


-
DANBURY FAIR 

COOK BOOK~ 
CONTAINING 

UsEFUL AND RELIABLE REciPES. 

PRESE NTED TO THE PATRO NS OF THE 

DANBURY FAIR, 
BY 

/ 

THE MERCHANTS OF DANBURY. 

OCTOBER 2, 1888. 

0 . .!. DORliAX, PRI.XTER .!.~"'D BOOK· BIXDER 

ISSS. 



HULL & ROGERS, 
LEADING 

STOVES, RANGES, FURNACES, 

CROCKERY 
Cutlery, Hardware. Farming Tools. 

CARRIAGE MATERIAL, 

FURNITURE, 
CARPETS, CURTAINS, OIL CLOTH. 

UPHOLSTERING AND CABINET MAKING, 
PLUMBING :A:ND TIN W oRK. 

EVERY DEP A RT:NIE-:\T COMPLETE. 

Houses Furnished Throughout 
- BY-

HULL & ROGERS, 
181 &; 183 .Z..fain St-reet, - DANBURr, CONN. 

USEFUL RECIPES. 

VEAL SCALLOP. - Chop some cold roast or stewed veal 
very fine, put a layer in the bottom of a buttered pudding
-dish, and season with pepper and salt. Next have a layer of 
-finely-powdered crackers ; stew some bits of butter upon it, 
.and wet with a little milk ; then more veal, seasoned as be
fore, and another round of cracker-crumbs, with butter and 
milk. When the dish is full, wet well with gravy or broth 
-diluted with warm water. Spread over all a thick layer of 
-crackers seasoned with salt ; wet into a paste with milk and 
bound with a beaten egg or two. If the dish be large, stick 
butter-bits thickly over it; invert a tin pan so as to cover all 
and keep in the steam, and bake, if small, half an hour- three
·quarters will suffice for a large dish ; remove the cover ten " 
minutes before it is served, and brown. 

This simple and economical dish should be an acquaintance 
·with all who are fond of veal in any shape. Children gener
:ally like it exceedingly, and I have heard more than one gen
tleman of excellent judgment in culinary affairs declare that 
the best thing he knew about roast veal was that it was the 
'harbinger of scallop on the second day. Try it, and do not 
_get it too dry. 

LEMON CUSTARD PIE.- Grate the rind and squeeze 
·the juice of two lemons, two cups sugar, three cups water, 
·two eggs, two tablespoonfuls corn starch. l\lix the corn starch 
with a little of the water cold, add the remainder of the 
water boiling. Boil two or three minutes, stirring, then add 
--one tablespoonful butter, the sugar and lemon, and two well
beaten eggs. This is sufficient quantity for oue pie. Bake 
-with over-crust. 



L. S. BENEDICT & SON, 
DEALERS IN ALL GRADES OF Fl~E 

Oolong, Japan, Gunpowder and English Breakfast 

TEAS, 
Old Government java, Royal Mocha, 

Maracaibo and Rio Coffees, 

STRIC'fl. Y PURE SPICES. 
Carefully selected from the best stock. Canned :Meats, Fish, Fowl,_ 

Fruits and Vegetables of every kind, in glass and tin. Potted 
and Deviled Meats, Preserved and Brandy Fruits from 

all climates. Jellies, Fruit Syrups, Marma-
lades, Jams, Table Delicacies of 

- every de:;cription.-

CAPERS, OLIVES, TABLE SAUCES, SALAD DRESSING;. 

:Mince-Meat in glass, Plum Pudding in tin, finest Salad Oil, choice 
French Sardines put up in the best of Olive Oil, Huckin's and choicest 
French coup, Pickles in glass Walnut and Tomato Catsup, Flavoring 
Extracts of the highest grade. 

FOREIGN AND DOMESTIC FRUITS 
of every kind in season both fresh and dried. Nuts of all kinds. Best 
Bread anti Pastry Flour. Farinaceous Goods of every description. 

Sperry & Barnes' Hams and Boneless Bacon. 
Choice imported and domestic Cheese. Finest Creamery and Dairy· 

Butter. 

Fancy and Staple Groceries of Every Description. 
193 Main St. (near the Monument), 

DANBURY, CONN. 

5 

MINCE l\IEAT FOR SIXTY PIES.- Ten pounds of 
meat, three pounds of suet, six pounds of raisim, three pounds 
-of citron, two pounds of currants, eight pounds of apples, one 
and one-half quarts of brandy, one ounce of nutmeg, one and 
-one-half quarts of wine, two ounces of cinnamon, two quarts 
-of cider, orie-half ounce of cloves, four gills of rose water, 
eight pounds of brown sugar. 

NEWPORT CAKE.- One and one-half pints of flour, one
half lmpful of melted butter, one-half cupful of sugar, one 
-coffee cup of milk, two teaspoonfuls of cream tartar, one tea
spoonful of soda, two eggs. 

A LA MODE BEEF.- If the weather is cool, keep the 
·beef a week or ten days before cooking. Cut holes for the 
stuffing the day before you cook it. Take a piece of lean 
beef, two-thirds of the quantity of salt pork, and chop them 
together until quite fine ; grate bread crumbs, season them 

. with cayenne, salt, cloves, sweet herbs, and mix well together 
· with eggs ; this forms the stuffing. '.rie up in handsome form, 
fry some pieces of salt pork in lard ; add to this one gill of 
water and a pint of port wine (claret will answer,) do it over 
.a slow fire three hours. If it is a large piece, strew the round 
-over with flour, and brown before sending it to the table. Be 
sure to set the stuffed side up on the table. 

· LEMON PIE.- Two lemons, three cupfuls of sugar, three 
-cupfuls of water, one cupful of flour, one egg, pieee of butter 
the size of an egg ; grate the rind of the lemons; add 
the juice; beat all together. For three pies. 

CHOCOLATE PUDDING.-Scald three pint~ milk; grated 
-chocolate to suit the taste; with the chocolate mix a li ttle 
-corn starch; remove from the fire; let stand about fifteen min-
.utes; six e~ms; remove the whites from three; beat the three 
whole eggs and three half ones ; stir in with milk and choco
late; piece of butter size of a hickorynut; sweeten and flavor 
with vanilla; bake in a deep dish. For covering it after it is 
baked, the three whites beaten to a froth, three tablespoon
fuls sugar; set in oven to bro\\·n. 



Photographic Studio 
The New National Bank Building, 

on Main Street, next door to the Library Building. The services of 
MR. E. S. ni. HAINES. (one ,,f the best dry plate operators in the 
State) has been secured, also the 

LATEST NOVEL TIES OF THE ART, 

with the anticipation if possibl e, of producing better work than ever. 
Call and examine our work. 

1olsom's, 

DANBURY, CONN. 

GEORGE R. STEVENS,· 

(Successor to H. M. ROBINSON,) 

189 Main Street, Opp. Soldiers' Monument, 

DANBURY. 

PICTURES) FRAMES). 
Art and Fancy Goods, Artists' Materials, Stationery, 

Books, Albums, Pocket-Books, Etc. 
lll3.ir We have the largest line of Bibles in Dan bury. Ask to see the 

Bagster Reference Bible, also the Teacher 's Comprehensive. (Mention 
this book\ 
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BAKED OR ROAST PIG.-A pig fo r roasting or baking 
should be small and fat. Take out the inwards, and cut off 
the first joint of the feet, and boil them till tender ; then chop 
them. Prepare a dressing of bread soaked soft, the water 
squeezed out, and the bread mashed fin e ; season it with salt, 
pepper and sweet herbs, add a little butter, and fill the pig 
with the dressing. Rub a little butter on the outside of the 
pig, to prevent its blistering. Bake or roast it from two 
hours and a half to three hours. The pan that the pig Is 
baked in should have a little water put in it. When cooked, 
take out a little of the dressing and gravy from the pan, mix 
it with the chopped inwards and feet, put in a litt.le butter, 
pepper, and salt, and use this for a sauce to the pig ; expose 
the pig to the open air two or three minutes before it is put 
on the table, to make it crispy. 

MINCE PIE- \VITHOUT MEAT OR APPLEs.-Three rolled 
crackers, one cupful of molasses, one cupful of boiling water, 
one-half cupful of butter, one-half cupful of boiled cider or 
vinegar, one teaspoonful of allspice, one and one-half tea
spoonfuls of cinnamon, one teaspoonful of cloves, one nutmeg 
grated, one teacupful of raisins, two eggs, one cupful of 
sugar. For three pies. 

ORANGE PUDDING.- One quart of milk, two eggs, two 
tablespoonfuls corn starch, four tablespoonfuls of sugar; wet 
corn starch with cold milk and stir into boiling milk; beat 
eggs and sugar together; dip a few teaspoonfuls of milk into 
beaten eggs and sugar, then add slowly to boiling mil_k; let it 
boil two minutes, then pour over sliced oranges, sprinkled 
with sugar, in bottom of pudding dish; set in pan of ice-water 
to cool; beat whites of two eggs, pour over top, and brown 
slightly in !)Ven. 

NEW ENGLAND JOHNNY CAKE.- Take one quart 
of butter-milk, one teacupful of flour, two-thirds teacupful 
of molasses, a little salt, one teaspoonful of saleratus, one egg 
{beat, of course) ; then stir in Indian meal, but be sure and 
not put in too much ; leave it so thin that it will almost run. 
Bake in tins in a quick oven. 



TAYLOR & CRAWFORD, 

House, Sign and Decorative 

PAINTERS. 
DEALERS I:S 

WALL PAPERS, 

PAinTs, OIL$, VARDI$5€$, 

BRUSHES, GLASS, ETC., 

-Al\D-

Johnson's _Dry -Sized K_alsornine. 

No. 196 N~IN STReeT, 

TO FRIZZLE BEEF.-Take beef that is fresh smoked 
:and tender, shave it off thin, put it in a ste\1- pan, with wate r 
-enough to cover it- let it stew ten or fifteen minutes. Three 
·Or four minutes before i t is taken up, mix a little flour and 
water together, and stir in, to thicken the water; adLl a little 
butter and pepper. This makes a good dish for breakfast
·eggs are _a nice accompaniment to it. 

LEMON PIE- YERY KICE.-Three cupfuls of pulverized 
-.sugar, tl;nee-quarters cupful of butte r, ten eggs; beat the 
whites separately ; four large lemons ; grate the outside of 

-the peel, adding the juice, butter and sugar, rubbed together; 
then add tbe yolks; then the whites of the eggs; then the 
lemon juice ; then the grated lemon peel ; then bake with a 
-.striped crust. 

NUT CAKE.- One cupful of hickory nuts, one egg, one 
-tablespoonful of flour, one cupful of sugar; drop in a 
·buttered tin, and bake in a. slow oven. 

POOR MAN'S PUDDING.-One cup of suet, chopped 
-fine, one cup of raisins, one cup of molasses, one cup of milk, 
fonr cups of flour, one teaspoonful of salt; add a. little cinna
mon and cloves and an even teaspoonful of soda; boil three 
.and one-half hours. 

POTATO PIE.- One-quarter pound of mashed potatoes, 
one pint of milk, three tablespoonfuls of butter, four eggs, 
-one wineglassful of wine ; sugar to the taste. 

