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THE NORWICH SAVINGS SOCIRTY.

INCORPORATED 1824.

ASSETS OVER $14,000,000,

JOHN MITCHELL, President. COSTELLO LIPPITT, Treasuver,
CHARLES R. BUTTS, Asst. Treasurer.

SAFE DEPOSIT AND STORAGE DEPARTMENT.

ENTRANCE FROM BROADWAY.
SAFE . Deposiz.. BoxEs \“AND . SAFES . To . RENT.
Yanli for the Storage of Valuable Goods.
BUILDING, FIRE PROOF. SAFE, BURGLAR PROOF.
PRICE OF BOXES FROM $3 TO $25 PER ANNUM,

THE THAMES NATIONAL BANK.

16 SHETUCKET STREET.

INCORPORATED 1825.

CAPITAL STOCK, E - $1,000,000
SURPLUS FUND, - - - 600,000

——OLFr'FICERS —/—

President, STEPHEN B. MEECH,

Cashier, CHARLES V.
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PORTEOUS & MITCHELL.

WE ARE SOLE AGENTS IN THIS VICINITY FOR THE FOLLOWING
LINES OF GOODS. THEY ARE WORTHY OF YOUR ATTENTION.

“TRONCI.AD”” HOSIERY.

Fof Boys and Girls. They come in several styles of Rib, and in
all sizes. Every mother should buy “ Ironclad ” Hoisery as they
are unsurpassed for wear. Prices are 10c., 12%5¢c., 15¢., 19¢. and
25¢. a pair. ]

“WEARWELL* HOSIERY.

For Women, They are made by the foremost hosiery manu-
facturers of Germany and are unequalled in finish and durability.
Try ‘“Wearwell 7 Hosiery.

THE “DUCHESS” DOLLAR GLOVES.

Any woman who once wears the Duchess Dollar Glove will never
wear any other kid glove at that price. They are perfect in fit
and finish—a dressy, durable glove. All sizes, every style.

NEwW IDEA PAPER PATTERNS.

Every kind, every size at one price, 10c. each. We are sole
agents for New Idea Patterns.

PORTEOUS & MITCHELL.
UNCAS NATIONAL BANK,

42 SHETUCKET STREET.

ORGANIZED UNDER THE FREE BANKING LAW OF 1852.
INCORPORATED BY GENERAL 'ACT, 1852.

CAPITAL STOCK, - - $100,000.
SEEFUEUS, ‘= - 20,000.

OFFICERS.

PresipEnt, WILLIAM N. BLACKSTONE.
Vice-Presipent, W. S. ALLIS.

CasuIEr, JAS. H. WELLES.
Assistant Casarer, AUGUSTUS COIT.

DIRECTORS.
GARDINER GREENE, GEORGE S. PALMER, Joux C. AVERILL,
‘Winuiam H. Frrces, ‘Wu. N. BLACKSTONE, Davip A. BinuiNes,

JouN C. PERKINS. Warnace S. Anwis, James H. WELLES.

-
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BREAD.

MILK BREAD.—One quart milk, one teaspoon salt, one of sugar,
and three of melted butter, half a compressed yeast cake, heat the milk
to blood warmth, and add other ingredients, being careful not to scald
the yeast, then add flour and knead half an hour, set to rise over night,
and bake the next morning.

GrAHAM BREAD.—One pint of water or milk, one pint flour, one
large pint graham flour, half cup sugar, ene-half compressed yeast cake
one teaspoon salt, warm the milk, add the yeast to it, sift the flour into a
deep dish, add milk and yeast gradually to flour, beating until perfectly
smooth, set to rise over night, in the morning add salt and sugar, then
graham flour a little at a time, beating all the time, turn into pans and
let rise until light, bake one hour.

STEAMED BROWN BREAD.—Two cups sweet milk, one cup sour
milk, three cups corn meal, one cup flour, one-half molasses, one egg,
one teaspoon soda, one teaspoon salt, steam three hours.

Boston BrROwN BREAD.—Two pints Indian meal, one pint rye
meal, one cup molasses, one tablespoon soda, mix with sour or butter-milk
quite soft so it will pour, put the soda into the molasses, then into meal,
add a little salt, and steam five or six hours.

CorN BrREAD.—Two cups Indian meal, one cup wheat, one cup scur
milk, one cup sweet milk, one egg, half cup molasses, half cup sugar, one
tablespoon butter, a little salt, one teaspoon soda, mix and bake quickly.

JorNNy CAKE.—One pint sour milk, two cups Indian meal, one
cup flour, one egg, two tablespocns molasses, one teaspoon soda, mix
well and bake thirty minutes.

RYE BREAD—(two loaves). Half a eompressed yeast cake, one and
one-half pints sweet milk, half teaspoon salt, use two-thirds rye and one-
third wheat flour, when molded let stand twenty minutes, bake in a mod-
erate oven one-half hour.

GrAHAM GEMS.—One pint milk, one pint graham flour, two eggs,
a little salt, heat your iron hot and bake quickly.

Por OvERs.—One egg, one cup milk, one-half teaspoon salt, one
cup flour, heat your iron hot and bake in a hot oven about twenty min-
utes ; these are very nice for breakfast.

MurFiNs.—One pint warm milk, two eggs, two tablespoons butter,
two tablespoons sugar, a little salt, two teaspoons baking powder, bake
in gem pans.




Puritan Spring Water

Delivered in any part of city at 10 cents
per gallon by

NORWICH HYGEA IGE GO,

NEW YORKBAZAAR,
112 Main St.

MILLINERY.
BA. RAPHAREL & CO.

TELEPHONE, 152-2.

ALFRED HUNT.
FLORIST.

ROSES, VIOLETS, CHRYSANTHEMUMS
AND CARNATIONS.
FUNERAL DESIGNS A SPECIALTY.

LAFAYETTE ST., Next Backus’ Hospital.
CRANSTON & CO.,

FINE STATIONERY,
ENGRAVING,
BOOKS AND PERIODICALS,
PHOTOGRAPHIC SUPPLIES.

158 Main Street, NORWICH, CONN.
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BAkING POWDER Biscuits.—One pint flour, two tablespoons butter,
two teaspoons baking powder, milk enough to make a soft dough,
one-half teaspoon salt, bake in a quick oven about twenty minutes.

BREAKFAST ROLLS.—One pint sweet milk, half cup lard, penny-
worth yeast or small cupfu) make them at night; in the morning
roll them out about half an inch, cut them out with a cutter and fold them
over; put a small piece of butter between the folds; allow them to rise
half an hour. Good for Sunday morning breakfast.

Porato YEeAsT.—Pour three pints boiling water on one cup grated
raw potato; then add half a cup sugar and half cup salt. When cool
enough, add yeast to raise it.

RuUsks.—One large half pint milk, half cup butter, one cup yeast;
make a stiff batter and let rise over night. In the morning beat one egg
and half cup sugar thoroughly together, add a pinch of soda dissolved
very thoroughly; mould into twelve biscuits, let stand in tins until quite
light; bake from twenty minutes to half an hour in a quick oven.

