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MEASURES IN ORDINIARY USE,

[

4 teaspoonfuls equal 1 tablespoonful liquid.
4 teaspoonfuls equal 1 wineglass or 4 gill.
2 wineglasses equal 1 gill or 5 a cup.~
16 tablespoonfuls equal 1 coffeecupful. v
2 coffeecupfuls equal 1 pint.
2 pints equal 1 quart.
4 quarts equal 1 gallon.
i 2 tablespoonfuls is 1 ounce—liquid.
\ 1 tablespoonful of salt is an ounce.
16 ounces equal 1 pound dry, of 1 pint liguid.
4 coffeecupfuls sifted flour is 1 pound.
‘ 1 quart of unsifted flour is 1 pound.
{ 1 pint of sugar is 1 pound—granulated.
2 coffeecupfuls of powdered sugar is 1 pound.
1 coffeecupful cold butter, pressed down, is ¢ pound
1 tablespoonful soft butter is 1 ounce. ' :
1 ordinary tumbler or coffeecupful is 15 pint.
About 25 drops of thin liquid is a teasl;oonful.

\ RECIPE FOR GOOD HOUSEKEEPING.

Take 1 part self-control.
One part discipline.
Five parts patience.
Sweeten all with charity.
Keep constantly on hand and the d i
: E: he domestice weels wi
run smoothly. ( li‘r(‘(':?‘:l*‘( i
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' e g““‘“YEAST BREAD.

; < Voast Foam in a cup of water for two
hot .4, Stir into this enough flour to thicken, beat well

b ¥ :e;f‘;,,f llet it rise. This is the first or yeast sponge. Scald 5

“wallonof buttermilk and use enough of it to scald a small

; /‘ }ef)ortion (about 1 cup full) of 1 quart of flonr. When but-

“%termilk is cool, use enough of it to beat into the quart of
<./ fiour to make a thick sponge. Beab into this the yeast
~ “sponge and let rise. This makes the second sponge.
e Make anobher sponge exactly like second sponge except

" use 3 pints of flour instead of 1 quart. Beat into this the

second sponge and let it set over night. To this add 1
tablespoonful of salt, 1 tablespoonful of sugar, 2 table-
spoonfuls of lard, and enough flour to make into dough.
Tet it raise and work down twice. Bake about one hour
and a quarter. This makes 5 loaves. s

Mrs. EMMA RIDER.

SALT RISING BREAD.

At night put 2 heaping tablespoonfuls of corn meal into
a teacup. Heat 8 tablespoonfuls of fresh milk to scalding
heat, pour on corn meal, stirring it thoroughly and briskly.
Place where it will keep warm over night. In the morn-
ing take 1 pint of warm water with a pinch of salt and
pinch of soda, pour in scalded meal and thicken quite
thick with flour. Set pitcher in a kettle of warm water
and keep at even temperature until it rises to top of piteh-
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er. Then have flour ready, with cavity in center, with
scant lg teaspoonful of salt; also have ready 1 pint or
more of warm water or milk, pour rising in cavity, adding
the water as you mix. Mix stiff, mould into loaves, put
into pans; place where it will keep warm on bottom of pan
and let stand until it rises to twice its depth or to top of
pans. Bake briskly 10 minutes, then slow 20 minutes or
more. ? E¥FIE SuarrL.

BREAD.

Use Pillsbury flour, well sifted. Boil in 2 quarts water
two large potatoes until quite tender, then drain off liquid
over 1 heaping pint of flour, adding 1 tablespoon of fine
salt and two of sugar and beat thoroughly, adding potatoes
mashed quite fine. Let cool, then add 15 cake yeast,
soaked over night, cover closely and set to rise. When
quite light pour into flour and mix quite stiff. Do all
kneading at this time. Set in warm place to raise until
quite light, then mould into loaves and let raise again until
very light, then bake in a moderate oven one hour.
Baste over crust with butter when done.

Mrs. ELrA FoLLICK.

BREAD.

2 potatoes, 11/ tablespoon salt, 14 cup sugav, 8 cups water.
Let stand over night after pouring starter in. Nextmorn-
ing pour out pint for next starter. Thicken with floor,
Let raise, then mix, then raise again and mould into loaves.

BREAD.

1 potato mashed fine, 1 quart cold water, flour enough
for stiff batter, 1 cake compressed yeast. Let raise over
night. Next morning add 2 tablespoonfuls salt, 17 cup

beden

sugar, 1 scant tablespooful of lard. K_nead one half hf)u;,
let raise, then work down; raise again, then mould into

loaves.

JOHNNY CAKE OR CORN BREAD

14 cup sugar, 2 tablespoon of melted butter, 2 eggs, 1 cup
of Iunilk, 1 cup of flour, 2 cups of meal, 2 teaspoon bak-
ing powder and salt. Mrs. T. J. FIELDS.

BREAKFAST PUFFS.

1 cup of sour milk, 145 teaspoon of sod:jm, 1/2. tea.spoon gf
salt, 1 egg, and flour enough to roll out like biscuit dough.
Cut in narrow strips and fry in hot lard; serve hot. Ex-
cellent with coffee or syrup. ARTIE RUNYAN.

GRAHAM GEMS.

1 egg, 125 cups sweet milk, 1 heaping bablespoonful but-
ter 2Otable;,1)oonfu1}s sugar, 2 teaspoonfuls bakmg powder,
a p’ineh of salt, Graham flour to make a rather stiff batter,

i i i i 12 gems.
e gem pans in a quick oven. This makes
Ci : Mgrs. W. E. Zuck.

GEMS.

114 cups sugar, 14 cup butter, ?4 cup of water or milk,
2 teaspoon of baking powders, flour to stiffen.
MRrs. EMMA STOCKDALE.

MUFFINS.