DUCKS are good stewed like pigeons, or roasted. 'l~wo or 
· -three onions in the dressing of wild ducks takes out the fishy 
"taste they are apt to have. If ducks or any other fowls are 
slightly injured by being kept too long, dip them in weak 
·saleratus water before cooking them . 

ALMOND CAKE.- Two cupfuls of sugar, two-thirds 
-cupful of butter, four cupfuls of flour, one cupful of milk, one 
teaspoonful of cream of tartar in the. butter and sngar. O!le
half teaspoonful of soda in the milk, two teaspoonfuls extract 
-of bitter almonds, two eggs. 
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REED & CO. 
ARE 

OF DANBURY. 

ELASTIC ST UCKI::\' GS made of Silk, Linen or T hr ead, to OJ d er. 
F ull line of TRU SSES kept in stock, and fitte:l, if w ished, at no 

extr<L charge. Crutch es, Hot '<Vater Bags, Rubber Air Cushions, 

Bed Pan s and Air P illows, k ep t i n stock. 

REED & CO.'S PAHQUIOQUE PHARtv\ACY, 

The Most complete Fa mil v and Prescription DruQ: Store in Town. 

P ure W ines and L iqn o t·s for medicinal pur pose:o , w arranted to 

be of the very fir;;t qua lity. 
REED&· CO., 

14.3 ::vr a in [:.. .3 Keeler Sts. DAKBURY . CO="="· 
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CHICKEX SALAD.- Boil a chicken that weighs not more 
than a pound and a half. \Yhen very t ender, take it up, cut 
it in small strips, and make the following sauce, and turn 
over it- boil four eggs three minutes- then take them out of 
the shells, mash and mix them with a couple of tablepoon
fuls of olive oil, or melted butter, two-thirds of a tumbler of 
vinegar, a teaspoonful of mixed mustard, a teaspoonful of 
salt, a little pepper, and essence of celery, if you have it- if 
not, it can be dispensed with. 

O.i\lELET.- Four eggs; beat whites and yolks separately; 
add a tablespoonful of milk to each egg; a little flour, salt ; 
butter a pan and fry. 

A PLAIN CAKE.- Three-quarters of a pound of flour, 
one-quarter of a pound of butter, one egg, three-quarters of 
a pound of sugar, two tablespoonfuls of milk. 

FRUIT PUDDING.- One cup raisins, one cup of currants, 
one cup of molasses, one cup of bread crumbs, one cup of 
milk, one cup of suet chopped fine, one teaspoonful of cloves 
and one of cinnamon. 

ESCALOPED OYSTERS.-Put in a layer of rolled 
cracker in an oval dish, then a layer of oysters ; lay on small 
pieces of butter; dredge with pepper, salt and moisten well 
with milk or water ; add alternate layers until th e dish is 
nearly full ; then cover wi th a thin layer of crackers and 
layers of butter . If dish holds two quarts, wili require one 
hour and a half to bake. 

MARBLE CAKE. - The white portion-Whites of seven 
eggs, two cupfuls of white sugar, one cupful of butter, one 
teaspoonful of soda, three cupfuls of flour, one teaspoonful of 
cream tartar. . . 

The dade p ortion- Yolks of seven eggs, one cupful of 
molasses, two cupfuls of brown sugar, one cupful of butter, 
one cupful of sour milk, five cupfuh of flour, two tablespoon
fuls of cinnamon, two tablespoonfuls 6f cloves, two table
spoonfuls of allspice, one nutmeg, one teaspoonful of soda. 
Make each part separately ; then put in a spoonful of each. 



McLEAN BROS., 
UEALEI:S I~ 

~ry a~d Janey ®oods, 
Dllii!.-\CI~G IX PART 

SILIZS, SHAVvLS, DRESS GOODS, 

Laces, Embroideries, 

HOSIERY) U NDERCLOTHINGJ 
. ~ 

AND 

NOTIONS. 

A:T L0.W PRI C ES. 

{)pposite Town Clock, 22 I Main Street, 

DANBURY, CONN. 

-~ONE PRICE STORE.<=='--<· 
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SUET PUDDIXG.- One saucer of chopped suet, one pint. 
sweet milk, four eggs, one pound of currants, one-half pound 
of raisins, three teaspoonfuls baking powder, flour enough to · 
make stiffer than cake; spices, if you like, steam three hours ; 
eat with liquid sauce. 

NEW YEAR CAKE$.-Three pounds of flour, one and 
one-half pounds of sugar, three-quarters of a pound of butter, 
one teaspoonful of soda in enough new milk to wet the flour; 
nutm.E) g and lemon ; ro11 out, and cut them to bake. 

MUSH PIE.- One pound of mush, one-quarter pound of 
butter, one lemon, one pound of sugar, six eggs. 

CUSTARD TART.- Line a deep plate with a crust ; take 
six or eight apples with the cores taken out, and pared ; fill . 
the hole in the apples with preserves ; fill the dish with rich 
custard, and bake half an hour. 

TAPIOCA PUDDING.- One quart of milk, one half cup 
of tapioca; soak tapioca in water over night; pour off all the 
water boil with milk; beat three eggs and stir in; add one 
teaspoonful of butter and ·four teaspoonfuls of sugar; then 
add tapioca; let it boil until it thickens; turn out and flavor; . 
add meringue of whites of egg beaten on top and brown it 
well. 

ALMOND CAKE.- Ten eggs, one pound of sugar, one
half pound of almonds, one-half pound of flour, nutmeg. If 
baked in one large cake, bake one and one-half hours in a . 
slow oven ; if in sma11 tins, a less time. 

MRS. R'S CAKE.- Break two eggs into a small tea cup, 
and fill with cream : one coffeecupful of flour, one teacup
ful of sugar, one teaspoonful of cream tartar, one-half tea
spoonful of soda. 

BAKED FISH.- For a fish weighing five pounds, take 
three or four crackers, three-quarters cup of milk, a small 
piece salt pork, chopped fine, two tablespoonfuls flour ; roll 
crackers very fine ; add one-half teaspoonful pepper, one-half 
tablespoonful chopped parsley ; this makes a dressing ; put . 
in fish, bake one hour, basting often. 



M:ASON & CO-

DEALERS IJS" 

FINE GROCERIES 
- AXD-

Table Delicacies . 

.Private-Plantation Java and American Mocha Coffee a Specialty. 

MASON & 00., 
:286 Main Street, DANBURY, CONN. 

FRED HA.RTH, 

·w mt,ze~_l[]IJlm k. m· ~ J ® w ® ler ~ 
- AND-

OPTICIAN. 

A Large Stock of CLOCKS of "the Best Makes. 

:Spectacles and Eye-Glasses in Gold, Silver, Steel and Celluloid Frames. 

SDeciam---Fine Watch and Clock ReDairin[. 
•Opp. Soldiers' Monument. 189 Main S treet. 

DANBURY, CONN. 
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CHICKEK PIE.- Joint the chickens, which should be 
young and tender- boil them in just sufficient water to conr 
them. \Vhen nearly tender, take them out of the liquor, 
and lay them in a deep pudding dish, lined with pie crust. 

-~:ro each layer of chicken put three or four slices of pork- aud 
.a little of the liquor in which they were boiled, and a couple 
of ounces of butter, cut into small pieces- sprinkle a little 
flour over the whole, cover it with nice pie crust, and orna
ment the top with some of your pastry. Bake it in a quick 
-oven one hour. 

MOLASSES POUND CAKE.- Four cupfuls of flour, one 
-cupful of sugar, two cupfuls of molasses,, one cupful of butter, 
one cupful of lard, five eggs, one teaspoonful of allspice, one 
teaspoonful of ginger, one-half saltspoonful of soda ; cream 
the butter; stir in the lard ; add the sugar and eggs, then the 
molasses, and, last, the spices. 

COCOANUT DROPS.-One pound of grated cocoanut, 
three eggs; three-quarters pound of sugar, two tablespoonfuls 
of flour. To be baked a few minutes in a slow oven. The 
.above quantity will make fifty. 

' BAKED INDIAN PUDDING.- Put to boil one pint of 
·sweet milk; when boiling, stir in slowly and thoroughly two 
handfuls of Indian meal; cook slow fifteen minutes; add salt and 

. .an even teaspoonful of cinnamon. In your pudding dish, 
mix one cup of sugar, one-half cup of molasses, two or three 
eggs, lump of butter, size of walnut; then add the cooked 
meal, mixing all thoroughly. Last of all, fill up your pud
-ding dish with cold milk; stir in the oven once or twice, that 
the custard may be mixed through the pudding; bake from 
.an hour to an hour and a half, according to oven. 

QUICK CAKE.- Two cupfuls of sugar, one cupful of 
milk, one cupful of butter, four cupfuls of flour, four eggs, 
one teaspoonful of soda, two teaspoonfuls of cream tartar, 
·stirred into one-third of ·a cupful of milk, and put in, the last 
before going into the oven, any spice you please ; the eggs 
,ghould not be beaten, but put in one at a time, with a little 
flour between each. . 



J. H. IVES, Pre,<. and Treas. 
L . L. HUBBELL, Sec' y. 

THE J. M. IVE~ ~OMPANY, 

HOUSE- FU~RN ISH I NG GOODS1. 

257 :NLUN STREET, . 

Have now and always a full line and assortment or 

F·U·R·N .J.T·U·R·E 
OFFICE, 

STORE 

AND 

FACTORY. 

BED ROOM, 

PARLOR, 

DINING ROOM 

AND KITCH~N. 

Carpets, Oil Cloths, Mats and Mattings, 

~c WALL PAPERS. 
Shades, Curtains, Portieres, Furniture Coverings, Ta

ble Covers, Silks, Flushes, Etc., Etc. 

Crockery and Glass Ware, 
Wooden and Willow Ware, 

Cutlery, Plated Ware, Lamps,. 

And all the little traps needed in the well-regulated household. 

STOVES, RANGES, FURNACES, 

Steam Piping, Gas Fitting, Plumbing, Roofing, Etc_ 

257 MAIN STREET, DANBURY, . CONN. 
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TO RESTORE RUSTY IT ALlAN CRAPE.- Heat skim 
milk and water ; dissolve in half a pint of it a piece of glue 
an inch· square ; then take it from the fire. Rinse the crape 
-out in vinegar to clean it : then,· to stiffen it, put it in the 
mixed glue and milk. IV ring it out, and clap it till dry; then 
smooth it out with a hot iron; a paper should be laid over it 
when it is ironed. Gin is an excellent thing to restore rusty 
-crape ; dip it in, and let it become saturated with it; then 
-clap it till dry, and smooth it out with a moderately hot iron. 
Italian crape can be dyed to look as nice as that which is new. 

POTATO SALAD DRESSING.- Half pint of vinegar, 
-good measure, one tablespoonful of sugar, one teaspoonful 
:Salt·, and piece of butter size of egg ; set these ingredients on 
'the stove and let them boil for two or five minutes ; when 
hot, stir in the following, mixed together : one egg, well 
·beaten, and one teaspoonful of flour, one and one-half tea
·spoons of mustard mixed in a cold vinegar, one and one-half 
pints of potato, equal amount of cabbage, chopped quite fine, 
very little piece of onion ; put cold boiled eggs sliced on 
'the top of the salad when in the dish. 