DumpLINGs.—One pint flour, two teaspoons baking powder, a little
salt, one scant cup milk; make a soft dough, drop quickly, and cook ten
minutes without lifting the cover.

STRAWBERRY SHORTCAKE.

One quart flour, one teaspoonful soda, two teaspoonful cream of
tartar, butter the size of an egg, mix with milk very soft and bake quickly
Split in two or three parts, butter one of the parts, sprinkle sugar on,
then put on a layer of strawberries and cover them with cream, lay on
the other part and sprinkle fine sugar on the top. If the cake is in three

parts make two layers of the berries. This is good rule for any fruit.

SOUPS.

TomaTo Sour.—To one pint canned tomatoes or four large raw
ones cut up fine, one quart boiling water, let them boil, then add one pint
sweet milk, with salt, pepper, and plenty of butter, when thin boil, add
eight small crackers rolled fine. This is equal to oyster soup.

Tomato Soup, No. 2.—One pint of beef broth, half cup sweet
milk, half cup strained tomato, one tablespoon butter rolled in flour, salt
and pepper to taste.

TuRKEY Soup.—Put all the turkey bones and little bits left of a tur-
key dinner into about three quarts of water. If you have turkey gravy
or the remnants of a chicken put them in also and boil them two hours
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or more ; skim out meat and bones and set water aside until next day,
then take all the fat from the top, take the bone and pieces of skin from
the meat and return it to the liquor, boil all together a few minutes, add
more seasoning if necessary—an onion should be boiled in it,

NoobpLE Soup,—For the noodles take one egg, a little salt, four
tablespoons sweet milk, two teaspoons baking powder, flour to make as
stiff as can be rolled out, cut in fine strips, add to soup twenty minutes
before taking up.

PeA Soup.—Pick over one pint of split peas, wash and soak over
night, in the morning turn off the water and put them in the soup pot,
add four quarts cold water, half pound salt pork, a small piece of
celery, an onion, and a littie pepper ; boil gently four or five hours being
careful it does not burn. When cooked it will look smooth and rather
mealy.

CrLAaM CHOWDER.—Twenty clams chopped fine; six large potatoes,
two onions; one-fourth pound salt pork, all chopped, butter size of an
egg, salt and pepper to taste, the clam juice, one pint milk and one of
water, five soda crackers rolled, one teaspoon celery seed, boil this slowly
four hours, excepting the milk and crackers, adding water if it becomes
too thick; half an hour before serving add half a cup of tomato catsup,
and last of all add crackers and milk, and two teaspoons Worcestershire
sauce, cut a lemon in slices and serve with it.

SALADS.

MAYONAISE DRESSING.--One teaspoonful mustard, one teaspoonful
powdered sugar, one-half teaspoonful salt, one-fourth teaspoonful cayenne
pepper, yolks of two raw eggs, one pint olive oil, two tablespoons vine-
gar, two tablespoons lemon juice. Mix first four ingredients in a bowl,
add the eggs and stir well, put in oil a few drops at a time stirring until
it thickens. When the dressing is thick thin it with a little lemon juice,
then add lemon juice and oil alternately and lastly the vinegar. When
ready to serve add a half cup whipped cream if you like, it will make it
thinner and whiter. Never mix mayonaise dressing with meat or fish
until ready to serve and then only a part, spread the rest on top.

SALAD DRESSING,— Take one egg and stir in two teaspoons of mus-
tard, one of sugar, two of butter, a half teaspoon salt, a pinch of cayenne
pepper, two tablespoons vinegar, and about the same quantity of warm
water, put all over steam and let thicken as cream. If it seems too thick
add a little vinegar or water.

CHICKEN SALAD.—One quart cold chicken, same amount of celery,
or use half as much celery as chicken. Cut chicken in small pieces, or




THE EDWARD GHAPPELL (0,
NORWICH, CONN.
COAL AND LUMBER,

TELEPHONES.

THE LEADING ARTIST
s %N\,W OF EASTERN GONNECTIGUT.

“\‘U\} Finest Platinums, Car-
@ ) bonettes, Sepias, Water Colors,
Crayons and Oils.

OVER THE BOSTON STORE.

LARGER THAN EVER, J. F. WILLIAMS & SON.

BETTER THAN EVER,

CHEAPER THAN EVER, *%

OUR ASSORTMENT OF '.lFEl F!HE AN[]
wi B b MARINE INSURANGE,

FANCY CHINA AND
LAMPS.

¥V

OFFICE

SM l T H B R O S. 9 Over Chelsea Savings Bank.

157-159 Main Street. SHETUCKET ST.
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chop fine as preferred. Select white crisp celery, scrape and cut in small
pieces, mix with a little mayonaise dressing ; when ready to serve mould
into shape on a platter and cover with the dressing. Garnish with hard
boiled eggs, lettuce, etc.

LoBSTER SALAD.—Chop lobster fine and also lettuce, two hard boiled
eggs, place lettuce on the dish and lobster on that, slice the eggs and
sprinkle on, cover all with salad dressing.

SALMON SALAD.—Proceed the same as for lobster salad using sal-
mon in place of lobster.

MEATS, FISH, ETC.

CorLp MEATs FOR TEA,—Three pounds round steak chopped fine,
three soda crackers ; three eggs, raw, mix very thoroughly, season with
salt and pepper, mix into a loaf, bake two hours, baste often.

VEA&JIE.—Take some of the middle or scrag of a small neck, sea-
son with pepper and salt and (put to it or not a few pieces of lean bacon
or ham) make a nice, light crust and bake in the oven.

BEEFSTEAK PIE.—Cut three pounds of tender steak into small
squares, trim off all the skin, etc.; beat with a chopper ; chop very fine
an onion or two and add them to half an ounce of pepper and salt, mixed ;
stew some of the mixture on the bottom of the dish, then a layer of steak,
then some more of the mixture, and so on until the dish is full; add a
little catsup to taste. Cover with a crust and bake two hours.

RoAsT Goose.—When the goose is picked, cleaned and washed,
make the stuffing with about two ounces of onions and half as much green
sage, chop them very fine, adding a large breakfast cup of stale bread
crumbs, a bit of butter the size of a walnut, and a little pepper and salt;
mix the whole well together and stuff the goose. For a good sized goos~
roast an hour and a half. Serve with apple sauce.

GRAVY FOR GOOSE.—Boil the giblets with a small piece of steak,
thicken with a little flour and butter,

RoAsT TURKEY.—St. James Style.—Singe, draw and remove the
lights of a good sizeq, tender, dry-picked turkey, wash inside and wipe
dry; pare off the gall and chop the liver, with two small onions; put in
a pan with a little butter, and cook the liver; mix this with a pound of
sausage meat and four boiled sweet potatoes, mashed smooth. Stuff the
turkey with this, tie up both ends, turn nicely ; roast one hour and a
quarter ; salt a little, untie and dish up the turkey ; add a little broth,
strain the dripping over, and serve with cranberry sauce. Very nice.
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RicE AND MEAT CROQUETTEs5.—One cup of boiled rice, one cup
finely chopped cooked meat of any kind, one teaspoon salt, a little pepper,
two tablespoons of butter, haif a cup milk, one egg. Put the milk on to
boil, and add the meat, rice and seasoning. When this boils, add the
egg, well beaten = stir one minute. After cooling, shape, dig in egg and
crumbs and fry in doiling fat in a frying basket. Good.