2 cups light brown sugar, 1 seant cup butter, 1 cup milk,
2 whole eggs, 1 teaspoonful baking powder, 1 teaspoonf_ul
vanilla, flour enough to make rather stiff batter. Bake in
: , UMA WILKINSON.

muffin tina.
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MUFFINS.

1 egg, 1 tablespoonful butter, 1 teaspoon salt, 1 teaspoon
sugar, 1 cup sweet milk, 1 teaspoon baking powder, flour
to stiffen, a little stiffer than pancake.

Mrs. EMMA STOCKDALL.

BANANA FRITTERS.

. ra D o 1« 3 e

%eggh,:..cups.som milk, 1 teaspoonful soda, flour to
thicken. Drop in hot grease and iry.

Dip 1 cup sugar, 1 tablefpoonful butter, and a little
water. Cook until thick. Jessiz GROVES

MEATS.

CHICKEN POT PIE.

Stew chicken until tender. Take chicken from broth
and remove the bones, then put the chicken back in the
broth and put in a large pan or roaster; then make a
thickening of flour and milk and pour over chicken, getting
on top of stove to keep at a boiling heat. Then make
drop dumplings as follows: 2 cups sweet milk, 2 eggs
well beaten, 8 cups flour, 2 teaspoons baking powders, 1
large tablespoon putter, 1 teaspoon salt. Beat all together
o a thick batter, then spread over chicken and set in oven

and bake one-half hour, or until a nice brown.
ARTIE RUNYAN.

BEEF ROLL.

Add to 1 pound of lean chopped beef, one quarter
pound of bacon. Chop fine and season with salt and pepper
and 1 teaspoon of onion juice. Stir in one well beaten egg
and form in long roll. Incase in buttered paper and place
in pan. Cover whole with a thick paste of corn meal,
bake three-fourths of an hour, remove paste and serve.

CARRIE OWEN.

VEAL LOAF.

214 ihs veal minced fine, 3 eggs, b crackers rolled fine,
tablespoon of batter, 3 tablespoon of milk, teaspoon of
salt, teaspoon of pepper. Make in a loaf and pub enough
water to keep well basted. Bake as other meats.

MAYME KRUGG.
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VEAL LOAF.

314 ths minced veal (leg is best for this purpose,) 3 eggs
bell beaten, 1 tablespoonful of pepper, 1 tablespéonfuf%f
salt, 1 grated nutmeg, 4 rolled crackers, 1 tableépoonful of
cream, butter size of an egg. Beef may be used instead of
:)real by adding 14 1 salt pork, mixed fine. Mix well and

ake. CARRIE OWEN.

g

SALADS.

POTATO SALAD.

Chop cold boiled potatoes fine, with enough raw onions
to season nicely. Take the yelks of 3 hard boiled eggs and
salt and mustard, mash fine. Add 1 desert spoonful of
melted butter, 1 cupful of vinegar. stir well together and
pour over potatoes. Hard boiled eggs sliced over top.

Mrs. P. J. LoucH.

POTATO SALAD.

Boil & dozen medium size potatoes. When cold peel and
stice; then add § onions chopped fine, 4 hard boiled eggs,
salt and pepper to suib taste. Use as a dressing 1 egg
well beaten to ¥4 cup of cream, enough vinegar to suib
taste. Pubin a pan a tablespoon of butter; set on stove.
When hot add the egg, cream and vinegar and boil a few
minutes; then pour over salad.and stir well together.

WRrs. KATE SMALL.

FRUIT SALAD.

Qlice fruit in dish. 1 package of gelatine, (soak well in
cold water, enough to cover it,) then add enough boiling
water to make aboub one guart, 1 cup granulated sugar,
dissolved in this mixturs. Stir priskly and when aboub
luke warm pour over fruit. Slice 12 bananas, 6 oranges, 1
ean of sticed pineapples and juiceof two lemons. Use any

frait you may like. Mrs. Frep McOLURE.
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POTATO SALAD.

4 oood size ety N
of c% es; c;;}) ??:?EO\,S, 3 boiled eggs, 1 onion and a piece
Eiven egg’ 1‘t~ lblfi together. Use the following dressing:
1 t"-blem’ ablespoon of butter, 1 tablespoon of sﬂ“;r.
to suit 2,1:4-0 g Ofdﬁ;ur’ Treaepoon s nd = g Fcpbpéz"
be,and ¢ cup of vinegar. Let jpeppa
add 14 cup of sour cream. ga e;‘l(;oqmg ;(: }:1)\?;1, then
e i JNNS.

SALMON SALAD.

To one imo
! ; can of salmon take as much cabbage
ard boiled eggs and chop all ;h el s
e hop all together, until very fin
o ver this the following dressing: 1 tabl *y i
butber, 1 tablespoon of sugar, 145 i tlibi i g
gar, 14 cup of vinegar and 1 well

QL P ‘ i
beaten egg. Cook 3 minutes. ARTIE RUNY
. D] IAN.

CABBAGE SALAD.

2 quarts cho
yuarts chopped cabbage, tw
Wi e AO{ ngn; 0'1«, iw}ol tablespoonfuls of salt, 3
suga ables 4] m
tablespoonful black pﬂpp’sﬁ' )61;.( 3}?;)0:-{«'-1 b il
: onful black pepper, yelks o hard boile
by st , hard boiled eggs
. Mix well and add %4 ct 7i o
and add %_: up of vinegar.
Mrs. EMMA STOCKDALE

BEAN SALAD.

1 can of kidr PP
3 kidney beans, 14 oni
o y:b-a“l,a,, 15 onion chopped fine. Drain juice
>ans, add onions and serve with mayonnaiss d J'n‘w
Drussing—2 tablespoonfuls of pre : :ISJ R
spoonfuls prepar nusts
tablespoonfuls of sugar, 1 tablespe v’ e P ke
3 eoos. 14 om 2y blespoonful of butter, yelk
2gs, 14 cup of vinega Boi e
4 cug 1iegar. Boil a few minubes.
Mgs. 8. C. HurT.