SUGAR CAKE.- One-half teacupful of butter, one table
-spoonful of sour cream, one teacupful of sugar, one-half tea-
-spoonful of soda, one egg. Dissolve the soda in the cream ; 
roll thin ; grate loaf sugar over the top before baking. 

CORN FRITTERS.- One quart scraped green corn, very 
young, one pint of milk, three eggs, one tablespoonful of salt, 
ilour enough to make it turn and fry easily; fry on the griddle 
lillowly. 

VARIETY CAKE.- One cup and a half of sugar, three 
-eggs, half a cup of butter, grated rind and juice of a lemon, 
half a teaspoonful of soda, one teaspoonful of cream of tar
·tar, one cup chopped raisins, about two cups of flour, half a 
-cup of milk. 

PUDDING SAUCE.- One cup sugar, half cup butter, one 
egg; beat to a cream; flavor with vanilla or lemon. For 
liquid sauce, add one cup boiling water. 
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QUINN & SCOTT. 

You will always find a complete line of 

PRICES RIGHT. 

QUINN (;., ScoTT, 

i6r MAIN STREET, DANBURY, CONN. 

-BOSTON-

GROCERIES. 
TWO STORES UiSDER ONE MANAGEMENT. 

Where can be found the 1lest Goods in the illarket at the J.owest Lhing Profits. 

Our Tea and Coffee are the Best. 
CO::\lE A~D S EE US AND BE CO~VI:KCED . 

No. 1: No.2: 
Cor. Main and Elm Sts. Cor. Main and West Sts. 

H. S. J ACI\::SON, Prop. 
W" Confectionery a Specialty. 

19 

SIL \""ER CAKE. - One coffeeeupful of sugar, one coffee
cupful of flour, one-half teacupful of butter, whites of four 
egg!', one tablespoonful of sweet cream, one teaspoonful of 
c-ream tartar, one-half teaspoonful of soda. 

SPICE C.AKE.- Two cupfuls of molasses, one cupful of 
larrl, spices to the taste, one tablespoonful of soda, one cupful 
of buttermilk, flour to roll out thin . 

SPICE CAKE.-Two and one·half cupfuls of sucrar one 
0 ' 

and one·half cupfuls of b utte?·, one-half cupful of sour milk, 
four and one-half cupfuls of flour, five eggs, one teaspoonful 
of soda, one pound of raisins, one tablespoonful of cloves, one 
tablespoonful of cinnamon, one nutmeg. 

TAPIOCA PUDDING.- Four tablespoonfyls of tapioca, 
to be put soaking early in the morning ; four eggs, one quar t 
of scalded mi1k; let it cool ; one tablespoonful of sugar, 
whites of two eggs (to be reserved to the last, t o make 
frosting) , one tumblerful of sugar; grated lemon for flavoring 
the pudding; bake the pudding slowly for three-quarters of 
an hour; let it cool a little ; then spread the frosting. 

. CLAM FRI'.fTERS.- Strain the clams thoroughly from 
the juice, chop them fine, season with pepper and salt, add 
an egg or two, with a little cream or milk; sift in flour 
enough to make them stick together, and fry . 

EGG SALAD.-Twelve hard boiled eggs ; cut the whites 
in small pieces and arrange them on a dish with the yolks in 
the centre ; prepare a dressing of one pint of milk, half cup 
of butter, small pinch of cayenne pepper, small piece of onion 
chopped very fine, yolk of one boiled egg rubbed smooth, one 
tablespoonful of flour ; let it boil until it thickens, stirring 
eonstantly ; just before removing from the stove add one 
tablespoonful of sabd oil ; pour this over the eggs and serve 
hot. 

COTTAGE PUDDING.-One cup milk, one cup sugar, 
one egg, two cups flour, two teaspoonfuls butter, one-half tea
spoonful of soda and one teaspoonful of cream of tarter, one 
cup of currants; serve with sauce. 
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CENTRAL MARKET, 

EsrA:BLISHED 1879. 

DJ:rlllD W. EHLE, 
DL\LER l~ 

Fresh and Salt Meats, 
"-

:Y:EGETA:BLES, FRUIT, 

A~V 

All I~inds of Produce. 

ALL KINDS OF GAME IN THE SEASON. 

Country Produce Handled on Commission. 

Celebrated Sausage Made Fresh Every Day. 

Manufacturer of Kettle-Rendered LARD for· the 

Wholesale and Retail Trade. 

No. 3 \\ est Street, DANBURY, CONN. 

• 
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FRE~CH ROLLS.- One quart flour; salt two medium
sized Irish potatoes, mashed smoothly with one large spoonful 
of lard and butter mixed, one tablespoonful of sugar and as 
much yeast as yon generally put to one quart of flour. Boil 
one quart of milk and stir into mashed potatoes, then stir in 
a little flour, then your yeast, then knead well the rest of 
your flour; let it rise seven or eight hours, then make into 
rolls, handling as little as possible ; let rise the second time 
one and one-half hours. Bake in tolerably quick oven. 

.JOHNNY CAKE.- One pint yellow meal, one pint of 
milk , one pint of flour, half cup of sugar, half cup of butter, 
two eggs, six teaspoonfuls of baking powder. Bake in muf
fin tins for corn muffins. 

COCOANUT DROPS.-One pound of grated cocoanut., 
half pound of pulverized sugar, three eggs, one tablespoon~ 

"ful of flour; grease some sheets of tin and drop mixture on 
it; does not require a very bot oven. 

BAKED FLOUR PUDDING.- Six tablespoonfuls of 
flour; wet as for starch; one quart of boiling milk, ::-ix eggs; 
piece of butter the size of an egg ; bake half an hour. 

H!JCKLEBERHY PUDDING.-Two bowls of huckle
berrys, one bowl of flour, one and a half cups of molasses, 
little salt, water enough to mix; boil two hours; to be eaten 
with hard sauce. 

PRESERVATIVES AGAINST THE RAVAGES OF 
MOTHS.-Motbs are very apt to eat woolen and fur garments 
early in the summer. To keep them from the garments, take 
them late in the spring, when not worn, and put them in a 
chest, with considerable camphor gum. Ced~r chips, or 
tobacco leaves, are also good for this purpose. When moths 
get into garments, the best thing to destroy them is to bang 
the garments in a closet, and make a strong smoke of tobacco 
leaves under them. In order to do it, have a pan of live 
coals in the closet, and sprinkle on the tobacco leaves. 

LEMON PIE.- Two lemons, one cup sugar, one table
spoonful of flour, one cup water, a little salt . 



FOSTER BROS., 

ARCHITECTS, 
BUILDERS, 
A~D ~A~UFACTURERS OF 

Doors, Sash, Blinds and Mouldings. 
Steam Sawing and Planing, Wood Turning, etc. Plaster Ornam~uts 

for Cornice and Ceiling, Patent ·window Screens, Stairs and Stair Rail· 
ings made to order. 

· Inside Trimmings a S pecialty. 

21 & 23 Delay St. Near D. & N. R. R. 

DANBURY, CONN. 

J. L.· DARSIE, 
Succes~or to E, S, MORRIS & Co .. 

:MANUFACTURERS OF 

vVann Air, Hot Water and Steam 
HEATERS. 

THE BAXTER FURNACE llUPROYED, in twelve sizes. 

THE DANBURY FURNACE, with either wrouo-bt iron or steel dome 
in five sizes. "' ' 

. Combination Hot \Vater and Steam Heaters ~fall sizes. Pipe, Reg
Isters, Furnace Fixtures, Radiators anrl Fittings of e~ery kind and vari
ety used in heating buildings, for sale at 

No. 19 Delay Street, 

DANBURY. CONN. 
Estimates furni,bed; correspondence solicited . 
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TO CLEAN LIGHT KID GLOVES.- Magnesia, moist 
bread, and India rubber, are all of them good to clean light 
kid gloves. They should be rubbed on the glove thoroughly. 
If so much soiled that they cannot be cleaned, sew up the tops 
of the gloves, and rub them over with a sponge dipped in a 
decoction of saffron and water. The gloves will be yellow 
or brown, according to the strength of the decoction. 

CABBAGE SALAD.- Half cup each vinegar, sugar and 
sour cream, one egg, two teaspoonsfuls mustard, small piece 
butter; beat vinegar, sugar and mustard; beat egg and whip 
it and 9ream together, and stir into the other; when warm, 
then turn on the cabbage. This is enough for two dishes. 

MOUNTAIN CAKE.- One pound of sugar, one-half pound 
of butter, one pound of flour, one cup of milk, five eggs, one 
teaspoonful of soda, two teaspoonfuls of cream tartar, one 
pound of raisins, one wine-glass of wine, one nutmeg, a little 
cinnamon, and a little more flour. 

BOSTON GINGER CAKE.- One cup of brown sugar, 
one cup of molasses, one cup of butter, one cup of milk, two 
eggs, one tablespoonful of ginger, one tablespoonful of 
cinnamon, one tablespoonful of cloves, one cup of chopped. 
raisins. 

MOUNTAIN- DEW PUDDING.- One pint of milk, yolks 
of two eggs, two tablespoonfuls of cocoanut, a half cup rolled 
cracker crumbs, one teaspoonful of lemon; bake half an hour. 
Make a frosting of the whites of two eggs and one cup of 
sugar; put in the oven to brown. Better make twice the 
recipe, a::; _this is ·rather small. 

SPONGE GINGERBREAD.- Melt a piece of butter the 
size of an egg, mix it with a pint of molasses, one tablespoon
ful of ginger, and about a quart of flour; dissolve a heaping 
teaspoonful of saleratus in one-half pint of milk ; mix with 
the rest ; if necessary, add more flour. 

ICE CREAM.- To make four quarts, take three quarts 
fluid milk, three cans Borden's condensed milk, three eggs; 
flavor to taste. Do not boil. . 



BODINE, 

281 Main St., Danbury, Conn., 

Carries a full line of fresh 

Druus, MEdicinEs and ToilEt ArticlEs. 

. Special_ attention paid to the compounding of P!Jysicians' Prescrip
tiOns. Pnces l o,...·e~ t for fi rst-class goods. 

BIRCH & lVIcKE.E 
' 

255 Main S treet, Danbury, C onn., 

DE..I.LERS I:-< 

QRv J:rNI? F7tNCY Goons 
Hosiery, Gloves, Underwear, &c. 

Ladies' Cotton Underwear and Embroideries a Specialty. 

AGEXTS FOR 
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TO RE.l\IOYE PAINT AND PUTTY FROM WIN'DOW 
GLASS.-Put sufficient pearl-ash into hot water to make it 
very strong ; then saturate the paint which is daubed on the 
glass with it. Let it remain till nearly dry; then rub it off 
hard, with a woolen cloth. Pearl-ash water is also good to 
remove putty before it is dried on the glass. If it dri es on, 
whiting is good to remove it. 