Ecc OMELET.—Two eggs, two tablespoons milk, salt and pepper;
beat the yolks of eggs till light colored and creamy; add the milk, salt
and pepper ; beat the whites until they are stiff and dry; cut and fold
them lightly in the yolks till just covered. When the omelet pan is hot
rub it around the edges with one teaspoon of butter, when bubbling turn
in the omelet quickly and spread it evenly on the pan ; cook until slightly
browned underneath, set in oven two minntes to dry, not to brown on
top ; run a knife around the edge, fold half over, slide on hot platter and
serve immediately.

A Nice WAy 1o FrY EcGs.—Have your fat hot in a frying pan,
grease as many muffin rings as you need, place on the pan, break the
eggs in the rings and cook. With a spoon pour the hot fat over them
till cooked. They come out in good shape.

SCRAMBLED EGGs.—Six eggs, one teaspoon salt, one tablespoon
butter; put butter in frying pan, and, when hot, drop in eggs (unbeaten),
which should be broken into a bowl ; stir in pepper and salt.and keep
stirring three minutes ; serve in a hot dish or on toast; do not let them
remain in the pan until soft.

HaMm OMELET.—Put a teacup of boiled ham, chopped fine, into a
frying pan well buttered or greased with lard, pouring over it six eggs
well beaten with a small cup of milk. It makes a generous omelet. = Stir
thoroughly, and, as soon as the eggs stiffen, dish and send smoking hot
to the table.

BAKED SALMON.—Wash and wipe dry and rub with pepper and
salt. Lay the fish upon a grating set over your cooking pan and roast
or bake, basting it freely with butter, and, toward the last, with its own
drippings only. Should it brown too fast, cover the top with a sheet of
white paper until the whole is cooked ; when it is done, transfer to a dish
and cover closely and add to the gravy a little hot water thickened with
arrow root, rice or wheat flour ; wet first with cold water a great spoonful
of tomato sauce and the juice of a lemon.

BROILED FisH.—Wash and drain the fish, sprinkle with pepper and
lay with the inside down upon a gridiron and broil over bright coals;
when a light brown, turn for a moment on the other side, then take up
and spread with butter and serve at once.




Remember...

PRESTON BROS.

CAN FURNISH YOU
AN ARG E
IING LB AT OF

Cooking Utensils

MANUFACTURED.

THEIR ASSORTMENT IS THE LARGEST IN THE STATE.
THEY WILL MAKE YOU LOW PRICES.

PRESTON BROS.,
FRANKLIN SQUARE, NORWIGH, CONN.

STEINER g | COLLINS' —

(Successor to Harned’s.)

PRESCRIPTION {55
“CHOME-MADE BREAD

AND FINE PASTRY.

PHAHMACY, RESTAURANT.

334 25 CENT DINNERS A
Shannon Building, SPECIALTY. OTHER
NORWICH, - CONN. MEALS SERVED TO

ORDER AT REASON-
ABLE RATES. .. ..

Our Speciality Compounding

Prescriptions Under a

Check System. 41 BROADWAY.
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Fisu Sauce.—While one gill of water is boiling, add one gill of
milk, two tablespoons of butter, one spoonful flour wet with cold water °
anc cook about five minutes.

EscALLOPED OYSTERS.— Sprinkle a buttered dish with bread or
cracker crumbs, then put in a layer of oysters, some bits of butter, a lit-
tle pepper and a very little salt, and so on until the dish is full, leaving
crumbs and butter on the top. Pour over the top a little milk. Bake
until of a light brown.

OVYSTERS AND MACARONI.—Boil macaroni till tender, put a layer on
a dish, then of oysters, butter, pepper, salt, last a layer of macaroni.
One beaten egg in a cupful of milk; pour over and bake.

FrIED OvSTERS.—Select the largest, dip them in beaten egg and
then in bread or cracker crumbs; fry in equal parts of butter and lard
until they are brown. They are very good dipped in corn meal instead
of crumbs.

WELSH RAREBIT.—A layer of cheese and a layer of bread and but-
ter, cut thin; sprinkle each layer with mustard, pepper and salt; over the
last layer pour a cup of sweet milk mixed with one egg well beaten.
Bake 20 or 30 minutes.

VYEGETABLES.

PoTATOES FOR BREAKFAST.—Slice the potatoes moderately fine,
put into a pudding dish a layer of potatoes, sprinkle with a very little
salt, cut up butter into little bits and lay them over potatoes ; then add
another layer of potatoes with salt and the bits of butter, repeating the
process until the dish is filled. Fill the dish with milk, place in the oven,
cover the dish with a pan until almost done; remove the cover until
brown on top.

LyoNNAISE PoTATOES.—One pint of cold boiled potatoes, half a
teaspoon salt, half saltspoon pepper, one tablespoon minced onion, one
tablespoon dripping, one tablespoon chopped parsley ; cut th: potatoes
into half inch dice and season with the pepper and salt; fry the onions in
the hot drippings until light brown, add the potatoes, stir with a fork till
they have absorbed the fat, add the parsley and serve hot. One teaspoon
of vinegar gives the potatoes a good flavor.

SuccorasH.—Take a pint of fresh shelled lima beans, or any large
fresh beans, put them in a pot of cold water, scrape the kernels from
twelve ears of young sweet corn, put the cobs with the beans, boiling
from one-half to three-quarters of an hour; now take out the cobs and
put in the scraped corn, boll again fifteen minutes, then season with salt
and pepper to taste, a piece of butter the size of an egg, and a half cup
of cream or milk. Serve very hot.
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ScaLLoPED ToMATOES.—Peel and cut in quite thin slices, make a
forcemeat of bread crumbs, butter, salt, pepper and a little sugar. Put
in a pudding dish the sliced tomatoes and forcemeat in alternate layers;
spread the forcemeat quite thick upon each layer. When the dish is
nearly full put on a layer of tomatoes and a piece of butter on each slice ;
sprinkle in a little sugar and pepper. Stew the whole with dry bread
crumbs, cover and bake a half hour then remove the cover and let brown.

SWEET PoTATOES.—They are best baked ; are very nice boiled till
tender and laid in the oven to brown. They require a third longer time
to cook than the common potatoes. Cold sweet potatoes are excellent
sliced and browned on the griddle. When one side is done, sprinkle
salt over before turning.

PIES.

P1e CruUsT.—One heaping cup flour, a saltspoon salt and a pinch of
baking powder, three tablespoons lard, ice water to mix.

LEMON AND RAISIN PIE.—One lemon chopped fine, half cup chopped
raisins, one cup cold water, one tablespoon cornstarch, half cup sugar,
half cup molasses.