SALMON SALAD.

1 can of saln > I f crushe eracger: 2 mall
t 34 non, 1 teacu
an or S 0 up o 5 sned eracge S, S

g

cucumber pickles, 6 hard boiled eggs. Serve with Mayon-
naise dressing.

Drussing—1 teacup of vinegar, 1 teacup gweet cream, 1
teacup of sugar, 1 teaspoon of salt, 1 teaspoon of pepper, ¥
teaspoon of celery salb. FLEANOR WILLIAMS.

SALMON SALAD.

Boil 8 large potatoes the day before using, then chop,
(not too fine,) with 3 hard boiled eggs, salt and pepper O
taste; also celery seed or salt about 1 teaspoor. Mix well
with 1 can of salmon. Add the juice of 1 lemon and a

little melted butter. Sweeten to taste.
MRrs. ORA MUNNS.

SCALLOPED CHEESE.

1 cup of bread crumbs, pepper and salt, 2 tablespoon-
fuls of melted butter, 114 cups of milk, 3 eggs, % pound of

grated cheese. Mgs. S. C. HURT.

SCALLOPED CABBAGE.

Chop fine %% head of white cabbage, put in pan with
enough water to nearly cover and boil until tender. Take
a well buttered baking dish, place in the bottom a layer of
the cabbage, then & layer of fine cracker crumbs, cover
with bits of butter and sprinkle with salt and pepper. Con-
tinue in this way antil the dish is full. Tinish with a layer
of eracker crumbs, pouring enough sweet cream to mearly
cover, and bake antil anicebrown. MRS. MARY SAYLOR.

MACARONI AND CHEESE.

Boil 14 box of Macaroni in a little salb water until guite

e i




; ; » & few crushed
S b;ts‘ of butter, salt and Pepper to suit, taste, almost
cover with milk, and pake 20 minutes. About 15 cents
worth of cheese for 5 box of maearoni, -

CoORDELIA SHULER.

SCALLOPED CORN.

1 can of corn, 1 cup of rolled crackers, salt and Pepper
to taste, put in 2 dish and cover With milk, chip butLbGr
overthe top, sprinkile lightly with Sugar. Bake 20 minutes

Mzs. Tsasc Dwiaains.

PUDDINGS.

ORANGE PUDDING.

Cut four oranges into small bits, cover with 14 cup of
sugar and let settwo hours. Then make custard as follows:
1 pint of milk, 14 cup of sugar, 1 teaspoon of lemon, 4 eggs,
with the whites of two reserved for frosting. When cool
stir in the oranges and beat the whites of the two eggs
until very stiff and put on the top and brown in oven.

Mrs. H. R.

PUDDING.

1 cuap of sugar, 1 cup of sour cream, 1 cup of raising, 2
caps of floar, 1 teaspoon of soda if cream is very sour,
2 eggs, pinch of salb, 2 teaspoonfulls of baking powder,
flavor to taste.

DrussiNG—2 tablespoonfulls of flour, 125 cups of sugar,
butter size of walnut, hot water to make a thin dressing. |

Mgzs. H. M. NBAL.

COTTAGE PUDDING.

1 eup of sugar, bubter the size of walnut, 124 cup of fiour,
’6 cup of milk, 2 teaspoonfuls baking powder. Bake 20
minutes and serve with lemon sauce. MRs. KA CAvinN.

COTTAGE PUDDING. :

2 eggs, 1 cup of sweet milk, 114 cups of sugar, 2 cups of
flour, 1 tablespoonful of bufter, 2 teaspoonfulls baking
powder.

SAUCE -2 tablespoofuls of flour, 15 cup of sugar, a lump

b




of butter, a pinch of salt, 1 pint of milk, cookv until thick.
Flavor when done. Mrs. W. BE. ZUCK.

CREAM PUDDING.

1 cup of sugar, yelks of 2 eggs, 1 cup of sweet milk, 2
cuaps of flour, 1 tablespoonful of butter, 2 teaspoonfulls of
baking powder, flavor to taste and bake.

CrumaM—Beat the whites of 2 eggs, 1 cup of sugar, add
one pint of sweeb milk, heat and add flour to thicken,
flavor to taste. Mrs. FRED MCCLURE.

CHOCOLATE PUDDING.

1 quart of milk, 134 cups granulated sugar, 5 tablespoon-
fulls of flour, 2 squares of Baker’s chocolate, 1 teaspoonful
of vanilla. Grate chocolate and mix it with flour and sugar,
dry, then add enough cold milk to make smoobth paste,
pour into the milk when scalding hot, then cook in a pan
in water until thick; when partly cooled add one tea-
gpoon of vanilla. Serve when cold. Uma WILKINSON.

FRUIT PUDDING.

1 quart of soaked bread crumbs, 3 cup of sorghum
molasses, 1 cup of flour, 1 cup of raisins, 1 teaspoontul of
soda, salt, a lump of butter, 1 teaspoonful each of all kinds
of spices; steam two hours. Serve with whipped cream.

Mrs. FRED McCLURE.

BLACK PUDDING.

3 eggs, 1 cup of sugar, ¥ cup of butter, 1 cup of flour, 1
cup of raisins or jam, 1 teaspoonful of soda in 1 tablespoon-
ful sour milk, flavor with cinnamon or nutmeg, bake slowly.
Use lemon sauce. ORrA MUNNS.

A

SALMON PUDDING.