STEAMED OR BOILED BREAD P U DDI:KG.- One 
quart bread crumbs, soaked in water or milk; add one cup 
of molasses, one tablespoonful melted butter, on e cup of 
raisins or English currants; spice to taste; one teaspoonful 
soda; about one cup of flom·; steam one or two hours; serve 
with or without sauce. 

SPONGE CAKE.-One-half pint of flour, three-quarters 
pound of sugar, seven eggs (reserve two of the whites for
frosting), one gill of water; put the water on the sugar, and 
when it boils turn it on the eggs; beat it steadily for half an 
hour ; sift in the flour carefully and stir lightly with a spoon, 
but do not beat it. Flavor with lemon or vanilla; bake 
about three-quarters of an hour. 

LEMON SPONGE CAKE.- Ten ounces of sugar, one
half pound of flour, eight eggs, one lemon. Beat yolks and 
sugar tl>gether, then add one-half the whites well beaten with 
one-half the flour, and beat thoroughly; then add the rest of 
the whites and flour, and beat very little. 

MUFFINS.- One pint of flour, butter the size of an egg;. 
rub in the flour one t ablespoonful of sugar, one cup of milk, 
two eggs, a little salt, three teaspoonfuls baki~g powder. 

CORN 1\IUFFINS.- One pint corn meal, one pint flour, 
one pint milk, one tablespoonful of sugar, one tablespoonful 
of butter, one teaspoonful salt three teaspoonfuls cream 
yeast, two eggs. 

BOSTON GINGERBREAD.:.._Three pounds of flour, one 
pint of molasses, three teaspoonfuls of soda, one pound of 
butter, one pint of sour cream, spices to the taste, one pound 
of sugar, seven eggs. 



-----------------------------------------------------

SMITH BEERS, 

-~_I_C_- E __ ~-
Middle River, Umpa·waug, 

WHOLESALE AND RETAIL. 

:Particular Attention giYen to Families and Markets. 

O ffice 284 . Main S treet, 
( 

DANBURY, CONN. 

STURDEVANT & LATTIN, 

CARMEN. 
.Trucking o f All Kinds. 

FURNITURE AND PIANOS REMOVED WITH CARE. 

\Ve have Special Tools for passing Pianos through 

second-story windows. 

OFFICE: I 
With D. BEERS. I Cor. Main and Elm Sts. 
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BLACK CAKE.- Tbree cupfuls of sugar, two cupfuls 
~olasses, two cupfuls of butter, four cupfuls of flour, one cup
ful of sour cream, one teaspoonful of soda, tht·ee pounds of 
raisins, eight eggs, one pound of currants, four tablespoonfuls 
-of wine. 

WEDDING BLACK CAKE.- Two pounds of butter, two 
pounds of sugar, two pounds of flour, twenty eggs, whites 
.and yolks beaten separately, eight pounds of citron, seven 
pounds of currants, nine pounds of raisins, ten nutmegs, two 
teaspoonfuls of cloves, two teaspoonfuls of cinnamon, one-half 
pint of brandy, one-half pint of wine, four tablespoonfuls of 
molasses. Bake three hours ; if not done, longer. 

ROAST BEEF.- The tenderloin and first and second cut;; 
-off the rack are the best roasting pieces- the third and fourth 
are good. When the meat is put to the fire, a little salt 
should be sprinkled on it, and the bony side turned towards 

-the fire first. When the bones get well heated through, turn 
the meat, and keep a brisk fire- baste it frequently while 
roasting. There should be. a little water put into the drip
ping pan wLen the meat is put down to roast. If it is a thick 
J>iece, allow fifteen minutes to each pound to roast it in- if 
thin, less time will be required: 

· POP- OVERS.- One cup of sweet milk, one cup of flour, 
-one egg, one tablespoonful of melted butter, beat light. 
Bake about twenty minutes . 

ENGLISH PLUM PUDDING.- Two pounds seeded rais
·ins, two pounds currants, two pounds Sultanl1- raisins, one 
pound citron and lemon peel, two pounds beef suet chopped 
fine, one pound almonds scalded, two pounds flour, one pint 
milk, one dozen eggs, cinnamon, nutmegs, cloves, allspice ; 
sweeten; boil six hours. 

FRUIT CAKE.- Two and one-half cupfuls of sugar, one 
-cupful of butter, one cupful of milk, three eggs, one teaspoon
ful of saieratus, one cupful of seeded r~isin s, one-half cupful 
of citron, one-half cupful of Zante currants, nutmeg and 
_ground cloves. 



D-"-~ VID B.E~ERS 
SELLS 

AS LOW AS THE TI:MES WILL AD:MIT . 

ALSO, 

PHOSPHATE 
OF V ARIO"CS KI~DS , A~D 

The Best COAL in Tovvn r 
Offi ce cor·. Main and E lm Sts., { 

DANBURY, CT. 

vV. A . BR.1i_ UN, 

At Moderate Prices. 

22 1 Main S t. DAN BUR Y, CT .. 

~ Over ).!cLean Bros.' Dry Goods Store. 
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BEEF oR BLACK SOUP.- The shank of beef is the best 
part for soup- cold roast beef bones, and beef steak, make a 
very good soup. Boil the shank four or five hours in water, 
enough to cover it. Half an hour before the soup is put on 
the table, take up the meat, thicken the soup with sco.rched 
flonr, mixed wi th cold water; season it with salt, pepper, 
cloves, mace ; a little walnut, or tomato catsup, improves it; 
put in S\veet herbs or he rb spirit if you like. Some cooks 
boil onions in the soup, but as they are disagreeable to many 
persons, it is better to boil and serve them up in a dish by 
themselves. Make force meat balls of part of the beef and 
pork, se.ason them with mace, cloves, pepper and salt, and 
hoil them in the soup fifteen minutes. 

LEMON PIE WITH UPPER CRUST.- Boil one lemon; 
when soft, remove seeds; press the juice in a dish, chop the 
remainder quite fine, add two cups sugar, half cup flour, but
ter, size of an egg ; stir all together, then add two teacups 
boiling water, one egg. This is fo r two pies. 

GRAHA 'H PUDDING.-Two cups graham flour, one egg, 
half cup butter, one cup molasses, one cup sour milk, one cup 
raisins, one teaspoonful each cinnamon, cloves, allspice, soda. 
To eat with liquid sauce. SauCE.- One cup sugar, half cup 
butter, creamed; one egg, one cup · water, one teaspoonful 
corn starch; scald; flavo r with lemon. 

MUSTARD DRESSING- For Cabbage, Salads, etc.- One 
pint vinegar, three eggs, three tablespoonfuls mustard; wet 
mustard with part of the vinegar ; add the eggs well beaten 
and the rest of the vinegar ; stir until it comes to a boil ; add 
a good-sized piece of butter, one teaspoonful of salt, two tea
poonful(of sugar, pepper, and a half cup of cream. 

l\IAYONNAISE DRESSING.- Yolks of two hard-boiled 
eggs crumbled fine, yolk of raw egg added, and mix slightly; 
then add a little cayenne pepper and half teaspoonful mus
tard ; mix well, then add a little salad oil at a time, mixing 
thoroughly before adding more until you haYe used six table· 
spoonfuls or more ; then lastly with vi.negar to taste. 



~-1ERCHANT "l'AILOl.:XI~G. 

S. A. STERNBERG· 
' 

Announces that he is now ready with his Fall and Winter stock for in
spection. He has a full and complete line of 

FOREIGN AND DOMESTIC 'v\ OOLENS, 
consisting of Chinchilla~ . Beaver, French and English Kerseys, Scotch 
Cheviots and fine Dress Worsteds. Also Fancy Vestings a specialty. A 
perfect fit and best workmanship guaranteed at reasonable prices. 

Mr. Sternberg has removfid his Tailoring Establishment to more· 
commodious room s, where he will be pleased to see l.Jis former patrons 
and the public in general. Please call and .inspect before purchasing 
elsewhere. His present quarters are at 

209 Main St., opposite Danbury SaYings Bank. 
( 

The Very Best of Bakery Goods. 

The largest and finest assortment of 

to be found in town, is at the 

NEW ENgLAND BAKERY 
Confectionery and Ice Cream Parlors, 

266 :Jiain Street, Danbury, Conn. 

EUGENE WESSELS, PROPR I ETOR-

Will manufacture Candy at the Fair. 

PLUM PUDDING.-One cupful of milk, one cupful or 
suet, one cupful of molasses, one cupful of r :1. isins, four cup
fuls of flour, one teaspoonful of soda; boil three hours. 

CORN STARCH BLANC :MANGE.- Make a corn starch 
blanc mange, by taking one quart of milk, four tablespoon
fuls of corn-starch, a pinch of salt, and yolks of two eggs 
"\Vhen cool, beat up .the whites with powdered sugar, and 
spread on the top ; eat with cream. 

SALAD DRESSING.-One egg, one teaspoonful mustard, 
one teaspoonful salt, one teaspoonful sugar, one-half cup vine
gar, one-half cup milk. 

CINNAl\ION W AFERS.-One pound of flour, one quarter 
pound of butter, t~re e eggs, one-half teaspoonful of sale ratns 
dissolved in a little milk, th ree tablespoonfuls of cinnamon,. 
flour enough to stiffen. R oll thin, and bake in a bot oven ten 
minutes. 

STUFFED AND BAKED FISH. - Soak bread in cold 
water till soft- drain off the water, mash the bread fine, mix 
it with a tablespoonful of melted butter, a little pepper and 
salt-a couple of raw eggs makes the dressing cut smoother
add spicf>S if you like. Fill the fish with the dressing, sew it 
up, put a teacup of water in your bake-pan, and a small piece 
of butter- lay in the fish, bake it from forty to fifty minutes. 
Fresh cod, bass and shad are suitable fish for baking. 

FLOATING I SLAND.-Make a custard of the yolks of 
six eggs, one quart of milk, a small pinch of salt, sugar to 
taste; beat and strain yolks before adding to the milk; place 
custard in a large tin pan, and set in the stove, . stirring con
stantly until it boils, then r emove; flavor with lemon or rose, 
arid pour into a dish; spread smoothly ·over the boiling bot 
custard the well-beaten white, grating some loaf sugar; add 
some grated cocoanut on the top;· set the pan in a dish of ice
water, and serve cold. Some prepare the whites by placing 
a tablespoonful at a time on boilin.g water, lifting them out 
carefnlly with a skimmer when cooked, and laying them. 
gently on the float. 



PLANT'S 
""IS THE OXLY PLACE IX THE CITY WHERE YOlJ CAK FI);"D 

CO:llPLETE A"SSORT~IE);"TS OF 

·_MILLINERY Goons, 

FANCY GOODS, 

:Ladies' and C~ildren' s Muslin and Merino Underwear,\ 

Calico Wrappers, Jerseys, 

Children's Cloaks and Dresses, 

CORSETS, 

Hosiery and Gloves, 

Worsted Goods, 

Trimmings, Velvets, Silks, Laces, Ribbons, 

Columbia Germantown Yarns, 

Worsteds. 

In short, you will find everything usually to be found in a 

first-class )Iillinery and Fancy Dry Goods Store, at 

.J.D. PLANT & BRO.'S, 
197 MAIN STREET, 

DANBURY, CONN. 

