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TO THE LADIES,
WHOSE SEILL AND PRACTICAL GOOD SENSE

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

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

By 1THE PURLISHER.

INTRODUCTORY.

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

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

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

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

COOKERY.

SOUP.
S an introductory to the soup department, the

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

Mrz. Saral L., of Chicago. :

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

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

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

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

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

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

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

Turkey Soup.
Hertha Carlyte, Hyde Parl,

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

COOKERY—8OTT. 9

Maock Turtle.
ook, Rockford, Ilis.

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

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

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

Tomata Sounp.
Aes. M. T T Chicago.

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

Turlkey =soup.

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

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

White Soup.

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

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

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

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

Vegelable Sonp.

= Mis, Saral I.., Chicago.

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

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

Eeef BHoup.
Murtley, Dertdes, 1=,

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

“Soup Medley.”

o, 'L,m:-z. Ferndly,” Ko Claive, Wis.

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

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

COOKERY—80UP, 11

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

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

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

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

Roodle Sonp.
MR, O G A" Cliieaga.

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

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

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

_l*‘ff.h should be wy i
"8l } washed as little as possibl
Hild be A T | 6,
H{ﬂhﬂﬁmtﬁa L{;ll L:J?Hg u:e;um{]t i wi' md] with Ilum{[}
i ave Lhe stomach stuffed with =alt fop »
lionr or two before (] F ) o e
; ‘Lore eooking,  Fish should be '
T S Ll L De put on in
L Ner part may be suflicie
doze, and it is also less liable to 1 . Thisruly or
5 8lso les e Ltobreak. This rul
good, exeept for very small i o o Bl
) I VEL) sh, or for gal e i
B e boilins 1'."4‘"[1.'1 11 1i almon bhoiled in
, When €r should be used, The ti
Iy be easily known when it i Ty g5
Ly | BIL 1t 18 ready by drawi
the fish-plate and trying if it will separaio poolg UD
L ving if it will separate fr
Bone. ATt oo i separate from the
8. e sulb aud vinegar should alwave '
into the water. Som o1 Heit fish Louel e cpue
_ , ‘L. some prefer their fish boiled in whnt
is called a conrt Louillon, and’ this is how it o0 o0
Lk the fiare oy Dol y i1l this i how it is done -
| he kettle with enough eold w
A € . water
E::;. :%tli’fr;:?‘:lniii EI;ms of wine or vini?_s;m‘, H{}nmdrﬂ[i‘iluptﬁ
: 1 S, DEPPer, salt and a laurel leaf.
DO O Daus | : A laurel leaf, n
| irsley, a fagot of sweet herl ! of
the siie tied up"' fllel muslin bag, PhENG s Bk
1 )y Lie Aanuslin bag, Thege Ings
lnpart a ine flavor to most hoiled fish. o et
. . st boiled fish, exceptinge g
mon, and for fresh-water fish it is considerod v b ok
L, i fie St-water fish it is considered very 1sp-
ful fox getting rid of the muddy taste they ﬂft&tngﬂg
Boiled Fish.
0 i Mg, M, A, D, Clioago.
A LLer well eleansing a good-sized fi ]
_After L elean; : -sized lish, put into a figh-
%Ei:bilftﬂﬂ II ||1 1*1!‘:;@:1& ﬁ :1[;11“ tpnl; ?flimi]ing w;ft}er well ﬁehi{lest!li*
. . nLes: take of vinerar suflici 0
COVer: pub mto the vinegar 1 onn & e
ver ¥ the : ce of cloves, 1 of al
spice aid 1 of pepper whole ; bhoi Her Toria
ice . 5 boil all together for 15
tninutes ;. when neavly cold 1 e AT e
| 5y When ne our over 8k 5 let it
stand Tor 2 or 3 hours hefore %lﬁil'l,!::'* R IdRE
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Baled Rish.
Mz W8, &, Borabon, THE,

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

Mra, |, (7., Genend.

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

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

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

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

|n—--_.|. =
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: Mrs, Savah L., Chicago

Dry with a towel, and put b ,

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

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

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

E. L. M., Chioaga,

‘. [

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

16 gravy of the fish or drawn butter, « iSErYe

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

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

Bances for Fish. :
Feorgic H., Chicago.

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

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

ake a pint of milk and the fish drippings mixed;




A

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

ﬁtn_wwl Codiish.

g I‘L.!’{'s. L'.;L‘.. Menonlk, s,

! y I € and pick the meat :

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

L ol | 1 milk,

LIy yon May need, }Jﬁlll_t O o i

1ilk, a piece of hutter hall'y

1;11? with a tablespoonful

ITele water. As soon ag it boils it is done

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

s table,

omm the bones

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

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

After dinner, take the inashed potatoes (of which

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

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

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

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

: .+ COOKERY—FISH, 17

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

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

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

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

keep in cool weather a number of days.

Anna Bell, Springlecld. ‘

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

. Bechamel Saucce.

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

==




|1~‘5

| Lo

| aniil

=2 TR

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

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

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

| pucizimg,rmﬂ,{al_'t;.__HLL:.

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

th ; i 1

| When thickened, take off the fire, |

| In selecting a gonse op duek,

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

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

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

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

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

will b

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

COOKTRY - -POULIRY,

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

i tablespoontul of

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

well: salt a ]

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

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

ounq Tlu-inl and
By strictly following

My an old fowl,

Broiled ¢ ‘thicken.

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

1

Fried Chicken. I
Aunt Luey, Chtoago, |

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

LeN; seloon the |

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

BAlNG Way.

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

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

G R



| to boi

P i cirn

m ﬂﬂmﬂnm’——um{L’L'H.“x:

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

LY OIL its Dreast: cut off the

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

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

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

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

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

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

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

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

Tl ST : _‘
COOKERY—POULTRY. .

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

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

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

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

Gupsy, lonia, Mich.

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

Beatrice, fowa.

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

: he dark meat:

ish o layer of the dark | ]

in o deep buttered dish a1 er with liquor :

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

O T it v e e weight on

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

%Em;uu it will mold fivmly. : -

3

Mod H., Milwaiehes.

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

next day it will be ready for use, J




20 COOKERY—POULTRY,

Chicken ¥ie.
Laadora, Monroe, Mish.,

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

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

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

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

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

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

-

great unprovement when the chicken is all in the tlish 3

e
CONKERY—MEATS, .

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

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

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

is delicions. ""

- ————

MEATS,

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

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

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

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

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

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

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

0 ;

| ima warm place.

e
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COOKIRY-—3 EATS,
A B D s,

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

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

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

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

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

~- 25
COORISIY —3IEATE,

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

| pepper; one e

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

B AT l-]'|_ i_ . ok T ¥

% il the hole from whie into nice shape

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

: . eotton and 5K 7 ides ang

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

tublespoont ave for 24 hotrs (it shon Lailv with

in all erevices; leave j, Then rub daily

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

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

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

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




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

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

One pouna salt
2 pounds of brig

thorough] ¥V

e
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Hend Cheese,
Aunt Feangy, Disiver,

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

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

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

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

beaten, Pepper, 1

teaspoonful o soda  disgp ved in

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

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

or eold,

* Mo Muke Sansnes,

Mg

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

ounee of black I

siltpeter, half o ton spoontul of ra

of sage,

These Proportions
before Seasoning
suits,

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

43 Usnal, until B
Wwith Howg a1

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

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

Cold hitg

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

Serve hog

LTS Bloomington. Ms, [

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

10 do not taney theny,

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

To {\nol; Tongne,

——

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

Heargin H., Chiiean, l '

Croquetie =, I

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

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

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

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

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

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

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

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

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

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

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

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

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

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

e —

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

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

Yenl Pie.
sSympathizer, Peorta, 1, :

Into 2 gquarts of flonr put  teaspoonfuls of balki

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

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

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

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

zub to a soft paste a small piece of

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

GAME

e e—mem

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

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

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

Eonst Wild Duoei.

fmily W, Carondalel,

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

DY

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

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

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

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

Dressing Tor Poultry.
o Lo, Ihthaegue.

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

mtewed Oysters.

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

tuveen and send to the table.

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

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

Delmonico™s Stews.

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

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

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

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

meolloped Oysters.
Teotine, Balliniore, Md,

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

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

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

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

Eseollopel @Gysters.
Shdrley Dare, Bryan, Ohlio.

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

Cream OGysters, On the Hﬂ.lf—lﬂlmll-r

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

Fried Oysters.

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

dyster Sance.
Lowise, Chicago.

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

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

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

Myrtle, Chicago.

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

dlSLOE,
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SALADS.

'hicloen Snlad.
Eitn, Chicago.

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

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

thovoughly, Then ma

galad.
Mary, Chicago,

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

volks and whites of 2 egus separately

milk or cream.

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

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

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

lhop these

When the

able-

otatoes

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

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

Cabbage Salnd.
Mz, Glen. We, Chicago.

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

Lobster Salad,
Winnte, Charleston,

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

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

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

Cabbagze Salad.
Busy Bee, Othumaea, Towa.

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

Potato Pl
Klotse Howe. Rockford, 1.

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

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

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

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

Steamed Potntoes.
Mrg. Sarah L., Chicago.

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

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

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

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

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

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

EFricid Pototoes.
Mrs. B 8. I Rockford.

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

Boiled-Baked Sweet Potatoes,

o Nanwis O, Lahe View,

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

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

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

Corn Bysiers.
A, H., Chicago,

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

Asparasgus.
Mg, Saral L, Clicago.

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

Balked Beans.
AMys, E., Kalamazoo.

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

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

Ax 5., Belvidore, T,

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

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

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

are.
. Fecied "Homvntodss.

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

Epz Flant.
Mrs. T, &L K., Chieago. ‘

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

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

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

Kit, Crete, Xel.

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

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

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

'L‘T“ﬂﬂ Ilominy,

, s Lo ML, Ohiea

];g” ! g i : .1 ; LRI Y

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

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

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

r 10 minutes to swell, » dbter v has stood

. succotash.

3 St ..E'Hllz'f.l -"-I-”[i'r”!'ﬂ-i" 0

Take 1 gquart Lima b Tiks

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

QB OF i an ao e ol e Dore T e

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

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

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

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

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

i
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Stir all the time after adding the

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

milke, or it will burw.

sugar.
scolloped Tomatoos.

Peel, slice and pack in a yadding dish in alternate

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

ered 4 an hour ; remove lidd and bake browi.

Roiled Cabbnge.

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

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

a delicious tlavor,
EEaloed Cabhane.

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

Gareen Pens.

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

Baked Onions.

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

on a cloth and roll

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

pacly in buttered Lissue paper,

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

| Browned Potatoes.

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

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

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

Roiling Fges.
Jende Lee, Ohicagn,

WAL UT the eggs in some vessel which can be clogely

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

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

opaque.

o 1
F i T

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

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

Omelet.
(Finpsy, Tonda, Mich.

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

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

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

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

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

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

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

Jane B, Waukegaan,

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

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

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

Fickled Foes,
Algebra, Chicdgo.

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

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

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

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

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

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

past.

i
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il COOEERY—COFF R,

COFFER,

A Woman, New Boston, Til.

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

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

Mz, I 0. B, Buritngton, Towa.

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

al
COOKERY—COFFER.

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

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

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

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

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

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

coffee-pityand pt e coeg e Sl snbontul. of

1 o : ' o hedap alales :

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

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

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

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

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

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

5610 water; yluce it on the bt

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

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

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

£

W 5 T £ “:'.1..-1

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

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

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

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

soo1 a8 roasted.

Roask Lo

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

Add your boiling water.

......




o COOKERY—COFFIEE,

]
Mrs, Tvergreen City, Bloomi ngton.,

For each person allow 1 tablespoonful of coflee ;
pour on boiling waler sullicient for use ; boil from 3 to
s 1ninutes, after wlic

; hieh pour ot 4 a cuplful and replace
1L in the pot, allowing it to stand

| d about a minute—this
settles the coffee nicely—when it ig ready Lo serve,
Buelah, (tlawa, 111,

Boil a dessert-spooniul of gronnd coffee in o pint of
milk for a 3 of an hour: then clear it with white of egg |
or Isinglass ; let it boil for a few minutes, and set it ﬂ}' '
the side of the fire to fine. Sweeten according to taste.
This is a suitalle reakiast for those of spare habit
and disposed to affections of the lungs.

Cuieeehy, DésPlaines, s,

You can malke coffee perfectly elear by putling in a
sinall piece of eodfish-skin, abont 5 inutes bhefore it is
tiken from the stove., A

! | : piece an ineh square will be
sullicient for a good sized family,

/ ‘The outside should
be seraped, then rvinse it and drop it in.

Mrs, Nellie T:]r:'nﬂc-rz{l, Chieago.
In the first place get the green colfee, roast it, take
the quantity required, put in eoffee-pot, pour boiling
water on ity have a pot of hoilin £ witer, set in this the
coffee-pot, with a small piece of Wood for the coffee-pot
Lo rest on, 80 it will not toneh the bottom of the pod
let it boil a hialt-hony, or, for that matter, it might hoil
all day, and be all the better for it Your coffee will
he is clear as erystal. Yonu will need no egr. and vill
ilso find you will not vequive as ek colfee as boiling, |
This way does not boil bt steeps it,  Be carveful to use
hoiling water for hioth,

. 3. Mvank, Peoria,
et the DO of preen coffes, and b

he sure aid not burn it : and while

the whites of 3 egres and beat them until they' are
slightly frothy, and while the coffee is warm pour them |
over and stiv well together, and when well mixed, iff it
should not be dry. set the pan under the stove to dry.
Grind a eupful of the coflee, and 1o every person putb a
heaping {ablespoontul of fhe eoffee in a coffee-pot, |
Lhen pour a enp of cold water over if and shake well; |

e o |

‘own nicely, Imib
it is cooling., take

!
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aot it on the stove: let it ﬂi";lmi i,: }:F{R?ﬂhm}él E;:;ﬁ::}l.ﬁ:
anv cung of 1|.Ili"|'i“i'|l§.= WALEL = s | i 0f

o votee! st down e groundstrom the 910, o
e ! “inoa little ec o s
g coffee-pol; poul 111 & HELe | et

miltm while and it 1s ready to serve.

BRIEAL.

[ ——

I"uffett.
It., Dubregue, oo, |
s which rab 2 feaspoons erean
art sift ur, in which b 2 i|_=11-_=.p‘ credl

| 11‘{}}‘}! ]Lumriﬁdﬁli!'ﬁi of an egg; 2 u:u:al]:mm;f ﬁ'ﬂ‘f’%{[:ﬁ{}.
i g hop iv very smooth and i it
suoar, 2 egps beaten ; mix very 10041 B¢ o
:'I:ili']tél ;uxlurEiL!h tt-'elripnﬂn godi dissolved in a little bolling
water. Bake immediately.

.Tl AR R
Clrilie, Claago. . .
1 guart flonr; three tmu-qumufnlﬂ_!:;}1{1};;;1:-{'.1:,}L{i.};!::ll.
21 :'i }iﬁg teaspoontils of ereain tirt .[.1",' l“ill Iﬂ‘l;li orh
7 3E1,‘L,E|!|E'- rounding full of soda, both .=‘111Ill{%L 1 _:“I. o
l'l'ml.:ﬂ" a cup of butter, or lard, or half 'MI?**LIIJ“} in
lﬂlﬂ stove to melt withoub getling 11?‘[- 3 illt" *afir?ulc:: e
bowl : add a little less than @ pint ol ml SR
Hhrmu :a,llit'ﬂp. gall 1 add the huitfr last: have ;
hot and {ill even full ; then bake.

Vs, F2. T, 7. T, Grand Ragpies, Mich., < 1 guart

I quert :}1; richanilk, ox, & [1”1“?11:1}1}&} 3 ’:11}:51}& .]ll{t-izl.'-l‘-.

: —heaping ; G eggss PAMIARE ; Tites and

:‘:]I- IT{h hlul:ﬂ!h{:uhl. ?i““N"rilll-Lqﬁmh'El:‘]ﬂPﬁB '#[J!Lﬂ “ Iii]il"tiil and

rolks separately, very light, *anlt. and stir in
1ﬂ”ﬁnﬂ.13f and @ seant teaspoontul of salt, and st

551 1 have
(he flour the last thing, lightly as possible, antl ha

. a ab vour matlin rings,

) - free from lumps, Heab b sdiatelyin
D for well_amd halt A thexn, and bke ilnuu.rtllﬁf{g‘}gdﬂ
};SH&'{-H' Yend them to the table the momentiney:
done.




-
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., Dubiquee, Towa,
1 pint sweet milk 3 8 egws: 2 tabl

Mrs. Saral L., Chicaio,
1 eup milk: 2 3% 83 & cup lard ; salt;
baling powder. Make a batter
L gem-uns ;15 or 20 minntes will do.

Quick Muaflins,

Henrictta, Warsaie, Tnd,
1 cup milk; 1 cap flour: 1 o

quickly. These ave delicious wi

maple sirup.

Corn Meal Muflins.
Consin Nell, Clifeago,

1% cups of corn-meal : the sama of flour:
of i:rul_-:ju;i-lpuwder; = eup ol sugar: 4 te
small tablespoon of melied
enough to make a stiff batter,

Brop Bisculis,
Avnt Sally, Springfieid, o,

-

L quart of flour; 8 teaspoonsful of baking powder: 1
amall teaspoonful of sl pigce

ege. rubbed thoroughly in the
dropped from
oven,

) flones 1 pint of milk ;
4 8poon in bnttered pans: bale in a quick

Aol Biscuits,
Mrs, Beal, Divaon.,

3 pints of flour, a tablespoon of butter and do,
a teaspoon ofgsalt, do. even full ereéam of tartar, 1 of
soda: sift the®ream tartar with the flour. dry, rub the
butter and laxd very thovoughly throvgh it: dissolve
the soda in g pint of milk, and nmix all Logether. Roll
out, adding as little Aonr as
cuit-eutter, and balke

lardd,

20 minutes in a g
Yeoast Bisenit,
thendolon, Monzomanita, 1¥is.
2 quarts of flour, 1 tablespoontnl of butter: # table-

niclt oven,

Hpoons melted hut-
ter; 1 teaspoon soda: 2 teaspoons cresin tartar ; bat-
ter as stifl as for buckwheat cales,

1 teaspoontul
Hot too stiff, and bake

o, well beaten . salt.
Have your gem-irons very hots fill & full and’ bake
th good butter and

2 teaspoons
spoon of salt;
mitter; 2 epges: milk

of butter the size of an

possible ; ent with a bis- .
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- S oMix
mn veast: a little salt, Ml
spoonaful of sugar; & oup Yeasts @ Lo¥ Beos S
thoronghis with 1 pint ot soultéd ik vhen, 1, %
= o) This will see e in the morn-
almost pold. : i nb nieht and mold in .
ST wsily.  Mix at nigh T i
Ty mtl‘!m;{:Blih-iml“lvl; them stand until raised again
ing. © g :
Lhen bake. :
% Baking-Powder Biscuil. .
11-]-?'!- 'r}- jI! JI'i.-l L‘h'iﬂﬂﬂ”a Luk ~
‘ : - F ) = ANOGIeT
i s aving a fiof oven; i :
: Hant point 15 1 havi ae enfl A8 VOU can
i loos e siftad, and nolt dougd .‘fhi:']lillépﬁﬁsl " For
hranuhle ki W flomr taloe a 1._}:[:-:}]1“”1. 0 ]J'I.THI e 1{ art of
each .“1'“:;'1!’ dimall hei's ege, is ﬁlllllﬂ]EﬂI.L'I;tL 11_1[1 BALY
H:::l:;m, \fter rubbing butter ‘Ei”::}ﬂf ]',:ziill.]r {I]uill-:_ will
: mt of flonr needed, LAnrn i oLl co 14
ll'm“u'i]'[. :‘!1‘“111?:}{ rl:l!.' the time, till the 111;1!| ”1{}‘*111?&3:?
:]‘::L]‘TEH“ qjh;. « 1len roll 1*1%‘!11;13'1.;{}111‘:1}{ IJI: xlfvii{'ifﬂli'i s
e w0 1 o v I keey. SN LE A + T ]
aaprant these will prove lak e et
::{ul:r]t;ll]; hl-rit s than hisenit raised with y :— i
Mrs, G Clinton Smith, -‘:;IJjI‘I'ElUﬁFTfitlli f R this
[Tae 8 Leaping tenspoons h“'h”.’g[‘lm.?t_“{:.irt ot flour
ith your hands—not a spoon—il 3 ‘i_ﬂ}lt;‘il}t!ﬂ‘nﬁll of
1'1;1 ; wighly, Thenmb 1 @ Imufllrlh 144 the baking-:
% “H 111' i?}r jard in the game ummnfll ,‘rii{! 1@ o teaspooi Of
n .’Li v until well mixed, —After o -’-ttgf suflicient to
1;-,.::1':1{.1__ Jard is used, add milk ox v;; (L E?i{:klﬁ' 1 Titing
T;}'nléujn soft dough, H?Htﬂf‘:‘ﬁleﬁut ’(lw; 'I‘%t{ﬂt{l’. 1is import-
OO 4 ¢ 111 & Very how 3 av Wi it be o
hlalllttll l”fllu?ti:, 1I,Il‘u:;»u oven is very hob they will nc
SULCRSS. Quick Hlﬂﬂlliiﬂ-m
: Teud 8.
Mrs, Emity, Bow Glaire, s {its
Mix o quart of sweet milk w%lh % @ﬁéﬂ fmgttﬁ;{}k]ing-
ter: stiv in o pinch of salt, 1"'~11ﬁ_‘§:-m‘t1nltti*!' < TTave the
11;11‘:'111'1’ and flour {Juﬂnlﬁhﬁliwnf-lii ?ritter a spoonful in a
on ot brisk heat, 1 ) L it g e B
n;i-E.lﬁr:1}11tll1ir:t;le1'tatL pang. Lhey will bake in 15 1m
T Givaham TBiseuits.
Mys. J. H. H., Moline, i 1o
Pake 1 quart water or milk, butter the size ”’? Ejrii
Lo 2 LmiwL \':1 eqr. 2 of baker's yeast, and a pme
3 tablespoonfuls sugar, = :
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‘,:r.ﬁ'l}-““, Take enongh white flour to use up the water
nﬂtﬂn“bl;i Lhe {:1:113515ELL-1|{.'}P of batter cakes. Add the
: " the ingredients, and as mueh Grahs
can be stirred inwith a s T
‘ . VITN & spoon,  Set it away till morme-
“:g{i b 1111 the morning grease pan, dour hands. I’I‘all?l‘{]::nn
lhuﬂlr'lfli:: :*!fh 111&&.1'[ :ﬁ%xnl' Rt n.l;r]-l ege s roll lightly hetween
alins. it them rise 2 inutes, ; alce i
by et 0 minutes, and hake ina

Ruslis.

i .'ﬂ[:rl‘s. 1. F., Tuseola, 1s,
H"H_:l'-i‘x_leil‘-lilfilll,'__',‘?f t‘fll light dongh and work in a teneup of
a5 For lig) 1:”{:}]-1} s el shortening, mould out same
L*ﬁp o 1n 'll J_I-‘ii'-ll_ll. , Or, take o teacuptul of yeast, 4 a
when it L or butter, a little soda s knead together ‘and

LIt rises mold out, and raise again hefore iJ;lEiiLg.

Rusk: ] May Ely, Rochestor.
m.].lila;li:aj require a longer time for vising than ordinary
LlupfuLtI :lﬂi';-ll}'-ﬂ- I wished for tea one evening, begin
e “-F"«!-H'I E:Jf:fﬂ}‘E:._ In cold weather, to make up 24
11” i _higuj : Ii;m‘l‘]m:{ into a paste with one pint of Boilc
181 TSR pots blespoonfuls of sugar, 8 of flour, and 2
{:1.-'{}?‘1 L% 1 potatoes, boiled and mashed smooth, T the
o o e menplding s well

aten eggs. & of a pound sugar. and 4 a pint fres
milk, Sel it away in a c A g i pint fresh

o A covered vessel, leaving :
of room for it to swell. Next sl Ban

T ' swell, NeXU morning work r
risen dongh, which shonld : g work into the

2 A1 3 not bhe stift, '
butter aud lard mix be sSLft, 4 3 pound of
1 ! i lixed. Make into rolls or biscuits,
i ; T : : 8 or biscuits
:1—”:11 1;11- %lu!- dough rise for the second timme. .].qm.l{?]ff l:]:ﬁ;
;fﬁi;;ﬁ( }T{-Lf"*’gﬁ L ii HJHL ounce of pounded stick ein-
s Al L (S '\'BE'}P ].;.:-': 1k I_.IHI{E j]'l o uif_:-]' ghe: # 5 ..1 :
:Il'lll:rn! ; Fr{-q ty brown colors glaze wiEh the ;f:llﬁbt::ff\ l1::
i, and sprinkle lightly with powdered white sugar,

Hpanish Buns,
5 . ; H. A, H., Oshkosh, Wik,
hs tlli}uﬂ 'Hllﬁt t‘i':. .ﬂf;u,“ 1 Fini- sugar: 1 enp sweet millk
L : I x%;{:ml;d:%ﬁf}{ {eul;selllumm; 1 tablespoon of
S doves: 1 teaspoon of soda: t
teaspoons Emﬂm tartar, or & spe E b e Dot
| artar, or 4 spoons of baking powder,

Bake om tins. an i1 i
ake on tins, an inch thick, and when taken fr
oven, sprinkle with white a:aﬁgur while h};]ﬁ R e

CONKERY —LBREAD. 5]

Paviker House TRolls.
Alrs. . O H L, CGhicago.

One pint sealded milke, Let it cool and add 2 table-
gpoons stgar, 2 of lard, 2 of yeast, o little salt. I win-
ter nix in batter overnights in morning lenead ; set Lo
rise again, and at noon roll ont very thing: entin large
rounds: put on a pisce of butter, and lay the dough
aver. Lot it rise again, and hake for tea, Lnsumimer
mix early in the morning, instead of at night.

itolls.
Aunt Latcy, Chtedago.

Two quarts sifted flour: little move than a pint
miille s 1 tablespoont of lard ; a little galt : a tablespoon-
ful of white sugar, and 1 cup of yeast. Seald the milk
lot stand to cool ; put the sugar into fhe milk ; ruby the
lard into the flour; make @ hole in the center of the
flour: pour in the mille and veast: add the qalt;
sprinkle a little tlour over the hiole 3 set to vise; wihen
very light mix in the rest of the lonur; let rise agiing
about an hour betore tea roll ont very ligehtly s
end with the eover of a large haking-powder hox ; fold
gven (like a turn-over) ; let rise till very light. and bake
in o quick oven 20 minutes,

French Rolls.
My Birnes, Cedar Ropids,

Into 1 pound of flour rub 2 ounces of butter and the
whites of & eggs, well beaten: add a tablespoontful of
good yeast, a little salt, and milk enough to make a stiff
dough; eover and set itan a4 Warin place till light,
which will e an honr or more, according to the
streneth of the yeast. Cutinto rolls, dip the edges into
melted butter to keep, them from sticking together, and
hake in o quick oven.

Cinnamon Rolls.
Ctfiel, Totiae,

‘Pake a piece of pie erusts roll it out; cul it in nar-
row strips; sprinkle cinnamon over it roll it up tights
yub it in o elean tin pan, which has heen well oiled with
n%}t;;ur: birowin Tlil‘:l':lljf., anid bake, ‘Then serve on the
table.
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Breakiast Rolls.
| Stella, Beloft, Wis,

Flour, 2 guarts; sugar, 1 tablespoonfnl 5
tablespoonful ; + cup of yeast:

=

;. a little salt;

spoonful soda, 4 cup Orleans m:;lnsﬁﬂ&,_aﬂ tle
| :Hur milk enongh to make o stifl batler; htfz}t;l‘.ll'l JH§
hours in a pudding bucket ; then pub in oven to brown,

Corn Calie.

. F. C., Chicago.