Mince 1 can of salmon, saving liquor for sauce; pub in
four tablesponfuls of melted butter, 1 cup of fine bread
crumbs, pepper and salt and three well beaten eggs. Pub
in buttered mould, set in a pan of hot water, cover and
steam for one hour, filling with boiling water as it evap-
orates. Set in cold water a minube and turn it over.

gaUcE—Heat 1 cup of milk to boiling and thicken with a
tablespoonful of corn starch web in cold water, add a
spoonful of butter, salmon liquor and a well beaten egg.
Take from fire, season and stand in hot water three min-
utes, covered, add tomato juice. Pour over pudding and
serve. Mgs. H. A. MCCARTY.

i

DELMONICO PUDDING.

3 tablespoonfuls of corn starch, the yelks of five eggs, 6
tablespoonfuls of sugar; beat the eggs light, then add the
sugar and beat until very light; mix the cornstarch with a
little cold milk; mix all together and sbir into one quart of
milk just as it is about to boil, having added a little salt,
and stir until it has thickened well. Pour in a dish for the
table and place in the oven antil it will bear icing.

ToiNG—Beat the whites of the eggs to a stiff froth, with
two tablespoonfuls of white sugar to an €gg; then pub it
into the oven until it is a light brown.

Mgs. LENORAH GROVES.

PLUM PUDDING.

34 cup of molasses, 1 cup of brown sugar, 1 cup of finely
chopped raisins, 3 cups of bread crumbs, 2 cups of flour,
1 cup of sweet milk, 1 cup of mixed currants and citron, 1
teaspoonful soda, 1 cup finely chopped suet; sift soda with
flour, then add frait, tossing about until coated, then the




wet mixture and last the bread crumbs; steam three or
four hours. Excellent with whipped cream

Mrs. IsAAC DWIGGINS.

HRAVENLY HASH.

and flavor to t
cream slo
lish wal
apple; s

a dressin
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PIES.

LEMON PIE.

1 grated lemon, 1 cup of sugar, 1 heaping tablespoonful
of flour, 1 tablespoonful of butber, 1 teacup of boiling water,
yelks of 2 eggs; cook and fill crust which should be baked
first.

TcING—Whites 2 egg, 3 tablespoonfuls of sugar; brown
in oven. Mrs. LAURA HARVEY.

LEMON PIE.

1 lemon for two pies—grate the whole lemon; 1}4 cups
of sugar, 3 tablespooniuls of flour, yeliks of 2 eggs; add
sufficient water for 2 pies. Cook before putting in pies

and use whites of eggs for frosting.
Mrs. EARLE WILKINSON.

VANILLA CREAM PIE.

1 large tablespoonful of butter, 1 cup of sugar, 2 cup of
rich milk or cream, 2 tablespoonfuls of flour, 1 egg and yelk
of another; place this over the fire and cook until thick-
ened, stirring all the time, then add 114 teaspoonful vanilla.
Put this in a well baked crust and beat the white of 1 egg,
and put back in oven to brown. 1 Mzs. H. R.
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which 2 tablespoonfals of sug

STRAWBERY PIE.

Bake a short pie crust a i
1 e c nd fill with strawberries Ti
beva,t the yelk of one egg with 1 cup of sugar o
over strawberries; then beat the w 1
1 oven and brown.

: and spread
hite of the egg, and put
Mgs. Lou Trrus.

LEMON PIE.

tpi 1)9!;1%*11, 1 cupful of sugar, 1 large tablespoonful of but-
t 40‘, 2 ta esp:)onfuls of flour, 1 egg, (save white for fro 56~
Ing;) 1 cup of hot water; boil until thick., :

MRgs. GENEVERA HAUK.

CHOCOLATE PIE.

t i I (&) i ) 25 3 < 40
”(}dl )11 1 > f milk to scalding add. 1¢ up of B key S
choe lﬁbv, be at b yeix o :){ sE59 G 18 . C{ b:‘
OCO. e eat the el i eggs and 1 cun of sug g
g‘“b er ; then adc 18 16 Fo%2s -‘ Ol
i I 1 n - -
s then 1 m , a d wh € 0L eges wel bea en Pu
11]Llﬂg n erust |9 1S VA 1 . . £ .
erus reviol b ’lxe(a ]VIRQA COPw& )c_)l TTON

MAPLE MOLASSES PIZ.

1 cup of molasses 1 egg, 1
o gg, lamp of butter, heaping table-

ab (‘)S[)OOnfulb water 1151\7()1 with nug-

. abl i 9 vit 1y
g. 10, ut a top crust. I‘.’[Rb. Al SMIA 178

neg ];d:l{e witho t I K 1D} a1

CHOCOLATE PIE.
1§ teacupful of grate
1 rated chocol: i 5}
e Vagnl] chocolate, butter size of an egg, 1
P niily, 1 eup of sugar, 2heaping tablespoon-
Aout ci;‘nsta,rehﬁ, yelks 2 eggs; cream together and sti‘r f‘l‘f}O
bill it t(i::g\i cup m‘lrl of boiling water, stirring constantly LJul-
- Stl;}ll ens. When cool, pour into a nicely browned
pie shell and spread over it tha heaten egg whites 512

i Invo

ar have been stirred; i’iavor
aiggs

with vanilla; brown in the oven.
STELLA ANGLIN.

RHUBARB PIE.

Pour boiling water over 2 teacupfulls of rhubarb, drain
after four or five minutes and mix with the rhubarb a
scant teacup of sugar, the yelk of an egg, a piece of butter,
1 tablespoonful of flour, 3 tablespoonfuls of water; bake
with lower crust only. Beat white of egg with 2 table-

spoonfuls of sugar, spread over top and brown.
LORA ANGLIN.

CREAM PIE.
1 pint of cream, !4 cup of sugar, 1 heaping tablespoonful
of flour; sift flour and sugar together, then add cream,then
the beaten white of an egg; favor to suit taste.

CREAM PIE.

Amount for two pies.—To 1 pint of milk add }¢ cup of
sugar, yelk of 2 eggs, lump of butter and pinch of salt;
cook in double boiler. When hot add %5 cup flour and
cook until thick. Ponr into crust already baked. Mer-

ingue for top, return to oven and brown.
Mgs. FrRED MCCLURE.