33 

SCOLLOPS are nice boiled, and then fried, or boiled and 
pickled, in the same manner as oysters. Take them out of 
the shells- when boiled, pick out the hearts, and throw the 
rest away, as the heart is the only part that is healthy to eat. 
Dip the hearts in flour, and fry them in lard till brown. The 
hearts are good stewed, with a little water, butter, salt and 
pepper. 

EELS.-Eels, if very large, are best split open, cut into short 
pieces, and s.easoned with salt and pepper, and broiled several 
hours after they have been salted. They are good cut into 
small strips, anrl laid in a deep dish, with bits of salt pork, 
seasoned with salt and pepper, and covered with pounded 
rusked bread ; then bake half an hour. Small eels are best 
fried . 

CRULLERS.- Into one quart of sifted flour, sift three 
teaspoonfuls of baking powder and one-half teaspoonful of 
salt; beat together three eggs, two cups of sugar, with the 
flonr, one-half cup of butter not packed; then add the eggs, 
sugar, half cup of milk, and a little nutmeg; fry and roll in 
powdered sugar. 

MOCK MINCE PIE.- Three large crackers rolled, three 
eggs beaten with crackers, one cup boiling water, one cup 
molasses, one cup sugar, one cup raisins, one-half cup vine
gar, one-half cup butter; one teaspoonful cloves, cinnamon, 
and nutmeg; a little pepper. This recii>e makes three pies. 

POOR MAN'S PUDDING.- One-half teacupful of rice, 
two quarts of milk, one tablespoonful of butter, a small pinch 
of salt ; flavor and sweeten to your taste. Bake slowly, and 
stir once or twice while baking it. Is to be milky when 
done. 

TROUT.- Trout are good boiled, broiled or fried- they 
are also good stewed a few minutes, with bits of salt pork, 
butter, and a little water. Trout, as well as all other kinds of 
fresh water fish, are apt to have an earthy taste- to remove 
it, soak them in salt and water a few minutes, after they are 
cleaned. 



HORllCE PURDY & SON, 

Office, 18 William St., Danbury, Conn. 

The E quitab/e L1je Assurance Society 
OF THE UNITED STATES. 

The Most Progressive. Most Liberal. The Strongest. 

$138,000,000 New Insurance Written in 1887. ~ 

$18,000,000 Surplus. Policies !?contestable. 

Has the largest amount of Insurance on its books, and does the 
largest business annually, and has the largest Surplus 

of any company in the World. 

The Agricultural Insurance Co'y. 
INSURES· ONLY ON THE HOMES OF THE PEOPLE. 

Is not endangered by business conflagrations. The Insurance of 
your Home is safe in this Company. 

THE SuN FIRE OFFICE, 

THE OLDEST COMPANY IN THE WORLD. 

Established in 1710. 

OTHER RELIABLE COMPANIES REPRESENTED. 

HORACE PURDY. GEORGE L. PURDY. 
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GEMS FOR BREAKF AST.-Two cups Indian meal, two 
-cups graham flour, on e cup molasses, one cup water, one tea
spoonful soda, butter the size of an egg; drop into your 
pans. 

BREAKFAST ROLL.- One cup of sweet milk, one egg, 
-one cup of yeast; knead in flour to make a dough; let rise 
until light, then cut in small pieces, roll out and spread with 
butter ; roll or fold once over, let rise on tins ; and bake in 

~good oven. 

COTTAGE CAKE.- One teacupful of sugar, one teacup
ful of milk, two teacupfuls of flour, two and one-half tea
·cupfuls _of melted butter, one egg, one teaspoonful of cream 
tartar, one-half teaspoonful of soda; beat eggs, sugar and 
butter first; then add whole and bake. Flavor with lemon 
-or nutmeg. 

CREAM COOKIES.- One cupful of butter, three cupfuls 
-of sugar, three e~gs, five cupfuls of flour, one cupful of milk, 
.and one teaspoonful of soda. 

GREEN CORN PUDDING.- Grate three ears of green 
-corn, mix a small piece of melted butter with it, add one-half 
·teaspoonful of salt; take one quart of milk, three eggs, five 
-tablespoonfuls of sugar ; mix the custard first, then add the 
:rest ; bake one hour. 

QUEEN'S PUDDING.- One pint of bread crumbs, one 
-quart of milk, one cupful of sugar, yolks of four eggs ; flavor 
with lemon ; piece of butter the size of an egg; whip the 
whites of four eo-o-s to a froth, with four tablespoonfuls of • b'=> 

·sugar ; a lemon ; spread jelly or fruit on the pudding ; then 
_put on the whites of the eggs, and place in the oven to brown. 

AUNT OCKIE'S POUND CAKE.- One pound of sugar, 
three-quarters of a pound of butter, eight eggs, yolks beaten 
well; half pound of flour, eight eggs, whites beaten well; half 
-pound of flour; a very little soda dissolved in water, a little 
-cream of tartar sifted in last half pound of flour; pinch of 
,salt; flavor to taste with lemon juice, or grated rind. 



THE ~lOST RELIABLE DRUGGISTS IN DANBURY ARE 

H. R.· STRATTON & GO" 
S CCCESSORS TO 

"THE I-IA vVLEY PHARl\-IACY." 

LARGE ST STOCK, 

Complete in every department. 

" E xcellence in quality our first consideration .'' 

Physicians' Prescriptions a Specialty~ 
And Compounded by REGISTEREIJ CLERKS only. 

WALLACE & CO.'S FINE CONFECTIONS. 

Ci[ars from Acker: Merrall & Condit and Park & Tilford. 
T he F inest W ines and L iquors for F amily and Medicinal U se. 

Our own prep arations of BEEP, W I N E A ND IRON an d E MUL

SI ON OF N ORW EGIAN COD LIVER OI L are un

excelled in quality and manufacture. 

NONE BUT THE BEST, 
AND AT PRICES FAR BELOW REASONABLE. 

You can save 2-5% to 50% by dealing with us. 

173 Main Street, opp. City HalL 
~NIGHT CLERK IN ATTENDANCE. 
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CAKE WITHOUT EGGS.-One cupful of butter, three 
-cupfuls of sugar, one pint of sour milk or cream, one and one_ 
half pints of flour, one pound of raisins, one teaspoonful of 
saleratus ; spice to your taste. Bake one hour. 

CLOYE CAKE.-One pound of flour, one pound of sugar, 
-one-half pound of butter, one pound of raisins, one glass of 
brandy, one tablespoonful of cinnamon, one tablespoonful of 
nutmeg, one tablespoonful of cloves, four eggs, one teaspoon
ful of saleratus dissolved in milk; chopped raisins. 

COJ-lPOSITIOX CAKE.- One po~md of sugar, one pound 
·of flour, six eggs, one-half pound of butter, one teacupful of 
milk, one-half teaspoonful of saleratus. 

COFFEE CAKE.- One and one-half cupfuls of sugar, one 
-cupful of butter, one and one-half cupfuls of molasses, one tea
spoonful of cream tartar, one teaspoonful of cloves, three
-quarters teaspoonful of soda, one cupful of strong coffee, one 
nutmeg, one egg, four cups of flour, one pound of fruit . 

. CORN BREAD.-One cup corn meal, one cup wheat flour, 
one cup milk, half cup sugar, two eggs, butter, the size of an 
-egg, t'vo teaspoonfuls baking powder, one teaspoonful salt. 

GRAHAM MUFFINS.-One cup of milk, one egg, two 
tablespoonfuls sugar, half cup graham flour, one and a half 
t easpoonfuls baking powder, flour enough added to make as 
thick as pound cake. Bake in small tins. 

SP ANlSH CREA:M.-One pint milk, quarter box gela
tine ; let it stand and dissolve a few moments; then put in 
-double boiler; let it boil fifteen minutes; stir it well; two 
-eggs; separate the whites from the yolks; beat the yolks to a 
froth and turn the milk over it; stir, set back in kettle and 
.let it boil four minutes; add one-half cup sugar, one-balf cuiJ 
wine; have the whites beaten and stir in the last thing; put 
in mould to cool. 

SOFT CUSTARD.-One pint milk, put in double boiler, 
four eggs, one cup sugar; when milk is scalding bot, add 
-eggs and sugar. 



J. VV. NORTHROP 
' 

Nowsdoalor and Pnrchasin~ A~ont, 
STATIONERY A"'D CIGAH.S. 

BOOK-BINDil\"G A SPECIALTY. 

Subscription agency for all Papers and Periodicals. Orders taken for 
Rubber Stamps of all kinds. 

251 Main S t. DANBURY, CONN _ 

MISSES SANFORD & COMSTOCK 
' 

MILLINERS 
' 241 Main S tree t 

' 
DANBURY, CONN. 

N. P. GILLE'l'T~ ... 

:{tttnfom 
• 

... t t 

~Ioalt J\~tltingt 
205 MAIN STREET. 

AGEXT F OH 

Old Staten Island Dyein[ Establishment. 

--

FRUIT CAKE.- Five pounds of flour, five pounds of 
butter, five pounds of raisins, five pounds of cinrants, five 
pounds of sugar, three pounds of almonds, two pounds of 
citron, three dozen eggs, four ounces of lemon, one ounce of 
cloves, five gills of brandy, one-half ounce of mace, two and 
one-half ounces of nutmegs, one tablespoonful of soda. 

PLAIN SPONGE CAKE.- One cupful of sugar, one cup· 
ful of flour, four eggs, one-half teaspoonful of soda, one tea
spoonful of cream tartar. 

BAVARIAN CREAl\I.- One quart of cream, one cup of 
.sugar, four eggs, yolks, half ounce of gelatine or isinglass, 
two teaspoonfuls of flavoring; soak gelatine in water to cov
er one hour, strain and stir into a pint of cream made boiling 
hot; beat the eggs smooth with the sugar, adding boiling mix
ture, beating in a little at a time; heat until it thickens, not 
boil; take from the fire, flavor, and, while bot, stir in remain
ing pint of cream whipped to froth; wet mould with cold 
water, then pour in mixture; set in a cool place. 

CHOCOLATE CREAJ.I.- One quart of milk, half box 
gelatine, two ounces sweet chocolate, four ounces of sugar; 
dissolve the gelatine in the milk, put in the chocolate and 
sugar and let it boil; then pour into a mould and eat cold. 

DUCHESS POTATOES.- Grate five cold boiled potatoes 
and mix with four tablespoonfuls of :flour, in which bas been 
mixed a quarter of a teaspoonful of baking powder; add two 
>veil-beaten eggs, half a cup of milk, and a teaspoonful of 
salt ; drop in hot lard or fat. 

CORN FRITTERS.- One teacupful of milk, three eggs, 
one pint sweet corn grated (beat the eggs, whites ;.md yolks 
separately); to the yolks add corn, milk and flour enough to 
make a thick batter, then stir in the whites . 

APPLE PUDDING.- Eight spoonfuls of wine, twelve 
spoonfuls of stewed apple, twelve spoonfuls of melted butter, 
eight eggs, the juice of one lemon, the peel of two lemons, 
grated ; sugar to your taste. 



F. L. WILSON 
26r Main Street_panbury, Conn. 

Diamon-ds 
' Watches, 
Jewelf)r, 

SILVERWARE. 

