinner, but

sometimes. Ladies, try
np on too rich foad. Th
better bodies and mninds

I was reading a hook t

this old '_En?gli*.'ﬁh prover

ten. bread o
A 1iend of 80.” 1 inig

it.  We have all been brought
e nearer we live (o nature the
we shall have.

he other dayv, and came across
v M Hees of an hour., fish of

a4 day, wine of a year, & woman of 15, and

ht agree with the proverh in

fhent Gysier.
M.A, I, Chieddga,

Take of tomatoes 1 pint, canned or fresh; take a
laree teacup of nice white eodfish, picked up fine ; add
{o this 3 pints water ; a small tablespoontul good sweet
bufter ; when these have boiled 20 minutes, add 1 pint
frosh millk—having ready # teaspoonful baking soda.
Uge immediately, The taste i3 similar to oysters or
lobaters : all taste of tomatoes and fish are gone,

Tomato Sounp.
Aes. M. T Chicago.

To 1 pint canned fomatoes, or4 large yaw ones, cut

np fine, add 1 quart of hoiling water, and let them boil,

s01e respects, but a woman and friend are cood £
3 s, g ; ; 1 for
nothing until 40, So savs “my man. TR

Turkey Soup.
Bertha Carlyte, Hyde Parl,
ssave all the bones and break the hackbone into 2 or 3
pieces . boil these in a little more water than vou want
soup, for an hour: then skim ont the bone, and put in
the meat, eut in very small pieces. and boil a few mo-
ments more: then season with a little salt and pepper.,

Then add one teaspo

on of soda, when it will fommn;

immediately add 1 pint of sweet millk, with salt, pepper,
and plenty of butter. When this beils, add 8 small
crackers, and zerve. IU tastes very much like oyster
SO,
Turlkey =soup.
. AL B Cleledgo.
Put all the bones, the seraps of meat, and the dress-
ing of the turkey in a kettle, with enongh water fo
cover them. Let it boil for 2 hours. When nearly
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done add the tops of some celery chopped fine, and a
teaspoonlul of eurrie powder, When it is done. strain
L’i!iu]i sel on the fable hot. 1t makes a very rich, nice
tlish,

White Soup.
o Anie M. Hale, M. D,, Chicago.
0il a veal bone 8 hours with turnip, celer 1

i Ve ] onion
ﬂ:-rn;nt..*;, and whatever suitable thing olse v%u have
“Ifmh will not turn It dark. Strain and boil again;
{:11&{1]:[ i.};elt}r{a }’unﬂﬂfﬂ"r{f 1t add a pint of eream or milk

UL o eggs well beaten ; remove from the stov
stir rapidly. ’ 8 sinyeand

Vegelable Soup.

: Mys, Saral .., Chicagno.

Serape 2 ecarrols, an onion, + of a cabbage, i ;

CTape 2 carl an o sabbage, and 2
twrnips.  Cut them in pieces'a little larger than dice,
}ut t_m-_p}(-.un:uf-; i a large sance-pan with a little butter
and water : let it ¢oolk 3 hour; then cut your potatoes
Jl'l:t'E-hE salne way, Pake your meat out of the soup-
.}{L tle, skim off the grease and put all into your broth,
and let cook another + hour. " In the language of the
average school-girl, *it’s perfectly lovely.®

Beef Houp.
Murtley Dertdee, 111s,

Cut the rmeat 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 2 cup of har-
ley, 1 onion and a turnip, put in the barley at once, and
f.';uufk slowly until about  an hour before dinner, then
cut the vegetables very fine, and cook them the + hour.

“Soup Medley.”

o, 'L,m:-z. Fenily, Haw Claire, Wis,

A0, 1—1 pint of good gravy, 8 cups boiling water
slice of turnip and 4 an onion 1'}31113 in :%nmﬂl Iuitg.grg:giég
crackers. Simaner 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 tablespoontul of viee and a pintof cold
water. Let it come slowly to a simmer, and simmer
slowly for 8 hours, Then add watey enough to make

-
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guart of soup, a tablespoonful of tomato eataup, and a
little browned flour mixed with the volk of an egg.

No. 5—=Pare and slice very thin 4 rood-sized }Jﬂl.'iitﬂf}ﬁ,
pour over them 2 cups of boiling water, and siminer
gently until the potatoes arve dissolved. Add salt, a
lunp of nice butter and a pint of sweet il with a
dust of pepper.  DBoil u\;J once, and serve, .

No. 4-=1 pint meat Droth, 1 pint boiling water, slice
in an onion, or a parsnip. or half a tuenip—or all 8 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-—be
arated, and to a pint of it put a pint of rich milk, a
pint of water, a 11L1:IE& butter, salt and pepper. Boil
gently for 156 or 20 minutes, 2

Roodle Sonp.
MR, (O G " Cliteaga.

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 a8 smooth as glass;
pinch off a piece the gize of a walnut, and roll it as
thin as paper; then with a sharp knile cut off very
NAITOW sLrips; Ipmt:t:mi in the same way until all vour
dougl is cut. Tlave prepared some rood veal, chicken,
or any other kind of broth, well seasoned, 4 an honr
before you serve dinner ; drop in the noodles.  Die sure
the soup ig boiling. Add a little parsiey. If the
noodles are made aceording to directions, they will be
found far superior to macearoni.

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 tomafoes, pepper, salt and a teaspooniul
of allspice:; eut a round steal in two and lay on jhe
i_umutﬂea; cover closely and let it simmer for three
10MITE,

e |
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FISH.'
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Moiled Fish.
Delmonieos Method.

iy RIJJ'}I a reliable souree, the following
* 48 Delmonico’s method for boiling fish :

g g

cloth, should have the stomach stuffe

hour or two hefore cooking, Fish shon

cole. water, so {hat the finer

is presented

l‘ﬂh should be washed as lit i
"ish _ * Wiashed ag little as poss :
Whitefish, after being cleaned and wi lmdlmwmﬂr s

L with & damp
with salt for an
Id be put on in

part may be sulliciently

done and it is also less liable tobrealk.  This rule holds

good, exeept for very small fish, or for salmon

[

slices, when boiling water should be used,

{.:ni I{=g£ in
The time

iy be easily known when it is ready by drawing up

the fsh-plate and tevinge if it will e
bone. X little salt :huﬁ'j |iz.=gu.r i;]hnfi!ﬁ]

mrate from the

A alwavs be put

ita the water. Some weter their fish boiled in what

is called & conrt bowillon. : ig i
e 4 e and this is

iy thp_ fish in the l-;ea!l;tlﬂ’wibh enoierl

cover 1l add a grlass of wing iy

how it is done -
L cold water to

Or vinegar, some sliced

carrot and onions, pepper -
Wi 2. DEPPer, salt and a lanvel leaf. |
buneh of pa sley, a fagot of sweet I'mirhzs.. or 3:‘51{51?:’:1'1'7

the siwme tied up ina muslin bag., T

IE5E BEAsOnings

Hipart & hine favor to most boiled fish. excepting sul-

mon, and for fresh-water fish it is CONsi

dered very use-

ful for getting rid of the muddy taste they often have

iBokled Fish,
s A A 8 Gﬂfﬂ-ﬂﬂ'ﬂ.

Adter well cleansing a4 ooo ,
c il & good-sized fiz
Kettle. and set into a pot. of bolling wi

Pt into a figh-

wiler well salted ;

5 o tt s H.IE

spice and 1 of pepper whole : boi
] 4.1 . 1 boil all
minutes ; ;an nearly cold 11-’m|r over
stand for 2 or 3 hours before using.

together for 15
the fish; let it

COORKERY—YFISH. 18

Balced Rish.
Mz, Wi s oF, Barabon, TFis,

Seale, wash amd wipe dry, inside and out, a 2 or 3
pound fish.  Make a stafling as follows: One pint
grated bread ; 2 tablespoonfuls melted butter; }u'-lmwr
and gall to taste; 1 raw egg: a little celery salt; |
onion, chopped fine, is, to my taste, an improveuent,
bt ean be omitted if not liked. Care should be taken
not to wet the bhread-erumbs; the exg and melted ]:.!|.
ter will moisten sufliciently. Tie over the fish thin
slices of salt pork; fill a deipping pan & full hot water
then, it you have not a wire graie, place t-hi.f: grnlimn (31
the pan, and after laying the fish on the gridiron cover
all with another pan; bake in a hot oven till the pork
is well shrivelled ; then remove the upper tin, allowing
yvour fish to brown, 14 howrs will eook thoroughly, 1t &
steady five is kept.

Mrs. E. (f., Genepa,

First, dip the fish quickly in boiling water: then
wipe the seales off ; vinse in cold water ; wipe it dry
sprinkle salt both inside and out, about as mueh as yon
would for steaks. Then dip it in flone; place the pan
that you are going to bake it in in the stove with a
piece of hutter 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 fish; it larger, the butter will be apt to
burn.  Place your fish in 16, the inside of it next to the
pat.  Put it in a hot oven, and bake 1 hour, if it is a
large fish, less time it smaller. It should be well done
and of a nice brown color,

My 500 L. Ghideago.,

Skin and bone the fish, by runping @ sharp knife
along the back. Spread over dripping-pan a thin
laver of butter, + an onion in fine pieces.  Lay the lish
upon it, and pour over the fish 1 tablespoontful of vine-
gar or Catawba wine. For the sauce, rub butter, the
size of 3 walnut, and flonr together, add & cup of the
broth or hot water, the juice of the fish, 2 or 3 mush-
rooms, if yvou have them. Turn this mixture over the
fish. dust with bread erumbs. salt and pepper, and bake
4 few minutes or nntil a little browm. Garnish with
pieces of hread cat heart-shape, .
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L " Mra, Sarah L., Chieago.
LY with a towel, and put belly ack i )i
ft | SuLower, ALy to back in drivping.
ﬂffﬂ’ﬂ’ﬁi’-ﬁl \';‘]:uiﬂpgi lmln ilmve 1}1{?-1::11:51_1; cut up 2 :-:-.11’:31135; ﬁf
; 1 AL pleces,  Make a stufling as for ve:
stufl, putting only o little in.  No e,
, P h ittle in. Now pour over tha fia
& SPOONLUL OF IeThOr i s pour over the fish
]iLl'!I{a baste with a1 % Pt * DL, Adter a
', D hittle soup-hroth., * Don't 1o i
duey all np, and don’t Pt } ST LU
i : 1w a drop of water on it Mak
YOur sauece as for veal e e HeT
yuo ; il cutlels, omitting the 1
Juice, but add 3 cup of mille an 0D 3 hardbotion
Aub add 2 e andd eut up 2 hard-hoiles
ages nto it. When done, also : e L
lttle prrsioy chon sy done, also add the fish-juice. A
_ arsiey ciopped fine in the sauce. we i
nish with ]I‘ll‘ﬂ—lhl]-ih“ﬂ e S
g L oegos and sprigs of sley
mounted by little carpels of lmfmvn. Pel iy,

Take . Iilf. <. I, Chicann,

i read crumbs suflicient for the size of .

i i ol o . 2 & BlEe ﬂl f_-h_H i "
ey, tresh, e et ond S add T bnch of i
2 Sall Piecs of e |} jt? 13}1;{ iall together well @ add
If any of the dressing put all into the ﬁﬁ]lzujqﬁpwﬂn
AT A ressing: 18- left, put into the bake-nan »
L ]imIL of boiling water ; put into a hot mL.tt{?IIJT‘:’:f-

every IWor 15 minutes for an J 1t Wi
Vel : . an hour, whe ' {
cooked and nicely flavored, SR b bevell

. ¥ M.., {:?t-fﬂﬂ-ﬁ"ﬁl
Buy a 2-pound whit f the gi
Y 8 it fish, If the gills are r ?

gtllf]l'E-!]iEFiE”I.I{!ln'l“:lﬂi{ljil}ﬁ!.i{iri tj}g ;‘hh is gu%d* :%gailt;{h:} fﬂ

L the head, a i e fish neavly down to the tai
nake a dressing of bread-erum? Wil e

S5l ad-ernmbs, a little hutter
perand salt, slightly moistened with w bt
fish With this, oy ol eneld with waler,  Stuff the
| il it together with fi :

cord or fape ’3 inches ? bt Sonon

'WEL 0r tape, § apart. Lay the fis] & wir
gridirvon in a drip Ang-pan, 4 ound it & it

Viciror : il pour aroun @ little
;:ET:E{!}];HZJEEi%\EJtFiFﬁf;{féitl%tEI.l: "‘.‘.t’li. L spoon lflii.wt thi]:-l;q“llt];{

e el the fish frequently,  Bake iRV
with:the gravy of the fish op drawn l}uttt;r.h et

Fried Fish.

_ M, A, D, Chica

When the fish is : 5
~ Whe s properly eleansed, inste : i
lll. im',}-  small quantity of fat or gmﬂae‘s Eﬂ {]r é“r}{r{al}ﬁ“g
ri :t With plenty of salt and pepper 1y an’ hou
or two hefore using : roll in corn-m

meal o flour : have

let it lay an honr |

S e !
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ready rat sufficient for it to swim ing the fat mast be
boilc.g-hot : put the fish in whole, or et in piees . 1L
will eome ont nicely browned, and not filled with fat, |
a8 in the ordinary way of frying. '
Frying Fish.
N. M. 6., New Fork. |
The artistic mode of frying fish is what is called the
wel process, which is simply beiling it in fat.  DBulter
:-;huuLl never be used, as 1}111 eolor iever 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—not, howeyer, the dripping from the
roast, but lard made by melting beet cuet. W e yecomn-
mend a8 best and most economical drippings from the
joints while roasting, poured into boiling water, and
yemoved ifi a cake when eold, The great Emmt 18 1o
have the fat at a proper temperature before the article
to be fried is putin. The skillful conk can see the blue
smoke rising just at the boeiling point, and then she
knows it is time to put in her fishi; but for those Who
are only acquiring experience it is safer to throw i a
bit of bread, and if it tales a fine color in a minute or
g0, then the fat is hot enough, and the fish may be put
in. Thisis the eardinal point of suceesstul 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 should be put in a wire basket that will fit
easily into the pan nil- fat, and then no twrning 1s re-
guired. 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. -
GFeorgic H., Chicago.

To serve with fish: 1 eup vinegar; 1 rgnlrr waters
volks 2 egga; 1 large spoon butter; 1 spoonin mustard
and corn-starch blended ; sugar, salt and pepper; mix
all ¢old ; heat it gradually and boil for'a minute. This
dressing is also nice, when cold, with salmou, lobster,
lettuce, ete.

4 Fish Sauce.
Afrg. M. G. L., Chicago.

Take a pint of milk and the fish drippings mixed;




i
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little sall -
SR and pepper: mix :
butier peppers mix mantil smonth, ¢ 3 }
liguor {:'Ilrulr!nt'miﬁmHl”f“”mﬁ of ﬁul':'xr-'-mvi(frmf':]fﬁfgtlm
: s N DavTe PERAY . Diawd V. 16
chopped fine, to add u'hs:_-n Yok {l;}fjl_lm-lut!::ﬂ rE]—t]m]In{L e,
. -, = J |:.|.1
Hﬁtﬂ.\ﬁ'lﬁ,ﬂ *I'H'llli]-jnlh* L
; Mrs. (. E.. M s
First 3 Yo Loy MEERONT, TH8,
then let ﬂ%’i}ﬁh:t‘ml ek the meat off from the b
ottt of the watal Water for 15 minutes ; Ult‘lﬂt tdi,
Lty you m}fw'ru-uitfuﬁclx-ljtui it milk, T mirke the }:iﬁ?ult
I & bl feos, beat 3 eggs and put into it @ pint I-
}Jli:—; ﬁ-jiitiuu:i'tlii t{: I%’ch; ::ﬁ'm H}“ !1, }I e si?.ulnt' ni?h’}},jtl *tl iE: :3] EI{L,[;I
iwtle water ; of Homr stire 5 2 SRR BT
water. As 80011 a8 it boils it = l:-'Ei'lr]j'l:’}]J Wit = VEry

Cutup ¢ = 3 Coldiater, Mich,

pints - lllh}:ﬂgqﬂfl‘m IhlﬂaL]I bits. enough to nislke dave
rmse 1t off, and g -,{“E’ 0one : pour cold 11.f51tz41~‘m_'_1‘j even
drain the watey {:1'}1! i cold water ahout 13 hmu':.'l '{tli }'n
ing water to cover Put it cooking with suflicient 1en
EEe : a6 et it =i L LT e nt hoil-
minutes s then drain t 1 sinumer, not hoil, for @
00 Do S i oLE L fE ¢ o o 13 s
ake 3 nint of il i butter size of Hen'a s
Inurmhelvﬁ-fnl;} ﬂf“ll“}mh 1l into it three tﬂh{k& ],' 3 f-gg .
well beaten, and a 1i Ust be dissolved ; stir in tyo caes
0ils un st a little black pepper. ~ When the niik
stirring the mast 1;.‘5 mixture: cook 5 minutes i:. 1mJIF-L
‘éﬁ_’zmu{%d 1'&g9u11}1g-[]ﬂ}f il&]‘ﬁiq Serve imined i:{r,;]{:.uﬁf f;
121t for a familv 2 5 guantity swi b lomrts
balls, v family of six, and E!!m'ﬁgh N? I}’E:1=!J$::ﬁllligﬂ

Pick up fne 1}?&”&':" Ditumiva, Towa,
b H1te a teacupful nice whi :

over night i ice white ¢
3 il;ilr_':l_iﬁi}l lui"]lf::'gf:;‘im - POUT away this in - um:ﬁ}:;]{ ’f‘,hﬁ“
egos. beat all “:F;i‘l.'i.tim‘-. 1 large spoontul of iml_ﬁ.:l-ﬂﬂ
not hoils 1ot el together and heat till hot, | S
inito the codfish mixbure (1 LGy, ome Dotatiat st
eales, and frv e Ul still enong i
il £y in hot butter 2 niee hlﬂl.';llu ];thll]illﬂﬂt
R L 1

turned onee.

| : B. D.; Chip
After di ; 6 e siinahas
nner, take the mashed potatoes (of which

there shold be a double quantity pre

: .+ COOKERY—FISH. 17

: [mnﬂul for dinner),
and fish that i left, using & fish and § potatoes. St
anid beal them together while warin, till evenly mixed.

wWhen cold—tor the mixture will be so soft 16 cannot be

handled while warm—inake them into ecakes % inch
thiel and as large aronnd a8 @ teacup s puk them in a
1roll themn i

eool place for breakfast. In the morning, L
flour - have plenty of butter in the frying-pan just hot

enough not (o burn; fry quickly to o nice brown on

both sides. Tuen eavefully that they may keep their
shape. Serve as s00L 4s done.

Mg, S5, W L, Tuseola, Tia.

Take of nice white codiish about 2 pounds put into

a kettle with suflicient cold water to coyerx the fish, and

let it boil till perfectly tender; then yemove to i Pauml’

cold water the fish ean then be pasily separated from

bones, skin, ete.  Place in an parthen or bright tinimix-
ing=pa, and n vsh fine, with about double the quantity
3 or 4 slices of light

of nicely steatned potatoes, and 3 )
bread ermnmed,or previously soaked in milk ; add 2

porers a1l 4 tea cup ol butter, with black pepper to suit
(aate. Mash and mix thoroughly, and make as 1 1ist
as 18 wished with sweet milk. [t i3 sometimes neces-
sary to add a little salt. Make into flat balls, and fry
in hot lard, as you would mush. This piixture will

keep in cool weather a number of days.

Anne Bell, Springficld.

Take 4 a codlish, put in a pot, (il with cold water at
night, in the morning pour off’ the water, fill uit! wikh
fres h water, standit on the back of the stove for 3 hours
let it ecome to a sealding heat, nou hoiling. Take off
the slin and pick out the hones, pub i & way and chop
fine, have potatoes boiled and chop with the fish, double
the quantity of potatoes Lo the fish, mix well together,
make in balls, with the hands flattening them a little,
have your frying pan hot, with & tablespoontul of lard j
fry 1o a nice hrown,

Bechamel Saued.
M. Saral Ly, Chicago.
This sance is good for almost everything, sucl as car-
Fots, tnrips, asparagus, sl and, with sugar and wine

==

=
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COOKERY—p0) ULIRY,

o1 brandy added. is
Middine, Fine. a3 g00d for steame ; ,
ili. tin E:Tf;:g:fi::;!‘i*'{;-.- hT.u.‘ Mix eold, o ”.rll“!::f!tlﬂjl"lgi:_? cike
flour ; th ““f E;-Llci H aunees of I:JHLI.T}].' it tableg ]'E‘fm i]_,!?:l 3 111
when thicken 5 fi'f “I._FHH: Ll'lf_' HIIII{; stir UUJlLii[!'I- HI ul of
vgr in g ft:‘ﬁpbfn-"tiﬂtﬂ off the fire, Beat the }_gﬂz', 1;“(1,
the sance wd 1 a teaspoontul of watey, i . 0L a1
: nix well s salt a little s1id e ;Jt]luljirtil}fg

yogetables o d
Wi 3 but foy puddings, nutineg aid brandy or

POULTRY.
Beleeting Fowls,
8, H. M., Ohi
In seleeti i)
e lmllegiil}el}ﬁ f 20056 or duck, take hold of the
ke i.fitug[:jcut._: if the web separates t“[-g,]n‘*rt_ngs
sical foree to gpll}fi'iltil.]{mf Gy Very great EIII{DIiIlliill]I}ii ;:'h':fﬁ
BNd ToruL will e s A8Y 1 one gide—tis JALY
vou Elzi"t_! kﬂ{z.:-fiﬁ'{*tliﬂ} .-]1!-! IJTUI'J_!.: from its I.]H:?{__':;I::::?{I j‘l.l'iﬂ.’I.
st 10 et of Ui iy o sl
taere 18 a orictle nf 1. Last Done.. If the i i
the pressy f_ﬂ—l-?lljr_'l[hl% the end which wil] 1'{&12&1'3‘}-}'?1111%
1L the end will be found Tlu-t'rlt? ; t{f
NIl

h‘-hu.i‘[‘.r el 1\
: Ol cannot | it :
hese § wict e dailey e it e !
ese Instructions no one need gyer nﬂ]'zi{r'ltﬁric{tﬂmfm
) oW

Broiled Chiclcen,
i s F., Chiea
:'.‘.I‘ .1'.: F - C : EII”'
plit down the haclk : pound lightly lf“'t on the grid

iron ; lay a ti :
yodeb YL }J-L!_I{mg.. 1 . 3
pan a fHatiron. t1. = ban over the chicken : saf piy t
tron—the weight will hold t}uﬁ]:-?if'{lm;i’}ﬂ;}il Iihﬁ
: iee

i

and keep i R 3
will be 12113"!1:;;:-1} I::::ll:]l_“[i{-lrti'lr J{IH“UM” eooked in this way

Friedq Chieken.
Aunt Luey, (hi
1I : : ; i 1 m{mr
Cut yom chicken tn lpiem&s Aneeor

Yery young, just in his ':]‘i“'{-.' 1o the size: i_[“

L3 if good slze, divide at the

COORERY—TOULTRY. 14
joints : see that it is thoronghly cleaned. Wipe it with
o olean bit of muslin.  Beat up 2 sggs, have a plate of
flour, dip each piece first in the flonr, then in the ege,
genson with salt and pepper, here ponr lard hissing hot
in your skillet, put your chicken in: when brown on
ome side turn it, brown the other, place upon the plat-
ter. mix & tablespoon of flonr smoothly into a cup of
sweel wmilk, pour into the fat, stiv, boil a few ininutes,
ot it over the chieken, and I guess anybody’s hus-
sand will think it pretty good, i.l'r}-' veal cutlets the
SAINE Way.
IFoned Tarley.
My, A, Chicog,.

Tirat. make the stulfing to suit the tamily taste. 1
tonk tenderloin—not too lean—chopped it fine ; & tea-
cup of cracker eriumba; 2 eges; a pint of oysters ; some

sunmer savory s pepper and salt; mix all well; had
my large needle and stout thread handy, with some
two-ineh-wide soft hleached olid eotbon cloth,  Now Lor
yvour turkey. It being well cleaned and singed, be
careful not to break the ontside skin.  Cual off the ﬁﬂgﬂ
an a8 1o eut all the tendons where they join the drum-
stick. Cut the fivst joint from the wing; leave a good
length of skin for the neck. Every bone must he taken
out from the inside. Deginning with the legs, cut each
ligament at the side bone {'ﬂim:. strip the knife close
along the bone, so as to cut the flesh clean off, and draw
the hone out: when both legs ave honeless, follow along
the back. hreast and wings,  The neck is more diflicult,
bt get it out nicely ag yon ean. Now your lurkey is
one shapeless slwmp: but begin stutling at the neck,
from the inside : having tied securely the skin 1o pre-
vent escape, fill out the wings, breast, body and legs,
Now sew up the skin; bandage it in a shapely manner
with your strips, not foo gight. for fear of the stutling
swelling €0 as to burst the skin; salt aud pepper the
outside and steam until perfectly tender. If it's anold
chap gteam 4 or 5 hours, When done, put a fin plite
and a couple of fiat-ivons on top of it to press until cold,
Then ¢ut in nice thin slices.
: Mrs. S Fondw Lae, Wis.
Buy o turkey, one that hias not been drawi, 50 43 1

Y

R R | et HTEN Ll My



COOKR RY—PouLT LY.

have no openings in it if pogsible; if drawn, SeWing up
openings firimly bhofore boning: ehickens, 1 Heef
Longue, 1 ean Oysters, 1 poun fresh, lean sile pork.
Lave the turke Y frozen and {haw

the broth of the calf’s fapt el 50015

e, the tongng Doiled
and skinped, the PoLk voasted, the oysters taken out of
g IJ;ELH]F? the ehickens eyt in stall pieces, and put on
W boil with Jnst water enough to cover, ¥ the tup-

LY on its hreast: ent off tie less and Wings af first
Joint: ent down the whole length of the back, and with
& sharp knife serape the meat at egeh side from the
bones ; throw the Dones in wi th the chickens to boij.
now for the filling . FIrst, Loy the whole tongue to fovip
the breast: clear all the ehicken meat from the bones :
eut the pork in small pieces: il e vour tirkey, legs,
Wintigs and o] (first Lying ends of lexs and Wings tight),
With chicken, nork EHHFH}‘H[[:J“H, and a little dressing,
have the chicken Hipuoe wal| boiled and seasoned, and
8train it into tha ke, whiel will form a jeliv.  Reaw
up the GiLley lirmly 3 turn it over and shape it nieely
with the hands. Tie a cord tightly 1o the neelk, and
draw it round and tie it 1o the right wing close to the
ody. Tia down logs and Wings, inserling skeweprs if
you hiave thom, Sew around it a piges of stronge cloth,
:i_fu'I steain or Loast, and leave the cloth on i eold,

Lzu‘im cold in round, thin slices, colnmencing at the
neck.

Boiled Goose.

Mrs. D, H, Fr. Ciiiectgn,
Dress and gin e, pub into » deep dish, cover with

oiling milk ang leave over night., In the morning
Wash off the milk, and it the goose into colid water on

1e five ; when h:}i!ing i‘l::l: take it off, wash it in warm
water and drey wirh a cloth, Phiy DEOeess takes ont the
oil.  Till the body with a dressing of bread erumbs 504-
soned with peppey sult, butter and twa r:huppm_l 010N

if relished, vl i little sage, Pt the goose into aole
water ad hojl

2o Bently until tender, Serve with giblet |
sauce, and with

pickles, or acid jelliss.

Covsin Gerinan, Ch b, I

Cook four call™s feet in

I e 3 quarts of water SIOWly uneil |
done; strain it, Now

ML goose i a pot, ponr aver i, |
Uen water that the

— L EREL R : }
COOKERY—POULTRY,

r} ¥ = -

: - ¢over 1t
A4 ra ﬂf il 15."'”1}}111 v T in
: 1 and the half P TR 1t cool off i
H“"i i]l.“gll ni:::*:?u{:hl bap plash mt'r:‘: 1f]l, ihli.::j;lh, ¢ut all the
and Dol s he goose atier 1t 18 . a1 earthen
ake out the goose atle ply in o deep e
the broth, “‘] and lay it ccely 11 & Geel Ll more
- » bones and ki ot taste it ac

et “rﬂ,; Lhe ] the fat of the broth. G thronzh aeloth,

-~ i 1 - H g ”.“HE—:.;' = gad
dish. Taks 3‘:_.] if necessary § letitrun iee and stif
vinegar eiln_:é i’_}:}:lglthn meat, It w-j‘tllliﬂﬂl*(f:]ﬂl Pt
H.Itl{]. l?"':"‘l].-lllith]:l.l!.'“-'* and you eab it :_:ﬁla}]:: 1‘};“ mueh simpler (o
after & ‘r’t elatine it wi ! cand spices

- o e : . s, vinegar and ;
1L you GO R, %:\“'m FOOAE 111 W -}L'F'l“v} 7 res Of ;{l’*:lil-
l'll'E]:;:-I "f:t 11-&5;}]1‘“[: gf;’mﬁ(' 15 F-l3'[|11-I;:*r"{]‘i!-{;iﬁl;ﬂﬁi; aa helore.
S ADOND 5 oL L i 1 water, an e hiailed with vine-
tine {llﬁ:iﬂ]".1_"11&'-'.:5:;[&:‘.1[1 et tender, if ’EREE’E‘H:W} helore
The tonghes an coolks always Hmjlm-ur, Rub it with
gar. ;hlwlll:l*_‘,..' 1t onee without sL;{m_{{ttJv;.hl your frying
1.{“:'.«{5-[.]_"[1{:. .“_[ ,D-ul_:;il:i[:":. .I}-nl_ i 1|1.l-'5|.::_- .“l.,'-ll -Iln_nrﬁ? '.'I,L"{."-ﬂﬂli”.g
B3 1N 4l ast it in a hot oven = DL 4 e you will find 1t
D I it 18 & young 200
to the s1Ze, &
ﬁu]_!l!l'b- Pressed ' hielen.

Gupry, Tonda, Mich.

ii I ‘I y ] qen] 1;._1;-'.-1‘!

1” hie 1] | .I.l'l.tli l ]-t.ll:'- 3 : ! II : i

1. ] 'E El]l;E:].. ].;1-11.- 'rl.t'l_‘l] 1”"_-1:_[-3.1' ) E:f“. lll!.-fi'- Ii'l- El“‘l 1 L] I:IH-L )
ol o]

Beatrice, fowa.

rom the
& the meat I b
: : ender, Hemove ! ark and white
b fi?f':il?*m:l?}*’é"‘f ne, mw’fl?f‘liﬁilﬁﬁ.:il ey jelly:
WIES : ". ].hjill []:]_l:' 1Eq Lk v | oy f l__h_E {1_11-.1_: l]li.ﬂ-'r':
meut sepirate. avai] ﬂiﬁ!h a lnver of il s v
D E}‘jrilwf!:lli’:}l?lnnl pepper and HT {3:513 ]:L*,m'urlwit-'tl
SLa L 'Jl~ of white meut Hﬂﬂhﬁp?ﬁ s Lut a weight on
ﬂ'mi'“ 13';1}?” Use the liguor when full, p
e 1gquor, -L36 LHE, I
%Em;uu it will mold fivmly.
3

Moaud H., Milwaihes.

Iy ick it to
r+ skin it and pick l
: - thoroughly ; skin 1t an a hag, anc
ot a Eh‘fﬂﬁ:}ith salt and pepper : Pﬂké? ‘nigh%: and
pieces ;. filit-;‘*l:"lﬂl a press; let it remab R
place 1t

next day it will be ready for use.




g

| or air-holes in it.

GGDI{EIL'1'—"1"'{']1]']'..'1'11'.1".

Chicken ¥ie.
Lacdora, Monree, Mich.,
Make the erust like halk
trifle shorter, Holl half
| uart tin-pan with it Have rea
| boiled till tender, Plien thie

flour over them; add a few pi
| hazelnut, about a large
| little of the liguor they y

eces of butte
tablespoonful in all

_ -inch thie
Bake till crust is ¢
Fried Chicken with Dysie

Talke a nice tender chicke
and after cleaning it
wash, and wipe it dry on g ¢

1.
I, open it down

& dish where it wil] Keep warim,
the pan and any brown patticles that m
add + pint of Lot water and flonr
{H-‘“’Jr’ of the proper onsistency,
2 |

2 oysters, which remove from
into the pan with the gr
their gills begin to shrive
the thue. When done, p
sendl to the table hot.

Chicken Pie.
Cut up the chickens by unjointin
thoroughly in'weak salt water :
3. chickens into a lettle w

teaspoonfuls of salt. Boil + an hour,
rubhing 4 g pound of lard into -
twoteacupiuls of sour Cledin and o foag
inch thick. A =quart pudding dish will
bake in; bring the edge of th

rim of the dish - arranese the ¢
around the dish: it you are ford
some over each layer of chick
eut up in lumps and seattered

<ing-powder $hiseuit, on]
4 neh thick and line & 4

ly 2 small chickens,
_ pieces of chicken smoothly
| M the pan: sprinkle salt, and pepper, and lit(le
EyBlza of a
s POTIE 011 3
vere hoiled in: then rol] the top
Crust rather more than half K5 ent large stary
horoughly ilone,

the back,
well pound all the hones flak;
Aein towel 5 then season _
With pepper and salt, and frv slowly in sweet lard unti]
tender, and a fine hrown on both siiles, Then put
il Four off the Tard in
A remain © then
erough to ma
Have ready
their lignor and it
aVy s let them simmer unti]
L observing to stir them all of
eur them over the chicken and

it on

ke the
about 25

& them: soalk
| Wash thoronghly ; put
th 2 guarts of witer and 8
Make a ernst Iy
“quarts of fdour,

Take

wonfnl and a
half of soda ; knhend guite hapt and J'uh ot half an
: ANswer to
B erust a little abhove the
hicken by packin & elosely

of pepper. sprinkle
E1 o a ponnd of ittter,
sliNONE the meat. is
great unprovement when the chi

il
eken 15 all in the tlish

g

=S E?t
COOKERY—MEATS, .

s er the chick-
Hr some flomyinto the gravy and tu_r{a I'Hr :1;:“%1 EI"‘FET 5
e then roll out the n iper  erusk d“dﬂr Uy Bl e
E\ﬂﬁr]bl sinching it l:'ﬂﬁﬁj.; x‘-’thhE%j..{ I“EL S LN

s over the rim: pricl e ANIE :

I i Sk l] l?. 1I1I‘i I}ll.{-l I:- ] i > SLTiE I]ﬂt‘l lt-
‘L'::ﬂ;;n{:;{ | 1t?-;w:1~:e slowly for 1+ hours and serve
15 delicions. “

- —————

MEATS,

——

Beetsteak Fried.
Thea, G. . Chileago. - 10

TR e ‘terhouse, tenderloin or sirlom
et “’“’-m] 1}::?(:1“1{{!1".? ineh thick r:;‘mm;! H}z
. 'i:?:?:ﬁ: :qth J:; into pieces aboul ng:-}‘l..;:ﬁh?ciemi.‘
Mg |f-lhjl 0 vou hand qu_ T .:.,'m_n!_}u:nll‘ uiqu e

“aver Lie dve with a very little lavd, .o butter
m;;t . Iﬁlttj'*;L of “he steak—on 1o :Hﬁ{fmgt’ 15?{’“1{-' pml
UGV WDt e hot. huat not SHoking ;1L e P
R 11?4,:1 |:'1ﬂf tila-;ﬂ!'n]tl‘uiu@h which wlu‘tﬁ'f {}ttilltm
BIIDLE e B e the pan and walzaittle;
navoR: ‘HT hot enodugh o ** siss,” DOk goon ag it
Lol 11'-}11‘:} r rm'J steals, and. turn :I”ff't'_ (L o tlan
L L e only | never turn o stealk luﬂlf'i’ il
Mopa ]l'll-_'].ll':]l'l"-ri of the o kg o the EE-%“;HHE; Hi
JL0E, Al -_11 ( ﬂ‘L ey faw minutes. for L}mse:u.} Il;r 2 ko o
leaving 1 & for {hose who like it better {lﬂ‘l'_lf-'l- LR
rare, 1ol gel stay in the pan one second af & Ttttlo mice
allow 11'.1‘3'1;]",1;1.;.3 il to the {11:11-1‘91‘. :api;eml_ ﬁmlgﬁivviu
‘I.|l1]1[‘|,:{:aﬂ11=f:;|llu-|;. and pe nptl*r '.inrt “;‘:Hii{liwf ‘;["E:j haat | ha
. into the dish, bi b the best

bl ]m]rllul-i:ilr:qﬂ'!xivt[ ta COOKINE Ar8  £56 e 111[;551-?;:11{;
ml-&?' I:l-m-r':er pound -4 pounding bﬂf‘:‘_ v qté:il{ e
ET:"“-LLHM i1'1im=- of the meat escape, - lk-—n*ﬂ 40001 b,
lets L like a woman without & el A
juee 18 ltke 8 { toenongh t- cieciaiz. e 0 A
Haye the pan just Lot en lep voic escoping: on't
whiell will pre e el R
Mlow il todayin 1 ot 13 otteral o it till the .-
allow i u ey and fma. .0 oy coolk i 1l b Lo oaten
dexs b FI-EI:""L;"{IHJ_‘.' spoilg it.  To be good . 1 iilhé‘}iuf}il}
T‘h1:;'5%;“5’.'-][:-’}3'.{':@]{;.': - it it must stand a little while,
e i COOKRE T 3
in a warm pliace.
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COOK R Y- MEA TS

= [ e g e e,

Have yonr skilat
Ke your skillet vepy hot, and fpy Your steal wil J
. fith

very little buttey. i '
ery & butter, just ong enongh (6 Kigwny each side

l.' |“ [T ] iy
i }Llﬂ!.]}ﬂt]!]i!{ Waler, eover, and let it stow L
¥ SLEW LWo e

10, Take up §)
L B o 12 slealk. thiclke
Lo Laste, and pony g the 1i'11ef;tljf e the gravy, season
Mock Duole,
Tﬂ_kﬁ -!.IIIH ]1ﬂ]1hrid1i}'-€|:.. ;Tf. I.IrI. 1'_1 El‘hfﬂﬂﬂ'ﬂi
side 10 ey vl deelstonl salt g :
il !'tl1l‘i.'-_‘| {'ul;}ﬂ‘l;l;ﬁ I.}: i j:.i! : !“i !'el'iiiﬁhlj'l_'rﬁ with {&S&E;ﬁgl?ﬁ‘liﬁithﬁr
SEW P and ronst abor o Your stufiing o “nt,
4 Ast about g1 Wi - g on the meqg -
18 Wingrs T L hour s an - ol
185 and legs you will ghinl: Ir"f.:llt i{ﬂi{ithﬂultil E?H
s 2asL auck,

ﬁfﬂ ook Drieq peer
Cut in thin Hifcp:m ;:T '::' B, LaSalte, fus,
WALEY 01 11, thicl. L8 b in the spiday
,':-_‘,r't]__“ﬂllhij_. j‘;-ith'!jl.‘i:-:;"f: .Ll:‘iul el hl.i.-]l". I]”‘j'l].r ilﬁliﬂr\qiiji'ﬂgigrllﬂé
Der, boil about & v 000 Wikh, butter, salt - ok
e 3 inutes. : T Vel salt and e
U Zeros and stir » 4nd while boi] ; k
: , 1r all togethor Hing break i q
warm biseuit, place in"s ol Halve and g
o . ; ' I Dnbber
bure upon the . Hd deep dish and poup the ‘:EILT:
Cold Menpg
Remaing of E:EEE }[n;lfm G\ L. Clagre, s,
Zood chonned ( 1!1”11., IIIllt[.U]‘"E"l'nﬂ.-'
A
Vinegar, and, if needed . oosoned wit W el
gt teeded e i mustard. o
asalad dish ~;1 - THOTe salt. F s - O,
: i, and adorn thy s AL IE smoothly i
or leaves r;r:;,“ i € etdges with suriea of & 1
ke trled lettne el PLIZs of parsele
COol place until way !itf{-L“"E* Keep by the ice &0 S i
ﬁ:":“’ﬂ{*! Breads,
W Grey, Chic
Was rric Feun Lhicago,
el elean and fog drip broil on a gridion, op f
+ 0T r_'r"

.i] L] tl - il i I ] -,

tiif'.}- .'l.rpl b!,‘.”_ S
: are wht in. It v
the” oven. { iy v O plaes therm i
, Lhg .E-Ltlbﬂ]l][]g SEeIms. to f24¥] I‘,hré::‘]ﬂ.f]lﬁ%ﬁﬁ:n
I

Ligtter,
Heef Splced
Sbioad e mfr Houselecper Chicagmn,
5 fund: For a smyl) round-—say 25 pounds
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COOKERY—MEMNIB.

mix i a jar or bowl that ean be covered 2 pounds com-
mon salty 1 pounnd dack brown sugar; 4 powid grrotd
allapice: 1 ounce ground cloves; two ounees black
pepper; one teaspooninl cayenne., A wooden bowl or

unpainted tub, that will just hold the round, will bé re-
o narrow hone was

I u 1 [ ]
quived. Fill the hole from whiel t | |
taken with marrow or nice fat, il into nice shape

First rub with @

with strips of cotton and skewers. )
f powdered saltpetre on hoth sides and

tihlegpoontul o tpet ]
in all erevices; leave for 24 hotiea (16 should be in a cool,
dry place, that will not freeze), Then rub duily with
soine of the above mixture for 2 or 3 weeks, turiing
every 2 days and ladling its own liguor over it.  When
peady to cook the round, provide a tin dish that will
just hold it.  Plice small pieces of hard wood Lo keep

‘o the tin underneasth; also

the meat from sticking :
n::hn‘!}gwd vegelables, carrots, onions, celery-tops. arcl

suel or drippings.  Some of these shonld also be thickly
strewed on the fop. Cover all with a coarse pasie
volled to keep moist and retain theiv tlavor, and bivke 6
hours in o moderate oven. When done, take off the
yaate cover; remove the vegetables, ete., and put on
he round heavy weights until quite cold, Slice thinly,

Pot Pie.
Mis, (02 B K., Cliteaygo.
t beef. When nearly
a head of eabbage,
fmer and salt
@ sauce,

Boil 2 or 8 pounds of nice Ia
done add some potatoes, tuenips and
eut in 8 or 10 pieces. Heason wilnh pe
while cooking. Serve very hot with app

Jelly Cheese,

At Fareiky, Denser.
i = : Wt : ey r ’ T

Pwo sets of pigs? feet pul into hot, salted water, sui
‘ boil slowwly until the meat fallg

ficient to cover them ; LIS 3 :
from the bone. Then put the feeton a dish and take

| out all the bones: eub the meat into small pieces and
return to the kettle in which they were boiled, with the
liguor; then season with =all. pepper, sage, savory and
aweet marjoram ; alir all well together, and let it sim-
mer slowly 20 minntes: then pat into deep dishes,
When eold, ent into slices, eat cold or hot, With vinegar,




.