BOSTON CREAM PIE.

3 egga, 1 pint of milk, 1 cup of sugar, 2 tablespoonfuls of
corn starch or 3 of flour, 1 teaspoonful butter and a pinch
of galt. Beab sugar, yelks of eggs and cornstarch together,
add to milk, and cook until thick. Have crust baked, fill
and use Meringue for top.

MERINGUR—Roat whites of eggs, add 3 tablespooonfuls
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awdered sngs o Ret - SERNA
Pawdered sugar, and flavor to taste, Spréad over f}iés

and return to oven to brown, \ MRrs, Lorrn GRrRoVES

LEMON PIE.

ceups of sugar, 2 ta‘blespoonfuls of fi

butter; pour over this 2 cup
thick,

b our, 1 teaspoontul of
Wis of hot water and boi i
{89 ; oil until
b Pom mto crusts aiready baked. Meringue for top
veturn to oven ang brown. MRs. Frup McOLury :
<uily i,

CREAM PIR.

bolilpié;f of r;_lﬂk OT cream, set on stove and let come to g
> then stir in 14 Cup of sugar, 15 oy f
9 eggs, lump of ho F’c » 72 CUD of floyr, yelks of
S : ver.  Hlavor with 1 i
Whip whites of €ggs for top, M;sm %17] }(;1' Z‘?cn;(ua.
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CAKES.

1% cups of sugar, 14 cup but{;er, 24 cups of flour, 2 eggs,
1 cup of water, 2 teaspoonfuls baking powder, 1 teaspoon-
ful of flavoring. MRs. LoTTiE GROVES.

NEAPOLITAN CAKE.

1 cup of brown sugar, 15 cup of molasses, 14 cup of but-
ter, 14 cup of strong coffes, 3 cups of flour, 2 cups of rais-
ins, 8 eggs, 1 teaspoon each of cloves and cinnamon, a lit-
tle nutmeg, 2 teaspeontuls baking powder,vanilla flavoring.

WHITE PART—2 cups of sugar, 1 cup of butter, 14 cup of
milk, 3 cups of flour, 2 teaspoonfuls baking powder, whites
of 4 eggs, lemon flavoring. Bakein layers.

MRrs. MARY PEVELER.

HIOKORYNUT CAKE.

114 eups of sugar and % cup of butter creamed together,
%4 cup of milk, 214 cups of flour, whites of 4 eggs, 214 tea-
spoonfuls baking powder, 1 cup of floured nuts. Flavor to
suit taste.

PERFECTION CAKE.
124 cup of sugar, 1 cup of butber, 1 cup of milk, 3 cups of

LM
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Flavor to st Lo P s 08, 4:5, 2 teaspoonfuls; 2nd Chronicles 9:9, to taste; Proverbs, i
23:14.
T AT Sgtk i
HICKORYNUT CAKE. FRUIT CAKE. ¢
}
1 13 cups o s of butter. 1 on A, i
1 cup of h’e 'o U““‘? 1 cup of milk 1 cup of sugar, 15 cup of butter, 1 cup of molasse €5, 11
vl U ie iy '(<].~ £ !“ 1 S 7 {oid
mL I 11133 qu our, whites of 3 eggs, 2 of raisins, chopped fine, 3 cups of flour, 1 cup of coffee, 2
€ poonfuls ywiler ni P8 3/ hi H
i 2 . Flavor to suib taste. teaspoonfuls baking powder, 1 teaspoonful of soda, 1 table- ,N»
€ BT ITTTT T 1 e - 3 H i
UORDELIA SHULER. spoonfuls each of allspice and cinnamon; bake in layers i‘i
. I}
—_— and use filling. i
TOOT T % e e 1 1 ar 4
JELLY CAKE. ’ ‘ILJI;IR G— r,1 ni; c:f cle.;;n, } teaspoonful '
1 31" u T o '8 Sal 7 3 ¥
Cream togethor of butter; thick enough to beat wel g

AT b KATE SMALL
well e

il
ORANGE CAKE. ° I ‘

1 each of ci mrmmv\

1 nut meg. \, hit

Mgs. MARY SAavLoRn. 1 cup of butter, 2 large cups of su ar, 1 cup of milk, 4
eggs, beate wrate, 4 small cups ef flour, 3 teaspoon- {i‘;‘
| AR ; fuls baking p:'\;dm" bake in hyers i )
8 T FILLIN(}* Vhites of 2eggs, juice and pulp of two oranges, |
(I eet mill well beat- ! 1 Ib powdered sugar, well beaten together.
| ‘ng powder sifted with Mgrs. EurA FOLLICK.
“ cornstar
1cup of b Melt 1 cake - at e f boiling wa ter, add

1 level tea take 2 cups of i ‘

\ brown il until creamed; h

1 take 14 ely to 214 cups of f
H a1 a 1 A
b flonrand 1 ¢ powder. Mix well and \
I )

add choeolat
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er’s chocolate dissolved in 14 cup of boiling water, a pinch
£ o 5 :
of sal, 1 teaspoonful sods (small) dissolved in 14 cup of
1 M - o 5
sour milk, 3 cups of flonr. Cora SurTon.

PINEAPPLE CAKE.

) Cream together 14 cup of butter and 1 cup of sugar, add-
ing 14 cup of sweet milk and the well beaten whites o’f four
©ggs, stir in 124 cups of flour into which 1 heaping tea-
spoonful of baking powder has been sifted; bake in three
jelly tins.