Optical goods 21nd Wedding Presents a ~pecialty. 

BRASS GOODS. ART PORCELAIN. 

PICTURES AND FRAMES. 

~Special attention given to Fine Repairin~· of 
Chl"onometers, Watches and Jewelry. 

' 
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PICKLED CAFLIFLO\VER.- Takc s1x heads of cauli
flower, one gallon of vinegar, one pound of mustard, one cup 
of sugar, one cup of flour, one tablespoonful of ground 
mixed spices, three red peppers chopped fine; bring all to 
a scald, and turn over the cauliflower (first breaking up the 
cauliflower in convenient pieces for bottling, and placing in 
salt and water over night) in the morning drain thoroughly, 
and cook partly done in milk and water, when it is ready for 
the above dressing. 

CORN P ATTIES. - Eighteen ears of corn grated or cut 
very fine, add three eggs well beaten, four tablespoonful~ of 
flour; cook in pari butter and part lard (only lard enough to 
keep the butter from burning) . Add little salt. Cook on 
griddle. 

SODA POUND CAKE.- One-quarter pound of butter, 
-one pound of sugar, one pound of flour, one-half pint of milk, 
four eggs beaten separately, two teaspoonfuls of cream tartar, 
-<>ne te~spoonful of soda, nutmeg. 

POUND CAKE.- One pound of butter, ten eggs, nutmeg 
.and lemon, one-half glass of brandy, one pound of sugar, one 
pound of flour. Bake one hour. 

CURRANT AND GOOSEBERRY PIE.- Currants and 
_goosd)erries are the best for pies when of a full growth, just 
before they begin to turn red- they are tolerably good when 
·ripe. Currants mixed with ripe raspberries or mulberries 
make very nice pies. Green currants and gooseberries for 
pies are not apt to be sweet enough 'without the sugar is 
scalded in before they are baked, as the juice of the currants 
is apt to run out while they are baking, and leave the fruit 
-dry. Stew them on a moderate fire, with a teacupful of 
water to a couple of quarts of currants; as soon as they 
begin to break, add the sugar, and let it scald in a few 
minutes. vVhen baked without stewing, put to each layer of 
fruit a thick layer of sugar. There should be as much as a 
-quarter of a pound of sugar to a pint of currants, to make them 
sufficiently sweet. Green currant pies are good sweetened 
with molasses and sugar mixed. 



NOTICE. 

..:: 

... 

Lannefl GooJs anJ ~ea FooG of Al/.Kinlls, 
Can be found at rock bottom prices. Call and be convinced. 

0 . F. COGSvVELL c~ CO., 
33 E lm St. DANBURY, CONN .. 

vVHEELER & WILSON 

Manufacturing Company's 

UNRIVALED 

SEWING MACHINEs· 
The New No. 9. 

OFFICE AXD SALESROO~I: 

45 Liberty S treet, Danbury, Conn. 

P. F . HENEBRY, Manager_ 
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'*' APPLE CAKE. - 1en or twelve alJples sweetened, one 
lemon, three eggs, one-quarter pint of cream or milk, one
quarter pound of butter, three ounces of sweet almonds, three
quarters pound of short crust. Line the plate with it ; slice 
the apples; lay them thickly irtthe middle; lay the almonds 
over the top of the apples ; bake from one-half to three
quarters of an hour. Sift sugar over the top . 

CAKE FOR LITTLE PANS.-One cupful of butter, two· 
cupfuls of sugar, three and one-half cupfuls of flour, four 
eggs, one coffee cupful of milk, one and one-half teaspoonfuls 
of cream tartar, one-quarter teaspoonful of soda. 

CHEAP CAKE.- One-half cupful of butter, one cupful of 
sugar, two-thirds cupful of milk, one pint of flour, one egg, 
one teaspoonful of cream tartar, one-half teaspoonful of soda .. 

CHO\V- CHO\V.-Two large cauliflowers, two quarts. 
green tomatoes, one quart small onions, twenty-four medium
sized cucumbers, three green and three red peppers; break 
the cauliflower in small pieces and cook a few minutes; chop 
the· tomatoes, peppers, cucumbers and onions to a suitable 
size; add the cauliflower and soak over night in a weak brine; 
the next day scald all together and drain in colander. 
DRESSING.-Stir one-half pound mustard, four tea~poonft{ls 
celery seed, four teacupfuls sugar, one full cup of flour, one
half ounce tumeric powder to a smooth paste. Take three 

. quarts vinegar and heat it; add the above mixture and let all 
come to a boil; pour over the pickle, can or bottle, and it will 
keep one year. 

CHILI SAUCE.-Chop eighteen ripe tomatoes, one onion,. 
three peppers; add one cup of sugar, two and a half cups of 
vinegar, one teaspoonful of salt, one teaspoonful of each kind 
of spice. 

LEMON SAUCE.- One tablespoonful corn starch, one· 
tablespoonful butter, two eggs, two cups sugar, the juice and 
grated rind of two lemons; beat all together just befor~ ser~
ing; add one pint boiling water; set on stove and let 1t bo11 
once. 



STONE BRO.'S 

Bakery and Confectionery. 
. Having opened the elegn,nt New Swre in the l\IcPhelemy 

Bu1ld1ng, White Street, in connection with our Main Street estab
llshment, we are bette l' prepared than ever to supply the people 
w1tl'r all varieties of .the best made 

BREAD, CAKE, PIE~ ETc. 
ALL G OODS FRESH. 

The public invited to test goods and prices. 

STONE BROTHERS. 
1.53 Main St. and the McPhelemy Building, White St. 

.JEAN HORNIG [;., CO., 
Bottlers of the Celebrated 

S A L VATO R 
The Best Lager for Farnily Use! 

ALSO BOTTLERS OF 

B ASS & C O.'S ALE , 

R. S mith's P hiladelphia A le and S tout 
' 

F ine G inger Ale, Equal to the I mported. 

AGENTS FOR 

George S andler's Culmbach Lager and Malt E~tract 
Milwaukee L ager, 

California, D elaware S weet Catawba and Claret 
Win es. 

' 

\YORKS, COR. MAIN AND_ ELM STS., DANBURY, COKN. 
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BAKED,.. TONGUE.- Boil a fresh beef tongue one and a. 
half hours ; skin and stick with cloves ; then boil another 
hour; take up, skim and cover with a paste of bread crumbs 
and egg (yolks of three eggs); baste well and often with the 
water it was boiled in ; bake it one hour, pour port or :Ma
deira wine over it to soften the crust, then spread on the top a 
little currant jelly ; make a safice of the dripping in the pan 

and wine. 

FORCED MEAT BALLS.- Take equal quantities of bread, 
veal and suet ; chop fine, season with pepper, salt and 
thyme ; mix it with egg, a little milk, and roll in balls ;· 

fry them with butter until brown . 

CORN CAKES.- Six or eight ears of corn grated; add 
one pint of sweet milk, piece of butter the size of an egg, 
three teaspoonfuls baking powder, two eggs, one tablespoon
ful salt and flour to make a thin batter. 

CRUl\IPETS . ....:...One pint raised dough, three eggs, three

tablespoonfuls butter, half cup white sugar. 
When your bread has passed its second raising, work into 

the above-named quantity the melted butter, then the eggs 
and sugar beaten together until very light. Bake in muffin· 

rings about twenty minutes. 

CREAM CAKES.- One pint of water, one-half pound of 
butter, three-quarters pound of flour ; when the water is 
boiling add the butter; stir in the flour when cold; add ten 
eggs (one teaspoonful of cold water dropped on the pans) ;. 
with a tablespoon drop the batter on the pans. Bake quick ; 
avoid opening the oven while baking. 

POUND CAKE.- One pound of flour, one pound of sugar, 
one pound of butter, ten eggs. nutmeg. Makes two loaves. 

PLAIN POUND CAKE.- One-half cupful of butter, two 
cupfuls of sugar, three and one-half cupfuls of flour, one cup
ful of milk, two teaspoonfuls of Duryea's baking powder,. 
three eggs ; mix butter, eggs and sugar together, then milk ;. 
mix the powder with the flour ; stir in cocoanut last. 



ALL SAY WE KEEP THE BEST. 

PEOPLE WHO FIND THEIR \YAY I:!:\ TO 

·Tallant & Phalon's 

CLOTHING STORE 

IN DANBURY, 

.All agree in saying that it is the best and cheapest 

place in Danbury to buy 

Good, Well Made and Reliable Glothing 

Our goods . are made and trimmed from the best 

:materials, and are warranted to give satisfaction. 
If there is any power in low prices, virtue in 

-values, benefit in bargains, .we mean to do the busi

ness and deserve your patronage,· and any garment 
bought in our store that does not prove as represent
·ed will be made satisfactory to the buyer. 

TALLANT & PHALON, 

175 l\dain St., Danbury, Conn. 

OPPOSITE CITY HALL. 
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KEDGEREE (breakfast dish) .- Boil two tablespoonfuls of 
Tice well; t\V'O eggs, boiled hard ; a small piece of white fish 
left from the day before ; eut fish and eggs into small dice ; 
pepper, salt, cayenne, with cream or a small part of butter; 
mix well together in a stew-pan till hot. 

OMELET.~ Three eggs beaten together; a li ttle salt; a 
tablespoonful of milk to each egg ; one teaspoonful of flour 
dissolved in the milk. D~ not make till r eady to cook, and 
have a hot fire, and use butter to fry. 

. VEAL LOAF.- Two and a half pounds of veal (chopped), 
balf a pound of salt pork (chopped), four powdered crackers, 
two eggs, one teaspoonful of sage, salt, one teaspoonful of 
pepper, one tablespoonful of melted butter; bake two hours. 

CLAM SOUP.- Three quarts water, twenty-five medium
sized clams, and onion, three tablespoonfuls flour, one table
spoonful butter ; clams and onions to be chopped very fine ; 
to be boiled fifteen minutes ; add the beaten yolks of three 
€ggs in one pint of milk, stirring while adding ; not to be 
boiled ; if preferred, the clams can be strained off before 
sdding the milk. 

STEAMED BROWN BREAD.- T wo cups rye meal, two 
-cups Indian meal, two and three-quarter cups molasses, one 
teaspoonful soda, half teaspoonful salt (or more) ; thin with 
sour milk; steam two and a half hours. 

TEA BISCUIT.- One quart sifted flour, a little salt, three 
t easpoonfuls of baking powder, a small handful of sugar; 
mix lightly through the flour; rub a large teaspoonful of lard 
through the dry mixture; mix with sweet milk, the colder the 
better (it takes nearly a pint); roll out soft; cut in any shape 
you wish, and bake in a very hot oven; if they are not white 
snd light , the fa ult will be in your oven. The same recipe 
may be used for shortcake. 

CUP CAKE.- Two cupfuls of sugar, one -cupful of sour 
milk, four eggs, one-half cupful of butter, three cupfuls of 
-flour, one-half teaspoonful of soda. 



New Store! New Goods! 

C. M. 1-IORCH c~ CO. 
\YUOLESALE AND RETAIL DEALERS IN 

HATS AN-D CAPS,. 
ALSO, FIRST·CLASS LI~E OF 

GENTS' FURNISHING GOODS. 
ALL THE LATEST STYLES IN 

' 
NECKWEAR. 