Clean the legs 1
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Head ¢he e,
Aunt Fangy, Dissiver,

Heely and hoil by themsﬁlvera, 80 that

ut: 61 head, min AT :
! }l ad, US BArS, eves an Hose, with consider

& lean meat. 1
Move hones a1

a1 f_lﬁrfjﬂr!il 15 best, aid when done 13-
rom head ang lesgrs chop the

El ]' L | | L 4 O e
i '!-

t'll i B i
{ = ] i .":u_ o I = T

ﬂ!.l }r - " ", g ¥

gallon, When 1
slices, LA

One pounad salt

Wroughly colqd it can be eut ot in

.

I‘m’lt[ing U Top.
Mra, I' 1. T fedtn,
] 11 E N oh - :
DOYK, skin off (e Fiind, ehap fine with

s’ l t‘!tll tr i- 1.‘. 1 ! e
!I]]i]fi r“”l Iltr :

thin enough to g

tr like enlq lt{i!li}..':f] v icdd g eos well

water: add a lift)

5 et LSl B |
Howr s turn tje Hixtnure into g -

ding-dish and bl '
b balte one hour, with slow fire. Serve hog

Or ¢olc

L]

F‘DI‘ GVEJJ}? i Mg, T a S-.I.Ei?uf.uufi'.!utrm. g,
ounee of bizw-llcpt:m]mﬁ of meat use 6 puneed ol gal '
ﬁiili;pel_ﬂr 1 1 2 I. ELP]‘HI': il tahles wonful r}f" :rl f-__ i
of sﬂgl} A rﬁ}' f'tl' {{iﬂsllﬂﬂﬂfi_i_l af ]-"':!'Fi : . I {Eﬂl_'f!.ri_ |
R 1€ 8age and yeq DEPDEE are not oae Ll
These t]Jlr_'n}e omitted by thoge w} 46 not essential, |
PLoportions shonld b Lried on » stiall seile first
XLy = = 5 |

before spasoni
etor S0ning

l]ji,ﬂn et g :
rench 1-9:&.1];&5:&:11 Ftlpliigx;; tongie ; After hoiling 1
With flot s n I{il": ntinto small pieces andg hrﬂ-'lk
Beason highly : lptl.i- l;} Then add some of the st ”T'-I?
¥» 1eL 1T hoil g !'{-.FW'[l'.lt‘.li':ﬂ(!?ﬂ.'-‘-ﬂlld :ﬂu“:fe‘if{;f

a3 usnal, until

“Sfoirnee, 3
Cold bitg of et s SiREapols,
of meat can pe inely chopped, and o [

To Make Sansaee, '

DEPDEr. and 4 onpees
|
1 o not Faniey them,

the wholp bateli, to see Wwhether it @ |

To ‘ool Tongne,

Georgia H. o TLEfin,
|

q .'wunmffe .
|

COOKERY—MEATH.

bread ernmbs. salt and perper added, mixed with grav
or mill, and made into balls or eroquettes, and deli-
ﬂ.‘ﬂi—.‘]{ browned in a skillet for tea. This same pre-
pared meal need not be recooked. but put into a bowl,
pressed with a heavy weight for a few hours, and then
sliced down like ~head-cheese™ for tea, called *pressed
meat.” <3
Yeal Loaf
Mia, IT. It.. (Gedeshuyy, Tils,
Two pounas veal, chopped fing:; 2 coffes-cups hread
crinnbs; 2 eges; 1 even tablespoon of salt ELI‘u]] eppar
mixed: sage to taste; a little butter: bake about 1
hour: slice guite thin, The secret of having it sliee off
thin, withoul breaking, is pressing it down very firmly
in the dish before baking,
BRleed Veal-lanm.
s 0L Dubasgues, Towng.
Chop the meat very fine.
Chop an equal gquantity of enkd ]Eznilml ham, and boil 6
egga and chop fine. Butter a deep pan. Pub in a
layer of veal, sprinkle with salt, pepper. thyme, and
anchovy or Worcestershire sauee. m::ll then a laver of
ham gprinkled with the egg, Till the dish with al-
ternate layers. Use both fat and lean of the ham.
Cover and bake slowly 4 hours. When done, lay on it
a heavy weight, Serve in thin slices.
YVeal Collops.
Mis. A, M., Milwoukee.

Cut part of a leg of veal into pieces 3 or 4 inches
broad, sprinkle flonr on thew, fry in butter until brown,
and then turn in water enouzh to eover the wveal.
When it boils take off the geum, put in 2 or 8 onions, a
blade of mace, alittle salt and lln@]:nrn::rT and stew nntil
tender; then take up the meat, thicken the grayvy with
flour and water mixed smoothly together, squeeze in
the juice of a lemon—or a very good “hstitute is a
teaspoonful of catsup—and turn the muxture over the

brown collops. Guarnish with thin slices of lemon.

Erisgh Stow,
Mrs, Frank 6., Marqguette,

Take lean mutton, potatoes and onions; fivst put in

T

Bone a breast of veal.

R — =TT
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H._ [ira] LN g el - '
lyer bf onioosarer o L o b Shces, hen o
Jyer of : : L BIre a et j
1':1[:11'1 E::;ll er::g{:zﬁ;s.y_:;they layer of potatoes nni-:lr?xsi 1:1:311{%
T qpf*fﬁkie Hii; 1 by potatoes on top.  Between ench
i on Dl Eut W PEPper and a little four. Then put
B ]”ltﬂ. Lo cook withont burning; eook 4
fhat tji 9 Noustir if u]}r. but let it cook ﬁ]f}"-‘r’]‘i’\{ﬂ'l -
I C5love, with g hot lire, and it won’t by,

i Mution Dinner,
adra M, B, M., Branste
Take 3 ponnds of ton, eut in s

Paka 8 of mutton, eut in g ] |

: Joun . 01, (1 small pieee
g%;ifp liilxlutlhﬁll 11!, lm:,r-a the strong Il;mn'hq:mtﬁg %Fn %ﬁ?
Srove l’e{iﬁmﬁ:m{l q, Kh{,}u!{m"r done put in a teacup ::u‘;
6, T i Dl U0 taste. Have watos
e d s 2 ouste. Have water e
Hu:_fﬂﬁtmfnﬁlﬂl-:{; A Nice hisenit erast, ent fi‘] dizig_!&ml gl
o 24 £5 Defore dinney drop them around on the
Gl &1?1_}?[},‘{111{1 varervery closely ; orsteam 1f v 2
o L ngfigslglxi:ﬁ;h'ﬁh Ot nice potato salad and :;II
o ¥ good though not gy slylish din-

ﬁ;nm]r. Tenderloin,
| aryy Grey, Chicaga,
Cut the tenderloin Open: stew j
. 1 . Ly BUEW I water :

E;“ﬁ} H“ﬁ_; W ith a little hutiep hissing}:lﬂalt glJIiidgjlﬁ a}_I‘}'
el ﬁuﬁtttjlr?&\fi{l—-:ﬂﬁb too hard : have a smal piece :}'}Er
el tm;},‘f Or each plece of meat - place the meat
il ot JJE*:llr.pBI' and salf, and then throw a T.-}::ill
think LYY ovet all.  We eall I quail on togst,” ;

“Aba very good substitute, e

b Balked Ham.
t OUSBee, O wmia, Tow
Make a crust of e
Make ¢ waler and flour: o '
F::ﬁi‘t ’]]Fi‘E‘LlF Your ham OVEr night and suli;é{l{lrfﬂ ﬂl-l Hmh
] Ce and Light with the Crust, so the juice cn Yot
orapes and bake 1t til] dope, Then rer e
Crust and serve, inove all the
2 Boiled ¥am,
Mrs. Jo P H., (hicans
Clean thoroughly hefor 0 s
boil, put in kotgle 0. Cutting for any purpose, 1
y 1 Lkettle of epig watler, boil slowly til] teud&r(:

and if intended to be eaten when cold, lef it remain in
the kettle just as it was cooked until cold,

29
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Beef o In Mode,
Mirs, Sarah L., Ohicago,

Buy a good roast—the tenderloin, IIave the hutcher
puit in o good picee of Tat before he skewers it.  Put mn
your ham boiler, or a kettle that can be hervinetically
{air tight) elosed, an inch-thick slice of salt pork cutan
small pieces, a pound of veal, a piece off butier, sonie

sult, 2 or 8 eloves, some whole pepper, one onlon cub in
quarters, and one earrol quartered lengthwise. Lay
l]hu roast in, pour over & spoonful of vinegar, elose anil
set over the fire ; mob too hole. Inabout 10minutes add
a cup of water, and turn the meat. 1In 15 another eup,
and in 20 more another, Torn oeeasionally, bul keep

eloged.  Simmer slowly 4 hours,  When done, carvefully
place upon a platter, putting a piece of carret 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 turn over the meat.
Heef Btow.,
G. AL, Tifin, Olio.

In a stew-pan place a large tablespoonful of butter,
in which fry until quite brown 2 sliced onions, adding
while cooking 12 whole eloves ; ditio allspice s & a ted-
spoonful of salt, and 3 that quantity of black pepper.
Take from five, pour in a pint of cold water, wherein

lay 2 or 8 pounds of tender, lean heef ent in small, thick
pieces. Cover elosely. and let all stew gently 2 hoars,
adding just before serving a little four thickening, A
few sprigs of sweet basil1s an improvement.
eef Loaf.
X. Y. Z., TTudgon, Mich.

8% pounds of round steak chopped fine, 1 cup rolled
erackers, 2 egas, 1 cupnilk, 1 teaspoon pepper. 1 table-
gpoon salt, piece of butter size of an egg. Bake 34

hours.
Meat TPie.
Mary Maooye, Clrieago.
Tn a 8-pint basin place a thick layer of stale bread,

e —

broken or chopped line; on this o layer of boiled beef,

e —

o
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sliced and seasoned with pepper and a pineh of powd-
ered sage and parseley (the meat was salled enongh
when boiling): next a thick layer of bread again g 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 lvyers lill
the pan full,
Veal PPot Pie.
Rizpah, Fon du Lae, 17,

Cul in pieces 2 pounds of veal and hoil in water until
tender: season and adid 6 potatoes sliced ; boil until
done and pour in a deep pan.  str in a spoonful of
flour and cover with u erust made like bisenit. Bake a
light brown, but be sure to have plenty of gravy in the
pie.

¥Yeol Pip.
Suympathizer, Peoria, 1z, :

Into 2 quarts of flonr put teaspoonfuls of baki

owder; sift, and add 1 teaeupiul of lard, wet up wi?ﬁ
4 pint of milk and § of a pint of water; knead but
little, roll out 4 of the dough ¢ of an ineh in thic Kiiess,
and eut out the upper ernst a little larger than the P
you bake in. {1 nse a pressed-tin mil -paiy 124 inches
in diameter and 81 deep, and this quantity for erust is
Just enough). With the rest of the dongh line the pan,
pressing it well up around the adge: 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 (it any) should fivst bhe }ﬂamed in
the kettle, then the others, and cover with boiling
water.  Assoon as the erustis  the oven, season the
veal, after removing the lasgest hones, with ault, pep-
per, and butter size of an egg; hicken with dour and
mille, allowing gravy enough t¢ cover the meat. When
the nnderernst is done, fill it with all of the meat, and
all the gravy it will hold withont rnuning over, whila
you add the top erust ; eut an opening in the center of
this, and return to the oven for 15 or minutes, or
until the upper erust is baked through an.d browned
slightly. Send to the table in the pan to be earved
there. An earthen dish is nicer, but they bake slower
The rest of the gravy will be needed at the table,

ject i ave veal ton thoroughly
. ereat objeet is to have veal and mutior or _
Elrﬁ]:;"-]tl LI:::rnl-fﬁ sy baking vou best accomplish that object,
i ] .!: FE o
Take your {lrl{qung—p
cutlet, salt and pepper,
hot oven, and eover will
When done,

itre dnolel., sk sl e
i’:i;{’r.lli}t xﬂith fonr: pour over ¥ cup boiling hot water.

A ioleen . add o teaspoonful of lemon-
fill then thicken: then add lea; 110 _
_]l:iflj}l;{f: pour over cutlets and serve. 1Us t;'[]ﬂll for

dinner.
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Veal Cutlets.
Mra, Sarah L., Chicogo. .
The way I eook cutlets and chops is to bake them.

an, rub a little butter t]"-'?l.‘ each
1 @ < q L] 5 -I

ypper, and lay flat in pans; place 11
e i i euuﬁlmr pan of sane SLZe.
it vou like, make a sauce called butte
zub to a soft paste a small piece of

Porlk Chaps.
Remove the skin, trim and dip in beaten egg, then
in eracker-crimbs seasoned with salt, peppe l{aﬂ:un
and sage. Iry in hot lard 20 minutes, turiing o :

GAME

e e

Broiled duail.
Mre. W 1. P., Peabody, Kansas.

ACH quail should be carefully picked, ﬂ],l}hﬂ]:%%
%,, down the back, and pounded slightly El'v il

‘& stenl-pounder, to break the bones, 50 I:a{; 5
&% Yie flat on the gridivon ; sall am} ]1]‘?:!] Lﬂi{ hi:ﬁm:
- il to a nice brown ; have a pan o e
lﬁéﬁiiﬁ;g'km ench piece in asg s001 823 Eﬂ{ﬂ-.._ﬁd. I_{L:lj.ﬁ
ready slices of breud, toasted 1';_1 “f'iﬁ'lt]’?ﬂﬁ‘ ;1{;&!-311: 1‘;;-]3“

i 4 5 = e . e 1 - i {:E "} ; 5 .I
buttered. Lay a guail on each slce oL LLE b, then
1:m1r the Dbutter w‘lm:h they were dipped in over the
whaole, Serve hot.

Wild Pigeons Stewed.
Enily W, Carondialal, .
Clean and wash, then lay in salt waler for an hour.

L]
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Rinse the inside with a solution of soda and water,
Wash out with elear water, and stulf with bread and
pork, chopped fine and seagoned. Sew up birds, and
put on to eook in cold water suticient to eover them,
adding o slice of pork te each bird, Season to taste.
Cook 1ill tender ; when done, place in a covered dish ;
strain the gravy, add joice of a lemon, a tablespoonful
enrrant jelly, and thicken with flour ; hoil up, and pour
aver birds.

Efonst Wild Duoes.

fLmity W, Carondalel,

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

oY

o Cooli Venison.,
{gsrver, Rock Springs, Wis.

Boil 1ill tender, with suflicient water to keep from
burming 3 when done pug in some batter, pepper and
sall 3 let it brown in the kettle ; it yvetaing all t]hﬁ flavor
of the meat. That is the best way to cook roasts of
beefl ; you then have juicy, tender meat,

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

Ienrt, liver, sizzard and neck slashed and dredged
thickly with flour., Put in a sauee pan with a little
aalt, o few peppercorns and allspice, and a little mace ;
outside skin of 8 onions, lnmp of butter the size of a
walnub.  When well browned, add boiling water till of
proper thinness; leb it esok slowly on the back part of
the stove all the morning, After removing the turkey
from the dripping-pan and pouring off any greese. put
the prepared gravy into the dripping-pan, anil proceed
10 malke gravy some as any gravy.

Dressing for Pounltry.
J LA Dbtigue.

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 game of salt,

| e —— e ——————— -
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SHELL FISIL.

mtewed Oysters.

Mira, Johm B, T, Cliledgo, -
UT 1 quart of oysters into 3 quarts of 'I‘u*{l]l‘{nf“;
A water, and pepper and salt to suit the \l._i:;L{..
Leave the ovsters in long enough o I_:a-tl_.qmm
& heated through (asoysters s wonld never he bol lmll}i
Then skim into the tureer.  Now putin 1 pintof sweet
crean, 12 erackers, and o ool sized hunp of h{luﬁ?h
liquid, Let it come to a boil, and then pour into e

turveen and send to the table.

Mrs. (. 8., Rock River F‘aii:d.t o :

i wn of ovsters I allow 8 quarts of hoiling wiler.
L 11;:;131'11_1‘;]:& boiling watér over the oyslers, and ]I{;'Em Ui
seinn raise, and skim it off Lefore seasoning, 1 "p,”,
adid & ten cup of sweet crean. jiutturﬁ, sfuu. and 1!{!:[3]‘.!'[_1
{0 tagte, Ovsters take a great deal of sall.  Lel come
to boil as quick as possible, but do not boil.

Delmonico’™s Stews.

The following is the formula used at the nelﬂbrflteirl
postaurants of Delmonico in New Yorg, v.-'lmrfa,, it is
said, the finest oyster stews in the world nre uhLu-umble:

wPake 1 quart of liquid oysters, put lllﬁ'iﬁll"_ﬂ' {ﬂ'li'.l-.lﬂélﬁ
eupful for 8 persons) in a stew-pil, and a alfclﬂ 1:1~|| o
more water: salt, a good bit of pepper, &tﬂa.‘ﬂgq 11]1*1
of butter for each Pm‘f_ann._ and o teas m{mfn}: n"l}flj- 2
eracker for ench. 1'ut on thestove and let it ::]"u ) (HRE
the oyeters ready in a bowl, 'lhallmlmmul, the }q'kmﬁ
begins to boil pour in all the oysters, say 10 11Lﬁl|:l t-"'l_;!:,:l
person.  Now wateh carefully, and as soon l}}ﬁ 1 :&?;; 8
to boil, count just 80 geconds, and take the E% Izﬁm
from the stove, Iave a big dish ready *-;:Lt-hl h !“!:m?a-"
spoonfuls of cold milk for each perso. 1_;1:11'IL‘ ]Lf, {11 :
on this milk and serve immediately. Never DOIL @il
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 can,
1lat a 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-
ly remove i, being as nice about it as von wouldin
dressing any other fish, for the abdominal foulness of
one is as unsuited to the stomach as the other. Put
ito stew-pan ; pour out proper share of liguor, a pint
of water and + gill of ereaw ; add salt 3 pepper, if there
be 1o fever; a teaspoontful of lemon juice, or 2 of pure

-t

eider vinegar, DBring 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.

ncolloped Oysters.
Teotine, Ballintare, Mdd,

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 lavers of oysters and crackers in
a deep earthen dish, seasoning each layver of ovsters
with pepper and galt; 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 o moderate oven
and bake 50 minutes.

Jeagie, Joliet, II.

Fivst, 1ift your oysters from the liquor ; then put ina
deep dish, alternate layers o, volled crackers and oysters,
putting on each layer of oysters a little salt, pepper,
and a little butter. Be sure awd have your livst anrli lust
layer eonsist of erackers. After vou have the desived
quantity in your dish. pour u sufficient amount of the
Lguor over the top to thoroughly moisten the crackers;
put mto a moederate oven and bake about 20 minutes.

dyster Pie,
Busy Bee, Ottumavct, Towe.
_Make nice short biseuif erust; pul u ean of oysters,
liguor and all, into a bright basin or yellow puddin
pan; season with butter, salt and pepper ; water if no

C—
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a considerable quantity of liquor, for the ernst soaks
the liguor up; cover with a top crusi—no bottom d
bale quick, and serve hot,  Cold aliced meats prepare
the same way are very good,

Escollopeil Oysters.
Shdetey Dare, Bryan, Olio.

Crush the desived guantity of erackers; puta layer
in the bottom of a buttered disb ; wel this with @ mix-
ture of the oyster-liquor and milk slightly warm ; lli_‘.}::lj
a layer of oysters; sprinkle them with aalt and pe per,
and lay bits ot butter upon them ; then another layer
of moistened eruinbs, and se on.  Let the top layer be
of ermmbs thicker than the rest, and beab an egg 11 t_hﬂ
milk poured over them. Stick bits of buttex thickly
over ity cover the dish, and bake 40 minutes ; remove
the cover and brown by seiting it on the upper grate ol
the oven for a few minntes.

Cream Gysters, On the Hall-Shell.

Pour into a pan 1 cup of hot water, 1 cup milk, and 1
of eream (or d cupfuls of milk). Sebil ina I{Et-!.lﬁﬂi
hot warer until it boils; stiv in 2 tablespoontuls ot but-
ter, and pepper and salt Lo suity take From the fire and
glir in 2 llnmpin r tablespoonfuls of corn-stareh, wet up
in ¢old millk, {E-Im-e. the shells cleaned and buitered
and laid in a baking-pan § |L:I:u-{a an oyster ineach shell
slir the cream lard and {ill cavefnlly § bake 5 o 6 -
utes after the shells are warm. Lt shells ave not easily
obtained, patty-pans or small sauce-dishes answer
every purpose. Serve in the shell or dishes,

Fried Oysters.

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

dyster Sance.
Loise, Chicago.

Take 12 good oysters, 6 ounces good melted butter, &
little red pepper. 8 tablespoons of creaitl. 1':1,}1: all
together over a slow [ive, bring toa boil, atcl then serve.

Chowder,
dttle Rhody, Aurorda, H.
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
firat a layer of pork, then of onions, next of potatoes,
and finally of elams or lish, 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.

Clebavia, Amboy, I,

For a can of clams, parve and eut in thin slices pota-
toes to nearly Ol a guart measure ; put 8 or 4 thin
slices of niee 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 elams, then a layer of Boston erackers
which have been_ split open and slightly buttered and
dipped quickly in cold water ; then potatoes, elans,
ald crackers again, unfil all is in the kettle. Now
sprinkle over alittle salt and pepper, and afterwards
pour on mnilk, or, if millk 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, Iresh fish chowder made in this way, with
milk, is delicious,

Myrtle, Chicago.

Clam or fish : 1 guart 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
¥ an hour, Just before taking up putin a pint of oys-

ter crackers, and you have a genuine chowder, a la
geaside.
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SALADS.

——

Chicloen Salad,
Eito, Ohicago.

%W AKE the breasts of 2 chickens

galad.

Boeil a chicken, seasone :
readily from the bone ; pour oft
fiowl is eold, pick it from the bones ant ] :
Use the same guantity of celery o1

anife and the chopped whites of 2 I
Mix, and put away until with-
n the following
must be mixed with 1
of 2 eops separalely ;

wooden bowl.
ecabbage eut with a |
hard-boiled eggs.
in an hour of using, whe
preparved dressing
yolks and whites
5 tablespoonfuls of melted butte
spoons of salt; 2 teaspoons ol ce
t-uhlt:si]mml: of hard l1:lulm 1%

ar. Cook inan earthen or new
ﬁﬂ ound-cake. When cold, udd 3
milk or cream.

separately i
/'8 thoroughly., Then ma
spoonful of mustard |

off vinegar; and & eup of butter:

Mary, Chicago,

Fotato Sualad.
{:l |Lrl -DF Hl‘ ml [tﬂ:m.

Take medinm-sized potatoes; bo

cold ; then slice thein; put in a med

chopped fine; fake a teacup % tull 0

ar, into whieh put
ﬁ )

and onions, and stir a
then let it get cold, an

r.and #of at

2 large bunches

il; let them get
linm-gized onion,
[ best cider-yvine-
a tablespoonful of EW’EFt m!}i 3%331;
vvinerar and oil very hot i pour over the pot:
e A llftﬂgetthr with o salad spoon ;
d you have o line potato salad,

2ot eelery and 4 hard-boiled eggs: ¢ 56
and fine; put together '51,1111 s

llw i Eravy of 1 table-
2 tablespoonfuls of sugar; 1 cup
pour hot over the

d in cooking, until it parts
the liguor.,  When
and chop fing in &

previously-
t: Beat the
into that stir
v or table oil; 1+ tea-
lery salt or seed; 1
eacup of vine-
tin dish until as thick
of a teacup of sweel

31

lhop these

When the
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Hean Salad.
M. L. H., FElgin, I,

Cover the bottom of your salad-dish with eold boiled
dotatoes, sliced thin; over this spread a layer of eold
raked (or boiled) beans, and above this a layer of
onions, sliced very thin ; salt and pepper each layer:;
heat a 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.

Talke 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 tablespoon of mns-
tard seed, and enough vinegar to cover, and boil it +
Lour. This is to be eaten cold,

Lobster Salad,
Winnie, 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 egos: 1 teaspoon
of mustard ; salt and pepper to taste ; o wine-glass of
good cider vinegar; mix the sanee with the meat ; add
& third as much with lettuee or eslery, cut fine, just
before serving, Salmon salad may be made the same
way, garnished with lemon, sliced thin, and parseloy
or celery.

Cream  Salad.
tMarion, Racine, Wiz,

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

Cabbagme Salad.
Busy Bee, Othumaea, Towa.

Two eges, 2 tablespoontuls of sugar, 1 of butter, &
cup sweet mille well beaten, with a little salt and pep-
per, stir into one pint 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 Pulf,
Flotse Howe. Rockford, I

@’“?ﬂ WO enps eold mashed imi':ﬂ:m*.ﬁ: bits of some
ML % Kind of cold meat hashed ) 2 tablespoons melted
N Dutter: 2 well-beaten eggs: 1 cup wmilk; pour
=4 intoa deep dish and bake ina guick oven; if
rightly done, will merit its name.
Pty Bee, Ottimaia, o, ; ‘

Take cold beef or lean meat of any kind; eut in
small bits: season with salt and pepper; boil ll‘r'lll{!.
mash some potatoes ; malke into paste with 1 or2 Cges ;
voll out with a dust of fHour: eut with a saucer: pul
the eut-meat on 4 of crust; fold the other over, and
pinch together ; fry brown in butter.

Potatoes o ln Creme.
Mys., BE. I, &, H.. Grand Itapids, Mich.

Mk into o sancepan 2 ounees butler, a dessertspoon-
1'|1ll fllf fonr, some ]]mmt]{:}' and seallions (both ehopped
small), salt and pepper, Stir them together adid @
wineglass of eream, and set on the stove, :-Jt_.uung COll-
stantly until it boils. Cut some bolled p_rny;tt:;ab into
slices and put into the pan with the mixture, and boil
all together, and sexve very hat.

Steamed Potntoes.
Mrs, Saral L., Chicago.

Steam or boil dry a guart of sound potatoes; then
eel and mash in a sauee-pan, and mix an ounee E'.t
Luttm_‘ . set over the live, ponring in glowly nearly 3 a
pint of milk ; stir to prevent seorching; dish o i
common eavthen dish, scollop and put in quick oven
to brown ; set on table insame dish.  This 1s the most
palatable way of cooking potatoes, especially in the
apring.
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Fancy ashoed Pointocs,
Mrs. H. rank 13., Chicagn,

Peel 2 gunarts potatoes, and when they are’ eonked,
turn off every dvop of water, put in a little salt, pep-
per and butter; then take a carving-fork and break
them up a little ; next add a little more butter, say, in
the whole, a piece as large as an egg, and nearly a cup
of mee milk or eream, Now take a silver fork. or
s-prongerl one, and beat them Driskly 5 minutes, o
until light and erenmy. They must be carried imme-
diately to the table, or they will become heavy and
clammy. [f once tried this way you will never again
regort to the old * masher.” Remember, they must
be served immediately. f

o Boil.
Marian Warren, Clhicago,

[ boiling potatoes, when they are not previousl
pared, always have o ving of the skin a4 of an ineh
peeled from end to end, This is not a ** notion,”* but
the eseape of the water, and consequently the meali-
ness of the potato, is very much promoted by it. It
(does no harm to entlarge potatoes in halves or guar-
ters betore boiling.

Fricd Potntoes,
Mg, B S I Rockford.
Peel, then slice vather thin into eold water. If very
thin, they may be too crisp. Let them stand in the
waler i shovt fime. and then deain throngh acolander ;

have ready on the stove 4 kettle of hot lard, as for

fried calkes ; putin part of the potatoes and cover the
kettle : stir them occasionally ; when done they should
be -4 delicate brown: skim outl into any dish, and
sprinkle a little salt over them. When the second
bateh of potatoes is partly cooked, let me advise vou
to ring vour bell, as they will be c¢ooked by the time
the first lot i3 disposed of, and are mueh better hot.
Bolled-Baked Sweet Potatoes,
Neanwis O Lake View.

Boil your potatoes intil tender; then slice several
times the long way of the potato ; place a layer of the
slices on the bottom of an earthen dish; sprinkle
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iohily with white sugav, and heayily with humps of
]l}ﬁ}.ﬂl (it is the butter thal makes 1t nice) § Hu:Tn ftliu: |
other laver of potatoes, and so on, until ?5}1} 1_;1;;.& g llfu
augar and butter for a top layer ; then bhake 80 or:
minntes.
B Plant.
Mrs, Enos, Koansvitle, Ind. :

To cook egg-plant, slice the plant 2 1111'-.Ih *mlmlki
sprinkle with salt: place layer upon layer, il t'E*
stand 15 minutes; dip in a batter and fry in bu !.Hll!
and lard,  Another good way 18 10 dip in egg and ro
in erushed eracker and fry sSaame Way.

Corn Byslers.
M. H., Chicdgo,

Qix ears of sweeb corn (those which ave nol 106, nl{il] :
with a sharp knife spliteach row of the ﬂuru‘lﬁ hm
conter of the kernel lengthwise ::r-m_‘aa,]mrm_lt. al : 11:&
pulp ; add 1 egg, well heaten, a little salt, 1 tl -Ji:,'-'
apoontul of sweet milk 3 flour ::n:‘n}gh to 1:|!:|.In::-_=. a pretiy
stiff batter ; dvop in hot lard, and fry a deli :':Li_u brow n.
1f the corn is quite young, omit the mills, using .}.t.
little lonr a8 possible.

Asparagus.
Mrs, Saralk L., Chicago. :

Serape. Put in water and sall, and at I:wa.t ‘In:nh;
drop in the agparagus; boil till tender. '.-..11:1lmﬁ '~1. }? fi
of egr mixed with a teaspoontiul of uxﬂtm i pu.c,tr, {{q
putter added, and when hot, stir in 2 tablespoonind
of milk ; pour over the drained asparagus.

Baked HBeans,
Mz, E., Kalamazoo. :
ans as you think ¥ rant ; wash
Pake as many beans as you think yon want; ¥ -
boil till tender, and add salt, pepper, &?}t_[‘_][l{}.l!'iﬂhlﬁ‘:-?:tl:;‘:
faste. It you like them greasy, put i ]:lg‘:rht E‘-l‘l‘l:.l.}]_l. 1
of pork : a small piece will answer, Bake in eoverec
dizsh of any sort.

Boston Baked Beans.
Mrs. H. V. Ib., Chicago. 5
f =101 i hake all day or
Wash : then par-boil ¥ an hour ; then baige all qay 0L
night. As to the seasoning, it is mnch a matter of
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!;;m_m. Some like them with a zood deal of fat. and
1to a4 pot that wonld hold s quart of beans, would ‘1]11;1:
¥ il [l:_uunrl of porle {salt}, eutting through the vind as if
to slice, then laving it at the top, so that the vind may
become nicely brown. Then some add a Litblespoon-
ful of molasses. We do not believe mueh in pork, o
only put in & very thin slice of it, adding a little salt
and emitting the sweetoning. ;
L. 5., Belvidere, TT.

. Take 1 pint of beans and let them soak over night
ma quart of cold water; in the morning pour the
water off, and let them stand about an hour in fresh
iﬁ;ttﬂ on top of the stove, and then remove to o 1'{.1;;‘1 -
Im : Boston bean-pot.” not a connnon yellow dish, as
wlf of the western people do, and lay & a pnnmiuf
salt pork (not too fat) across the top of them and 2
La};les-:};mutnlﬂ of New Orleans molasses, and cover ﬂ,ﬁ
with water, and put in the oven, and let them bake
until the middle of the afternoon, during the day
e‘i.{h':l‘l.'!l;f watelr as it eooks awity 3 and for Sl VIO
ings breakfast set the bean-pot in the oven again
(with frmr beans nndisturbed from the night before)
and add a cup of hot water, and let them remain about
an hour, and you will find them delicions.  Serve with
i loaf of brown bread, and you ean imagine vourself
eating a Boston breakfast. I make a sweet saues
from ripe tomatoes, which eaten upen beans, sives
}:imi{;:lalﬁ:;e:;t mh}al:. 1 {uh'isae those who never tried
1L, 101 UG8 o beans: to 1 1iate Y 10

S o 1mmediately make alarge

Baked Beans.
o e Mrs. H. Frank B., Clicagn.

“or a tamily of 4 or &, take 1 quart o 3 ;
smaller the better, and soak them 10 or Iﬂfmn?ﬁ'?}sf;ﬂal:el
_lmt i 1 pound of salt Pork, not too lean 3 put-them in
& deep jar or ** erock.” and sink the pork in the beans
all bl_:l. the rind, which must be seored, or rashed
about 4 an ineh apart : cover the whole with the waler
tljm he'mm were soalked in: if not enoueh, add more
cold water, a little salt and pepper, and bake 10 or 12
hours. Tput mine in the oven at 6 p. m.. and cook
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,
andd the more they are warmed over the etter they

W,
Feied Tomnloes.

Take lavee green tomatoes 1 cut off both ends, and
then eut up 1 in 3 slices, lave some butter in the
frying-pan; let it get hot; then roll the toinatoes in
four and lay them in the pan; salt, pepper, ancl
sprinkle a little sugar on while frying ; cook till they
are done nice and brown, and you will have @ most
delicious article for brealkiast.

ez Plant.
Mrs. T, &L K., Chicdgo.

‘it slices 4 an ineh thick, and pave, when firat
starting breaktast. Rub salt lightly over the top of
ench shee and let stand in & pile 1ill the brine starts
then shake off the salt and dip each slice, both sides,
into flour well , stand in a pile till the flour is moist,
then fry in a little lard in the frying-pan, like one
would griddle-cakes. When brown, take upand spread
a little butter on top of each slice,

Cooking Kgx Plant.
Mia. C. & 8., Chifeago.

Tao cook egg plant—>slice and leave in salt water a
short time before nsing ; dip in beaten egg; after, in
corn-meal or crackererumbs ;. fry brown in butter and
Taxd. :

To Cook T 'y Peas,
Kb, Crete, Xel

Choose the erveen., 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 §
simmer very gently, wilding eolil water as they evapo-

vabe, 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 as.June peas. A little
butter is all the dressing they will need,

IMominy Fritiers.
. Fe. M., Chicago.
Two teacuptuls of cold boiled hominy ;3 stiv in 1 ted-
cupful of sweet wille aud a little salt, 4 tablespoontuls
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ﬂ'f g1 l: 5 g v
o {:utlﬁ Lfll I[~11{?Il;u .111I+:11 egg. Beat the white s Spaintals
drop ‘t-Et{g };. :;,I:.= : Have over the five a i ol !inlh 1 [L-I}
']_1]'}iﬂ i'u; {EH;:F‘-:[i}Llil[: I%gﬂ?”ﬁ“]iri{]"h 1“:"1 ]J'v :1 Ili{'fl' 1:.L-{:|,l:'ri:-"1
, = Gspeclally aesigned for a breakfast A il
and rice is good used in place of l,h:; ?t:ri::l‘;ﬂml side dish,

Boiled flominy,
, . Lo ML, Chifeog
gi:' E Sty ] 4 ik

“ri}tﬂi.je'f‘iirﬁhil:j{{ftl cup of fine hominy in 4 eups of
4 fi_“il-l!'t- il L’Ei : o tiaste,  To the morning turn .itti I:L}
witer c}:nrﬂ" tigl put the pail into a kettle of bolling
teacup of QWH:EEIIIE]E'E:.: L%]]{]IHEE{H'““ 1 hour; then 1Lt1:fI;iT
ring tlhé F e0s v and boil 15 minutes after stir-

Hulled Corn.
oss P Mol
Take 2 art ' L
3 o guarts eorn, 3 51 e

aslies ; . o uErts unleeche ;
{Imljﬁ I‘f{:i’ii {31_::111.1{[ tash) s to ashes or ]uiLI:mE .1:1”1”‘1
kett]a - l‘rtltflai]‘ll‘r'!ilﬁ‘fﬂl 1;:41?1 and skim g :-'.tr'.liu'lw:l j:]t::
from ker oie cobig  boil until sking e
m}rll? ifﬁiifﬁ ﬂimal}:_, shirring f'l'ﬂrmut[v; :E%:i?tskll,lﬂl]‘
i lem;ﬁit.ﬁuul times, rubbing thoroughly l"lifé
riily. 0ff blacle ehi Hrfu}‘{_ in elear water 10 minutes. whe
At tu.tH i rinse again ; put back into k it Fh
to add until lcl er, hoil slowly till soft; keep hot 2

add unti oiled tender: salt. Rat wi d! O witber
sugar. i ab with eream and

“iromin Nopi =
T g O,
-ake o d pintof yellow
S Cyellow corn ; roastit like

}‘-. " ] 'l q 'H ].t * + 1 B .
aslow tire: cloan out the coffeemill: aind 1 copean
o0 1{; ') i mialk and a little aalt. after 4 : J.l;_J:'E:H.,

r 10 minutes to swall, B 1835 stood

| Succotash.
ti LUt Bz Andover O

Lake 1 quart Lima bem s

I SWeE i rplf- i “‘5._;' “'}'“]-l(l '“]'].'I{ . o
{1;}51?*{;1‘:‘;‘1["{‘:-{,:?; n (green); boil t-}m pnrt{l 1 ]‘“],,%”,g‘;ﬁ‘{}
]%ua ]"l{]i]_p{'l :}n: . | 111’[1'.-!.&“!.‘;{ in the beans when the Do i{
1 dish i-lllnr i1 mn!. Cut the corn off, putiin ii;f.
When the lmmmlfh.m serape the milk from f.-tlﬂ'qﬂﬂll.:]'l
hoil 15 m'j!m‘;}é].ﬂ."‘l" nearly done, put in the corn, a i
boiling ail 83 then add the milk from the ec nil
g all 10 minutes longer. Tt should be a Ilﬁlgdsé

e
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thicker than gruel, Stirall the time after adding the
mille, or it will burw.

sugar.
scolloped Tomatoos.

Peel, slice and pack in a pudding dizh in alternate
layers, with a thick laver of bread crumbs mixed with
anid @ little white sugar. When
it tomatoes upperimost ; lay a
L gliee : dust with pepper, salb
with exumbs and bake coyv-

butter, salk, pepper
the dish is nearly full,
piece of butter on eac
and sugar ; cover lightly
ered 4 an hour 3 remove lid and bake hrow.
Boilad Cabbage.
Jennde June.

Steip off the ontside leavess cut in «
for an hour in cold water; cover wit
and cook 15 minutes;
with fresh boiling water 3
an hour: dreain well . ¢hop
of butter, pepper and sall. _
to boil a piece of pork with the cabbage. [t wi
a delicions ayvor,

Balced Cabbage.

ook as for boiled
got nside until cold,
tablespoon of butier,
cream & stiv well, and
brown. lat hot.

epper, salt
ake in a butte

dareen PPens,

Ghell and lay in cold water for an

salbed hoiling water
and season with butter and pepper.

Baked Onions.

Wash, but do not peel th
hoiling water, slightly galt, ¢

in the time. When ten der, dr

| bake an_howr in a slow oveu.
Serve with melted butter.
I irowned Potatoes.

| Boil : and

1f not sweet enongh, add

narters, and lay
h hoiling water
turn off the water and cover
coole until tender, perhaps
and stirin a tablespoonful
Serve hot, Some }II'EI_'E].'
l'give

cabbage, after which drain and
Chop line, add 2 beaten eggs, 4
.3 tablespoons rich
recd dish until

hour ; put into
and cook & an hour. Drain well,

g oniong; boil 1 hour in
hanging the water twice
ain on a cloth and roll
eaell in buttered tissne paper, twisted at the top, and

Peel and brown them.

i of an hour bhefore a roast of beef i3

"
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taken from the oven, put them in the dripping-pan

atter .l-zlumunnﬁ off the fat from the gravy ; baste them

frequently, and when guite brown (ﬁ'uiu On i sieve,
Mashed Turnips.

‘are and lay in cold water, slightly salted, 10 min-
utes; eook with boiling water, and cook until ver
tender; drain and wash in a collander ; season with
butter, pepper and salt. Serve hot.