FILrine—Putb in a bowl the whites of 2 eggss 1 cup:of
powdered sugar and 1 tablespoonful of the juice Z)f a
chopped pineapple; beat this until very light and white
add sugar until the mixture is thick encugh to spread With—7
out running off the cake. Take oub encugh to be used on
top uf the cake, and into the remainder stir the finely
chopped pineapple, until as much has been added as Wi.ﬂ
hold and stick together. When the cakes arve cold put a
thin layer of this icing between them and cover t’he top
with the plain whits ieing. MARY SAVLOR.

ANGEL CAEKE.

) B5° =
of sifted granulabed sugar, 1 cup of sifted flour

X o}
spoonful cream tartar, a pinch of salt added to eggs
beating. After sifting flour four or five timas measure

5

Whites of 9 Iarge fresh eggs or ten smaller ones, 147 cups

before
1 and
set aside 1 cupful; then sift and maasure 114 cups of gran-
ulated sugar, beat whites of eges aboub half, add ei'eam
tartar and beat until very, very stiff, stir in sugar, then
flour very lightly. Pubtin pan and in moderste O\ien ab
onee; will bake in 35 to 59 minutes. Mes. 8. C. Hurr.

s

g

DEVIL’S FOOD CAKE.

1 cup of brown or white sugar, 14 cup of butter, 215 cups
of flour, ¥ cup of sweet milk, 2 eggs, 1 teaspoonful of soda
dissolved in 1 tablespoonful hot waber; cream, sugar and
butter, add yelks of eggs, add milk and flour, whites of
eggs well beaten, then custard last.

CusTaRD—1 cup of grated chocolate, ¥ cup of sweet
milk, 1 cup white or brown sugar, yelk of one egg, 1 tea-
spoonful vanilla; cook antil it comes to a boil and then
cogl. OrA MUNNS.

BROWN STONE FRUIT CAKE.

1 cup of sugar, 4 cup of butter, }4 cup of sweet milk,
9 cups of flour, 2 eggs, 1 teaspeonful of soda (small) with
a small pinch of baking powder.

FiiLiNG—14 cup of grated chocolate, 14 cup of sweet
milk, 24 cup of sugar, yelk of egg; stir and boil Flavor
with vanilia, cool the filling and stir in cake and bake.

CORA SUTTON.

TRUIT CAKE.

1 cap of brown sugar, 1 cup of Orleans molasses, 1 cup
of coffce or sour milk, 1 small cup of lard, pinch of salt, 2
eggs, 1 teaspoonful of cinnamon, ginger, allspice, 4
teaspoonfual of cloves, 1 tablespoonful of soda, flour to
malke 2 stiff batter and bake in layers. Make a caramel
filling with 14 teacupful each of raisins, figs and dates.

Mgs. Crive LUCAS.

LEMON SPONGE CAKE.

Into 1 cup of flour put a teaspoonful of baking powder,
and stir; grate the rind of 1 lemon; separate the whites

ioR




from the yelks of 4 eggs; take 1 cup of granulated sugar
and beat it to a cream with the yelks, then add the grated
rind and a tablespoonful of the juice of the lemon; stir to-
gether until thick and creamy, then beat whites to a stiff
froth; then quickly and lightly without beating, a third of
the flour with the yelk and a third with the whites, then
more flour and whites until all are usedup. Bake in layers.
MRs. H. A. McCARTY.

SPICE CAKE.

1 cup of butter, 1 cup of molasses, 3 cups of flour, 2 cups
of raisins, 1 teaspoonful of soda, dissolved in milk or cream,
1 cup of sour cream, 1 teaspoonful each of ginger, cinna-
mon, spice and cloves,1 cup of brown sugar, 3 eggs beaten
separately. MRs. LAURA HART.

DARK CAKE.

1st Part. 14 cake of Baker’s chocolate, 14 cup of sweet
milk, 1 cup of brown sugar; put on stove, do not boil, but
dissolve slowly.

2nd Part. 1 cup of brown sugar, !4 cup of butter, 14
cup of sweet milk, yelk of 3 €ggs, 2 cups of four, 1
(light) teaspoonful of soda, Then mix the two parts to-
gether, flavor with vanilla; bake slowly three-fourths of
an hour,

IcING—2 cups of brown sugar, 17 cup of sweet milk, but-
ter size of an egg. Boil five minutes, flavor with vanilla,
beat well until cool. Mgs. S. C. Hurr.

CAKE.

Whites of four €ggs, 2 cups of sugar, 1 cup of milk, 2{ cup
of butter, 3 cups of flour, 2 teaspoontuls of baking powder,

— 96

flavoring; carmel filling. ;
FILLIN(;~% cup of milk, 2 cups of sugar, butter size of
an egg, flavoring. Mrgs. IRENE HARLAN.
?

ANGEL CAKE.

Whites of 11 eggs, 125 cups of pulver:ized sugar, 1 cup of
sifted flour, 1 small teaspoonful of vanilla, 1 small beaitspogg
cream of tartar; sift flour 4 times; then measure agaln,ba t
cream of tartar and sift again; sift sugar'and measure,ﬁ ea
whites of eggs to stiff broth, add sugar lightly, tl}en O]{;Iili
very gently, then the vanilla. Do not' stop b_eatmgd unte
put in the pan to bake. Bake forty minutes in -moﬁz‘a
oven and do not open oven until cake has been mN Een
minutes; do not grease pan. Mrs. M. H. NEAL.

WINONA CAKE.

114 cups of sugar, !4 cup of butter, 3/ euk?tof n}ilsk,e z ;:ps
1s baking powder, whites o ;
of flour, 2 teaspoonfuls gp niRS, s e

MARBLE CAKE.

]
1 cup of brown sugar, yelk of 4 eggs, ¥4 cup of butbt;lr, P
cup of molasses, 14 cup of strong coffee, 214 cups of flour,
1 teaspoonful of ground cinnamon, 1 teaspooontul of cloves
and 1 teaspoonful of mace.
WHITE PART. 2 cups of sugar, 14 cup of butter, 14 cup

i fuls of
i f flour, whites of 4 eggs, 2 teaspoon
gi;l:g ,pi;t;}é;o ; Mrgs. FRED MCCLURE.