~Remember the place, }lcPhelemy's Block,~ 

N o . 33 White S t. D AN B U R Y, CONN_ 

W . H. HITCHCOCI{, 

Bill Postor, General Distributor, 
AND 0AR1v.I:AN. 

ALSO PROPRIETOR OF 

HITCHCOCK'S BAGGAGE EXPRESS, 
AGENT FOR THE 

AND 

UN I 'fED S'f A 'fES EXPRESS tQI •. 
The only opposition Expresses now operating in Connecticut. 

Oflice, 262 Main St., O})p. D. & N. R. R. Depot, 

D ANB URY , CONN •. 
Theatrical and Traveling :Merchants' Baggage a Specialty. 
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CABBAGE SALAD.-One bead of cabbage ehopped fine, 
and soaked in salt water for two hours; beat four eggs with 
one pint of vi;;egar till it comes to a cream; two tablespoon
fuls of mustard, mixed with vinegar, one tablespoonful of 
salt, half tablespoonful of pepper, one cup of butter; put in 
the vinegar and eggs after they are hot; let cool and pour 
over cabbage. 

GRAPE CATSUP.- Five pounds grapes boiled and col
andered, one and three-quarter pounds sugar, if sweet 
grapes, or t\vO pounds, wil<:t, one pint vine_gar, one tablespoon
ful of cinnamon, one tablespoonful of cloves, same of allspice 
and black pepper, half tablespoonful of salt. Boil until the 
catsup is a little thick, then bottle and seal. 

CATSUP.-Slice and boil ripe tomatoes one hour and 
strain through two sieves. To four quarts liquid add one
half cup salt, same of sugar, and two and one-half table
spoonfuls cinnamon, one and one-half tablespoonful black 
pepper, one-quarter tablespoonful cayenne pepper, one-half 
tablespoonful cloves, one-half tablespoonful nutmeg, one-half 
tablespoonful mustard. Boil all slowly three hours. Then 
to one quai·t juice add one pint of vinegar. Bottle hot and 
seal with two parts resin to one part beeswax. 

SWEET PICKLED GREEN TO~IATOES.-Seven 

pounds sliced tomatoes, thre.e and one-half pounds sugar, one 
quart vinegar, one and one-half heaping tablespoonful whole 
cloves, three heaping tablespoonfuls cassia buds; slice green 
tomatoes, cover with salt in layers, and let them remain over 
night. Cook until tender, and throw scalded vinegar and 
spices over them. 

SARATOGA CHIPS.-Pare, and slice potatoes very thin, 
pu t between towels to dry; have ready boiling hot lanl; fry 
until brown. 

AUNT OCKIE'S CREA)I POTATOES.-Cut eight or 
ten cold-boiled potatoes in dice shape, place in frying-pan 
and pour a large cup of cream over them, salting well; stir 
now anc1 then until they thicken, and serve very hot. 



BURNED OUT, 
BU'l' XO'J..' DISCOURAGED. 

THE OLD ESTABLISHED- HOUSE OF 

' 
j0SEPH T. s~TES & Co. 

l__U[T)BE~ [T)E~~~fl~J§ ,. 

Beg to announce that Phcenix-like, they have "risen from the 

ashes" of the great Canal Street blaze, and with increased facili 

ties, complete and varied stock, and Rare Bargains to otrez to all 

intending purchasers, they are now fully prepared to meet ever~

want of the Building Trade. 

~Notic-e particularly we have a l arger assortment of Dry 

Lumber of all kinds than ever before carried; that we keep the

best Shingles manufactured; that we handle California Fancy Red

wood Shingles in various designs; that we carry a full line of 

l'v:IASONS' ~-fA TERIALS, 

and deal in Builders' Hardware. We guarantee every customer a 

wide range of selection, honest, reliable good s for low prices, 

prompt attention, and uniformly C'ourteous and honorable d ealing. 

As we purchase all goods for cas h, it enables us to successfully 

defy all compet-ition . We present. to the people of Danbury and 

vicinity the reputation we have achie ved in the past for soliciting 

a continuance of their liberal patronage. Grateful for past ta...-ors, 

we shall endeavor to meri t the confidence and trade of the public . 

Whenever you want anything in Building Material, remenlber 

and give us a call. 

Yours cor dially , 

JOSEPH T. BATES & CO .. 
.39 Canal Street. D:A: N B URY, CO NN • 
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NE"PORT OMELET.-Beat six eggs separately, one 
teacup lukewarm milk, one tablespoonful melted butter, one 
-of flour wet with some of the milk ; add one teaspoonful salt 
and pepper to your taste. Bake immediately in a warm 
buttered spider ; when the bottom is done, set it in the oven 
and let it brown over the top. Cold ham chopped fine and 
added is very nice. 

FRENCH ROLLS.-Dissolve one tablespoonful butter in 
-one teacup milk, one egg, a little salt, three spoonfuls of light 
dough. Knead it into rolls with wheat flour . Let it rise ; 
-cut a slit in the top, and bake in a quick oven. 

COCOA~TUT DROPS. - One -half pound cocoanut, one
half pound sugar, four eggs, whites only, two tea ~poonfuls of 
-flour. 

CORN OMELET.-Twelve ears of corn; cut it off, and 
.add five eggs ; stir them with the corn, season with salt, and 
fry brown. A little flour and milk to form batter is nice. 

RUSK.- One coffee cup of sugar, one of milk, one teacup 
-of yeast, butter size of an egg, two eggs ; make into a thin 
batter. After it becomes very light, mould it up and let it 
:stand in the tins and rise. 

BEEF 01\'IELET.-Four pounds beef (the round), four 
.pounds Boston crackers, four eggs, a thin slice of pork or a 
little butter the size of an egg; salt, pepper and sage; chop 
.and mix well. Bake four hours. Make any form you please. 

BURNT BUTTER.- Put a couple of ounces of butter 
into a frying pan- set it on the fire- when of a dark-brown 
-color, put in half a teacupful of vinegar, a little pepper and 
salt. This is nice for fish, salad or eggs. 

LOAF CAKE.- One pound of light bread dough, one tea 
·Cup _of butter, three eggs, one pound of sugar, nutmeg, one 
glass of wine, one pound of raisins chopped, one-half pint of 
warm cream. J nst as you are ready to bake, add one tea
spoonful of soda, and flour if too thin ; bake one and one
-quarter hours. 



BARNUM REED ,. 

WE ~rAKE 5PECL-I.LT!ES OF 

-A:\D-

THE BesT Te:A:s 

To be Found in the Market. 

"On the Bridge." 387 Main S tree t. 

W. S. COGSWELL 
' WHOLESALE AXD RETAIL 

Shore anD Meat Mar~et. 
FRESH :A:ND S:A:LT .1VrE:A:TS, 

FISH, OYSTERS, CLA MS,. 
POULTRY AND GAME. 

~Fruits and Vegetables in Season. 

No. 11 WEST STREET, 

Opera House Block. DA~BURY, CONN. 

DEL:UOKICO PUDDI~G.-One quart of milk, let it boil; 
~tir in three tablespoonfuls of <:orn starch, three eggs, three 
tablespoonfuls of \ugar, salt, vanilla to taste; the whites of 
the eggs beaten, put on top; bake tillltttle brown in the oven; 
serve when cold. 

IKDIAN BAKED P"CDDIN"G.-One quart of milk, two 
eggs, five large teaspoonfuls of Indian meal; ginger and mo
lasses to taste; boil the milk and scald the meal in it; then let 
it cool before adding the eggs. 

SUET PUDDI~G.-One cup of chopped suet, one cup of 
<Jhopped raisins, one cup of currants, one egg, two-thirds cup 
{)f sweet milk, one teaspoonful of soda, cloves and cinnamon 
to taste, flour as stiff as molasses cake; boil in tin pudding 
bag nearly three hours. SA.UCE.~One egg well beaten and 
thickened with sugar. 

CREAM PIE.- Scald one pint of milk; beat the yolks of 
two eggs with one cup of sugar, half cup of flour, salt to 
taste; pour boiling milk on eggs with one tablespoonful of 
powdered sugar, and spread on pie when baked, and return to 
{)Yen to brown. 

ORLEANS PUDDING.- Three cups of flour, half a cup 
{)f butter, one cup of molasses, one and a half cups of sweet 
milk, one teaspoonful of soda and raisins; steam two hours. 

BOILED PUDDING.- One pint of milk, one egg well 
beaten, one teaspoonful of baking powd~r, flour to make as 
stiff as griddle cakes; boil one hour; serve with sauce. 

MINCE PIE.- One quart chopped meat, two quarts 
<Jhopped apples, one pint boiled cider, a tumbler of currant 
jelly, one quart of water, one tablespoonful of salt, ·one tea
~poonful of pepper, five teaspoonfuls of cinnamon, four tea
spoonfuls of cloves, nutmeg and raisins; use the water in 
which the meat is boiled; boil slowly two hours. 

MEASURE CAKE.- One cupful of cream, two cupfuls of 
sugar, two eggs, two and one-half cupfuls of flour, one tea
spoonful of soda, nutmeg. 



/ 

MILLINERY 
-.AT-

MRS. G. S. GRAY'S 
' 

253 Main Street, Danbury. 

A full line of t'he LATEST STYLES on hand at REALLy 

LOW PRICES, and every lady -will do -well to call and see. 
for themselves, as her styles of 

MILLINERY AND DRESSMA1\ING 
Are of the latest and best -workmanship. 

MRS. G. S. GRAY. 
253 Main St1·eet, Danb1wy, Conn. 

C. QUIEN, 

FIRE INSURANCE AGENT 

AND 

REAL ESTATE DEALER, 

STARR'S BLOCK 
' DANBURY, CONN . . 
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COR~ STARCH PUDDING.- Three tablespoonfuls of 
com starch, yolks of three eggs, beaten well together; half a 
cup of sugar, one quart of milk; boil milk; add mixture; cook 
a few minutes; beat.white and a little sugar on top; put in 
oven and brown; serve with sauce. 

T_-\.PIOCA Pl:JDDING.- Soak over night one cup of tap
ioca, one pint of milk, four eggs; sugar to taste; make as 
boiled custard; add tapioca; make a meringue of whites 
and sugar for top; flavor to taste. 

LE:MON PIE.-Grate one lemon, and squeeze the juice 
out ; one teacupful of sugar, yolks of three eggs, one cupful 
of milk, piece of butter the size of a walnut, two tablespoon
fuls of flour; beat all well together ; then beat the whites with 
three tablespoonfuls of white sugar ; when the pie is done, 
pour the whites on top, and put in the oven to brown. 

BOILED BREAD PUDDING.- Two cups of bread 
crumbs, one cup of molasses and sugar, one cup of milk, 
half cup of flour, half teaspoonful of soda, or one teaspoon
ful of baking powder, raisins and nutmeg; boil three hours. 

GRAPE PIE- Grapes make the best pies when very tender 
and green. If not very small, they should be stewed and 
strained, to get out the seeds, before they are made into pies; 
sweeten them to the taste when stewed. They do not require 
any spice. If made into a pie without stewing, put to each 
layer of grapes a thick layer of sugar, and a tablespoonful of 
water. 