Escolloped Onions.
Mise Lee Any, Alton, I,

Boil till tender 6 larze onions. Aflterwards sepa-
rate themn with a large spoon; then place a layer of
onlons and a layer ol grated bread erumbs alternately
in a pudding dls_h. seson with pepper and salt to |
Laste; moisten with mille: put in tllm oven to brown, '

Cracked Wheat, |
o ! Sl Housekeeper, at Home,

Ar 5 lurge heaping spoonfuls of the erushed whit
wheat sold by grocers :11111;:,1 i@ guart nEL hﬁﬁ?ﬁfgﬂ-ﬁ‘gfﬁ,ﬂ'ﬁ |
and set the tin pail lxcnlu,linﬁ it into a pan of boiling
wiater to cook 20 minutes. This prevents its burning
and 15 a cheap and easy substitute for a farina kettle. |
salt well, and when the kernels have swelled and burst
like popeor it 18 done, Serve it plain to eat with |
meat and gravy like rice, or add + a teaspoonful of
cinainon, a pinch of ground ecloves, a handful of
LEISINS O elurants, and a + eup of sugar while boiling |
and you have a savory breakfast dish. Sometimes we
?ﬁle‘n;“ J}t 1:3;:};;1 1;:1 ﬁamﬂeilm 1:\1&1 adust of einnamon on |

T SUZAr an el Or cream, as (zerm
e {Etl.tﬂllg ULler or cream, as (German

- S =
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EGGS.

Boiling Epzs.

Jernde Lee, Cliicagn.
MFR.UT the egps in some vessel which can be clogely
? coversd. and when the tea-kettle boils pour in
. wiater enoneh to cover them, close the vessel
&% gy place it on thie back part of the stove, and
let it remain 10 minutes. If you wish to be very exact,
use a thermometer and keep the water 10 minutes at
exactly the heat whieh is indicated after the water is

poured in. . | il

By the ordinary method of letting the eggs hoil from
a9 {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 ium.vt.ru.tnﬂ a0 gradi-
ally that the volk is nicely cooked, while the white is
goft and tender and only just done enough to be

opaque,

Ponched Eggs.
Mra. 1. 8. D, Leowell,

Place a frying-pan of salted boiling water on the
five filled with as many small mufin-rings as it will
hold: hreak the egessitgly in a cup and pour into the
rings: boil them 22 or 8 minutes; remove the rings
and take up the ergs singly in @ strainer:; serve on &
slices of nicely Drowned and buttered toast; pul a
small piece of butter on each egg: pepper slightly,
and garnish with sprigs of parseley. Serve hot.

melet.
(F s, Tondia, Mich.

Take six eges ad beat separately ; allow one table-
spoontul of milk to each egg ; stir in flour to make :
batter: take @ eupful of milk, put on the stove, and
stir in the batter until it is like staveh: 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

would serve ; then stir in the yolks of the egges, which
have been beaten ; beat the whites until you ean turn
the platter bottom side up: then add them, mixing

: ; | E
thoroughly; putin a guick ovenand bake 10 minutes.
should be eaten immediately,

you

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

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

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

sible.  Iave the spider warmed and a piece of but-
ter as large as an egye already melted therein, Now
pour in your egas and milk, let it eook slowly ; be sure
and not burn. It there is danger of this lift it up from
the bottom with a knife. When the froth sets on the
top it i3 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.

Joane B, Waukegan,

Take 1 egg for each person. beat 2 minutes. add
salt the gize of a pea and 1 tablespoonful of milk for
edel epr : beat 1 minute and tuen 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
erumbs ; fry in butter until brown, Make n gravy of
butter, erumbs and cream, and pour over them.,

Fickled Egems.
Algebra, Chicdgo.

Beleet nine fresh ones, boil them hard, 1ift them di-

rectly from the hot water into eold. When eool, re-

move the shell, stick cloves into them, and drop in
cold vinegar,

 m— e w _—

i
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CODKERY—EGGS.

Agnes, Chicogo. 3 o o
Pl the eggs on the stove in :*_,;11}1 vi .:éi;ll : l'l"f{-.?}{:wé
'"I il for 1 hour—uthe heart 18 1.1EI,II:1 1 Fl*-'": imm' e
and f“qiq atick 4 or 5 cloves in M['ll 1j§7hfvt- o
t];:;p;li{]" !;‘;'I_:'I' [mhl other splees if yon lilkke): 1ets
i AL ) ATl
few days; they ave Very nico.

e Tuln)
Mye. O O Sy ook TAVER (WO o
2 T At ter on one il S
y coallon of hoiling wi TR LT artar.
lfﬂmilg:,m =“Il"lr"]w.n cold, add _one c:1L{1tlﬁ'-1{: reain tar
: }'::f:' eges must be eovered with the ekl

Fanciey, CIIeme- f e
Take any tight package and 111;11'-1]*. il 11:: I;: ﬁliumlé, ]
r il P ﬁtﬂ:m' into this set the E.,E;..-*'l ilﬁ‘ S
dow e :*ln'-wl}" as possible without _tﬁ}tf,illuﬂ thin
{lci“ o ﬁf’] with salt until the layer1s c:]:a E:'ln‘f{];l-it; et
m'm-l:wl as before. Uare must I.m_i,;a.ltﬂwi.ul Ll
111:11,1:4:. ﬂtn'd that it be kept so0, 'f"ll.?."r.{. 11‘ Dl s
:E:kll} ' very troublesome Lo geb the ega
ealing.
s : Prench Toasl.
Bolle, Chicago. : )
For dessert : § of a pint of milk s irta_rrgk;:ml 151-2:21.‘511;‘1
a 1iﬁ;]it; aalt. Take 6 slices of Ihrei:::‘l ; fi ‘n‘fﬂv Sl
i chilie s LT W : 1 ey ill
e polked) 1 by 1; then 11  Jibble hutber R e
L‘r':llf,lf't;n?:]r‘:}:urn_} Ror sauee, melied ‘.‘alllg_!,'él].- B Tlu :EJ::IL’]_I ! Ltﬁ[s
dfwl“ﬂﬁ?ﬂll‘uhlﬂ{l This is very 1iceé, and 15 &g )
11 il ey
to use up stale bread.
P, P, Chisago. : e
; i alt and pepper; ;
5 oy 4 egps ;. season with salta ppet ; have
. ?E%F:Lt-;f‘p:;-:géﬁﬁﬁ dlices of bread; dip 1 Ef;:?”mfsl:t 111%5
1%‘};‘5 and fry them in Lard (or after frying s ;
eEed, 3 .
1 TOWIL . ] i
nljfl}lzgt}llﬁe}‘ll1xet111}{1 of cooking egas and bread togethe

s sine ;s mix it
ia'th eruiiD the bread some, as for dressiig s it

T ana and fry until
oE e, l:.'l':lt'[-"]] ﬁ gﬂ s, E\P-I:".E‘I‘l-'ﬂ!.i S v -3
b ]'t’]} f ]:ﬂr ﬂil:,}hg + o mold with tl].i-}v]l:l]lff‘.ﬁ] J]flli_k:l?[-_.'[nﬂ:f:‘?i;
s atil, of 'a 1ight brown. Bither of the 3h0¥s
?1111&;11&'-: b[nrm a pleasant addition to the $
past.
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l COORERY—COFFEE.

i . mille—proportion, 1
! ave he used with hot millk—propor =
. should always e
part coffee, 8 parts milk.
Liltie W, Englewand, Ills. s Rt
Take 2 or more ege-shells, c:.ruﬁhll._lwrr: :r'| {:t' Ll
%ill‘.f'u'm;unt of ground .T':W:;l;; ;1;}:}111:1;4 :J*lﬁrhutm' Sl yase
e e faaatiier. PouL & tt, and a
pﬁTL ﬂ‘uﬁllﬂntﬂmzl -“ljwm,fs wasly ta]:?rgf-:ﬁ h{irrt?i?{?hhi::iﬁﬂllﬁ
then - the shells for coffe :
: ave the shells e, Wh : L
thmllf H:}JT;:[]}[“::E{‘:{T 111: st'lf:m* as when the white of an egg
YWihe NLLEML, o i

is nsed.

COFFER,

——t

A Woman, New Boston, Til.

WilALKE the best green coffee, voast to a dark- |

* brown, beat the white of 1 ege (30 it won’g hang
together mueh), stip i throngh the coffee while |
g hot.  When sutliciently browned, Put away in a
elose can while hot, Grind when you want to make |
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 fnst come to a boil ; put it back where it will keep |
hot till your meal is ready s then put it off the stove 2

Or & minutes before pouring out. If not strong |
enough. put in more eoffee nexi Lime. |

Mis, F. . B, Buritngton, Towa. |

A 1':=eni][1e 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 will grind |
it. Buy a French biggin—dimensions of top portion
Lo make coffee for 1 person—I1g inches in diameter, & |
inches high; for 2 or3 persons, 2 inches diameter, 4
to 5 inehes high, Quantity of unground coffes for 1
person, eontents of a tin cup 1% inches in diameter, 14
mches deep; for two persons, 1f inches in diameter, 2
inches deep. Put the eoffes into the top of the pot,
with nothing between it and the perforated bottom ¢
press it tights put in the sirainer, (LThis is to prevent
the water from_striking the coffes in « body, thus |
boring a hole in it, and rmning throngh without |
extracting its strength). Pourin boiling water ¥ of
a pint at a time, allowing 3 of a pint for each person.
and ¢ of a pint for abserption, (Where there are

more than 3 persons, allow more. {or absorption ;
where fewer, less). While water is running through,
the bottom pot or veceiver should stand in 0L water,
(This prevents boiling or getting cold). This coffeg

Auint Saily, Springfeld, O.

; ake a that
Pake a piece of Shaker I’l:.lllt!:*.l,_dlitil ilil“t!.lﬁ% {:l;h::l% imt}ll
il fit in your coffee-pot, only make i abous 4h fAGH
il -hf- Tem in a piece of wire or Lo 1111 hold the
*."Jhr!,: E"" Hnw the hem at the top [ﬁn!u_{:thll_]nﬁ bag in the
s T’ﬂ and pub 4 loop on. 'IL-HL?;‘_[ 11-*-" e
l}ilf exLH-}f:j;‘ and pul the :_-1}“1:{3 in 1LI1:. tj:[nb&‘p{m]'lflﬂ of
COALER=1H ey 4 : a heaping tables :
ling water, a pint to o heaping tablespo 3
] ]m;’%ﬂg'l;:ﬁulmi-l . 'tr]mwi!i have nice ﬂlllt*llé coffee, with
ﬁltilh:-;i'luﬁ eggs ov anything else to “"h_" ’
i Mrs, Ldllian D). Bollam, Chicago.

Gy ack wine
Roast to a bhrown ealor (don't :”.l.i' it tc: :-;:1::‘-}‘1(5};}111 i"- 4k
A }:*'r‘I'L‘ or old Governinent .?11\-,111” for Dreakfast,
i 1 place the' quantity reqIrea - olo: drop this
T‘Jﬁ%}: fnnt packed]), 11 @ 1,h1|1r mnhllm E&:-iil lt};v ot with
LI 3 { woffee-pol L1e
Je s o 0f the co : 4
Hmli‘t:?,ﬂi. .hw{}u.ﬂ it on the stove uhﬁ?;ﬁﬁ;?t};}:]‘é}i{
t:'-}-l' *l:w; the boiling heat, but don't Lt 1‘(9!511:*511 reT, and
ﬂ&"ﬁ ! ']{i.pp the pot on the 3““;.“‘ “rlz chlll{lugl—*:mm Sy
Tk St et ; awn Tron ; i
treneth will be drasyn e 5 TGk,
1lluﬁ i::-l{lll'f:‘:[i‘l#}}ll![ oo inko wrm Cups dm_.{.;u{erfwtml& f‘;l:m iwill
“Add warn eresn or kot milk, and ]H'um&-;’fru’i]ig it
i]-:ﬁe il rzf:-a:ﬂulit;il;,v1 ﬂrmlL httH tﬁE ifti}féﬁ_;}lﬁ’;‘tﬂl b pead
roperly condueted, equs ey Nine—use as
E;-‘t%};{filﬂ'ﬁuﬂugv. IRoast coffée every morning

soo1 28 roasted.

1. D, Cliigsrgo. :
; ' L] ¥ L] T v
me-half egg to 1 eup grownd cofiee; E;—t—'l'_l W Pﬂ ég a,ii'nimghlﬁ.,
*;n( 1:;1%115 tﬁ‘l.-‘érf groungd 18 ].L-il“rml-:t:l.il‘—;ﬁfl ir]:{n];i* e i
‘ ; '- it OTIE 01 COLL WL l."._ < e it
EﬂilTFlE:e}]llI}xt:;'} {H ere nud eoffee settles to a0t m
L

Add your boiling water.

— e ————




ae COOKERY—COFFIRE,

@
Mrs, Evergeen City, Bloomi ngtan.

For each person allow 1 tablespoonful of coffes .
pour on boiling water sullicient for use ;s boil from 3 to
o auinutes, after whieh pour out 4 a cuplul and replace
it in the pot, allowing it to stand about o minute—this
settles the coffee nicely—when it is ready 1o serve.

Buelah, (Miawa, 111,

Boil a dessert-spoonful of ground coffee ina pint of
ik for a 4 of an hour: then elear it with white of 311444
or Isinglass: let it boil for a few minutes. and set it ﬂ}_'
the side of the five to fine.  Sweeten aceording to taste.
This is a suitable ]rt'li_'!:!];-'-fﬂt'ilt for those of spare habit
and disposed to affections of the hungs.

Ciceehy, DésPlaines, 1.

You can make coffee perfectly clear by putting in a
siuall piece of codfish-skin. abont 5 minutes before it is
taken from the stove. A plece an neh square will he
sutlicient for a good sized family. _The outside should
be scraped, then vinse it and drop it in.

Mys, Nellie Townsend, Chicago.
In the first place get the green coffee, roast it, take
the quantity required, put in eolfee-pot, pour boiling
water on it; have a pot of hoilin £ water, set in this the
coffee-pot, with a small piece of Wood for the coffee-pot
0 ¥est on, 80 1t will not tonch the bottom of the polL;
| letit boil a halt-houy. or, for that matter, it might hoil
all day, and be all the better for it. Your eoffee will
b as clear as exystal. Yonu will need no ege. and will
tlso find you will not require as mneh coffee as boiling,
"This way does 1ot boil gt steeps it,  Be carveful to use
hoiling water for hioth,

N T Frank, Peovic,

| et the W of green coffes, and by

| besure and not burn it: and while it e cooling, take
the whites of 8 eros and beat ther until they' are

slightly frothy, and while the coffee is warm pour them

over and siir well together, and when well mixed, if it

should not he dry, set the pan under the stove to ey,
Grrind & eupful of the cotfee,

own nicely, but

e coffee in o coffes-pot.

Lhen pour a enp of eold water over if and shake well;

M RSN |

. ind 1o every person put a
heaping tablespoontul of () 1

ity
COOKERY—DBREAD.

i to a boil, and pub in as
it y stove s let it eome Lo o , 1D ;
ﬂml_ 11 t;r'n}iif'::‘i of boiling water as you hm-fi H.:'{H:J:“A?
of: cofte “stir down the gruu]u{ﬁl H:ul};_ i{;‘t e o
oL ; “inoa little eold water: et itd
g coffee-pol; pour 1u a litlle colt
Hiittiﬂ while and it is ready to serve.

of coffee;

BRIEAL.

[ —)

Faett.
It.. Dubregue, Toana.

3 o i i i TSGR
art aifl ur, in which rab 2 teaspo e
l 16{}1‘1“” }Jlrﬂflfllﬁljﬁ= ol an ege; 2 t{:altjtlli“-ﬂli? ‘.{:‘1’:{“‘1[:;‘1&
AL | 3 s v very smooth gnd o b
i, 2 eeers boeaten ; mix VEIy hl!i bl v Ain
?Jili!f]ty -ﬁu'l-rsigﬁlt-i tm;}mﬂn soda digsolved in a little boiling
1

waler.

Bake immediately.

BRI RIS
Clriliog Colegaci.

3 al=11§ = ! O
1 quart flour: three teaspooufuls balking trmnl{:l,

' ituls of erenm tartar (whie
2 heaping teaspoontuls of eredilin Lt |

and one rounding full of soda, both ﬁljll'rﬂ%lli }E]}']}Ep?ltu:l-ll
L}}El of & cup of butter, Hl.‘llill'f{i.:_’];}ﬁﬁ .*”]i‘.“l;.; porgs in A
e i, 316 withoul ge | A

the giove i':?l_lﬁh}]lﬂﬁlé};g ttmﬁ a pint of milk ; stir into the

howl : add

Aonr o little salt ; add the butter last: have irons quite

hot and fill even full ; then bake.

Mis. B2 D, T. I, Grand Bapids, Mich.

| gureet of riehoanilk, ox;

] el q .-l;
1 oervearn and fanilk e ] A0t
f flour—heaping . 6 egas: 1 ta '-‘1?51"“’%‘ﬁ“iﬂ(ﬂ%@“ﬂﬁi
jLmfl i of laed, softened together. bta ¥
yalks separately, TN?{' tgiliitﬂ;nu
chorteninr. th BOTTL LE 4 ; AV
ﬂ::a.l}ﬁ:::;‘lﬁtg“}‘:ﬁt thing, lightly as possible, and ha
: - v 4 & Fiya ll“]‘lljs" = i o & ..
the butter free Trom Il and bake immediately 1n
: L] il i F ]Pllll "11.H jﬂ' ¥ Tt =
DULES WI'”‘ui&l.:::'i[iilt‘]!:lﬂm:_Ilhﬂ- table the moment they are

Lot oven.
dOTLE.

Then add

11 prefer),

flone and
ful of salt, ancd st in

Feal vonr munilin rings,

TN
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1t | COORERY—BRIEAD,

£, Duiiquee, Towa,
1 pint sweet milk ; 8 egps: 2 tablespoons melted but-
ter; 1 teaspoon soda: 2 feuspoons cream tartar ; hat-
ter as stiff as for buckwheal cales.
Mrs. Saral L., Cheieasgo,
1 eup milk: 2 E%FS; # cup lard ; salt:
balking powder. Make a batter

1 teaspoontul
in gem-ting; 15 or 20 m

| not too sUfT, and hake

inntes will do.
Quick Muaflins,

Henristta, Warsaie, Tud,

1 eup milk; 1 cap flour: | ey, well boaten, salf.

ITave your gem-irons very hot; fill i full and bake

quickly. These ave delicions with good bulter and

maple sirup.

Corn Meal MMuflins,
Conesin Nell, Clifeago,

1% cups of corn-meal : the sama of flony; 2 Leaspoons
of bakin r-lymwder; = eup ol sugar: 4 teaspoon of salt:
small tablespoon of melted butter; 2 eges: milk
enough to make a stiff batter,

Brop Biscunlis,
Aunt Sally, Springfid, o,

-

L quart of flour; 8 teaspoonstul of balking powder: 1
amall teaspoonful of salt; piece of hotter the size of a1
egg. yubbed tharoughly in the flo

] | ury 1 pint of milk ;
ropped from a spoon in bultered pans: bake in a quick
oven.

ol Biscuits,
Mrs, Beal, Do,
3 pints of flour, a tablespoon of butter and do.
& teaspoon ofgsalt, do. even full ereéam of tartar, 1 of
soday sift the ®ream tartar with the flour. dry, rub the
butter and lard very thoroughly through it dissol Vi
the soda in a pint of 1nillk, and i all together. Roll
outl, adding as little four as
cutt-cutter, and bale

lardd,

20 minutes in ]
Yeoeost Bisouit,
thendolen, Monzomania, 1Wis.

2 quarts of flour, 1 tablespoontul of butter: 3 talile-

niclt oyven.,

possible ; ent with a bis- . |

(E4
CONRKERY—BREAD.

- Mix
st venst:s a little sult, ML
: ; ‘sugar; 4 oup yeasty - hen it is
H:::?z’:ﬁilil.]iu; ﬂ-wir,l?: 1 ;:uﬁn urmf;f"'ﬂfﬁiﬁ} ﬁi}-}{m:ﬂ(}ail{ Taised
stoeo This will see S 1 A the morns
almost_cold. This Wil f niecht and mold in .

- . a il 1 i h. 1.1 ]]J' 1 L ¥ ¢ L] a ¥
R 1“IL‘!}:};{Qﬁ%}}-{utl“l:-l; timugf stand until raised agam
ing. : :

Lien bake.

5 Baking-Powder Biscuil. .
Mz, O, I, H., Chicagn, Viop
‘ O e s i, AnoLner

{_‘”-IE h”'i'y_'g't_‘['l"[]'ll ]]L!I”lt 15111 ;h'rl."n ].“H 1::.- {lfi]?tﬁxﬁ 1:.':-]“_ camn
s, Liave four sitted, and voll [l”m!-:l]! .hu, needed., For
0 Ne: then nore baking-poiwde 1.“]' vier: butter,
s le ik AR Wi flom Latoe a |_|_J:.l:qpﬂ|i|1. ﬂ: }J'I.THI = 1{ iart of
each .“1:1{:;’1!: amall he's egg, is :_=.1111|_1:1H11L'l;::1. 11_]11 BALY
H=11l1 l?'U.L ;.}1‘1'1'*1"' rubbing  butter 11?*::}’]‘. ’f:li:;f {lluill{ will
amount of flour needed, T Lur 1 COMLWALES Loe L8 L
.unuulilrl. :}Liltrm [I;!.!T e time. till the m;]]l‘t, 15;:*-113}333:!{?}*
:}‘::Lﬁil{“wﬁﬁ {lmn 1.'11]11*11{!1:1:'3 11 {:Ll}]‘:ﬂmf:; i_f{-‘ii{’if}uﬂ-..ﬂllﬂ

£ ] L i ] a0y i -'E.-* .E.I 2 s " o 5

e thnsu it ll] l;-'| [!";_'f :'lr\ diy E F gt .'t..

::f:l:r]n:lll; :11.-1'11; Lot thian bisenit raised w ity rt s
Mrs. (. Clinton Smith, Springfeld, 1t ! Rub this
ap B heaping teaspoons h"'h”-]gm.“m{:-irt ot flour

"l 'Iﬁﬁ our -:]L‘III'I' s—not a spoon—into f‘t: }l]l inaonful of
v;lt }n%‘ltsll:]v “Phen rub in @ Ium-!f"rlﬁ i;lliiltl;tllr& baking-
| “;]1. A i?ﬂ' fard in the same m:mlltfllﬁi‘{!u 4 teaspoon. of
o .’Li v until well mixed, After it tﬁf suflicient to
11;".Hll‘llt1 '{"1" Tpd is used, add milk or vrt:l li}i{:klﬁ' 1 Ticing
T;}'nﬁvjai soft dongh. H.nlltaml L;'I.ll- ’iw; iqt{&t for 16 TIpoit

S ; e 110 i VETY ]_|.|'||'. OVELL e M3 & be o
tl:‘itm l‘hﬁ'{{: 113]1[3 oven is very Lot they will n
BUCGRES. Quiek Bmuuitﬂ,m

. Teud £,
Mrs. Emili, et {"EI::“H::‘ ; -] 1| lt-'

i a4 quart of sweet milk with £ a ff‘;_lé'ﬂfﬁ;‘;ttﬁ:}]{]ﬂg-
ters stiv in @ pinch of salt, 2 teaspoonfuls haking:
151:&‘:111'1‘ anud flour 1-11:_1L1]pi‘h_ ]11{?.]1% ?ritti*l' A ﬁl}'ﬂnjxt‘_ul in a

‘on at o brisk heat, Drop the batiet, & 5 minutes.
n;i-E.lir:1};1t1l1irnt;la1':ttL pang. Lhey will bake in 15 1

i i I
: ) Graham Biscuits.

Mys. J. H. Ha _?l;[.-;h;-zg. i 1o

Pake 1 quart water or milk, butter the size ﬂ’@ Rt

Fake 1 gquart Wi ' paker’s veast, and a pine
3 {ablespoonfuls sugar, 2 of baker's yeast,




itk COOKENY—BRIZAD,

of salt.  Take enough white flour to use up the waler.
making it the consistency of batter eakes.  Adid the
rest of the ingredients, and a8 muceh Graham Qoo as
pall be stirred inwith a spoon, Set it away till wmorm-
ing.  Inthe morming grease pan, Hour hands, Take a
luinp dough the size of a large ege : roll Hghtly hetween
the palns. Lot them rise 20 minutes. and bake in o
tolerably hot oven.

Ruslis.
alrs. W, B, Tuseola, 1s.

Take enough of light dough and work in a teneup of
sugar and nearly as mueh ﬁﬂnrluning, mwoild out same
as for light bisenit, O, take a teacupful of yeast, 4+ a
cup of lard or butter, a little soda : knead together, and

when it vises wold out, wnd raise again betore haking.
May Ky, Rochestor.
Rusks vequire a longer time for vising than ordinary
rolls or biscuits, 1f wished for tea one evening. biegin
thein the day before. In cold weather, to make up 24
quarts of flonr, mix into a paste with one pint of hoil-
ing water, 2 tablespoonfuls of sugar. 8 of flour, and 2
lavge Ivish potatoes, boiled and mashed smooth,  In the
evening make up dough with this sponge, adding 3 well
beaten ewes. 3 of a pound sugar, ad 4 a4 pint fresh
milk, Sel it away in a covered vessel, leaving plenty
of room for it to swell. Next morning work into the
risen dough, which should not be stift, o 4 pound of
butter and lard mixed. Make into rolls or biscnits,
and let the dough vise for the second time.  IMlavor with
2 grated nulmegs or 4 an ounce of pounded stick cin-
natnon,  When very light, bake in a quick, steady oven
till of o Piﬂt y brown color: glaze with the yolk of an
egi, and sprinkle lightly with powdered white sugar.

Spanish Buns.
M. A, H., Ozhkosh, Wik,

One pint of flour; 1 pint sugar: 1 enp sweet milk
1L eup of butter; 4 eges, faeul;ﬁelm.mm; 1 tablespoon of
cinnamony 1 teaspoon eloves: 1 teaspoon of sodi ; 2
tedspoons ereain tartar, or 8 spoons of | niking powder,
Bake om tins, an ineh thick, and when taken from the
ovew, sprinkle with white sugar while hot.

COOKERY —DBREAD. B

Paviker Honse Rolls.
AMps, J. 0. H,, Chicago.
i a - 0 L v .} iy =
One pint sealded milk, Let it cool ‘_uul_.#tl‘_lel L}‘ﬂrjilﬁq
spoons stgar, 2 of lard, 2 of yenst, :Lrllj.lli'%.lﬂqlp.d T
ter mix in batter overnights in _111u|_|1|1{;;, I ;.;1{1; o i
rige wrain, and at noon roll ouk very thin: L“ ] m;u e
rounds; put on a piece of kimh&w]‘mu{ln{kw luhirﬂunmﬁe :
et it ri i1, ale for tea. §
rer.  Let it rise again, and bake 1or Led
{1]1:1'}::} early in the morning, instead of at night.

italls.
At Latey, Clitedago. % e
if o livkle ¢ than a pu
narts sitted flour; a little more Ul ;
||1IE[1:!'||:'-L ] 'qu,;:hl{mlmml of Tard: a lrLt-t-h* Ttlt-cq{q,llhtll:.ilﬁﬂl;:{ '{l;:{l.
!  while a1, anud 4 enp of yeast, oca : ]
ful of white BT, Ll R ssnia B
W+ atand to cool : put the sugar into Lae HIC prinas
ﬁf':ihilllnﬁa the flonr; make a hole in Piulw ti'limt{i]'r:]iw:l!ilf
I:I:mr' pour in the milk anid _‘l'i?-ilhl.: _:1;: the 'r'vtlu’-ﬁ
aprinkle a little tlour over the hole; set to T15€5 e
I'lr'-E{f'l‘j’ li;fht mix in the restof the Hours; lfJ.L]t:a.:al:tﬁ:1£1llv:
-Llﬁ:uL “an  hony before tea roll out "-ji{-‘sl‘]fh 1;.1 lﬁﬂfi
end with the cover of a large haking-powi ﬁlt -m{fh'a!m
pven (like a turn-over) ; let rise till very Hght, and b
it o quick oven 20 minutes,
French Rolls.
Mgy Bearnes, Ceddr Rapids.

Into 1 ponnd of flonr rub 2 ounces of butter :-u}t}l{c-tﬁ_
whites of 8 eggs, well heaten: add a m!-ﬂeﬁ!?r}'ﬂ]‘; HE%‘W
ool veast, a little salt, and milk E:}'}:;;'-li]—ih'[ }Eﬂt {I.':}-:':-i : ﬁ .1iE:]15-

< eover and set itan @ warn place A
&rljt:ﬂ‘: will be an honr or nore, -.l{mn_l-ln};gl: Ei?illl{f‘:'l
streneth of the yveast. Cut into rolls, dip l-‘r_u.-rL{u;,p;EL ;_-. :u -
melted butter to keep, them from sticking together, ¢
hake in o quick ovei.

tinnamon Rolls.

Gifped, IntiNt. Mo :

' v ode ampals roll it oont ;o eubit 1n nar-

Take o piece of pie erust; roil it Out, G DA

rmlw.rin!ﬁ:ip.t:r . gprinkle ennamon over it 1_4}11 ;}t ny tls%i:h]

it i't- ina elean tin pan. which has “trirfml we 1nrlﬂmu e

mtter: browi 1'lii.‘:l':]|}f., and bake, ‘Then serve o :
table.
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Brealktast Rolls,
Stella, Beloit, Wis,
]:,‘I onur, o i 4 .1 1
lour, 2 quarts; sugar, 1 tablespoonful: butter, 1

ables o ' yveuat: i
tablespoonful ; + cup of yeast: 1 met. sealded milk, or

water, if milk 18 scarce, : ]

ey 5 searce, and a liltle salt. Set

}l:‘illllgll ]-IE,:]H,_E then knead until hard, and sot Lo rit}? -11:?:1'

h&t{‘.’l wanted, malke in rolls. Place a picee of butter
een the folds, and bake in a slow oven. "

Giraham renkfast Rolls.
e Jeanctte, Dantille, Ms,
i ::13 tﬁﬁu;uhi ]_HF[HF-I.][":‘-., boiled and pressed, through a
"i}}l;[i'llfll.l-! i l?_]"t lil. waters & a cupof sugar; 4 L't=:=-1'-
HpoOX 0 i':l.l-!l-; boa cup of yeast, Mix into a stiff
{ﬂmln b, With Graham flour, and let rise over ni }:L 3 ][
16 morning mold into small eakes. and wh%u ]lgt::.

bake.
= Erown Bread.
s, KK, Biue Tsland avente
o : 3 L.
. ﬂ{..lh‘.le_e hi.lllti_llllﬁ :_‘IJf corn-tieal ; 2 of flour or Graham ;
Sl:E'll‘i}Tth‘f‘H]u i:}}lh& & eup molasses ; + teaspoonful ﬁ:nhf
steam 2 hours, To be eaten warm, but is zood cold %
- oA, 8, Menasha, Wis.
e :ﬁ:‘tﬁﬁlﬁé ?1[’ ‘?ﬁ’ee}; 1:;:111{, 1 enp of sour milk, 2 eups
al, Z eups of Tye-meal, & enp of o ¥
: = ety i ] 0 o
}Js{*t{’%n 1 teaspoon of soda or 3111{?1":1-Lus.1 Hﬂﬂ;b ‘:‘-ﬂ?u']rm']
|rd 1 a pail or a tin pudding-dishi. ‘ F
Mra, X A, H., Chicago
A vas . T - 3 % :
Three cups of sweet milk, 2 eups of corn nieal, 2 eups

of tlour, 1 egg, 4 cup of molasges, 1 teaspoonful of salt, -

iilliﬁrlf-s]nﬁﬁﬁél? fi: i :;?mfﬂ“r't"t baking powder. Steam 8
i it . I. L 5 f o L ; : L - [
Eﬂtiugﬁ an hour: let it stand 4+ an hour before
BHoston Brown Bread,
i b Mys, H, V. B, Chicago.
L ':IEIH.'I"- '.l! h-vudl']:“-_,.tl {]]{}L IIL".I-[..} 5 ( o
. = 2 Py x e nartd of eorn-
gll?l?;llill'ilzlﬁﬁ]ﬁ}fll -'.;,{;EI]EEEIJ Utl ]I-TH\'!E!_::'..‘-'.ES, It "-"'-'lli{'a]l ]sE!;LLt 0 ﬁ-]-:-
; Ll ol soda, add a teaspoonful of salt, : i
quite soft with hoiling water, and bake. ARE
Lo, (hicagn
Tyqe g : 5 ¥ - v
L'wo cups of Indian meal, 8 of Graham {lour, 1 table-
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spoonful soda, ¥ cup Orleans molasges, a little salt;
sour milk enough to make a SGIL batter; steam 81
hours in o pudding bucket; then put in 0ven {o browi.

Corn Calie.
. C.. Clicago.

Two cups sour milk, 2 tablespoonfuls of molasses or
brown sugar, 1 egag, 1 teaspoonful of anleratns, salt, 3
teaspoonful of ginger, 13 cups of corn-meal, and 14 eups
of sifted flour. DBake in quick oven.

With fruit.—Powr I quart boiling water on 1 quart
corn-meal, and stiv quickly; salt 1o taste. Wel the
hands, and form the dough into small ronnd cakes 4
ann ineh thick. Bake in o hot oven, The addition of @
few raspberries, or any sub-acid fruit, is a decided im-
provement., Sweet apples, chopped fine, are also ex-
cellent.

Rye Tea Calies,
Mrs. B. H., Gualva, L.

One pint sweet milk. 2 eggs well beaten, 1 table-
spoonful of brown sugar. 1 a teagpoonful of salby sti
into this suMeient rye flour to make it as sbiff as eomn-
won eriddle-calke batter, DBake in gein Pais + an hour,

Serve hot.
Graham TPuils.

Tufketand, Chicago.

One egg, 1 pint sweet milk, 1 pint Graham flour and
a pineh of galt; beat the egg thoroughly ; add the milk.
ihen the fHour gradually; beat the whole mixture
hriskly with ah egg heater® poux into cast-iron gei
pans, well greased and piping hot; bake in very hot
oven. 'This mixture is just suflicient for 12 gems.

Oat Meal Calies.
AMys. M., Coldwater; Mich.

One cup rather fine oat-meal; 3 cups water, stirred
together, and allowed to swell. Butter a pie-tin, and
tirn the batter in, and bake a ¥ hour, 0r until a rieh
brown. Salt. of conrse.

Graham Cakes.
Mz Emily, Baw Cladre, Wis.

Two enps sweet milk, 1 eup sweet cream, the white
of 1 ege beaten to froth. + & spoonful of salt, dessert-

e
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spoonful baking powder; stir in sifted Graham floux
il []gnil,u thiek ; bake in muffin-rings or gem-ting un-
til well browned on top.
@at Meal Gems.
Soella M., Bagle, Wis.

Take 1 enp of oat-meal and soak it over night in 1
cup of water; in the morning add 1 eup of sour milk,
1 teagpoon of saleralus, 1 cup of four, a little salt.
They are baked in irons as other ges and mulins,  If
on fivst trial you find them moist and sticky, add a

little more flour, as some fHour thickens more than
others.

rraliin dseans,
Mrs. M., Coldwaler, Mich.

Take 3 teacups of goft water or boiled well water,
and 4 teacups best Graham flonr; beat together about
10 minutes. Have east-iron gem pans on the stove
sigsing hot : put in each pan a tiny piece of butter, andd
[l even full with the batter; have the oven very hot
when you put them in, and then gradually allow the
heat to deerease. Thig makes the pans twice full : bake
20 minutes.  We have to vary the tlonr a little at every
fresh bagial, or it does not swell alike.

Awnt Bmana, Ohideagn.

To 1 guart of Graham flour add 3 pint fine white
lour, and enongh milk or water, a little warin, to make
a thick batter; nosalt or baking powder. Have your
oven hotter than for bisenit, and your ce-pans stand-
ing in the oven till you get ready. DBeat batter thor-
ouehly, srease your pans, and drop in while the irvons
are smoking hot.  Bake guiekly a nice browi.

Giraham or Bye fems.
Mrs. K. J. &, Onslow, Towa.

Dne ege. 1 pintsonr milk, witha few spoonfuls eream
added, T teaspoontul soda, a little ml-llt._L and enough
Givahiam or rye meal to make a stiff batter: bake in
Feln-nans in a guick oven.

Graham Cooliles.
Mra, IJ G, Onsfore, Towd.
Two eups sugar, 1 ceup sour cream, + teaspoonful
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soda : mix quickly, voll and bake. These ]:e_q_uil*e le_?rgs-r: l
heat and more tinie in baking than when white flour is

1aed.

butter), 1 pint sweet milk, 2 t{aa_mpmnﬂum |.I":’l.-1{111gi 1;::1:;].1:
der,  1ub the baking powder info the 1111}111. x‘kha “i
cream with a litéle salt, then the milk: mix wel i mlu'{
roll as thin as soda-crackers: cul in any h;hu'l.:l}ﬂ.. a iP
nickly ; then leave about the slove for a few hours to

|
k

l

Giraham Craclienrs. |
Mrs. R.J. G Onslow, Toted, i
Seven cups Graham, 1 cup thiek sweeb eream (or

w thoroughly.

Rich Waflles.
Muary, Les Center, 1L
Make a thin paste with 8 ounees of flour, G OUNCES of

pulverized sugar, 2 eggs, a Lew drops of 11;-1-1:-=E:"tu_¢c§11l.'lu
Havor, + o liguor-glass ol hrandy or 1'11m,_¢1.ul-._ 1 1& |
Warn and butter both sides of thul old, il'l.l.-Lﬁll:ll:ﬂ 0

the paste into it ; elose it gently, set ik nnlL 16 lire, lrlllllii |
it over Lo heat Doth sides equally, dust i,‘lmm lmil!
sugar when done, and serve either warin ol ?{1](. e
takces havdly a minute for each with a wrood five.

+

ityve Drops Fried. |
Julin Rive, Tolono.
One cup sour milk or bultermilk, 3 tablespoonfuls

A FoRa 5 SR
qear. 1 of butter it buttermilk is not used, | PgI_L:.mr-;mn .
Efm’fﬂpmmfm goda, and one of NI 3 ackdl Ty ]E Fiﬁ:lll i
suflicient to make a stiff batter. Take it up by l[ ig ]
tablespoonful and drop into boiling hot lard. ts:r:-.;;_'. 15- |
ping the spoon into the hot lard to prevent the dough

sticking to the spoon.

Giraham ov Hye Jush.
Mra. R, J. G Onslmi, lmuffw. :
Siiy Graham or rye meal into boiling water, with a

i i ' ick caf tea, Thisis
little salt, till quite thick . cook @ 1ew ININW.ES, 15 1
very nice either with poached eggs or hutter and sugar,

Oatmenl Jnsh.
Mz, B 0. G Onslow, Towa.

Soak the oatmeal over night in enongh wabter to wet

it, in the morning stir into boiling water., Cook @ [pwW
minutes,
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Mra. 8. M, B., Chiciio.

' Three cups of meal will make a senerous dish for o
party of 4 or 5 persons. When it has cooked about 2
ours in a double boiler, salt it thoroughly, and at the
end of three hiours it should be found very stiff and dry
as possible, turned out to cool and mold; eut in slices
thin as can be handled without breaking, fry in butter
arnd lavd, equal parts, or # butter. The rich brown of
these erisp bits will prove tempting to the veriest
epicure,

Whoele Wheat.
Mrs, Lowiss, Chicago.

Either boil it slowly until guite soft, or bake 6 or 8
hours, the same as beans, omitting the pork; or as a
pudding, with milk sufficient toallow it to swell, or
about 2 guarts of milk to a pint of wheat. Sweeten o
taste, and add a few drops of vanilla or lemon fla-
voring, if desired,

Corn Breal.
Mima O, Morer, Cleveland,

Two eups sour milk; #of a cup molasses; 2 eups
ol corn meal: 14 eaps of white tlour ; sinall tablespoon
of soda, dissolved in sour milk, salt. Steam 3 hours.

To be eaten hot, Slice and steam when you wish to
warm it up.

Mra. AL P F. Highland Povk, s,
Two eups meal, 1 cup flour, + cup sugar, 3 teaspoons
bn,lcmy%':- wwder, a little salt. moisten with sweet milk
i

until like cup-cake. Bake in a guick oven, or it will
not be nice.
Eye Bread.
Mra. C. . 8., Rock River Falls, Tis.

First scald 2 coffee-cups of corn meal with boiling
water to a thick batter. When this is cool, add + of a
bowl of light sponge—talien from Dbread-sponge pre-
pared with potatoes that has raised over night—3 tea-
cup of sugar, 3 teaspoons of soda and salt.  This stir ag
stitt with rye flour as can be stivved with a spoon.  Let
this raise very light, and then add as much rye again as
can ve worked In with the hands without kueading.
Drop in a buttered pan, and bake slowly for 11 hours.
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GAraham BEread.
Blanehe, Chicago. s

Ome pint yeast, sane as nsed tor white bread; stir in
a pint of warm water and a little salt, then add Grahain
flour until you have a thick batter. DBake 15 minutes
longer than the same size loaf of white bread. It will
not rise as much as other hread.

Mus It J, G, Onslow,; Towca.

(Graham 8 gquarts, 2 gquarts warm water, 4 pint yeast,
] La!:l-.ﬂmrmlfnll soda, 4 pint sugar, Mix with & spoon.
Pour into deep tins, well greased, and set i a warm
lace till quite light., Bake with a steady, moderate
ieat two hous. ;b}li:i recipe makes 5 good loayes,

Mrs, H. K., Wisconstn.

Talke the “sponge’” of white bread when light, [:mmlgll
for 1 loal or 2, a8 you wish, aned mix in enough Graham
Hour to make a modevately stiff loaf; place in a pan,
and, when light, bake. You ean add a little sugar or
molasses if you like. Can also make very nice rye
bread in the same way.