MARBLE CAKE.

114 cups of sugar, 4 cup of butter, %5 cup of milk, whites
of 4 eggs, heaping teaspoonful of baking powders.

o7
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siuonfu[ of baking powder, heaping teaspoonful each of

cloves, cinnamon and nntmeg. MavMe Kruc
AYMIE KRUG.

MARBLE CAKE.

<k :
14 ¢t R e R : %4
1% 1}p of butter, 14 cup sweet milk, 2 teaspoonfuls b'xl:ivu:'
powder, 1 teaspoonful of vanilla, 214 cups‘ of flour o
e i3 1 10ur.
DARK PART. Yelks of 4 eggs, 1 cup of brow

cup of molasses, 14 o T T

q ¥ 3 ,
-oi i Li) asses, 15 cup of butter, 4 cup of sour milk, 1
oy 5 R L Iz £ §E
P u?po?nfhl of seda dissolved in the milk, 1 tesﬂw)nn"‘l 1
oaol 2 alavas oy S o
cach of cloves, cinnamon, mace and nutmeg

MRrs. Wu. MUNNS.

WiHIre PAR W hites 1
7. Whites of 4 eggs, 114 cups of white sugar
s

MARBLE CAKXE.

s s 8 veet milk
2 teaspoonfuls al vder, whit 7
D‘;Zl Pl uls of baking powder, whites of 7 eggs
A red sds0l 21 J
ARK PART. 1 teacupfnl of molasses, 2 teacupf
tag ; ; S8€5, z teactuprlu
sugar, 1 teacuptul of butter, 5 teacupfuls of f
i teacupful of sour crea i - S
/ ity our cream, 1 tablespoonful each of allapice
3 2.4; 7 N} ﬁl a
nnamon, cloves and nutmeg, 1 teaspoonful of soda. velk :
of 7 eggs. . gy

Is of
3
i

o e
Mrs. EnarA STOOKDALR.

WHITE CAXE.
3 t )
1 cup of butter, 2 cups of sugar, 1 cup of sweet milk, 3
£, 8

bowder. 20
} MRS. GENEVERA

RA HAUK.

cups of flour, whites cf 5 ¥
1 our, whites of 5 eggs, two teaspoonfuls of bhaking
s 15}

b

WIHITE OREAM CAKE.
f

1 cup of butter, 2 cups o

°F, O

w
(o
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e
2
)
o
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sweet cream,

whites of ¢ eggs, 4 cups of flour, 2 teaspoonfuls of baking

powder, 1 teaspoonful extract of lemon.
Mgrs. ELEANOR WILLIAMS.

WHITE CAKE.

2 cups of granulated sugar, 24 cup of butter, (creamed,)
whites of seven eggs, well beaten, 1 cup of milk, 2% cups
of flour, 2 teaspoonfuls baking powder; flavor to taste.

MARTHA MOFFET.

WHITE CAKE.

Whites of 12 eggs, 1 pint of fresh butter, 1 pint of cream,
4 cups of flour, 2 pints of granulated sugar, 2 teaspoonfuls

of baking powder, 1 teaspoonful of lemon.
Mrs. ELEANOR WILLIAMS.

SILVER CAKE.

Whites of 8 eggs, 244 cups of sugar, 24 cup of butter, 1
cup of milk or water, 3 cup of corn starch, 3 cups of flour,
1 teaspoonful of vanilla, 24 teaspoonfuls of baking pow-
dex. MARY MCMILLIN.

WHITE CAKE.

Oream together 1 cup of sugar and 4 cup of butter; “hen
add 14 cup of water, slowly, beating all the while, 2 cups
of flcur, whites of 3 eggs, 2 teaspoonfuls baking powder;
flavor to taste. LENORAH GROVES.

WHITE PERFECTION CAKE. -

14 cup of butter, 14 cups of sugar, 34 cup of milk, 2 cups
of flour, whites of 5 eggs, 2»;Ateaspoonfuls baking powdery
*  Mgs. EARLE WILKINSON.

o it

flavoring.
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of 3 eggs, 215 teaspoonfuls baking powder, flour for medium

&

- P T
9\4 ,«f{! & ;1 14 cup of butter, 114 cups of sugar, 1 cup of milk, whites
MRsS. EARLE WILKINSON.

n Lot ogpe.

AL
WHITE CAKE.

2 cups of sugar, 3{ cup of butter, 1 cup of sweet milk, 3
cups of flour, whites of 5 eggs, 2 teaspoonfuls of baking
powder; flavor to suit taste. MRrs. MARY PEVELER.

DEVIL’S FOOD CAKE.

2 cups of soft sugar, ¥4 cup of butter, 2 eggs, 14 cup of
sour milk, 1 teaspoonful of soda, dissolved in %4 cup of
boiling water, 1 teaspoonful of baking powder, 3% cups of
flour, 2 cakes of chocolate. STELLA ANGLIN.

ORANGE CAKE.

2.cups of sugar, 2 cups of flour, X5 cup cold water, beaten
yelks of 5 eggs and whites of 3; 2 teaspoonfuls baking
powder, juice of 1 large orange. Bake in sponge cake
tins. Make frosting with whites of 2 eggs, juice and grated
rind of an orange, sugar to stiffen. Carriz OWEN.

baking powder, flour to roll soft.

COOKIES.

JELLY ROLL.

3 eggs, 1 cup of sugar, 2 tablespoonfuls of cold milk, 1

cup of-flour, 1 teaspoonful baking powder.
Mes. T. J. FIBLDS.

DOUGHNUTS.