MARLBOROUGH TARTS.- Take tart, juicy apples; 
quarter them, and stew them till soft enough to rub through 
a sieve. To twelve tablespoonfuls of the strained apple, put 
twelve tablespoonfuls of sugar, twelve tablespoonfuls of 
wine, six tablespoonfuls of melted butter, four beaten eggs, 
the juice and grated rind of a lemon, half a nutmeg, and half 
a pint of milk. Turn this, when the ingredients are well 
mixed together, into deep pie plates that are lined with 
pastry, and a rim of puff paste round the edge. Bake the 
tarts abou t half an hour. 

l. 
1' 

!' 
l· 
' 



OLD AND RELIABLE MUSIC HOUSE OF 

]. A. BEAI-4 
' 

46 White Street, Danbury, Conn. 

DEALER IX 

.ESTEY, DECKER AND HAZLETON 

Piano-Fortes 
' ~ 

THE CELEBRATED ESTEY ORGANS 
' 

A:!\D 

The Smith American Organs. 

MUSICAL INSTRUMENTS OF EVERY 
DESCRIPTION ! 

PIANOS AND ORGANS TO LET. 

Pianos, Organs and other inst ruments carefullv 
Tuned and Repaired by competent workmen of lon: 
experience. "' 

Old instruments taken in exchange. 
Send for Catalogue. 
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ENGLISH PLUJH PUDDING.- One pound of ra1sms, 
-one pound of suet, one-half pound of citron, eight eggs, four 
tablespoonfuls of sugar, four tablespoonfuls of flour, one-half 
gill of brandy. 

BROWN BMTTER PUDDING.- One cupful of molasses, 
-one cupful of milk, three cupfuls of flour (not very full ) , three 
eggs, one-quarter teaspoonful of soda, a little salt, spice and 
raisins to taste ; boil three hours ; sauce. 

HOME PUDDING.-Six crackers, powdered fin e, one 
-quart of boiling milk1 one spoonful of flour, one cupful of 
brown sugar, six eggs ; raisins, currants and mixed spices to 
taste ; bake. Sauce. 

GERMAN PUFFS. One quart of milk, six eggs, sixteen 
tablespoonfuls of flour, and a little salt; bake in small tins or 
{)ups. 

CARAMELS.- One cupful of sugar, one-half cupful of 
milk, one-half cupful of molasses, one cake of chocolate, or 
three quarters of a cake; one lump of butter the size of a 
walnut. 

SARATOGA OTh'IELET.--:-Six eggs, one cup milk, two 
tablespoonfuls flour, one of melted butter, one teaspoonful 
·salt ; beat the yolks separa.te from the whites. Bake ten 
minutes. 

TOMATO PIE.- Take green tomatoes, turn boiling water 
-on them, and let them remain in it a few minutes; then strip 
-off the skin, cut the tomatoes in slices, and put them in deep 
pie plates. Sprinkle sugar over each layer, and a litt le 
ginger. Grated lemon peel and the juice of a lemon improve 
the pie. Cover the pies with a thick crust, and bake them 
-slowly for about an hour. 

SPICED GRAPES.-Four quarts grapes cooked in one 
pint vinegar one hour. Turn in a colander and strain 
through as for jelly, and add three and one-half pounds sugar 
:and one teaspoonful each of cinnamon, cloves, nutmeg or any 
-other spice, and cook as for jelly. 



ISAAC W. IVES. 
Will erect for business purposes 

any kind of Buildip.g calculated 

for any particular style of busi

ness, and rent for any term of 

years at ~ow rates. 

~ See hi1n bej(n·e you loc((te. 

IS AAC W. IV ES 
' 

DANBURY, Ca-NN" 

P. S. OSBORNE, 

Livery, $ale and Boarding $tables,. 
129 MAIN STREET, 

D ANBURY, CO NN. 

Fine Coaches for Weddings and Funerals. 

a Specialty. 

I 

I 
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SXO\V BALLS.- On e c~1pful of sugar, four tablespoonfuls
of milk, two eggs, one teaspoonful of cream tartar, one tea
spoonful of soda. if sour milk, and half of it if it is not ; spice 
to the taste, flour to roll out in balls; fry in lard, and dip in 
white of an egg; then powdered white sugar. 

SODA 11 CAKE.- One egg, one cupful of milk, one pint of 
:flour, one spoonful of soda, two cupfuls of sugar, one-half 
cupful of butter, tw·o spoonfuls of cream t_artar. 

SEED CAKE.- One and one-quarter pounds of flour, one 
pound of butter, eight eggs, one nutmeg, one pound of sugar, 
cinnamon. Bake two hours in a quick oven. 

SHORT CAKE.- One quart of :flour, two cupfuls of milk, 
two eggs, four small teaspoonfuls of cream tartar, two tea
spoonfuls of soda, a lump of butter ; stir with a spoon. 

CORN STARCH CAKE.- Three eggs, one and one-half 
cupfuls of sugar, three-quarters cupful of butter, a very little 
milk, one-half paper of corn starch, a little wheat flour. 

SCOTCH SHORT CAKE.- One pound of raisins, one 
}arge teaspoonful of mace, nutmeg and cinnamon, two pounds. 
of flour, one pound of butter, melted, one glass of brandy,. 
one pound of sugar. Knead all and roll out one inch thick. 
Lemons and their juice improve it. 

SAVORY BISCUIT.-One teacupful of sugar, four eggs,. 
one small teacupful of sifted flour. · After you add flour, beat 
very little. 

COCOANUT CAKE.- Two cupfuls of sugar, one cupful 
of butter, one cupful of sweet milk, one-half teaspoonful of 
soda, one-half a nutmeg, five eggs well beaten, flour to thicken,.. 
one teaspoonful of extract of lemon, one cocoanut grated. 

COOKIES.-One cupful of b~tter, two cupfuls of sugar,. 
three eggs, four cupfuls of flour, a little lemon. 

CREAM SPONGE CAKE.- One cupful of sugar, one
cupful of flour, one-half cupful of cream, two eggs. 
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--AT--

BALDVVIN'S 
L0NG 6ST11:BioiS_H6D 

DRUG STORE 
f . . ' 

201 Main S treet, Danbury, Con n. 

A t~~re Drugs, Medicines, Chemicals, &c. Also a full line of Toilet 
r IC es eheap. Sole agents for Dr E p & W C B . . 

Alterat" d R · · · · · en nett s Tome 
Ive an estorative, the best Medicine known . 

• 
EVERYTHING WARRANTED AS REPRESENTED. 

Accident Insurance at Actual Cost. 

'PROVIDENT FUND SOGIETY 
280 Broadway, NEW YORK CITY. 

$5,000 Accident Insura nce 
$5,000 Loss of Hand and ~ 
$2 500 L r oct, or both H ands or both Feet 

, oss o Hand or Foot. . 
$1,250 Loss of E ye. 
$25.00 Weekly Ind · 

emnny, at an Annual Cost of about $12. 

E. E. TREAD'WELL 
~ 

State Superintende nt. 

.Office, 22 i .illain Stt·eet, 
DANBURY, CONN. 

Good and Re liable Agents Wan ted. 
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NELLIE'S CAKE.- Four cupfuls of flour, two cupfuls of 
sugar, one cupful of butter, one cupful of cream, three eggs, 

< one nutmeg, one-half teaspoonful of soda. 

QUEEN CAKE.- Twelve ounces of butter, one pound of 
sugar, six eggs, three ounces of citron, one pound of flour, 
one pound of currants ; flavor to the taste. 

QUICK" SPONGE CAKE.- One cupful of flour, one cup
ful of sugar, three eggs, one teaspoonful of cream tartar, one
half · teaspoonful of soda, one-half cupful of milk ; lemon 
grated. 

GERMANTOWN CAKE.- One pound of flour, two ounces 
of butter, one-half pound of sugar, one pint of cream, three 
eggs, one teaspoonful of soda, one-half teaspoonful of t artaric 
acid ; flavor to the taste with brandy, wine, spice and fruit. 

PASTE PUDDING.- Five tablespoonfuls of flour, five 
tablespoonfuls of cold milk, five eggs, one quart of scalded 
milk, turned on just before going in the oven ; bake in a quick 
oven, 20 minutes. 

EGG Ol\IELET.- Four eggs beaten well; one cup of milk;. 
salt and pepper. 

GINGERBREAD.- Five cupfuls of flour, one cupful of 
butter, four eggs, two cupfuls of molasses, one teaspoonful of 
soda. 

GINGER NUTS.-One large pint bowl of molasses, one 
tea cupful of sugar, one-half pound of butter and lard mixed, 
two and one-half pounds of flour ; spices to the taste. 

HARD GINGERBREAD.- Two quarts of flour, and melt 
into it two-thirds cupful of lard or butter, one pint of molasses, 
alum, size of a. walnut, one large tablespoonful of soda dis
solved iu one-half gill of water. 

GOLDEN CAKE.- One-half cupful of butter, one cupful 
of su·gar, one-half cupful of milk, two cupfuls of flour, one 
·teaspoonful of cream tartar, one-half teaspoonful of soda, one
half teaspoonful of vanilla, yolks of four eggs. 
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H.~· ROBINSON, 
BREEDER OF THE 

(AUTOCRAT -STRA~N) 

L I G H T=-==== 
- BRAHMAS 

LARGE SIZE. · PERSISTEN T LAYE RS. 

ALMOST NON-SITTERS. 

RECORD OF EGGS : 
From 12 Hens in July, 200 Eggs. 

184 " 
,, 10 Hens in August, 

·Confined in a small yard and having laid constantly 

from previous December. 

Three-foot Wire Fence will keep them anywhere. 

Chicks at 6 Months old weigh from 7 to 8 lbs. 

A few Choice Cockerels for s ale, and Eggs for H atch
ing in s :>ason. 

H. l\11. ROBINSON, 
s; Dl~EB HI/. f., AVE •. DANBUlfr, CONN. 
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SOFT GIXGERBREAD.-One egg, one-half cupful of 
buttermilk, one-half cupful of lard, two teaspoonfuls of soda, 
one cnpful of molasses, one tablespoonful of ginger ; flour to 
make a stiff batter. 

GINGER SNAPS.-One pint of molasses, two spoonfuls of 
ginger, t wo spoonfuls of sugar, two spoonfuls of lard, two 
·spoonfuls of butter, one teaspoonful of saleratus dissolved in 
·One-half gill of "milk or water. 

GE~ERAt GRANT"::; CAKK- One-half cupful of but
ter, one cupful of sugar, one-half cupful of milk, two and one
half cupfuls of flou r, three eggs, one teaspoonful of cream 
tartar, one-half teaspoonful of soda ; nutmeg and salt. 

GOLDEN CAKE.- One pound of flour, one pound of 
sugar, three eggs, three-quarters pound of butter, yolks of 
fourteen eggs, one teaspoonful of soda, the juice of one 
lemon. 

CRULLERS.- One cupful of butter, one cupful of sugar, 
-one cupful of milk, one egg, one teaspoonful of soda. 
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