Two eups sour milk, 2 tablespoonfuls of 1111:&1;1;5:'&;135 or
brown sugar, 1 egg, 1 teaspoonful of :i-lllr'!]‘ElUl.‘:?ﬁlﬂt,w&l
teaspoonful of ginger, 13 cups of corn-meal, and 1% enps
of sifted flour. DBake in guick oyen.

) With fruit.—Pour 1 quart boiling water on Ir c!uﬂit‘t
corn-meal, and stiv quickly; salt to tlL‘l'lh-". 1"."&1.[111 t 13
hands, and form the dough into small round cakes

L an inch thick. Bake in a hot oven. The addition of &
fewy yaspberries, or any sub-acid fruit, 15 & ﬂ:t:cEtl{:d im-
provement., Sweet apples, chopped fine, are also ex-

| cellent.

flos n lhutter., 1
oonful ;- pint sealded milk, or
water, it milk I8 searee, and a little salt. Set to rise
until light : then knead until hard, and set 1o rise, anid
when wanted, malke in rvolls. Place a piece of butter

between the folds, and bake in a slow oven.

Giraham Erealfast Rolls.
Jecnette; Danville, s,

Two pounds poratoes, boiled and pressed, through a
colander; 1 pint of water: & a cupof sugar:  a tea-
spoonful of salt; + a cup of yeast. Mix into a Stiff
. dough, with Graham flour, and let vise over night, In

i EJ? morning mold into small cakes. and when light
ake. -

Rye Tea Calies,
Mrs. B. ., Galve, Ll s
| One pint sweet milk. 2 eggs well h::mt,a%'s,“l lﬁjﬁ;
spoonful of brown sugar, &4 tvn:;pmj]_m}l :}r”ﬁ-‘l ; st
| into this suflicient rye flour to make 1.1 as stifl as lmm_
won griddle-calke batter, Bake in gein pais + an hour,
| Serve hol,

Brown Bread.
Mrz, F. K., Btue Island avene.
Three handfols of corn-meal ; 2 of floar or Grahiam
+ eup sour milk; & eup molasses; + teaspoontul soda,
Steam 2 hours. To be eaten warm, but is good eold,

Jood, S, Menasha, TWis,

Three cups of sweet milk, 1 eup of sour milk, 2 cups
of Indian meal, 2 eups of rye-meal, & enp of good mo-
lasses, 1 teaspoon of soda or saleratus. Boil & hours
hard in a pail or & tin pudding-dish.

Mrs, I A, H., Glicagn.
Three cups of swept milk, 2 enps of cornmeal, 2 cups
 of tlonx, 1 egg, 4 eup of molasses, 1 teaspoonful of salt, -
and 1 measure of Horsford's baking powder. Steam 8

housy bake 4 an hour: let it stand 3 an hour Dhefore
eating.

Graham FPulls.

Tnkstand, Chicaqo. 3 ; 0

i oo, 1 pint gweet milk, 1 pint Graham oL Al
a fﬁﬂilﬁ% '.v,u.lti-; beat the egg thoronghly add thE-_l}%lll:h.,
then the flonr gradually; beat the whole ll'i'l}-.r'l.'l.lﬁ
briskly with an egg beater® pour into cast-iron Jh,li-lli.i‘i:‘

| pans, well greased and pipmg hot; bake in very ho

oven. 'This mixture is just suflicient for 12 gems.
| ot Meal Calies.
Mye., M., Coldwater, Mich. S
| & i i s ey 5 iy A - I!..E
One cup rather fine oat-meal; & eups waler, s ir
| tnﬂut.hm-ﬁl:umi allowed to swell. Butter a pie-tin, .}}Eil
turn the batter in, and bake a +hour, 0r until a rich
bhrown. Salt. of eourse.
| Giraham Cakes.
Mz Emily, Baw Cladre, Wis. : e
i i i R B : vhi
Two eups sweet milk, 1 cup sweet eream, e Wi
|| of 1Tegg l}}eatm Lo jfmtlf, + a spoonful of salt, dessert-

IFoston BBrown ilrm'uL
Mrs, I, V. R., Chicago.

f.}nﬁnqu:;u‘tut’ rye-meal (not flour). 2 quarts of corn-
meal, § of a cup of molasses, into whieh beat o ten-
spoonful of soda, add o teaspoonful of salt. and mix

guite soft with boiling water, and hale.

Leauty, Chicagn, '
p, [ 7 1 X ¥ 1

Two cups of Indian meal, 3 of Graham four, 1 table-

=
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spoonful baking powder; stir in sifted Graham tlour
il tfmli! thick ; bake in muflinrings or gem-ting un-

til well browned on top.

Oat Mol ddems.
Sowella M., Bagle, Wis.

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

little more flour, as some Hour thickems more than
others.

mrahiam dseanms,
Mra. M., Coldwater, Mich.

Take 3 teacups of goft water or boiled well water,
and 44 teacups best Graham flonr; beat together about
1 minuates. Have cast-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. This makes the pans twice full ; bake
20 minutes.  We have to vary the tlonr a little at every
fresh bagfal, or it does not swell alike.

Awnt Bmana, Ohieago.

To 1l guart of Graham flour add 3 pint fine white
Nour, and enongh milk or water, a little warin, to make
a thick batter; no salt 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-
onehly, grease your pans, and drop in while the irons
are smoking hot, Dake guiekly a nice browi.

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

One egg. 1 pint sour milk, with a few spoonfuls eream
added, 1 teaspoontul soda, a little H'Ll-llt.__ and enough
Civahiam or rye meal to make a stiff batter: bake in
Feln-pans in a quick oven.

Guraham Coolides,
Mrs. RoJ G, Onstow, Towa.

Two ecups sugar, 1 cup sour cream,+ teaspoonful
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goda @ mix gquickly, voll and bake. These ]:e_q_uire le_?r;f-r:
| heat and more time in baking than when white flonr is

s,
xraham Cracliers.
l Mre. R.J. G Onslow, Towkd,

! ] Giralham, 1 eap thick sweet eream (o

| Seven cups (rraham, L CGip B
p et milk, 2 teaspoonfuls baking |

butter), 1 pint sweet s LR

cream with a little salt, then the 1ilk; mix x#*ta?l.l}e.l.a{{!:

| roll as thin as soda-crackers; cub in any shape; DEe

| der, Iub the baking powider into the tlour.

| dry thoroughly.

Rich Waflles.
| Muary, Lee Conter, T,

Tliulﬂy; then leave about the stove for & tew hours Lo

Malke a thin paste with 8 ounees of flour, (i ONNCES f{_ﬂ’

| pulverized sugar, 2 eggs, a Lew drops of essence WO
Havor, ¢ o liguor-glass ol hrandy or 1'11|1111L!|11 mllhi

| Warm and butter both sides of the mold, '“L.“f”““’f‘
the paste into it ; close it gently, set ik nnlL e lire, 1 lrllui

| it over to heat both sides equally, dust them md
. sngar when done, and serve either warm or ?{1]([. -
| {akes havdly a minute for each with a good five.

itye Drops Fried.
| Julin Rive, Tolono.

shic

ting to the spoon.

Giraham ov ye Mush.
| Mz, R, J. G, Onslow, Iount.

little salt, till quite thiek ; cook a few minutes.

Ontmenl JEnsh.
Mra. B, J. G, Onslow, Towa.

minutes,

One eup sour milk o hu}tm:milk,Hlt-slbiesap?n_nll’luis-t;
sugar, 1 of butter if Irlll.LE*.rmI.rlk is not nsed, th'ﬁﬁm.! |
teaspoonful soda, and ong of CINTATNON § ailel L_“r]ﬁ. ! ﬁtlll
suflicient to make a stiff batter. Take 1t up by l[ i
tablespoonful and drop into hoiling I1s_}t- lmr_;lﬁﬁnFnL dip-
;}hl{f fhe spoon inte the hot lard to prevent the

dough

Siiy Graham or rye meal into boeiling water, with &

This 18

! ¥ vt A FAT,
very nice either with poached eggs or butter and sugil

' : * night in e rater to wel
3oak the oatmeal over night in enough wa vet
it:j in Ellﬂ morning stir into boiling water. Cook a few
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Mra. 8. M, 1., Chicago,

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

Whole Wheat.
Mrs, Lowiss, Chicago.

Either boil it slowly until gnite soft, or bake 6 or 8
hours, the same as beans, omitting the pork; or as a
pudding, with milk sufficient to allow 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
of corn meal: 14 cups of white flour ; small tablespoon
of soda, digsolved in sour milk., salt. Steam 3 hours.
To be eaten hot. Slice and steam when vou wish to
warm it up.

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

until like eup-cake. DBake in a gquick oven, or it will
not be nice.

Rye Bread.
Mrz. 0. Q. 8., Rock River Falls, Tils.

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
stitf with rye flour as can be stirved with a spoon.  Let
this raise very light, and then add as much rye again as
can oe worked in with the hands without koeading.
Dop in a buttered pan, and bake slowly for 14 hours.
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drraham EHread.
Blanehe, Chicago. ol

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

Muea It J, G, Omslown, Totd.

(raham 8 gquarts, 2 gquarts warm water, 4 pint yeast,
] Lu:m‘-pu::nr’nll soda, 4 pint sugar,  Mix with o spoon.
Pour into deep tins, well greased, and set in a warm
ace till quite light., Bake with a steady, moderate
ieat two hours. *i-.“'hi:i recipe makes 3 good loaves,

Mrs, H. K., Wisconstn.

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

Bread for Dyspeptios.
O AL ., Hudzon, Mich, _

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

. OGatmenl Gruel.
Mre. W, B. B., Kalameazon, ddicl. _
Take 2 ounces of oatmeal and 13 pints of water. Rub

the meal in a basin with the back of & spoon, 10 & sl
quantity of water, pouring off the fuid after the
coarser particles arve settled. but while the milkiness
gontinues, repeat the operation until the milkiness dis-
appears. Next put the washings into @ pan, slir until
they boil, and & soff, thick mueilage 15 formed.
Sweeten to taste.

WMilk Sponge Breadd. 4
Adelaide, Nequnod, :
Put a pint of boiling water in w pitcher, with a lea~
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spoonfol of sugar,  teaspoonful salt, and the same of
soda; let it stand till yon can bear your finger in it ;
then add four to make a thick batter: beat it havd for
2 minutes. Now place the |1111.EI.1!'.L' in a kettle of hot
water—not hot enough to seald the mixture; keep the
water ab the same temperature till the emptyings are
light. If set early in the morning they will be ready., if
watched earefully, at 11 o’clock to make a sponge, the
snme as {or other brewd, with a quart of very warm
milk. Let this sponge get very H;Igl.l'-.f, then nake into
loaves and set to rise again, taking care they do not get
too light this time befove putting in the oven, or the
bread will be dry and tasteless.

TWenst Bread.
It. O, I, Chicago.

At about 4 o'clock in the afternoon take 8 quarts of
ool four and 13 guarts Inkewarin water—or milk will
inake whiter ]J-I‘E:Ld—-'.ltlti - lttle salt.  Place a cake of
strictly fresh yveast in o small dish of the water, Stir
your flone and water into o thick batter, mixing in the
yeast as soon a8 1618 soft, leaving «dry flour around the
edize 10 1{{1{1]‘.1 it warin,. Then cover and sel away in @
warm place in the smmer, or by the stove in the win-
ter, until it beging to vise 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 until
morning. By 6 o'elock you will find your dish more
than tull, unless it is large. Then knead well and put
in baking-tins, and set by the stove fo rise. When
light enonugh put in the oven and lkeep 1t evenly heafed
until done. This will make 8 good loaves.

Malt-Rising Bread.
. M, W, Fhidson, Mich,

Take newly-ground middlings, put 6 heaping tea-
spoonfuls of it 1n a coffee-cup ; add 1 teaspoon of :-ulgial-l‘;
| saltapoon of salt: 4 saltspoon of soda |, mix thoroughly;
pour Doiling water in the mixture, stivving it well Lo-
gether until it will ne: rly {ill the enp: remove the
spool sy eover the I‘LI{} ol dongh; set it where it will
Keep wari, nob seald,  Set it Friday morning, and it
will be light' for saturday’s baking, If in a huery, set
in a dish of warm water. Now pub in bread-pan ilour

r 4 — e — PRSP
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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 suficiently to bear your Hnger in it;
then addd middlings—stiv in well ; eover with some of
(he flour, and set in a warm place.  When lightenough,
mix soft into loaves: grease bread-pans; also top ol
the loaves. which makes a tender upper erust: cul
cashes quite deep across the loaves, and it will rise
bvenly : get near the stove, and when light enough,
bake # of an hou.
E. C. ., Chicago.

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

Hotiselceeper 40 gedrs, Virginia, iz,

In early morning take a teacupful of new milk 3 pour
hoiling water in until it ig blood warin: put in a small
quarter teaspoon of salt: the same of sugary then stir
in 1 large tablespoontul of Graham flour, or corn-meal.
and 2 tablespooifuls of fine four, or until it is as thick
as paneake batter: mix it all in a quart eup, and set it
to rise. Keep it of an equal heat by setting the :;u}; in
warmn water : if water gathers on top dust a little flony
and stir it will rise by noon. Mix as other bread
mold and put in pans at onee: let stand until light,
when it is ready for the oven. Lf you have no niilk,
water will do for the rising,

Btz Inavale, Neb.

The recipe : In the moming take a gquart dish and
seald 16 ont; then put in a pint of warm water; put in
4 teaspoonful of salt; stic four enough in to make a
Lhi[:l;]k:utu*.r; set the dish in a kettle of warm water,
and where it will keep of the smne femperature-—just
warin enough to bear your hand in. If the tlour is
rooil 16 will be at the top of the dish in 2 hours § then
take flour encugh in a pan to make 3 loaves ot bread;

]
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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 a
warin place o rise again.  When light enongh, bake &
of an hour.

CAKES, COOKIES, BTC.

[

Dounghnuts.
Coustn Nell, Chicago.

el IN enps of flour ; 14 cups of sugar ; 3 teaspoons of
¢ baking powder; 1 teaspoon of salt: butter the

gize of 4 an egge; mix thoroughly ; then add 4
= egas well Deaten, and moisten with sweet milk
until a goft dough, Flavor with nutmeg or cinnamon.

Aunt Nellie Bly, St. Joscph, Mich.

Hreak 2 eges in a bowl, with 1 large cup of sugar, 1
eup sour milk, 1 teaspoon soda, apices to suit the taste,
Mix very soft. That is the seevet of good fried eakes.
Have your fat hot: deop in 5or 6 t 16y will alinost
turn over themselves they are so light; keep some
;.;\:Jm;;m and some eoming out all the time: Ithe last
{

nes cool the fat, so the firat ones do not get 50 brown ;
but cook through,

Mrz. W, Gfréen Bay. »

I set my sponge for them about 2 or 8 o’clock, so I
can fry them the next forenoon. Make a sponge, using
I i;}ll?{-]'t- water and 1 cake yeast. Let it vise until very
light {about 5 hours is usnally sufficient). Then add 1
cotfec-cup full of lard, 2 of white sugar, 3 large mash-
ed potatoes or 2 egas (the potatoes are nicer), and @
small nutmeg.  Let vise again until very light. Roll
il eut, or pull off bits of dough and shape as vou like,
Lay enongh to fry at one time on a floured plate, and
setiny the oven to warm. Dropin boiling lard, and
fry longer than cakes made witl}l baking powder. If
the dough is light enough, and you heat it before

*.
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dropping in the lard, T am sure your douglnnts will be
dalicious.

Mya, I N Chiedggo.

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

Mrs, Emily, Baw Claire, Wis, ;

Three eggs, 1 cup sugar, 1 pint of new millk, salt.
nutimneg, ae flonr enough to permit the spoon to ﬁtamn:l
upright in the mixture; add 2 teaspoohtuls baking
powder and beat until very light. Dwvop by the :lnlﬁr-sc_utl-
spoonful into boiling lard, These will not absorb a
hit of fat, and are the least pernicious ot the doughnut
family.

Mrs, N, W, IH., Cliicago,

One cup sugar, 1 cup sweet milk, 1 egg, 1 teaspoon-
ful soda dissolved in a little of the milk, 5 tablespoon-
fuls of melted lard ; add a little salt and nutmes, and
flonr enongh toroll well. Have ready & kettle of botling
lard in which to fry them.

Mra, L . C., Clticago,

Whole wheat flonr: One heaping teacupiul sugar ;
3 tablespoonfuls melted shortening (+ butter and 4 l':L.'L‘I:l},
9 eogs, 1 quart of cold-ground whole-wheat flour, o
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, nutmeg ; Hour
enough to roll out; better it rolled ont thin, and & hot
aven to bake in,

Busy Bee, Ollumioa, Towd.,

Two teacups sugar, 1 of butter, 1 of sour milk, and
goda to mvea&n it, & nutmeg ; roll thin; eut with cut-
ter with ving in center; bake a pretty brown.
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Fanehon, Lalamtte, Tnd.
Two eups of sugar, 1 eup of butter, 8 eges, not guite
4 teaspooninl of soda, dissolved into 2 tablespoontnls
of water ; nutmeg to taste, and flonr t’llmlf_'.'[l'l to roll

out splt.  Cut into cakes, and bake in a moderately hot.

OVen.

My, Kmily, Baw Claire, Wis. <

Whites of 2 eggs, 1 large eup of wmilk, 1 enp of .l‘-;ugm','

7 eup of bulter, 2 teaspoonful baking powder, Nayvor
with vanilla, rose or nutmer; lour enough for thiclk
batter ; beat thoroughly 3 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 sogar: 3 cup butter; 4 ecup
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 quick,

Mrs, Wo S, 6., Barabon, Wis,

One cup buatter; 2 cups sugar; 4 eres: 4 eups flour:
& tablespoons mill; 8 teaspoons baking-powder, Rub
the tlour and butter thoroughly topether; cream the
butter and sugar: beat the eges separately @ add to the
above, with a little 1111tme§ andl einnamon, or any sei-
SONIng [Jll‘t.‘l'!.‘l'l'ﬂd- Sift in the flour and baking-powder,
and add enongh flour to mold and roll out.  These
cookies will keep fresh 2 weeks, and if the milk is left

out a menth, &

Mz, M., Mendota, 10z,

One cup butter and 4 of flour: rub well together:
addd 1 teaspoon of soda ; beat together & cup sugar and
2 eges s mix all together ; roll thin and bake.

A plainer kind: 1 egg, 1 enp sngar, & cup butter, 2
cup sweet mill, 4 teaspoon soda, 1 teaspoon cream tar-
tar; flonr to mix soft.

. Mrs. K. K., Blue Island,

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

&
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requived, so don’t imagine I lefl them out, ‘These are
very nice if grated or preparved cocounut is added.
ieorgia .. Chicago.

One cup sour eremwn Leup bulters 2eups suganr;
9 egrsy | teaspoon soday four, and favoring to suit;
Aye, (0 B, Minonk,

Cream 1 eups; 2 cups sugal; 2 egos ) I teaspoontul
sodn,  Knead soft. They will Keep maoist,

[}]llﬂl_‘.l".'-i-!!ﬂ]'.l."-i.
T B 0L, Fon dw Loy TS

One coffes-cup New Orleans molasses; 1 cup hutter:
I e sugay ; place them on the stove, and let it come
to o boil. T]lwn take off immediately, and add tea-
spoon of soda, and a tablespoon off ginger.  Roll thin
and bake guickly.

(doorgia H., Chicaigoe.

One cup molasses : 1 eup brown sugar: 1 u:mf: mnelted:

lard 1 2 larze spoons of ginger s 2 spoons of alwm, dis-
golved in hot water : 1 teaspoon salts 5 teaspoons soda
mix with tour into o sGHT paste.

Alrz. O, B, Minonk, I,

Two cups molasses: 1of bulter; 1teaspoon 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,

Afrs. TV 8. G Baraboo, THs,

One eup molasses, 1 enp brown sugar; 4 cup avd and
butter melted towether, 8 tablespoontuls ginger, 1 tea-
spoonful einnamon; 4 teaspoonful cloves: 1 teaspoon
anda dissolved in 4 aweup of boiling water; thicken with
flonr: roll and bake.

Aant Betsy, Chicago,

Take 1 pint of New Orvleans molasses 2 tablespoons
of lard, and 1 tablespoon of ginger: let it come toa
hoil. and when eool add ong teaspoon of soda (dissolved
in o little wuterl:-nml flonr enongh to male a soft doughs
voll thin and bake in a guick oven.

i Leone, Coantorn, Ils,
I pint of New Orleans molasses; 1 cup of butters 1

—
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teaspoon sod | ene or more spoons of ginger. Let
them boil up together, and when cool add flour to roll.

Eoft Gringer ooliies.
Jennie, Chiooge.

Two teacups New Ovleans molasses; 1 teacup ot
melted lard ; 1 teacup of boiling water; 4 teaspoonfuls
of soda bought in lJullL: 1 teaspoonful of ginger.  Pour
the hoiling water on the soda; do not knead too stiff,
Bake with steady heat.

Cheap inger Coolkics.
Moy Jones, Delavan.

One cup molasses, 1 cup brown sugar, 1 ﬂu]‘} Wilrm
water, 1 cup lard, 2tablespoons ginger, 1 tablespoon
soda (dissolved in water),. Lieaspoon powdered ahum,
put in last. Mix soft. Bake guickly.

Ginger Bread.
Jennie, Chiieago.

Two teacups New Orleans molasses; 2 enps boiling
water ;: # cup of melted butter; 1 tablespoonful of gin-
ger: two tmts}munfuls of soda, Add flonr enough to
make a smooth batter, Beat well. .

Mra. AL, Mendata,

Butter, 13 eups (or lard), 1 eup boiling water poured
aver it, 2 eups baking molasses, 2 teaspoons soda, 2 tea-
spoons ginger; flonr to make about like cake-batter,
sSpread molasses cover the top while hot, after 1t 15
baked, This is not rieh, but very good if eaten fresh.
It is not 8o good when old. -

H. V. R., Chicago.

One egg well beaten, 1 eup molasses, 1 eup sugar, 1
eup of butter, 1 eup of cold tea, 2 even teaspoons of
soda, flour enongh to mix about the consistency of cake,

Better baked in 2 sheets than 1, as when too thick
the outside will be burned or too hard, before it is done
through,

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

3 eges (yolks and whites beaten separvately nntil very
light): 1 cup sweet milk; 4 teacups flonr; 3 teaspoons

o il i
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haking-powder 1 tablespoon gingers 1 srated nutieg.
Bake in a rather large bread-pan, in o 1oderate oven,
s Say Cldeag,

New Orvleans molasses 14 eups; brown sugar § cop g
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, Chicogm,

Melt 4 a eup of butter in 1 eup of molasses and 1 of
surar, allowing the mixture to become hot ; then add 1
tablespoon of ground ginger, one teagpoon of ground
cinnzinon, 1 eap of sweet milk, 5 eups of flour stivred
i with a full 4 teaspoon of soda. DBake in two fag tin
pans, or gem-ivons, @B8acup [ measure with holds + a
nnt,

l 4 € olfes Calies.
Glarnet, Delavan, Wis.

Three eggs, well beaten ; 2 eups brown sugar: 1 cup
buttery 1 eup of milk; 1 teaspoonful of soda; 2 teo-
spoons of eream-of-tartar,  Work this to a stiff dough
and roll out to about a4 inehin thickuess. Sift ground
CINNAmMon over even hen roll up like roll jelly eake,
b 8lices about 2 4 inch thiek from the roll 3 dvop into
pranulated sogar, and bake thoronghly with sugared
side up.

Mg, T, O, H., Chieago. ©

Coffee 14 eups , usual strength ¢ 11 eups sugar; & eup
molasses; 1 eup of chopped raising; one of enrrants;
nearly 1 cup butter; 1 teaspoon soda; 1 nutmeg; o
little citron, einnamon, cloves, gpices of any kind you
have, First stir together sugar, molasses, spices, fruit
anid butter, and pour on the coffes hot, Add flour to
make stiff as fruit cal®, It improves with age.

Breakfast Coffee Cakes.
LHekie, Avirand.

Three cups bread sponge: 4 cup bntter ; little sugar;

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

s
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dTumbies.
Agmes, Clitedago.

Cneand a hall cups sugar, 3 a cup butter, 2 egas, + tea-
spoon soda, 1 of eream-of-tartar Slli.‘;ssulwtl in a little
sweel milk), flour enough to make like pie-crust, Bake
e watlle-irong,  Fill the little holes with light and dark
Jelly, alternately. i '

. Jervaie 1L Miion,

"wo cups of sugar, 1 af butter, 1 of milk, 4 eees, 1 tea-
spoonful of lmh‘#ngqu:wﬂ'r'-:r, flour Lo m:ll-:;:h?L ['-E-;.lt:}
enough toroll ont, ent into shape and bake in a quick
OVEI.

Crnllers,
Mg &, I, Blue 1stand,

’l.‘hwsﬂ pgess 1 cup sugar; 4 tablespoonfuls melted
lavd, 6 sweetl milk, 2 Lul;]:}.ﬁiﬁn{ulﬁ lllzl.]-:ilu.',' powder;
any flavoring yvou wish, and #g8r 1o voll nicely. #1 hea
the eges and sugnr together livat ; then add thedard,
benting well : then the milk ¢ put my baking=powder in

the flour, and SITG AT in, stivving it with o spoon as long
as I can, as Idislilie using my hands,

Three fourths of o pound granulated sugar, ¥ pound
butter, 1 cupful milke, 5 eggs, pinch of salt, teaspoonful
vanilla extract, nutmeg to taste? 3 pounds sifted flour
inix butter, sugar, and part of the imilk to a very ereamy
batter: then the eges, vest of milk and flavoring, then
so1ne of the fowe, and beat til verylisht, adding the flour
till very stidl; then with the bands kKnead 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 ]Jnng{ and 2 wide, twist in faney shapes, drop
few ot a time*in boiling hot lard, sift powdered sugar:
over them. when cool slip on a lavee meat-dish, and
carefnlly, as they ave crisp and break easily. This
quantity requires nearly 4 pounds of laxd to cook thems
keep the tat boiling ; slices of pealed white potato drop-
ped in the fat absorbs the sediment from the flnliﬁh
bhat darkens the fat: take the potate out when black
and o in ano¥Er nicoe.

Indian Meal Crullers.
Cme and a half T.-mu-.ul}tuirr. boiling milk ponved vyver 2
teacupfuls Indinn-meal: it cools add 2 cupfuls

i CODKERY—CAKES, UOOKTES, BTC, Vi

wheat flonr. 1 of butter, 14 of sugar, 8 eges, and a table-
spoonful nutmes or cinnamon , i not sStHT enough, acdd
equal portions of wheat and meal; let it rise Uill very
light 3 voll it about 4 an inch thick ; entit into small dia-
nrond-shaped calkes, and boil them in hot lavd.

Pumplkin Loaf.
O, ML W, Hudson, Mich. P
oy 2 loaves, take 2 eups buttermille; 3 eups each of
wheat flonr and corn meal, 1 eup stewed punpkin, |
cup molasses, 4 cup butter, 2 egges, 1 tablespoon soda.
Sieann 14 hoars, then bake & hony,
strawberry Short Caloe.
Theo, O, C., Clicago.

Firat preparve the herries by picking ; after they have
been well washed—the beat way to wash them 15 to
hold the boxes under the faneet and let a gentle streanm
of water yun over them into an earthen howl—then
drain, and pick them into an earthen bowl: now take
the potato-masher and bruise them and cover witle «
thiek layer of white sugar: now set them aside 111l the
eale is nade.  Take a quart of sifted flonr; £8 cup of
sweol butter: 1 ez, well beaten ; 3 teaspooniuls of
baking-powder, and milk enough to make o vather stift
dough s knead well, sl voll with the volling-pin till
about 1 ineh thick @ bake till 2 nice brown, and when
dome. remove it to the table ; turn it out of the pan:
with a light, sharp knife, cut it down lenothwise and
erosswiys; now run the kuife through it, and lay it
open for a few moments, just to let the steain escape
[the steam ruins the color of the berries) s then set the
hottom erust on the platter; cover thickly with the
berrvies, an inelr and a half deep; lay the top crust o
the fruit: dust thiekly with powdered sugar. and if
any bexry juice is lefl in the bhowl, pour it round the
eadie, not over it, and you will have a delicions shoxt
catke.