LeEmMoN PIE.—Bake the crust separately; grate the rind, take the
juice of one lemon, yolks of two eggs, two thirds cup sugar, one cup cold
water, heaping dessert spoon cornstarch ; heat and stir until it thickens ;
fill the crust, then frost with white of egg; return to oven and brown.

LemoN PiE No. 2.—One cup sugar, one cup water, one egg, one
tablespoon of flour, a little salt, one lemon, squeeze out the juice and boil
the lemon until soft enough to pierce with a fork, chop fine ; bake in two
crusts. This is very nice.

Mock MINCE PIE.—Six soda crackers, two cups sugar, two cups
molasses, four cups water, two cups chopped raisins, half cup vinegar,
spice to taste. Makes four pies.

RHUBARB PIE.—Peel, cut in small pieces, pour over the rhubarb
hot water and let it stand ten minutes; drain, fill plate and cover with
one cup of sugar and sprinkle with small bits of butter. Use top
crust.

CREAM PIE.—One pint milk scalded, two tablespoonsful of corn-
starch, three of sugar, two yolks of eggs ; wet the starch with a little cold
milk, beat the eggs and sugar until light and stir the whole in the scald-
ing milk ; flavor with lemon or vanilla and set aside to cool. Line a
plate with pie crust and bake ; fill it with cream and cover it with the
frosting made of the whites of the eggs, well beaten with four table-

spoonfuls of sugar ; bake a delicate brown.
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CocoanNuT PIE.—Two eggs, one-half cup of sugar, cup of grated
fresh cocoanut, one pint of milk, one tablespoon of corn starch, small
piece of butter ; bake with one crust. One half cup of dessicated cocoa-
nut, soaked in milk three or four hours may be used if you cannot get the
fresh.

BERRY PIE.—Sprinkle berries slightly with flour, add about one
cup of sugar. Bake in a deep plate, use two crusts.

SQuasH PIE.—One and a half cupfuls of stewed sifted squash, dry
and mealy, one cupful of boiling milk, half a cup of sugar, half teaspoon-
ful salt, one salt spoonful cinnamon, and one egg beaten slightly. Mix
in order and bake.

PumMPKIN PIE.—Make the same as above, use pumpkin in place of
squash.

FROSTED ORANGE PIE.—The juice, grated rind and scraped pulp
of one orange, one-half pint milk, yolk of two eggs, two-thirds cup
sugar, whites two eggs beaten with one.tablespoon pulverized sugar for
the top ; set in oven and brown.

FILLING FOR RHUBARB PIF.—One large cup sugar, one teaspoon
flour, one well beaten egg, one heaping cup rhubarb chopped fine.

GLAZING FOR PiEs.—One teaspoon butter, one teaspoon milk, churn
together, then take a soft flannel, dip into the milk and wash the pie
when taken from the oven

‘““ RHODELLA’S” CRANBERRY PIE.—Chop three cups cranberries,
add three cups sugar, one tablespoon corn starch dissolved in a little cold
water, then fill the cup with boiling water and mix all together.

MRgrs. H.’s PumpPKIN -PIE.—One cup stewed pumpkins. One cup
rich milk, one-half cup sugar, one egg, white beaten to a stiff froth and
added lastly, flavor with lemon. This is very nice.

SqQuasH Pie.—Make the same as above using squash instead of
pumpkin.

RULES FOR MAKING GOOD CAKE.

Use good butter and fresh eggs.

The butter and sugar should always be creamed together.

The whites and yolks of eggs should be beaten separately.

Put a pinch of salt in the whites to facilitate beating.

Cake should be stirred in but one direction.

‘When sugar is hard or lumpy it should be rolled smooth.

The best baking powder is none too good.

The order for mixing the ingredients is : First the butter and sugar,
then the yolks of the eggs, then a little flour before putting in the milk
or liquid to prevent possible curdling, then flour and whites alternately,
the baking powder being mixed when dry with the flour, and the flavor-
ing to be put in last of all.
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CAKE.

SPONGE CAKE.—Yolks of two eggs, one cup sugar, (beat these to-
gether until very light), six tablespoons cold water, one teaspoon lemon
or vanilla, two teaspoons baking powder, one and one-third cilps flour,
lastly, add the whites of the eggs beaten to a stiff froth ; bake in a mod-
erate oven about thirty minutes.—4. M. S

ONE EGG CARE.—One scant half cut of butter, one cup sugar, one
egg, one cup sweet milk, two teaspoons baking powder, twc cups flour,
one teaspoon lemon or vanilla.—4. 4. S.

LAavER CAKE.—One tablespoon butter, one cup sugar, two eggs, one
cup sweet milk, two teaspoons baking powder, two cups flour; bake in
three shallow tins.

Spice CAKE.—Yolk one egg, one-half cup butter, one cup sugar,
one-half cup sweet milk, one teaspoon baking powder, one and one-half
cups flour, one teaspoon each of nutmeg, cloves and cinnamon.

GoLD CAKE.—One-half cup butter, one and one-half cups sugar,
four eggs (yolks), one whole egg, one-half cup milk, one-half teaspoon
mace, one-fourth teaspoon soda, three-fourths teaspoon cream tartar, two
and one-half cups flour; mix in order given, putting soda and cream tar-
tar in the flour.

SILVER CAKE.—One-fourth cup butter, one and one-half cups sugar,
one-half cup milk, one-half teaspoon soda, three-fourths teaspoon cream
tartar, two and one-fourth cups flour, five eggs (whites).

Quick Fruir CAKE.—Two cups sugar, four eggs, two-thirds cup
butter, one cup milk, one heaping teaspoon soda, two teaspoons cream
tartar, one cup each currants and raisins, a quantity of citron, teaspoon
cinnamon.

Srice CAKE.—Four eggs, one cup butter, two cups brown sugar, one
cup sweet milk and three cups flour, one teaspoon each nutmeg, cinna-
mon and cloves, and one and one-half teaspoons baking powder.

TEA CARE.—One and one-half cups white sugar, one-half cup butter,
two-thirds cup milk, three eggs, two cups flour, one teaspoon soda, two
teaspoons cream tartar, one teaspoon lemon or vanilla.

MARBLE CAKE.—Three eggs, one cup white sugar, one-half cup
butter; cne-half cup milk, two teaspoons baking powder, one teaspoon of
lemon or vanilla, two and one-half cups flour ; take half of this and add
three tablespoons chocolate, or one-half teaspoon cf each nutmeg, cioves,
mace and cinnamon ; drop a tablespoon of the "ight, then one of the

‘ dark, and so on until all the dough is used ; bake in a moderate oven.
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NuT CAKE.—One-half cup butter, one and one-half cups sugar,
three eggs, one-half cup milk, two and one half cups flour, two teaspoons
baking powder, one cup of any kind of nuts chopped.