Bread for Dyspeptios.
O AL ., Hudzomn, Mich, :

Tor 1 loaf, 1 pint of attrition tour; 1 pint wheat
flonr; prepare with Horsford’s Bread Preparatlon ac-
cording to directions which come with it, adding salt,
mixing soft, with sweet millg, with the hands, and bake
quickly. To be nsed when a day old.

N Gatmenl Giruel.
Mre. W. B. B., Kolameazoo, Micl. _
Take 2 ounees of ontmeal and 13 pints of water. Rub

the meal in a basin with the back of & spoon, 10 & sl
quantity of water, pouring off the fhuid after the
coarser particles arve settled. but while the milkiness
gontinues, repeat the operation until the milkingss dis-
appears. Next put the washings into @ pan, slir il_mhﬂ
they boil, and a soft, thick mnueilage 18 formed.
Sweeten to taste.

Milk Sponge Breadd. 4
Adelaide, Nequined, ;
Put a pint of boiling water in a pitcher, with a tea~
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spoontnl of sugar, 3 teaspoonful salt, and the sane of
goda; let it stand till yon can bear your finger in it ;
then add four to malke o thick batter: beat it havd for
2 minutes. Now place the pitcher in a kettle of hot
water—not hot enough to seald the mixturey keep the
water at the same temperature till the emptyings are
light. If setearly in the morning they will be ready., if
watched earefully, at 11 o'clock to make a sponge, the
same as {or other bread, with o quart of very warm
milk. Letthissponge get TF]'}'HH%H’-; then malke into
loaves and set to rise again, taking care they do not get
too light this time beforve putting in the oven. or the
bread will be dry and tasteless.

Teast Bread.
It. O, I, Chicago.

At about 4 o'clock in the afternoon take 8 quarts of
ool dour and 13 guarts lnlkewarin water—or milk will
imake whiter bread—and a little salt. Place a cake of
strictly fresh yeast in o small dish of the water, Stir
your flonr and water into o thick batter. mixing in the
yeast as soon as 1618 so0ft, leaving «dry flour around the
edgze to Keep it warin,  Then cover and sel away in &
warm place in the smnmer, or by the stove in the win-
ter, until it begins to rise nicely—say 9 or 10 o’clock in
the evening. Then mix thick. and knead about half ag
mueh as to bake, Then cover and set away again unfil
morning. By 6 o’clock youw awill find your dish more
than tull, unless it is large. Then knead well and put
in baking-tins, and set by the stove to rise. When
light enonugh put in the oven and lkeep 11 evenly heafed
until done. This will make 8 good loaves.

Falt-Hising Bread.
ML WL Eudson, Mich.

Take newly-ground middlings, put 6 heaping tea-
spoonfnls of it 1n a coffee-cup ; add 1 teaspoon of Hllﬁil-'l‘;
| saltapoon of galt: 4 saltspoon of soda |, mix thoroughly;
pour boiling water in the mixture, stirving it well Lo-
gether until it will ne:rly {11l the eupi remove the
spoon s eover the cup of doungh; set it where it will
Keep warin, not scald. Set it Friday morning, and it
will be light' for saturday’s baking, If in a hmry, set
in a dish of warm water. Now pub in bread-pan ilour
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enough for bread:; add salb; take 1 quart of boiling
water for three loaves, and turn into the middle of
vour flour, stitring in slowly ; put enough cold water
lor milk) to eool sufficiently to hear your hnger in it;
then addd middlings—stiv in well ; eover with some of
(he flonr, and set in a warm place.  When light enough,
mix soft into loaves: grease bread-pans; also top ol
the loaves. which makes a tender upper erust; eul
eashes quile deep across Uhe loaves, and it will rise
bvenly : get near the stove, ad when light enough,
bake & of an hour.

R. O F., Chicago.

Take + teagpoonful salt. 1 tablespoonful sogar, 1
pint lnkewarim water, and flour enough to make @ good
batter. Cover elosely and set the receplaele in a jar of
warm water and cover that also. Let it remain until
it rises, then use as any other rising.  Flour mixed np
with mille will make whiter bread than when mixed
wilh wiater.

Hotesekeeper 40 years, Virginia, 1is,

In early morning take a teacupful of new milk ; pour
hoiling water in until it i3 blood warin : putin a ﬁum-}l
quarter teaspoon of salt: the same of sugary then stir
in 1 large tablespoontul of Graham flour, or corn-meal,
and 2 tablespoonfuls of fine four, or until it is as thick
i paneake Lnttwr: mnix it all in a quart enp, and set 1t
to vise, Keep it of an equal heat by setting the I:_'-Ll]}\ll in
warm water ; if water gathers on top dust a little flour
and stir; it will rise by noon. Mix as other bread;
mold and put in pans ot onee: let stand until light,
when it is ready for the oven. L you have no niilk,
water will do for the rising.

Btz Inaovale, Neb.

The recipe: In the moming take a gquark dish and
seald 16 ont; then put in o pint of warm water; putin
4 teaspoonful of salt; stiv flour enough in to make «
thick ]hﬂtl.{‘-l‘:_, set the dish in a kettle of warm water,
anul where it will keep of the smne temperature-—just
wirmn enongh to bear your hand in,  1f the flonr 18
rooil 16 will be at the top of the dish in 2 hiours § then
take flour encugh in a pan to make 3 loaves ot bread;

i
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make a hole in the middley put in the veast, and the
sane dish full of warin waler ; stir it up thick with a
spoolt, and eoverat with gome of the flour, and set it
to rise.  When $ight, mold it into loaves, and set in
warin place o rise again.  When light enongly, bake &
of an hour.

r————

CAKES, COOKIES, ETC,

[

| Dounghnuts.
Coustn Nell, Chicago.

,% IX enps of flour ; 14 cups of sugar ; 3 teaspoons of

o baking powder; 1 teaspoon of salt: butter the

gize of 4 an ege; mix thoroughly ; then add 4

= egas well beaten, and moisten with sweet milk

untila gott dough, Flavor with nubmeg or cinnaimon.
Aunt Nellie Bly, St. Joseph, Mich.

Hrealk 2 eges in a bowl, with 1 large cup of sugar, 1
eup sour milk, 1 teaspoon soda, spices to suit the taste,
- Mix very soft. Thatis the secvet of good fried eakes.
. Have your fat hot: drop in 5016 they will alinost

turn over themselves they are so light; keep some
i ;.;\mngm and some coming out all the time: the last

unes cool the fat, so the first ones do not get 50 brown :
| but cook through,

Mrz. W, Gréen Bay. »

I set my sponge for them about 2 or 8 o'cloek, so T
cat fry them the next forenoon. Make a sponge. using
1 {;}uu.ri, water and 1 cake yeast. Let it vise until very
light {about 5 hours is usually sufficient). Then add 1
coltee-cup tull of lard, 2 of white sugar, 3 largs mash-
| ed potatoes or 2 eges (the potatoes are nicer), and @

small nutmeg.  Let vise again until zery light, Roll
il eut, o pull off bits of dough and shape as vou like,
Lay enongh to fry at one time on & floured [:i':l-h!. an
seting the oven to warm. Dropin boiling lard. and
fry longer than eakes made witl}]. baking powder. If
the dough is light enough, and you heat it before

*.

— §
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dropping in the laxd, T am sure your doughnnts will be
delicions.

Mya, 0N Chiedgon.

Mix your dongh with sonr milk and saleratus, as for
hiseuits, with a small quantity of sugar and spice 1:1?
in lavd, of course ; if you are dyspeplic omit the sugar.

Mg, Ewmily, Bou Claire, Wis. _ i

Three eges, 1 cup sugar, 1 pint of new milk, salt,
nutimegs, ar flonr emmﬁhtn wermit the spoon to rit_a}lld
upright in the mixture; add 2 teaspoontuls baking
powder and beat until very iig}t‘t-, Drop by the -.’lnlﬂ’.-:-c_utl-
spoonful into boiling lard, These will not absorb a
bit of fat, and are the least pernicious ot the doughnut
family.

Mrs. N, W, H., Cliicafo.

One cup sugar, 1 cup sweet milk, 1 egg, 1 teaspoon-
ful soda dissolved in a little of the milk, 5 tablespoor-
fuls of melted fard ; add a little salt and nubinegs, and
flour enongh toroll well. Have ready o kettle of boiling
lard in which to fry them.

Mra, L. L. C., Chicago,
Whole wheat flonr: One heaping teacuplul sugar

a tablespoontuls melted shortening (+ butter and 4 lard),
E-}aig?:{t:%ﬂ quart of eold-ground %"{h{}]{i—ﬁ’hﬂﬂ-ﬁ flonr, @
little nutmes, 1 eup sweet milk with a small teaspoon-
tul of soda dissolved in it, 2 spoonfuls of cream tartar
mixed and sifted with the four. Fry in part suet and

part lard.

Cookies.
J. A, 8., Menasha, Wis.

Pwo cups of white sugar, 1 cup of butter, 1 cup of
sweet milk, 2 spoons of baking powder, nutimeg s Hour
enough to roll out ; better it rolled out thin, and & hot
aven to bake in,

Busy Bee, Ollumioa, Towd.

Two teacups sngar, 1 of butter, 1 of sour milk, and
soda to sweeten it, 4 nutmeg ; roll thin; eut with cut-
ter with ving in center; bake a pretty brown.
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Farnehon, Lalmmtte, Tnd.
o | Ny - e n
: 'l,:nfm CHps of stgar, 1 cup of butter, 8 eges, not quite
a teaspoontul of soda, dissolved into 2 tablespoonfnls
of water ; nutmeg to taste, and flonr t’llmlf_l,'fll to roll

out solt, Cut into cakes, and bake in a lerately hot.

Vel

bt

Miya, Kmily, Baw Claire, Wis.

Whites of 2 eggs, 1 lurge cup of milk, 1 enp of sngar,

v oeup of bulter, 2 teaspoonful baking powder, favor
with vanilla, rose or nutres; flour enough for thick
batter; beat thoroughly ; drop in® buttered pans : dust
granulated sugar on top, and bake with dispateh,

: (7. ML W, Hudzon, Afich.

(ringer Cookies of Attrition Flour—1 eup New Or-
leans molasses: + cup sngar; 4 cup butter; 4 cup
water; 1 ege: 1 heaping teaspoon of soda, stirred into
the molasses; and 1 heaping teaspoon of gineer, Mix
till smooth ; roll thin, and bake quiek,

Mrs, Wo 8. 6., Barabon, Wis,

One cup batter; 2 cups sugar:; 4 eres: 4 cups flour:
& tablespoons mill; 8 teaspoons baking-powder, Bub
the tlour and butter thorouglily topether: eream the
butter and sugar: beat the eges separately @ add to the
above, with a little 'JHHEHIE*%‘ and einnanon, or any sea-
soning preferved.  Sift in the flour and baking-powder,
and add enongh flour to mold and roll out. These
eookies will keep fresh 2 weeks, and if the milk is left
out a month, : &

Mrs: M., Mendoto, 10z,

One cup butter and 4 of flour: rub well together;
el T Leaspoon of soda; beat together 4 cup sigar and
2 eges s mix all together ; roll thin and bake.

A plainer kind: 1 egy, 1 eap sngar, & cup butter, 2
cup sweet milk, # teaspoon soda, 1 teaspoon eream tar-
tar; flour tomix soft.

3 Mre. . I, Blue Teland,

One cup sugar; + eup lard or hutter;  eup sour milk;
& teaspoontul soda; just flour enough to roll, baking
quickly., Add any flavoring you wish. No egps are

&

R T
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requived, so don’t imagine I lefl them out. These are
very nice if grated or preparved cocounut is added,
tieorgia 1., Chicago.

One cup sour erewn Leup bulters 2eups suganr:
9 egrs: | teaspoon soday four, and favoring to suit;
Ay, O B, Minonk,

Cream 14 cups; 2 cups sugar; 2 eged s 4 teaspoontad
soda,  Knead soft. They will Keep maoist,

(imp ==,
T B 0. Fonody Loe, WS

Onie cofiee-cup New Orleans molusses: L eup butter s
1 enp sugar; place them on the stove, and let it eome
to o boil. T]lwn take off immediately, and add tea-
spoon of soda, and a tdblespoon off ginger. Roll thin
and bake guickly.

(deoriia H., Chicagoe.

One cup molasses @ 1 eup brown sugar: 1 I:‘.ufa mnelted:

Jard 1 2 larze spoons of ginger s 2 spoons of almm, dis-
golved in hot water : 1 teaspoon salt 5 teaspoons soda
mix with tour into o sGHT paste,

Alrz. O, 5. Minonk, I,

Two cups molasses: 1of bulter; 1 teaspoon ginger:
} teaspoonful goda.  Puf all into & pan, and set on the
stove until it boils up: then take off, and putin the
gorla.  Roll thin; bake gquickly,

Mra, W 8, Gl Baaboo, THis,

One eup molasses, 1 eup brown sugar; 4 cup avd and
butter melted torether, 8 tablespoonfuls ginger, 1 tea-
spoonfal einnamon; 4 teaspoonfnl cloves: 1 teaspoon
soka dissolved in 3 acup of boiling water; thieken with
flonr: roll and bake. |

Atk Betey, Chideago,

Take 1 pint of New Orvleans molasses 2 tablespoons
of Jard, and 1 tablespoon of ginger: let it come to a
bioil. and when cool add one E.eamF{mn of soda {dissolved
in a little wut&rkuul flonr enongh to male a soft dought
violl thin and bake ina gquick oven.

P Feona, Canton, s,
| pint of New Orleans molasges; 1 eup of butters 1

—
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" i % B 1
teaspoon sodi | one or move spoons of ginger, Let
them boil up together, and when eool add flonr to roll.

Eoft dringer Cooliies.
Jennie, Chioogoe.

Two teacups New Orleans molasses; 1 teacup of
melted lard ; 1 teacup of boiling water; 4 teaspoonfuls
of soda bought in hu]]k 1 teaspoonful of ginger.  Pour
the hoiling water on the soda; do not knead too stiff,
Bake with steady heal.

Cheap inger Cooliies.
Mary Jones, Delavan.

One cup molasses, 1 eup brown sugar, 1 :m]‘} Warm
water, 1 cup lard, Ztablespoons ginger, 1 tablespoon
soda (dissolved in water),. Liedspoon powdered ahnn,
put in last. Mix soft. Bake guickly.

Ginger Bread.
Jennie, Ohitoago.

Two teacups New Orleans molasses; 2 enps boiling
wiater ; # cup of melted butters 1 tal}lﬂs%mmﬂ'ul of gin-
ger: two tmta},ﬂ{mnfulﬂ of soda, Add flour enough to
make a smooth hatter. Beat well. :

Mrs, AL, Mendata,

Butter, 13 cups (or lard), 1 cup boiling water poured
over it, 2 eups baking molasses, 2 teaspoons soda, 2 tea-
SpOONS gill}.‘iﬂl‘; flour to make about like cake-batter.
sSpread molasses cover the top while hot, after it 15
haked, This is not rieh, but very good if eaten fresh.
It is not 80 good when old. .

H. V. R, Chicago.

One egg well beaten, 1 eup molasses, 1 eup sugar, 1
{1111[1 of hutter, 1 eup of cold iéa, 2 even teaspoons of
soda, flour enough to mix about the consistency of eake.

Better baked 1 2 sheets than 1, as when %{m thick
the outside will be burned or too hard, hefore it is done
through,

i P, PO, Chicago.
One teacup sugar; 1 cup butter: 1 eup molasses;

3 egrs (yolks and whites beaten separately until very

light): 1 eup sweet milk; 4 teacups flonr; 3 teaspoons

el W i
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haking-powder 1 tablespoon ginger: 1 srated nutieg.
Bake in a rather large bread-pan, in @ 1oderate oven,
Jo 8. Cldeago, .

New Ovleans molasses 14 eups; brown sugar & oup ;
Feup butter; 1 ege well beaten ; 1 tablespoon of soda,
dissolved in a enp of DLoiling water; nearly a table-
spoon each of ginger and cinnamon ; mix like cake and
bake in & moderately hot oven. - |

My, Chicogo.

Melt 4 a eup of butter in 1 eup of molasses and 1 of
aigrar, allowing the mixture to become hot ; then add 1
tablespoon of ground ginger, one teagpoon of ground
cinzinon, 1 eap of sweet wmilk, 5 cups of flour stivred
in with a full 4 teaspoon of soda. Bake in two tat tin
pans, or gem-ivons. @B8acup [ measure with holds + a
it .

l | €offes Calies.
Goarnet, Delavarn, Wis.

Three eggs, well heaten ; 2 eups brown sugar: 1 eup
butters 1 cup of milk; 1 teaspoonful of soda; 2 teo-
spoons of eream-of-tartar, Work this to a stiff dough,
and yoll out to about o d inehin thickness, Sift ground
CIAION OVer even hen roll up like roll jelly cake,

b 8lices about 2 4 inch thiek from the roll 3 dvop into
pranulated sogar, and bake thoronghly with sugared
side up.

Mis. J. €, H., Chicago.

Cloffee 11 cups , usual strength ; 14 eups sugar; & cup
molasses; 1 eup of chopped raising; one of eurrants;
nearly 1 cup butter; 1 teaspoon soda: 1 nutmeg: o
little citron, cinnmmon, ¢loves, gpices of any kind you
have. Iirst stir together sugar, molasses, spices. frull
anid butter, and pour on the coffes hot,  Add flour to
malke stiff as fruit cal®, It improves with age.

Breakfast Coffee Cakes.

: Dichkie, Auronrd,

Three cups bread sponge, + cup huttery little sugar;

e, Iinll thin as baking-powder bisenit. Cutl out
with tumbler or eake-eutter; sprinkle over a little
sugar, cinnamon, and little bits ol butter. As our
fainily is small, T only use ¥ the recipe.

Sz ==indapeme T - L e e e e s e T e ]
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Jumblies.
grees, Clidedgo.

Oneand a-hall cups sugar, 4 a cup butter, 2 e, & ten-
spoon soda, 1 of eream-of-tartar (dissolved in a little
sweel milk), flour enough to nmlmailif: pie-erust, Bake
o watlle-irong,  Fill the little holes with lght and dark
jelly, alternately. id |

i SJervaie 1L Mieion.

"wo cups of sugar, 1 af butter, 1 of milk, 4 eees, 1 tea-
spoonful of I,rul-:;-filgqum'-fﬁ'-.r, Hour Lo m::l-:;:hit ['i:,lt::f
enough toroll ont, ent into shape and bake in a quick
OVEI.

Crnllers,
Mis. A5, I, Blie Tsland,

Three eges: 1 cup sugar: 4 taldespoonfuls melte
lavd, ¢ sweet milk, 2 tables ]ﬂ{lllh‘. ]llzllilug p:m'dmﬁ
any flavoring you wish, and o xoll nicely. ®1 heal
the eges and sugnr together livat; then add thedard,
benting well : then the milk  put my baking=powder in

the flour, and sift it in. stirving it with a spoon as long
as I can, as Didislilie using my hands,

Three fourths of o pound granulated sugar, ¥ pound
butter, 1 cupful milke, 5 eggs. pineh of salt, teaspoontful
vinilla extvact, nutmeg to taste? 3 pounds sifted flonr;
ix butter, sugar, and part of the milk to a very {:w-:um3
badter: then the 1‘;{%14,, rest off milk and Aavoring, then
so1ne of the o, and beat Gl verylight, adding the lour
till very stiil; then with the lands Knead innearly all the
Hour, reserving o little for flouring the pastry board :
cut off & lump, voll out 1 inch thiek, and eut in pieces
5 inches Inn[.zlzuul 2 wide, twist in fanuey shapes, drop
few at a time*in boiling hot Lavd, sift powdered sugar
over thenm, when cool slip on 4 larre meat-dish, aud
carefnlly, as they are crisp and break easily. "This
quantity requires nearly 4 pounds of laxd to cook thens
keep the tat boiling ; slices of pealed white potato drop-
ped in the fab absorbs the sediment from the dongh
that darkens the fan: take the potate out when black
and jrub in anodaEr nicce.

Indian Menl Crullers,

_Omne and a half t-EE'll{.'-tl}]-.fH!H boiling milk ponreld byver 2
teacupfuls Indinn-meal: it eools add 2 cupfuls

’ CODKERY—CAKER, COOKTES, BTC, Vi

wheat flour, 1 of butter, 13 of sngar, 3 eggs, and a table-
spoonful nutmes or cinnamon , i net stlT enough, A
equal portions of wheat and meal; let it rise Uill very
light 3 voll it about 4 an inch thick: enbit ingo small dia- |
nronid-shaped calkes, and boil them in hot lavd.
Pumplkin Loaf.
0, M. W, Husdson, Mich. P

TPor 2 loaves, take 2 eups buttermille; 3 eups each of
wheat flonr and corn meal, 1 eup stewed punpkin, |
cup molasses, 4 eap butter, 2 epgs, 1 tablespoor sodi.
s 14 hours, then bake & hour,

strawberry Short Caloe.
Theo. @, C., ClHcago.

First prepare the berries by picking : after they have
been well washed—the beat way to wash theim 15 to
hold the boxes under the faneet and let a gentle streanm
of water vun over them into an earthen howl—then
drain, and pick them into an earthen Bowl s now take
the volato-masher and bruise them and eover with
thicl layer of white sugar; now sel them aside till the
ealke is mnade.  Take a quart of sifted flonr; &8 cup of
sweot butter: 1 esgo, well beaten ; 3 teaspoonils of
Laking-powder, avd 10ilk enough to make o vather sttt
dougl; knead well, sl voll with the rolling-pin till
ahout 1 ineh thick @ bake till 2 nice brown, and when
done. remove it to the table ; turn it out of the pan:
with a light, sharp knife, cut it down lengthwise and
erosswiys; now run the knife through it, and lay it
open for a few mnoments, just to let: the steain escape
[the steam ruins the color of the berries) s then set the
hottom crnst on the platter; eover thickly with the
bervies, an inelr and a half deep; lay the top crust o
the fruit: dust thiekly with powdered sugar, and if

any berry juice is left in the bowl, pour il rotnd the
enlie, not over it, and you will have a delicious short |
i e, |
s mMeoteh Short Cakic. |
Mre, W B Fyfe, Pontice, 111 I
Take + apound of slightly salted butter, and 1 ponnd |
of flour : then mix flonr and butter with hands: then
adid 4 ounees of loaf sugar, and work all into 4 smooth
ball: then roll out, until 1t is an inch thielk; prick
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over with a fork, and pinch round the edges, and bake
for ¥ an hour in oven, with a moderate five, in a round
O Hyuare pan, according to taste.

Eponge Cake,
Mra, Angie Maokey, Rome, V. Y.

Two egos thoroughly beaten with 1 eup of sugar, &
eup of boiling water, sift 2 teaspoonfuls baking
powder through an even teacup sifted flour, season
with lemon or vanilla, 1 more ¢xg for laver eake, nsed
as follows s Save two whites for frosting, using the 2
volks and another egg for the cake part. DBake in
Jelly-cake ting: whip the whites up, stir in sugay, not
enongh to make havd frosting.

It yon wish cocoanut eake, spread the frosting on
each layer and sprinkle over the cocoanut. On the
top layer of frosting sprinkle the cocoannt thick,

£ you desire chocolite eake grate a4 teacupiul and
slir In with the frosting; then spread between the
layers of cake and on top. Be earetul not to get too
much water, and to bake in a quick oven.

Edna, Chicago. .

Twelve epes: the weight of 10 eggs in powdered
sugar;, the weight of 6eggs in sifted tlour; the grated
rind and juice of 1 lemon: beat the yolk of eggs and
sugar together to a light froth. This s essentinl, Add
the whites of the eggs, well beaten, then the lemon,
and & pinch of salt; stir in the flour gradually until
well mixed: bake in long, narrow pans thiee inches
deep, on buttered paper; fill the pans; & bake in ay
quick oven. ‘T'he shape and depth of the pans have a
great deal to do with the quality of the cake.

o MWL, Hudeon, Mich,

Take 38 cggs: beat & minutes: then add 1% eups
augal, and beal 5 minutes; add 1 teacup lour, and 1
teaspoon erealn tartar, and beatd minutes ; m[t’i # ten-
spoon soda, dissolved in & eup eold water, and another
cup of flony: beat enough to mix well, Flavor and
bakee in @ deep pan in a guick oven.

Mra. 8. H., Chicago,
One enp of sugar and 3 eges, beaten together + an

== 2 =
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hour ; add 1 ﬁll{l of flour and a little salt; beat well
and bake immediately,
A Farmer's Wife, Mendala, 5
Three eggs, 1 eup of sugar, even off 1 tablespooniul
of cold wau.m'il heaping cup of flour, 1 teas ﬂﬂllf‘lﬂ‘ O
baking-powder., DBake 15 or 20 ininutes—not longer.

Corn Stareh Cuake,
Daily Reader, Hillzdale, Mich.
Four eggs—whites only ; 1 cup of powdered sugar:
} cup of butter; # cup corn-stareh ; = cup sweet milk;
1 eup flour; 2 teaspoonfuls baking powder, lemon or
rosewater flavoring. Cream the butter and sugar
thoroughly either with the hand or a silver spoomn ; mix
the corn-starch with the milk, and add, I'hien :ulfl the
eped, beaten stiff 3 next the sifted flour, into v.-lrm-.-]}
the baking-powder has been stirred. Mix all well;
bake nicely, and eall in your friends to help eatit, us
this. like all corn-stareh cake, is not fit to eat after the
speond day, and is much the best the same day itas
i T
Ak ream Puils.
Mz, Kee, Kalamazoo, Micll.

jme-half pint eold water, in whieh rub smooth 6
mﬁm:ea of f%nnr:, nit it into a gpider with 4 ounces of
butter, and stir 1{ continually over i five not too hot,
till it is thoroughly eooked. It will resemble a lump
of putty and cleave off the spider like a pancake. Cool
this lnmp, and add 4 eggs. Beaf well, a1l then 5}1'911
ana buttered tin in neat, compact little “*dabs,” far
enough apart not to toueh when they rise. Have the
oven about as hot as for eookies, and in turning them
lift up the tin. If you shove them before they are set
vou will have puneakes. They should he hollow balls,
Pake them long enough 8o they will not fall when re-
moved, and eool them on brown paper d4s qulq}];l}rrmsl
possible, so they won't sweat. ‘Lo fill them take 4 pint
milk s 2 beaten eggs 3 1 enp of flour or corn-starch wet
smoothly ; 1 eup sugar: lemon or vanilla flavor; “'7-'“-}‘.
it in @ tin pail in a kettle of hot water, and stir 1t 80 it
will be smooth, When both arve egold, open the putk
with a sharp knife: just a little slit on the side, and
f11 in one tablespoonful of eustard. ]

- em—— 2=
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Almosud Throps.
; Grermuci, Chicago.
ke 9 ounces of flour ; six onnees of suear

y ) on i b o5 0f ggar ;4 pound
:1 _ltllll:.t{:-] ; four egirs 1 2 teaspoonfuls.of balking-powder,
-1llt | mtter and sugar first: rub the powder into the
Hour, and aded the vest, Pour into square tin pans
g them about + an inch, and strew einnamon.
:rll#fm:. and .‘I‘h{-.{ﬁti]allnmtuh overit, The almonds must
¢ previonsly sealded.  Bake a light brown, and, w ML
done, eut imto sgquares. i ! e

Anise Ipops.
i Crarmiaa, G,
Lwo enpluls of granulafed sugar; 3 eepa: 3 3
o Yl 1 e yoaoegrpas 3 ooeupials
o rhlm?._ i 1 teaspoon of anise-seed, E?J:ﬁ’ﬂt-'::l.tgﬂ.:‘ il
l‘ﬁ#’ﬂ“"—’“ for -+ an hour; then add the other ingrvedi-
GILS | Li}':}il on Imttered pans, and bake in a moderate
Oy en, .1I|::l- seeret here lies in beating rapidly and
thoroughly. These will make small cakes, and each
teaspoonful is o be dropped separately. ' ?

Liavky Pingers.
Mz =oiral T, Chedecioo,

Four ounces of sugar: 4 volks of eggs, mix well: 8
ounees of flour: o Iitﬁp salt. Beat tin—-ir;.?ﬂ.i :Qé:f::‘{ EJL} I!:I.'
Prath, stivithe whites into the mixture a little at a Line
untilall isin.  Butter a sivdlow pan.  sguirt thmup;ﬁ
i confectioner’s syringe or a 1‘11;-1.]11 piece of paper
I}l:Iéi*lﬂ up.  Dust with sagar, and bake in a not too }ln‘n
l. L]

-

Endian Mea] Poand Caloe., 4
Mannic Sonds, Wis.

ittt pint of yellow corn-meal and 3 pint wheat
flour, into which Hrst pat teaspoonful |]:|'i;;1u];1in:‘:‘.3:ﬁ:]i-t
ad asmall spoonfal 840t 1 grated nutmeg ; 1 table-
spocufal ground cinmamon : put § of o |'Iu1fl.1]'l'l{-| -
lated sugar and + a pound butter together. Deat 8
eggs very light, and add to the butfer and sugar
i I,EEJ-.'1"1;::‘tiﬂjrj with the meal—little at a time—and a3
cup milk, and have dish or pan well buttered ; bake
in a moderate oven. . Takes 4 long time to bake,

COORERY —CAKES, COOKIES, ETC, T

Bread Caloe.
TiAzzic Bacor, fowae.

Tour eups dough, 2eupd sugar, 1 cup butter, 1 eup
eream, 2 eges, 1 teaspoon saleratus. Mix with the
hands, and add a little flour, also fqlllt anid spices to
quit the taste, and let it rise well before baking.

Lincoln Cake.
Fannie T.. Springfield, 1.

Rub 1 pound sugar and #pound butter together:
add the yolk 6 well-heaten eggs, 2 cupfuls sour creain,
with 1 teaspoonful soda dissolved in a little boiling
water and stirred into it just before adding to the
eale s 1 teaspoonfnl each of nutmeg and CINNATIONR,
and 1 pound sifted flours 1 talilespoonful rose waters;
1 a pound eitron cut and dredwred with flour, and last-
Iv, the whites of the eggs, which must be beaten very
Stiff before being added ; then beat all thoroughly and
bake in square shallow pans,

wWhite and Yellow Tlountain Calie. v
Meton, Davenport, Towd.,

Tywo eups sngar, 4 enp butter, whites of 7 egas, well
heaten, + cup sweet milk, 2 eups flour, 1 [:11}11 GOrn-
atarel, 2 teaspoons baking powder,  bake in jelly cake
tins, IFrostine: Whites of 8 eggs and BOIRE SUEAL,
beaten together—not quite as stiff as for frosting;
spread over the eake; add some grated cocoanut;
then put your cakes together; put cocoanut or frost-
ing for the wop.

Rrellow mountain : “Yolks of 10 eggs, 1 cup butter,
9 of sugar, 1of millk, 8 of {lour, 1 teaspoo soda, 2 of
cream tartar.

Jelly Cake.
Jesaie, Joliet, T1L

One cup millk,  eup choeolate, & cup SUgAL, yolk 1
pere. teaspooniul corn-stareh. Alix well together, and
bl nni.i]l quite thick., When cold, |imt'. between the
layers as for jelly cake, with the addition of a little
hutter. Water can be used instead of milk. Also by
taking 4 of the cake, putting chocolate in to make 1t &
dark brown : this, with alternate layers of the remain-
ine white. mukes o very nice enke. Frosting can

e
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made brown by adding chocolate, after the sugar has
been mixed with the eggs,
Eruit Caloe from Trough.
Myz, B T. I3, Cedar Rapids, Tount.

Two enps sugar, 1 eup butter,1 pint of daugh, 2
cpgd, 1 teaspoon soda; ag much fruit as you wish :
Foices to suit taste : use flour enough o make as stiff
as common fruit cake ; set in a warm' place to raise
for 1 nour. Bake in a moderate oven.

, Marble Cale.
Mrs, R, L. B., Couar Rapius, lowed,
Light part: White sugar, 14 cups; bufter, 3 eup;
ssweet milk, + cup ; sodied leaspoon ; cream of tartar,
I teaspoon 3 whites of 4 egps | floury2d cups: beat the
egos and sugar together ; mix the cream of tartar with
the flonr, and dissolve the sodain the milk. Darky
imrt,: Brown sugar, 1 cups molasges. & eup ; sonr millk,
cup i soda, ¥ teaspoon; flony, browned, 2% cups;
yolks of degas: cloves and cinnamon, ground, each &
teaspoon 3 Ingredients mixed the same as light part.
When both are prepared, put in the cake-pan alter-
nate lavers of each, or put 11!1{'111. inapots o edach other,
miking whal is called leopard cake, until all is used,
thea bake as usnal,
Fruit Cake Withont Eggs.
Huattie, Awrora, Il
One cup of brown sugar, 1 of sour milk, 1 of raising,
Zof flonr, 4 tablespoong of melted batter, 1 teaspoon
gach of Eiﬂllil]lli.'lll., cluves, nutimnes and soda.,
Molasses Fruit Calie.
Dae Boge, Uhicago. v !
*One eup molasses; 13 ::ulp:-;‘iight Inown sugar 3 Ieup
c¢old water., Doil the molazses, sugar and butter to-
gether, and set aside to cool: flonr asg thik as o
- pound-eake ; then wdd eggsy beat this well . o add
I pound raisms; 1 of currants, and 2 of eitron, with 2
* heuping teaspoons of fouwr mixed through the fruit;
bale nearly 2 hours. o
- Fruit Cake. '
' sfiy=Dtne Cardinal, Ghiicagpo.
teuspoon of soda i o coffee cup; add 5tea-
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apoong of hot water, 4 of melted butter, and {ill 111&'111_.'3.11
molagdes. Make pretiy stiff with flours then stirin
this all it will hold of {‘]]ﬂ]}}l{_‘{! raising, Zante enrrants,
eitron, and 1 teaspoon each ol nuLNeE, GG, i_l_l:i‘d:
a pinch of cloves. Bake from 810 4 hours in & very
slow oven. (IPut buttered paper i bottom of . )
The longer this cake is kept the better it 1s.
Mrs. O. A, L., LaCrosse, Wis,

One pound each of sugar, butter 11r1uillhmr:, {E 1'm113:::'li
of raising and currants; 1 pound of citron; 9 eggss =
pint brandy 3 4 an ounce each Of nutineg, cimnanonil,

ground eloves and mace ; beat the eggs Separile 3 slir

the white and the flonr in last.
' Lo, Joliat, Ti. :
Tight eggs beaten separate 1 pound of butter; 2

brandy ; 1§ pounss of flony 3.2 teaspoonfuls of sodit;
nutneg and cinnamon, each 14 teaspooniuls,

Farmers' Froit Cake.
8.y Aurora, I ]
Sonk & cups of dried apples over night; chop slight-
ly in the morning ; then simmer 9 hours in 2 E_up.t:naf
molagses ; add 2 eggs, 1 cup sugar, 1 gup sweel milk,
¥ eup butter, 2 teaspoons soda, four 10 make SULE at-
ter ; spice to guit the taste; bake in 2 moderate over.

Black Cnlce.
) Anna ., Pittsfield, 1. ]

One pint molasses; 1 pint brown sngar: 1 }_}1_11{..31:.’
Pbutter 3 1 pint sour milk; 3 eggs: 2 Teaspoons huf‘{r?:
cloves, nulmeg, cinngnon, Fsins. _Mu}m! IE }-{iy}
stiff, and bake i g slow oven. This will make = large
el Mary E., Mattoon, Il

{ne pound browned flour 3 1 pmmfl‘ bhrowi Augar :,'%
pound citron ; 2 pounds currants; 3 pounds l:-ult‘l“fi:t.{u
yaising : 4 pound of butter; 1teacup of molasses; 2
teaspoonfuls mace ; 2 teaspoonfuls cinnamon ; I*ﬁu.}-
spooninl cloves: 1 teagpoonful soda; 13 eggs. _1113
i an. excellent recipe, and will make 2 large loaves.
16 will keep a year (if locked up).

pounds of sugar: 2 pounds of raising; 1% ‘1_mmlf1.‘a‘_nt_‘ '
"} 11?-*5; 1 pound Zante currants; & pound citron : 1 pint:
i
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Delieate Calie, :
Cousindnnia, Grand Rapids, Alich.

Whites of 4 eggs: 1 enp of milk—running over; 3
cup butter; 2 cups sugar; 24 cups flour; heaping tea-
spoontul baking powder. This makes 2 loaves. If
you want it very niee, use 1 enp of corn-starch in pliace
of one of flonr.

Caramel Oake,
Lditie W, Enoehicood, 111,

Three cups of sugar, ¥ eups of ntter, 1 cup of milk.
43 cups of flour, 5 epws, two teaspoontuls of baking-
powder. Bale in layers, i

Caramel for filling : 14 cups brown siirar: & enp of
milks 1 eup molasses: 1 teasnoonfnl of butter: 1
tablespoonful of flour ; 2 tablespoontuls of cold water,
Boil this mixture 5 minute i3 add 4 a eake of Baker's
chocolate (grated); boil until it is {he onsisteney of
custard ; add pineh of soda; stiv well, and ROV
from the five. When cold. flavor with vanille 3 apread

- between the lavers and on the top of the cake, and set

itin a sunny window to dry-

Orange Calie.
Mrso L G Aledos I
Grated vind of 1 ovange : tivo cups sugar ;s whites of

4 eggs and yolks of 54 i;fﬂl]]l sweel milk : 1 eup butter:
£ ﬁlrge teaspoontuls baking-powder, to be sifted
through with the flour: balke quick in jelly-tins.
Pilling : Take the white of ihe 1 e that was lelt;
beat to a frost; add a little snear, and the juice of the
orange 3 beat together and spread between the lavers,
I ovanges are 10t to be had, lemons will do instead,

Anwiows Mother, Kentlend, Tnd.

Two-thivds cup of butter: 2 enps suwar: | Clp
sweet milk: 3 cups fHours whites 10 egas: 8 table-
spoonfuls baking-powder. Grate the vind af 2 ordi-
nary-sized ovanges into the cake. Press out the juies
into the jeing. Bake in lavers like jelly eake: putgthe

icing hetweer,

3 Mrs, 6, L 8., Roek Rivés Veiilepy. )
Two coffee enps White sugar, 2 coffee cups four,
enp cold water, whites of 4 eggs, the yolks of 5 eps, 2

i - ——
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teaspooniuls baking-powder: beal yolks and sugar
well together, add tour, baking-powder and water,
putting in whites of egds 1;15&1-- Lieaten wnll—t.}wn take
the juice and grated vind of 2 swest oranges, which,
with the exeeptions of 1 tablespoon ol the Juice, 1 stir
i the battery bake in layers:; nake frosting of whites
of 2 epes, sugar, and the tablespoon of orange-juice,
which place between the lavers.
LHzlress, Cortlond, I,

Pecl the oranges, and chop very line 5 to 2 oranges
take 4 of o lemon; squeeze the juice and F;][ y Lhe
rest; 1 teacup of sugar. Bake a crust as forghort-
eike s eut open, “utter well, and lay the ora lp-

tween. 1;_
Mie. ML 0 Clvieago. "

Phree-fousths cup buttery 14 cups sngar; four egrs
—beaten sep€rately © 81 eups of flour, and 2 heaping
Lleaspoons of bhaking powder: | 1‘::-.-,|': milk. For the
frosting . One orange: orate the rind ad squeeze the
juice and pulp: add § eup of sugar, and then ihe
orange juice, Imake 2 cakes of three layers.

CEfron Calie,
Myra, H. 8. ., Buylinglon, Towedt.

Six egess 4 cups of tlour; 28 eups of RUZHT El.‘:ﬂj'{fi
of eitron—eut in little slips; 2 teaspoons baking-pow-
der s 1 enp sweet millk; 1 enp batter.

fee Crenm Cnlie.
O - Iealrtirodss. HHE,

Two cups white sugar, 1 eup butter; 1 eap sweet
milk ; whites of' 5 eges ; 2 teaspoonfuls eream tartar; 1
teaspooniul soda 3 84 cnps winter wheat flour—i '#1‘.:113]}3
wheat dour is used, £ eups.  Bake in jelly-pans. Mulke
Al deing i3 follows: & cups sngar; 1 of water; boil to
i thick eclear sivip, and pour hoiling hot over the
whites of & eges: stir the mixture while pouring in;
acd o teaspoontal eitvie acid: Havor with lemon or
varilia. :enull sprend each layer and top.

Hehool Caloe.

Bl A Ehicano.

\ e eggr, 1 eup white sugar, 1 cup sweet milk, a picee
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of butter the size of an egg. 1 pint flour, into which
has been well-sifted 2 teaspoons Daking-powder. This
enke is good enough for any oceasion 1f made by rule.
Work together with butter, sugar, and yolk of the egg
till it is light and foamy ; add next the milk and flour
then the beaten white of an egg: butter a pieee of
white paper, and lay in the bottom of the baking-tin
]Limu* in®he cake, and bake in a pretty hot oven. It is
done when a broom splinter can be inserted and with-
drawn clean,
Carlotta’™s Cup Cake.
Relle, Clieogo.

One and a guarter eups sugay; 4 cup buiter; 4 cup
milky 12 teaspoons baking-powder; 3§ eggs: 2 enps of
flonr: nutmeg.

Cottage Calke.
Ldittle Sally, Jeffevzon, Wis,

Three-fourths of a cup of butter; a enp of white
sugar; 14 cups flour; 4 eggs—yolks and whites beaten
seperately; a tablespoonful of sweet milk; 14 tea-
spoonfulg of baking powder: lemon and little salt.

ub the baking-powder into the flour.

Seoteh Cake,
Leal B., Chicago.

One pound of flour; 1 pound of sugar; 3 eggs; 2
tablespoonfuls of ground cinnamon: § of a pound of
butter. Mix the butter with the flour; then add the
other ingredients. If not suficiently stiff to roll, add
more flour.