Heoteh Short Cakie.
Mre, . B. Fyfe, Pontiae, 111

Take + a pound of slightly salted butter, and 1 pond
of flour ; then mwix flour 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 thick; prick
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over with a fork, and pinch round the edges, and bake
for ¥ an hour in oven, with n moderate five, in a round
Or Sguare pan, according to taste.

Epongze Cake,
Mra, Angie Mackey, Rome, V. Y.

T'wo eges thoroughly beaten with 1 ecup of sugar, %
eup of boiling water, sift 2 teaspoonfuls baking
powder through an even teacup sifted flonr, season
with lemon oy vanilla, 1 more exg for laver eake, used
a8 follows: Save two whites for frosting, using the 2
yvolks and another egg for the cake part. DBake in
jelly-cake ting; whip the whites up, stir in sugar, not
enongh to make havd frosting.

If you wish cocoanut cake, spread the frosting on
each layer and sprinkle over the cocoanut. On the
top layer of frosting sprinkle the cocoanut thick,

£ you desire ehocolate 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.

Ednea, Clicag. .

Twelve egeps: the weight of 10 eggs in powdered
augar;, the weight of 6 egos in sifted tlour; the grated
rind and juice of 1 lemon: beat the yolk of eggs and
sugar together to a light froth. This is essential. Add
the whites of the eges, well beaten, then the lemon,
and a pinch of salt; stir in the flour gradually until
well mixed; bake in long, narrow pans three inches
deep, on buttered paper; fill the pans; & bake in ay
quick oven. ‘The shape and depth of the pans have a
great deal to do with the quality of the ealke.

o M. W, Hudzon, Mich.

Take 3 cggs; beat & minutes: then add 14 eups
sugar, and beal 5 minutes: add 1 teacup flour, and 1
teaspoon erealn tartar, and beat 8 minutes ; u-;[t’i # ten-
spoon soda, dissolved in & eup eold water, and another
cup of flour: beat enough to mix well. Plavor and
bike in @ deep pan in a guick oven.

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

- S
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hour ; add 1 ﬁll{l of flour and a little salt; beat well
and bake immediately,
A Farmer's Wife, Mendaolea, o i
Three eges, 1 cup of sugar, even off 1 tablespoonil
of cold wfﬁeﬂ 1 ]u.n.l:upiug eup of flour, 1 teas L’mllf‘lll‘ o
baking-powder., DBake 15 or 20 iinutes—not longer.
Corn Starch Coke.
Daily Reader, Hillsdale, Mich.
FPour eggs—whites only ; 1 cup of wwilered SUZAY 3
} cup of butter; § cup corn-starch ; & cup sweet milk;
1 eup flonr: 2 teaspoonfuls baking powder, lemon or
rosewater flavoring. Cream the butter and sugm
thoroughly either with the hand or a silver spoon ; mix
the corn-starch with the milk, and add. Then add the
epes, beaten stiff 3 next the sifted flour, into wlrm-_-]}
the baking-powder has been stirred. Mix all well
bake nicely, and call in your friends to help eat 1t, as
this. like all corn-stareh’cake, is not fit to eat after the
second day, and is much the best the same day itis
i 3
HERRL Cream Puails,
Mys, Kve, Kalamdazoo, Mich. + ol
me-half pint cold water, in whieh rub smooth
nlfrlt!EH of f}mlr:_ nit it into a gpider with 4 ounces of
butter, and stir 11 eontinually over o five nob too hot,
till it is thoroughly cooked. It will resemble a lump
of putty and cleave off the spider like a pancake. Cool
this lump, and add 4 eggs. Beat well, andd then 5!1'{}11
ona buttered tin in neat, compact little “*dabs,” far
enough apart not to toueh when they rise. IHave the
aven about as hot as for cookies, and in turning them
lift up the tin. If you shove them hefore they ave set
vou will have puneakes. They should he hollow balls.
Bake them long enough 8o they will not fall when re-
moved, and cool them on brown paper i4s 111:1(51;13.":15
pogsible, so they won't sweat. ‘Lo fill them take 4 pint
milk s 2 beaten eggas 3  cup of flour or corn-starch wet
smoothly ; 1 eup sugar: lemon or vanilla flavor; um:-_kl
it 0 u tin pail in a kettle of hot water, and stir it so 1t
will be smooth., When both are eold, ugmn the puik
with a sharp knife: just a little slit on the side, and
f11 in one tablespoonful of eustard. |

- m————
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Almosud Ihrops.
Gierauan, Chicago.

Take 9 ounees of flour : six ontiees of 9 L s & pontd
of butter ; four eges 2 teaspoonfuls. of 1J:lliing'—q}:}wr_lm:
Stiv butter and sugar first: rub the powder into the
Hour, and add the vest., Pour into square tin pans,
lithng them about & an ineh, and strew cinnamon,
sugar, and sliced almonds over it,.  The almonds most
he previonsly sealded. Bake a lHght brown, and, when
done, eut into sgquares.

Anise Ipops.
Crermidn, G,

Two cupfuls of granulated sugar: § pegs; 3 eupiuls
of flour, and 1 teaspoon of anise-seed, it sngar and
cgod well for £ an hour; then add the other ingredi-
ents ;s drop on batteved pans, and bake in o moderate
oven,  The secret here lies in beating rapidly and
thoroughly. These will make small cakes, and each
teaspoonful is to be dropped separately.

vy Pingers.
Mg, =oral T, Ghdecigo,

Four ounces of sugar: 4 volks of eggs, mix well: 8
ounces of four: a little salt. Beat the 4 whites to wstiff
Meatiy, stivdhe whites into the mixtore a little at a tine
nntilall is in.  Butter a sivdlow pan.  squirt through
i confectioner’s syringe or a I]L ttle piece of paper
rolled up.  Dustwith sugar, and bake in a not too }lDt-
OVEel.,

™

Endian Meal Poand Caloe. 4
Fanaie Sonds, Wis,

sitt 1 pint of yellow corn-meal and $ pint wheat
flonr, into which Hrst p it teaspoonful baking powder,
atd o small spoonful salt: 1 grated nutmes @ 1 table-
spoonfal ground einnaton ; put § of a pound granu-
lated sugar and & a pound bulter together. Deat 8
eggs very light, and add to the imtﬁl[)'m' and sugar,
alternately, with the meal—little at a tine—and a3
cup milk, and have dish or pan well buttered ; hake
& moderate oven. . Takes a long time to hake,

T t{;;a,::.]lmn:n!’ul corn-starch, Mix well together, and
| layersas for jelly cake, with the ad
| taking 2 of the ::L‘.l{t:,pmting choeolate in to make it &

| ine white, makes a very nice cake, IMrosting can

————— = o ——

COORERY —CAKES, COOKIES, ETC, T

Bread Caloe.
Tdzzic Bacon, fona.
TOU : ar butter, 1 cup
Tour cups dough, 2 eups sugar, 1 cup b T,
eream, 2 J;:uﬁ, I teaspoon saleratus. Mix with the
hands. and add a little flonr, also fruit and spices 1o
quit the taste, and let it rise well before baking.

Lincoln Cake.
Fannie T.. Springficld, 1.

Rub 1 pound sugar and $pound butter tn_gﬂj:hnr;
add the yolk 6 well-beaten eggs, 2 cupfuls sour cream,
with 1 teaspoonful soda dissolved in a little boiling
water and stirred inte it just before adding to the
eale s 1 teaspooninl each of nutmeg and cinnamon,
and 1 pound sifted flours 1 talblespoontul rose "n"rﬂi:{ﬂ_,
1 a pound eitron cut and dredged with flour, and 15131.:
Iv. the whites of the eggs, which must be heaten very
Stiff before being added ; then beat all thoroughly and
bake in square shallow pans,

White nnd Yellow Jountain Calke. .
Meai-ton, Davenport, Towd,

Two cups sugar, # enp butter, whites of 'I.eggs,wu_a]]
beaten, § ecup sweet milk, 2 eups flour, 1 [:}1}11 G!.Z_I‘i}I{ftu
starch, 2 teaspoons baking powder, DLake m je ].3:""‘1 e
tina, Frosting: Whites ol 8 egps andl BOTILE BUgar,
boaten together—not quite as stiff as for fmaun":,
spread over the eake; add some g_mted c_ue.:?mm 3
then put your cakes together; put gocoanut or frost-
ing for .
lluﬁrfw?lltnﬂ’l?l;;ﬁawLt:lin . “Yolks of 10 eggs, 1 cup butter, f
9 of sugar, 1of milk, 8 of {lour, 1 teaspooi soda, 2 of
cream tavtar.

Jelly Cake.
Jesgie, Jotiet, Ti.

(One eup milk, ¥ enp chocolale, +eup sugar, yolk 1
boil until quite thick. When cold, m}h]l:eé}vifthtﬂg
hutter. Water can be nsed instead of milk. Also by l

h alternate layers of the remain-

dark brown ¢ this, wi

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

Two enps sugar, 1 cup butber,1 pint of daugh, ¥
ces, 1 ivm-i]_‘.nnml soda ; ag much fruit as you wish :
Foices to sult taste : use flour enough o muke as stiff
as common fruit cake ; set in a warm! place to raise
tor 1 nour. Bake in a moderate oven.

Marble Cale.
Mrs, R, L. B., Couar Rapius, lowed,

Light part: White sugar, 13 cups: butter, + cup;

ssweet milk, + cup ; sodied leaspoon ;. cream of tartar,
I teaspoon 3 whites of 4 egpi | flour, 24 cups: beat the
eros and sugar together ; mix the cream of tartar with
the flonr, and dissolve the sodain the milk. Darky
Emrt : Brown sugar, 1 eups molasses. & cup ; sour milk,
cup i soda, ¥ teaspoon; flony, browned, 2% cups;
yolks of 4 eggs: cloves and cinnamon, ground, each &
teaspoon ; mgredients mixed the same a8 light part.
When both are prepared, put in the cake-pan alter-
nate layvers of each, or put iI!wm mapots o each other,
miking whal is called leopard cake, until all is used,
thea bake as usn:l,
Fruit Cake Withount Eggs.
Huattie, Awrora, I

One enp of brown sugar, 1 of sour milk, 1 of raisins,
Zof flonr, 4 tablespoons of melted batter, 1 teaspoon
gach of Eiﬂlll;lllu.'lll., cluves, ntimes and sodi.,

Molasses Fruit Calie.
D Roge, Chiadgo, \:
*One eup molasses; 1§ cups light rown sugar § 17enp
cold water. Doil the I]]f}]l:lﬁﬁt"m sugiar and butter to-
gether, and set aside to cool: flonr asg thick as o
sound-cake ; then widd eggs: beat this well : « onoadd
I pound raisins, 1 of currants, and 2 of eitron, with 2
heaping teaspoons of flour mixed through the fruit;
bike nearly 2 hours.
Fruit Cake.
sfiy=Dne Cardfinal, Chiieago.
It § teaspoon of soda in o coffee eup ; add 5 tea-
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apoons of hot water, 4 of melted butter, and {ill 111'111_;311
molasdes. Make pretiy stiff with flours then stir in
this all it will hold of ¢hopped raising, Zante currants,
eitron, and 1 teaspoon each of nulineg, ClIIame, i_m‘q
a pinch of cloves. Bake from 3 1o 4 hoursin a very
slow oven. (IPut buttered paper in bottom of . )
The longer this eake is kept the better it 5.
Afrs, 0. A. L., LaCrosse, Wi,

One |_*+t:uu.11:1 each of sugar, butter ﬂrnﬂlﬂnur > 2 1':911]:{[5
of raising and currants; 1 pound of citron; 9 eggss &
pint brandy ; + an ounce each of nutimeg, cimnaino,

eround eloves and mace ; beat the eggs separate 3 sUr

the white and the flonr in last.
1 Lo, Joliat, T,

Tight eggs beaten separate; 1 pound of butter; 2

of brandy ; 1 pounss of flony 3.2 teaspoonfuls of sodi g
nutneg and cinnamon, each 14 teaspooniuls,

Farmers' Fruit Cake.
_S... Awrora, 1. :

Soak & eups of dried apples over nighty chop slight-
ly in the morning ; then simmner % hours in 2 cups ol
molagses ; add 2 eggs, 1 cup. sugar, 1 gup sweet l:mlln'..,
% eup butter, 2 teaspoons soda, flour 10 make SULE at-
ter ; spice to guit the taste; bake I 2 maoderate over.

Black Cnlce.
] Anna R, Pittsficld, 1L ]

One pint molasses ; 1 pint Drown sugar; ]1}1_11% c}l:_’
butter ; 1 pint sour milk ; $eggs: 5 11_*;131:{.*.?1::} H0¢ :15.:
cloves, nulmeg, cinnamon, Idisis. _Iblu%wl IE :.-{’1:];}-}
stiff, and bake i a slow oven. This will make = large
ol Mary E., Mattoon, Il

Ome pound browned flour ; 1 pound browi Sugar :3_1
pound citron ; 2 pounds currants; 3 pounids .u_.ﬁlmlslf.{i’
yaising : 4 pound of butters 1 teacup of mr}lnfarwrh yid
teaspoonfuls mace ; 2 teaspoonfuls cinnamon ; I*J?L'}-
spooninl cloves ;1 teagpoonful soda; 12 eggs. _]113
is an. excellent recipe, and will make 2 large loaves.
16 will keep a year (if locked up).

pounds of sugar: 2 pounds of Taising; 14 1_!11“111’].‘_-‘.‘1".:1:? .
v figs : 1 pound Zante currants ; & pound citron : 1 pint
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Irelieate Calie,
Cousin dnna, Grand Rapids, Alich.

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

Caramel Oake,
Lditie W, Engelicood, 111,

Three cups of sugar, 1+ enps of Intter, 1 cup of milk.
43 cups of flour, 5 epws, two teaspoontils of baking-
powder. Bale in layers, I

Caramel for filling : 13 cups brown sigar; & enp of
milks 1 eup molasses: 1 teaspoonful of hatter: 1
tablespoonful of flour : 2 tablespoontuls of cold water,
Boil this mixture pminutes; add 4 a eake of Baker's
chocolate (grated); boil until it is {he (msisteney of
custard ; add « pineh of soda: stir wwﬁ;' and rempve
from the five. When cold. flavor with vanille ; spread

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

itin a sunny window to dry.

Orange Calie.
Mreid, G, Aledo, I

Crraded rind of 1 ::1';1.11?;@; two eups sugar ; whites of
4 ﬂfgﬁ and yolks of 51 1 enp sweel milk: 1 enp butter:
2 large teaspoonfuls baking-powder, to Do sifted
through with the flour: balke quick in jelly-tins,
Filling : Take the white of the 1 e that was left;
beat to o frost : add a litile sngar, and the juice of the
orange 3 beat together and spread between the lavers,
It ovimges are 1ot to be had, lemnoirs will do imstend,

Anwiows Mother, Kentlend, Tnd.

Two-thivds cup of butter: 2 enps sugar: | Cup
sweet milk: 3 cups flours whites 10 egas s table-
spoonfuls baking-powder. Grate the vind f 2 ordi-
nary-sized oranges into the eake, Press out ilio juice
into the ieing, Bake in lavers like jelly eake : Ptk the
icing hetween,

L Mrs, 6. €L 8., Roek Rivés Failegy.

Two coffee enps White sugar, 2 coffee cups Honr, 4
enp cold water, whites of 4 eggs, the yolls of 5 epes, 2

i - —— O
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teaspoontuls baking-powder: beal yollks and sngar

well together, add tdoue, baking-powder and water,
putting in whites of eggds last—Dbeaten well—then take
the juice and grated rind of = sWweel oranges, which,
with the exeeptions of 1 tablespoon ol l‘h1;13|1|::5:. | stiv
i the battery bake in layers; nake frosting of whites
of 2 epes, sugar, and the tablespoon of orange-jnice,
which place between Lhe lavers.
Lslress, Cortlond, 10,

Peel the oranges, and chop very line; to 2 oranges
take 4 of a lemon; squeeze the juice and I('.]I_ y the
rest; 1 teacup of sugar. Bake a crust as fTorghort-
cake ; cut open, sutter well, and liy the oran bp-

tw een. 1;_

Mie. ML T Clieago. "

Three-fourths cup butter: 14 cups sugar; fonr pres
—beaten sep€rately © 81 eups of flour, and 2 _]1}*:11”11}.‘.‘
Lleaspoons of baking powder: | 111.-.|'1 milk. For the
Frosting . One orange ; crate the vind and squeeze the
juice and pulp: add § eup OF BUEAL, ;uul then ihe
ovange juice, Imake 2 cakes of three layers.

CEfron Calie.
Mra, H. 8. ., Buylington, o,

Six eges i 4 cups of flour; 25 cups of sugar: 2eaps
of eitron—oeut in little slips: 2 teaspoons baking-pow-
der sy 1 enp sweet millk; 1 enp batter.

fee Crenm Calkie.
O A Iealaiirosss, PHE,

Two enps white sugar, 1 cup butter; 1 eap sweet
milk ; whites of' 5 eges ; 2 teaspoonfuls cream tartar; 1
teaspooninl soda 3 84 enps winter wheat four—il -;:1.:113]}};
wheat done is used, 4 cups, Bake i jelly-pins. Make
a1 deing i follows: & cups sugar ; 1ol water: boilto
i thick ciear sivup, and pour boiling hot over the
whites of 8 eggs: stir the mixture while pouring in;:
add o teaspoontal eitvie acid: Havor with lemon or
vanilla, mull spread each layer and top,

sehool Caloe.
B AL Chieano.
e egg, 1 eup white sugar, 1 cup sweet milk, a picee

- - S — — s
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of butter the size of an egg. 1 pint flour, into which
has been well-sifted 2 teaspoons baking-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 flouy ;
then the beaten white of an egg: butter a piece of
white paper, and lay in the bottom of the baking-tin
pour 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 Caloe.
Belle, Clifeogo,

One and a guarter eups sugar; 4 cup buiter; 4 cup
milkeg 13 teaspoons baking-powder; 8 eggs: 2 cups of
flonr: nutmeg.

Cottange Calie.
Ldittle Sally, Jefferzon, Wis,

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

ub the baking-powder into the flour.

Seoteh Uake.
Lealy 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 sufliciently stiff to roll, add
more flour.

Agmes, Chicago.

Two pounds flour, 1 meﬂ butter, # pound powdered
sugar: chop four and butter together, having made
butter quite soft by selting near fire. Knead in the
sugar. Roll into a sheel not guite 4 inch thick; cutin
seinch sgquares.  When you want them to look nice put
few sugar comfits in center; they will stick by press-
ing them on with your finger. Bake light browi.
PPut in stone crock for a few days. They will get soft
—just melt in your mouth.

sceotch Corrant Bun.
Mra. WL B, Fyle, Pontiae, L.

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

o —— - L =
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teacupfnl of shortening, laxd and butters 2 teacup.
fuls of brown sugar; 1 pound dry eurrants; 1 pmm{l
raising—eut in two 3 + pound of citron. Talke 6 eges,
beat them and put in allspice, cloves and nutmeg, dc-
eording to taste. Mix suguy 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 bake in an ordinary heated oven
about 1 hour.

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

One and 4 eups of sugar; 1§ cops of flour; & cup of
butter ; 14 cups of milk ; 4 cup of corn-starch ; 2 tea-
spoons of bauking powder; the whites of O eggs beaten
toa froth; 8 teaspoons of vanilla extract; bake in
layers, either 2 or 8, and ﬁlln'mu"i 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); 2
cups butter ; 24 cups flours 4 eup milk; the yolks of 8
pges s 2 teaspoonfuls baking powder: tlavor with
lemon or vanilla ;s bake in round pie-tins, 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; or the
same gquantity of the bitter. .

Cream Puflfs,
(Fypayy, donio, Mich.

Take 2 whole eggs, with 1 eup sngax, + cup bubter,
1 cup sweet millk, ¥ teaspoons baking powder, 2k cups
flour: Havor with lemon. Split the cakes while hot,
and 111 with erean § eup tlour ; 1 pint milk. 2 eggs
hieat the milk ; mix sugar, eggs and flonr together, and
acld to the mills ; favor, and cook till like erean.

Cinnamon Cake,
Harmuonie, Dellalb, 1.,

Omne cup sour eream; 1eup sugari & cup melted
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butter; 1 egey 4 teaspoon soda. Mix as for cookies;
roll out and spread ground cinnamon over the top;
then roll up as aroll jelly cake. and slice off with a
sharp knife and bake,  Any good cookey recipe will do.

Jelly IRolls,
Mrs, Ward, Deliail,

Three eggs, + a cup of sugar, 1 cup of flour, 11 tea-
spoonfuls of baking powder, the whites of 4 epes, § of
acup of pulverized sughar, 4 a cupy of tlour, 4 a tea-
spoonful of baking powder, a little salt.

Coeconnut Caloe.
Mya. J. N, Moline, T,

Cne eup of butter beaten Lo a ereain ; & cups sugar;
8 cups flour: 8 teaspoonfuls of baking powder: 1 eup
sweel milk; the whites of 10 eres : 10 be baked in
layers ag jelly cake, Instead of jelly, make a pastry
of the whites of 3 eges and 1 pound of powdered sugar,
1 box of desiceated cocoannt, soaked m milk, aild puat
between the layers.

Eihel, O,

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

Mre, Manson, Terrve Haule,

Two egaa, 1 cup of while sugar, 4+ o cup of sweet
millk. 4 of a cup of butter, 14 cups of flour. 14 teaspoon-
fuls of baking powder. Bake in a moderate oven in
pans 1inch deep.

To prepare the desiceated cocoanut, beat the whites
of 2 eggs to a sl froth: add 1 eup of puverized
sugar and the cocoanut, alter soaking it inboiling
milk. Spread the mixture between the layers of cake

- and over the top.

Robsey Trobiomd, Westoille, Tnd.
Whites of 12 eggs; 1 pounds of butter; 2 eups of
mlverized sugar.  Bake as for jelly cake. Then take
he whites of 4 eggs, & pound cocoannut, 1 eup sugar;
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for the upper cake add coeoanut before baking. For
frogting, take 2 eggas and 1 cup of sugar. Do not beat
the eggs for frost.

Citron Cake,

Agres, Chicido,

Irour eges well beateny 13 pounds sugar ; § pound
butter; 1 pint sweet millk; 13 pounds fHour: § pound
citron., Culin thin pieces, well floured; baking pow-
der as usual.

Cream Caloe.
a0 Gliago,

Two tablespeons butters 2 teacups sngar: 8 B
i tencup sweet milk 3 2 tablespoons cold waler 1 2 {en-
cups oury 2 teaspoons of baking powder: bake
fquickly on s or: 4 ronnd tins. The ** eream ** for saimne
Is 4 pint milk 4 teacup sugar: small piece of hutter
legar s 1 tablespoon of corn-starch, ]_l!-pil until very
thiek ; when nearly eold, flavor with vanilla; when
the cakes are cool, put them together with it.

=old anil Silver Cake.
PP G Gltiedgo,

One teacup white sugar; & teacup bubter; whites of!
4 egoa | & teacup sweel milk 3 2 teacups tlonr; 2 tea-
spoons baking powder; flavor,

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

Currant Ualke.
PP G Clhicago.

One-half cup butter: 1of sugar; % egos: 2 cupmilk:
1+ cups flonr; 1 teaspoons baking powder: 1 “%l} wiell

washed eurrants, stirred in the last thing.

Buifale Cream Calie.
VO, B, T00.

One ggpy 1 cup sugar ; 1 tablespodnful butter: 3 cap
milk : 1 deaspoonful baking powder; 1 teaspoonil
vanilla ; 14 cup flonr: eslt, :l]]f} bakeas for jelly cake,
in 3 layers,

sveam for above:  feal 1 pint of 1nilk, 'and add toit
I tablespoontul, of voin-starch dissolved in a little
milk 3 2 eggs 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,
Mys, Geo, O., Chieago. .

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

Marhle Spice Caloe.
Birdie K., Chicagro.
Three-gquarters of a pound of flour, well dried; 1
ound of white sugar; 4 pound of butter ; whites of
4 eggs ;1 tablespoontul of eream of tartarmixed with
the flonr. When the calke is mixed, take 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. Iill your mold about an ineh {l'l":'ll"[]l 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 isnsged up. This makes 1 large
cake.
Lemon Cake,
Erealine, Goodlangd, Ind.,

Three cups of sugar, 1 of butter, 1 of milk, 4 of lour,
b5 eggs ; stir the butter and eggs to a eream ; beal the
BEs separvately, the whites to a stiff froth § 111&:;:}1»13 £ 8
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, Valparaiso, Ind, .
Twelve eggs ;14 pounds sugar ; § pound four: grate
the outside of 2 lemons with the inside of 135 or adid 1
olass of wine, with § teaspoonfuls of essence of lémon.

Lemon Jelly Cake.
Flatlie, Aurora, Tl

Two eaps of sugar; § of aenp of buttery 1 l!.'IL{]- u:s_'f-".- :

iy

milk: 3 enps of flonr; 2 teaspoons of baking-powe
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4 eges, Dbake in lavers. Jelly: Take two lemons;
pulp and peely 1 eoifee cup of sngar: piece of butter
size of an egg; and 2 eges,  Mix and bail till elear,

\ Lemon Layer {nke.
! 1. 0. 1., Chicage,

Two cups sugar; + cup butter; 1 cup milk: 8 eups
flour; 8 eggs: two teaspoons baking-powder. Jelly
1 eup sugar: 1 egp; 1 tablespoon butter; the grated
rind and juice of 1 lemon, all boiled till thick,

Lce Crenm Calie. .
Mra. Lafty, Chicago.

Ome cup of sugar; 2 eggs; & cup of sweet milk; 11
cups of flour ; piece of butter the size of an eggz « 3 tea-
spoons baking-powder. Cream for ecake: clp of
sweet milk sy 8 teaspoons of powdered sugar: 1 table-
Hlmr_}H of corn-starch: boil until thick: flavor with
vanilli.

Chocolate Unke.
Mre, G fd., Champaign, T,

One cup butter, 2 eups sugar, 1 .cup sweet milk, 5
egors. 8F 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 cve op r,oand at the same time stir briskly till
thick: ac 2 sticks o German sweet chocolate svated
fine, and spread over eake immediately,  Haviegei the
cikes baked so the frosting can be used as "f.u-s
made, for 1t hardens very quickly. g’

A Mother, MWinois, | g [
Two enps sugar: & cup of butter: 1 cup sweet 1l 5
3 cups flonr; & eggs;: two teaspoons baking-poy th 3
lemon extract. Bake as jelly-cake. & “Pulf
Caramel : The whites of 8 eggs beaten very E-;tiﬁ-,f-%
cups sugar beiled until almost candy; pour yely
glovwly on the whites, beating them quite fast; & eagh
Baker's chocolate grated: vanilla extract:stir untd
ﬂp&:l, then put between each cake and over the top andg
sides. - |

e
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Mra, H., Cdell, 1.

(e 1."i'lP of sugar: & cup of sweel millk; 1 ege: 1§
cups of flonr: 1 tablespoontul of bhutter; 2 teaspoons
of baking-powder. Makedhis in foureakes, Mixture
to put between: To thewhite of 1 egy iadd 2 table-
spoons of sugar. 2 of grated choeolate. [ use the
sweet chocolate. DPut this guantity  between each
layer, and also on the top. Y ou will find it very nice.

Fig dnlk ¢
Frueelineg Fondland, Fid.