CoFFEE CAKE.—One cup brown sugar, one cup butter and lard
mixed, two eggs, one cup of strong coffee, one-half cup of molasses, one
teaspoon soda, one teaspoon each cinnamon and cloves, one cup of raisins
or currants, five cups of flour, bake about an hour.

ORANGE CAKE.—One and a half cups sugar, two cups flour, one
teaspoon cream tartar, half teaspoon soda ; stir these together with half
cup milk, juice of one orange, five eggs, saving three whites for frosting ;
bake in four tins. Frosting—Whites cf three eggs, grated peel of one
orange, pulverized sugar to make like jelly.

ANGEL CAKE.—Whites eleven eggs, one and one-half cups sugar,
one cup flour, one teaspoon cream tartar, one teaspoon vanilla, beat
eggs to stiff froth, beat sugar in the eggs, mix cream tartar into the flour.

DEeLICATE CAKE.—Three cups sugar, one and one half cups butter,
five eggs, one cup milk, five cups flour, two teaspoons baking powder;
flavor with lemon.

WuITE CAKE.—Two cups butter, whites twelve eggs, four cups
sugar, one cup sweet milk, six heaping cups flour, one teaspoon soda,
two teaspoons cream tartar or baking powder. Nice made in layers with
icing and English walnuts.

Pork CAkE.—One egg, one pound fat salt pork chopped fine, pour
upon it half pint boiling water, one pound choppel raisins, two cups
sugar, one cup molasses, one heaping teaspoon soda, one teaspoon cinna-~
mon, allspice and cloves, half nutmeg, flour to make a stiff batter. This
quantity makes two loaves.

SOoFT GINGER BREAD.—One coffee cup molasses, one coffee cup
sugar, piece of butter size of an egg, two eggs, one cup sour milk, with
one teaspoon soda, ginger, salt, cinnamon mixed in flour, one-half tea-
spoon powdered cloves, three scant cups flour. Bake in two pans in

rather slow oven.

WATERMELON CAKE.—LZ.g/ht part.: One cup white sugar, one-half
cup butter, two-thirds cup milk, whites three eggs, two teaspoons baking
powder. Make cake stiff. Red part : One cup red sugar, half cup but-
ter, two-thirds cup milk, white three eggs, two teaspoons baking powder,
flour to stiffen, raisins,

DiaMoND CAKE.—One cup sugar, three eggs, one tablespoon butter.
three tablespoons milk, one cup flour, one teaspoon baking powder,
Flavor the frosting with vanilla. Bake on a dripping pan and cut in

diamonds.
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CHocoLATE CAKE.—Three cups sugar; one cup butter, three eggs,
one cup cold water, four cups flour, two-thirds cake Baker’s chocolate
dissolved in half cup boiling water, three teaspoons baking powder ;
flavor with vanilla. This receipt makes two loaves.

CocoanuT CAKE.—Four cups flour, three cups sugar, one cup milk,
five eggs beaten separately, save whites of three for frosting, one cup but-
ter, three teaspoons baking powder, half cocoanut grated, put into the
cake ; the other half put with whites three eggs and half a cup powdered
sugar, with orange or lemon extract. Dake the cake in jelly pans; when
done spread frosting between and on top.

Ice CrEaM CAKE.—Half cup butter, half cup sweet milk, one cup

of sugar, one and three-quarters cups flour, the whites of three eggs well
beaten, two teaspoons baking powder ; flavor with lemon ; for the frost-

ing use yolks of two eggs and flavor with vanilla.

DoLLy VARDEN CAKRE. —Two cups sugar, three eggs, two-thirds
cup butter, one cup milk, two and one-fourth cups flour, one teaspoon
cream tartar, one-half teaspoon soda, one teaspoon lemon flavoring; bake
one half in two layers; to the remainder add one cup chopped raisins, one
large spoon molasses, one teaspoon cinnamon, one-half teaspoon nutmeg.
Put jelly or frosting between each layer.

PLAIN CAKE.—Three eggs, two cups of sugar, one-half cup butter,
three-quarters cup sweet milk, one teaspoon cream tartar, one-half tea-
spoon soda ; flavor with lemon or vanilla to suit taste, flour enough to
make it of proper consistency.

Poxp LiLy CAKE.—One cup butter, one and a half cups sugar,
whites of five eggs, one and a half pints of flour, one and a half tea-
spoons of baking powder, one cup milk ; flavor with one-half teaspoon
rose flavoring.

VaNILLA CAKE.—One and a half cups butter, two cups sugar, yolks
of six eggs, one pint flour, one and a half teaspoons baking powder, one

teacup cream, one teaspoon of vanilla. Rub butter and sugar to a light
cream, add egg yolks and cream, flour sifted with baking powder and ex-
tract. Mix into a smooth, rather firm batter. Bake in shallow tins in
hot oven over thirty minutes.

LemoN CaAkEe.—Three teacupsful sugar, one cup butter, five eggs,
a level teaspoon of soda dissolved in a cup of sweet milk, four full cups
sifted flour, two teaspoonsful of lemon extract. Bake in two shallow
tins. Ice when cold with a lemon icing.
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WaHIPPED CREAM CAKE.—One cup sugar, two tablespoonsful of
soft butter stirred together, add the yolks of two eggs well beaten, then
add four tablespoonsful of milk, a little of vanilla extract, then the beaten
whites of the eggs. Mix a teaspoonful of cream tartar and one-half tea-
spoon of soda in a cup of flour, sift it into the cake batter and stir it
lightly. Bake in a small dripping pan. When the cake is cool, have
ready one-half pint of cream sweetened and whipped to a stiff froth, also

S flavored with extract of vanilla. Spread over the cake while fresh.

STELLA’S FRENCH CAKE.—Three eggs, two cups sugar, two and
one-third cups butter, one cup sweet milk, three cups flour, two heaping
teaspoonsful of baking powder. Flavor with extract of lemon or rose.

MvyRrTLE CAKE.—Five eggs beaten light and yolks strained, three
cups powdered sugar, one cup butter creamed with the sugar, one cup
sweet milk, two teaspoonsful baking powder, four cups sifted flour, one
teaspoon of lemon and one-half teaspoon nutmeg. Bake in two loaves
and cover with lemon frosting,

SeEA Foam CAKE.—One and one-half teacups pulverized sugar,
whites ten eggs, one rounding cup flour, one-half teaspoon cream tartar
mixed in the flour, flavor with lemon. Beat the whites to a stiff froth,
sift the sugar in and add the flour, in which the cream tartar has been
mixed. Stir lightly, just enough to mix the flour. Bake one hour,
When the sizzling sound ceases the cake is done.

CoNFEDERATE CAKE.—Two cupsful butter, two cupsful sugar, ten
eggs, one-half teaspoonful baking powder, one and one-half pints flour.
Rub the butter and eggs to a light white cream, add the eggs two ata
time, beating ten minutes between the rest, add the flour sifted with the
baking powder, then flavor with one teaspoon extract of orange, and mix
’ it until is a smooth batter.