Agmes, Chicago.

Two pounds flour, 1 meﬂ butter, ¥ pound powdered
sugar; chop flour and butter together, having made
butter gquite soft by setting near fAre. Knead in the
sugar. Roll into a sheel not guite 4 ineh thick: cutin
“oinch sgquares.  When you want them to look nice put
feow sugar comfits in center; they will stick by press-
ing them on with your finger. Bake light browi.
IPut in stone crock for a few days. They will get soft
—just welt in your mouth.

smeoteh Corvant Buan.
Mra. WL B, Fyle, Pontiae, L.

Take 1 pint soft yeast; 1 quart Inkewarm water; 1

o —— - X =
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teacupfnl of shortening, laxd and butters 2 teacup.
fuls of brown sugar; 1 pound dry eurrants; 1 pnun{l
raising—ecut in two ; + pound of citron, Take 6 eggs,
beat them and put in allspice, cloves and nutmeg, dc-
sording to taste, Mix sugay and butter first; then
add eggs and fruivs then yeast, water and flour, and
mold out into 8 long loaves, as you would do in baking
ordinary  loaves of bread, taking about the same
quantity of flonr; then set to rise, which will take
about 4 hours ; then balke in an ordinary heated oven
about 1 hour,

{'hocolate and Vanilla Calie,
O pap, Tonde, Mich.

One and 4 eups of sngar; 1§ cups of flour; & cup of
butter ; 1+ cups of milk; 4 cup of corn-starch ; 2 tea-
spoons of baking powder ; the whites of G eggs beaten
toa froth; 8 teaspoons of vanilla extract; bake in
layers., either 2 or 3, and ﬁll.u'f:nd frosting between and
on the top. Frosting: The whites of 2 eggs, beaten
till you ean turn the plate bottom side up,and ¥ pound
pulverized sugar, ;

Take the yolks of the 8 eggs you have just broken,
and make chocolate cake: 13 cups sugar (white); #
cups butter; 24 cups flours 4 eup milk; the yolks of 5
pges: 2 teaspoonfuls baking powder: tlavor with
lemon or vanilla : bake in round pie-ting, in 5 layers
put chocolate frosting between, made in this way ; the
whites of 8 eges, beaten very light; ¥ pound powder-
ed sugar: 4 cake of German sweet chocolate; ox the
same quantity of the bitter. | '

Cream Pufls,
Grypay, donde, Mick.

Take 2 whole eggs, with 1 cup sngax, + cup bubter,
1 eup sweet milk, 2 teaspoons baking powder, 2+ cups
flonr s Havor with lemon. Split the cakes while hot,
and (11 with ereany & eup tlour ; 1 pint milk. 2 eggs
hieat the milk : mix sugar, eges and flonr together, dn
acld to the millk ; favor, and eook till like erean.

Cinnamon Cake.
Harmonie, Deflalh, 1l
Omne cup sour eream; 1eup sugary ¥ cup melted

e N —— ——— —_
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butter; 1 egey 4 teaspoon soda. Mix as for cookies;
roll out un;?l spread gronnd cinmamon over the top:
then roll up as aroll jelly cake. and slice off with a
sharp knife and bake,  Any good ecookey recipe will do.

Jelly IRolls.
Mg Ward, Drelvoil,

Three eges, & a cup of sugar, 1 eup of flour, 1+ tea-
spoonfuls of baking powder, the whites of 4 eges, 4 of
acup of pulverized sugar, 4 a cup of tlonr, & a tea-
spoonful of baking powder, a little salt.

Coconnut Cale.
s, SN, Mol T,

Cne eup of butter beaten Lo a creain ; & cups sugzar
8 eups flour: 8 teaspoonfuls of baking powder: § eap
sweel milk; the ".".'iiﬁll‘:-i- of 10 eres: 1o be baled in
layers aq jelly cake, Instead of jelly. make a pastry
of the whites of § eggs and 1 pound of powdered sugar,
I hox of desiceated cocoanut, soaked i milk, aild put
between the layers.

Filel, Chicaagan,

Make a cake a8 vou would for jelly cake, using jelly
between the layers—7 or Sof them. One good, fresh
cocoannt; break it, and having peeled it, grate ecare-
fully and sprinkle over the top and over the gides
thickly, Be sure and make it stick. Also, mix it
with sugar before putting it on.

Mz, Manson, Terrve Hawle,

Two egas, 1 eup of while sugar, 4+ a cup of sweet
millk. 4 of a cup of butter, 14 cups of flonr. 14 teaspoon-
fuls of baking powder. Bake in a moderate oven in
pians 1 inch deep.

L preﬁzu‘e the desiceated cocoanut, beat the whites
of 2 eges to a sl froth: add 1 eup of puverized
sugar and the cocoanut, after soaking it inboiling
milk. Spread the mixtare between the layers of cake

- and over the top.

Rebsey Trabiomd, Westoille, Tnd.
Whites of 12 eggs; 14 pounds of butter; 2 cups of
mlverized sugar.  Bake as for jelly cake. Then take
he whites of 4 eges, + pound cocoanut, 1 eup sugar;

————
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for the upper eake add cocoanut before baking. For
frogting, take 2 egos and 1 cup of sugar. Do not beat
the eges fo1 frost.

Citron Cake,

Agres, Chicado,

Irour eges well beaten: 13 pounds sugar ; § pound
butter; I pint sweet millk; 13 pounds flonr; § pound
cilron. Culin thin pieces, well foured; baking pow-
der as usual.

Cream Caloe,
PP 0. Chisagn,

Two tablespeons butters 2 teacups sugar: 8 eggs
I tencup sweet milk 3 2 tablespoons cold water 1 2 {en-
cups loury 2 teaspoons of baking powder: bake
fquickly onsor: 4 ronnd tins.  The ** eream * for samne
Is 4 pint milk 4 teacup sugar; small piece of hutter
| eger s 1 tablespoon of corn-starch, Bpil until very
thiek ; when nearly cold, flavor with vanilla; when
the cakes are cool, put them together with it.

(=old and Silver Cale.
P G Gltted oo

One teacup white sugars 4 teacup bulter; whites of
4 egas: 4 teacip sweel millk 3 2 teacups flonr; 2 tea-
spoons baking powder: flavor,

Gold cake : Same as above, using the yolks oi the 4
ey, and adding 1 whole egg. '

Currant Uake.
PP G Clhicagn.

One-halt cup butier: 1 of sugar; 2 eges; 3 cup inilk;
1k cups flonr; H teaspoons baking powder: 1 c%p well

wished currants, stirred in the last thing.

Buifale Cream Cale.
J V.G, Wgrine, T8,

One egps 1 eupsogar s 1 tablespodnful butter:; 5 cap
milk : 1 deaspoonful’ baking powder; 1 teaspoonil
vanilla ; 14 cup fionr: e, :l]]f} bakeas for jelly cake,
in 3 layers,

sream fur above:  feal 1 pint of 1ilk, 'and add toit
I tablespoontul, of voin-starch dissolved in a little
milk ; 2 eges s 1 eup sugar, all beaten together ; hoil
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it until it thickens. Split the cake when cold and fill
with cream.

Cream Caloe,
Mrs. Geo. O., Chicago. ,

One cup white sugar ; 14 {:IIEH flour; 8 eggs beaten
goparate and wvery light | 2 tablespoons waler: 1 tea-
gpoon baking powder, Bake in 2 cakes, Creani: One
pint milk 3 1 eup sugar ;.4 eup butter; 8 eggs; 2 table-
spoons four s lemon extract, Cut each cake and [ill
with the cresm.

Marhle Spice Caloe.
Birdie K., Chicago.

Three-quarters of a pound of flour, well dried; 1
pound of white sugar; 4 pound of butter ; whites of
14 epps s 1 tablespoonful of eream of tartar mixed with
the flonr. When the cale is mixed, tuke out about a
teacup of batter and stir into it 1 teaspoonful of ecin-
namon, 1 of mace, 1 of cloves, 2 of spice and 1 of
nutmeg. Fill your mold about an inch deep with the
white batter, and drvop into this, in several places, a
spoonful of the dark mixture. Then put in another
laver of white, and add the dark as before. Repeat
this until your batter isnsed up. This makes 1 large
cako.

Lemon Cake.
Fealine, Goodiangd, Tnd.

Three cups of sugar, 1 of butter, 1 of milk, 4 of flour,
5eggs; stir the butter and eggs to a cream ; beat the
egaes separately, the whites to a stiff froth lissolve a
little soda in the milk ; mix altogether ; sift the ilour

and put in by degrees, and add the juice and grated =

rind 6f a fresh lemon,
Florenee, Valparadiso, Ind. .
Twelve eges ;14 pounds sugar ; § pound flour: grate
the outside of Z lemons with the inside of 13 or add 1
glass of wine, with 3 teaspoonfuls of essence of lemon.,
Lemon Jelly Cake.
Flattie, Aurora, Tl

Two cups of sugar #of a cap of butters 1 oy of
milk: 3 enps of flonr; 2 teaspoons of baking-powder |

COORIERY—CAKES, COOKIES, BIC. 37

4 eggs, DBake in lavers. Jelly: Take two lemons:
pulp and peel; 1 eoffee cup of sugary piece of butter
size of an ege: and 2 eggs, Mix and bail till elear,

A Leman Layer {ake.
! 1. 0. ., Chicige,

Two cups sgugar; 4 cup butier; 1 cup milks 8 eups
flour; 8 eggs: two teaspoons baking-powder. Jelly
1 cup sugar; 1 egg: 1 tablespoon butier; the grated
rind and juice of 1 lemon, all boiled till thick,

Tee Cream Cake. .
Murs. Lafty, Chicago.

Ome cup of sugar; 2 eggs; & cup of sweeb milk; 14
cups of flour ; piece of butter the size of an t:(i:.-: , 3itea-
spoons baking-powder. Cream for cake: 4+ cup of
sweet milk 3 8 teaspoons of powdered sugar: 1 table-
Hpnr_JH of corn-starchy boil until thick: llavor with
vanilla.

Chocolate Unke.
Mra, o fi., Clampaigr, T,

Omne cup butter, 2 eups sugar, 1 .enp sweet milk, 5
egos. 3F enps flour, 54 tea=voonfuls baking-powder.
save oub the white ~f 1 egg for frosting ; flavor with
vanilla; bake in 4 ti.ck layers.

Frosting : 1 eup of sugar ; water enongh to dissolve ;
boil till very thick; while hot, pour over the beaten
white of eve ¢p v, and at the same time stir briskly till
thick : ac 2 sticks or German sweet chocolate syated
fine, and spread over cake inmediately.  Have .L\ the
cikes baked so the frosting can be unsed as "fa.ﬂ
mude, for it hardens very quickly. o’

A Mother, Inofs. | prf 1 (7

Two enps sugar: & cup of butter:; 1 cup sweet 1l 5
g cups flour: § eggs: two teaspoons baking-poyiad s
lemon extract. Bake as jelly-cake. N ol

‘aramel : The whites of 5 eggs beaten very Siiic =
cups #ugar boiled until almost candy; pour vety
glovwly on the whites, beating them guite fast; & cagh
Baier's chocolate grated: vanilla extract:.stir untd
ﬂp&:h then put between each cake and over the Top and

S
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Mra, H., Gidell, 1,

Ond enp of sugar: & cup of sweetl millk; 1 ege: 1%
cups of flonr: 1 tablespponful of bhutter; 2 teaspoons
of baking-powder. AMakedthis in foureakes. Mixture
to pul belween: To thesvhite of 1 egr add 2 table-
spoons of sugar, 2 of grated choeolate, [ use the
sweet choeolate.  Pub this gquantity between each
layer, and also on the top. Y ou will find it very nice,

Fig €' alie.
Frieelineg Fondland, Fd,

For the cake take 7 cup of butler, 2 cups of sugar, 81
eups of flour, & cup of sweet ilk, whites off 7 egas, 2
teaspoons of baking powder. Bakein lavers, IPorthe
filling, take a pound of figs; ehop line, and put in a
stewpan on the stove ; pour over it a leacup of wiater,
and add 2 eup of sugzar.
and smooth. Let it cook, and spread Detween the
Jsyerst

Marvbie Calie. .
Arnt Laey, Chicago.,

Light : White sugar, 14 cups: butter, 1 cup : sweet
milk, 4 eup; flour, 2¢ ¢ups; whites of 4 eges: 2 tea-
spoons of baking powder: flavor with lemons or al-
mons. Dark part: Brown sugar, I eup 3 molasses, 4
cup L butter, & eup ; sweet milk, 3 eup s yolks of 4 eggs;
24 cups of flour; 2 teaspoons of baking powder : mix
in separate pans; flavor with spices.

" Pork Fruit Calke.

% ﬁ Eealing, Soodiciid, Did, :

fhound pork ehopped fine ; 1 pint boiling water:
rimnear, 2 of molasses : 1 ponnd yaisins : 4 pound
0L C1TG iy 1 nutmeg 3 2 tablespoons of cloves, 3 of cine

}}ﬂ;{:£511 of soda; 1 teagpoon of ginger: and 4 eups off
(e
” M Porlk Calke.

5 firetehen, fookford, 1.

Tyee-quarters of a pound of salt fork, chopped as

Cook all together until soft |

| ¥ as Tad : then pour on a pint of boiling, strong
: ee s 2 eups brown sugar, 1 of inolasses ;. 2 teaspooli-
g eloves, 1 of ecinnamon, 1 nutmeg . 2 teaspoontils
| S
""-H |
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of soda; 1} pounds raising ; also citron and eurrants:
balke slowly. ‘I'his will malke 3 cakes.

Nut Cnlie.
Agprcs, Cliea,

Pwo cups sugar: 1of butter; 8 of fdour: 1of eold
waters 4 ewes s baking powder:; 11 eups kernels of
hickory or white swaluuts.

tRel, Arnivgg,

Dne eup butter: 2 of while sugar: 4 of four: 1 of
sweelb milk: 5 egps. the whites: 8 teaspoonfnls of
baking powder: 2 enps hickory IIIIL‘-;'...[J'IE«I]-:E[]_ ol of
the shells, and eut up with a elean knife.

Fen Calie.
Agmees, Chidedgo.

Une cup sugar s 14 eups butter s 1 eup flour; « epes:
beaten separately: 13 teaspoons of baking powder';
add raising if you like. Is almost as good as pound-
eake, '

Gevtho Conlple, Mide Park.
Chie cup ofsugar: 1 tablespoontul of b it -
3 : ntier : Seges

heat well together; then :u]:{ a cup of sweet milk [fm;
Ly use part water), and a quart of sifted flonr, into
wihiich you have mixed a spoonful of ecream of tartan,
+t1_151 t a4 teaspoontnal of h'tul:t; bake, in a guick oven.
Ltis uuproved by sprinkling sugar over E'LE top [ be-
fore baking). This will make 2 éakes, which are hest
when eaten warm
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FROSTING, ICING, LETC,

Frosting.
fFeriman Amepiean, Chicogo.

R BAT 1 opound pulverized sugar with the juice of

. 1 large Jemon ; add the white of 1 egg beaten
to a stiff frﬂﬂl; and 1 tablespoon of rum or
BT arrak. DBeat till a snowy white, put over your
cake and dry in a warm oven.

C'hocolate Frosting.

serole 1., Clifeayo.
One cake (or 4 pound) Maillard’s French vanilla
sweet choenlate, grated; + eup granunlated sugar; § cup
aweel milk ; 1 tablespoon butter; a little salt. Doil 20
minutes, stirring constantly. Take from the fire and
pour into a dish, When near cool, add 1 tablespoon of
vanilla; spread on the cake. If the mixture is thiclker
than jelly, thin it with millk, This quantity will ice 2
cakes, 8 layerseach, The best eake is gold cake buked
in jelly-tins. This will prove a success if the experi- |

menter can cateh that “twist of the wrist” thal forms
an essential but indefinable part of every woman’s
recipe.

o

B Awnd Polly, Ohipago.

Whites of 3 eggs, beaten very light ; 9 tablespoon-
fuls of powdered sugar, and 6 tablespoons of grated
clhiocolate.

s, Kunowllaon, Rockord.

First make a cream or custard pie, reserving for
frosting the whites of 3 eggs, using the yolks and 1 or
Zwhole eggs for the pie. While your pie is baking §
serape very line 2 f.-':l]ﬂi!‘ﬂ]]}lmll fuls of Baker’s chocolate,
and place it on the i;m::g pirt of the stove to melt. &
Now beat the whites of your eges well; add 6 ten-
apoonfuls of pulverized sugal, When the chocolate ig

COORERY—FROSTING, ICTNG; ETC. il

melted, stir a little of the frosting into it, beating very
hard: add a little more, until all is added. 1o not
make the mistake of stirring the chocolate into the
egg, ag it will remain clouded. When the pie is done,
pour the frosting on top, and refurn to the oven for 5
minutes, I find in msing chgcolate it is mnch better
to warm it until it is soft enough to mix in frosting or
Charloite Ruase, than to dissolve it with water,

Teing.
Yanlee Hoosler, Lafayelte, Ind,

Two and a half eups sugar, # eup water; boil to-
ether until it candies; then add the whites of 8 eges,

i ightly beaten, stirring hriskly for 15 minutes, or until

it seems perfectly smooth and white; then add the
juice of 1 !lmrnfm. This is sufticient for one large white
mountain eake, of 8 or 9 layers, covering also top and
sides,

Mira. Rose 1., Addison.

Beat the whites of 4 eggs with 1 pound of powdered
sugar sifted, with 4 a tablespoon starch. and $ of an
ounce of fine gum-arabic, Stir it well.

Chocolale Teing.
Eualine, Goodland, Ind.
Take the whites of two eggs, 1% cups powdered sugar

~ and 8 large tablespoons of ¢hocolate.

Chocolate Filling.
Healherhell, Delroil.
Whites of 8eggs : 14 teacups of sugar @ 8 tablespoon-
fuls grated chocolate; 1 teaspopnful vanilla.  Beat
the whites of the egpgs well, and then add the other

ingredients: then beat all together and spread hetwean

the layers and on top of cake,

»

T
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Maock Minee Pie,

Sky-Blie Coardinal, Cliicago.
IX soda erackers volled fine: 1 eup hot water; 1
cup molasses ; & eup hrown sugar; & eup vinegar;
& eup melted butter: 1 cup raising chopped ; 1 tea-
spoon each of einnamon, cloves, allspice and nut-

Measure in & coflee-cup.
Mz, M. Coliwpater, Mich.

)

LI

Three soda erackers volled fine, 1 eup of eold water, |

I cup of molasses, & cup of brown sugar, + eup of sour
cider or vinegar, ¢ cup of melteo butter, 4 enp of raisins,
Feup of eurrants, 1 ege beaten light, 1 teaspoon of ein-
10N, & Leaspoon each of eloves, allspice and nutmeg,
G apples chopped fine.

English Mince Pie.
Alva, Fowisa I, Chieagp.

L] i
Three and a half pounds each of beef and suet chop-= §

ped fine: 3% pounds each of raising and currants; 7
pounds of apples chopped ; 1 pound of candied eitron;
2 pounds of sugar; 1 ounce of nutmeg; 4 gquarts of
rood eider; 1 pint of best vinegar ; salt; and a pint of
solden sirup.  Half the raisins should be stoned and
chopped., the other #left whole.
Pie Cruast.
Aok et CTECTE, o |
Take & cups ol sifted llouy, 1 L‘.t':[}} of lard, a little salt;
and ¢ a cup of cold water. Handle as little as possiblegs
Never butter or grease your pie pans—it will make the
under crust stick and. the pie havd to'slip out.
Lemon Pie,
Aunt Hally, Springield, O,

COOKBRG—PIES, g

rind of 1 lemon; '{?E eups of cold water; two table-
H%H!Il.‘ﬂ'li'lﬂﬁ of flour, and 5 of water mixed for thickening,
Bake until done. but not watery, Beat the whites of
t}m egas o o sl Troth and stiv in # eup of sugar.
Spredd over the top and brown in the oven,

Pansy, St. Jobeph, Mich,

Two lemons ; grate off the outer peel; chop the rest
\'El?l']}-' fine: put 2 tablespoons of com-stareh in 1 teacup
of hot water, and boily when cool add 2 teacups of
white sugar; the beaten volks of 4 epes: then add the
chopped peel and the juice: stir well together : hake
Lill the ernsy is done—only 1 erust: beat the whites of
thlﬂ 4 egrs to a sUHF Froth ; add 5 spoons (table) of sugar,
suirring m well § pour over the pie while hot : set in the

oven Lo brownn,

5 Jennis Dean; ;‘_‘_-h!. Faul,
) _'.L%m: large fresh lemons: grate off the rind; if not
bitter, veserve it for the filling.of the pie: pake off

“every bit of the white skin of the lemon (a8 it tonghens

while cooking); then eut the lemon into very thin
slices with sharp knife, and fake out the seeds: 2 eup-
Luls of sugar, stablespoonfuls of water, and 2 of sifted
Howr. IPub into the pie a lnyer of lemon. then 1 of
siigar, then 1 of the grated rind, and, lastly. of flour,
and g0 on Lill the ingredients ave used: sprinkle the
water over all, and eover with npper eronst.  Be sure to
hive the nnder crudt lap over the npper, and pineh it
well, as the sivup will caok all eut it care is not taken
when finishing the edge of ernst. This quantity makes
1 meditm=sized pie, R o

dbrange Pie:
. . Marthit, Galva, 11. ' .
Talke the juice and grated rind of 1 evange: 1 small
cup of sugar; yolks of 8 eggs: 1 tablespoon of doin-
starch, m@de sinooth with milk; piece of butter as
large a8 a chestiout, and 1 cap of millke, Beat the whites

. l':.' ]

of the 8 eges with sugar, and place on flie'top after the
pie is balked—leaving in the:oven until browned.
Tdnother.—Grate the vind of a lavge, sweet "mg}{-;-,
. soneeze the juice and press off the pulp, picking opt the
seeds.  Oream, 7 of a cop (or butter), + enp af sugar, 1
— —_—— = G f ‘: -:.*'.'l
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ege beaten light, 1 tablespoon of flonr rubbed ﬁlﬂ:f‘llﬂﬂ"l_
iIl'iﬂll]} of water. Btirin the orange, and bake with 2
erusts, In this, as indeed in all cooking, judgment
must be uged. a8 oranges vary in gize and sWeetness
but these arve the usual proportions, and arve suilicient
for an ordinary-sized pie.

Mg, L 0. ., Clifeago, )

Take 4 good-sized oranges, peel, seed, and cub in very
amall pieces.  Add a cup of sugar, and let stand. Into
a quart of nearly boiling millc stir 2 E-illllf!.‘iglﬂmlllllﬁ of
corn-starch mixed with a little wafer, and the yolks of
8 epgs, When this is dome, let it cool, then mix with
the oranges, Put it in simply a lower erust.  Make a
frosting of the whites of the eggs and 4 cup sngar.
Spread it over top of pies, and place for a few geconds
in the oven to brown.

Mother's Lomon Pie.
Iitlie W, Englewood, 1. 7

Juice and gra-tml rind of 1 lemon; 1 El‘l}ll white angar;
1 tablespoonful of butter ; 2 tablespoonfuls sweet milk
feges,  Mix itall as eavefnlly and thoroughly as tor a
eake. If the mixture is not sufficient to 1ill your pie-
late. add more mille. It you wanb it superexcellent,
Imm; the whites of 2 eggs with 2 tablespoonifuls of pow-
dered sugar fora miringue ; spread it on smoothly afver
the pie 18 baked, and set back into the oven to hrown
slightly.

Two-Ornst Lemon Pie.
. M. W, Hudson, Mich.

Line your pie-dish with a good ¢rust; roll your lemans
to soften them; grate the rind of one large, or tWwo
small lemons ; cm% the lemons in thin slices : pick out
the seeds: spredad evenly one layer oy the crusl;
apread 1 eup of sugar over the lemon; then add 1 cup
ﬂ% paste, made by taking 4 tablespoons of flour, wetimg
it with cold water the same ag you woulfl to malke
stareh : turn boiling water on it, stirring while coo km%
on the stove a few moments, adding a pinch of sal
with the grated rind of the lemons. "When thickened
gnough pour it over the sugar and lemon; cover with
a, erust, entting slits in to let out the air; bake slowly,

e
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Mguash ie.
Germania, Soulh Keanston,

Obtain o good Hubbard ﬁti[l‘l:lﬁh, saw into quarters, and
bale 2of these until dry and thoroughly done. Scoop out
Lhe dry mealy part, and while warim add a tablespoon-
ful of flour, and rub it well, werting as you go with a
little milk. This should be heated, and to this guan-
tity of squash you will want 8 pints of milk. Now
¢ome the eggs; 2 tor a pie will deo s 3 won't hurt, Use
a small teacup of sugar [or edch pie. 1o this add the
yolks of the eggs, and beat a long time, adding for
each pie one teaspooniul of ginger and one of einna-
mon. Line your tins with a nice paste. in which you
have gifted a little baking-powder. Beabt up your
whites to o stiff froth ; stir the yolks in first, then the
whites:; fill yonr shell and place in oven, which must
noi: be too hot, as they will brown too fast and spoil the
golden foam that comes 1o the top.

IMoise Howe, ook ford, I £

Boil enough squash with @ little salt in the water to
malke a quart of pulp; 1quarct of millk ; 2 cups of sugar;
1 tablespoon ginger; § a nutmeg the grated rind of a
lemon ; four eges, or 2 with corn-starch ; bake in deep
pie-plites.

Ft., Dhubueguee, Ton.

Steam a fine Huobbard squash 3 when done beat per-
fectly smooth ; add 2 eggs, + eup bubter, 1 quart rich
creamn ; sugar to taste ; flavor with nutmeg or grated
lemon, This makes three pies. <P

Paolty Snookcs, Chicoigo.

Steam the squash over a pot of corn-beef until it is
well done; then mash fine, adding 2 eggs well beaten
Lo each pie. It requires a good deal of sugar to make
them niee, some salt, very little mj]:] wer, and enough
ginger Lo make it quite strong. Thin with milk and
crean mixed tozether, or milk alone, will make good
pies. Bale without top crast, quite bhrown.

mpuash Without Crust,
Mty Moore, Clidciga,
Pare the stewed squash in the ordinary way. ‘Then
grease the plates (I use earthen ones) and sift corn-

e
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meal over them until evenly eovered with a thin Jayer,
Lt must not bae too thick, and must have no breaks m
it. Pour the prapared squash into the pudes gently, so
18 not to disturb the wweal s bawe thoroughly, and cut
when cold, Use pumy ain in the same way, It is
quickly prepared, economical, healthy and palatable.

Puompkin Fie.
vt ey, CTidedao,

Pare and ent in small bits, and boil the day before
des are made « when tender rub torough the eollander
hen add to about 8 pints of the strained pumpkin 5
exas, o little salt, a pint of sweel milk: sweelen to
taste s & little ginger and_ lemon extriaet for tayvoring
bake in a quick oven. With this, use * Aunt .Lﬂ.m:."'t:'v‘3
crust, above wiven.

Mg, Jodoe T 15, Owedne)y.

Take equal parts stewed pumpkin and rich sweet
millke. o a guart of the mixture add 8 well-beaton
eges, # teacup of sugar, and § & nutineg grated.  Line
a deep pan with erust, set in the oven and fill full ;
so1me ]lilii-, a pineh of salt added to each pie.

Fruit Pie,
Mrs. WL I M, Gireen Bay, Wis.
Line a soup plate with w rich ruﬁlu, and spread with
a layer of strawberry or vaspherry preserves: over
which sprinkle 2 tablespoonfuls of finely chopped al-
monds (blanched of course) and 4 ounce of candied
lemowspeel cut into shreds. Then mix the {ollowing
ingredients: 4 pound white sugar; + pound butter,
melted ; 4 yolks and 2 whites of exes, and o few diro W

it

of almond essence. DBeat well together aund pour the

mixture into the soup plate over the preserves, ete.

Bake in a moderately-warm oven.  When cold sprinkle
or sift a little powdered sugar over the top. A little
cream eaten with it is a great addition.

Washinglion Pie.
Mrg. George M., Adrian, Mich.

rrﬂl* the crust ngoe 2 CUps ﬁﬂg;].-]-‘ 4 eup I'HI“I!"[", | clups
sifted fdour, 4 eges, 1 teaspoontul cream tartar. Fopr

the filling: 1 tablespooniul corn-starch, boiled in 3
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pint mille: beat the yollk 1 ege very light, and stir into
the milk, flavor with vanilla, and when cold add the
obher half of the millk and the white of the e;fg beaten
to @ sl froth and stivred in quickly ; spread this be-
tween the eakes, and ice it with the white of 1 e g il |
& tablespoonfnls of fine sifted sugar flavored with
lemnon.
Mavlboerough Pie.
fearey, Magneood, Ti1,
=IX tart apples: 6 ounces of sogar: 6 ounces of but-
tor or thick crenm: 6 egos: the grated peel of 1 lemon,
and 4 the juice. Grate the apples, after paring and
coreing them i stiv together the butter and sugar, as
for eake. Then add the other ingredients, and bake in
rich under-paste only,

Fotato Bie.
Cora Lee, Bloomingbon.
Potato pie is made the same as pumpkin pie : Coolk
and mash the potatoes; then put in an ege to a pie;
thin out with milk, sweeten and llavor to taste.

Mrs. N. W. ., Chicago.

Pare and grate 1 lavge white potato into a deep dish ¢
add the grated vind and juice of 1 lemon ; the white of
1 egg well heaten ; 1 teacup of cold water: 1 teacup of
wihite sugar. Pour this into a plate lined with a nice
crust and bake. When done have ready the whites of
Sepos, well beaten, with 4 eup of powdered sugar and
afew drops of lemon ﬁxtrami}. Pour this over the pie
and retnrn To the oven till of a rieh brown color.
When cool enough a small spoontul of jelly may be put
over the pie.

=Eweet Potato Ple.
Aund Eatey, Cliicago.

sSerape clean 2 good-sized sweet potatoes ; boil ¢ when
tender rab through the collander; beat the yolks of 3
eges light: stir with a pint of sweet milk into the po-
tato ) add a small teacup of sugar, a pineh of salts
Haver with a little freshslemon, or extract will do;
bake as you do your pumpliin pies : when done make i
meringue top with the whites of eggs and powdered
sugar; brown a moment In the oven.

=
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Minee Iie.
Lonat Grroy, Clictgo.

mevenl pounds beef, after it is boiled and chopped: 7
potiids apples : 6 pounds raisins: 4 pounds currants;
(] Putlllllﬂ sigars 1 pint molasses; 1 pound suet: a
litlle salt : four large oranges ; einnamon, eloves. 1Hee,
allspice anid nutmeg to your taste ; ¥ pounds eitron: 3
gallons cider.  Boil the orange-peel in some of the
eider Lo ke it soft nse the cider the peel was boiled
i alse, IE 1 daved, T'd say put in a teacup of brandy
when yvou are ready to balke.

Mincenment.
Avnt Lateyry Chioagn,

Four ponids meat, 3 ponnds suet, 3 poinds raising, 3
poutds currants, 1 pound citron, 3 pounds brown
sirar, 1 pint sivap or molasses, grated rind and juice
of 8 lemons, 2 oomees ground einnamon, 1 onnee of
cloves, 1 ounce of nutmeg. Boil ment very tender:
pick ont all bits of fatand gristle.  Chop the suet ling,
rernoving all strings and thveads ; then mix thoronshly
togedhiery seison with salt and black pepper:; wash
niny times the ewrrants : let them well dey, and then
add to the mixture 3 seed the raising, and chop not fine
add the sirap and spicess glice the eitvon thin, o i
quart of the above add a pint of chopped apples, It is
best anly to add the apples at each baking.  Wet with
sweeh coder till the mixture is juiey,  When ready to
bake, take mincemeat, just enongh for the nummber of
iies winited 3 place it on the stove in a evock or jar and
L*:: et heated through s taste and add whatever yon
thiv it needs—it may be a little salt or spice, or per-
haat is nob sweet enough.  Make 1llilfit1'1.f rich ; ]II acd
the ineement in the pie, not too full : and some little
Bits of butter, a few whole raisins, and o few slices of
r:fli'rnn. Keep mineement well eoverad and in a cool
Pl 5 '

P Muaggic M. W, Chivago,
Three bowis of medt; 5 bowls of apples: 1 howl of

| molasses : 1of vinegar; 1 of cider: | of suet or buiter:

2ot vaisingy oof susars 1 hottie af! Brandy, or, ift you
!:}1*{%1’1‘1'. Igave ont the brand% ad add move claer: 2

ablespoortinls each of cinnamon, nutmeg and cloves;

e
&
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1 tablespoontnl each of salt and black pepper: 8 lemons
—arate m the ontside and squeeze in the juice. Add
all but the meat and spices; boil uniil the' raising aye
tender, aid pour on to the meat and splees;: add
brandy after it is eold, If suet is wsed, seald i, This
Hmlii.:u:; a large quantity, but it is very nice and keeps
well.

Aunt D., Chiedgo

Boil 1 pound ox tongue or fresh heef tender ; then
add 2 pounds beef suet, chopped fine: 2 ponds stoned
raising, 2 pounds eurrants, pounds good apples, 21
pounds fine sugar, 4 or  pound eandied orange, lemon,
and citron ; the grated rind 2 large lemons, 2 nutmegs,
dessert spoon Fil salt, teaspoonful powdered mace.
same powdered ginger, and 4 pint best sicup.  Press
closely into jars. and keep well covered, In o few days
16 will be it to nse,

Custard Pie.
A, 8, O, Chiedgo,

Talke about ¥ pint of flour, a pinch of salt, lard the
size of an egg, andirub together with the hands, not too
Ime 1f you want it laky; use just enough colld watér to
stick together. Do not knead or work it miuch, Line
& pie-tin with crust, and bake. If it vises up while
haking, lll‘ﬁﬁﬂ it down with your hand before it sets
hard. ~Heat 1 pint of milk bHoiling hot: then take %
cup of flour £ cup of sugar and the volks of two Gurosd,
Beat them together, and stiv into the boiling milk. w il
cook about 5 minutes, (T cook in a 3-pint basin, sat
another dish containing water, to prevent barning),
After the ernst is I.mkmt put in the mixture ; then put
upon the top a frosting made of the whites of the eges,
and 2 tablespoons of sugar, and brown in the oven.
Flavor with lemon. To be eaten eold,

Cinnamon e,
Mrs. Fernando, Chicago.

(ne ymmﬂ brown sugar, 2 ounces einnamon, 4 cup-
tul butter; divide in 3 parts; mix 2 eggs and 13 eup-
tuls milkk together 3 for the erust take 4 cupfuls tour,
L euptuls lard or butter, 2 heaping teaspoontuls baking
powder, salt to taste ;s mix with milk sufficient to malke
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soft dongh; divide in three parts and roll thin, Put
1 layer of erust in @ deep pie-dish and cover ibwith
sugar, then einnamon, and a small piece oif Gutter;
then wet with the mixture of milk and ege, saving
enough for the other two parts ; lay the 2d and 8d crosts
on and do the same as ‘.\'iih the first; there should be
no erust on top. Bake in a quick oven,
Cream Pie.
Criciet, Cliteago.

Biuke a erust in a large pie-pan ; lfEit out on a plate ;
for filling, take 1 pint of very rich milk; boil § of it;
with the remaining # sliv 2 tablespoonfuls of corn-
starch: add to the boiling milk, stirring all the time ;
then add + tea-cup of sugar; then the yolks of 2 eges,
well beaten and thinned with a littlenilk,  Remove
Irom the fire; flavor with vanilla and nutmeg, and
pour into the erust. Whip the whites: add 4 teacup
sugar; frost the pie, and place in the oven to lnown
slightly. Serve cold.

o My, J. M. T ClHego.

. One large tablespoon of butter : 8 of sucar: 2of flour:
2 eges, and 4 little more than & }Iliut of milk, Beatthe
sugar and dutter to a eream. Beal the egps well, and

mix them ¥With the milk, then stiv in the fonr, ete,

Flavor with: whatever you like—if with lemon, grate

the rind and use some ezsence. This is for 1 pie.

Constant Reader, North Point, Md,

Plaee 1 pint of milk in tea-ketile boiler until hot (not
boiling): add®ne cup white sudfr, + eup flour, and 2
egis, well beaten ; stir rapidly until thovoughly eooked;
favor with lemon or vanilla; pour over crugt which
should be previeusly buked. Beat the while of 2 egas
to o sl froth:, mlﬁ"-'! ablespoons of powdered sugan:
pour over the enstard ; set in oven, and allow to come
to light brown. 1o be eaten cold. :

‘ Miltie Millett, Canton, 11

Rall theserust to a mediom thickness ; take a good-
gized tablespoontul ol flony § mix with a 4 cup of susar; a
piece of butter the size of a hickory nut; + teaspoonful

extract of lemon ; coffeecup of good vich cream, Bake
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a5 you would a custard.  This is to be eaten the day it
is baled.

C‘oconnnt FPie.
Mra. B, K., Blue Istand, 11,

I put a eup of coconnnt Lo sonk in sweet milk as early
in i]u-} morning as L ean. [ take a teacap ofdhe cocoa-
nub and put it into g coffeccup, and 01 up with millk,
When ready 1o i}u.im‘L_L take 2 tablespooniuls of flowy,
mix with milk, and stir in § of & cap of millk (orwater),

Maece on the stove, and stivuntil it thickens,  Add but-
g1 the size of o walnut while warn,  When cool a:dd a
little sall, 2 eges. saving ont the white of one for the
lop. Sweeten to taste. Add the cocoannt, beating well,
IFill the ernst and bake. When done, have the exira
while Deaten rveady 1o spread over the top. Return to
the oven and brown lig}ltly.

Winnidfred, Warsai, L.

Open the eyes of a cocoanut with a pointed knife ox
a gimled, and pourout the milk into & enp; then brealk
the shell and take out the meat and geate it dine,. Take
the smne weight of sugar and the grated nat dnd siie
together o heat 4 eges, the whites and yolks separately
Lo & stifT foain 3 mix 1 eup of eream, and the milk of the
cocoannt with the snear and nut, then add the egos
and o few drops of ovange o lemwon extract,  Line 1‘]{!%][‘5
pie-ting with a niee erust. G111 thew wilhh the custard,
ad bake cavefully & an hour.
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PUDDINGS.

Muet FPuadding.
Scliolmearim Mavscilles, 11,

t NE cup of suel, chopped fine: 1 teacup of mo-
I lasses s 1 tencup of sweet iille; 8% teacups of
Hour; 1 enp of rvaising; 1 teaspoon of soda,
=0 Stewin 2 hours,  Sauce [0 the same: 1 cup of
sugary 4 eup of butter; 1 ege: 1 tablespoon of vine-
iy 1 teaspoon of lemon extract. Beat well, and bring
to o boil.  Serve hot.

fepnsy, Clicaa, _

One cup of suet, 24 of fowr, 1 of raising, 1 of cur-
rants | 4 small cup of molasses:; spice to taste » 1 des-
sert-spoonful of baking powder. _Ega.im F of an hour.

Lhatlns, Chieago.

One pint off Leead sponge: 1cap chopped suet - 1
gup brown sugar; 1 eap sweel mi]Il{:_ 1 large cup 1.
shig: 14 teaspoons einnamon ; 1 of cloves: 1 of salt ;
13 teaspoons soda; four to make very stiff,  Putina
Z-quart pan, and steam 2 hours, Do not lift the eover
until done.  Make any kind of sauce you like best, and
serye hot.

o i

Bread Podding.
asdn, Princeton.

One cotfee cup bread ermmbs, diied and rolled fine,
1 teaeup of sugar ; 1 gquart of milk 3 1 teaspoonful gin-
;Em': alittle salt ; 3 egos (saving oul the whites of 2);
When baked, spread jelly over the top: then a fros
ing made of the whites of the eggs, and 1 tablespoon-
ful of sugar. Return to the oven until slightly
birowied.

a

Then. (7, ., Chiicaqn. :
. Soak your bread in as little cold water as will soak
i thovanahly: then beal it un. water and all, ang 284
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flour enongh to make it the consistency of apple sunce ;
add sugar, ¢innamon, & little nutmeg, allspice. which
must predominate, and some well-washed currants:
also a little butier melted and stirred in, If it is
balker’s bread, scald a little salevatos, and stirin thop-
oughly, bul, i’ it is house-made bread, add a teaspoon-
ful of baking powder to your tour, atthe yate of 2
teaspoontuls to o guartl of pudding. Bake in shallow
pans ;s ent in squares when serving ; turn over, and
put on each o small piece of butter, and dust plenti-
fully with powdered sugar.  This requires a little care
in making. but is universally liked and very whole-
some and economical, 845 1O egEs o Eream are re-
quired.

Mya, W ALK Avlington, NI,

Of elean, broken pieces. @ guirt when erumbed—I
put sweet milk to them right after breakfast, and set
them on the open top of the boiling teakettle. They
will swell and soften so as to nearly soak up the milk
by the middle of the forenoon. Then bheat up 3 eggs
and add theip, also 1 teacup of sugar, 1 teaspoonful of
ground [c#tmnn, and a 4+ teaspoonful of ground

" eloves, a little grated nutmeg, a tablespoonful of but-

ter, and ¢ of o pint of raisins, the latter picked over
1".'!11%]'!.1]1;,-‘ and washed by pouring boiling water over
them. The boiling water softens them and eauses
them to swell,  Mix all ingredients together thorough-
Iy, and dske about an hour in o moderately-heated
oven. It can be shiced and eaten eold with 2 relish, or
eaten while warm with sweet gauce,

Menn’™s Pudding.

ez, Chicago,

Take stale bread; place in a pan: cover with eold
water: set om back of stove—nol too hot a place, If
bread is sour, put a little sods in water ; let soal until
soft. If yon have more water on the bread than it
tales up, pour it off until dry: then beat finge with a
spaon ;i ibis very watery, press water ont and throw
away., Tol goart of bread, after sonked. add 1 cup
(large) of cwrrants or raising: 1 lavge fablespoon of
sugar. Dake in hot oven for 40 minuntes, it not too
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large. Hat with cream or milk, flavored and sweelen-
ed, thin boiled custard. or sugay and butter,

Imitation Flum Pudding.
ST 008, Chicago.