For the cake take 7 cup of butler, 2 cups of sugar, 81
cups of flour, & cup of sweel wmilk, whites of 7 eoxes, 2
teaspoons of baking powder, DBake in layvers., IForihe
filling, take a pound of figs [']1[:]! fine, and put in a
stewpan on the stove ; pour over it a teacup of witer,
and add & eup of sugay.
and smooth.
Jauyerst

Let it cook, and spread between the

JMarvble Calie.
Aunt Laey, Chicago.,
Light : White sugar, 14 cups: butter, 1 cup; sweet
milk, # eup; flour, 2 cups; whites of 4 egps: 2 tea-
spoons of baking powder; flavor with lemons or al-
mons. Dark part: Brown sugar, I eup ; miolasses, 4
cup s butter, + eup ; sweet milk, 2 cup s yvolks of 4 eggs
24 cups of flour; 2 teaspoons of baking powder : mix
in separate pans ; flavor with spices.
" PFork Fruit Cake.
; :‘x fvalineg, Goodiand, Ind. _
ound porlk ehopped fiue 3 1T pint boiling water;
viEnony, Zoof molasses: 1 ponnd raisins @ 4 pound
O C1TG e 1 nutmeg 3 2 tablespoons of cloves, 8 of cine
}}ﬁiﬁiﬁl 1 of sodda: 1 teaspoon of ginger ; and 4 enps of
(e
B fovk Calie.
T  Gretehen, Rogkford, 11
hyee-quarters of a pound of salt pork, chopped as
“Iile s Jard ; then pour on s pint of boiling, strong
eeq 2 cups brown sugar, 1 of mnokisses @ 2 teaspoon-
c¢loves, 1 of cinnamon, 1 nutmeg . 2 teaspoontuls

&

Cook all together until soft |
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of soda; 1} pounds raising ; also citron and eurrants:
bale slowly.  I'his will malke 3 cakes.

Nut Caloe.
Agrees, Clhikodg,

Pwo cups sugar: 1of butter; 8 of fdour: 1 of eold
water; 4 egos; baking powder:; 11 eups kernels of
hickory or white waluuts.

thel, Arninngg,

One eup butter: 2 of while sugar: 4 of four: 1 of
sweel milk: 5 eggps, the whites: 3 teaspoonfnls of
baking powder: = cups hickory ||||L-s~.[}in:1ll-:m1 ol of
the shells, and eut up with o elean knife.

Tea Calie.
Agmes, Chiedgo.

Une cup sugar s 14 cups butter; 1 eup flour; « epes;
hl'uLH! separately s 14 teaspoons of baking powder;
add raising if you like. Is almost as good as pound-
enke, :

Bevtho Corlgle, Tide Park.

Chmie cup ofsugar: 1 tablespoontul of butter F B eEgs )
heat well together ; then :u]:{ a cup of sweet milk (von
HELY use part water), and a gquart of sitted flour, into
which yvou have mixed = spoonfil of eream of tartar,
and 4 a teaspoonful of soda: bake, in aguick oven,
Lt 1s improved by sprinkling sugar over lti{: top (he-
fore baking). ‘I'his will make 2 éalses, which are Lest
when esaten warm '
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Frosting.
German Amepriean, Chicogo.

R BAT 3 pound pulverized sugar with the juice of

3 . .

o 1 large lemon ; add the white of 1 eggr beaten
j7 to o stift f1'nl_1h; and 1 tablespoon of rum or
et rak. Beatb till o snowy white, put over your
cake and dry in a warm oven.

Chocolate Frosting.
Sarale 1., Clifeayo.

One eake (or 32 pound) Maillard’s French vanilla
sweet eliocolate, grated; + enp granulated sugar; § cup
sweel milk ; 1 tablespoon butter; o little salt. Boil 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 milkk, This gquantity will ice 2
cakes, 8 layerseach. The best cake i3 gold eake 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 Aunt Polly, Chisago.

Whites of 8 eggs, heaten very light ; 9 tablespoon-
fuls of powdered sugar, and 6 tablespoons of grated
chocolate.

Mra. Kuowilan, Rockord.
First make a eream or custard pie, reserving for

frosting the whites of 8 eggs, using the yolks and 1 ar

2 whole eges for the pie. While your pie is baking

serape very line 2 t-ublf.-silmun fuls of Baker’s chocolate,

and place it on the back part of the stove to melf

Now beat the whites of yvour eggps well: add 6 tea-

?’z_

spoonfuls of pulverized sugay, When the chocolate is

COOKERY—FROSTING, ICING, ETC. |

melted, stir a little of the frosting into it, beating very
havd: add a little more, until all is added. Do not
make the mistake of stirring the chocolate into the
pge, a8 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 much better
to warm it until it is soft e'.-nnuf;h to mix in frosting or
Charloite Ruase, than to dissolve it with water,

Teing.
Yankee Hoosler, Lafayetie, Td,
Two and a half cups sugar, # eup water: boil to-

. gether until it candies; then add the whites of 3 eggs,

slightly beaten, stivring Driskly for 15 minutes, or until
it seems perfectly smooth and white: then add the
juice of 1 Lemfm. This i sufticient for one large white
monntain cake, of 8 or 9 layers, covering also top and
sides.

Mg, Roge 1., Addison.

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

Chocolate Teing.
Fuoaline, Goodland, Md.

Take the whites of two eggs, 1% cups powdered sugar

~ and 8 large tablespoons of ehocolate.

Chocolate Filling.
Heatherbell, Detrodl.
Whites of 8eggs ; 14 teacups of sugar @ 8 tablespoon-
fuls grated chocolate; 1 teaspopnful vanilla.  Beat
the whites of the eggs 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 Minec Pie.
Sky-Blue Coardinal, Cliicago.

IX soda erackers rolled fine; 1 eup hot water: 1

cup molasses ; 4 cup bhrown sugar ; & eup vinegar;

L & eup melted butter: 1 eup raising chopped ; 1 tea-

e gnoon each of einnamon, cloves, allspice and nut-
meg,  Measure in g coffee-cup.

_ Myra. M. Coldioater, Mich. I

Three soda erackers volled fine, 1 cup of eold water, Il

I eup of molasses, & cup of brown sugar, ¢ enp ol sour :

cider or vinegar, 4 cup of melteo butter, 4 enp of raisins,

Y eup of eurrants, 1 ege beaten light, 1 teaspoon of ein-

nanon, + teaspoon each of eloves, allspice and nutmeg,

S apples chopped fine.
English Mince Pie.

. Afrs. Lowtsa 1., Chicogp. \

Three and a half pounds each of beef and suet chop-+ 8

ped fine: 3% pounds each of raising anmd currants; 7

ponnds of %‘l]ﬂl‘&i chopped ; 1 pound of ecandied citron ;

2 pounds of sugar; 1 ounce of nutmeg; 4 quarts of

rood eider; 1 pint of best vinegar ; salt; and a pint of

golden shmp.  Ialf the raisins should be stoned and
chopped., the other #left whole.

Pi¢e ('rust.
Ak Lieeepy, CTECTE, o

Take & cups of sifted (louy, 1 l:‘.t':[p of lard, a little salt, =

and ¥ a cup of eold water. IHandle as little as ppssibley &

Never butter or grense your pie pans—it will make the

under ¢rust stick and. the pie havd to'slip ont.

Lemon Pie.
Aunt Sally, Springleld, O,

BEE e S

::umuaﬂ:n,ﬁemﬂs. . a5

rind of 1 lemon; '{E cups of cold water; two table-
spoontuls of flour, and 5 of water mixed for thickening.
Bake until done, but not watery, Beat the whites of
1;11m egrs Lo o sl troth and stiv in § eup of sugar.
sSpreail over the top and brown in the oven,

Punsy, St. Jofeph, Mich,

ng lemons ;. grale off the outer peel; chop the rest
‘-'El?l']}-' line: pnt 2 tablespoons of corn-stareh in 1 teacup
of hot water, and boil; when cool add 2 teaeups of
white sugar; the beaten volks of 4 ezes: then add the
chopped peel and the juice: stir well together : hake
Ll the erusy is done—only 1 erust: beat the whites of
the 4 eges to a sUHF roth | add 5 spoons (table) of sugar,
string m well: pour over the pie while hot: set in the
oven Lo brown, ' -

Joennis Dean, 8. Paul,

) _'ﬁ,\ﬁ: 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 lemen into very thin
slices with sharp knife, and fake out the seeds: 2 cup-
Luls of sugar, 8tablespoonfuls of water, and 2 of sifted
lowe. I'nt into the pie a layer of lemon, then 1 of
sigar, then 1 of the grated rind, and, lastly. of flour,
and g0 on Lill the ingredients are used: sprinkle the
water over all, and cover with npper erost.  Be gure to
hive the nnder crudt lap over the npper, and pineh it
well, as the sivup will caok all out if care is not taken
when finishing the edge of ernst.  This quantity makes
1 medinm-sized pie, : i a

A drange Pie.
e Martha, Galea, I, : :
Take the ?uim-} and grated rind of 1 orange ; 1 small
eap of sngar: yolks of 8 eggs: 1 tablespoon of corn-
stareh, méde smooth with m]lf:; ece of butter as
large a8 a chestout, and 1 cap of millke, Beat the whites

of the 5 eges wilth sugar, and place on fhe'tap after the
pie is balked—leaving in the:oven until browned.
“dnother—Grate the vind of a large, sweel dpuges
sgueege the juice and press off the pulp, picking ryt%h?& I
seeds.  Cream,3of acup (or butter), +eup of Sugar, 1
L & b s - .‘i. -:* L ;
e

x
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ege beaten light, 1 tablespoon of flonr rubbed E‘iﬂ:f‘llﬂﬂ"l_
illﬁ'ﬂlll} of water. Stirin the orange, and bake with =
erusts, In this, as indeed in all cooking, judgment
must be used. as oranges vary in size and sweetness
but these ave the usual proportions, and arve suilicient
for an ordinary-sized pie.

Mis. Jo 0. H., Chicago. )

Take 4 good-sized oranges, peel, seed, and cub in very
amall pieces. Add a cup of sugar, and et stand. Into
a quart of nearly boiling millk stir 2 tablespooninls of
corn-starch mixed with a little wafer, and the yolks of
8 eggs, When this is done, let it cool, then niix with
the oranges. Put it in simply a lower crust.  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 hown.

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

Juiee and grated rind of 1 lemon; ] L"'l‘l}ll white sugar;
1 tablespoontful of butter ; 2 tablespoonfuls sweet milk;
4 eggs,  Mix itall as earefully and thoroughly as tor a
eake, If the mixture is not sufficient to Gill your pie-
late. add more mille. It you wanb it superexcellent,
Imm; the whites of 2 eggs with 2 tablespoonfuls of pow-
dered sugar fora miringue ; spread it on smoothly after
the pie 18 baked, and set back into the oven to hrown
slightly.

Two-Urnst 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 two
small lemons ; -:m% the lemons in thin slices: piek out
the seeds: spread evenly one layer ov the crusl;
apread 1 cup of sugar over the lemon; then add 1 cup
n&' paste, made by taking 4 tablespoons of flour, wetomg
it with eold water the same us you wouldl to make
starch ¢ turn boiling water on it, stirring while cookin
on the stove a few moments, adding o pinch of sa
with the grated rind of the lemons. "When thickened
enough pour it over the sugar and lemon ; cover with
a, erust, entting slits in to let out the air; bake slowly,

T ——
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Mguash ie.
Germania, Soulh Kvanston.

Obtain a good Hubbard ﬁti[l‘l:lsh, saw into quarters, and
bale 2of these until dry and thoroughly done. Scoop out
Lhe dry mealy part, and while warm add a tablespoon-
ful of flour, and rab it well, wetting as you go with a
little milk. This should be heated, and to this gquan-
tity of squash you will want 8 pints of milk. Now
come the eggs; 2 for a pie will do; 8 won’t hurt, Use
a small teacup of sugar for eitch 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 sifted a little baking-powder. Bealb up your
whites to a stiff froth ; stir the yolks in first, then the
whites ; fill your 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 Fowe, Kook ford, 1. z

Boil enough squash with a little salt in the water to
miade a quart of pulp; 1 quart of milk ; 2 eups 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.

., Dhahugue, Toww.

Steam a fine Huabbavd squash 3 when done beat per-
fectly smooth ; add 2 eggs, + cup butter, 1 quaxt rich
cream ; sugar to taste | iﬁ:wur with nutmeg or gratec
lemon, This makes three pies. P

Polly Snooks, Chicdgo.

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. 1t requires a good deal of sugar to make
them nice, some salt, very little Jtﬁfl.lpﬂr._u-ud enough
ginger Lo make it quite strong. Thin with milk and
cream mixed together, or milk alone, will make good
pies. HBale without top crast, quite brown,

mpuash Withont Crust,
Mitry Moogte, Clidciga,
Pare the stewed squash in the ordinary way. ‘Then
grease the plates (I use earthen ones) and sift corn-
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meal over them until evenly eovered with a thin layer.
Lt must not be too thick, and must have no breaks m
it. Pour the propared squash into the pudes gently, so
18 1ot to disturb the weal 1 base thoroughly, and cut
when ecold, Use pwnpsin in the same way, It is
(uickly prepared, economical, healthy and palatable.

Puompkin Fie.
vt Doy, Clidedago.

Pare and c¢at in small bits, and boil the day bhefore
s are made © when tender rub toroueh the i'.uH;l.]-],{]f;-.t';
hen add to about 3 pints of the strained pumpkin 5
epos, o little salt, a pint of sweel milk : sweeten to
taste; alittle ginger and lemon extract for flavoring
bake 1n a quick oven. With this, use *Aunt .Lﬂ.lluy-‘::'.’3
crust, above given.

Mys, Jodoe A0 13, Chedney.

Tike equal parts stewed pumpkin and rich sweet
milkk. o a quart of the mixture add 8 well-beaton
eges, a teacup of sugar, and § a nutineg grated.  line
A dﬁif}l} pan with erust, set in the oyven and fill full ;
soime like a pineh of salt added to each pie.

Fruait Pie.
Mra, WS KL M., Green Bag, Wis,

Line @ soup plate with o rich F;mlu, and spread with
# layer of strawberry or vaspberry preserves: over
which sprinkle 2 tablespoonfuls of finely chopped al-
monds (blanehed of course) and 4 ounce of candied
lemonspeel ent into shreds. Then mix the {ollowing
ingredients: 4 pound white sugar; + pound butter,
melted ; 4 yolks and 2 whites of exes, and o few dropg
of almond essence. Beat well together aund pour the

mixture into the soup plate over the preserves, ete.

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

Washinglion Pie.
s, Georige M., Adyricn, Mich.
For the erust use 2 eups sugar, + eup hutter, 3 cups

sifted flouy, 4 eges, 4 teaspoontul cream tartar. For

the filling: 1 tablespooniul corn-starch, boiled in
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pint mille: beat the yolk 1 egg very light, and stir into
the milk, flavor with vanilla, and when cold add the
obher half of the mille and the white of the e;}'g beaten
to @ sl froth aond stivred in quickly ; spread this be-
tween the enkes, and ice il wii‘ll the white of 1 egg and
& tablespooninls of {ine sifted sugar flavored with
lemnon.

Mavlboerough Pie.

farey, i1frl;;!r!'§=r1t?. I,

SIX tart apples: 6 ounces of sogar: 6 ounces of but-
ter or thick crenm : 6 eggs: the grated peel of 1 lemon,
and 4 the juice. Grate the apples, after paring and
coreing them; stiv together the butter and sugar, as
for eake. Then add the other ingredients, and bake in

rich under-pagte only,

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

Mrs. . W. H., Chieago.

Pare and grate 1 large white potato into a deep dish ;
add the grated vind and juice of 1 lemon ; the white of
1 egg well beaten ; 1 teacup of cold water; 1 teacup of
white sugar. Pour this into a plate lined with a nice
crust and bake. When done have ready the whites of
3 egas, well beaten, with 4 eup of powdered sugar and
afew drops of lemon ﬁxtﬁm*}. Pour this over the pie
and retnrn o the oven till of a rieh brown color.
When cool enough a small spoonful of jelly may be put
over the pie.

sweet Potato Ple.
Aunt Laey, Chicago.

serape clean 2 good-sized sweet potatoes ; boil : when
tender rab through the collunder; beat the yolks of 3
egeas light: stir with a pint of sweet milk into the po-
tato: add a small teacup of sugar, a pinch of salt;
Haver with a little freshlemon, or extract will do;
bake a8 you do your pumplin 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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Mince I"ie.
Lonat Grroy, Chicago.

oevell ponnds beef, after it is boiled and chopped: 7
potiieds apples : 6 pounds raisins: 4 pounds ﬂurmnfa;
(i1 PUI;IIMH sugars 1 pint molasses; 1 pound suet: a
litlle salt : four lavge oranges | einnamon, eloves. 1ace,
allspice andd nutmeg to your taste ; 2 pounds eitron: 3
gallons cider.  Boil the orange-peel in some of the
eider Lo ke it soft s nse the cider the peel was boiled
i alse, If 1 daved, T'd say put in a teacup of brandy
when yvou are ready to balke,

d Mincemaoent.
Avnt Laeyry Chioagn,

Fonr pomnds meat, 3 ponnds suet, 3 poinds raising, 3
poutds currants, 1 pound citron, 3 pounds brown
sigar, 1 pint sivap or molasses, grated rind and juice
of 8 lemons, 2 oomees ground einnamon, 1 onnee of
claves, 1 ounee of nutmeg, DBoil meat very tender:
pick ont all bits of fat and gristle. Chop the suet line,
rernoving all strings and thveads; then mix thoronshly
togethery seinson wilth salt and black pepper:; wash
nny times the ewrrants: let them well dry, und then
adld to the mixture : seed the radging, and chop not fine
add the sirdp and spicess 8lice the eitvon thin, o i
quirt of the above add a pint of chopped apples, It is
best anly to add the apples at each baking.,  Wet with
sweeh cuder till the mixture is juiey.  When ready to
bake, take mincemeat, just enongh for the numher of
nes wanted § place it on the stove in a erock or joar and
11*1' et heated through s taste and add whatever yon
thiv it needs—it may be a little salt or spice, or per-
hao i is not sweet enoueh.  Make 1lmstr1.r rich : II'-‘.““""
the mineemedt in the pie, not too full ; and some little
Bits of butter, a few whole raisins, and o few slices of
citrimi.  Keep mineement well eoverad and in a cool
place. i _ '

7 Magaic M, W, Chisago.
Three bowis of medat; 5 bowls of apples: 1 howl of

amolnsses : 1 of vinegar: 1 of cider: 1 of suet or huiter:

2 ot radsing s & of suaoary 1 hottie of Brandy, or, iff you
lﬂ."{:‘.fl‘l'. feave ont the hrand%amdl add wmorve clder; 2

ablespoonfuls each of cinpamon, nutmeg and cloves;

e
a
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1 tablespoontnl each of salt and black pepper: 8 lemons
—arate i the ontside and squeeze in the juice. Add
all but the meat and spices; boil uniil the' raising are
tendey, and pour on to the meat and spices: add
brandy after 1t is cold, If suet is used, seald it. ~ This
Hmlilcuﬁ o large gquantity, but it is very nice and keeps
well,

My

Aunt D., Chieago

Boil 1 pound ox tongue or fresh heef tender ; then
add 2 pounds beef suet, chopped fine: 2 potds stoned
raisins, 2 pounds eurrants, 2 pounds good apples, 21
pounds {ine sugar, + or # pound eandied orange, lemon,
and citron ; the grated rind 2 large lemons, 2 nutimegs,
dessert spoonful salt, teaspoonful powdered mace.
same powdered ginger, and 4 pint best sivup. Press
closely into jars, and keep well covered. In o few days
1t will be fit to nse.

Custard Pie.
AL B, O Chieaga,

Talke about ¥ pint of flonr, a pineh of salt, lard the
size of an egg, andirub together with the hands, not too
fing if you want it daky ; nse just enough colff watér to
stick together. Do not knead or work it much, Line
a pie-lin with erust, and bake, If it vises up while
baking, press it down with your hand before it oets
hard.  Heat 1 pint of milk boiling hot: then take &
cup of flour & cup of sugar and the volks of two euos,
Beat them together, and atir into the boiling milk, and
cook about 5 minutes, (I cook in a 3-pint bagin, sat
another dish containing water, to prevent burning,
After the ernst is lmkf-.{t put in the mixture ; then put
upon the top a frosting made of the whites of the eges,
and 2 tablespoons of suear, and brown in the oven,
Flavor with ll{amr;m. To be eaten eold,

Cinnamon Pie.
Mra. Pernando, Chicago.

One ymmﬂ brown sugar, 2 ounces cinnamon, 4 cp-
tul butter; divide in 3 parts; mix 2 eggs and 13 eup-
fuls milk together 3 for the erust take 4 cupfuls flour,
I eupluls lard or butter, 2 hﬂ-:li]]illg teaspoonfuls baking
powder, salt to taste s mix with milk suflicient to malke

B ae B
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soft dongh; divide in threp parts and roll thin, Puot

1 layer of erust in @ deep pie-dish and cover ibwith

sugar, then cinnamon, 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 3d erusts
on and do the same as with the first: there should be
no erust on top.  Bake in a quick oven.
Cream Pie.
Cricket, Chifeago.

Buke @ erust in o large pie-pan ; 1if6 it ont on a plate
for filling, take 1 pint of very rich milk; boil § of it;
with the remaining # slir 2 tablespoonfuls of corn-
starch: add to the bhoiling milk, stivring all the time ;
then add + tea-cup of sugar; then the yolks of 2 epes,
well beaten and thinned with a little milk.  Remove
Irom the five; flavor with vanilla and nutmes, and
pour into the cyust. Whip the whites: add 4 teacup
sugar; frost the pie, and place in the oven o lnown
slightly. Herve cold.

o Mys. J. M. T ClHeago.

. Omne large tablespoon of butter : 8 of sugar: 2of flour:
2 egps, and a little more than & _}Ijiut of milk., Beat the
sugar and putter to a eream. Beal the eggs well, and

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

Flavor with: whatever yon 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 hiot (not
boiling) : add®ne cup white suffr, + cup flour, and 2
egis, well beaten | stir rapidly until thovoughly enoked;
Havor with lemon or vanilla; pour over crugt which
should be previeusly baked. Beat the while of 2 egas
to a stif froth ;o add 8 tablespoons of powdered sugar:
pour over the enstard ; set in oven, and allow to come
to light brown. 1o be eaten cold. :

‘ Millie Millctt, Canton, 1il.

Roll therernst to a medinm thickness ; take a good-
sized tablespoontul ol flony § mix with a 4 cup of sugar; a
piece of butter the size of a hickory nut; + teaspoonful

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

{‘oconnnt Pie.
Mya, 8, K Blwe Tslaned, 101,

[ Imt a enp of coconnut to goak in sweet milk as early
in the morning as I ean, I take a teacap ciihe cocoa-
nut and put it into g coffeccup, and [l up with milk.
When ready 1o ]bu.im‘L_L take 2 tablespoonfuls of flowy,
mix with milk, and stir in § of & cap of millke (o witer),

laee on the stove, and stiruntil it thickens, Add but-
g1 the size of a walnut while warm,  When cool a:dd a
little sall, 2 eges, saving onl the white of one for the
Lop, Bweeten to taste. Add the cocoanut, beating well,
Iill the ernst and bake. When done, have the extra
while Deaten ready 1o spread over the top. Return to
the oven and brown lightly.

Winnifred, Warsaw, 1.

Open the eyes of a cocoanutb with o pointed knife ox
a gimled, and pour oud the milk into & enp; then break
the shell and take out the meatand grate it {ing,. Take
the samme weicht of sugar and the grated npat dnd sor
together . beat 4 eges, the whiles and yolks separately
Lo sUT foan 2 mix 1 cup of eream, and the milk of the
cocoannl with the sugar and nut, then add the eges
and o few drops of ovange o lemnon extract,  Line deep
pie-ting with a niee erust. 11 thew wilhh the custard,
ianud bake cavefully & an houy.
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PUDDINGS.

Ssuet Fadding.
Selootmarin Marseilles, 1,

 NE eup of suet, chopped line; 1 teacup of mo-
1 lasses s 1 teacup of sweet ilk ; 8¢ teacups of
¢ tlour s 1 enp of raising; 1 teaspoon of soda,

=0 Stepn 2 hours, Sauce for the same: 1 cup of
sugary 4 enp of butter; 1 egg: 1 tablespoon of vine-
git'y 1 teaspoon of lemon extract. Beat well. and Ly g
to o boil.  Serve hot.

feupsy, Cliicago.

One cup of suet, 24 of flowr, 1 of raising, 1 of cur-
rants 1 4 small cup of molasses: spice to taste * 1 des-
sert-spoonful of baking powder. Igu-lm 4 of an honr.

Lhatlons, (hieago,

One pint off Lread sponge: 1cup chopped suet - 1
gup brown sugar; 1 cup sweel mil%:: 1 large cup ...
sius: 13 teaspoons cinnamon ; 1 of cloves: 1 of salb ;
13 teaspoons soda; Hour to make very stiff, Putina
Z-guart pan, and steam 2} hours. Tho not lift the cover
until done. Make any kind of sauce you like best, and
serye hot.

Bread Podding.
arEdn, Pringeton.

One coffee cup bread ermmbs, diied and rolled fine,
1 teacup of sugar: 1 guart of milk 5 1 teaspoonful gin-
%‘{-‘1': a little 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
browned.

Theo, ¢, ., Chiicagn.

Soak your bread in as little cold water as will sonk
it thowonably s then beat it un. water and all, ang 2dd
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flour enongh to make it the consistency of apple sunce ;
add sugar, ¢einnamon, & little nutmeg, allspice, which
must predominate, and some well-washed currants:
also a little butier melted and stirred in, If it is
baker’s bread, scald o little saleyatns, and &tir in thor-
aughly, but, if' it 18 honse-made bread, add a teaspoon-
ful off baking powder to your tour, at the yate of 2
teaspoontuls to o guarl of pudiing. Bake in shallow
pans: eub in sguares when serving ; turn over, and
put on each o small piece of butter, and dust plenti-
fully with powdered sugar. This requires @ little care
in making. but is universally liked and very whole-
some and economical, 45 no eggs or eream are re-
quired.

Mya, We AL K Avlinglon, NI,

Of clean, broken pieces. @ qut 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 beat up 8 eggs
and add theig, also 1 teacup of sugar, 1 teaspoonful of
groundd [t#ﬂﬂﬂ]l, and a 4+ teaspoomful of ground

“cloves, a little grated nutmeg. a tablespoonful of but-

ter, and § of a pint of raisins, the litter picked over
t".'n'nj'ull;f and washed by pouring boiling water over
them. The boiling water softens them and causes
them to swell.  Mix all ingredients together thorongh-
ly, and dake about an hour in a moderately-heated
oven. It can be sliced and eaten eold with 2 relish, or
eaten while warm with sweet gauce,

Menn’s Padding.

Agmes, Chieago,

Take stale bread; place in a pan: cover with eold
water ; set on baek of stove—not too hot a place, If
bread 1s sour, put a little sods in water ; let soalk until
soft. If you have more water on the bread than it
talkes up, pour it off until dry: then beat finge with a
spaoi y i ibis very watery, press water ont and throw
away. Tol quart of hi‘uﬂ{{.. after sonked. wdd 1 eup
(large) of cwrrants or raising: 1 large fablespoon of
sugar. Dake in hot oven for 40 minutes, it not too
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large. Kat with cream or milk, flavored and sweelen-
ed, thin boiled custard, or sugar and butter,

Imitation Flum Pudding.
“ L O 8., Chicago.

sSoak some dried apples all night ; in the morning
chop very fine; put a teacupful of them into a pint of
molagses, and keep slightly warm for an hour or 2:
after that add 1 eup of chopped suet, 1 of water, 1 of
clopped raising, a pineh of salt. a teaspoonful of  cin-
nainon, & pints of flonr, and 2 teaspoonfuls of baking
powder. Put the flour in last, and stir all together
thoroughly., Boil 24 hours in a bowl or tin pudding
mold, Thizgmay be eaten with wine zauce, and is a

good Tmitation of genuine plum pudding,

Bread nnd Apple Podding.
& o T, Champaipm.