DucHEssE CAKE.—One and one-half cupsful butter, one cup sugar,
six eggs, one teaspoon baking powder, one pint flour, one teaspoonful
lemon or vanilla. Rub the butter and sugar to a light cream, add the
eggs, two at a time, beating ten minutes between each addition. Sift
together the flour and baking powder, add the butter, etc , with the
extract. Mix into a medium thick batter and bake in small shallow
square pans lined with white paper and bake in a steady oven thirty
minutes. When they are taken from the oven ice them.

Friep CAKES.—One cup sugar, one cup sweet milk, two eggs, but-
ter the size of a large walnut, two teaspoons baking powder, mix and roll
out and fry in hot lard.
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FrIED CAKES.—One cup sugar, one cup sweet milk, two eggs, three

tablespoons melted butter, two teaspoons baking powder, flour enough to
handle well ; fry in hot lard.

VaniLLA CooKIEs.—One cup sugar, two-thirds cup butter, two eggs,
one and one-half teaspoons baking powder, one teaspoon vanilla, one ta-
| blespoon sweet milk, add flour enough to roll out.

| GINGER SNAPS,—Put one teaspoon of soda and one of ginger into a
teacup and fill up with molasses and beat until very light, then put three

| tablespoons of lard into a cup and pour three tablespoons of boiling hot
water over it; mix with enough flour to roll out well and bake in a
quick oven,.—A4. M. S.

Drop COOKIES.—One cup sugar, half cup butter, one cup milk, one
egg, two cups flour, two heaping teaspoons baking powder, one-fourth

nutmeg, drop in tms and bake in a quick oven.

SuGArR CoOKIES.—One cup butter, two cups sugar, two eggs beaten
light in a cup, then fill up with sweet milk, one teaspoon soda, two of
cream tartar, mix soft, nutmeg and caraway seeds ; bake in a quick oven.

CINNAMON WAFERS.——One-half pound sugar, one-fourth pound but-
ter, two eggs, one-fourth cup milk, one tablespoon cinnamon, one-half
teaspoon soda, one of cream tartar, flour enough to handle well, roll thin
and bake in a quick oven.

FILLING FOR LAYER CAKES.

BANANA FILLING.—Make an icing of the whites of eggs and one

and one-half cups powdered sugar. Spread this on layers and then cover

| thickly with bananas sliced thin or chopped fine. The top should be
‘ simply frosted.

CREAM FROSTING.——One cup thick cream whipped, sweetened and
| flavored with vanilla ; spread this between the layers and on the top.

ORANGE FILLING.——Peel two large oranges, remove the seeds and
chop fine, add half a peeled lemon, one cup sugar and the beaten white
of one egg. This makes a very fine filling.

F1¢ FILLING.—Chop a pound of figs fine and put in a stew pan,
pour over them a tea cup of water, add half a cup sugar, cook until
soft. When cold spread between layers.

CHOCOLATE CREAM FOR FILLING.--Five tablespoons of grated
chocolate, enough milk or cream to wet it, one cup sugar, one egg. one
teaspoon vanilla, stir the ingredients over the fire until thoroughly mixed,
having beaten the egg well before adding it.
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CHOCOLATE FILLING.—Whites of two eggs beaten to a stiff froth,
one cup powdered sugar, flavor with a little vanilla, then add four
tablespoons grated chocolate. Beat this very lightly so as to give the
filling a speckled effect.—A4. M. S.

GOLDEN FROSTING.—A very handsome frosting can be made by
using the yolks of the eggs instead of the whites. Proceed exactly as for
ordinary frosting.

CocoanuTr CrREAM FILLING.—One cup rich milk, one tablespoon
flour or cornstarch, three tablespoons sugar, one egg, the white beaten
stiff and added when the cream is cold ; flavor with lemon or vanilla.
Spread on layer cake and sprinkle thick with cocoanut.

PUDDINGS.

COTTAGE PUDDING.—One egg, one tablespoon of butter, three-
fourths cup of sugar, one-half cup of milk, two cups of flour, two tea-
spoousful baking powder; flavor with lemon extract and bake in a hot
aven : serve with hot liauid sauce.

INDIAN PUDDING.—One quast milk, five teaspoonsful Indian meal,
wet up the meal with a little milk and add it to the boiling milk ; sweeten
to taste; six eggs, take out the whites of two; beat the four eggs and
two yolks and stir into the pudding ; bake one-half hour ; beat the whites
with a little sugar and when the pudding is baked put on the top and set
in the oven to brown.

DEeLMONICO PUDDING.—-One quart milk, three spoonsful cornstarch,
mix the starch with a little of the milk, and stir just before it boils ; boil
from three to five minutes. Take six eggs, separate the whites, beat the
yolks with six tablespoonsful of sugar and stir in, Flavor with lemon.
Let it boil a moment. Beat the whites to a froth with three tablespoons-
ful sugar ; pour over the top and brown.

BirD's NEsT PuDDING.—Put into three pints boiling milk six
crackers rolled fine, add one cup raisins; when cold add three eggs, well
beaten, four apples, pared and cored ; sweeten to taste. Bake one hour.
Serve with sauce.

APPLE SNow.—Six good sized apples ; remove skin and core ; add
the whites of three eggs, one cup sugar ; beat to a stiff froth. Sawce :
One pint milk, yolks of two eggs, two teaspoons cornstarch, two table-
spoons sugar, a little salt, flavor with vanilla ; add to boiling milk.

TariocA CREAM PuDDING.—Three tablespoons of tapioca, wash
and cover with milk, let soak over night; in the morning put it on the
stove with one quart of milk, when it boils stir in the yolks of three eggs,
half cup sugar and a little salt, flavor when nearly cold. Make a frosting
of the whites of the eggs with a little sugar. Set in the oven to brown.
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RHUBARB BLANC MANGE.—Prepare rhubarb as for a sauce, stew
until in a pulp, sweeten and thicken with cornstarch which has been dis-
solved in cold water. The amount of cornstarch used depends upon the
juiciness of the rhubarb. Pour into' molds while hot. Serve when cold
with sweetened cream or whipped cream, This is delicious.

THE QUEEN oF PUDDINGS.—Take one pint of nice bread crumbs,
one quart milk, one cup sugar, the yolks of four eggs well beaten, rind of
one fresh lemon grated fine, a piece of butter the size of an egg, then
bake till well done. Beat the whites of four eggs to a stiff froth, add a
teacup sugar, the juice of one lemon ; cover the pudding with jelly and
then put on the frosting ; put in the oven till brown.

SUET PUDDING.—One cup suet (chopped fine), one cup raisins, half
cup molasses, one cup milk, half teaspoon soda, one teaspoon cream
tartar, two eggs and salt. Steam three hours.

CocoanuT PUDDING.—Grate one cocoanut, three dried biscuit,
rolled fine, or the same quantity in stale bread, eight eggs, one-fourth
pound butter, a little salt, one quart milk to be boiled and poured on the
dry bread, the cocoanut to be poured in the last thing. If the pudding
is plainer, put in less butter and more bread and milk, according to your
own judgment.