Soak some dried apples all night ; in the Horning
chop very fine; put a teacupful of them into & pint of
molagses, and keep slightly warm for an hour or 2:
after thiat add 1 cup of chopped suet, 1 of water. 1 of
cliopped raising, a pineh of salt, a teaspoonful of  cin-
natnon, 8 pints of flonr, and 2 teaspooniuls of baking
powder. Put the flour in last, and stiv all together
thoronghly, Boil 24 hours in a bowl or tin pudding
mold, Thigmay be eaten with wine zauce, and isa
good imitation of genuine plum pudding. y

EBread nnd Apple Podding.
& o T, Champaipm.

Butter a yudding dish ; ]]1]:1:'{'. in it alternate layers
of bread erumbs and thinly sliced apples . sprinkle
sugar over each layer of apples ; when the dish islilled,
let the top layer be of Dread erumbs, overwhich 2 or 8
Liblespoonfuls of melted butter should be poured,
Biake in g moderately hot oven, and place ®or 3 nails
under the pudding dish to keep from burning in the
bottom ; let it hake from ¥ to a whole hour, according
to Lhe quality of the cooking apples.

Riece Padding.
Jewsiie, LaPorte, Ind.

soak 1oeupful of best rice ; after sonling 4 hours,
train it off; place the vice in pondding dish: add 1
mrjl}tul sugar, and 1 teaspoonful salt, and 11 enpfuls
millk and spice 3 _Put I a moderate ®ven, and }IIIH.-}FE
from 2 1o 3 hours, stivring oceasionally at fivstif therice
setiles, ' 2

Mis. K., Kalamazoo,

Take s cup of viee, place in an enrthen dish, pouy
aver 161 pmt of fresh milk ; allow it to eook slowly un-
til the viee is soft enongh to eat ; then pour over a i
of cold mille: add pineh of salt. Take the yolls of 4
e and beatin smooth 4 tablespoons of powdered sn-

ar. and 1 teaspoon of vanilla ; stiv well into the rice.
iace in o brisk oven. After allowing it to come toa

— e

e
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light brown, place on the top the whites of the 4 coes,
beaten to a stiff froth, and 4 tablespoons of powdered
sugar. sAllow this also. to come to a delicate brown ;
set in a cool place, the colder the hetter: I is very nice
oaten with oranges cut in slices,

s, Prinecton.

One teacup of ¥ice; 1 teacup of sugar; 1 guart milk,
1 teaspoonful cinnamon ; raisins it you please.  Bake
slowly 13 hours.

Trenty=ir Sumaers, Coldbpcber, Miel.

{To e eaten cold), One and a + teacups of rice
(boiled until soft): stivin & pint of milk, sugar, salt,
and the volks of & eggs, .Hnill up or bake just enough
to warm through. Beat the whites of 3 eggs for frost-
ing. seasoned with vanilla, or lemon if preferved, and
spread over the top of the pudding when done, Re-
turn it to. the oven just long enough to bake the frost-
ing. ' '

Apple FPudding.
Mg Henvy O Povt. Fhiron.

Make agood paste ; voll it out and place in a basin
rubbed with dripping : press ont the plaits so that the
crust may be of an egual thickness ul} round 3 peel and
cut up 4 large apples, put + of them in, then add 1
tablespoontul molst sugar and 1 of eloves : put in the
rest of the apples: eover the top well over with paste ,
press it down, thal the witer may not get in: tie a
cloth over: put it into boiling waterand boil fast for
24 hours, if the erust be made of dripping, and an hour
longer if it be made of suet: take off the cloth, pass a
knife around the edge of the basin. ‘Twm out the
pudding cavefully when sending it to table.

Tapioca Pudding.
Toutoni, His.
No. 1—Soak & tablespoontuls of tapioea in a quart of
warm milk il soft; then add 2 tablespoontuls of
melted butter ; 5 eges well beaten § einnamon and su-
i{my to your taste ; bake in o buttered dish without any
g s 0. 2P tesenp ol tapioen and ateaspoon-
ful of salt into a pint and & 4 of water, and let-them
stand & howrs where they will be kept warm. Two

PEFERRI e e s e kit
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hours before dinner pare and core 6 apples; place in a
pudding dish., and fill the holes with sugar, over which
sprinkle einnmmon ; add a teacnp of water, and bake 1
hour, turning the apples 1o prevent drying. When the
apples are soft. pour over them the tapioea and bake
an hour, Serve with hawd sauce of butter and sugar.

Fl. Teo M., Chicagn.

Boil 4 a teacup of tapioca ind a pint of water till it

melts. DBy degrees stivin 4 o }IE]I[- of milk and boil till
the tapioea is very thick., Adda well beaten egye, su-
ey, and avoring to taste. Torn into your pudding
aib}h and ecook genily in the oven & of an hour. 'his
digh is execellent for delicate children.
Ava, L W, Pawrlaney, 10l
T our tablespooniuls of tapioca; 1 quart of milk ; 4
egas, leaving out the whites of 2 for frosting 3 8 table-
spoontuls of sugar. Soak the tapioca over uight, or
for several hours, in a little water. Boil the milk and
turn over the tapiocn. Add, when it is blood warm,
the sugar and eggs well beaten ; bake about an hour,
and after it has cooled a little, add the whites of the

egos to 4 pound sngar for frosting. It answers well for

a sauee, and looks guite ornamental.

{relatine Pudding.
Fannie W., Aurorda, Tl
One ounce gelatine; 1 pint eold millk ; set oh range,
and let come slowly to a boil, stirring occasionally ;
separate the yolks and whites of 6 fresh E{.{'{{H : beat the
}“ﬂikﬁ well and stiv slowly into hot millk ; add Ia pound
of granulated sugar: when guite eold stiv in a quart gt
whipped eream, (avored with vanilla and lemon ex-
tract mixed ; have the whites of the eggs beaten very
stiff, and stir in the last thing : pack on ice.

Macaroni Pudding.
Jennide 0., Jotiet, Tl ’
A quarter of a pound of maecaroni broken into pieces
an inch long ; 1 pint of water ; 1 tablespoonful of but-
ter; 1 large enp of milk ; 2 tablespoonfuls of powderad
sugar ; grated peel of 4 a lemon ; a little cinnamon 5?1{1
salt. Boil the macaroni slowly in the pint of watler

e r——— e
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[in a dish get in a kettle of hoiling water) until it is
tender, Then add the other ingredients. Stir all to-
gether, taking care not to break the maecaroni; sim-
mer 10 minutes. Turn it out on a deep dish, and serve
with sugar and creaim.

Plain Boiled Poadding.
Mra, b Y S0 Belvidore.

One cup sour ereain ; 4 eup molasses; 4 eup melted
butter ; 24 eups flour, 1 teaspoonful soda; a little salt.
Mix molasses and butter together and beat until very
light 1 stir in the cream and salt, and then the flour
eradually, until it iz a smooth batter; beat in the dis-
solved soda thovoughly, and boeil in a buttered mold
an hour and a 4. To be eaten hot with sweet liguid
sauce.

sSweet Potate Podding.
Mary .. Eigin, fil.

To 2 coffee cupfuls mushed sweet potato (boiled) add
1 teaeupinl sugar. 1 teacuptiul butter, 4 eges, 1 teacup-
ful sweet cream, 1 teaspoontul cinnamon, 1 grated nut-
meg, 1 teaspoontul lemon (extract). and a pinch of soda
dissolved in a teaspooninl of waler. Beat the eggs
light. add sugar and bufter rubbed to a eream ; stiv
all together into the mashed potato while hot. Cover
a deep plate with pufl-paste, and pour in the mixture.
Bake in a moderate oven 3 when done, cover the top
with slices of fruit marmalade, and sprinkle thickly
with granulated sugar.

Baked Indian Pudding.

For a Z-quart pudding use 2 teacups meal ; moisten
the meal with cold water; then pour over it 1 pini of
boiling water ; add 1 tablespoonful of butter:; 2 tea-
cups of sugar: 1 eup of raising; 3 eggs well beaten he-
fore adding, and fill up with sweet milk ; zeason with
whatever spice is preferrved ; bake slowly 4 an hour or
HOTe,

Carvrot Podding.
M, ML, Coldwater, Micl.

One eup of chopped carrot: 1 eup of mashed pota-
toes: 1 eup of chopped suet: 1 ecup of sirup ; 2 egos;
Seups of flour: spice 1o suit the taste. The carrots
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and %mmmnﬂ. are to be boiled fivst, of course—if the
day before it will answer just as well.

Plam Pudding.
G A, i, Olio,

Two pounds of stoned raising:; 2 %}mm:lﬂ. well wash-
ed Zante cwrrants; 1 pound sliced citron § 2 poumnds
linely ehopped beef suet ; 1 povnd flowr ;. 1 pound breacd
crumbs; 1 pound sugar; 1 nutmeg ; 1 teaspoonful each
of powdered cloves. allspice and einnamon 3 the grated
seel of a lemon, and 1 tablespoonful of salt, Mix
I,hl_*.‘,-'.t’} ingredients thoronghly. Add 10 eges and sulli-
cient mille to moisten to abont the stitiness of fruit
ecake. Tie in a well-flovred pudding eloth. and boil at
least § hours. Serve with rich sauce.

L wmpiced Podding.
Mg, 0. 0L, Torren, Tl

" Take 1 small square loaf of baked bread, peel off the
erust, eut in pieces, and pour upon it 1 pint of boiling
water, and add 1 teaspooninl of salt. Take 1 pint of
flour; add 1 heaping teaspoonfnl of baking powder ;
2 eoffee cups of raiging, seeded and chopped; mix all
well with the flour, first powders and next raising;
then #&dd soaked bread and 1 feaspoonful each of
allspice, cinnaton, mace and cloves. Then add by
degrees 1 eoffee cup of sweet milk, and beat the mass
well together.  Seald pudding bag, and ]{mt in the pud-
ding, which should be pretiy stilf, and boil 8 hours.
The whole secret lies in plunging puddings in Doiling
wiater, immediately after they are mixed, and never
letting them cease boiling. Be sure and tuwm theimn
over. and always leave rooin in the bag for swellmg.
I have a wire basket made for holding puddings while
hoiling, made with legs, to keep them from the bottom
of the kettle, g0 as to prevent burning,

{fottnge Pudding.
Hattie, Awrora, .

One cup sugar; 2 eups flour y nearly 1 cup of cold
wiater ; 1 ece: piece of butter size of an ege, 2 lea-
spoons of baking powder : salt,  Sauge: One cup su-
iy & cup of butter: mix thovonghly; add 2 cups
tuiling water ; tablespoontal of corn-starch beaten
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with the Dutter and sugar. After taking from the
stove, add 1 well beaten egge, ind # lemon sliced.
Cheap and good. A hot oven is necessary for the pud-
ding.
Batter Pudding.
Mg, O, L, TWerren, I

Four eges—whites and yolks: 2 even cupg flour; 1
pint of sweet mill; and 2 tablespoonfuls of baking
powder; and 1 teaspoontul of salt. Mix the bakin
powder and the salt with the flour ; beat the eggs, anc
atir in the milk, gradually at fivst, until the whole 18
one smooth mags. Hr‘.ﬂl:{ a pudding bag in hoiling
water, put in the mixture, and plunge the whole into &
kettle of boiling water, and boil 2 hours. To be eaten
with cream and sugar.

Plum Pudding.

e quart of tloar ; 1 coffes MT chopped raising ; 1
tegcupiul of evrrants; 1 teacupful chopped suet; + cup
candied lemon finely shred ; 1 eup brown sugar; 1 tea-
spoonful of salt, and 2 of baking powder, and 2 eups of
aweet mill, Sift the Qowr: put in the baking powder
and salt, mixing thoroughly. Next add the raisins,
enrrants aid candied lemon, and incorporate well with
the flour, so they will not sink to the bottom, ag they
will always do unless mixed fivst with the flour. Then
pub in suet and sugar, and lastly the milk, and, after
stivring well, put in a bag which has been dipPed in
boiling water, and boil & houra. Tlo not let the fire
get low 50 the pudding will stop boiling, and replenish
alwayvs from a boiling teakettle. When done, pul on
alarge platfer, remove the sirings. and turn the ba
wrong side ont—that is, pull it gently baclk and it wil
eone off smoothly, i the bag 18 well sealded. Ommit
the lemon if you do not care for it so rich. Sauce : One
enp sugar, 4 cup butter, 1 tablespoonful of four, and 1
ege s melt the butter in the sance-pan and stir in the
flour until the whole is smooth ; then stiv 1 the egg,
and pour upon this 1 pint of boiling water. By adding
3 tablespoons of brandy, it becomes brandy sauece, or
the jnice and grated vind of a lemon, it is called lemon
sance.
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Hotel Pudding.
_ Hellie, Avwiora, T
]?m]_l (I{ma,r_t-_nl_ JJ};IL::_ add & enp of butter: 1 cup of
F:mdn-mm ._nu.w:l with cold milk ; § cup each of sugar
and. llllfll'd:h.‘ilt:-i; 1 teaspoon einnamon: 1 of inger; 2
eggs 1 salt; 4 cup of raisins.  Sauce, if you like, J
& Eannock Pudding.
ne cup ecorn-meal : 1 of flour, well mixed: 1 ¢
sour milk : 1 egg s 1 tablespoon of lard: smadl fon
spool of godq. } l i (L e
Batter Podding.
L ML W, Jucksonwiile,
- Une pint of sweet milk ; 1 tea (or e
; . : ' £y q0r coffee ) eup of flon
imn:l = exas, beaten separately, the whites LLirIr{xd in ”ﬁ;
{clht thing, .ﬁ.:ud hiere is a sauce suitable for the |aIme ;
e teacup of sugar; 1 a l':ll][} of butter—these rubbed
mg_:.-ufu;-; 1 pgre. separated—the yolk Dbeaten with the
i_.lrl_lll.tf_"}: aned sigar : 1 pint of boiling water, thickened
a ith o teaspoonful of flour or eorn-starch: add to
ese the beaten white of the ege, and let it come to
the boily flavor to taste. :

Fgr Pudding.
Fannie, Kalamazon, Mich,

]?_'nm- eggs well beaten ; 4 tablespoons of flour « add
o the eags until a smooth mass: then add 4 pint of
mills .‘ilt.'l\"r;]jr' y, & piieh ol salt. Beat =" smooth to-
gether, Pt in o well-buttered dish, & bake about
ﬁitllmllll_tﬂ& Eat with sanece made of buwer and sugar

eaten together to a cream, favored with vanilla.

]‘l‘ tl h 1 r -H'IT-E- E-l Gu GﬂtEMnl IEE-

‘st boil soft T pound of raising : then P 2

: ; L1y _ e T put narts
of new milk over the fire ; when nearly Imilix;qa;l:"{ &
pint of corm-meal, wet up in 4 pint of ‘cold millc : stir

L] L

16 £l it boils ; then turn it in your piidding dish, whieh o

must be lavge enongh to hold 4 quarts. T '
quart of dark sirup, & pound of }mttm'.,_ ';1 E;E;*I:ﬁtlﬂf}aill
h::;LFH!II,I rlElh]EHi.‘rﬂﬁ!]f‘l'El cinnamon, 1 teaspoonful all-
ﬁf}"'e’ i 0f a nutmeg, and  of a teaspooninl ginger.
hen add the vaising, stiv it up well 3 bakeit in a slow
oven for s hioms. Let ji {.'m}ll] hour before eating
A smaller guantity than this will not be good, ag it

- T b

|
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would dry out too mueh in baking. Itis justas good
cold as when warm, and it will keep sweet several
days.
Boiled Indian Puadding.
13. Read, Belvidere, 11,

One and one-half cups sour milk ; 2eggs. well beaten
1 small teaspoonful salerstus dissolved in the milk;
then sift in dry corn-ineal until of the consistency as if
For gruddle-cakes (perhaps o little 1‘h]-::h£31‘1. h}l,n' in a
eacup of dried fruit—eherries are the best. Fubin a
bag and boil 1 hour. Tor sauce, sweetened cream fa-
vored with nutmeg.

Graham’ Pudding.
Hianche, Chicagn.

Take a pint of water and allow it to boil thoroughly
—not simmer—then salt, and stiv in very slowl
Graham flour—which must be fresh and gweet—unll

nite thick : after doing so. remove to the back part of
the stove, and let it hoil slowly for 15 minutes or move
it must be stired at intervals to prevent burning.
Served nearly cold with sirap or sugar and creain,

Delicate Puadding.
Aunt Mary S., Clhieago, :

Ome cup granulated sugar: 1 cup sweet milk ; 1 Eggi;
butter size of an egg: 1 cup raising; 2 teaspooninls
baking-powder; flour to make consisteney of cake;
steam in greased basin 1 houy.

Indian Pudiding.
Mrs. Louwitsa T, Chicago.

Into a quart of boiling milk stir Indian meal enough
to make a thick batter, with a tablespoontul of butter,
When cool add 4 egos well beaten. a tablespoon of gin-
ger, a teaspoon of salt, and 4 a cup of sirup. Mix well,
and bake % hours in a brown earthen dish, buttered.

T, AL, Kendaliville.

Put a gquart of milk on the stove to seald ; beat up 8
egps, 3 taplespoonfuls of sugar.s of corn-meal, and
aﬁnt‘le galt. If it needs wefting more, add a little cold
milk. When the milk nearly boils, pour in the mixture,
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and stir till it boils, Then set it in the overn and balee
aboutan hour.  Eatwith butterand a little more ST,
N. E. E., DePere, Wis. “i

One pint corn meal ; 4 pint flour; 1 pint sweet 1mills
T cup mnolagses ; 1 teaspoon saleratus: | teaspoon salt :
steain 3 honrs; pour it into a S-guart pail and ik the
cover on g then set it into a kettle of boiling water, and
keep it boiling—though the ordinarvy way of steaning
would do. '

Lemon Padding.

. B. Dubugite, o,

Lum_ stmall enp butter 2 full eups sugar; mix very
Ejuluuth,_m;dmg the grated rind of 2 lemons; yolks of
Gegea; juice of the lemons, 6 small Boston érackers
digsolved in 1 pint milk ; bake, Make meringue of the
6 whites beaten stiff and 6 tablespoons powidered sugar,
Spread on pudding and brown in oven. This needs no
sauce.

24 Mra. Mae, Kansas.

I'wo lemons grated 5 2 cups sugar; 1 eup of cream : 2
tablespoons butter: 5 egas; 3 tablespoons arrow root.
Line o deep dish with paste, and bake & an hour,

Annc I, Pifteficld, 1.

One large lemon, or 8 small ones: 1 g pound of
sugars & oa pound of butter; 1 coffecup of erewmn or
nilk, and 4 pound of butfer ; 6 eges: 8 tablespoonfuls
of grated eracker, or bread eruinbs: beat the butier
A sugar to o cream, grate the 1‘i|nf of a lemnon. sdd
Juiee, and yolks of eggs, and erackers; then the hoaten
wiites of eges and lemon. Sauce for the above @ Mix
well & tablespoonfuls of butter : add 13 cups white
sugar; then 2 E‘:g‘;i‘ﬁ well beaten, and 1 gill of milk;
put in a small bueket in a kettle of hot water, and let
it Lhieken. Flavor with vanilla or lemon,

Delmonico Padding.
Gracis Mg, s Parle, T
One quart milk; 8 teaspoons corn-starch, mixed
with a Iittle eold mill ; 5 eges—separate them, put the
yolks with the corn-starveh ; add 6 tablespoontuls sugar;
Put this inko the eorn-starch with the inilk when boil-

= 1. i L e —
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ing. Boil 8 minutes, or till cooked, Ieat the whites
to a stiff froth, and add 38 tablespoontuls powdered
sugar. Bake sufficient to hold the eing,

Florentine Puadding.
Aunt Luey, Clicicago.

Put 1 quart of milk into your pan ; let it come to g
hoil ; mix sinoothly three tablespoontuls of corn-starch
and a little cold millk; add the yolks of three eggs
bewten : 4 a teaeup of sugar ; flavor with vanilla, lemon,
or anything your faney suggests ; stivinto the sealding
milk: continue stirring till the consistency of starch
(ready for use) ; then put into the pan or dish you wish
b serve in: beat the whites of the eggs with a teacup
of pulverized sugar; spread over the top: place in the
oven a few minntes, till the frosting is a pretty hrown,
Can be eaten with ereamn, or, is good enongh without.
For a change, you can bake in cups.

{hoeolate Padding.
Mary I, 8., Elgi.

One quart mille, 14 even tablespoonfuls of grated
bread-ernmbs, 12 tablespoonfuls grated: uhucnfatﬁ., i
egws, 1 tublespoonful of vanilla; sugar to make very
sweel, Separate the yolls and whites of 4 eggs: beat
up the 4 yolks and 2 whole eggs together very light,
with the sngar. Put the milk on the range, and when
it comes to a perfect boil pour it over the bread and
chocolate ; add the beaten eggs and sugar and vanilla
be gure it is sweet enough ; pour into o buttered dish ;
bake 1 hour in a moderate oven,  When cold, and just
before it is served, have the 4 whites beaten with a
little powdered sugar, and Havor with vauilla, and use
as 4 meringue.

YV ermivcelli Pudding.

Into a pint and & half of beiling milk drop 4 ounees
of fresh vermicelli, and keep it sitnmering and stirved
up gently 10 minutes, when it will have becoine very
thick ; then mix with it 3% ounees sugar, 2 ounces of
butter, and a little salt. When the whole is well
blended pour it out, beat it for a few minutes to cool
it, then add by degrees 4 well-beaten eggs, the grated
rind of & lemon, and just before it goes Into the oven &
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glass of brandy ; pour a little elarifie e over
top; bake it E'mml-} to & of an hi}“‘ﬂlul Vigieie oL e
i ; smponge Fudding. :
ne-tourth pound each of flonr, butter and suear

ql:illl L 1uf milk, 12 egEs s mix butter, flour :mdd:-;ﬁﬁﬁ?l&i
gl} e, add to the milk, and boil until it thickens:
u.'}lg*.u 1mm1 add first the volks of the eges, then the
'il.;.l 1 |-1;E'1. lm1n,1.rml to a stiff froth,  Place the puddi tf;;; dish
“w.:] 11 :L‘IJ'l piu tl;..r [i]lgtl With water in the oven, and hake
el Y an hour, For the sance, 3 cupful butter, :!:;le:
8 sugar, and 1 of wine: mix butter and sugar to a
eream, add the wine, a spoonful at o time. and f}ﬂt the

dish in a pan of hot water to di i
: L ater to dissolve. T ; -
light, delicions pudding. NuiR T e

Eloiled 'Wapioea Pudding.
| Clontribubor, Chicago.
¥ ﬁﬂﬁuﬂ};t?m I:I?1 :-*ini‘igifllimig 1]*4.i? Lapioeas then boil in
HIk enc . ake 1t ke jeliy—perhaps 15 minnte
1-: jlll1 sullice of steady boiling, cons antly stirring ; L:l:
Vael put to seak, Pour out in molds, and et with
creanl, and sugar and eurrant jelly. ’ '
Baked Tapioca Budding,
Cortribudor, Chicaoa,
wﬁﬂkf tEL]}].IE]E.]J{h}HIfIIIH of tapioea in a quart of warm
ater or itk til soft: then add 2 tables t
melted butter, 5 egps w i mrh
_ 5 € vell Deaten, spice, sugar
wine to taste. ke i S E R
Ve Bake in buttered dish and without
Centennial Prune Pudding,
& ] PP, ., Chicago,
hﬂiiﬁﬁ a little maore than 1 pint of sweet milk ; when
e mfﬁ 1hi:rll 1”'! gnt ml_ln_gl.llj.fjlt]ie following ; 1 large spoon-
-l =starch (or 2 of flour, if more convenient
ﬂ[l;ﬁfl Hll]JI{:{_thlj.i’ with & small quantity of eold 11?1111}1;:1“
: teausglc; i r;“ ?}1111—! fiPuii-'H c;gp;sl; enongh sugar to :-Sﬁ'FPLE*HE
1 ter, and a little grated nat . Let
his come to a boil, T it i Selibn e
¥ LU0 + Ahen pour 1t intoa well-Lutterag
;iﬁhh} miﬂmg".l teaenp seeded pranes 1;1.‘-;1; belore plrﬁ‘:l
ingin the oven; bake about 20 minutes, The prunes

must be previously stewed i
: SiY stewed until te R PO
or without sauee as is preferrod, e,/ Serve with
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Bread Podding.
Moy, Oldeadro.,

Ponr l:rﬂi]iu% water ona pint of dry bread-crambs;
melt with it 1 tabléspoonful of butter. When soft,
mix in two beaten eges, 1 pint or more of fruit, stewed
or fresh ; sweeten to taste. 1 is better without spices.
Bake 20 minutes, and eat with or without crean,

sSteamed Trompling.
; Suscn, Prinecton.

Pare and guarter ripe, tart apples: place them in a
deep dish, adding a little water; make o erust as yon
would tea-hisenit, of sour eream ov rich buttermilk, if
you have it; if not, any of the nice bakin -powder
recipes will do; rell about an inch thick; place over
the apples, and steam 4 an hour, Serve with sauce
made of + butter to § sugar, stirred to a eream. This
dumpling may be made of any kind of fruit, fresh or
canned,

Trelmonico’s Pudding.
My, Mae, Kinses.

Heat a quart of milk to nearly boiling; reserye a
little to wet .5 tablespoons corn-starvch; beat up the
volks of 5 eggs, with ¢ tablespoons sugar ; stir these
Into the eorn-stareh, after being dissolved in the milk ;
then add to the hot milk, and boil 8 minutes ; then add
1 teaspoon milk., Turn this info a buttered dish, and
hake 10 minutes. Beat up whites, add three table-
spoons white sugar and ¥ teaspoon vanilla. Spread on
pudding and brown, Eat eold with eream sauce.

nglish Pluom Pudding.
Tidzzie B., Marictia.

Nine eggs beaten to a froth; add flour suflicient to
malke a thick batter free from lupps; add 1 pint new
mille and beat well; add 2 pounds of raising stoned,
and 2 pounds eurrants washed and dried, 1 pound of
citron slieed, + pound bitter almonds divided, & of a
pound brown sugar, 1 nutmer, 1 teaspoon of allspice,
‘ace and cinnamon.  of a pound beef suet, chopped
fine; mix # days before cooking, and beat well again ;
add more milk, if reguived, It made into 2 puddings,
boil 4 hours. §
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Tapioea Padding,
JoA. 8., Menasha, Wis.

One cup of tapioca ; 1 quart of milk ; soak 3 hours
on the back side of {he stove ; when soft, and if too

thick, add more milk ; then 3 GUp of white sugar ; the

yolks of 2 eges . small spoonful of hufters a little salt
and nutmeg, Bake slowly for an hour. Beat the
whites of the epes as frosting, and serve with pudding
when done : or t0 be eaten as sanee, which I think is
nicer than putting it on Lop of the pudding,

=ago Padding.
Jodd B Menasha, 1Wis.

Soak 1 cup of sugo.in warm water until it is all
swelled alike: add water as il thickens, keeping it
wari on the back side of the stove : when all :'-i'l.'lr'{jlﬁ?{h
peel 6 sour apples, core them, put the
sprinkle some sugar on top : bake unti] the apples are
soft—say 4 an hour. To be eaten with eream and
sugar,

1L in the sngo;

Foor Man’s Pudding.,
Mis. M. R. C., Manieno, 171,

Ue eup molasses, 1 of sour ilk, 4 cup hutter or
beel drippings, 1 teaspoon soda, flour to make as stifi
as can be easily stivred.  Use vaisins as taste or Plurse
dictate. Put in a spouted eake-tin and steam 3 hours,
Fat with sweetene. Cream, or any sauce preferred,

Halagan Pudding,
Mrs. M, T Chicago.
One-third eup of rice; 1 eup sugar: 2 eges » 1 ping
of milk ; & a lemon and salt. Soak the rice over night,
Beat the volles of the eges with one tablespoon of the
sugar, and grate in the lemon rind ; add tlma rice and
milk.  Buke 1 hour, Talke the whifes of' the egos and
beat to a stiff froth with (he rest of the sugar, then add
the lemon Tjuiurm Pour it over the pudding after it is
baled, and brown it in the oven Zor 3 minutes, To
be eaten cold,
Apple Pudding.
Frank, Chicago.
Make a plain erust with a Tittle shortend

: : g 1 it, and
cubin squares. Cut good sour apple

8 1n gquarters, and
)
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Iiut' 3.of them in each H-f]ﬂil]:l’:ﬂi'rlf ter mll?sﬁ% :}:’1&] }lé?uiﬁmiﬁ
i sther, anc 0 i
hen pinch the dough toge l[?L._l ) L
' ite mnuslin bag, § itil they are done,
:Jean white muslin bag, and boil w il Y Are
1]’}31?{;[1 the table quite hot as a 1lu:-;hlr.rti. 1i[_‘n:anl_ m%g::ﬁ:;!l.:
boil good molasses with " just enough butter. I
into the gravy-hoat and nuse,
2 dsamber's* Apple Fudding.
Amber, Fighwood, 1. S :
: s that ontblush the cheek of klebe—f.
Take of apples that ontblush the I of
H]ilurrs them ‘L%JEII ag the .ﬂ.ah]|11r.|wrh%:i,hmu L]I]:lﬁ}- il:?:i:ﬁ TIH:S:]
¥ + v paw e o4 a }'!3 ]11 'r_-. r:' + ] L
the bosom of your water pail in ehill Vi
: antity of bread erumbs, fine ag the dil
Grate a quantity of bread eru Lo it o2
' e 1to yonrself within an enrthe
Suhara sunds,  Spread unto yourse : _ Dk el
nddi 1 ; aver iles and eraniba,
ing dish alternate layers ol apples LD
l‘fﬂm&’m with sugar and EEH-':]‘:"F *i.wm.lluh p‘_ll}lllif-li:]l:%;:l&ﬁ:l':
even moist Lo And whe aentle
even moistened with water. . e
=t of a moderate oven hath held y 311 ing
{:‘Ea:::;" 1$1"11111E1 the apple is soft s the cheek of 111::.,];]1;5;
iufmic;h eat ve of it, garnished with sweetened cream !

SAUCES FOR PUDDINGS, ETC,

Tiemon Sawee.
Junet 3., Racine, Wis,

TILE juice of & nice soft lemon, some “’ax@trl‘,_lfsugﬂ-r
till sweet enongh, and a little whole i.:i_unﬂuy -':!.
Let this eome to a boil, and pour i litg 1E “!.I i
eup, the well-baaten ?-TII.L'.E of 2 egas, j“. 35l hls
“eye” of the egg removed, and when you huve ith
eup flled with the ]"'ﬂiﬂ’gLEE;'”I'LLH I;ht[;gf:[!;'fiilillﬁ*;ﬂh'l:-::i ;‘fti'”':
ind while pouring i little at a time al e
11"1']115}, pour back in the pot, set ol 1!11 {:raﬁa&:i 15{; it { ﬂlmil -1“‘1}
" s - #-Laniay i r 1 o
come to a boil again, stivring a 1 i
z o e o : sone sanee-dish Lo oo
nove immedintely and put In yonr since-ais : I
1‘.{‘1;{1? Beat the ‘k\’f—iﬂ'ﬁﬁl il }he ?!;*‘%H w1€=' ;ﬂ;ﬁqﬂiﬂ l"{{‘*;ﬁ
ol sugar and put right en top of 3 sauce.
ﬂ?ﬁﬁmm}ihe :;;i'mf‘.{: over the pudding till just ready to
eatit.

E—
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ﬂm‘tu::{': Sauee,
Mary 13, Toledo, Lo,

Plac . -
of white suie,re in porcelain saucepan + of a pouna
orange, and %i"éﬁr.i}nﬁ 51!1!151;&?; water, juice of Illaa:.l‘lr{‘f
Lt St ’ exeeodinely thin: hail r
L._ttes, strain, and add 1 glass of \‘fhi’f;li}x !‘i]rliél y boil 5

Mra, W A, 8., Ay
) : el Ariinglon, 100,

Mf‘-:] ﬁlt{}j{%ﬁ%ﬂ?ﬂ;m sugar, + eup of butter, and 1 coe
e thﬂllltlllli\.'::”“? a1l pour boiling water—i4 Piﬁ%,;
o vy Iixing well, after favoring, with '
1 {’ﬂl] HLL ring, with lemon

Another: 1 eup of
b P OL sugar, an eve) : :
ot an sl o S, “MEYG) (ablespoontu
the stove to eo b and mix thoroughly Al put o
oceasionally. Flav letting it boil 15 minutes ﬁllju-|~i1::i;
it off the stove u;iqttﬁtﬁslilih mi'r'“:f."i nutmeg after taking
it & nice brown color, U Molasses, if you like

Af, S8 Moenas] ]

Twir cups ¢ e Sy
n1u-.apingléaE?gge'""“%f“*" i 12 of water, put over to boil :
butter as l:t.rwﬂ-ulé.qﬂnml Of Hour, rubbed toa paste with
i8 boiling. till it pone o6 1 thin with the sivap while it
1t boil “Zm'-HE: f:wglfciu:fiﬁﬂ}': then turn inte sauce ; ot
m]{ SCIenee allows, L nutmeg, or brandy, if your
Ao T ) & g L
dld s &{Jlélfﬂ;tlll}qler. hu:gui_aﬂ:;e the juice of two oranges ;
ofF cream or vigh rgt'l {more or less to taste); add a pint

nillk, This ig nice, with UE‘:I'I:[;:;HE( fmd-

ding, blane n: o
Salce, -:’I.-illgﬁj ¢ n‘ﬁtﬂ-l‘ﬂh, Y ﬂ!-]l:r" I"E}gl}_]_i_ri ng cold

il ..Fi'iri'rfy MeBruiser, 11 Paan, 1N, 3
2.8888: 1 eup sugar: 4 eup butter: beat-all

together till light.
w”ﬁi 1!?11' Gl light, and add slowly 1 pint of boiling

COOBBRY—SAUCES FOR PUDDINGS, 110G, 1

|

COOKERY—PANCAKES, FRITTERS, ETC, 118

PANCAKES, FRITTERS, ETC.

Pat-menl Cakes.
Mrz. BTGl Onslow, i,
% NEcup ocat-meal, wet with 1 cup sweet milk;
soak over night: in the morning add a Little
_ aalt, 1 teaspoonful baking powder,1 egg, and
% enough sweet milk and a little eream to make
as other gems; bake in gem-pans in a guick oven.

Buckwheat Calies.
(. M. W, Hudson, Mich,

Tt will soon be time for buckwheat cakes. For the
very best, make them + Graham; set them with yeast
over night, adding a little sugar and salt. Use milk
0T willter.

Erealkfast Coalies.

J.A. 8., Menasha, Wis,

One eee beaten very light 3 1 cup of Graham floar ;
1 eup of wheat flour; a little salt ; sweet milk enough
to thin them like griddle cakes. To be baked in irons
heated hot before putting them in. This will make
just 12, Be particular and beat the eggs very light.

Corn-meal Cakes,
Belle M. D., Chicago.

Take 2 cups of corn-meal, 1 cup of flonr, a little galt.
Mix well together. Twa eggs well beaten; 1 pint of
thick sour milk, in a little of which stiv 1 even tea-
gpoonful of soda. Mix well t:}%at}mr in a batter, and
fryv on a welleereased criddie.  The ladies need not be
afraid to let their children eat them.

Apple Fritters.
A I 8. B, Arcola.
Pare, core and parboeil zome juicy tart apples ina
very little water : chop fine; beat7 eggs very light;
add to them slowly 2 of a pound of sifted prepare

F
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flonr 3 beat very light : putin
lemon 't have tha vy

: ; of Taw apple
spoonful of the batter in ata time. and
fuls s the pan will hold

y they take but g f)
ments to do and need not

made at the moment youn wish to nse them
the table at onee, each panfal sent in
baked : powdered ‘sugar with einnamor

Urashed Wheat Fritvers.
Piengyy, St Toseph, Mick.
Liake eold orushed witeat ;

flour: 1 tahle

eag well bealg
bot lavd, and Iy a nice brown. 11
crushed wheat is Lo

] put it in a double b
watsr, boiling hot.

‘ WL e in abont b
nilk and let it sirnmer § of an hour.

Corn Frittors,

Mrs. 5. 8.0 I TR
Three pars of STERN COorn

M. Iry as yon do the rice iritters. Shave the eorn
:;Jun: and serape out the pulp,

well.

Buckwheat Slhgy {-eale, .

Tty Washington Heights,
Three cups sonr milk i 1 teaspoon saleralus dissolve-
e in themilk, with a litile salt; mix up adongh with
buekwheat flowr thicker ;

| leker than yon would for batter
cakes (say, quite stiff). Pug into

ot Menl Cakes,

Young Grandma, Marshall Co., 111,

Oat-meal ean Lie meadé into mush, porridge, or seh
with rising, like buckwhent cales, umri haked on the
griddie, only they will require much lomger time in

dapple enough to thicken
the batter, and the grated yellow rind and juice of a
v best lard at o perfectly boiling
point ; putin it a thick slice  puta large
A5 IANY SPpooT-
2w 1mo-
he turned over; must he
and sent to
a8 quickly ag
el ) L and nutmeg
Lt 11, 15 niee for them,

1 large tablespoon of

Spom sugar,  Mix all together with 1
alen s drop with a laree spoon into good
1e best way to cook
aller with

enough to eover it. When well

soaled, which will 1 a1 o, 1mix up with

Lpgors g little salt and
pepper; flonr enough to Eeep from separatin rin the

| : L used to grate it but
fiis is not so tedions and does as

‘ . a buttered tin, and. .
ke in hiot oyven 80 minntes,

y L e
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ged in nak-
A b cean alaso be nsed i
ing than buckwheat, Ttcan 180 B¢ 1
hﬂéﬂ?ﬁtﬂaﬂa, by using about ¥ wheat flour
ing stir- J
8, 8. ., Chicago, = et
ut 2 or 3 handfuls of meal into a 1}.““51 }; ?;:E};T'}z-.ilu'-. ;
it]{,-thw.-a-ﬂzﬂr merely H_ilﬁlﬂ'll;‘-:{i;“j:.ﬁ {1111::: ands upon the
nedad it ound and round with the i TRl
E:ﬁ;:‘f Ll[;::‘:'gl]i:f-f el l'l'lll;-lf_-.]:' HP;L-:{“"Ei;!lill:},“lt—:u]:F: o t"l[:_
h 3 31 i : 'U':'l. !_111.!-:'1 PRL 3 B e J ':.l L:":L]{[': itl ol
thin as desired, ax the under side. then .
it ig slightly brown on the ire which was upper-
1151.151: if}r-ﬁm]}}i-lt side before the fire which Was upy
ih ';' i ol .r1 . 1 X
t on the griddie. :
o tiraham Griddie ‘L‘ﬂ;?“'
Cowsin Sarah, Conton, o el
tho white wheat Grahm, if, possble, )
Uﬁ'ﬂ' ¢ E'-]_"lhﬂlll flour and :ﬁ].:n—ltlv.lell%lh ixred S0 cont
i’f"“s 4 'ﬁ;t or other sour mille, with SOTS O ST,
L daand salt, and 1 or more spo wr s add 1 or
Ll nd if sticky, the milk is La0 B s Tecipe.
enlie ll!it-llu water. This is not -1? L'ill' eapeeial-
aoe E'l‘tn;nli no one will have L'I‘mlitll.: ?-:riL‘}Lﬂl T i:f* Rl
hy-l? : '!.'- Imu be varied ﬂlplﬂ;in’iHl':imI:-" ﬂ{__ : i't both Ways,
]l:r-‘-!-tt:lk'l:I:{*li{ﬂE”-! nge all Graham flonr @11y
and I think you’ll like them.

§ ety ol 1.-
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Apple Meringue.
1. L. AL, Chicano.

. jniey apples.

WR. ARE. slice, stew and sweeten HE}J,LT] :ﬂ'{q 1%1‘_!“‘

174 e -i* \-'E!‘l-\p"s'in-nﬁth or b throng 1;13 2 .ﬂ‘mmr-

w2 Nlas L th nutmes or lemon=peel.  Lin : r.d._, HEE

o ons S '=:] piate with an under j_’-t'llﬁb: ili.:""i"'ll:i-lll'l't"

frt. m}&_'ﬁmit.hf: whites of § eges- -1-.'11.11: };1 ) S

:’Iﬁg‘nf?'sﬂﬂrimd ﬁng:w—-tifl 1 E1 :-11]:; i{ﬂ;-#i . ;J:;lm}- i "H'l!‘-]:

crust With appie, e E]Lﬂn.l'iin and hrown nicely. 1t

o i;rJ]‘\_. ; Hﬁtil*lﬁlg‘i i{it ﬂlﬁiflsh of cold “"“.I’]i it while he-
ﬂ};}a }lléu?l;%% them, the ¥ will beat up nicer.

-
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Italinn CUream,
Bima, Milwaukee.