Butter a yndding dish ; place in it altemmate layers
of bread erumbs and t]uinil:_f sliced apples . sprinkle
sugar over each layer of apples ; when the dish islilled,
let the top layer be of Dbread erumbs, over which 2 or 8
Lablespoonfuls of melted butter should be poured,
Bake in g moderately hot oven, and place ®or 3 nails
under the pudding dish to keep from burning in the
bottom ; let it bake from # to a whole hour, according
to the quality of the cooking apples.

Riee Padding.
Jeraiie, LaPorte, Ind.

soak 1o euplful of best rice ; after soaking 4 hours,
drain it off ;' place the vice in pundding dish: add 1
mzjlrtul sugar, and 1 teaspoonful salt, and 11 eupfuls
millk and spice 3 _Put m a moderate ®ven, and }lllkl-iﬁﬁ'
trom =2 1o 3 houys, stivring oceasionally at tivst if therice
setlles. ' :

Mya, K., Kalamazoo,

Take a cup of rviee, pluce in an earthen dish. pouy
oyer it 1 pimt of fresh milk : allow it to eoolk slowly un-
til the viee is sof'l enongh to eat ; then pour over a pint
of cold mille; add pineh of salt. Take the yolks of 4
e and beat in smooth 4 tablespoons of powdered sn-

ar.and 1 teaspoon of vanilla ; stiv well into the rice.

lace in o brisk oven., After allowing it to come toa

T
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light brown, place on the top the whites of the 4 coes,
beaten to a gtiff froth, and 4 tablespoons of powdered
sugar. Allow this also to come to a delicate hrown ;
set in a cool place, the colder the hetter. It is very nice
caten with oranges cul in slices,

s, Prinecton.

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

Trenty-zie Swmaers, Coldpcter, Miclh.

(To e eaten cold), One and a 4 teacups of rice
(boiled until soft); stivin  pint of mill, sugar, salt,
and the yvolks of & eggs, .H:Jill up or bake just enough
to warm through. Beat the whites of 3 eggs for frost-
ing. seasoned with vanilla, or lemon iFf prefereed, 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.
M. Moy O Pock Thinon

Make aogrood paste 1 woll it out and place in o basin
rubbed with dripping : press ont the plaits so that the
crustmay be ot an equil thickness ul} round ;3 peel and
cut up 4 large apples, put + of them in, then add 1
tablespoontful molst sugar and 1 of eloves: put in the
rest of the apples : cover the top well over with paste
press it down, that the water may not get in: tie a
cloth over: put it into boiling waterand boil fast for
25 hours, 1t the erust be made of dripping, and an hour
lomger if it be made of suet: takd off the cloth, pass a
knife around the edge of the basin. ‘Tmm onut the
pudding cavefully when sending it to table.

Tapioca Pudding.
Teutonia, Wis.
No. 1—soak 8 tablespoontuls of tapioca in & guart of
warm milk il soft; then add 2 tablespoontuls of
melted butter ; 5 exes well beaten ) cinnamon and su-
rax To your taste ; %u]{fe in o buttered dish without any
ining, - No, 2—Puba teaeup of tapioen and ateaspoon-
ful of salt intoa pint and & 4 of water, and let-them
stand & howrs where they will be kept warm. Two
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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 einnamon ; 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 harvd sauce of butter and sugar.

Fl. T M., Chicagn.

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

melts, By degrees stivin 4 a }Ihll’- of milk and boil till
the tapioea is very thick., Adda well beaten ege, su-
rar, and flavoring to taste. Torn into your pudding
ish and cook gently in the oven 4 of an hour. I'his
digh is exeellent for delicate children.
Mye, 0L W, Fairbury, Il
I our tablespooniuls of tapioca; 1 quart of milk ; 4
egas, leaving out the whites of 2 for frosting 3 8 table-
spoonfuls of sugar. Soak the tapioea over night, or
for several hours, in a little waler. 1oil the milk and
turn over the tapioca. Add, when it is blood warm,
the sugar and egus well beaten ; bake about an hour,
and after it has cooled a little, add the whites of the
eges to 4 pound sugar for frosting. It answers well for
a gauee, and looks guite ornamental.

{relatine Pudding.
Fannie W., Aurora, Il
One ounce gelatine; 1 pint eold milk ; set oh range,
and let come slowly to a boil, stirring occasionally ;
seijau:utn the yolks and whites of 6 fresh eg{m : beat the
volks well and stiv slowly into hot milk ; add 1a pound
of granulated sugar s when guite eold stiv in a quart gt
whipped eream, (lavored 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.
Jeniie ., Jotiet, I 3
A quarter of a pound of macaroni broken into pieces
an ineh long ;3 1 pint of water ; 1 tablespoonful of but-
ter; 1 lavge enp of millk ; 2 tallespoonfuls of powderad
sugar ; grated peel of 4 a lemon ; a little einnamon 5?1{1
salt. Boil the 1nacaroni slowly in the pint of waler

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

Plain Boiled Poadiding.
Mra, Y. S0 Belvidore.

One cup sour eream ; & cup molasses; 1 enp melted
butter ; 2% cups flour, 1 teaspoonful soda; & little salt.
Mix molasses and butter together and beat until very
light 3 stir in the eream and salt, and then the flour
oradually, until it is a smooth batter; heat in the dis-
solved soda thoroughly, and boil in a buttered mold
an hour and a4, To be eaten hot with sweet liguid
sSance.

sSweet Potate Podding.
Mary .. Elgin, fil.

To 2 coffee cupfuls mushed sweet potato (boiled) add
1 teaeupinl sugar. 1 teacuptiul butter, 4 eges, 1 teacup-
ful sweet eream, 1 teaspoonful cinnamon, 1 grated nul-
meg, 1 teaspooniul lemon {extract), and a pinch of soda
dissolved in a teaspoonful of water. Beat the eggs
light, add sugar and bufter rubbed to a eream; stir
all together into the mashed potato while hot, Cover
a deep plate with puff-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 eold water ; then pour over it 1 pint of
boiling water ; add 1 tablespoonful of butter: 2 tea-
cups of sugar: 1 cup of raising; 3 eggs well beaten he-
fore adding, and fill up with sweet milk ; gseagon with
whatever gpice is preferrved ; bake slowly 4 an hour or
H1OTE,

Cavrot Podding.
M, M., Coldwater, Mich.

One eup of chopped carrot: 1 eup of mashed pota-
toes: 1 cup of chopped sueli; 1 cup of sirup; 2 eges:
Seups of flour: spice 1o suit the taste. The carrots

— = = = Fe e e —




108 CODKERY—PUDDINGS.

and %ml-u!.'mm are 1o be boiled fivst, of course—if the
day before it will answer just as well.

Plum Padding.

G 3L, Liin, (o,

Two pounds of stoned raising; 2 %mml:l:{ well wash-
| ed Zante currants: 1 pound sliced citron; 2 pouncds
linely ehopped beef suet ; 1 povnd floar; 1 pound bread
grumbs; 1 poundsugar; 1 nutmeg ; 1 teaspoonful each
of powdered cloves, allspice andeinnamon 3 the grated
wel of a lemon, and 1 tablespoonful of salt, Mix
lhum ingredients thoroughly. Add 10 eges and sufli-
eient milk to moisten to abont the stitiness of fruit
cake, Tie in a well-Houred pudding eloth, and boil at
least 8 honrs. Serve with rieh sauce.

CEpiced Podding.
Mrg. O CL, TFarren, Tii.

" Take 1 small square loaf of baked bread, peel off the
| ernst, eut in pieces, and pour upon it 1 pint of boiling
| waler, and add 1 teaspooninl of salt. Take 1 pint of

flour; add 1 heaping teaspoonfal 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 teaspoonful each of
allspice, cinnamon, 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 pretly stiff, and boil 8 hours.
The whole secvet lies in plunging puddings in boiling
water, immediately after they are mixed, and never
letting them cease boiling. Be sure and tum theimn
over, and always leave rooin in the bag for swellmyge.
I have a wire basket made for holding puddings while
hoiling, made with legs, to keep them from the bottom
of the kettle, so as to prevent burning, "

{'ottnge Pudding,
IHattie, Auwrore, 1.

Oue enp sagar; 2 cups tlour; nearly 1 cup of cold
water : 1 ege: piece of butter size of an ege: 2 tea-
spoons of {‘m!{iug owider : salt,  Sauce: One cup su-
ey & cup of Dutter: mix thoronghly: add 2 cups
E;ﬂiling water ; tablespoontial 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.
Mys, O, 0. Woerren, I

Four eges—whites and yolks:; 2 even cupg flour; 1
pint of sweet millk ; and 2 tablespoonfuls of baking
powder; and 1 teaspoontul of salt. Mix the bakin
powder and the salt with the flonr; beat the eggs, anc
stivin the milk, gradually at fivst, ontil the whole is
one smooth mass, Seald a pudding bag in  boiling
water, put in the mixture, and phunge the whole into &
kettle of boiling water, and boil 2 hours. To be eaten
with cream and sugar.

Plum Pudding.

Ume gquart of flonr; 1 eoffee cup 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
sweet wilk. Sift the four; 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 alwayvs do unless mixed fivst with the flour. Then
pub in suet and sugar, and lastly the millk, and, after
stivring well, put in a bag which has been dipPed in
boiling water, and boil 3 houra. Do not let the fire
get low 50 the pudding will stop boiling, and replenish
always from a boiling teakettle. When done, put on
a large platter, remove the strings. and turn the ba
wrong side ont—ithat is, pull it g{mh back and it wil
come off smoothly, if the bag 18 well scalded. Ommib
the lemon if you do not care for it so rich. Sauce : One
eup sugar, 4 cup butter, 1 tablespoonful of four, and 1
pge: melt the butter in the sance-pan and stir in the
flour until the whole is smooth ; then stir 1n the egg,
and pour npon this 1 pint of boiling water. By adding
3 tablespoons of brandy, 1t becomes brandy sauce, or
the junice and grated vind of a lemon, it is called lemon
gauce.
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Hotel Pudding.
Heallie, Awiora, T

Boil 1 guart of milk: add 4+ cup of : }
tol milk; up off butter: 1 ¢

I{. mixed with cold nmilk s § eup each of L;H;J:E

1 of ginger; 2

COITI-THED

and nolasses; 1 teaspoon einnamon ;

eggs : salt; ¥ eup of raising, Sanee, if you lile,
Eannock Pudding.

One eup comi-meal ; 1 of flour, well mixed; 1

sour milk : 1 ege: 1 tahl y WELL Tixed.
spool of sodsq. B espoon. of lard ; small t

Batter Podding.
D. M., W, Jacksonvilie,

up

i~

- Une piul of sweet milky 1 tea (or coffes)enp of flon

imn:l = exas, heaten separately, the whites ].:al:,irlrﬂﬂ in UII;“:
ast thing.  And here is a sance suitable for the same ;
e teacup of sugar: § a mu[} of butter—these rubbed
mg_:.-l,hur; 1 g, separated—the yolk beaten with the
butter and sugar ; 1 pint of boiling water, thickened

with a teaspooniful of flour op ‘-5t
: : ul { corn-starch ; add
these the beaten white of the ege, and let it come
the boily flavor to taste, :
Fgr Puodding.
Fannie, Kalamazoo, Mich,

5
to

Four eggs well beaten : 4 taliles :
_ : ate : poons of flonr; :
bo the egos until a smooth mass; then add a pfn'iﬂ%

milk slowly: a pineh of salt.
gether,

X Beat =" zimooth to-
Putin a well-buttered dish, u bake aboub

20 minntes. Eat with sance made ot buuer and sugar

beaten together to a cream, favored with vanilla.
Mrs. E. &, Genepa, 101,

First boil soft 1 pound of mising » then put 2 quarts

ot new millk over the five ; when nearly boiling, adi

pintof corn-meal, wet up in 4 pint of ‘cold mj ¢ ; slir

1 &

16 111 it boils 3 then turn it in your piddine di hi
must he ]m}'{:a enongh to hold 4 tl}.111;l;'t;].lg‘%ﬁiéll‘leﬁﬁﬂf i

quart of dark sirap, + pound of

mtter, 5 eggs well

Lieaten, 1 {ablespoontnl cinnamon, 1 teaspoonful all-

spice, 4 of a nutmeg, and 3 of g teas i
6y utiegr, and - 4 teaspoonful ginger.
Then add the raising, stir it n}lm well 3 h;u!mitiugas oW

oven ford hours, Letl it cool1 hour befor i
ALtors shours, L 40 fore eatin
A smaller guantity than this will not be rood, as

e

S

|
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would dry out too mueh in baking. Itis just as good
colid as when warm, and it will keep sweet several
days.
Boiled Indian Podding.
13. Readd, Belvidere, I,

One and one-half cups sour milk ; 2eggs. well beaten
| small teaspoonful suleratus dissolved in the milk:
then sift in uh‘y‘ corn-meal until of the consistency us it
For gruddle-cakes (perhaps o little i.'hl-::kzﬂ'l. Stir in a
teacup of dried fruit—eherries are the best. Fubin a
bag and boil 1 hour. Tor sauce, sweetened cream fa-
vored with nutmeg.

Graham Pudding.
Bianche, Chicago.

Take a pint of water and allow it to boil thoroughly
—not simmer—then salt, and stir In very sl::\t'l,){
Graham flour—which must be fresh and sweet—unll

nite thick ; after doing so, remove to the back part of
the stove, and let it boil slowly for 15 minutes or more §
it must be stivred at intervals to prevent burning,
Served nearly cold with sirup or sugar and creain,

Delicate Pudding.
Aunt Mary S., Clhieago, :

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

Indian Pudding.
Mra. Lowisa 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 eges well beaten, a tablespoon of gin-
ger, a teaspoon of salt, and + a cup of sivup.  Mix well,
and bake & hours in a brown earthen dish, buttered.

T, AL, Kendalivilie.

Put a guart of milk on the stove to seald § beat up §
eges, § taplespooniuls of sugar,d of corn-meal, and
‘dﬁlttﬁﬁ salt. If it needs wefting more, add a little cold
milk. When the milk neaxly boils, pour in the mixture,
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alnl stir till it boils, Then set it in the oven and bake
aboutan hour.  FEatwith butterand a little more S,
: N. E. E., DePere, Wis. “i
One pint corn meal ; 4 pint four; 1 pint sweet milk :
-%_-ﬂup molasses 3 1 teaspoon saleratus; 1 teaspoon salt :
E:tﬁ.‘ftlll_ 4 h::l_ll':s; pour it inte a S-guart pail and put the
iﬁ-‘:{:-% Fl‘{llll : _I.‘Imu 3{313 it 1]!1 1 r]:L kettle of boiling water, and
ep 1L boilling—though the ordinary wayv of stemmnine
gl h ALY Wel teaning

Lemon Padding.

. R, Dubugie, Towe.
Une small cup butter 2 full eups suear: mix very
smooth, adding the grated rind of 2 lemons ; yolks of
6 eggs; 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
S LCe,

i Mrz, Mae, Kansas,

I'wo lemons grated ;o= cups sugar: 1 eup of eream : 2
) 1 i p - . . '
tablespoons butter; 5 eges; 3 tablespoons arrow root,
Line o deep dish with paste, and bake & an hour.

Anna I, Piflsficld, T

One large lemon, or 8 small ones: 1 a pound of
Sugar s & a poud of butter; 1 coffecup of eream or
milk, and + pound of butier; 6 egea: 8 mbléﬁﬁpuunhilﬁ
of grated eracker, or bread eruimbs: beat the butier
and sugar to o cream, grate the rind of a lemon. sadd
Juice, and yolks of eggs, and erackers ; then the hoaten
whites of eges and lemon.  Sauce for the above : Mix
well & tablespoonfuls of butter : add 13 cups white
sugar; then 2 eges well beaten, and 1 zill of milk:
put in a small bueket in a kettle of hot water, and lef
it thicken., IPlavor with vanilla or lemon.

~ Delmonico Puadding.
0 Crraete Moy, Hds Park, 0L
ne guart milk s 8 teaspoons eorn-star I Xeg
;! 1.8 fea 8 eorn-starch, mixed
".:rlt"l a }3l,Llu cold milk ; 5 egga—separate them. put the
yolks with the corn-starveh ; add 6 tablespoontuls sugar;
put this into the corn-starch with the milk when boil-
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ing. Boil 8 minutes, or till eooked. Beat the whites
to a stiff froth, and add 3 tablespoontuls powdered
sugar. Bake sufficient to hold the icing,

fflorentine Padding.
Aunt Luey, Ciitcago.

Put 1 guart of milk into your pan ; let it come to g
hoil ; mix sinoothly three tablespoontols of corn-stareh
and a little eold millk; add the yolks of three eggs
beaten : + a teacup of sugar; flavor with vanilla, lemon,
Or emjrfﬁllng your faney suggests ; stivinto the sealding
milk: continue stirving till the consistency of starch
(ready for use) ; then put into the pan or dish you wish
to serve in: beat the whites of the eggs with a teacup
of pulverized sugar; spread over the top; place in the
oven a few minutes, till the frosting is a pretty hrown.
Caun be eaten with ereamn, or, is good enongh without.
For a change, you can bake in cups.

{hoeolate Padding.
Moy T3, 8., Eilgie,

One quart millk, 14 even tablespoonfuls of grated
bread-ermmbs, 12 tablespoonfuls grated uhucnfatﬁ., i
egos, 1 tablespoonful of vanilla; sugar to make very
sweeb, Separate the yolles and whites of 4 eggs: beat
up the 4 yolks and 2 whole egas 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 egas and sugar and vanilla 3
be sure it is sweet enough ; pour into & 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 flavor with vanilla, and use
as 4 meringue.

YVermivelli Pudding.

Into a pint and & half of boiling milk drop 4 ounces
of fresh vermieelli, and keep it simmering and stirred
up gently 10 minutes, when it will have becoine very
thick ; then mix with it 3% ouneces 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 &

o —
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glass of brandy ; pour a little elarif '
sl 11 i > clarilied Dutter over L
topy hake it from 4 to ¥ of an hou. v
ity 5 sponge Fudding. .
ne-tourth pound each of flour, butter ; ;
th po : T and sugar
E}:ﬁl E:ruf 1:11:1111&, lf‘I ‘*gﬁ"*ﬁl ]ml.x' Butter, Qour and Hugrﬁr 13:”1]-
ether, : v the milk, and boil until it thickens:
“,il?'”. 1ch¢:1 add fivst the volks of the e, iltﬁ:::i?i?r,
'il.;.l 1 l.q_.Ea. beaten to a sGiff froth,  Place the puddi tf;:; dish
y _..1 Illr:L?'l partly h]lg‘ul with water in the oven, and hake
ﬁuaiu. \ alllrhmn'. For the sance, 3 cuptful butter. 2 L‘lLi}:
{;1 s sugar, and 1 of wine ; mix butter and sugar to a
Tenin, add the wine, o spoonful at o time, aid put the

cdish in a pan of hot water to di :
: o ater to dissolve, T alras

Eoiled Wapioea Pudding.
| ; Clontributor, Chicago.

Soak till guite soft 1 cup of tapioeas then boil i
1 ;1Ilit1mu_mgh to make it like ,iﬂ]!:.:—pur]mﬁ:a 15 min ntﬂ
1.: ]I 1mlt'.h:;:r.t of steady boiling, constantly stirring ; salt

nien put to seak, Pour oub in molds, and eat wit]
cream, and sugar and eurrant jelly., ; 5 N

Bualked Tapiora Budding,
; Cortbribudor, Chicamga,
Wﬁlﬁs:h :::Elt;h]filﬁﬁpf'ﬁm”f of tiu pioea in & quart of warm
¢ : ¢ tll soft: then add 2 tablespoont
nill 2 Spooni

{3{3&{5&:}1_.];;:11‘;:5;, EJ;%EH well beaten, spice. Hlll}.!,‘il-l.‘ mlllf?

Iilli]fg, ste. ake in buttered dish and without
Centennial Prune Pudding.
o ‘ P. P, C., Chitago,
]Jﬂ'i;ME a 1_;I:.t]E more than 1 pint of sweet milk : when
e 11 é:fiu I.te.i:l]m! gnt*au_lngﬂ!}f]lt]m following : 1 l;u‘gu’qwmﬂ

A =starch (or 2 of Hour, if more conve: '

; : 1 : 38 Hile
fﬂﬁ'}f‘ Hljlm{-mhw with o small guantity of cold ‘||;13111!ﬁ!§|+!'aL
] f?@slsﬁ; : :;“ ?11!]1—! E':Puim {igﬂ‘:il!, enough sugar to sweeten :

tea: ers and a little grated . Let
this come to u boil, Tl it i e
] 0 « Ahen pourc 16 into & well-butterec
dish, adding 1 teaen i teion
dish, acup seeded prunes just before
ing in the oven: bake about 20 minntes. lore plac-
| iy bake 16 20 minutes. Tl e
must be previously stewed until tender lﬂgf".'lél:':ftili?ﬁ
or withonut sauee as is preferrod, :
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Bread Podding.
Moy, Oldeadro,

Pour boiling water on a pint of dry bread-crumbs;
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. I is better without spices.
Bake 20 minutes, and eat with or without cream,

Steamed Doampling.
_ Susa, Princelon.

are and guarter ripe, tart apples; place them in a
deep dish, adding a little water; make @ crust as yon
would tea-hisenit, of sonr eream or rich buttermilk, if
you have it if not, any of the nice bakin -powder
recipes will do; roll about an ineh thick; place over
the apples, and steam 4 an hour, Serve with sance
made of ¥ butter to § sugar, stirred to a eream. This
dumpling may be made of any kind of fruit, fresh or
canned. \

Trelmonico’™s Puadding.
Mra, Mae, Knses.

Heat a quart of milk to nearly boiling: reserye a
little to wet . tablespoons corn-stareh ; beat up the
volks of 5 eggs, with ¢ tablespoons sugar ; stir these
Into the corn-stareh, after being dissolved in the milk
then add to the hot milk, and boil 3 minutes ; then add
1 teaspoon milk., Tuarn this info a buttered dish, and
bake 10 minutes. Beat up whites, add three table-
spoons white sugar and ¥ teaspoon vanilla. spread on
pudding and brown, Eat eold with ereamn sauce.

nglish Pluom Pudding.
Tdzzie B., Marictia.

Nine eggs beaten to a froth; add flour suflicient to
make a thick batter free from lnps: 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
,Hlmmﬂ hrown sugar, 1 nutmeg, 1 teaspoon of allspice,
‘ace and cinnamon, 4 of & pound beet suet, chopped
fine; mix # days before cooking, and beat well again ;
add more milk, it requived, It made into 2 puddings,
boil 4 hours, "
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Tapioea Padding,
& ; S S, Menasha, Wis, ;
he cup of tapioca; 1 quart of milk: souk
: 150 ] .-'II. 3 i Eﬂ:ll Hi]}t "
on t!m baclk side of the stove: when ;n&:ft all:tl i-t'l t:%.};
thi-ﬁh, it_t-ﬂ.l ore millt ; then § cup of u-‘hite'z-;ugzw' the
yo 11:5 of 2 eges : small spoonful of buttery a little salt
.-.lf;t‘tn.nh__n_ug. Bake slowly for an hour. TBeat the
T\-}H. L".“-.l!}l. the eges as frosting, and serve wi th pudding
V. ]If'l:} domne ; or to be eaten as sianee, which I think is
meer than putting it on top of the pu&"ﬂing.
=ago Padding.
Bt Jodd B Menasha, 1Wis.
P 1 cup of sugo.in warm watey il it i
204 ‘u Sigo. ater until it is ;
s'::rﬂﬂefel alike : add water as it thickens, keeping IR
Wil on the back side of the stove : when' all H"-"r’ﬁfﬁ*fl
peel 1:-:-1::1:}' apples, core them, put them in the siwo:
g{];;_'mklﬂ h:;.!trme ﬁl},;-:,r:w on top; bake until the apples ire
|‘l.l .11 . A 3 iy i 24 - e
sugHHT. 4 1 an hour. I'o be eaten with cream and
Foor Man’s Pudding.,
% IJI.Im. M. K. 0. Manteno, I,
e cup inolasses, 1 of sonr milk, + o A
16 cup molasses, + cup butter op
‘lijgifi:':i i;}ﬂliuilg_ih 1 1}_{1;1&5{%1& g0, flour to J]J.ill]{l?} a8 =-;Li!':'
a8 o casily stivred,  Use raisins as taste or purse
n LIrse
igl_e%at{;._! ]j’ut In a spouted cake-tin and sli;mm 3 hlmu;:
ab with sweetened cream, or any sauce preferred,
Malagan Pudding,
B Mra. J. M. T, Chicago.
~ne-third cup of rice; 1 eup sugar: 2 ]
it e E : s = eges s 1 pintd
c{?.ﬂﬂ{.tHn. : ~_i; & lemon and salt. _soak the rir:ﬁ?rf?mi* ni}rhtt
*sIIL:'E he ﬂ]]'tﬂ- Of the egas with one tablespoon of the
; 1T|f1.1, dll:[rgl.'th-'! in th:; Temon rind : add tllw, rice and
giu”:t .l"I:i.:Ll! 1 Iflllill'. Lule the whites of the eges and
s 1o & SULE lu:rth}__w;f;hltlm rest of the sugar, then add
I}~l:]'~:¢-[;{“f;::dl 111}:;:;; | I _:iuy HL l:.nrer the pudding after it is
dlied, OWil 16 1n the oven 2 or ;
gl UVen Zor 3 minutes, To
.r'l.[_J‘:llﬂ_ Podding.
St T Frank, Chicago.
St a4 plath erust with a little shortendne 13 34+
B & Pl ‘us| .. CETLe 111 it g
cutin squares. Cut good sour apples in qut'lrters: ;mdl
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ut B of them in each square, after taking out the seeds.
Ii‘hun pinch the dough together, and put each one in a
clean white muslin bag, and boil until they are done,
Put on the table quite hot ag a dessert, For sauce,
boil good molasses with " just enougzh butter, Pour
into the gravy-hoat and nse,

> sAmber's? Apple Podding.
Amber, Highwood, 1il.

Take of apples that outblush the cheek of ebe—f.
Slice them thin ag the shiminer of ice that flashes upon
the hosom of your water pail in chill November,
Girate o quantity of bread erumbs, fine as the dritt of
Sahary sands,  Spread unto yourself within an enrthen
pudding dish alternate layers of apples and cruimnbs,
sweetened with sugar and savory with nutineg, vea,
even moistened with water. And when the gentle
heat of a moderate oven hath held your pudding one
hour, or until the apple is soft as the cheek of happy
infuney, eat ve of it, garnished with sweetened cream !

SAUCES FOR PUDDINGS, ETC,

Lenon Sauce,

Janet It., Racine, Wis,
1111 juice of a nice goft lemon, some water, sngar
till sweet enoungh, and a little whoele einnainon,
Leb this eome to a boil, and pour a little in g
cup, the well-baaxten ?’i.ﬁ.lis of 2 egas, with the
tlayp? of the egy yomoved, and when yon hive the
eup flled with the hoiling sanee (be sure and stir with
1 hand while pouring & little at a time in the cup till
full), pour back in the pot, eet on the stove, and lal it
come 1o a boil again, stivring all the while; then re-
move im_mediaa.tﬁ}f cand put in yonr sanece-dish to gel
cold. Beat the "ﬂ-’ﬂii'ﬁ&i of the eges very sUE with pow-
dered sugar and put right on top of the sauce. Do
not pourfhe savce over the pudding till just ready to
eat it.
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M“l'ﬂilﬂ'{‘. Sauee, |
ary 3., Toledn, Tow

Plae Ire i e O

of "*‘lh{E{:}I;.Ehﬂ,.hm M poreelain sancepan 4 of a pounad
arange, and %ilﬂirﬁll;{ E:::étn?ff water, juice of Illau‘ e
fiiesehy e ) exceedingly thin: hail 5
L-hutes, strain, and add 1 glass of 11.1,1’1?'!_!3“51311;1-, boil 5 |

meq- .II-F- -'i.- Su a'l F'H}!i.l'hl H.l III.