ORANGE PUDDING.—Six small sweet oranges cut up, one cup sugar
poured over them and let stand. Make a custard of one pint of milk, a
little salt, yolks of three eggs, well beaten, two tablespoons flour in a lit-
tle cold milk ; add to boiling milk and pour over the oranges. Beat the
whites of eggs to a stiff froth, add one tablespoon powdered sugar, pour
over the custard ; set in the oven to brown. Eat cold.

Rice AND APPLE PUDDING.—Core as many nice apples as will fill
the dish, boil them in light syrup, prepare one-fourth pound of rice in
milk, with sugar and salt, put some of the rice in the dish, then put in
the apples and fill up the intervals with rice. Bake in the oven till it is a
fine color.

HALF-PAY PUDDING.—Four ounces of each of the following ingre-
dients, viz.: Suet, flour, currants, raisins and bread crumbs, two table-
spoons molasses, half pint milk, all of which must be well mixed together
and boiled in a mould four hours ; add a pinch of salt. This is an
excellent substitute for Christmas plum pudding.

PUDDING SAUCES.

Foamy SAUCE.—Beat the whites of two eggs until foamy, not dry—
add one cup of sugar and beat well, add one cup of boiling milk and last,
juice of one lemon.
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APRICOT SAUCE.—Boil together for five minutes one cup of apricot
juice, one-half cup sugar, one teaspoonful corn starch ; strain. Use any
kind of fruit juice in like manner.

HARD SAUCE.—Rub one-quarter cup of butter to a cream, add
gradually half a cup powdered sugar. Flavor and put on ice,

WHIPPED CREAM SAUCE.—Mix one cup of cream, teaspoonful van-
illa, half a cup powdered sugar, and whip without skimming the froth.
Add beaten white of one egg and beat altogether.

MoLASSES SAUCE.—Mix one cup molasses, one tablespoonful vine-
gar, half a saltspoonful salt and one tablespoonful butter. Boil ten min-
utes. Good for plain boiled rice.

LEMON OR VANILLA ICE CREAM.

One quart rich milk, three eggs, one large tablespoonful cornstarch,
one coffee cup granulated sugar. Put the milk in a tin pail and set it in
a kettle of hot water to boil. Rub the cornstarch smooth in a little cold
milk, add to it the sugar and the eggs. Beat these well together and stir
into the boiling milk. Remove from the fire a minute or two and set it
to cool. When perfectly cold add one teaspoon of vanilla, lemon or
orange flavoring and freeze.

CHOCOLATE ICE CREAM.

One quart cream, one pint new milk, two cups sugar, two eggs,
beaten very lightly, five tablespoonsful chocolate rubbed smooth in a
little milk. Heat the milk nearly to boiling and pour slowly in with the
beaten egg and sugar. Stir in the chocolate, beat well three minutes and
return to the inner kettle. Heat until it thickens well, stirring constant-
ly, take from the fire and set aside to cool. When the custard is cold,
beat in the cream and freeze.

PICKLES AND PRESERVES.

SWEET PICKLED PEACHES.—Seven pounds fruit, three and one-half
pounds sugar, one pint vinegar, one ounce cloves, one ounce cinnamon.
Scald and pour over fruit three days in succession.

SpiCED CURRANTS.—Five pounds currants, four pounds sugar, one
pint vinegar, four teaspoons cinnamon, two teaspoons cloves. Boil three
hours.

CHiLl SAuce.—Thirty large tomatoes, ripe, smooth and round, ten
green peppers, five teaspoons salt, twenty tablespoons sugar, ten cups
vinegar, five large onions ; put on the stove the vinegar, and tomatoes
whole, after having peeled them, chop peppers and onions very fine and
then put in all the ingredients and boil till quite thick. Put up in glass
jars after it has cooled.
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ToMATO CATSUP.—Scald and peel one bushel ripe tomatoes, then
put on the stove and stew ; when soft, sift through a wire sieve, then put
in a kettle, and to each quart of liquor add two-thirds wine glass salt,
one-quarter wine glass whole cloves, one-quarter teaspoonful ginger, one-
half teaspoonful mustard, one-quarter teaspoonful cayenne, two-thirds
tumbler vinegar.

PRESERVED GRAPES.—Press the pulp from the grapes ; put the pulp
over to boil in a little water, then press through a cullender to remove
the seeds. Then put the juice, pulp and skins together, add a pound of
sugar to each pint and boil down thick.

CURRANT, BLACKBERRY, STRAWBERRY JELL.—Put the fruit into a
stone jar and set this in a kettle of warm water and put it upon the fire.
Let it boil closely covered until the fruit is broken to pieces; strain,
pressing the bag very hard, putting in but a few handsful at a time, and
between each squeezing turning it inside out to scald off the skin and
pulp. To each pint of juice allow a pound of sugar. Set the juice alone
to boil, and, while it is boiling, put the sugar into shallow pans and set
it into the oven to warm. Boil the juice just twenty minutes, then throw
the heated sugar into the boiling juice, stirring rapidly all the time. It
will hiss as it drops in and melts very rapidly. Let the jelly just come to
a boil and take off instantly ; put into jelly glasses that have been prev-
iously rolled in hot water.

RHUBARB AND ORANGE MARMALADE.—To every pint of cut rhubarb
allow three oranges and twelve ounces of crushed loaf sugar. Peel the
oranges, scrape out as much as possible of the white pith and cut the
rinds into thin strips as for orange marmalade. Cut the inside of the or-
anges into slices, removing the seeds. DPut rhubarb, oranges and sugar
into a preserving pan and then boil them gently over a moderate fire
until sufficiently done, which may be ascertained by trying some of the
marmalade on a plate. As the scum rises it should be removed. When
the jam sets pour it into jars to be covered next day.

PRESERVED QUINCES.—Use orange quinces, Wipe, pare, quarter
and remove all the core and the hard.part under the core. - Take aunequal
part of sugar, cover the quinces with cold water, let them come slowly to
a boil, skim, and, when nearly soft, put one-quarter of the sugar on the
top, but do not stir. When this boils add another part of the sugar and
continue until all the sugar is in the kettle. Let them boil slowly until
the color you like, either dark or light.

PRESERVED PEACHES.—Weigh the fruit after it is pared and stoned
nad allow one pound of sugar to every pound of peaches. Crack one-
quarter of the stones, take out the kernels and break them into pieces
and boil in just enough water to cover them, until soft, when set aside to




Cook Book. 27

steep in a covered vessel. Put a layer of sugar at the bottom of the ket-
tle, then a layer of fruit and so on until both are used up. Set it where
it will warm slowly until the sugar is melted and the fruit hot through,
then strain the kernel water and add it. Boil steadily until the peaches
are tender and clear. Take them out with a skimmer and lay them with-
out crowding upon flat dishes. Boil the syrup until it is thick and clear,
taking cff the scum. Fill the jars two-thirds full of peaches and pour
over them the boiling syrup and fasten securely.

BEVERAGES.