Put the juiee of 1 lemon and the rind of 2 to 1 quart
of thick eremmn, Sweeten with 4 pound sugar, and let
it stand for & an hour. Add 1 ounece of isinglass dis-
solved in & pint of water till perfectly smooth and free
from lumps. Strain the w!mlm mixture through a fing
sieve and then beat together for several minutes. Put

into a mold, and, when cold and perfeetly set, turn
upon a dessert dish. ; '

Chocolnte Cream.
B, dMihpaukee.

Une small ELIE of fmt{ed choeolate, 1 pound of sngar

1 quart of milk, 1 box of Cox’s gelatine soaked in 3

pint of water 1 hour, Boil all together 4 minutes : then

i:.::li;,ihl 1}11_111!'. of r&::h i:t‘f.':Li-Il and boil 1 minute. Flavor

vanitla and pourinto molds.  This e arly

S ::I'F&atlt}. olds. This makes nearly
Snow Cream.

: ‘ M., Tat Cvosse, Wis.

Sweelen i pint of eream very sweet: Tlavor with
viq,mll.-t or lemon as von prefer: let it stand where it
will get very cold ; when nearly ready for dessert beat
new-tallen snow into the crenm till stiff enough to
stand alone; serve immediately.

Apple Snow.
= Dorothen, Bloomington, 107,
repare 8 medinm-sized apples as for sanee : after it
81m 03 A anee; after it
is cold, break the white of Legrin a dish; turn voor
Eallpllews_m-m:ﬂ over it, and whip with a forle 80 minutes,
ilre sflmqm be faken that each blemish be earefully
cut away in preparing the apples, as the whiteness of
the snow depends mainly on this,
Apple Pulfetts,
2 Kenn Tucky, Macomb, 1.
I'wo egas: 1 pint of milk ; suflicient four to thicken.
v 3 1 o ient ken,
:T‘i W ;mile batter: 11 teaspoons of baking-powder : fill
_1..Lr.l1jl|1 alternately with a layer of batter and then of
apples chopped fine, steam 1 hour; serve hot, with

Havored eream and snear, Y i
| sugar.  You can substitute
fresh fruit or jams vou like, n

e
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Charloette Russe.
Do, Chicago.,

One pint of eream; + of a box of gelatine ; 2 table-
ﬂguuns of sugar., Flavor to taste, '].‘lrui the gugar in
the eream before whipping it, then whip it until it is
quite stiff and light. Pour cold water over the gela-

ne, and let it stand until all is dissolved. Then adid
the ceream, and pour into a mold lined with slices of
sponge eake. Stand in & cool [;!af;ﬂ for a few hours.
This recipe I use (o line my mold with : 4 {jgiﬁ : & eups
of sugar; 8 cups of flour; 5 teaspoons of baking-pow-
der; 1 eup of sweet milk. Deat the sugar anc eggﬁ
together for 15 minutes, Stir in the sifted flour wit
the baking-powder. Add the milk, amd balke.

YVelvet Blance Mange.
Bellg, Kankakee, Til.

Two caps sweeb cream, 4 ounce Cooper’s gelatine,
soalked in a very litlle eold water 1 hour; 4 a cup white
powdered sugar, 1 teaspoonful extract of bitter al-
monds, 1 glass of while wine, ITeat the cream to boil-
ing, stirin the ﬁeliltine and sugar, and as soon as they
are dissolved take from the five, beat 10 minutes until
very light, flavor and add the wine by degrees, mixing
it well. IPut into molds wet with clear water.

Erish Moss.
AMary, Peorid.

Soak a seant handful of Irish moss in strong soda-
water until it swells ; then squeeze the moss until it is
free from water, and put it in a tin bucket which con-
tains 6 pints of sweet milk. Set the bucketin a large
iron potwhich holds several pints of hotwater; stir
seldom, and let it remain until it will jell a’llghtijr by
dropping on a cold iﬂm'n. strain through a sieve,
sweeten and flavor to taste. Rinse a mold or aerock
with tepid water ; pour in the mixture, and set it awa
to cool, In a few hours it will be palatable. BEat with
eream and sugar—some add jelly.

¥elvet Croam,
Mra. B, H.. Cliieago.
Take a package of gelatine and soalk it in a cup of

" eold water till nearly dissolved; then place on the




|
|
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?ﬁgﬁﬂ}[fﬂ"ﬁ;’}f'igﬁmfll and thoroughly smooth (hav-
i : ACLLLBUEAYr Lo sWeeten o quart of ore:
Strain through a fine sieve A b (UALD oL ¢ream),
e sieve, and add the eream whe
nestrly cold, stivring nntil well i s
S e : vell mixed, TPlavor of
s ;ic[k_} : :HI-[I{IE“}I:LS I‘r(’-'l'l" ‘E{’%Li,‘fﬂ-tﬁ:‘tl wn into a mold, and
l”ﬁﬂllﬂﬂ use & enp of white wine inat X SE o
o 3 - ! 3 18te: T . :
will be 1ore apt to eupdle. stead of water, bub it

Floating Isiand,
e 1 Lo, Tuscola, 10,

ﬂ:wf;'lt' -thh[-:l:t {:JLL; 0f -s coes nutil very light § sweeten and
i 1-Ii'm1{:1 ]LH..,‘ :H |I Irlilllwh::]qnu:li;t of boiling milk ; cook

g (=Y ' .' R ] ; X f el 1 2
\:nli ii;‘”ij]l]t; whites of ;L!:q t:_:":i':! :.ra itlfjm-';?‘bfim;rhr:l;‘::L{}Jltﬂ]lf
i SOVEE acdish of Doiling water ok, Talke
) tablespoon and drop the whi l;:-?-..‘-':l:‘l:ll:li ii':'n]?:ugf‘nl.tﬁ:; {}EE*;:%EIE
';:lillli}:inubué%h :}}| rat{'tﬁ_mn: t_-]mt the ** little white ir_tlunhﬁ’
N l:riwiut:ili;:;;;.rli'f'm-l-' :}:L!uplr. By droppng little specks
i AR DI gachyiskand will be produced a pleas-
ing e Adsa oy 1lling wine slisses and ATTANEIn
around the stand adds to the appearance of {t-Iu; te?hltf

Hussia Creans.
o I Mya: FL, Odell, 111,

L OUE s s 1 enp sugar: | guart of amitlc «

(oo maRse L CUD Bugar: | guart of millc s -
:1‘?;::.::1_.~,“ge!¢t_t-n|_:*1, dissolved in J pint of 1|.1-':n:"ﬂ|;%r }:ﬂi{m{:f
el wﬁ] :'-'It'lFt]:h Ol the egps and sugar together, and »
o H}“ i 1[ he milk (like custard). "Take this off the
"LII' Vs Al :1;Ll:1‘1.I_n‘. (well boaten) whites of the epos
r: *ll]*“'uh rapidly for a few mnoments.  Now add fim
gelatine, and then a teaspoonfnl of lemon. Pour it
;}t}LE{ 4 pretty shaped dish to harden, and turn it ont on
& platter, and eut off in blocks (a8 icp cream), Make
this eream the day hefore you wantto use it, 0 °

Chocolate Blane Monge,

5 e Mrs. H. Odell; i,

wie=nall box gelatine, well soaked, T int of

- ] aRLAY s -lc-t I :

l’ihlg\ {!ﬁ:jim to ﬂ.m hoiling point: 1 eup *;j,-*r::a.i:ﬂ{lll‘t.ﬂ;lrgn::g'E

l 51}]:.: __t}m sweetened): 12 tablespoons sugar. Add

1 I ;:,ijdi-mﬂ Just Lefore {urning into the molds. To
& caten when cold, with sugar and cream.

= B —

'1

*

B ——
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Apple Custarid,
Auwnt Solly, Springfield, O, ‘; : e
int sweet milk ; 1 pi : happle sance
ne pint sweet milk ; 1 pint of smooti
wvgl m%rtmtened: 5 eggﬁ; 1%&1.'111- with lemon and balke

without top ernst.

Apple Batter.

Aunt Sally, Speingficld, 0. ) i ggm},
ake tart cooking apples, snch a8 Wil NAKE d
H:LE‘.:H. To B peuics?u-ift.zrr they are peeImLf}mi‘. mrtm_
od, allow 9 pounds of brown sugar and 2 gal :fl'l'l‘S, {':11
perhaps a little more, of water. _Put the autg,rtu anc
water in vour kettle, and let it boil ; then add the c}lp—
yes, After they begin to coolk stir constantly 1,'111 the
utter is done, Try it by putting o liltle in 2 SdUCEL,
and if no water appears around it the mmm:ﬂfmlte is

ready for the cinnamon and nutmeg to your Laste.

Pregerved Apples.
B, L. M., Chieago. _ !

Pare and core 12 large apples; eut gaeh mtn_m,rf,:';in-ﬂ_;
make a sivap of 1 pound of sugar and & a pint ot _F. ‘1:’5%1,;1,
and boil ; put in as uch apple as can be cooked W 11 1-
out breakin : remove them ‘mu:ﬁtull]r whf;nl teu}_el 1
after all are ﬁﬂne add to the liguid 1 enp of sugar a1
boil 10 minntes slowly ; flavor with lemon, and pour
over the apples, or grate nutmeg on them instead.

Grange Desgert.
Alpetra, {”J’ir-!cmr:l:rl. b o
: B oranges: cut into thin shees: pour over
thIe-..g: ?1-%&55 énpgﬂf sugar. Boil 1 pintof milk ; add
while boiling the yolks of 3 eggs, L tablespoon ol ot “11
| gtarch (made smooth with little eold l'!'.'lﬂ.lh )3 hE-l'II. al
the fime; as soon as fhickened, pour over 11:.;3 1‘;1LuL.
Beat tne whites of the a froth; add ulf::ﬂ.l'll?.--
spoons of powdered sugar 4 pour over the custard, and
brown in ’r?lm oven, Serve cold.

Pennsylvania Apple Sass,
e e 15 of white sugar
Take to & gallons of cider, 5 ponnds of Wwhite SUZar
1+ bushels n% apples. First boil and sl your eider,
T.et it boil + an hour. Stew your apples ina portion ol

—
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t{m f::érIEJ:. When your sauee is thiek and glossy: add
the cider and sugar. Season with cloves, ete.

Lemuon Buatdter.,
Ll Ldzzie 8. 1., Decatur, 1.
for tarts :  One pound pulveris s whites
B Ree AR e e e, ulies oF
B L o I;{H}I S ﬂﬂl:}llﬂ, including grated
‘e i L2 minutes over a glow Hre, stiv-
ring all the while. R WA B

Tee Cream.
‘ Palmer House, Cliioago.

Ome quart rich mill; 3 eggs—whites and yolks beat-
en separately and very light; 4 eups sugar: 8 pints
rich Hﬁ’{iu}; cream 5 4 teaspoons vu,]]ilfu. Heat 'um milk
to the boiling point ; add the yolks and snear, stivring
well. Now add the hot milk; a little at a time l!l—'!.'EI.f-'
ing the whole time. Now set the dish ingide :Lfluthu,l*
| ﬁﬂlltmmn;f boiling water, and boil until thick as hoil-

ed eustard, when pour into another dish to cool, alter
which beat in the eream. and favor. It is now ready

for freezing, Always use rock salt for freewi
| 1 iy ] = A h-i.l|.1.| ar ) "'r_.
f common will not {lu:,rr for freezing, as

| T €3

Lemon Jelly.
Belle, Chisago.

T I.‘-«E‘}QI:?E * box of gelatine in 1 eup.cold water:
b grate 2 lemons ; take off the thick skin and g‘l‘ﬂtlg:

i the pulp; put s teacups of water into o porcelain
5l Kettle; add 3 even cups of sugar; let it boil a
ew minutes, and then add the pulp and grated rvind of

mold and set in a cool place.

Wine Jelly.
Rella, Kankakeey 1.

Two pounds white sugar: 1 pint sherry wine: 1 pint

L]

J.

- e

the lemons, also the dissolved e ELL%. _‘E-*nf. intora
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eold water: 1 package of Cox’s gelatine; juice of 2
Jemons and erated vind ol 13 1 gquact of boiling water
1 eaod pineh of einnwmnon, Soak the gelatine in the
cold water 1 hour: add to this the sugar, lemons and
cinnamon ;. ponr over all a quart of boiling water, and
stir until the gelatine is thoroughly dissolved. FPubin
the wine : strain through a double flannel bag without
squeezing & web your molds with cold water, and sel
the jelly away in them to cool. S

Cider jellyig made the same way by subgtituting a
int of ]l:m'ﬂ sweeb cider for the wine. If you wish
hlmtl golored, use the coloved sugar, or i Very little
prepaved eochineal,

Puince Jelly.
Afra. 0. I, Ciiicago.

Cover the fruit with water and boil until the good-
ness is all out (it will requirve ¥ or & of an hour), . len
strain theough flannel or erash, withoub much squees:
ine, Soeain twice if notelear; add equal quanitities ok
juice cnd sugar and boil steadily about twenty min-
ntes. 1t is better to'leave the glasses several days be-
fore sealing, even it not guite hard, as yeur jelly will
be el more delieate than ic boiled Loo long.

Tateleper, Chicdgo,

Wash the fruit: save all the nice parings and seeds:
conls for a1 howr or more in nore water than will eover
them ; then run themn through the colunder and let
them sit until next day, or until the fruit substance
has settled ; now throw off the clear juice through i
thin muslin bag, and sit on the five ; when boiling well
adid 1 pint of sugar to exch pint of juice, and boi until
it rolls off the spoon; fill the jelly-cups, and leb theln
sit by the stove or any warm place a couple of days
without covers, so as to evaporate any water if the
jelly i not stiff enough, {

Any jelly g« better to be taken from the five hefore
gquite done, as it will finish by sitting on the heater or
Hear & warin stove. and if it boils 1 minnte too long it
will never be angthing but a sticky. good-for-nothing
kindof-simg, = 7. ¢ _

Apple or any fruit jelly ean be made by hoiling the
fruitllmt skins and seeds) and treated in the same way,
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We have 40 glasses it
4 saes of different kinds, all elear
e lgn i erent kinds, all clear as water,
Cranberry Jelly.
. . “Lrethigist, Chicago.
5 f}iir;ﬁﬂﬂ:.:}:-ﬁ!ﬂﬁ igfﬂ-ﬁbﬁr‘: 11 .lII 1|1ﬂ111lt1 double refined sugar:
5 pints well TAnnerry juice. Make : one
'!f; _IE:II-' tfti_l;h_ra isinglass ; then add the sugar anid rr}lﬁirln“*g-
Juiee s boil up; =train it into shape. R
Crab Apple Jelly.
Liltle Sally, Jeyerson, Wis.

Hll?lzjlhtt}.‘}:;?l iﬁlﬁi}”ﬂ“-‘- them, and eut cut the blos-
Lnrn huilit'rglﬁ'nt:*11'*::;ulﬂFn?nil' ﬁfﬁ H:iﬂ:{[!,léli"m kettle and
S eh s ol enong
dhom {5 somo. St Ghok thom i vesy o
i Imhﬁ}t;:_? %u,rumfmullv to prevent hurning, [Hei‘a;
of mixing the piln 1-11[3:;& not be at all careful for fear
ference what 13} 3 ‘Lﬁ’h the sirup, as it makes no dif-
and let mm']‘ ’E"'f?l Next ove them from the five
bag made 'd]t] ng] uil some, an  then put them into a
G:J-‘_Il‘ﬁi".-":tiul milij:t Enﬁiufuﬁéh E:FTI:;E :!_111:1111 table Hlﬂtil
pan and squeeze them Aﬂ;;r' i into a lavge milk-
S 2 A 1P R RE ol r a 11T

? ::Iil-:é}lfﬂ, lll.lﬁ 1 ilntu the kettle, | ﬂﬁiﬁf{‘nﬂ"f, : ' glﬁﬁh}*
e lst‘?ﬁlllc into the bag again. Now comes fn
UL .l].“'.l;l.t'ltll} knﬂm,lFE ]]E n Which I found out at the fli'llif.'ll
F}]'-’ bag double I‘rfnﬁi?llff:-ltI%gf?:;ﬁ?g;mnm of having
AT » L Loumd that saueeze them very
ﬂk’iilllil.;";;lmflggnﬂllgf of 1-1_:-:_ pulp g&ttmg; t!ll‘mliflmml'? L;fl
Then I put i When this part of the work'is lone
lﬁm'iﬁgltlu:; ‘-1[:13] juice into the kettle and hoil ., re-
EAntinae th b .]'i as it vises, until perfoctly elear, an
measure it, nllni;}lt A few minutes longer. I then
Sathn i erane, tiere 18 13 quarls, and add just the
over 4 an hour, 51:::1_1;::&1' tgrannlated), and boil it a little
it e o o st - by * 1t before that time
Make just e tin dish and set it into eold water,
oF twoL it :wiﬁ H{E" allowance, for, after standing a day
[f you find that v a little thicker than when yo try fg
s aftor ot oy Yot Jelly is not thick enough the next
Keitle =1i1+:1h:ﬁtlilﬁﬂfljfmi}‘ur}t 1l iljuml it all 11&15: into the
difference, - H1Ve minutes will make a great
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Wine Jelly.
Mz, Io. H., Chicogo,

Wine jelly requires no egos for clarifying if made
from Cox's gelatine. Take 1 25-cent packet, juice of 8
lemons, vind of 1, and 1 pint of cold watex ; let stand 1
hour: then add 2 pints boiling waler, 14 pounds white
gugar, and a pint of shercy wine ; turn into molds to
cool. after straining, I you like cinnnon flavor, add
a fow drops of that extiaet. Iff you wish to make any
otlier kind of jelly, omit the shercy and add orange
juice, or anything you like. An elegant-looking jelly
for eompany can be made in two eolors by dividing
when all ready for molding and coloring 4 with a few
drops of cochineal {hatt{:r procure it prepared atihe
drugeist’s). A third stripe can be made by dissolvii
a little gelatine in millk, but put o wine 111, or it wi
curdle,

Fach eolor must harden before adding the next, or
they will run.  The result is delightful, but it is rather
alow work, The top ornament uh;‘i:mu mange is much
handsonier if colored with cochineal.

stewed Cranberries.
_ AMrs. W. 5. G., Baraboo, Wis.

Omne pound cranberries washed and 1;1{:}:&11 OVEL One
by one, so a8 1ot Lo puk in any sett or decayed ones: 1
pound granulated sugar; & pint water. Place the
water and sugar on the range to boil, stirring con-
stantly ; when boiling hot, throw in the berries—they
will suon heat through auu‘ﬂmgin fo burst ; stir contin-
nally till well cooked: it will take about 10 minutes
after all begins to boil; throw in a mold, previously
dipped in cold water and not dried. and set till the fol-
lowing day. The above recipe makes the cranberries
neither too acid nor too sweet—will invariably turn
ont like jelly—Dbut is far nicer to eat witl turkey, gaine,
or ponltry, as you have the full berry. I often prepare

10 pounds at a time, and 1t keeps perfectly, by pasting

paper over the molds or howls, 6 or 8 weeks, Always
use poreelain ketiles for eooking fruits in,
spiced Citron.
Jotnie Eypre, Micligon City.
Prepare the fruit, cover with vinegar and let it stand

- —
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over night: in the morning pour off, and to every 7
pouids froit allow 34 pounds of white sugar and a pint
of vinegar 3 e in g muslin bag a tablespoonful of each
ol the different spices ; malke a sivup of the sugar, put
i the fruit and coolk for 4 hour; when all the 1’rui’l: is
done add the vinegar and let the sirup boil thiek ; pour
it over the frait wot. and let it get eold before sealing

up the jars.
Presevved Citron.
Mz, Lo M. &, Lawrence, Kansas.

Pare and remove the seeds, rejecting all but the solid
part of the melon, cut in Ei'l'i{ifl pieces as you choose ;
welgh the pieces, and boil in water until you can Hns.i];.r'
el them ; remove the froit, and add sugar Lo make
L‘tmlmru{m. allowing 1 pound of sugar toeach pound of
fruit. When it Doils; put in the frnit, and boil slowly
I hour. When cold, add sliced lemon allowing 1
lemon for 2 pounds of citron. 1 laree teﬂcnp of water
15 the general rule for one pound of fruit..

3 I Mis. . 7. B, Chicago.

“ure and et eitron into ¥ inch eubes, pickin all
seeds. To | pound of eitron 2 fresh 1&1”:]13 al-le;ilﬂi:]lF :111'
el to weight of lemons and melon.  Boil the melon
in fr-_lﬁur wialer Tl very tender, skim out. and to game
water add sugar; then boil till thick sirup.~ Cut the
lemons in halves and boil in a very little water 20 min-
utes, then squeeze and strain the juice and water., Add
the eitron to the sirup and {miy let boil 15 minutes;
also add the lemon-water 10 minutes before taking off,
The citron toughens if cooked longer
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PICKLES.

———

Mixed.
Ip . Eu H“-d-'sﬁ"-\ .n'.ti'ﬁili. 'l}
. NE colander of sliced green tomatoes, 1 guar
b sliced onions, 1 cnlandm*gmt pm:m'nbam_l:-umti um{
sliced, 2 good handfuls of salt. Let all :-!.‘!Iﬂllll;
& over nigh%; then drain through sieve, m_u_l E:E-:l'llll
I eup celery seed, ¥ ounce allspice, 1 teacup white s
tard sﬂearl,:.rl tablespoon black pepper, 1J1mum51 I;rmmi
sugar, 2 tablespoons mustard, 1 ga lon vinegar, poured
over hot.

=rape.
Sl feet and broken
Take ripe grapes: remove all imperfect and Hrokel

{:1333 ]'h?ii:ruiegthﬁﬂfga buneches, as they will pack n!m?
cla:ifsei;,r; put in an earthen jar a layer of ZLapes anc
then one of grape leaves (the tannin in the leaves lrm]ps;
10 preserve ﬁm irmness of the grapes). T'o 4_{1111}1 ts of
vinegar take 2 pints of white sugar, 1 0%, pf einnamon,
1 oz, each of cassia and cloves, Let the vinegar, mggnr
and spices all boil together a few minutes, ﬂntrl, when
quite ebld, pout over the grapes. By pourin I,ahe:nn&
gar over the grapes eold you avoid cracking the grapes,
and they retain their natural form and color as long as

Wiy lans: Cuenmhbers.
G. M. W., Hudson, 3fich.

To 1 eallon of soft water add 1 teacup of roek salt;
heat it boiling hot ; pour it over your 1;1113113111:19%*3_: _lm_;
them remain in the brine 24 hours; turn off the :+1}1u:1i
ieat it again, and turn on the encubers the HECOIIC
time, and let them remain another 24 hours ; and again
the third time, when they will be ready for 1:11_(3 fl(Eﬂ]._
vinegar, which must be poured over them eold 5 goyer
them with horse radish leaves to prevent mold ‘illl;-l_i}
on them ; press them under the vinegs with a heav,
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plate, and in a few days they will he readd for use, and
will keep green and bright all winter. i
SEweel Cneomber.
. M. Fhudson. Mich,
Take small evock of pickled eucumbers and make s

evinegar, and whole eloves; hesit together, and torn
- D‘.'_E'tf}-i.hl_'-ll‘.t.:lllﬂ in 2 day you will have a most delicions
brittle, haxd, sweet pickle. ’
Ripe Cucumber,
*':;] I 0., Chicago.

Remove the seeds and rinds; slice them an ineh
thick soalk themn in cold vinegar over night ; drain off
the vinegar and throw it away, Take 1gallon of vine-
gar, 4 pounds of sugar afew sticks of einnamon bark,
and in this mixture boil the picces of cucnmbers, re-
moving each plece as it becowes clear, withont being
broken—some pieces will be done hefore otherg, and
place them in a jar, when all are removed to the Jar,
pour the boiling vinegar over them. and keep them
under the gurfice.

=weot Grape.

Mz JJ. P, Chicago,

To 8 pounds fruit nse 4 pounds gngar and 1 quart of
vinegar, Place the fruibin jars. Boil and skim the
sirup, and pour over the grapes boiling hot. Repeat
-:-351:':;; p'llt?':“ﬁlﬂa, quril:;.;ﬂlﬂyﬂ' E;}H-'_-ﬂl E{"Hf up and setina

. LIy place. Dol any Kind of spices in the si
that suits the taste, ,} e
Peaches,

o Mz, Sarah L., Chicago,

Talee to ] f{nllr_m of good cider vinegar 8 pounds of
cut sugar, Let it dissolve in alarge jar. Sticka clove
inte each peach. Put over the five about a guart of
the vinegar with the sngar dissolved, and drop- inwhile
cold 16 peaches, that will just fill a Mason’'s Quart jar,
Aalow the peaclies to boil slowly until a fork will aliclk
easily through them. Oh, I forgot.  You must put in
#stek of cinnamon and a little allspice and cloves
Hi?.{l up in & rag, Nottoo much. It malkes them black,
Take out and carefully place in a jar, 1 by 1, fll with
the liquid and screw on the top. ’

,,:::gnml rich sivup of New Ovleans molasses, and cider,

Lme— -
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Piealilli.
Subsoriber's Wife, Beloil.

One peck of green tomatoes, seeded ) 2 large heads
of eabbage : 8 green peppers; a small teacup of salt.
Chop and mix well, and put in a ¢olander to drain over
night. In the morning cover it with good cider vine-
gar, and let it boil until soft. Then drain off that
vinegur and put in tablespoonful of mustard. 1 of all-
spice, 1 of cloves ground, 2 pounds of sugar, and about
3 a teacup of hovsé radish, and & onions if you like.
Cover nicely with cider vinegar, and let it boil a few
minutes. Putintoa stone jar and lay on th_ﬁ top a
thin white cloth. Putan old plate on to keep it under
the vinegar. :

Hlome-Made Vinegar.
Mrz. Burah L., Chicago, .

Take 6 gallons good cider; put this into o wine
cask, and in the spring add 4 gallons of raim water, 1
gallon of molasses, and 4 pounds of sogar. Tear in
amall pieces a 4 sheet of brown wrapping paper to
make ** mother ' get the eask in the sun, and stick a
eluss bottle in the bung.  In making currant %e]l:,'_, I
took the rinsings of the currants and poured thatin
ancl a few peﬂ,:}ﬁ-pm:ingﬂ and stones, and cherries and
blackbervies, I poured in after goaking a day or so.
This was the foundation of my vinegar, and that vine-
aar barrel has been kept working night and day ever
ginee by adding more eider, more water; molasses and
QTar, i

Picklied €abbage.
Mrs. Mae, Kansis,

Select a niee, fivm head of eabbage; take off all the
outside leaves and shave it exceedingly fine (not chop
it, remember); place it in the jar you intend to keep
it in, sprinkle salt and pepper on it to your taste ; then
cut a {:umlﬂ'-:: of red peppers very fine; add 2 table-
spoons celery seed (or it is a great improvement, if
you ean get it, to chop up fine 2 heads of nice celery)
2 tablespoons white mustard seed; pour over cold
vinegar enough to cover,

Chow Chow.

Mys. Sarah L., Chicago,
Two guarts of small white onions; 2 quarts of gher- |
|
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iﬂl:lfi E}ﬁﬂi}lﬁ]ﬂféﬁ I111111’.’1511&11;: beans;*2 small caulifiowers :
H A L peppers ;4 pound mustard seed s 4
pound whole epper: 1n i "} ' A,
| I ppe ound ground mustard, ;
448 there is nothing S0 m-lll ate ' s
] ; terated as eronnd 1 ar
ife Dottor 1o ot 30" tated as ground mustard
. vl the drnewist’s: « 3 1
leaves, anil 2 quar i aalslsg 20 or 80 bay
aves, -quarts of good cider or wi i
Porl the it han e er or wine vinegar,
e yalve the cnemnbers, stringe t
ASE) L ! » String the beans
ilin&m: iLl 1[1:g ]P‘:'?Lfﬁll the ;![Elilllllu"u'lr‘{:"-l‘. Fut all iﬁ’u i wtjalu::{l:];f
oy UL Sprinkile well with salt. In 1} i '
e A T ibmeta L W0 Imorning wash
ad put all into the cold vi
ar, except the red 1u=1|:|h:::|"i I i it Al
; . #. Lt bodl 20 minutes slow
L frequently turn Lty 2 1tes slow
, T ] Hng over. Have wax melled in ;
(fﬂﬂ[ﬂlﬂl(!lﬁh and, as vou fi 1 : el
: S A LA and eork up, dip i ;
wax. The peppers von e i o SO b n e
el 111 ¥ ﬂcqlt put in to show to the best
Chili Sauce,

Mrs, Louisa 1., Chicago
Take 2 quarts of vi CoRe. T,
-2 5 ol 1ipe tomatoes, 4 large onions, and -
i : 4 : . LY - = n':] -
:?&;1;;(1,]1:'1“;1?1 m‘ég.;?li}f |ﬁn‘|l_t,tirgu ther; then add 4 t;u:[;.‘s u#
et il e 0 Ld DUIES. OF DUrOwn 8ucrar 2 tabl :
of salt, 2 teaspoons each of Found cinnamon.
I = iea ach of eloves, ground einng
inger, allspice, and nutme Boil o $o5
. ; « Boil all together ford
1our, and boltle for use 'ut'tu% Hinin b
r, ax Lle for nse ; straining through a siev
OI Coarse netling, Ts equal to famous “?Drmgilg;.:ﬁhilrﬂff
Tomate Catsn I
I]I i b Mrs. Sarah L., Chicago,
011 1 bushel of tomatoes until '

: bushel 1l soft enough to ru
Ellllla 3}5;]3 ;. sieve, Thenadd to the liguid a ..1rgq;1,1|cm nli
: }ipgﬁl}, 3 pInts salt, 2 ounces of cloves, + pounc all-
f-:fcizitiéd?:mﬁi gﬂlﬁ E?}'Jﬁ]me pﬂi'plmr, 5 heads of garlic
SN : Padiibn, 1 pound of sugar. Boil slowly
until reduced 4. It takes : Ty Siay

ced 4. It s about 1 day. Set away for

{ 4 r ¥ il ) 1 "' Y ; : - : tl

weta} boil over once, and, if too thick, thin with vine-
gar 5 bottle and seal. :
Green Tomato Catsup

5 A Mrs. H, L. B., L'.n'rfmyu.l"

: 131%11&“1‘1 j,n}amn-nes, b pods red peppers, or 1 tea-
: m% ]L ]111 . nu I:.EEl i}:f;;ﬂ:lul {'ili)_{ﬂﬂ]'ﬂmn fuls salt, 4 fubles;mﬂn-

; ke s A Tablespoonful mustard. 1 1
spooful ground eloves. 1 tables : S g mhle

O | -5, 1 tablespoonful allspice, 2 quay
white wine vinegar: ool i e e e s

] gar: cook tonmatoes and p 8 i
vinegar until soft: then strain, adding all the e e
L until soff strain, adding all the spice
and boil slowly 5 hours;when cold.putin h::mtles mﬁl méij :
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CONFECTIONERY.

o

Yinegar Candy.
Mra. N. W I, Chicayo.
?’ﬁ HEEE enps sugar : Teup vinegar 3 a piece of hut-
ter the size of anege. Doil 20 minutes; pour
over plates to cool. Flavor, but do not stir.

sugar Drops.
Helen Blazes, Cliteago.
One pound of flour : §of a pound of sugar; & pound g,
of butter; 4eggsy a gill of rose water ; bake on but-
tered paperin o quick oven. This makes 60 drops,

Coecoanut Drops.
Busy Bee, Otiomwoa, Tow.,

Peel a eocoanut; eut in thin slices ; eut these again
crosasways into threads about+d an inch long; add 13
pounds moist brown sugar: 1 teacunp of eold water.
and the sliced nut ; put into basinand boil £ an hour
over slow fire, stivving frequently to keep from burn-
g drop a spoonful at o time onto a eoarse wet linen
towel to cool, w

Chocolaie Drops.
j Fitten, Warsomw, HL

I'take 2 cups of ﬁu%ar (white) to 1 eup of water;
after it has boiled 5 minutes, remove from the five and
place in plate or dish and stir briskly till cool enough
to shape into balls, after which place out to get cold
and hard. In the meantime grate 4 a eake of Baker's
choeolate, which you place in a plate and put over the
teakettle to melt, atter which proeess vou roll the balls
in the choeolate, and then place ont to harden; and
for butter scotch. take 1 enp of molasses. 1 of sugar,
and a % cup of butter; boil all together till to a candy,

L8 S e s e — o mm——




186 COORERY—CONFECTIONERY.

Candying drange.

Mrs. H., Ft. Wayne, Ihd.
Peel and guarter them, Make a sivup of 1 pound of
sugar to a pint of water, and let it boil until it comnes
to the candying point. Dip the oranges into this can-

died sirup and place them on a sieve to drain.  Pat-

this sieve over a long, Nat dish, which will eateh the
dripping sivup, and let the ovanges Teliin S0 11 @ wari
place until the candied sivup upon them is dry and
crystalized.

Molasses Candy.

Ages FL, Aurora, 1,

Joil sgome molagses in o spider until it hardens on
snow or cold water. When done, stir in soda until
there is about twice as much of the candy as there was
of the molasses, and a little lemon extract for davor-
ing. Care must be taken that the eandy does not burn,
or 16 will have a bitter taste. ‘The soda makes it light
and gives it aograin.  Pour on buttered plates to cool,

[Nore—The following recipe, if carefully followed,
will prove perfectly satisfactory. It alone is worth $5
to any lover of candy |:

Chocolate Caramels.
Candy  Moker, Clicoago.

Take 4 ouneces confectioners’ choeolate; put it ina
gopper or iron ketlle ; putin o+ dipper of water and
stir over a slow fire until it dissolves ; add more water
if needed; then add 38 pounds of A sugar; 4 pint
eream and F teaspoon of cream-tartar: put i:h{‘.m in
with the chocolate and stivslow until it comes to a soit
erack. To try it, dip aspoon in the kettle and then in
tile water. When done, pour in i small dripping pai g
orease the pan before fuuLling in. When ecool. eut in
aquares to guit yourselt,
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YEAST, BAKING POWDER, ETC.

EBaking Powidler.
Mg, o By Chieadro,

IX onnees of tartarie acid, 8 of the best baking

soda, and 1 guart of flour; sift 5 or 6 times

through a fine sieve so as to thoroughly mix the

ingredients ; always procure the materials from
a good druggist; by so doing you have for 50 cents
what would cost you $1 if you bought it from a grocer.
Keep it well corked in a jar i use the same quantity as
you would of any other powder.

Beer or Ilop Yeast.
K., Galesburg, T

TIat 1 large handful of hops into your yveast-jar, and 1
large tablespoonful edch of dark brown sugar, white
flour and sult. Pour over these 1 guart of hmlny},r
water. Stir, and when luke-warm. put in 1 teacup of
yeast. One-half teacup of this yeast, strained., will
mike 4 ordinary loaves of bread.

Hop Yenst.
Mrs. W. 8. G., Chicago.

Grate 10 large powatoes raw ; have ready 6 quarts of
strong hop tea boiling ; pour over the-potatoes, stir-
ving constantly, and let it boil a moment or two  add
1 coffee cup of salt and sugar each.  When milk-wari
rize with a pint of baker’s or home-made yeast, Setin
o warm place until done working, It will take o day
or two to finish. but it stops after awhile.

Potato Yeast.

Take 12 common-sized potatoes. boil soft and mash
hot ; pourover 1 pint boiling water; add 1 pint cold
water; strain fhrough a colender; add 1 teacnp su-
gar, 1 tablespoon salt. When cooladd 1 teacup baker's
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‘east, Set in a warm place (not hot), allow it to rise
1zhit several times (Bay 4 or 5), and beat down, After
which place in a glass Jar, cover tightly, and setin a
cool place. Tall a teacupful of this is suflicient for 2
ordinary-sized loaves of bread. This yeast will not
sour. '
Fotonto Sponge,
Mre, M, B, M., Freanston, 100 .
SiX potatoes boiled; mash in apint of fiour s then
ijﬂll_‘f on the boiling potato water to seald it, Stir. and
el it stand until cool. Then add more water and flonr
Lo make the gquantity you wish: add a cilee of yeas
soaked, Let U rise until bed-time. Give it i goul
stivring, and let it stand until mornin v, When it is very
light and ready—3 cups for uull’ma—r;ah-:ﬂ._l cup and a
little water for'a rye and Indian loaf, the rest for white
bread and a pan of delicious bisenit. Al Imt the
coffea-cale are haked before dinner, and only 1 cake of
yeast used. I use cans which have had tomatoes in
them to bake the brown bread in. The loaf does not
{mﬁffa as much crust, and cutsin pretty slices for the
anie,

—————— e 5 - |

MISCELLANEOUS,

Imitation Wax Candles.

: Candle Maker, Chicago.

)% NE pound of almm dHssolved in warm water to
f: £f: each 5 pounds of tallow: Melt tallow ; add the
AC ) alum water; let water pass off in steam ; run

~into molds. This will make the candles hard
and look like wax.

To Sweeten Rancid Butier.
Ihtter Malker, Elgin.

Work the butter thoroughly., in sweet milk, If done
as 1t should be, every particle of rancidity will be
wished out,

Lemon and @rvange Extract.
As the peel 18 removed from the fruit, ent it into

e
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1 3 STl N ' l nver it
, it into a large-necked bottle, and cover it
f".!}i{l:{?frf':;.:fd or wine. As the liquor is nsed up fill the
boltle, ag the strength is diminished add more peel.
¥

To Prevent Jars BBreaking.
Mevey Moove, Chicagn. T
4 utting in the fruit I set the colc ;;IEJ'I‘ o1 2
1’1-?311:%51113,]3!-11 w\'at’t with cold water; then f.ﬂ%"'ﬂ. 11:11}1 l.;tlfi
hoiling-hot fruit. I have never known a jar to brea
when thus treated,

Canning Corn.
Aunt Neney, Jolicl.

Make a salt brine sirong enough to bear up an egge;
pnl:ﬁiﬂiltteiﬁ i:li barrel ox {irgn crock ; then put I!}'i. L.IIE.
whole ears of corn without cooking, just ﬂbq}:[%li 11111?’}1
them. When the barrel is full, put a clean whi 1L. © % I
next to the corn, then a piece of board 11:.11;1 mt} 1€
harrel inaide, with & stone on it for a weight, _illﬁ as
for pickles. When you wish to cook the ﬂﬂll}r ?nu
must freshen it some, as you do salted 1:-1_(1}%&3. IE::
either shave it off or boil it in the cob, a la sumine

Lime.

Canned Berries. : o
- . L, H i 1R (] k ¥ ¥ L] i. llg
Teat slowly to boiling, in a large kettle, atter addil
i H%mﬁpunu}sugar to each quart of fruit, and Ifbhttldq
water to prevent burning on. Let all come 'tl:fﬁ 18 gmérl
th:il and ean quickly. This is a good rule for all Kinds
of fruit.

Welsh Rareldt.
Fen Huzzy, Elgin. T
| m ~. LI 1 i o] e, = Eﬂ
g make o Welsh rarebit by melting good o chees
1\‘&E1Ei: IHREIE vinegar, butter and milk, and pouring it
over bread. toasted or untoasted, as we happen to
fancy.
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HOUSEHOLD HINTS.

To Fasten Colors.
Malilda, Chicago,

S sugar of lead—about 2 tablespoonfuls to a
s pail of water—to wash all kinds of goods, from
eotton to silk to prevent fading.
To Clean Painted Walls.
Jeanetle, Danville, 1N, :

Mix conimon whiting with water till about as thiek
as paste, apply with a flannel rag, and wash off with
warm water and a cloth.

To Sweep Carpets.
_ Mirrion, Raeine, Wis,
 Wash, dey and chop potatoes, spréad them on one
gide of the room, and sweep across the carpet.

To Memove Tron Hust.
Picklez, Ravenstood.

The juice of lemon and sall placed on the spot. and
the fabri¢ placed in the sun, will remove rust.. Shin-
ing through glass its rays ave stronger. I hang mine
i a window.

To Clean Fine.
Mys. Kale .. Bryan, €0,
_ Wet the zine over with muriatic aecid, sprinkle over
it very fine sand or ashes. then scour, wash and dry.
Or, rub with kerosene.

e T
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To Remove Fruit Stains.,
Miyps. Kate G Birporn, O,

Place your muslin over a tub, hold it firmly, and
pour hotwater through the spot stained and it will
soon disappear. Thismust be done hetore putting the
muskin in goapsuds.

Toe Polish Furniture.
Bk, Chdcogo.

Mix sufficient vinegar in linseed oil to eat it; with
this, saturate raw cotton, over which place soft muslin
rub lightly over the article.

To Tolish Meial.
Lt Neanen, Jodet,

To polish covperware, tea-kettles, reservoirs, ete.,
use a teacup of vinegar and tablespoontul of salt; heat
it hot and apply with a eloth, and rub till dry.

To Remove Mildew.
&R Chitago

Wet inrainwater ; vub the spots with soap and chalk ,
lay in the sun and dew 2 or 3 days and nights, The
spot should be thoreughly rabbed with the soap and
chalk onee or twice each day. I have tried this and
founed it effectual.

mhells.
Can be thoroughly cleaned by bailing in millk,

To REiIl Mice.
Mra, T A, M., Niles, Alick.

spread gas tar around the mice-holes, and you will

liave no further use for cats or traps.
1. . I,y Peoria,

Mix equal parts of fine corn-meal and plaster off Paris,
and set it in dishes on the floorof the harmess-room,
and the mice will leave the harness and premises at
onee.

To Destroy Coclivonches.
I W AL, Tocksonvpiile, 101,

I have been successiulin driving away. if nol ex-
terminating, cockroaches by seattering powdered horax
in their haunts.
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e To Remove Marble Stains.
Mrs. Will Killem, Chicago.