(hie eof :
e of s oupof buttor and  ege. |
—Over the:ul:m'i{imﬂi&gﬂl pour boiling water—i} l}iﬁ%‘; :
o ,_:’ anilla, TR » ilter flavoring, with lemon
Another: 1 eun of
Ao and Cup of sugar, an even tables ;
n:ilﬁnf;!}.:.!-iirlf?15‘1!."“ of butter. Mix to al,t!;];n]i}:mnmﬁuilg i
Do :-;t-?wel H.}:L :1? L{}unru; and mix thoroughly, :f;ul 'EHII,'.i;:L |
oceasionally, Ilavo ol it boil 15 minutes, stirring
it off the stove ;a,ii:r [{?it:;slilﬁl Fli".“:‘_-"l nutmeg after tultim?
it a nice brown color, e molasses, if you like

i PANCAKES, FRITTERS, ETC. i

| at-menl Caloes.

Mg, I TGl Oneloan, .
7 NE cup oat-meal, wet with 1 cup sweet il
§2 sonk over night; in the morning add a little
(el salt, 1 teaspoonful baking powder, 1 egg, and

& enough sweet milk and a little cream to make
as other gems: bake in gem-pans in a guick oven.

Buckwhent Calkes.
. M. W, Hudson, Mich.

Tt will soon Dbe time for buckwhent cakes. For the
very best, make them ¥ Graham; set them with yeast
| over night, adding a little sugar and salt. Use milk
01 witer.

M. 8. B., Kenosl -

T'wo cups ¢ S = SLENOSHG, TS, .
ﬂ,]u-.zq:ingltiEﬁge'—'“hllgnr s L& of water, put over to boil : |
utter as 1=El"'=3-1!|1:.[]fmllj]1 of flour, rubbed to a paste with |
]'thui[in;l_{, till it "{;ltllli';ﬁﬁfjjﬁlmtl;lwtHt] the sirap while it |

16 hoil a little : § 5 easily | then turn into sance -
| AVor wit sauce: let |
ﬂ’ﬂ]{&;f:l_mma .'1!]1{}11';5_ vith nutmeg, or brandy, if your |

ol ]J'ILI_H ] I . LT :

add & “1?13 ]élfﬂfmtgfﬁ. {E!:};lfﬁﬁ' tI;he i iﬂm of twooranges; |
of eream or rich milk. This Eﬂ*ﬂlﬁﬁupﬂ 1Il;r.ﬁltﬁj il o ping ,

“

ﬂ.i]]g hlil-l'.l.f‘- 111: l:‘.lt[ L Lr :
-. g el ottage pud- | |
sauce, alige, corn-starch, or any I‘euuil:jjﬂe; !t:uﬂl |

Erealkfast Coales.
| J. A. 8., Menasha, Wis.

One ege beaten very light 3 1 cup of Graham flour;
| 1eup of wheat flour; a little salt; sweet milk enough
| to thin them like griddle eakes. 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 togefher. Two eggs well beaten ; 1 pint of
| thick sour milk, ina little of which stir 1 even tea-

spoonful of soda. Mix well fogether in a batter, and
| fry on a well-greased griddle. The ladies need not be
afraid to let their children eat them.

{ | Apple Fritters.
A I3 8. B., Arcola.
| Pare, core and parboil some juicy tart apples ina
very little water : chop fine; beat7 eggs very light;
add to them slowly 2 of a pound of sifted prepare

Bidedy MeRruiser, 11 Pazo, 101, ; |

Yolks 5 egos: 1 o
968885 1 eup sugar: 4 eup butter: beat-all

together Gill Ticht, .
wﬁl 1j:ﬁu‘:' Gl light, and add slowly 1 pint of boiling |




1220

W

spoontul of the batter in

Take ecold ornshed
flotir: 1 tablespoon st
e wall ]
hot lard,
crushied wheat is 1o put it in a double bholley with
witer, boiling hot. eirourh to eover it
soaked, whieh will be in about ¢ an hour, mix up with
ik and let it simmer :

Three ears of green GOTI ;
epper s flour enough to ke

I'ry as yon do the
:;hin, and serape out the pulp,

Three en
e in the milk, with a little sl mix up a doungh with
buckwheat flovr thicker th

Cales (say. quite stiff).
bake in |

Oat-meal ean be mgde
with rising, like huclkw
griddle, only they w

COOKERY—PANCAKEY, FRITT'ERS, BT,

flonr 3 beat very light : putin apple enongh to thicken

the batter, and” the gr:

lemon! have tha very best lard at a perfectly boiling

point ; putin it a thick slice of Taw apple; put a lnrge
iaba time, and as many spoon-

fuls as the pan will hold

ments to do and

made at the moment von w

the table at

baked 1 powdered sy

e 3 e gar with einnamon and nntmeg
11 1%, 15 nice for them,

ated yellow ri

s they take but a f
nd need not he turned OVET ;

ish to use them
once, each panful sent in

Urashed Whent Fritiers.
Pengy, St Toseph, Mich.

whent; 1 large

and 1y o nice brown. 1

' ¢ of an hour,
Corn Frittiors,
Mrs. 5. 8.0 i,
1 o -

rice fritters. Shave the ¢orn

. _ L used to grate it, but
hiis is not 5o tedions and does as

well.

Buckwheat Slhgs t-ealie, [
Tirehy, Washtngton Hegghts,
I8 Sour milk s 1 teaspoon saleralus dissolv-

Wl you wonld for battey
). Putinto
W0t oven 80 minntes,
ot Menl Cakes,
Young Grandina, Marshall Co,, 111,

into mush, F;ﬂl‘l‘i{]g{i, or seb
wheat eakes, and baked on the
il require muel longer time in

el and juice of a

8w 1mo-
must he
and sent to
a8 quickly ag

tablespoon of
tgar.  Mix all together with 1
eaten @ drop with a laree spoon into good
e best way to cook

When well

, @ little salt and
P Irom separating in the

a buttersd tin, and .

J L G L]
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. gpd in mak-
A, Cean also e used
et buekwheat, Tt can @ it
hﬂé{mﬁtﬂ:ﬂ, by using about ¥ wheat flour
11 alLL™ .
S, 5. B., Onicaqo, Yo MELEn
ut 2 or 3 handfals of meal into @ 1.] ”: T'; t t‘t::ﬂ:b]::(uul{n ;
it]w.-;;hr':“'“{*:r merely :a._wiuiimrie:{tvjr%‘a”!ﬂl]:;l hiands npon the
; i ‘ound and roni T ntilit is as
kneul it ”“t-l“lu for and over it n SR
: N meal nnder: +ddle, balke it till
bhoard, sirewing Lit on g ot griddle, bake 14T
' sired, and pub it On & 4 e S hen tale 16 of
thin as desived, the under side, then b
11 qe i Ay brown Iillli 16 o i vis upper-
o Hi [ﬂ‘ﬂ?ﬁu side before the fire whieh
BT RO D L
st on the griddle. .
oet tiraham Griddie Lu’l;:}r*-
Cotsin ..‘Q':Ht'.'l.fhL CMI[I’!JL_ r* e ']',"'r 11'!-1
Tap the white wheat i}mluuﬂ,lil f;i'???lfdl?htrn Jfalu{u*
I:IEEI f' Graham flour and :l‘.lll:]l—ltlf.l:ll“- 2 little butter
}?:l];ﬁii]?]ﬂiﬁ{t or other s.nu{r mﬂk;uﬁl't- :ﬂ':ﬂlﬂl“"' off s,
d : o) 43 ] ; Ui ey
: ik aanlt, and 1 or e o s add 1 o1
Addn: ﬂ”dtll:;:{‘l“;lf sticky, the milk is s h‘.l:f::.fﬁul recipe.
A ﬂ'ﬂilﬁ‘{ little water. This 18 ];"1'1“ with it eapecial-
nop E'l': inlk 1o one will have trou le I ond.
e it .mu be varied considernbly 1{_1_ it hoth Ways,
]l}- trlznhlll::li1.fn|sﬂa nge all Grahaim flour @ Ly
and I think youwll like them.

§ eyl ol 1.-
CUSTARD, BLANC MANGE, ETC

Apple MMeringue.
1. F. ML, Cliiedago.

art iniey apples.
A P aweeten 6 fart jniey apples.
A ARE, 5_!H?$ agf}]%‘;;t"’]";'::}?:ﬁ] ) through  sieve, Sea
: ?.'Iilﬁi#ﬁf: s & or 1.-111::11-1::1:4.1.' .L]E_H -ilrlll-!]-.- Sala
i ?}?‘f‘i—‘ih@ﬂ ]1];1.1.(1 with 5}“ 'ﬂt_dﬂ:\.;ﬂ:]i ’_?:113 RS OnT-
irst. Whip the whites of 5 eqgs With " ST T
Riah £ pulverized sngar—till it sta oo gmoothly over
!111H LB :L l 0 ',1",]{" {_hl:"“ ﬁ]}r'-‘:”E 1]'1'.1 {-,:—-lr-l-l' 'H: '“.i:.l_'lﬁljlf- '
Kif“m:i“:”lfliturﬁ to the aven a “lﬁl ]:.t'{;_?r a while he-
he top. : : inoadish of eold wate '
b i 8 111 f01sh £ . iEeT
Jou Preaiing them, they will beat up nicer.
ore '

e

RS
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1talinn Crenm.
Blma, Milwaukee.

Put the juiee of 1 lemon and the rind of 2 to 1 quart
of thick eremm, Sweeten with 4 pound sugar, and let
it stand for & an hour. Add 1 ounce of isinglass dis-
solved in + pint of water till perfectly smooth and free
from lumps.  Strain the whole mixture throueh a fine
sieve and then beat together for several minutes. Put

into a mold, and, when cold and perfeetly set, turn
upon a dessert dish. ; '

Chocolate Crean.
Elma, Mihvaukee.
One small E“LI of f]':m-?d chocolate, 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:.::lii{,ihl pn_utii'. of J:Iir:h ::1.“0:1{11 and boil 1 minute. Flavor
vanilla and pourint ' Thi ake wr
S Lfl'!?alllll. rinte molds. This makes nearly
Snow Cream.
; . M., La Crogse, Wis,
sweelen i pint of eream very sweet: flavor with
‘l.-'g]rmlht or lemon as von prefer: let it stand where it
will get very eold; when nearly ready for dessert heat
new-tallen snow into the crenm till stiff enough to
stand alone ; serve immediately.

Apple Hnow,
3 Dorothe, Bloomington, 1.
_ Prepare 8 medinm-sized apples as for sanee; after it
18 cold, break the white of 1 ege in a dish: turn vone
apple-sance over it, and whip with a fork 30 minttes.
Care should be talken that each blemish he earetully
¢t away in preparing the apples, as the whiteness of
the snow depends mainly on this,
Apple Puifetis,
Kenn Tucky, Macomb, 1. :
T".':'n egas ;1 pint of milk ; sufficient flour to thicken.,
as v afile batter: 11 teaspoons of baking-powder : fill
}u.Lmu} alternately with a layer of batter and then of
apples elhopped (ine, steam 1 hour; serve hot, with

Havored cream and suear., Y |
i | sugar.  You can substitute n
fresh fruit or Jans vou like. R

COOKERY—CUSTARD, BLANC MANGE, 191°C, 123

Charlotte Russe.
Dirpraed, Chicago.,

One pint of eream; ¥ of a box of gelatine ; 2 table-
ﬂgmms of sugar. Flavor to taste, E.i.‘pl: 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 add
the ceream, and pour into a mold lined with slices of
HpOLEe cake. Stand in a eool [;!:1.{;{3 for a few hours.
This recipe I use (o line my mold with ; 4 Hgiﬁ . 2 eups
of sugar; 8 cups of flour; 5 teaspoons of baking-pow-
der; 1 eup of sweet milk. Deat the sugar and eggs
together for 15 minutes. Stir in the sifted four with
the baking-powder. Add the milk, and bake.

Velvet Blance Mange.
Bella, Kankakes, T,

Two caps sweet cream, 4 ounce Cooper’'s gelatine,
goaked in a very litlle cold water 1 hour; 4 a cup white
powdered sugar, 1 teaspoonful extract of bitter al-
monds, 1 glass of while wine. Ieat the cream to boil-
ing, slirin the ﬁelﬂtine 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.

Irish Moss.
Mary, Peorid.

Soak a seant handful of Irish mossin 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 bueketin a laxge
iron potwhich holds several pints of hot water; stir
seldom, and let it remain unfil it will jell alightijr by
dropping on a c¢old {ﬂatn. Atrain through a sieve,
sweeten and flavor to taste. Rinse a mold or aerock
with tepid water ; pour in the mixture, and set 1t awa
to cool, In a few hours it will be palatable. BEat with
cream and sugar—some add jelly.

Yelvet Cream.,
Mra. H. H.. Clicago.

Take a package of gelatine and soalk it in a cup of

~ cold water till nearly dissolved; then place on the




i
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a il &

atove till heated thyone
SLoY Laeated through and thoro r '
ing added suflicient sy Lo m‘ﬁ'm*h?:ﬁ; ﬁ?afmﬁl{h l'{{'

hav-
am},

1 &

conrse—almr i -
iwse—almond is very delicate—turn into a mold
:

anc

it will harden in.s : :
harden in a short time in eold weather, Some

Will be wore apt to curdle

Floating Island,
- o BT I T
Beatb the volksof3 ey e 1
SRS 0L S eras nutil very light : sweeten

1L 5 3 ] A vk H
1 _n;rl]rh,li:-n.nu,ulu_nf white wine instead of water, but it

antl

Aavor to taste « afir
taste ; slirinto o quart of boiling milk ; eook

Gill i thickens: w
Lit thickens; when cool, pour into alow wlass d
b i

ish ;

wWhip the whites of 1

:uul]pui:]#r ::‘},lfr;t“‘.“ O the epes Lo asliff froth: sweete
g ”1 .l adish of hoiling water Lo r'.u:}!{ ’J:" ,1]1,
! ) Land drop the whites on top of the ﬂrs*::rélﬁ

far e apart
enough apart so that the * litile white islan
L arky

g’

will not tonel :

not touch each other., By dp i

of Lrieht a 1 vther. By deopping little spe

e ml'ﬂj:-ﬁfm iﬂ on each island wiil Fula %n*::jfl litj:lkll‘:tﬂ I;IEEE]EE

e aledl o .aui oy lilling wine glisses and ﬁi']“lﬂli i S
» stand adds to the appearance of the ’rqlﬁm}

Hussia Crean.
Mis, FL, Ohiell, 301,

Four egas: 1

3 =L : e {-‘.“.I:" ?311";].1"" TLER LI L ] ¥

Cox's oelatis R = e e T guart of milk : -

8 gelatine, dissolved in 4 pint of ‘I.‘i-'m:!'n*fr }:'?i{m{:F
. i *

Beat ‘olks of t
ithe yolks of the egas and sugar together, and »

coolt wi y 11 i

g Lu;::ajiji:,]]lht_-hi, milk (like custard). "T'ake this off

s £ L tziiri'l[[l’“m (well boaten) whites of the e
B rapldly for a few moments. Now add

the

il'I!'!l‘HI|

the

[ . e 5 } I ]]]'r.‘ & | ]

a platter, and cut oft
patter, and cut off in blocks (a8 jep cream). Make
- . o L
L]

this ereatn the day hefore you want to use it

Chocolate Blane Monge,
Mrs. H., Olell; i,

One-half box oelati

: i nox gelatine, well soaked, T int of

uillc come to tho Doiling point: oy ek L Pl
18 sweetened): 12 tiltr]EHl]ﬂU]lshﬂugal'G ﬁ?ﬁi

Bk l| E.- l L i L .I .l n i

To
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Apple Custard,
Aunt Sally, Springfeld, 0,
One pint sweet milk § 1 F’int of smooth apple sance
well sweetened ; 8 eggs; Havor with lemon and bake
without top ernst.

Apple Batter.
Awnt Sally, Speingficld, 0.

Take tart eooking apples, gnch ag will make good
ganee, To B pecks, after they are peeled and guarter-
ed, allow 9 pounds of brown sugar and 2 gallons, or
perhaps a little more, of water. Put the sugav and
water in vour kettle, and let it boil § then add the ap-
Mes. After they begin to cook stir constantly tall the

ntter is done. Try it by putting a little ina saucer,
and if no water appears around it the marmalade i3
ready for the cinnamon and nutmeg “ to your tuste.”
Preserved Apples.

E. L. M., Chicago, :
Pare and core 12 large apples; eulb each into eights;
~and ¥ apint of water,

malke asivap of 1 pound of suga Wit
ag can be eooked with-

and boil ; putin as much apple _
out break remove them carefully when tender;

Ing ;
after all are ﬁ«:}ne add to the liguid 1 enp of sugar el
boil 10 minuntes slowly ; flavor with lemon, and pour
over the apples, or grate nutmeg on them instead.

Grange Desgert.
Algebira, Ohicago.

Pare 5 or 6 oranges; cut into thin slices: ponr ovVer
them a coffee cup of sugar. Boil 1 pint of milk ; add
while boiling the yolks of 8 eggs, 1 tablespoon of corn-
atarch (made smooth with little cold milk); stir all
the time; as soon as fhickened, pour Over the fruit.
Beat tne whites of the a froth; add 2 table-
spoons of powdered sugar ¢ pour Over the custard, and
hrown in the oven. Serve cold,

Pennsylvania Apple Sass,
Maud, Urbana, I.
Take to 8 eallons of cider, 5 pounds of white sugar;
13 bushels n% apples. First boil and skim your clier,
Let it boil ¥ an hour, Stew your apples ina portion of

——m
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the cider. When your sanece is thiclk
; AR : sanee is thick and glossy: add
the cider and sugar. Season with cloves, {:E:. s

Lemon Butter.
o Lizzie 8. 1., Decatur, il
for tarts ;. One pound pulverized sugar: whites
ax ¢ _ . sugar; whites of
6 eges; and yolks of 23 8 lemons, including grated

rind and juice ; cook 20 minutes over : - :
' e glow Hre, stie-
ring all the while. v e, s

Tee Crenm.

5 ! Palmer House, Cliioago.
ne quart rich milk: 3 eges—whites g ‘olks Deat-
en separately and very li?l;lll,; 4 cups E:i‘gl‘ ”il‘:;: ][:El‘]‘:%q
rich sweel eream 3 4 teaspoons v;u]il}u. Heat the milk
t? the L:_mrulmg wint 3 add the yolks and sngar, stirring
well.  Now add the hot milk; a little at a time, beat-
ing the whole time. Now set the dish inside :Lfmthm*
| Emltﬂmln;f boiling water, and boil until thick as hoil-
ed custard, when pour into another dish to cool, after
which beat in the cream, and favor. It is now ready

for freezin Always ' : ]
TERT i ¥3 use rock salt for frees ;
| common w 11 not {llJ::r HECTITE, Ao

| T €3

Lemon Jelly.

; Belle, Chicego.

i W% ISSOLVE # hox of pelatine in1 ¢ f :
b grate 2 lemons ; t-':l-]{fjl-! ofl the t-h}ﬂilzlmzii?‘? 1:}}-?15 ;;L::E&-

'V Em ulp; put s teacups of water into o porcelain

b ettle: add 3 even cups of sugar; let it boil a

ew minutes, and then add the pulp and grated rvind of

the lemons, also the dissolved e a,LiyE. Put info a

L .

|

} mold and set in a cool place.

| Wine Jelly.
|

|

L

i Y | Rella, Kankakeey 1.
Wo pounds white sugar: 1 pint sherry wine; 1 pint

- e

PrS T TP = = T
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eold water:; 1 package of Cox’s gelatiney juiee of 2
Jemons and erated vind ol 15 1 gquact of boiling water
1 eaod pinch of einnmmon. Soak the gelatine in the
enlil water 1 hour: add to this the sngar, lemons and
einnamon ; pour over all a guart of boiling water, and
stir until the gelatine is thoroughly dissolved. Ik in
the wine : strain throngh a double Tlannel bag without
soueezing » web your molds with cold water, and sel
the jelly away in them to cool. _

Cider jelly’is made the same way by substitubing a
int of ]11111'1'-} sweeb cider for the wine. If you wish
{.]1151[1 colored, use the colored sugar, or a very little
prepaved cochineal,

Guince Jelly.
Mrs, 12, H., Cliieago.

Cover the fruit with water and boil until the good-
ness is all out (it will requive ¥ or & of an hour). hen
strain theongh lannel or crash, withoub mueh squeess
ine, Sovain twice if notelear; add equal quanitities of
juice wnd sngar and boil steadily about twenty min-
ntes, 1t is better toleave the glasses several days be-
fore sealing, even it not guite hard, as yeur jelly will
be much more delieate than 16 boiled oo long.

el par, Chicdgo,

Wash the fruit; save all the nice parings and seeds:
eoolk for @11 hour or more in 1ore water than will eover
them ; then un them through the colander and let
them sit until next day, or until the fruit substance
has settled ; now throw off thae clear juice through 2
thin muslin bag, and sit on the five when boiling well
adi 1 pint of sugar to ench pint of juice, and boi until
it ralls ofi the gpoon i fill the jelly-cups, and let them
sit by the stove or any Wwarm place a couple of days
without covers, so as to evaporate any water if the
jelly i not stiff enough, v

Any jelly s hetter to be taken from the five hetore
guite done, as it will finish by sitting on the heater or
near o wartn stove. and if it boils 1 minnie too long it
will never be angthing but a sticky. crood-for-nothing
kind of shup, - ' vy

Apple or any fruit jelly ean be made by boiling the
fruit (notskins and seeds) and treated in the suwme way,
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We have 40 glasses of diff
} 4 ses of different kinds. all elear
AT 10 el 1% iy event kinds, all elear as water,
Cranberry Jelly.
P A “Lrethipst, Chicago.
, Thro ounees iinglnss 1 pond donite xoined sngar
'F-lll e ok ‘ﬂlam;mml cranberey jnice. Make a Strone
ep A isinglass ; then add the sugar and cranberry
Juiee s boil up; srain it into shape. L

Crab Apple Jelly.
Little Sally, Jeyerson, Wis,

:-;u};; ﬂh[&_‘”ﬁl :';p]];lgﬁ._‘h:-u_}w: them, and eut cut the hlos-
turn huilift;{lt‘:'lit:*l‘bmLlﬂltg:t:‘: }J?:rfﬂlllﬂ:{élﬂiImdtkﬂtﬂn m{d
:_ . _ . i ol enong
;:,Iitrlgf:l E;uh hf}]'ﬂﬁ' ::;Ll_}_}, atid eook them 'll!ltif‘ ﬁﬂﬁfﬁ
o mr}?; \ 113:_1]1 occasionally to prevent in.u'raiu;:: (Hei*u;
i I'lli;-ii;l};lr'[.'-lll:i'nt you I_l_mrt'i not be at all caveful for fear
Sl uf?;lr : 13:11 P ow {rl-]l the sirup, as it makes no dif-
e atever.) Next ove them from the five
s ek il .'Ell‘l n;::c:l Wil some, an  then put them into a
I:}:J-'_Il‘ﬁﬂ"diu]_ tﬁtillktﬂ:illfiﬂfuﬁé‘}] %;:]r:{'a]t;f :!_1}.1:1111 e ulutfl
pracin r-u'Jurr:t??:e thmﬁ Afh;r. T aaee alle
LR : : . squeezi a litkle
?::Ii%}}t{t ]”I}lii-ul into the kettle, | (11 Ligﬁtﬂutlf Ittl:li}ﬁﬁﬂ
itn IT_TPI.E:-:It ll:tﬂif;lllff ilil:yft‘;; llﬁ.EﬁiL]'il;:rﬁi ?ﬁlm‘l‘ .Iﬂ:m';'ﬂunr*nes ;[1}:
and did not know lefore. Ine SR B
the bag double, I found that L ooid b Draanng
pg Dag » 1 found that I could squeeze them very
ﬂl:_llllifl ':.\.I ‘I-T- lilh?lclgllml{r of the pulp g&tting’l throu,; :Em }kf{ﬁ
ey el when this ]{u.l't of the work is lone
iaiﬂ{'iﬁglthé %115 Julce into the kettle and hoil ., re-
AL th : ']].]i as it rises, until perfectly elear, an |
gonLEe to nJEl It it a few minutes longér. I then
el u,ln::nfﬁlt Ll’ here is 1+ quarts, and add st the
OVeE LR sugar (grannlated). and boil it a 1ittle
R ur.  Youmust “ try 7 1t before that time
N EI Y le il‘m_m a tin dish and set it into eold waler,
dilie Jus :w iﬁt}t_;l;ﬁ allowanee, for, after standing a day
oo b el b a4 little thicker than when you try if
s AL 15 you Jelly is not thick enough the Tnext
gay ol ;1.;1{1h:ji‘tlir'::ﬂ{'_ti;ﬂlli}'ufni - turn it all back into the
atuo and - ve minutes will make a great
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Wine Jelly.
Myza. Ii. H., Chicago,

Wine jelly requires no eggs 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 water ; let gtand 1
hour; then add 2 pints boiling waler, 1§ pounds white
gugar, and a pint of sherry wine ; turn into molds to
cool. after straining, 11 you like cinnamon flavor, add
a few drops of that extract. I you wish to make any
othier 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 colors by dividing
when all ready for molding and coloring +with a few
drops of cochineal {hi‘!ttﬂl‘ procure it prepared at the
drnggist’s). A third stripe can be mate by dissolvin
a little gelatine in illk, but putno wine 11, or it wi
curdle,

Fach c¢olor must harden before adding the next, or
they will run.  The result is delightful, but it s rather
alow work, The top ornament of blane mange is much
handsomer if colored with cochineal.

stewed Cranberrvies.
_ Mys. W. 8. ., Baraboo, Wis.

Omne pound cranberries washed and ;{iﬂked OVEr One
by one, 80 a8 not Lo put in any soft or decayed ones; 1
pound granulated sugars 1 pint water. Place the
water and sugar on the range to boil, stirring eon-
stantly ; when boiling hot, throw in the berries—they
will soon heat through and begin to burst ; stir contin-
nally till well cooled; it will talse about 10 minutes
after all bering to boil; throw in a maold, grﬂv-imml
dipped in eold water and not dvied, and set till the fol-
lowing day. The aboyve recipe mulkes the cranberries
neither too acid nor too sweet—will invariably turn
ont like jelly—Dbut is far nicer to eat witl turkey, gaimne,
or ponitry, 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 bowls, 6 or 8 weeks, Always
use poreelain kettles for cooking fruits in.

spiced Citron.
June Eyre, Michigan City.
Prepare the fruit, cover with vinegar and let it stand

i
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over night: in the morning pour off, and to every 7
potinds fruit allow 34 pounds of white sugar and a pint
of vinegar » tle in a muslin bag o tablespoonful of each
of the different spices ; make a sirup of the sugay, put
m the fruit and eook for 4 howr; when all the froit is
done add the vinegar and let the sirup boil thick s PO
it over the fruit vot, and let it get cold hefore sealing

up the jars.
Presevved Citron.
Mz, L. M. &, Laacrence, Kansas.

Pare and remove the seeds, vejecting all but the solid
part of the melon, eut in Eil'iﬂfl pieces as you choose ;
welgh the pieces, and boil in water until you ean ﬁﬂ%i]f
eut them ; remove the froit, and add sugar Lo make
Um.sm'u‘]‘m; atlowing 1 pound of sugar toeach pound of
fruit. When it Doils; put in the frnit, and boil slowly
L hour, When cold, add sliced lemon, allowing 1
lemon for 2 pounds of cifron. 1 large teacup of water
18 the general rule for one pound of fruit..

Mrs. 1. 7. F., Cliieago,

Pare and eut eitron into & inch eubes, picking out all
seeds.  To 1 pound of eitron 2 fresh lemons, and sugar
equal to weight of lemons and welon. Boil the melon
in elear water till very tender. skim out. and to galne
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 citron to the sirup and ﬂui:;r 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.
.x-. i i 51. HIH-I!-'SHTL. Jﬂcii.