CHOCOLATE.—One tablespoonful chocolate for each person. Pour
on boiling water and allow to thicken up ; milk enough to cool ; then stir
in well beaten egg and sugar to taste; add milk and boil ten to twenty
minutes ; flavor with extract vanilla. Beat whites of eggs and pour over
when ready to serve.

Cocoa. — Six tablespoonsful cocoa to each pint water, as much milk
as water, sugar to taste. Rub cccoa smooth in little cold water; have
ready on the fire pint boiling water ; stir in grated cocoa paste. DBoil
twenty minutes, add milk and boil five minutes more, stirring often.
Sweeten in cups so as to suit different tastes.

COFFEE FOR SiX Prrsons.—Take one full cup ground coffee, one
egg, a little cold water ; stir together, add one pint boiling water, boil
up; then add another pint boiling water and set back to settle before
serving.

FrENCH COFFEE, No. 1.—Three pints water to one cupful ground
coffee. Put coffee grounds in bowl; pour over it about one-half pint
cold water and let stand for fifteen minutes; bring remaining two and
one-half pints water to a boil. Take coffee in bowl, strain through fine
sieve, then take French coffee-pot, put coffee grounds in strainer at top
of French pot, leaving water in bowl. Then take boiling water and pour
over coffee very slowly. Then set coffee-pot on stove five minutes ; mzust
not boil, Take off and pour in cold water from bowl that coffee was first
soaked in to settle. Serve in another pot. The French, who have the
reputation of making the best coffee, use three parts Java, one part Mocha.

FrEncH CoOFFEE, No. 2.—One and one half cups ground coffee.
Put in a flannel bag, tie top and put in cld fashioned coffee-pot ; pour on
three pints water, boil ten minutes ; serve in another coffee-pot. A very
rich coffee can be made by adding to grounds first placed in bowl one
egg, shell and all broken, and thoroughly mixed with coffee. Where egg
is used omit soaking coffee grounds in water.
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VIENNA CofFrEE.—Equal parts Mocha and Java coffee ; allow one
heaping tablespoonful of coffee to each person and two extra to make
good strength. Mix one egg with grounds, pour on coffee one-half as
much boiling water as will be needed, let coffee froth, then stir down
grounds and let boil five minutes ; then let coffee stand where it will keep
hot, but not boil, for five or ten minutes, and add rest of water. To one
pint of cream add white of an egg, well beaten ; this is to be put in cups
with sugar and hot coffee added.

TEA.—Tomake good tea is almost as difficult as to make good coffee ;
the failure in both cases usually comes from not using good and sufficient
material. Following receipt makes good tea : Scald teapot, putin plenty
tea, cover with boiling water, spread thick napkin over and about it and
let stand five minutes before filling with more boiling water ; let stand
ten or twelve minutes longer and pour out.

IcED TEA,—Mixed tea makes a better cold drink than either black
or green. Strain it into perfectly clean bottle and keep on ice. When a
drink is wanted, pour glass three-quarter full, sweeten lavishly and fill up
glass with broken ice. Drink without cream.

SPECIAL RECEIPTS.

S~ip DooDLES.—One cup sugar, half cup milk, one egg, one and
one-half cups flour, one tablespoon butter, one and one-half teaspoons
baking powder, bake in square tin, and when ready for oven mix one
teaspoon cinnamon with six of powdered sugar and sift over top. Cut
into squares; cocoanut or chocolate can be used instead of cinnamon.

SPONGE CAKE.—Mix in a bowl one and one half cup pastry flour,
one and one-half teaspoon baking powder, bne cup sugar, one teaspoon
lemon or orange, two eggs broken into a cup and the cup filled with milk
or cream, mix in the order given and beat very hard till light.

FRENCH PICKLE.—One peck green tomatoes sliced, six large onions
sliced, one cup salt. Let stand over night, drain well. Cook twenty
minutes in one quart vfhegar, and two quarts water, drain again and add
two quarts vinegar, two pounds brown sugar, half pound white mustard
seeds, one teaspoon red pepper, one tablespoon mustard, one tablespoon
cloves, one tablespoon cinnamon, one tablespoon allspice, one tablespoon
ginger, simmer two hours.

Prccarriuii.—Chop together one peck green tomatoes, six green
peppers, four onions, add one tablespoon salt and drain. Add vinegar
to cover and one cup sugar, one tablespoon allspice, one tablespoon
cloves, one tablespoor: cinnamon, four tablespoons white mustard seeds.
Simmer one to two hours.
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Spick CookIEs.—One cup molasses, one cup sugar, one cup butter,
one cup milk, one teaspoon cinnamon, one teaspoon cloves, one tea-
spoon soda, one teaspoon baking powder.

Prain Cookies —Half cup butter, one cup sugar, quarter cup
milk, one egg, two teaspoons baking powder, flour toroll thin, cream the
butter, add the sugar, milk, egg beaten lightly and baking powder mixed
with flour. Add caraway seeds if liked.

WaALNUT FILLING FOR CAKE.—One cup milk, half cup sugar, pinch
salt. Thicken with one tablespoon cornstarch, when cool stir in one cup
walnut meats chopped.

CreEAM Purrs,—One cup water, one butter. Bring to boil and stir
in one cup flour, take off stove and stir till smooth. Cool, then stir in
three eggs, one at a time. Drop spoonfuls on buttered baking tin. Bake
fifteen or twenty minutes in hot oven. Make twelve puffs.

L1FE PRESERVERS.—Drop spoonfuls of bread dough risen light into
hot fat and fry as doughnuts ; nice for breakfast, with or without syrup.

CrEAM NECTAR.—Six cups sugar, three pints water, half lemon
juice, two ounces tartaric acid, bring to boil and thicken with half cup
flour stirred smooth in little water. When nearly cold add well beaten
whites of three eggs. Flavor with one ounce essence wintergreen. Use
one large tablespoon of above syrup to half glass water, stir in quarter
teaspoon soda.

SrL1T PEA Soup —One cup dried split peas, three pints cold water,
one tablespoon butter, one tablespoon flour, half teaspoon sugar, one tea-
spoon salt, soak over night, then let simmer till dissolved. When soft
rub through a strainer. Add either water, stock or milk to make the con-
sistency you wish. Cook one large tablespoon butter and one of flour
together, add to strained soup while boiling.

_Mock CHERRY PI1E.—One and one half cup whole cranberries, half
cup raisins seeded and chopped, one cup sugar, one tablespoon flour, half
cup water with one teaspoon vanilla.

FITCHBURG SCRIPTURE CAKE—One cup butter, Judges 5:25; two
cups sugar, Jere. 6: 20; three and one-half cups flour, I Kings 4:22;
two cups raising, 1 Sam. 30: 12; two cups figs, I Sam. 30: 12; one cup
almonds, Gen. 43: 1I; one cup water, Gen, 24: 20; six eggs, Isa. 10:14;
a little salt, Lev. 2: 13; one large spoonful honey, Ex. 16: 31; spices to
taste, I Kings, 10: 2; do as told in Prov. 23: 14. Add two teaspoonfuls
of baking powder.
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