Take 2 parts of common soda, 1 part pumice stone
and 1 of fmely-powdered challk ; sift tlllrnugh a fine
sieve, and mix 16 with water to the consistency of
pagte § then rub it well over the marble, and the stains
;w]llplm removed. Wash the marble afterwards with

LICH I 8

To Clean Bilver.
Koale Somere, Chieago.

In cleaning silver, do not rub it away with sconring
materials, but wash in hot water containing a gnnia
quantity ol concentrated lye, or, if very black, boil
for some thne ingoft water with a considerable amount
of washing-soda added ; then wash in a good suds,
rmse moelear water, and rub with flannel cloth, or
better, chamois-skin, and your silver will not often re-
guire cleaning, but will shine like new for a long time.

Mo Clean Gloves,

Pollyf Perkine, Chicago.,
Buy 1 quart of gasoline at a lamp stoce, for 5 cents—
_ & druggist would ask 20 cents for the same gquantity.
dltwill elean 4 pairs beautifully. Pour a gmall part,
say an L, intoa dry wash-bowl, put in 1 glove and wash
immediately, just as though it were a soiled handker-
ehief, being earveful to rub harder on the most soiled
spots : vinse in elean gasoline @ squeeze out (not wring )
and in 10 minutes they will be dry. To remove the

offensive odor, hang them up to air,

To Color Kid &Gloves.
May Pearce, Chicago.
- India ink, dissolved in water and applied evenly with

doeamel’s hair brush, will give a jet black eolor. A
+of an ounce of extract of logwood in 2 ounces of
Lrandy, will give a lilac: increase the wroportion of
logwood and a darker eolor ig lllﬂﬂUﬂBdl.r even nearly
blick. Strong tea gives a handsome browin.

To Clean @il Cloths.
Mrs. Fo M. F., Chicago.

Wash svith warm water ; 150 deg. hot cracks the var-

LS
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nish., Seap is necessary in smoky districts, though it
wn not be used without dulling the eolors somewhal.
If a sponge i3 used, examine thoroughly for shells
they sevatch the varnish, The dirt thus removed, re-
wash the whole with sweet milk and water ), then wipe
dry, The milk makes the surface smooth; dirt does
not cateh readily to it; the oil in the milk tends to
restore the colors. Gentle friction with an old silk
handkerchief will give a polish,
Renovating Fuar.
Reader, Fon di Lac, TWis.

Take a large tin pan; put a pint of wheat flonr in it
put the cloak init; rab it thurm}gh]}; with the hands
until the flour looks daylk ; then if the furis not white
enough, rub it again with more clean flonr; then rih
it with pulverized chall—& cents worth 18 enough.
This gives it a pearly-white look. Itis also good to
¢lean knit nubias.

To Remove Ink Stains.
. I M, W., Jockzsonville.

As goon as possible after the ink is spilled on the car-
pet, ﬂiF 4 clean sponge in milk, and sponge the ink
spot, eleansing the sponge again in clean water before
putting it again in the milk, so as fo avoid smearing
1t 3 continue the ﬂ}:mutiun until all the ink is out;]
th{mf. of course, the milk can be washed out after-
wards.

Perhaps every one does not know that the color taken
out of black goods with acid may be restored by the
application of liguid ammonia,

To Retnin Colors.
H. Y. Z., Guitenburg, Tou,

To keep the colors of musling, calicoes, and ging-

hams bright fora long time, dissolve & piece of alwin

(the size of a shellbark), for every pint of starch, and
add to it. This will keep the color bright a long time.

Cleansing Fluid.
Muother; Chicago.
Used to wash alpaca, camel’s hair, and other woolen
goods, and invaluable for removing marks on furni-




T44 HOUSKEITOLD TIINTH.

ture, earpets, rugs, ele.: TFour oz ay i
e, carn 3, L ammonia ;¢
:ﬁ:L te eastile soap ; 2oz, aleohol; 2 oz, g]w:{-;‘;ﬁu‘- iﬁﬂi
m’{*l:lil11LHI511FF1:=15§1:1TE}E‘;111 :r.tHi'! s dissolve in 1 quart water
A4 | LT : 14708 water, e AT
add the ﬁl,hm‘_ihgrm{iuum.1’.‘l_‘tt*l:ils ‘l:':':i]Ii“‘:IIII'L;:::d:?tltflmﬂdﬁ
guarts, and will cost abonb 75 cents to make it TTt
Emﬁ ;l,r:ium:;uai.ulﬂl hrflm“j and stoppered tight, 1t will
eep good any leng 1 of time, Pake a pail 6 1
Ei]:l:]m " EL\]H'] : :tlt_rl it in about a t{mcnm‘n'li :311:] lthE: II'::;EE
:f|t:'5|“- Ar 111?11} well in this, and then rinse in plenty of
_w..:_:ll"ﬂdi.ll.!,'ll. ’”.HE iron on wrong side while damp. For
th‘;bﬂl:]'l grease from eoat-collars, ete., take a little of
e ]E;l 11 @ enp of water, apply with a ¢lean rag, and
vipe well with o second clean rag, It will male wool
en look bright and fresh. TOSr L e

Execllent Paste,

TTegn, Hillsdale, DMich,
ﬂr:;;m‘al ounce of g tragacanth—select the white
Q es: moisten o part of this (as the whole ounee will
1}}1}}:&1].:13; be more than you will want at ﬂm-Pj witl
jl-':z_L} m water 5 then reduece its consisteney to syt -'nml'
11:{111:?:, it o thin, it will strike through nnsives Thit=
l;“'i' .rmﬂ,lﬁht:_n dry, will give the reading matter a
th 51,1 L and illegible appearance. Should your paste ever
1Lqucillia1 dry from exposure, or. as it will in Warm
t}'m‘ 1er, heeome sour or moldy, moisten it as from
me to time it way require with a little good vineguar.

rlue for Mounting Ferns, Ete.
L 7 : Rella, Kankakee, I,

‘ive parls gum arabic; 8 parts whi 1l
starch ;l:um i”t?l‘}? {I{iltrllt'lni 'wi.fﬂtgi'u}&:i }Em] B:-:ILF; ah o
thick and white. by HEMRUR SR

To Make an Acolian Marp,
o i T Cai, Springicld, 1N,
very thin pine make a hox 5 inel
= y =i, 3 r .t- et "'IEH {-r!-EEl 3 b 7l
%;;fhfﬁn:‘l ;:11?{:111:11; I;m;ﬂp 1 ust equal to the %ifilfhdﬂi

] Lwhich 1618 1o be placed 0SS

top, near each end, giv R R
ek ivea stinp of wood + inch-hi

and L ine FEET A G dncl

.iillllsttft1#{[;2{}-'11]1{.];{1115?tﬂhi"iill_!;"l?ﬂ.t ntethe ends of ’E-JIWEIIIJI%I'-I:

BED . 5 to wind strings around—2 or 5

in each end. Make a sounding hole in the 1uid::11f:3“f‘-i{
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the top, and slring the box with blue violin ::;h‘iﬁgﬁ.
The ends of the box should be inereased in thickness
where the pins are inserted by a piece of pine glued

upon the inside. 1t is better to have 4 strings, but a
single slring produces a Very gweel melody of notes.

To Make Black Inlk.
{CTemist, Chicago.

Digsolve in an open vessel 42 ounces of coarsely-
powdered nul-galls, 15 ounces of gwm senegal, 18
ouniees sulphate of iron (free from copper), 3 drachins
aqua ammonia, &4 ounces of aleohol, and 18 quarts of
yain water. Mix and let it stand until the fluid has

susnmed o deep black color, then bottle.

To Wash Flannel.
Harris & Cobhy, Chicago.

After preparing suds of hot water and soap, wash
the garment thoroughly with the hands t;wmdiu;.; il
washobourd or washing machine of any kind). When
this is done, ringe in warm water containing a slight
quaa,n[-itﬁ' of soap, Slightly wring the article thas clean-
¢d and hang it up. Take it down while yet a little
damp, and irvon till perfectly solt and dry. Caution !
Flannels or wooleng of any description should never
g0 into water too hot Lor the hands, or into eold water,

Washing Linen.
Touise N., Kenwood, 11
Mo wash fine linen so fhat it will retain its color,
ke as mnueh hay as will color well the amount of
water vou wish o use ; hoil and rigse the goods in it,
nsing a little soap. Besure anl use this preparation
for both washing and rinsing.

To Clean Infants' Soclks, Worsted Goods, Furs, Kie-
M., Cleveland, O.

Take a pan with a pint of white flour ; rub the arll-
cle in the flour well ; shiake the flour off out of doors
if there are soiled nfxwﬁs still, put it thedlonr agai,
1t takes a p;l:md deal of rubbing with the flour. "This
will'elean almost any knitted worsted article in white

oods: also white lace ties, and it will elean white fuzs

ill they look like new.
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Washing Blaclk Roods, Linens, Bte,
Mrs, M, M, P.. Chi oego,

The best method of washing black (mourning) eali-
coes and dark Twown eumbrics. is to put a pint of
Wwheat bran inlo 4 quarts of eold water; imil%m—ﬁ.-m
hour ; strain into 4 tuly, and add suflicient warn witter
Lo wash 1 dress. Do ot use soap.  Iinse, and add
blueing to your starel, Lo prevent the white appesrinee
stareh leaves on dark colors, The bran softens the
water.  Wash brown linen in this way, adding a litile
hay to the Lran-water while boiling, TIf thers are
Lei56 Spots on the linen use a little 50ap on them.
srown linen should not be dried in the sun,

Washing Clothes.
0 Hovseleeper, Cliicago,

Red-border mulzlcius: Will bear boiling with othey
elothing, but seq ding 15 all 1hat is NECessary, as, in-
deed, it is for all of 11p Wilshing. TFor the last 12 vears
I have sealded my clothes instead of boiline them,
Iave the clothes washed a8 cleanly as ]H}H.‘-—'ui!tllu. il
add no soap for the seald. That in the clothes from
the suds is all that is Hecessary,  Inan ordinary-sized
wash-hoiler of water adq | tablespoontul of aminonis,
and blueing as desired. Put the clothes in when cold,
and let them just come to the boil and remove, Rinse

and dry, The blue put in the seald gives 4 much
clearer look than in the rinse, without looking blue,

To Tron Easily.
Aunt Neaney, Joliet,

Put a tEEIE{lﬂﬂllfm of kerosene into your ¢old stareh
say toa pint, and your iren will not stick., The smeli
will ?ﬂm] pass off ; rub your iron on S0ap or wax if itis
rough,

s To Clean Yace Curtains.
Aunt Neney, Joliet,

To clean lace eurtaing without washingthem : Shake
he lace gontly to remove the loose dust; then spread
& clean sheet on a fable, and lay the eurtains 1 above
the other with a plentitul sprinkling of unsifted corn-
meal or bran between them, Then Toll them up sn ug-
Iy, and put away in asafe, dry place for a week or 10

- .the strengtlh, but not
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1 derately
; 1 , and with p moderatel,
Sy ake the bran out, - -our curfains are
Bl gi}eﬂm{l}ut the wrinkles, and your ct
100 1T 2
: nice 48 new,
MEeliigpaie.
Marsh Mallow, Mich . T AT, NEe
0 color hrnw;l: I'ox 4 pounds of Gh:{,i{:sl?l :'r]‘}iﬁs’:hh'n
Lo ERIOE suteh and 4 of D ot thie goods. and
e sateh in saficient water to cover t potash and
the cubch. in sudicien’ Wases &, o v thie paisel i
Ly oy 4 an hour ; : s the desix
H??Lﬁfﬁi}&ﬁ 1liu to the potash solution un
; : ained. : Ly * rag car-
ed shade 13 ﬂ:ﬁﬂmu}} bright red mfmﬂy;uf} ml:% ; 1%“115;
ﬁ[fhtal*l:‘ﬁ1111{l of Nicaragua “E;lm E'.\'!i}'lfil{';h:i' 3 pounds
ks A f alum ; this e the dve 24
ol ﬁi&zgirx{:éllﬂ?ﬂ{}f new. Let it remain in the dye =
of old fl: A
hours.

: o | wound of yarm
GGreen for woolen : ’].11;”1"111 of fustie, Steep to geb

ounces of alum and lhuﬂ' qpak the goods until it ac-
PR L

the chips
solor ¢ then throw out 16
jui i yellow eolor; then e po ol
qm{{'ﬁlﬁ %?uﬁig}ﬂ compeid H]L.n}_ lir 1 ]:!.llltll y
ﬁg;ﬂf'ed ahinde. Rinse in cold wate .. )
Polisif for Linen Ellﬂ'hi, ;I:_...
Aunt Jerushi, l’r:Ipm*m:[:r, indnm}lmg- e
(4 4 - L3 - [:‘.E ]_. (8 ‘ |
ibe Wax, & 0unees Sperili 5 I
(3 EEEI:’TL“ ;ﬁiu fragavanth, 1& ounces, Mel
i ATy

o DTADAT sutlicient

i l¢ heat. W hen you have pl&l}ms?}grmﬂ dozen

with gentle E irr-hiu the nsual manie b
quanity. of B piece of the polish the

{in ik a ‘ding to the amonnt
reces, put into @ or less, according 4 ndl
1&1‘@& "r‘r'ﬂlﬂllt'_al-;?]?;:“-ﬂl malke a beautiful polish, a
gowls very stifl.
Washing Eluid.
Houssivlfe, Qeonomouoe, IFEE:li‘.-ﬂ 6 vears, and
- i have use S

i e \'El-?'l:l]:Tl r ![11![1 T. 5 g ﬂ.':'u.' dlﬂ-
: H?[ﬂ :el‘i E;wiﬁthu&t i : Tukﬁ-Efmljj.“%:’nﬁ%ﬁua:w 1ile 5
".‘ir'l:]':'ﬂF{ ];‘L!I'E‘ i pound anslacked lime ;
golve ; take

: - id water to
: jettle : drain off, and add oE 5
set aside to .L,Ertﬂﬂ._.. * rour galsoda ; set us

ight before wash-  OVEr
L uﬁ? h‘il‘%%rﬂ%g soap-suds. «In the morning put
to soak :

arn or e¢loth, 2

of washing.
algo make %hﬂ
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your boiler, and to the boiler § full of water add 1 oLp
of fuid; wring your clothes from the tul ; boil 15
minutes; then rub through 1 suds, and rinse, It
Lleaches, but does not rot the elothes.

Soft Sonp.
« Mrs. JooA. Plrie, Mitwankee, Wis,

Lry out 14 pounds of grease: to this add 10 pounds
OF potash, dissolved in just boiling witer enough to
cover the Iumps. In2 or 3 days pour over the mix-
ture several pailfuls of boiling water. {Be careful to
use boiling water, as that coolks it). Keep on adding
the water as fast as the soap thickens until your bhar-
rel s full of niee, sweet, clean soap. It mnst be stir-
red hard every time the water is put into the harrel,
until it is entively mixed.

Elard Soap.

Soeap Maler, Clicago.

Take 1+ pounds of clean, melled grease and 1 gallon
of ley strong enough to bear an epe Mix them to-
gether in o barrel and stir until a gooid soft s04p is the
result. Then take 8 quarts of this soft son 1, 1 pintof
salt, and a4 of a pound of resin : melt ar scald the
ingredients together, and put it aside to cool. When
hard cub it, throw away the ley that has settled to the
bottom and melt the soap again to refine it. Pour it
into a small tub and when hard eut into cakes.

Lice on OUanaries,

Mury, Vineennes.

T'o exterminate lice from canary birds, use hollow
eunes for perches ; shalee out well mornings into a cup
0L water, and you will cateh them all. Two parts
ganary, 1 part rape, and 1 part hemp seed is the best

The canes used are pipe stems,
Mo BKill Plant Lice.
Eitte, Clicago.

Clgar ashes will kill lice on rose bushes without i

juring the plants. I have tried it in many instances

with great success,

~—
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Destroying Red Spidevs.
Mrs. W, {0, A, Lewiston, 1. e
& onee or twice a week in good strong
Wash the plants once or twice a week in g .
soap suds—wash thoronghly every leaf on the lﬁﬂﬂi
side with a sponge. Set the potin a tub of was t'l EJ.
suds moderately warm, and throw the suds over the
the.

Plant Lice Exterminator.
Dabbier, Green Bay, H’t’?-; | i

= some guassia in water, and then pour ) ', T
thatﬁﬂﬂﬂjulirst lm'z:shing the lﬂﬁ‘\'&ﬂ_'ﬂ'lﬂ‘f It'- III;_ 15 Cer
tain death to the lodgers, whether lice or Worns.

Raoising Cananyy Bivds,
Rird Defender, Efillzdale, :Eflft!fl. :

Place the cage so that no draft of air can strike qifll::ﬁ
bird. Give nothing to healthy LurfLr-.. 11”’111 }.lé :l_ﬁ]{ no
canary seed, w:ui{?r, ml[utlﬁgl?}:fr]émm\'rf:]“ : &111 ;1 Ll !1: I o

seand on the floor of the cage. 2 seed. A
Ehfhu:;d[imii; I:1 weelk., The roomn should Jl_u_:t 'Em (ﬁiﬁrp
heated—never - above 70 degrees.  When she {-‘iv!‘é.
feathers keep warm, avoid all 111-_ut1[-; mi ].ll}lb{l érg
]:lmltgl,-* of {iurmzia;u rape ;-J:e:lanilj ;’1 ;1 Hilytlgﬁlgl?lltfl;tm]FEEL'{’H,E

ixed with crackers grated ine, is e ellent. Teed a
::Icl:i:‘i'[ﬂuiu hour in the norning. 1*1::1 %}}1 E{htt%% ﬁ:lfi
sick, or have lost their song, procure {311.'1:1; EJ:: ek iil
Livd store. Very many arve guilty of g'u,ﬁ-. ‘Hilf_! 1131 i
regard to perches. The perches in a E.ﬁﬁ{f : 1 lh s
each one of a different size. and the sl Eii 1-_.-_1.5-5:' rtl ﬁn
as a pipe-stem. I perches are Iclni’j the 11,;..{ ¢ b
trouble is ever had abowt the birvd’s EE}E}-}IAI ;:t 1_;3;1r::: Fplf-{-
too long. Keep the perches clean. “f{ilu.t ] [i*a R
ruary is the proper time to place the male and fe
in the siaine cuge,

Everlasting Whitewash. | ; 1

Some vears ago the following whitewash was usec
m?ﬁt]:ql; er-:ui;t Hlléj of the White j.-I Puﬁ{hl and 131a1;~:f g;g:_ml
to-day as when tirst applied: Taked ilhrmih‘e: 0 1.-=Elﬁ;
unslaked lime ; slake it with hmhuglx\ :a,tElq ) t"iﬂ L%h&s
during the process to keep in the Hl{:}:llllhl S h !tt;r.‘ e
ligquid through a fine sieve or srqtrm11i:.1hmn._ ke e

peck of salt, previously well dissolved in wari w
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8 pounds of ground rice, boiled to a thin paste: 3
pound of powdered Spanish whiting, and 1 pound of
clean glue which has been previously dissolved by
soaking it well, and then hang it over a slow fire in i
small kettle within a larger one filled with water. Add
s gallons. ol hot water to the mixture, stiv it well, and
let it stand for a few days covered from dust.  ft should
be put on hot, and for this purpose it ean be kept in a
kettle ona portable furnace.” It is said that about a
pint of this mixture will cover o square yard upon the
outside of a house if properly applied. Fine or coarse
brushes may be used, according to the neatness of the
job required. It answers as well as oil paint for wood,
wicl, or stone, and is cheaper., 16 retains its brillian-
¢y Lor many years. There is nothing of the kind that
will eompare with it, either for inside or outside walls,
Buildings or fences eovered with it will take a much
longer time to burn than if they were painted with oil
paint, Coloring matter may be putin and made of
any shide desived.  Spanish brown will male a reddish
Eﬂnl{1 when stirved in, more or less deep, aceording to
he quantity, A delicate tinge of thisis very prelty
forinside walls, Finely pulverized common elay, well
mixed with Spanish brown, makes a reddish stone
color: yellow ochre stirred in makes vellow wash, but
chrome goes further, and males a eolor generally es-
Ltecmed pretticr. Itis diffienlt to make rules, because
tagtes differ. Tt would be best to try experiments on a
shingle and let it dey.  Gireen must not be mixed with
lime ; it destroys the color, and the color has an effect
on the whitewash which malkes it crack and peel,

E———— ————— T
P —
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Tootlh Towider.
Derettat, Chicapo.
#® TX equal portions of PEJWEII?I‘E_&I’.I challk and char-
coal, adding a small quantity of curd mh%ij.
| This simple recipg not only {:_IE‘EIIISI}?-E the teeth,
@ hut is o preserva-tive against decay.
To Whiten and Soften the Iands.
Mary 8., Térre Haute,

One-half pound of mutton tallow, 1 onnee of AT
phor gu, and 1 ounce of glycerine, Melt, i]lldl'h':]lﬂiﬂ
thoronghly mixed, set away to cool. Rub the hands
with this every night.

o Remove Freckles.
Unele Ben's Nicee, Kentland, Ind. ]

A very simple and harmless remedy r‘?r.ﬁ?“',zklﬂf-’"ﬁ
pgual parts of pure glycerine and rosewater, applied
every night and allowed to dry.

To Remove Hair.

Paul I, 8., Modison. o
ieklir a0 pavts ¢ orpiment, 4 parts, powde
1:;131?“;1;111111]113’ Eﬁ lzu"l'-s;.'r i'-ili.x eL_mf keep in & tightly-
corked bottle. When nsed mix with water, 80 as L?
form a paste. Apply, and let it remain lur‘r; mrl{
minutes, when the superfluous hair can be 1&11:%{}_1 ed
with the baelk of a knife. The following 15 & ratiier
safe E'iﬂ;}ilﬂt-ﬂl‘}'._ and insome respects equal to L'.hEi for-
mer: Take astrong solution of sulphuvet of barium,

.
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made into a paste with powderved stareh. Use as in
the preceding one. This latter recipe. however, must
b used inmmediately after being mixed, as it loses its
efficiency if Kept long,
To Prevent Hair Turning fray.
Paul . B., Madison.

Take the hulls of butternuts, say about 4 ounees,
and infuse in a guart of water for an hour. Then add
+ an onnee of copperas.  Apply with a soft brush every
second or thivd day. This preparation is harmless,
11_1{:! is far better than those dyes made of nitrate of
SLIVEL.

To Cure Dandyuil.
Paul H. 1., Madison, Wis,

Dandruff generally comes from an overheated or
feverish state of the sealp. The cure is simple. Brush
1t well every day: apply a mixture of bay rum and
brandy ; avoid muech oiling., and wash qnite often with
a1 ege and soft, tepid water,

Freneh €Curligue.

Foaul M, 3., Madizson, TWis,

Oil of sweet almonds. 1 ounce: spermacetti, 1
drachm ; tineture of mastich, 8 drachms. Dissolve the
H}lﬁl‘tl‘lélﬂlﬂl-l-].E:"r"r'IlitL‘ wax 15 as good) in the ofl with a
slow heat, and then add the tineture. Apply a small
gquantity when the hair is to be dressed. ’}‘his Prepa-
ration is entively innocent.

Hints About the Ilnir.
Poaul H. 3., Madison, Wis.

The yollk of an egg will thoroughly eleanse the sealp
and male the hair soft and glossy—that is. if soft
water be used. DBeware of soap, for the potash it eon-
fains is very objectionable.

sAL least 20 minutes each day should be used by those
who suffer from thin and weal hair in brushing it
with a stiff brush. Before beginning this, apply every
day a small quantity of the following : Tineture of gan-
tharides, 4 ouneey bay rum and cologne, of each 2

conmees oand 1 drachim of 6il of rosemary. Do this for

. monith, and the hair will be found to have improved
wonderfully. Ladies who have, and do not like, red

=

i
Y
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« Blonde hair, will find their hair has grown much
Eﬂlrlmr. The weals haivs, by this process, grow strong-
er, and the coarse ones fall out, cansing the hair to
become healthy and eurly. The following method w_}l_l
cause bright réd haiv to become dark brown, o1 chest-
nut-hued : Take oils of nutimeg and rosemary. 1 EIE'ELE-hlI‘i
pach : castor oil, 1 ounces; tineture of t*.;.-mt-hm;ulreﬁ_,j
drachms ; strong brandy, 7 onnees. Mix, Wet the
hair with a small Elmrt'u m of this onee 1 day, and brosh
the hair well with a stiff brush for +an hLH!.l' by 1;11ﬁ__
eloelk, and ask your lover at the end of & or [J-_‘n'n'lfi.ik‘H if
he does not want a fresh lock of your new hair, “Lhis
everyday Lrushing of the hair is worth more than all
the * enrling fuids " and other like humbugs ever in-
Yorigs, Care of the Iaiv. .

When the hair grows scantily, naturally, the follow-
ing lotion may be used 5 or 4 times & weel, i I'LlIH
morning : Eau-de-Colonge. 2 ounees Lny:;tulrﬂ ‘ft Cal-
tharides, 2 ounces s oil of rosemary and oil of lavender,
of each 10 drops.  When the hair becomes thin from
illness, of other causes, use the following reeipe . Mix
equal parts of olive oil and spirils 0L YOSENATY adid i
fow drops of oil of nutmeg, and anoint the head very
gparingly beforve going to bed. When acinal hn-LLh}'ugs
is commiencing, usge the following {unulmlrr. » Macerate
a drachm of powdered cantharides in an ounce of
spirits of wine. shake it well during a fortnight and
then filter. Take 10 parts of this tineture and rnbit
with 90 parls of cold Lavd. Add a little L-.H:-mm:a_nt
bergamot, or any other sceit. Rub this poiade well
into the head night and morning. In 99 cases out of &
100 this application, if' continued, will restore the har,
When the hair, atter being naturally luxuriant, be-
ging to grow thin, use the following recipe . Puke of
extract of yellow Peruvian bark, 15 grains ; extract of
rhatany root, 8 grains; exiract ot ﬂﬁl‘{h’mii Tant, mld‘.
oil of nutmegs (mixed), of each 2 drachms; camplio
dissolved with spirits of wine, 15 grains ; beel marrow,
3 punces: best olive oil, 1 ounce; eitron juice, 3 a

drachm ; aromatic essential oil, as mueh as sutlicient

to render it Frasvant: mix; shake into an ointment,

Two dinehims of bergmnot, aid @ tew drops off otbo

P T I M Sy RN T T — _I.q.‘
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of roges. would suffice. This je 1
morning, te¢. This is to Dbe used every

To ¥Make the Haiv Grow,
Mre. Will Fittem, Chie
; I " ; LR LIk
I‘-tﬁililu; tu.‘:::hu];: :.ier_ rwa!i ']‘.‘“-I““ Ly prevent the hair from
; 1t LU applied every day will bri
4 ST " i L} - ) : 1“‘

:;Ell:ﬁ :,;11:, Eﬂ]} ffjﬂ::::ll t-‘hl_}f"_‘-i.' hair. thuﬂl 1ot be ||Z‘1r_[ljéltﬂit
o : Ave wille particles upon the hair when
For Hehing Scalp.

s r IM:-.u. i oey Walkimazon,
ne teaspoonin! of ammonin, 1 of tinetur i
: _ _ 1 : metnre of : :
?il‘ﬁi 1.11’_1F‘ﬁi=+::mlul ot soll x:.f-.u':t.r. [Tse ltllfi:ﬁuirl;gﬁllﬁ
-ur:::ll Jtil-l:”-ﬁ'”ﬁ'h sponging and rubbing of vour head
: rush Ul dey, I badly disensed, use twice 1

week. Prepare just what y r fiad :
tion: el s, : 1Al you want for one applica-

For Disensod =ealp.
o 2 Arnd Nelly By, St Joe, Mish.
f'u}iq%nﬁ} }r‘_t-"iut‘s worth of pine-tar; take 2 tablespoon-
2ls and put in an old quart bowl , pour on this 1 pint
g ol u,.i S0LL winter s let stand Lill eool; remove the
seii, and pour off ina bottle and cork, and use thor-
L::;E;ﬁh!:r EYery morning to wet the hair anud seanp. It
¥ 11rr1lr{llj:!r‘1}’ Cure you. My husband has used this for
ﬂ'l:i"[l:E 8, di:fll nOW his hair is thick and soft, and has
h;J-aItFtv‘L ;i,j‘-:ltl_r !E"””‘ besides, the sealp is elean and
and poir :?I*'I:’{.]':'.'irl:g;:rgg.::ll;:?‘l] always filed with water, |
avery 2 months or so, : I'.“t A GG ot oat

All About Prescrving and Improving the Com-
plexion.
Panl i B, Madison, Wis.

1.{1]1‘ the so-called ** Balms,” * Blooms of Youth.”
EFF;EE{H_IH- lcjznln_'n]'lmmgrl of white lead, glyeerine and J:m;:ar '
liite Or a time such preparafions do seem to

nten the skin, but in a short time it loses its elastic-

Iy from paralysiz of the sinall perves. and becomes of |

i divty. vellowish color. This invari: ig '
iy, yellowish color, Thi ariably is the res
of the application of all the cosmeties uuipltqbin]ias:gl i;:i;]ulli.;
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Still, there are a number of harmless articles whieh
ean be used as cosietics, such as illk of roses, lac
aulphur, glveerine, bay romi, bitter almonds, oatimeal
wiater, und, it a mineral must be nsed, let it be sub-
nitrate of bismuth. A few years ago the following
sold in Paris for 85 a boltle | Puve glycerine and water,
of each an ounce; vinegar of eantharides, 40 drops.
The cantharides slowly destroys the rough, outer skin,
and leaves the under soft and velvety. Madame Ves-
trig used to sleep with her face done up ina mixture
of the whites of egss, sweet almond oil, and alum,
This keeps the skin sott, but fivio, and retards wrink-
les. Gowland’s Lotion is an excellent preservative ob
the complexion, and is made of 1 ounee of emulsion of
hitter almonds, and 14 grains of bhi-chloride of merceary,
If this be applied onee a day, on retiving, and the face
washed in tepid water, on rising, with the following
soap, no lady need have a poor complexion long, 1The
soap is made as follows: A pound of blesehed eastile
soap, 4 ounees of fresh, sweet almond oil. 6 ounees of
oatmeal. Place on the stove in a kettle, and I-:HI.T
stirring until all the ingredients are well ineorporated.
Then let 16 cool, and 1t is ready for use. The high-
born ladies of England are noled for the beauty and
whiteness of their hands., They use the soap above
given. (lyeerine iz eapable of making the skin soft,
but it will not whiten it any. The following is the
recipe for © Sultana,” a deservedly-popular cosmetie
with the titled ladies of London: Take 2 ounces of
Bitter almonds, blanche, and beat into a paste with 1
ounce of rosewater:; then add honey, line oatmeal,
and }:ﬂ}ruurinﬂ, 1 ounce each,ind when well mixed, 2
drachms of tincture of benzoin. Apply before a five a
gshort time before retiring, For vendering the com-
}}1{‘.}21911 soft, smooth, and brilliant, this preparation
158 110 sxl}wriur. The following is good, and has the
merit of being more easily prepaved than the * Sul-
tana.’”? Ibis the French pote diw miel, or honey paste:
Take glyeerine, honey, and rosewater, 2 onnees b=
nitrate of bismuth, 4 dyachns, and tineture of benzoin,
B Arachms. This i3 to Le applied at night, and can
also be used in the morning ingtead of soap,

And now for that torment of s0 many fulr females—
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freckles. In many females of a sanguine tempera-
ment, freckles, even if removed for o time, will he
sure to retirn, and, therefore, may be said o be in-
curable. Butin 9 out of every 10 eases (he I’u]lm.;..'in r
wa!lnﬂ'{-ﬁ.ﬂ‘p 4 cure: In the morning on rising t-alwﬁ
teaspoontul of lac-sulphur in o few heua;pnm‘lf:ll-i'u:I'
l‘_il‘11||n;. Then, for external use, apply the f'r]-liqm'i;w"
Corrosive sublimate, 4 grains : aleohol. 1 ounce. Mix,
H{J.:n::mlrlm', ladies, that this latter mixture n'ai'rhi.'- not
Lo come in eontact with the lips.  After a I':wt days’
using, the skin will begin to very slowly pmvifnﬁ' :i"r'ui
ILhe freckles disappear. Twice daily iy suflicient to
iililljlr"iL' A French devmatologist vecommends the
ﬂ”:;m:'g:;:hﬁm’- :Iizlml:-: purpase : “Lake mutiatic aecid,
3 3l o & OLNGE 3 radn water, 7 ounce 1

and apply well with a sponge 3 times ail }'I,”Ls'r'i:illwﬁil}i
England, a G P8y woman informed me that she used
hovseradish, boiled in millke, for FeIoving '.I*'re:-vhh

h}u_a cwred a number of vounge girls, but u.‘!wt}u-rL:H:
not she told me the real seeret of the ineans |:J:|115.1]::,1\1;.'13&‘1

I am unable to s avi Al (
a trial, ay, having never given the prepavation

Cold Crenm.
Helen Blrzes, Chiooge.

Take an ounce of rosewater: 2 ouUnCes of oil of sweet
}l}lli‘i_a_‘.llli-li:i;' b an ounce of spermacetti; 1 drachm of
Wl ;'1’:,.? IH};?EE;':}; ;mtjj";;ngﬁtfwr i a bowl placed in a pan of

aler, < ohnen remove fro ire, | iy
N rom the fire, and stiy

For those who prefer * somethi 1) iy

0se something easier " : (
ounee g!i, cerine s 1 ounce r{mewnt{arﬁ[ﬂ :trnpﬁ r;m*hﬁ}lli]g
:mul: 1 5 18 7 healing lotion, exeellent for sore s
a8 well as ** chaps "—and aifer excoriations, &

Black-hends, Flesh-worms, Fto.

&3 Phaig, Matlosn, 101
u'ilt'“?ym,a'lf! '[M-.'l'llil.'l-ilenf.il}' remnoved by washing with

: ater, and severe friction with a towel
Varm et and. | ith : L, and
}hleu d-].}]]l'[l}llﬂ_.‘,' a little of the following prummruiifmr
h,}qum_ of potassa, 1 ounce : cologne, & ounces : white
randy, 4 ounces. The warm witer and frietion are
sometimes sutficient, ’ '
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Care of the Hands.
Pl L B Madizon, Wis.

What is ealled cream of rosesis also an excellent
reparation for the hands, either in winter or summer,
tis made as follows, unless you prefer to purchase it
at o 81 4 bottle : Take com mumll tineture of benzoin,
+an ounee ; alimond and Malaga oil, of each an ounce;
ottar of roses, 5 drops ; honey, 2 ounces ; and enongh
rosewater to make the mixture measure 6 ounces, Ap-
Ply as often as you like.

A mixture of lemon-juice and powdered borax isalso
another fine whitener of the skin, but should only be
used in warmm weather. ‘Chis is admirably suaited to
those ladies whose general health is not good and who
have, consgequently, bluish hands, in which the blue
veins show too strongly.

Ladies whoudo their own housework are apt, if they
do not wear gloves, to have coarse hands. If they
happen to dip them into wawry, they do not take time
enongh to dry them well before going on with their
work., ‘o wipe the hands perfectly dry after their be-
ing immersed in water, is imperatively necessary, if
they wish their hands to look winte. To keep the
hands from chapping in cold weather, use a mixture
of glyeerine, 1 onnee; spermacetti, 2 drachms; olive
oil, 2 ounees. Mix together with the aid of heat. Ap-
ply this every night, and, if time will admit of it,
every morning.  In wintey, do nof wash them in eold
or hot water. It should be just hlood warm, and no
more or less. Do not go out of doors with them un-
covered. In swmmer. nse coldbwater, nnless the hands
perspire very much, as the hands of some people do,
These latter should use tepid water. In warin weather,
a good prepavation for the hands is this ‘Take +an
ounce of powdered alum, the whites of 2 eggs, and mix
together.” Thenadd enough bran Go make into u thick
paste, A }pphr this onee a day, after washing, and after
rubbing the hands together well for a few minutes,
wine off with a solft towel.  This will give them a soft,
brilliant hue, and check any undue amount of pers-

piration,
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Care of Sicle Children. J!
Meary Moore, Chicaio,
L find that diet, bathing and quiet are the most
effective remedies [ can use. I took a child safely
through measlos, whooping-congh and teething witl
Onky cominon SELSE and general knowledge of the Taws :
il y 5 of health to guide me, : -
FHE SICK ROONIﬁ ARG Lhis time the children had a remittent fever—eold
- chills altermating with fever. When their feet were
old and heads hot, T applied hot water to the feet and
cold water to the head, W hen the fever eame on I
sponged off the wliole hody with cool wi e, wiping
| ]lﬁll”-}f'ﬁ'llhl & 806 towel.  'kept them on a light diet
: , (1 9L such articles as would keep the bowels open—out-
Catarch Remedy. menl, Graham erackers, ete, [t 1his was ot sutlicient, |
Medico, Chicago. . Lgave warm water injections, L kept them quiet ag
{%'[?Jﬂj parts of gum arabic, pwan myrrh, and | possible in mind and hody, Liaking them sleep all they
== Dloodroot. made into a powder, and vsed as a | o could,  Amnd this Ll‘f‘il!-lltﬂjll., With the blessing of Grod,
f snutt, is an unfailing remedy for catarrl. brought them through all right, . *|
2 ; ! _ : Croup. ! i
L;;;i-l!;};:;:“r:l::t:;::lh | {sadora, . Monroe, Mich, f
o LEOAE, ETPREEEND, - ; i F
g 5 : A &0 RO L r i 2 A5 e i) L - .
Iissolve 1 ounee of muriate of ammona i 1 4 pint s _:}4_1.1 st tbuls Rl !-Eg"ﬁ“ “e.h{ﬂ.w nn ‘”ld ! g
ik iyl : b : =Half it eough like croup, T hind a naplkin wel with cold wiater, | 3
of eider vinegar, and apply frequently. One-half pin _ , Sty gty it el e
f aleohol may be added to this lotion witl: roGd offect. | | anda dry one ove . arotnd the throat, and give a
OLaC0R0L may be ddded't : & s |+ good dose of sirup of ipecae, Lhe cloths must be |
Removing Warts, - changed every few ninutes till the choking is over, |
. il Hosmer, Danville, Rt HMECESSArY, mve the ipecas or hive sirup till the ‘child
Get at_the drug store 5or 10 cents’ worth of oil of begins to vomit, . [ :
einmamc® 1 wet the warts thoroughily three times a day - Congh Medicine.
till they disappear. Anna ., Pillsfisld, 17, ,
Hot Water for Bruises, One-half ounee EEHTH'.IEE of 1;5;::'315111“111!;; i onnee eaE | .
. : PR 3 Tk N sence of einnamon ; & ounee of L anum ;2 ounces o
“_‘]1:'_;!1' HER*EHH‘:;?,? {.mfﬁ,:ﬂ?{i.[” %‘f:é'}ﬁgfﬁf}éﬂiu}:f.ifl,:h:ﬁﬁfltﬂg 1 regoric—mixed xﬁith the same quantity of molasses. |
.]1' T.llT.- ﬁ"_,% Tah iy i ' ! Joge : A teaspoonful to a tablespoon 8 or 4 times a .l
0 : i : re 1 ? day, or oftener if the cough is very bad.
Eands for Children. - | Dyspepsia Remedy:.
Sy Clideaso, 4
' ' laint should become troublesome : Sympathizer, Proria, -
If the bowel complaint should hecome L thyonehal On 2 tablespoonfuls of unslacked lime pour 1 quart
keep o lannel band hound songly aronnd throuneh a % L, ] g .
X § i S els. koeps 1l of ‘cold water; let stand a few minutes ; hottla” and
the hot weather, It supports the bowels, keeps them it : Jear, it ig Teady for use: piut
rarm, aud will often eure the trouble when medicine cork, and when ':'1'3”';: ”:I:l]lﬂ ]-‘!‘1{1311F’1Lu"’eﬂ le 3 tﬂbﬁ"
aidlly s b : in i 30 LU UrINE any time, udual-
and diet have been of no avail, spoontuls in a cup of mill, Qrink any time, usy

—
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1y before meals, but between if the food sours or shomn-
dach puins.

Prinks for Invallds.

Annie M, Fale, Chicdgo,

Take crusts of genuine brown bread (rye and Indian).
These should be slowly toasted before an open fire un-
til thoroughly dried and of a rich, dark brown. DBreak
them into small bits; put them into the coffes pot;
your on beiling water, and let the infusion steep froin
l, an hour to an hour. Let the potstand a few min-
utes after being removed from the fire, The coflee
will be clear and of a fine eoloy, and it served with
rich millke or eream, can havdly fail to please an -
spoiled palate. It is nutritious and muocent. A
tablespoonful of ground Mocha or Java pub in the
coffee pot 10 minutes before it is taken from the five
will give it both flavor and aroma, The erusts oi
whatever bread may be used in a sitnilar manner.

Corns, Bunions, and Ingrowing Nails,
A Friend, Normal, 1.

Acetic acid is a safe and painless remedy for corns
and bunions. A few applications night and mornin
will dispel all soreness. A continned application wil
vemove them. Inverted toe-nails can lIm eured with-
out causing any pain, by simply making & noteh in the
center of the end of the toe-nail in shape of the lettor
V. It canses the sides of the nail to come above and
over the flesh. Continue this as fast as the nail grows
out, and it will always keep its proper shape and
POsiyon. :

ow to (zet Eat.
Mrs. Sophia I, Chicago,

If you will try my recipe I think you will succeed in
getting fat. I drink every day at 10a. m. and at bed-
{ime a glass of lager beer with eggs. Tt is prepared in
the following manner: Take the yolk of 1 egg and 4
teaspoontuls of white granulated sugar ; beat well and
fill the elass with beer. It is an agreeable drink, and
will make any one what I am now getting to be—fat.
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