M NE colander of sliced green tomatoes. 1 guart

by sliced onions, 1 cn]andr:u*gmt euernbers parec ﬂlll’{
sliced, 2 good handfuls of salt. Let all :-!.15&‘:'11!;
& over 11'1gh%; then drain through sieve, m_u._l hﬂ-:ll.l'.l
| cup celery séed, 4 ounce allspice, 1 teacup whm;. s
tard sﬂerlj tablespoon black pepper, 1__1mum51 IO I]I:
sugar, 2 tablespoons mustard, 1 ga lon vinegar, poured
over hot.

=rape.
St e feet and broken
"Take ripe grapes: remove all imperfect and brokel

mgas? ]-L?ii:ruiegthg lm?,r;a bunches, as they mjl pack n!tmi
ﬂlajseiy; put in an earthen jar a layer of grapes and
then one of grape leaves (the tannin in the leaves helps
10 preserve ﬁm irmness of the grapes). To 4 quar ts of
vinegar take 2 pints of white sugar, 1 0z, of einnamon,
1 oz, each of cassia and cloves, Let the vinegar, m}ru
and spices all boil together a few minutes, ﬂI‘ltfl, wiien
quite ebld, pout over the grapes. By pourin I,ahe.?rm&
gar over the grapes cold you ayoid cracking the grapes,
and they retain their natural form and color as long as

Ry ask Cuenmhbers,
C. M. W., Hudson, Mich. : o
To 1 gallon of soft water add 1 teacup oL TOCK Sazl
heat it boiling hot ; pour it over youxr {‘a‘l‘Ll'.'-'ll!l‘.le‘.%H.! _lm_;
them remain in the brine 24 hours; turn off the }1}111:1{
heat it again, and turn on the cucumbers the seconc
time. and let them remain another 24 hours ; and again
the third time, when they will be ready for 1:11_ﬁ El(’EEA
vinegar, which must be onred over u}em ol § cover
them with horse radish leaves to prevent mald }1 15111
on them ; press them under the vinegs with wheav

™
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plate, and in a few days they will he read@ for use, and
will keep green and bright sl winter, ;
Eweel Cneumber.
3 . MW Fhudson. Mich,
ake small eroek of pickled cucumbers and malke a

covanegar, and whole eloves: heat together, and turn
- m'_m'ri.]mn'i.:lnﬂ in 2 day you will have a most delicions
brittle, hard, sweet piclkle, 1
” IRipe Cucumber,
& I\ €., Chicago.

Remove the seeds and rinds; slice them an inch
thiek soak them in cold vinegar over night ; drain off
the vinegar and throw it away, Take 1gallon of vine-
gar, 4 pounds of sugar a few sticks of einnamon bark,
and in this mixture boil the picces of cuenmbers, re-
moving each plece as it becowes clear, withont being
Iroken—some pieces will be done hefore otherg, and
place them in a jar. when all are removed to the Jar,
pour the hoiling vinegar over them.and leep them
under the surface,

=weot Grape.
Mz JJ. P, H., Chicago,

To 8 pounds fruit use 4 pounds sugar and 1 quart of
vinegar, Ilace the fruib :Pu jars, Doil and s-'.llcim the
sirup, and pour over the grapes hoiling hot. Repeat
flzi;:;i p.n[?‘::u;:?'l;;i :3. urﬁ{ﬂlﬂ}-'ﬂ. E?;h{--fl E{*:IE up and setin a
, ATy place. boll any kind of spices in the si
that suits the taste, -} e M e
Peaches,
; Mz, Saral L., Clideago.

Talke to 1 gallon of good cider vinegar § pounds of
cul sugar. Let it dissolve in alarge jar. Sticlca elove
mto each peach. Put over the five about a guart of
the vinegar with the sngar dissolved, and drop in while
cold 16 }‘wuuhem that will just fill a Mason’s quart jar.
Aalow the peaclies to hoil slowly until a fork will stick
easily through them, Oh, I forgot. You must put in
#stek of cinnamon and a little allspice and cloves
}lgli?il FIIHIHI ) 1'?;;. I‘-.i_nl!'ltun ;mmh, It nm.lliei*-;' them black,

ike cand caretully place in a jar {
the liguid and screw on ghe top. el s

r:::gnml rich sivup of New Orleans molasses, and eider,
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Piealilli.
Subsoriber's Wife, Beloil,

One peck of green tomatoes, seeded ) 2 large heads
of mll:lllmgre : 8 green peppers; a small teacup of salt.
Chop and mix well, andput 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 tablespoontul of mustard. 1 of all-
spice, 1 of cloves ground, 2 pounds of sugar, and about
4 a teaenp of hovsé radish, and 8 onigngif you like.
Cover nicely with cider vinegar, and let it boil a few
minutes. Put intoa stone jar and lay on the top a
thin white cloth. Put an old plate on to keep it nndex
the vinegar. 3

Home-Made Vinegax.
Myz. Sarah L., Chicago. i

Take 6 gallons good ciders put this nto a4 wine
cask, and in the spring add 4 gallons of raim water, 1
gallon of molasses, and 4 pounds of sugar. Tear in
amall pieces a 4 sheet of brown wrapping paper to
make ** mother ' 1 set the eask in the sun, and stick a
eluss bottle in the bang.  In making currant jelly, I
took the rinsings of the eurrants and poured thatin
andd a few pen,:}ﬁ-pu,ringﬂ and stones, and chervies and
blackbervies, I poured in after soaking 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 morve eider, more water; molasses and
SLTAr, :

Pickiced €abbage.
Mra. Mae, Kansis, :

Select a niee, fivm head of eabbage ; take off all the
putside leaves and shave it exeeedingly tine (not chop
it, remember); place it in the jar you intend to keep
it in, aprinkle galt and pepper on it to your taste 3 then
ent a l[:u'l'l]IﬂE of red peppers very fine; add 2 table-
spoong celery seed (or it is a %.;rf:nt- improvement, it
you ean get it, to chop up fine 2 heads ol nice celery)
2 tablespoons white mustard seed; pour over cold
vinegar enough to cover,

Chow Chow.
Mis. JSarah L., Chicago.
Two oguarts of small white onions ; 2 guarts of gher-
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iﬂl:lﬁi;}ﬂ Ji%l;:;il;féﬂ nfl string heans ;*2 small canliflowers
: AiiiB Leéd peppers; 4 pound mustard seed: 4
paund whole pepper: 1 pot "} : e o 8
| I 2 ound ground mustard, ;
48 there is nothing so m}l ate O R
i ; ; terated as ground a1
s better to get it at Iriggist'ss 20 of 50 ey
tl the drugoist's: o !
leaves, anil 2 quarts of anist 85 =0 or 80 hay
aves, i : 1ts of good eider or wi i
Porl tho o g T O Wine vinegar,
e Malve the coemnbers, stringe ©
and cut in pieces the caulitlower tal b b usan,
Ay, And i o caul ower, Put all in a wooden
' well with salt. I at i
and Aihis ot St An the morning wash
and put all into the eold vi
ar, except the red 1n4=.1|:|n:;:~% Lot | '1'~:a Lt
draruantls et th. Let Do 20 minutes slow
; I ] ng over. Have wax melled in :
tfuepml([mh and, as ‘3'{]- i : uh, dip: inte
; + 45 you fill and cork up, dip i :
Wwax. The peppers yon e i1 40 ahio o AR
adyantaze Pl y ﬂcl-{t put in to show to the bhest
Chili Sauce,

Mrs. Lowisi 1., € Trieatgo

b | 5 I3 S 1 - e :
1'&3 ﬂ{.‘fﬂ .ﬁlqlumtﬁ.s ol Tipe tomatoes, 4 large onions. and 4
\'iu{;gE leipijsl#'u mtg;;.qz }’: ueml_uirgﬂ ther: then add 4 :fupﬂ of

negar, 3 ti QULIS. OoF Drown sugar. @ tobles 5
of salt, 2 teaspoons each of o o

1 = tea; HLof eloves, ground einm;

inger, allspice, and nutme Boil Hen P

: ) « Boil all together for

our, and bottle for nse 'ul'tu% ainin e

ur, ix tle for use straining through a sieve
OI coarse netling, Ts equal to famous Wurmitéhhi}:éf

Tomate Catsn .
H. i Mra. Saral L., Chicago.
011 1 bushel of tomatoes until '

: bustiel I soft enough to 1
E]:lla g}i.gl? 11. sieve, Then add to the liguida 4 rallon :E
. ricif:é-}:} “E;] &I;téi a;sélt, = ounces of eloves, + pound all-

e, 2 UL Cayenne pepper, 5 heads of ourlie
skinned and separated 1 R B e,

| : ; ound of sugar. Boil slow
until reduced 4. It take ; Tty Sstawic ey
ced 4, 8 about 1 day. Set awayv for
week 3 boil over onee. and. if t 1ok, il it

i : : ! , 1L too thick, ‘ith vine-
gar 3 bottle and seal, iR e

Green Tomato Catsup,

5 & Mrs. H, L. B., L'.n'rfmyu.l'
ﬂpuéllt:sﬂll}lﬂﬂthjﬂﬂ%ﬁiﬂi u} ods red peppers, or 1 tea-
. ‘ET1ZEd, 4 tablespoonfuls salt. 4 talles
fls BIack penpor : 1Us salt, 4 tablespoon-

] r, 1 tablespoonful mustard. 1 1
spooful ground eloves, 1 tables LAl s

: : '8, 1 tablespoonful allspice, = ¢

Wwhite wine vinegar: eook 1 e s s
J gar s ook tomatoes and p 8 i
Yinegar until soft; then strain. addine s s

I until soft ; strain, adding all the spiee
and mlblmﬂyahourﬁ;when cold,putin h::.-ttl.es an sﬁij.’

— | o FalR
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CONTFECTIONTRY,.

w

Yinegar Candy.
Mrs. N. W. I, Chicapo.
7’?:'. HEEE enps sugar : Teup vinegar 3 a piece of hut-
J5° ter the size of an Hﬁ"‘- Boil 20 minutes; pour
over plates to cool. Ilavor, but do not stir.

sugar Drops.
Helen Blazes, Clifcago.

Cme pound of flour 3 £ of a pound of sugar; & pound
of butter: 4eggs; o gill of rose water; bake on but-
tered paper in a quick oven. This malkes 80 drops,

' Cocoanut Drops.
. sy I::m CHtiomane, four.

Peel a eocoanut; cut in thin slices ; et these again
crossways into threads about+ an inch long; add 13
pounds moist brown sugar; 1 teacup of cold water.
and the sliced nut ; put into basinand boil £ an hour
over slow fire, stivring frequently to keep from burn-
ing ; drop a spoonful at o time onto a coarse wet linen
towel to cool. v

Chocolaie Drops.
Kitlen, Warsaw, 1.

I take 2 cups of Frl'l.fii.l.' (white] to 1 eup of water:
after it has boiled 5 minutes, remove from the five ii.mi
place in plate or dish and stir briskly till cool enough
to shape into halls, after which place oui to get cold
and hard. In the meantime grate 4 a cake 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 togetiner till to a candy.

I
t

L1Fs S = =
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Candying drange.
Mrs. H., Ft. Wayne, Ind.

Peel and guarter them. Make a sivup of 1 pound of
augar to a pint of water, and let it boil until it comes
to the t:'rmﬂl}'ill ]{uint. 1]}Iip the oranges into this can-
died sirup and p .
this sieve over a long, Nat dish, which will eateh the
dripping sivup, and let the ovanges Telin S0 11 wari
place until the candied sivup upon them is dry and
crystalized,

Molasses Candy.

Agnes FL Aurora, 1,
joil some molagses in o spider until 1t hardens on
snow or cold water. When done, stir in soda until
thers 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,
o1 16 will have o bitter taste. The soda makes iU light
anil gives it o grain.  Pour on butbered plates to cool,

[Nore—The following recipe, if carefully followed,
will prove perfectly satisfactory. It alone is worth $b
to any lover of candy |:

Chocolate Caramels,
Condy Mofoer, Clicogn.

Take 4 ouneces confectioners’ choeolate s put it ina
gopper or iron ketlle ; putin a4 dipper of water and
stir over a slow five until it dissolves ; add more watex
if needed; then add 3 pounds of A sugar; 4 pint
cream and + teaspoon of cream-tartar:; put i‘hﬁm in
with the chocolate and stivslow until it comes to a 5ot
erack. To try it, dip aspoon in the kettle and then in
tite water. When done, pour in i small deipping pail g
orease the pan before fuuLliug in. When cool, cut in
aguares to suit yourself.

ace them on a gieve to drain.  Pat-
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YEAST, BAKING POWDER, ETC.

EBaking Powiler.
Mg, o Bady Chieagro,

IX onnees of tartarvie acid, 8 of the best baking

soda, and 1 guart of flour; sift 5 or 6 fimes

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.

Becer or Ilop Yeast.
K., Galesburg, T

Tut 1 large handful of hops into your yveast-jar, and 1
large tablespoonful each of dark brown sugar, white
flour and sult. Pour over these 1 quart of hmlnu}r
water. Btir, and when luke-warm. put in 1 teacup of
yeast. One-half feacup 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-
ring constantly, and let it boil a moment or two ; add
1 coffee enp of salt and sugar each.  When milk-wiarn
rize with a pint of baker’s or home-made yeast, Setin
o warm place until done working., It will take a day
or two to finish. but it stops after awhile.

Potato Yeast.

Take 12 common-sized potatoes, boil soft and mash
hot ; pour over 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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E;ls_i. Sebin a warm place (not hot), allow it to rise
1}.,!}1 several limes (say 4 or 6), and beat down,  After
W hich !}I:Itlﬂ 1 8 glass jar, cover tightly, and set in a
:;lf':c{lj:[tlm{}g{;“;i:rprxiH}é 4 iu.'muplful of l'-lrlzs-l 18 suflicient for 2
-'| A i ¥ .r L} £ ] FET . "y . A -
rei oaves ol bread. This yeast will not
Fotato Sponge,

Bt ;‘rrm. M. B, M., Hvanston, 11 .

PIX potatoes boiled: mash in a pint of "3 the
our on the boiling ]u?l‘;uﬁ water t{} ﬂruh{f ii;?h}m:ﬁ* tE}i}ll]H
el it stand until cool. Then add more water and flour
{1 make the quantity yon wish: add a cake of yeast
ﬁ:{{éliln:f_'tl. Let it rise until bed-time. Give it a ool
?i'"hlﬁl-ig' |€“-";]: le6 1t stand until moming, when it is very
l.g”j and ready—3 cups for coffee-cake, 1 cup and &
Iile water for a rye and Indian loaf, the rest for white
}ln"{::;ul and a pan of delicious bisenit, Al but the
Lrﬂﬂ ee-cile are baked before dinner. and only 1 eake of
}tezmt used. I use cans which have had tomatoes in
if,llv:-.-m to buke the brown bread in, The Idaf does not
tiilﬂ?ﬁ; a8 much crust, and cutsin pretty slices for the

———
= x ()

MISCELLANEOUS,

S

Imitation Wax Candles,
Candle Maker, Chicago.
Ay N = =
# ﬁh ]".1.‘.1 pound of alum dissolved in warm water to
) I Et:iu,ll o pounds of tallow:  Melt tallow : add the
L ?ntt]:]'r:”n“ }itier; ‘]It:it water pass off in steam; run
: - nolds. 18 will make the canc ara
and look like wax., S oEGich g
To Sweeten Rancid Butter.
: Butter Maker, Elgin.
asﬁi Er;'i:t:}tlﬁ %n}ttﬁr thoroughly, in sweet millk, If done
as Ould be, every particle of rancidity wi
Gl 1 idity will be
. I-uPlujt andl Orange Extraet.
As the peel is removed from the fruit, eut it into
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slices, put it into a large-necked bottle. and cover it
with brandy or wine. As the liguor is nsed up fill the
bottle, as the strength is diminished add more peel.

Mo Prevent Jars TEreaking.
Mary Moore, Chicago.

When putting in the fruit I set the cold jar on a
folded eloth wet with cold water; then fll with the
hoiling-hot fruit. I have never known a jar to break
when thus treated,

Canning Corn.
Aunt Nancty, Jolicl,

Make a salb brine Etl‘t'rl‘t{.: eniough Lo bear up an egg:
put it in a & barrel or large erock; then putin the
whole ears of corn without cooking, just as you husk
them. When the barrel is full, put & elean white cloth
next to the corn, them a piece of hoard fitted to the
barrel inside, with a stone on it for a weight, just as
tor pickles. When you wish to cook the eorn you
must freshen it some, as you do salted pickles. Then
gither shave it off or boil it in the cob, a la suminer-
lime.
Canned Berries.

Heat slowly to boiling, in a large keltle, after adding
| tablespoon sugar to each quart of froit, and a little
water to prevent burning on. Let all come to a good
hoil and can guickly. This is a good rule for all Kinds
of fruit.

Welsh Rarebit.
Fen Huzzy, Elgin.

We malke a Welsh rarebit by melting good old cheese
with o little vinegar, butter and milk, and ponring it
over bread. toasted or untoasted, as we happen to
fancy.
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HOUSEHOLD HINTS.

To Pasten Colors.
Malilda, Chicago.

SE sugar of lead—about 2 tablespoonfuls to a
14> pail of water—to wash all kinds ol goods, from
' | cotton to silk to prevent fading.

To Clean Painted Walls.
Jeanetle, Daneille, 1. :
Mix common 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.
: Marian, Racine, Wis,
 Wash, dey and chop potatoes, spréad them on one
gide of the room, and sweep across the carpet.

To Memove Tron Huast.
Piekles, Ravenswood.

The juice of lemon and salt placed on the spot. and
the fabrice }:-lucecl inn the sun, will remove rust.. Shin-
ing through glass its rays ave stronger. I hang mine
in a window.

o lean Fine.
My, Kale G.. Bryan, (0.
_ Wet the zine over with muriatic acid, sprinkle over
| it very fine sand or ashes. then scour, wash and dry.
Or, rub with kerosene.

e e = rme— w e o e mer =
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To Remove Fruit Stains.
M. Kate (7., Bryan, O,

Place your muslin over a tub, hold it firmly, and
pour hot water through the HH(IL' stained and it will
soon disappear. Thismust be done hetore putting the
muslin in goapsuds.

To I'olish Fuyniture.
Lok, Chicogo.

Mix sufficient vinegay in linseed oil to eut it; with
this, saturate raw cotton, over which place soft muslin;
rub lightly over the article.

To Tolish Meial.
Lumt Neanen, Jodet,

To polish covperware, tea-keltles, reservoirs, ete.,
use a teacup of vinegar and tablespoontul of salt; heat
it hot and apply with a cloth, and rub till dry.

To Remove Mildew.
&R, Chidago

Wet inrainwater ; vub the spols 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
found it effectual.

mhells.
Can be thoroughly cleaned by bailing in millk.

To REiIl Mice.
Mrs, W A. M., Niles, Alick.

spread gas tar around the mice-holes, and you will

hiave no further use for cats or traps.
1. . I',, Peorda,

Mix egual parts of fine corn-meal and plaster of Paris,
and set it in dighes on the flooy of the harness-room,
and the mice will leave the harness and premises at
onee.

To Destroy Cockroaches.
L W AL, Jacksonviile, 111

1 have been successiul i driving away. it nob ex-
terminating, cockroaches by seattering powdered horax
in their haunts.
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To Remove Marble Stains,
Mys. Wl Killew, Chicago.

Take 2 parts of ecommon soda, 1 part pumice stone
and 1 of fmely-powdered challk ; sitt tllurnugh a fine
sieve, and mix 1t with water to the consistency of
pagte ; then rub it well over the marble, and the stains
1;.ullllpl;ncz removed, Wash the marble afterwards with
oap.

To Clean Bilver.
Keale Somers, Chieago.

In cleaning silver, do not rub it away with scouring
materials, but wash in hot water containing a *nn’a
quantity ol concentrated lye, or, if very black, boil
for some thne in goft water with a considerable amount
of washing-soda added ; then wash in a good suds,
rnse 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 Perking, Chicago,
Buy 1 quart of gasoline at a lamp store, for 5 cents—
a druggist would ask 20 cents for the same gquantity.
It will clean 4 pairs beautifully. Pour a small part,
say an &, intoa dry wash-bowl, put in 1 glove and wash
immediately, just as though it were a soiled handker-
ehief, being carveful to rub harder on the most soiled
spots ; vinse i clean 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
& eamel’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 iroportion of
logwood and a darker eolor is 111'1:rducadl1 even nearly
blick. Strong tea gives a handsome browi.

To Clean @il Cloths.
Mys, Fe M. F., Chicago.
Wash with warm water; 150 deg. hot eracks the var-

————— L e
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nish., Seap is necessary in smoky districts, though it
wan not be used without dulling the colors somewhat.
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 rendily to it; the oil in the milk tends to
restore the colors. (rentle friction with an old silk
handkerchief will give a polish,

Renovating Fur.
Reader, Fon du Lae, TWis.

Take a large tin pan; put a pint of wheat flonr in it
put the cloalk in it; rub it thoroughly with the hands
until the flour looks dark ; then if the fur is not white
enough, rub it again with more clean floury then rub
it with pulverized challk—s cents worth is enough.
This gives it a pearly-white look. Itis also good to
clean knit nubias.

To Remove Ink Stains.
- D. M, W., Jacksonville.

As soon as possible after the ink is spilled on the car-
pet, dip 4 clean sponge in milk, and sponge the ink
spot, eleansing the ﬁj}muge again in clean water before
putting it again in the milk, so as to avoid smearing
1t 3 continue the {:-Femtiun until all the ink is out;
theni_. of course, the milk can be washed out after-
wards.

Perhaps every one does not know that the color taken
aut of black goods with acid may be restored by the
application of liguid ammonia,

To Retnin Colors.
H. ¥, 4, Guitenbitrg, Tow.

To keep the colors of musling, calicoes, and ging-
hams bright for a 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.
Mother, Chicago.

Used to wash alpaca, camel’s hair, and other woolen
goods, and invaluable for removing marks on furni-
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ture, earpets, rues, ete.: Four oz i
1 . g, ete, ! . ammonia ;
Tﬂ”i? castile soap; 2oz, aleohol; 2 u:a:.g]w:{-zt‘%?l“- l"* :::i
:;\':’E‘lzl'ilhfd{i.;'.ll.!l"ilhu ﬂ}ziap limz! » dissolve in 1 {111;11‘1{ Rﬁu'ﬂt'
e nre s oadd 4 guarts water, Whe L i
add the E‘llhl:‘.l.‘_itlgl‘ﬂl{il'llLH. ’.l.‘hilﬁ ‘I:'J'L]IiIIE:IIII:L;:::‘l;itltflm}mﬁ
quarts, and will cost about 75 cents to make it TTI;
111:::-1[ be put ina bottle and stoppered tight. 1t will
]-:iﬂ{a!} good any length of time., Take a ]ru.il.n[ Inlke-
Eilt}lll'n* ¥ ELh-‘J'., il;ll.l] rlgi. in about ateacupful of the fuid,
§ : :.t (€ i1 ound well in this, and then rinse in plenty of
(& f:.:i_ill"n"u ater. and iron on wrong side while dam . For
H;;b}_{::iu: iﬁrt;:isalt;“f 1'<1gm t:l::a:Lt»::ulllﬂns. ete., take a little of
16 1l i cup ol water, apply with a clean rag, :
wipe well with o second {:llﬂll]lil'iig. lytl ‘;Jifllll 1];:?1;'}1*{1'1:”]#
en look bright and fresh. i

Execllent Paste,
ITegn, Hillsdaie, Miel,
. {;le. ounce of g tragacanth—select the white
{L es ;. moisten o part of this (as the whole onnee will
1}}ﬂl:etl_:l§; be more than you will want at once) witl
jl-{;la_L;‘tll ‘Il.‘l-'{_cl_i'l‘.'!:‘:, then reduce its consistency to suit; -'ﬂllll‘
::}"1-}’-. it too thim, 16 will strike through unsized pa-
er, and, when dry, will give the reading matter a
{1} ark and illegible appearvance. Should your paste t'-re‘r
ecome dry from exposure, or, as it will in Warm
Wweather, become sour or wmoldy, moisten it as from
time to time it may reguire with a little good vinegar.
(rlue for Moeounting Ferns, Ete.
L " : Rella, Kankalkee, I,

.1“3 Wris o ".‘j- ‘.':. et e, | TR .
atarch :1:1:11} "".L’fm-‘;’ {]{ilt ::Flziﬂﬁfatgi'u 2?13 }}:tr?] i Jins Spar
thick and white. i2 i

To Make an Acolian Marp.
o 0 Towm. Caf, Springfcld, 11,
; very thin pine maike a hox 5 ine T
%Eshf:?lﬁgtlfE'MHIIEL I;mglh Just t-fgllilt{itlgqtf}geg1&1111%:
he window in w iich 1t 8 to be placed '!u 15 the
top, near each end, give a stinp of w : .:‘.-1111:-.% B
and & ineh thick, for bridges. }n I:{!r l'?rifji::i{%lﬁ m: -trllupluuﬂl-
msert wooden ping to wind strings around—=2 ur‘ 4 “11:;
in each end. Make a sounding hole in the #iuidu:llln;aﬂ:-'f
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the top, and slring the hox with blue vielin strings.
The ends of the box should be increased in thickness
where the pins are inserted by a piece of pine glued
upon the inside. Itis betier to have 4 strings, Dut o
single slring produces a Very gweel melody of notes.

To Make Black Inlk.
Chemist, Chicaga.

Digsolve in an open vessel 42 ounces of coarsely-
powdered nut-galls, 15 ounces of guwm senegal, 18
ounees sulphate of iron (free from copper), & drachms
aqua ammonia, &4 ounces of aleohol, and 18 quarts of
Yain water. Mix and let it stand until the fluid has
sesumed o deep black color, then bottle.

To Wash Flannel.
Hearris & Cobb, Chicago.

After preparing suds of hot water and soap, wash
the garment thoroughly with the hands {;wmdin}g &
wash.board or washing machine of any kind). W hen
this is done, ringe in warm water containing o slight
1‘111aml-it§ of soap, Slightly wring the article thuas clean-
ed and hang it up. Take it down while yet a little
damp, and iron till perfectly sott and dry. Caution!
Flannels or woolens of any description should never
o into water too hot for the hands, or into cold water.

Washing Linen.
Towise N., Kenwood, 1.
Mo wash fine linen so that it will retain its color,

take as much hay as will color W ] the amount of
water you wish to use hoil and rifge the goods in it
uging o little soap. Besure andl 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 flonr; 1ab the arli-
cle in the flour well ; shake the flour off out of doors
if there are soiled nfuuﬁs still, put it 1n thetlour again.
It takes a good deal of robbing with the flonr. 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 Black Goods, Linens, Bie,
Mrs, M, M, P., Chi oo,

The best method of washing blaclk (mourning) eali-
coes and dark brown emmbries. is to put a pint of
wheat bran into 4 quarts of eold water; boil or 4 an
hour ; strain into 4 tub, and add suflicient warm witter
o wash 1 dress. Do not use soap.  Rinse, and add
blueing to your stareh o prevent the white appearance
stireh leaves on darl colors, The bran softens the
Water.  Wash brown linen in this way, adding a little
hay to the Lran-water Wwhile boiling, TIf thers are
rease spots on the linen nse n

se o little soap on them.
Srown linen should not be dried in the sun,

Washing Clothes.
0 7 fotselceeper, Clideago,

Red-border mulnlcins: Will bear boiling with othey
elothing, but soq ding 15 all 1hat is NeCessary, as, in-
deed, it is for all of {]¢ Wilshing. TFor the last 12 vears
I have sealded my clothes instead of boiling them,
Have the elothes washed a8 cleanly as pm-sr-ai!ﬁlu. anil
add no soap for the seald, That in the clothes from
the suds is ull that is Hecessary,  Inan ordinary-sized
wash-haoiler of water adq 1 tablespoontul of amionis,
and blueing as desired. Put the clothes in when eold,
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 Naney, Joliet,

Put a teaspoonful of kerosene into yvour eold stareh
say to a pint, and your iron will not stick. The smeli
will Tnun pass off ; rub your iron on S0ap or wax if it is
rough,

: To Clean Lace Curtains.
unt Neaney, Joliet,

To elean lace eurtaing without washingthem : Shake
he lace gontly to remove the loose dust; then spread
4 clean sheet'on a table, and lay the eurtains 1 above
the other with a plentiful sprinkling of unsifted corn-
meal or bran between them, Then Toll them up snug-
Iy, and put away in a sale, dry place for a weels op %ﬂ
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pan oub, and with a moderately

ﬂ&%rﬁ; e e ps, and your curtains are

hot iron press out the wrinkl
; nice 48 New,
s To Color Brown, Eic.
Teeluigaie.
Matah Medlow, X : C VAL, NSE
Y0 color Ln*nw:;: For 4 pounds ol ﬂlﬂ{,i{:ﬂ?l :';I‘}iﬁs’ﬂh-'n
Ta {-;_!1 3} cuteh and 4 of m1‘:]'m"“}u:{!:-utktlﬁ coods, and
.};]};”:I:l:ft{ﬂh in suflicient w%;,.{:.ll-l L:}El::::lhi ik mt:ml{ s
Jo = 5 Fu e + - ; X o
B ‘or 2 an hour: the # the desix
11?%5123&12 "i{ito the potash solution un
ade i gined. il "~ AL eAT-
= ﬁh‘ldf". I.Bﬂ:::i:imup bright red mﬁuitﬂ};i{h 1[*3!.5 ! S
searlel : nd of Nicaragua wood ; -’-’ﬁli-ﬁhﬂ' 4 pounds
Oif. ] ‘{m- yound of alum 3 this wil in in the dye 24
.1f1mi iuﬂiujiru{tll or 2of new. Let 1t Teinal ?
of old flannel, or =
hours.

. nd of ¥ :

o and 1 poun il it ae-
BLLLER fji 1:1111“?1:.1%3111:&1; L}uil : goak the 1'5.‘:{3[331#%1& chips
(hie ”L’Lf"m}r{mﬁ yellow color g tlm_n'th:lttil you have the
flul{‘_ﬁﬁl‘l !:_j_“digﬂ. compound slow lir 11}1
ﬁ%if‘ed shade. Rinse in cold wate ! :
Polisi for Linen Cufls, F&th
Aunt Jerusi, ﬁ;l‘pﬂi‘i“:f’* ‘:{':;’ll'émh!‘ﬂﬂ y horax,
AL B ol ) 1 e
ibp Wax. 3 ounces s sperma : elt tooether
Tﬁrhl}-ﬂskl'.‘L E?m tragacanth, 1k “1:'11{‘*53'1&5;1{11“ sutlicient
¢ {-'ﬁi‘n&‘;ﬁflu' heat. When you h“f:‘l"’ Nianner for a dozen
ekt e i e R T i : f a
an ity gtarch in lish the size 0
quantity ot it a piece of the po o the amonnt
e }nllgﬁntiﬂmlﬂm or less, b lgt.iﬂltggliﬂhﬁ and
:}1@5 11;1?'111 This will make & beau
Wi £ penmp Y, o L_
also make the goeds very sUll
Washing Fluid.
Housswife, Oconomotioe, W Eﬁ.d 6 years, and
w iz a washing ',l“i‘l 1 ]1;1:;;3 11?:’:15 salsoda : dis-
: 11%11{3- ot be withont 1t _['uke-..I]JDEIH boil it awhile
Solve take 1 pound i off ad add water t0
Hian dof aside to settle; drain *‘gnlsoda ; set aside
then set aside e + add your salsoda ;
R 0118 3 Al it vour clothes
for use.

| L] | E
B e E

auie or eloti; 2
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bleaches, but does not rot the elothes.

Soft Soap.
« Mrs. T A, Plrie, Milwaulkce, Wis.

of potash, dissolved in just bo
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 cooks it). Keep on adding
the water as fast as the soap thickens until your bar-
rel is full of niee, sweet, elean soap. It mnst be stir-
red futrd every time the water is put into the barrel,
until it is entirvely mixed.

Elard Soap.

Soeap Maler, Clicago.

Take 1+ pounds of clean, melled grease and 1 gallon
of ley strong enough to bear an epgy Mix them to-
gether in o barrel and stir until a gooi soft s04p is the
result. Then take 6 quarts of this soft sox 1, 1 pint of
salt, and a4 of a pound of resin : melt s¢ald the
ingredients together, and put it aside to cool. When
| hard eubit, 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 Canaries,
I, Mary, Vincennes.

Lo exterminate lice from canary bixds, use hollow
cunes for perches ; shalee out well mornings into a cup
0L water, and you will eateh them all. Two parts
cianary, 1 part rape, and 1 part hemp seed is the best
iood,  The canes used are pipe stems,

Mo i1l Plant Lice,
Eitte, Clicago.

. Ligar ashes will kill lice on roge bushes without in-
Juring the plants. I have tried it in many instances
with great suceess,

your boiler, and to the boiler § full of water add 1 eup
of Muid; wring your elothes from the tub: boil 15
hinutes; then rub through 1 suds, and rinse, It

Try out 14 pounds of grease: to this add 10 pounds
iling water enough to

——
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Destroying Red Spiders,
Mrs. W, O, A, Lewiston, 1. ‘ |
Wash the plants once or twice a wee]cfm E{ﬁ% *!;ﬁmﬂg
goap suds—wash thoroughly every !e;x hﬂnf \Lwhi“ T
side with a sponge. Setthe potina tub o 't:ﬂmhl
suds moderately warm, and throw the suds over
then.

Plant Lice Exterminator.
Dabbiler, Green Bay. Wis. .

Steep some quassia in water, and then I:Inul}ui :Eil_
the plant, first washing the leaves withit. 1t 1s
tain death to the lodgers, whether lice or Worns.

Raoising Cannyy Bivds,
Rird Defender, Efillzdale, Minfi. :

Place the cage so that no draft of air can strike qﬁl::ﬁ
bird. Give nothing to healthy birds 11}111:. 1:1, ‘.I_&]I{ na
canary seed, water, cuttle-lish hmm\‘TEm{ CTAVE |1:1 L
or sand on the floor of the cage. NO hempt :-iiem .W;u
bath 8 times o weelk. The roomn should 10 .]‘E (ﬂliﬁ
heated—never - above T0 degrees.  When she {-‘ii.-'ge.
feathers keep warm, avoid all drafts t?ji ltuill:zbd érg
plenty of German rape seed ; alittle ht]”lllf -tJU e IHH.E
mixed with crackers grated fine, is exce fp e
a certain hour in the morning. Fo %:}1 Elhl,'nlfi b e
gick, or have lost their song, procure {alw:t Jnic i a
bird store. Very many are gnilty of g‘u,ﬂ- ;il{-_, m){ i
regard to perches. The perches ina Giiﬁ{f ; i llm‘ >
each one of a different gize, and L‘t}e sl t;:t-] tﬂﬁj = ﬁr;
as a pipe-stem. If perches are n.i! the 11;..11 ¢ b
trouble is ever had abowt the bird’s Fq&-:umtii g'lrl::: FP]_E
too long. Keep the perches clean. 11}1i li ] rihl’ Sl
ruary is the proper time to place the male and fe
in the siine cuge.

Everlasting Whitewash. ; : :

Some vedars ago the following whitewash was usec
m?ﬁtlllql:[ 1313:1[::,:1; end of the White j.-tpuﬁ{i'fmd lﬂlamt g;g:_{nﬂ
to-day as when first applied: Taked bushe nmuElﬁ;
unslaked lime ; slake 16 with boiling w :!IE]:-_; ) f‘i L%}m
during the process to keep in the Ht{-r.‘:llllhl S h 1&‘ e
]iquitﬂl:r&ugh a fine sieve or s_;tr::llllt'.l,hﬂ.'llfr aile ! dtﬂlt
peck of salt, previously well dissolved in warin w




150 HOUAEHOLD HINTS.

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 five 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 il stand for a few days covered fromdust. 7t showld
be put on hot, and for this purpose it can be kept in a
kettle on a portable furnace.” It is said that about a
pint of this mixture will cover o squire 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. 1t answers as well as oil paint for wood,

ek, or stone, and is cheaper. 16 retains its brillian-
ey for many years. There is nothing of the kind that
will eompare with it, either for inside or outside walls,
Buildings or fences covered with it will take a much
longer time to burn than if they were painted with oil
paint, Colorving matter may be put in and made of
any shade desived.  Spanish brown will male o reddish
};ml{1 when stirved in, more or less deep, aceording to
he quantity. A delicate tinge of this is ver prebiy
for inside walls. Finely pulverized common elay, well
mixed with Spanish brown, makes a reddish stone
color: yellow ochre stirred in makes yvellow wash, but
chrome goes further, and males a eolor generally es-
Ltecimed prettier. Itis diffienlt to make rules, because
tagtes differ. Tt would be best to try experiments on a
shingle and let it dey.  Green 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
e = =

THE TOILET.

Tooth TFowider.
Dienebiat, Chicago.
IX equal portions of 1}:;1,!::1(.-1‘{_&:1 challk and char-
A4 conl, adding a small quantity of curd sm% )
I This simple recipd not only {:_Immﬁ!:ﬁ the teeth,
but is a preserva-tive against decay.
To Whiten and Soften the Iands.
Moy 0., Terrs Hoalte,

One-half pound of mutton tallow, 1 onnee f!nfi E?ﬁ;
phor guu, and 1 ounce ol glycerine, Melt, .}11{: Iv: 11“,15
thoronghly mixed. set away to cool. Hub the ha
with this every night.

o Remove Freckles.
Unele Ben's Nicee, Kentland, Ind. _

A very simple and harmless remedy ﬁ?f_ﬁ:l‘:f:lﬂﬂf}]%
pqual parts of pure glycerine ald rosewater, appliec
every night and allowed to dry.

To Remove Hair.
Payl I, B., Madison. L
icklime, 80 parts; orpiment, 4 parts, powdel

1:;111319111%111111?3 6l l}za,rl'-s;.'r i'-ili.:-: and keep in o tightly-
corked bottle. When used mix with water, 80 as m
form a paste. Apply, and let it remain lur‘r: or i
minutes, when the superfluous hair can be 1&11:}{}_1 ed
with the baelk of a knife. The following s :1-_1.:1 i1
safe depilatory, and in some respects equal to the 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 nsed immediately after being mixed, as it loses its
efficiency if Kept long,
To Prevent Hailr Turning fray.
Paul M, B, Madison.

Take the hulls of butternuts, say about 4 ounces,
and infuse in a gquart of water for an hour. Then add
+ an onnee of copperas.  Apply with a soft brush every
second or thivd Elm-'. This preparation is harmless,
11;{:! is far better than those dyes made of nitrete of
SLVEL.

To Cure Dandyuafl.
Paul H. B., 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 I, B., Madizon, Wis,

Oil of sweet almonds. 1 ounce: spermacetti, 1
drachin ; tineture of mnastich, 8 drachms.  Dissolve the
ﬁ}lﬂl‘tllélﬂlﬂl-l.l_{\"u'llitl;" wax 15 ag good) in the ofl with a
slow heat, and then add the tineture. Apply a small
gquantity when the hairis to be dressed. ’}‘his prepa-
ration is entively innogent.

Hints About the Iinir.
Poaul H. BB., Madison, Wis.

The yolk of an egg will thoroughly cleanse the sealp
and make the hair soft and gﬂ}say—thnt is. if soft
water be used. DBeware of soap, for the potash it con-
fains is very objectionable.

At least 20 minutes each day shonld be used by those
who suffer from thin and wealk hair in brushing it
with a stiff brush. Before bheginning this, apply every
day a small quantity of the following : Tineture of gan-
tharides, 4+ ounee y bay rum and cologne, of each 2

conmees ) and 1 drachm of @il of rosemary., Do this for

it month, and the hair will be found to have improved
wonderfully. Ladies who have, and do not like, red

e
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or blonde hair, will find their hair has grown much
darker. The weal haivs, by this process, grow strong-
er, and the coarse ones fall out, causiig the hair to
become healthy and eurly. The following method will
canse bright réd hair to become dark brown, or chiest-
nut-hued : Take oils of nutmeg and vosemary. 1 drachm
pach : castor oil, 1 ounce: tineture of {*.r::mt.hup{lﬂc'.-a_,'.«.z
drachms ; strong brandy, 7 onnees. Mix. "'&"r:-tll,}}t,
hair with a small Elmrtinn of this onee a day, and hm_::.h
the hair well with a stiff brush for +an hour by the
elock, and ask your lover at the end of & or h_\'rmz:klﬁ it
ho does not want a fresh lock of your sew hair. "This
pveryday Lrushing of the hair is worth more than all
the * curling fuids 77 and other like hiumbugs ever in-
] A
yerige. Care of the Haiv. .
When the hair grows scaatily, naturally, the follow-
ing lotion may be used # or 4 times a weel, I'Lll:—!-
morning : Eaun-de-Colonge. 2 0unces 3 Lny:;tulre v.f-t CiAl-
tharides, 2 ounces ; oil of rosemary and oil of lavender,
of each 10 drops. When the hair becomes thin from
illness, oF other causes, use the following recipe . Mix
equal parts of olive oil and spirils 0L YOSENATY add i
few drops of oil of nutmeg, and anoint the head very
aparingly before going to bed.  When actual lm-ll.h}u:ﬁ_:-_:
is commencing, uge the following [u}lulmlrr. » Macerate
a drachm of powdered cantharides in an ounce ol
apivits of wine. Shake it well during a fortnight and
then filter. Take 10 parts of this tineture and rubit
with 90 parts of cold Iard. Add a little _{-.s:-mm:e_nt
bergamot, or any other sceit, Rub this poinade well
into the head night and morning. In 99 cases out of &
100 this application, if continued, will vestore the hair,
When the hair, after being naturally hoxuriant, be-
ging to grow thin, use the following recipe [ :1‘l~:e_ ol
extract of yellow Peruvian bark, 15 Frunﬁs; extract of
rhatany root, 8 grains; extract of mrdock root, and
oil of nutmegs (mixed), of each 2 drachms; campliol
dissolved with spivits of wine. 15 grains ; beel marrow,
3 onnces:; best olive oil, 1 ounce; eitron juice, £ a
drachm ; aromatic essential oil, a8 much as sutlicient
to render it fragvant: mix; shake into an ointment,
Two dinehims of bergmnot, and @ tew drops off otto

PR SIS W e TRSTR Ty TEET————— N _Ja‘-
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of roses would suflice,

M G q

To Male the Wair Grow,

Mrs. Will Iitlem, Chac

II I 9 y I : & i a{ﬂ}.

I‘-tﬁilalut and uldl.e_tr_ Will not. only prevent the hair from
b .F-fm-'“}* b if applied every day will bring out a
et ;;rrz:l‘::. [1'4]1 nﬂlﬂ::::il t-1L t_nfﬁ_\i.' hair. Should not be made sn
o : Aave wille particles upon the hair when

Fox Hching Scalp,
2 l i- IM.I'.H'. s 0oy algmazon,
ng teaspooninl of ammonin, 1 of tinetur i

; ! _ { . imetnre of ¢ :
?I‘n‘H l.lh_l_r:-:pu:mlul of soll "L:r'lll'f'-]'. [Tae tllfi;}fillill;mﬁ{llﬁ
1lr]1:‘ll lti}lltnliumx_h sponging and rubbing of vour head
;v ! I ]l?r‘*[}l:if‘ rj:'iv.L l{. E:tﬁl}' diseased, use twice a
Ry epare Just what v ant for Appli
e ey U you want for one applica-

o Disensed Sealp.
4 : Arunt Nelly By, St Joe, Mish.
oLy s 3 7

f‘u}}:p .E} cents’ worth of pine-tar; take 2 tablespoon-

. .“:2111;“']::::;1;”1_]:1im{ﬂh‘l quitrt bowl, pour on this 1 pint
s0fL water; let stand till eool: remove t

: | wife : ] ¢ the

ﬁt.lcljiill. fmfi '.“.”u off in a bottle and corlk, Em:l use t-hlq.!r;'fj

“Ell,]._,l Iy every morning to wet the hair and seamp, It
¥ lrlf\lj-l!':l}’ enre vou, My hushand has used this for
Fn::}'l?l'h: anil now his hair is thick and soft, and has

h;J -alll't} A gray hairy besides, the sealp is elean and

mlthy,  Keep your tar-bow] alwavs fided with water
; Aoy

::ll“]. ]“II_]_'I" ”J'.'E' 1"1.!'}"_'-5-” “'DE:'E]EI:J_' s " .
T : : it in a it st st
Gvery 2 months or so. : II little more tax

All About Prescrving and Improving the Com-
plexion.
Panl i, B, Madison, Wis.

All the so-called * Balmns.” * Blooms o

All the so- f Youth,”
E.E-fllr-llw iaf‘,n..']." rﬁtgrl of white lead, glycerine and ]}‘EJ]:;E-
Wi' ol or a time, siuch preparations do seem to
whiten the skin, but in a short time it loses its elastic-
‘Et}HI 'tt”‘m .’“”'“] ysis of the simall nerves, and htﬁti:iﬁﬁﬁ of
:lf[til Y. yellowish color, This invariably is the result
b the application of all the cosmoeties containing lead,
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Still, there are a number of harmless articles whieh
ean be used as cosimetics, sueh as nillk of roses, lac
aulphur, glyveerine, bay romi, bitter almonds, oatimeal
waber, aiud, it w0 mineral must be used, let it be sith-
nitrate of bismuth. A few yvears ago the following
sold in Paris for 85 a boltle : Pure glycerine and water,
of each an ounce; vinegar of cantharides, 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 egos, sweet almond oil, and alum,
This keeps the skin gott, but fivm, and retards wrink-
les. Gowland's Lotion is an excellent preservative ol
the complexion, and is made of 1 ounee of emulsion of
bitter almonds, and 13 grains of bi-ehloride of mercury.
If this be applied onee a day, on retiving, and the face
washed in tepid water, on rising, withj:h-.*. following
soap, no lady need have a poor complexion long, 1The
soap is made as follows: A pound of Dlesehed eastile
soap, 4 ouneces of fresh, sweet almond oil. 6 ounees of
patmeal. Plice on the stove in a kettle, and l“"-*il
stirring until all the ingredients are well ineorporated.
Then let it eool, and it is ready for use. The high-
born ladies of England are noled for the beauty and
whiteness of their hands. They use the ssmT 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 cosmetic
with the titled ladies of London: Take 2 ounces of
Bitter almonds, blanche, and beat into a paste with 1
ounee of rosewater; then add honey, fne oatimeal,
and i:ﬂyuurinﬂ, 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-
dexion soft, smooth, and brilliant, this preparation
}111.*5 no superior. The following is good, and has the
merit of }n:iu more easily prepaved than the * Sul-
tana.”? Itis the French pote diw miel, or honey paste:
Take glycerine, honey., and rosewater, 2 onnces: sub-
nitrate of bismuth, 4 deachms, and tineture of benzoin,
2 drachms. This is to Le applied at night, and can
also be used in the morning instead of soap,

And now for that torment of 80 many fair females—
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fl‘E{EHIFﬁI. In many females of o sangnine tempern-
llmﬁ_nl._itml_{]mi, even 1t removed for a time. will he
sure Lo return, and, therefore, may be said to be ir-
{,qi].l.]"rltl:;1 subin 9 out of every 10 enses the Following
;;f.a elfect & cure; In the morning on rising, take o

dspoontul of Jac-sulphur in a few teaspoontuls of
1]:“_!|11|‘|n:.. “_J.h{eu, 1or external use, apply the following :
LOorrosive sublimate, 4 grains : aleohol, 1 ounce,  Mix,
Remember, ladies, Lhat this Iatter mixture nughf nob
Lo come in econtact with the lips. After a few days’
El}:ﬁing: th: s:_]nnl will begin to very slowly pnﬁifnﬁ' ;fmi
| u,]imt]de_ﬁ disappear. Twice daily iy sutlicient to
(lwlllj y it. A French dermatologist Tecommends the
l“m:;mflg 1;11: Ft-hlﬁ :Ii:um-: purpose : Uake muriatic acid
3 @5 aleohol, 1 ounee 5 radn water, 7 ounces. AMis
‘ ! ale 5 iLler, es, Min
and apply mTIl with o H]i:];l;ﬂ'l:': titnes daily. “"-JIE"IIIIEIE
Ir.n_g.v;]uml: d Gypsy woman_ informed me that she used
hovseradish, boiled in milk, for FelLovinge f're-vitiv-ﬁ
She cured a number of younge girls, but whether o
Ill:Hi ::im tf}ﬂtﬂ %11:*. the real secret of the neans emploved

aimn unable to say, havi I tion
Sl ay, having never given the prepavation

Cold Crenm.
Helen Blrzes, Chiooge.

Take an ounce of rosewater: 2 lIJ'LlIII:'Ii-’!."-‘. of oil of swest
:t}lny_mdfs.;_ b an ounce of spermacetti; 1 drachm of
':Ei:l],‘lrf-? i‘};ﬁ?j;:};,.;:m[ji.*fu‘memw i a bowl placed in a pan of

aver, ng. Lhen remove firo ire, | it
s vt rom the fire, and stiy

For those who prefer * sop ] L) W

0se something easier ™ : (
ounee HE}.’ cerine ;s 1 ounce rosewater: 10 :Irnps fml‘hﬁ}lli]g
acid, 1 lS 18 o healing lotion, excellent for sore cums
a8 well as ** chaps "—and other excoriations. i

Elack-hends, Flesh-worms, Tte,

& Paig, Matloon, 1.

'_Ilhﬂ:; are permanently removed hy washing with
warm water, and severe friction with a towel. and
then applying a little of the following |:ru=p:|,mi,1;nr
Ligquor of potassa, 1 ounce cologne, & ounces : white

! L £ Warm water and friet 5
sometimes siutcient, 1l frietion are
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Uare of the Eands.
Puul L B., Madison, Tris.

What is ealled cream of rosesis also an excellent
reparation for the hands, either in winter or suminer,
tis made as follows, unless you prefer to purchase it
at o 21 4 bottle : Take comn mumll tineture of benzoin,
+an ounee : almond and Malaga oil, of each an ounce;
ottar of roses, 5 drops ; honey, 2 ounces ; and enough
rosewater to make the mixture measare 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 warm weather. ‘This is admirably suited to
those ladies whose general health is not good and who
have, congequently, 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 wawr, they do not take time
enough 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 winter, do not wash them in cold
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 smwmmer, use cold,water, nnless the hands
perspire very much, as the hands of some people do.
These latter should use tepid water, In warin weather,
i good prepavation for the hands is this Take +an
ounee ﬂ‘l" owdered alum, the whites of 2 eggs, and mix
together.” Then add enough bran to make into o thick
paste,  Apply this onee a day, after washing, and atter
rubbing the hands together well for o few minutes,
wine off with a ot towel.  This will give them a soft,

brillinnt hue, and check any undue amount of pers-

piration.
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Care of Sick Children., |
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
Oy c?mmun sELsE and general knowledege of the Taws :
: 2 oL health to guide me, :
THE SICEK R(_)Ohf[j ARG Liils tinie the children had a vemittent fever—cold
chills alternating with tever. When their feet were
cold and lLieads hot, 1 applied hot water to the feet and
cold water to the head. When the fever came on I
sponged off the whole body with cool waler, wiping
llﬁlnly'wuhl 8006 towel,  I'kept them on a light diet
: , |1 ok sueh articles as wonld keep the bowels open—ost-
Catareh Remedy. meal, Graham crackers, ete,  If this was ot sutlicient, |
Madica, Clicago, | I'gave warin water injections, I kept them quiet as
{%T?AL parts of gum arabic, gwan myrrh, and ; possible in aind and body, Liaking them sleep all they
Bloodroot, 1ade into s« powder, and vsed as a | could, _And this 11'1-:&.111{&11@, With the blessing of Grod, |
snutt, is an unfailing remedy for eataryl, brought them through all right. | 1
5 A ! _ : Croup. ! i
L;:'j”;:;;;:" E_,i‘:jt:;:“' | Isadara, Monroe, Mich, Iy
! " : 1] i .: v { 1- E.:. 1. ; - " 1a 5 . = . i ':
Dissolve 1 ounce of muriate of ammona in 1 d pink Fﬂd:}‘l;h ]?H-1 nﬁjlll]?:l'f ]I:Hﬂ[l' i“I]J'-l-TIII]!iF :nl.'!m?{:vﬁ!ﬂt{ﬁﬁrluﬁintﬂﬂ}i*d | é
of cider vinegar, and apply frequently. One-half pint i AT s iy i ) o
£ aleohol 1r .?. he wldeil '[E:l this lotion witly rood effeot I | and a lll:ﬁ ﬂ”l;‘:' ":'ﬁi.l Kk el!.“‘l“tri. the throat HBRL | gi‘rﬂ il
oL alcohol Inay be added t : & et |+ good dose of sirup of ipecae,  “Lhe cloths must be |
Removing Warts,  changed every few minutes till the choking is over, |
. Ella Hosmer, Danville, [f necessary, &ive the ipecac or hive girup till the ehild
Get at_the drug store 5or 10 cents’ worth of oil of begins to vomit, : o :
einnamol ; wet the warts thoroughly three times a day Cough Medicine.
till they disappear. Anna R., Pittsfisd, 171, |
Hot Water for Bruises, One-half ounce essence of peppermint; 4 ounce es- "
Druises and injuries do much better when treated SENee of cinnamon 3.3 atmes of landanum ; 1'3'5"'111?‘35 of
with hot than eold water. The temperature should be raregoric—nuxed with the same quantity of molasses. |
ahout 1032 'F*t}i §7 : Joge : A feaspoonful to a tablespoon 8 or 4 times s
<UL : sl b f (0 ? day, or oftener if the cough is very bad.
Eands for Children. . Dyspepsia Remedy.
Sy Olideasgo A
: ‘el laint should become troublesome : Sympathizer, Peoria, -
1£ the bowel complaint should heco | theGugtcall On 2 tablespoonfuls of unslacked lime pour 1 quant
keep o Qannel band Lound snugly aronn through a Sk e e ; 2l :
Ty ate ; i s els. keeps 1l of ‘cold water; let stand a few minutes ; bottle and
the hot weather, 1t supports the bowels, keeps them i deay, it is ready for use: put
wirm, and will often cure the trouble when medieine cork, and when ‘*15’”}:1: ”:If* ]-‘f‘i{l-"lif"-huh“ﬂ le g tﬂbﬁ‘
] T - : in ¢ HOL I, and drink any time. usual-
and diet have been of no avail, spoontuls in & eup of milk, K any tine, usu




160 THE S0 ROOM, ITC.

1y before meals, but between if the food sours or shome-
ach pains.
Drinks for Invallds.
Annie M, Hale, Chicdgo.

Take erusts of genuine brown bread (rye and Indian).
These should be slowly toasted before an open fire un-
til thoronghly dried and of a rich, dark brown. DBreak
them into small bits; put them into the coffes pob;

your on boiling water, and let the infusion steep from

l an hour to an hour. Let the potstand a few min-
utes after being removed from the fire, The coffee
will be clear and of a fine eoloy, and it served with
rieh mille or eream, ean hawdly fail to please an un-
spoiled palate. It is nutritious and muocent. A
tablespoonful of ground Mocha or Java put in the
coffee pot 10 minutes before it is taken from the fire
will give it both flavor and avoma. The crusts of
whatever bread may be used in a similar inanner.

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 continued application wil
vemove them. Inverted toe-nails can be eured with-
out eausing any pain, by simply making a noteh in the
center of the end of the toe-nail in shape of the letter
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
positéon,

How to et Bat.
Mrs. Sophia I, Chicago,

If you will try my recipe I think you will succeed in
getting fat. I drink every day at 10 a. 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 3 beat well and
fill the glass with beer. Tt is an agreeable drink, and
will make any one what I am ndw getting to be—fat,
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