114 cups of sugar, » cup of sour milk, 2 eggs, 1 teaspoon-
ful soda, 114 tablespoonful melted lard, pinch of salt; stir
eggs and sugar together, then milk and soda, and last the

lard. CORDELIA SHULER.

DOUGHNUTS.

1 cup of sour milk, 1 cup of sugar, 2 eggs, 3 tablespoon-
fuls melted butter, 1 teaspconful of soda, 2 teaspoonfuls
Mgrs. M. H. NEAL.

MOLASSES GINGERBREAD.

1 pint of Orleans molasses, 34 cup of meat drippings, 3
eggs, 1 teaspoonful ground cinnamon, 1 heaping tea-
spoonful ground ginger, % cupful boiling water, 1 round-
ing teaspoonful of soda, 3 cupfuls sifted flour.

Mgs. FrRED McCLURE.

FAVORITE COOKIES.

1 cup of butter, 1} cups of sugar, % cup of sour milk, 2
eggs well beaten, 1 level teaspoonful of soda; add flour
and make quite soft. MRS. FONCE SUMNER.

Leigiie



DELICIOUS COOKIES.

1 cup of sugar, % cup of butter, 2 eggs, 1 teaspoonful of
soda, 4 tablespoonfuls sour cream, flour enough to mix
light; flavor to taste.

SUGAR COOKIES.

3 cups of sugar, 2 cups of butter, 3 eggs well beaten, 1
teaspoonful of soda dissolved in 2 tablespoonfuls of hot
water, flour sufficient to roll out. Mnrs. FRED McCLURE.

COOKIES.

2 cups of sugar, 3 eggs, 1 cup of butter or lard, 3 table-
spoonfuls of sour milk, 1 teaspoonful of soda, 2 teaspcon-
fuls baking powder, 1 teaspoonfal of nutmeg.

Mrg. M. H. NEAL.

COOKIES.
2 cups of sugar, 1 egg, 14 cup of sour cream, soda to
sweeten; 1 cup of butter; mix soft.
MRs. EARLE WILKINSON.

CCOOKIES.

3 eggs, 1 cup of sugar, 1 cup of Orleans molasses, b5 cup
of butter, 1 tablespconful of ginger, 1 level teaspoonful of
soda. - Mrs. J. HARLAN.

COOKIES.
1 cup of lard, 2 cups of sugar, 2 eggs, 2 teaspoonfuls of
baking powder, 1 teaspoonful of soda, 1 teaspconful of
nutmeg. STELLA ANGLIN.

SUGAR COOKIES.

1 cup of butter or pbutter and lard, 2 cups of sugar, %
cup of sour cream, 3 eggs, 1 level teaspoonful of soda, 2
teaspoonfuls baking powder, lemon, vanilla and nutmeg
to suit taste. CORDELIA SHULER.

MARY’S COOKIES.

2 eggs, 1} cups of granulated sugar, 1 cup of butter,
3 large spoonfuls of sour milk, nutmeg, 1 small teaspoon-
ful of soda. CARRIE OWEN.

L e




PICKLES AND PRESERVES.

SHREDDED MANGOES. b

Let mangoes soak in salt water two hours; cut inhalves
and shred with a pair of scissors. To a gallon of shredded
mangoes add 2 gallons of chopped cabbage; heat 1 quart
of Vvinegar, 1 pint of sugar, 1 tablespoonful of different
spices, 1 tablespoonful of white mustard, and when cool
pour over the mangoes and cabbage. ’ ;

Mrs. EMMA RIDER.

1

GREEN TOMATO SOY.

qhop 1 peck of green tomatoes fine, with 6 onions; add
3 pints of good vinegar, 2 pints of sugar, 2 tablespo(’)nfuls
of salt, 2 tablespoonfuls of ground mustard. 1 tablespoonful
of'bla,ck pepper, 1 tablespoonful each of ’eloves :aI;ld all-
spice; cook until tender; stir often to keep from burni
Put in glass cans. MRs. EMMA CAVI‘\Tng'
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<S5 Chop 1 small head of cabbage very fine and salt. Then
cook the following dressing and pour overit: 14 cup each of
vinegar and water, 1 tablespoonful each of sugar and flour,
1 large tablespoonful of butter. Serve either hot or cold.

L
1 L p ARTIE RUNYAN.
3} Al st~ 9 F
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BEETS.

F 4

¢ ¢.+Cook beets until tender and peel; put in cans as hot as

can be handledy/ with a few sticks of cinnamon; then heat

{4 pint'eat¢h of sugar and vinegar and pour over beets and
seal. This will make one-half gallon.

N b ¢ s MRS. FRANK SLOAN.
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CHILI SAUCE.

-
12 large ripe tomatoes and 6 onions chopped very fine,
14 cup of vinegar, 8 tablespoonfuls of sugar, 1 tablespoon-
ful each of allspice, cinnamon and cloves, 1 teaspoonful of
cayenne pepper, salt to taste; cook four hours and seal

tight. CARRIE OWEN.

CHILI SAUCE.

24 tomatoes, 4 onions, 8 green peppers, X4 cup of brown
sugar, 4 tablespoonfuls of salt, 4 teaspoonfuls each of gin-
ger, cloves and cinnamon, 1 nutmeg, 4 cups of vinegar, 2
bunches of celery; chop, and cook well.

Mgrs. S. C. HURT.

CHILI SAUCE.

1 dozen ripe tomatoes and 4 onions chopped fine, 6
tablespoonfuls of sugar, 2 tablespoonfuls of salt, 4 teacup-

’ < . - Cig R
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iutls of vinegar, 2 teaspoonfuls each of ginger and cloves
easpoonful of cayenne pepper; boil two hours. ;
Mgrs. FRED McCLURE.

CHERRY RELISH.

drSfaed ifhen;es an let stand in vinegar over night, then
ain off and add as much sugar as fruit :
f o . 1 1
sugar dissolves, then put down in jar or can’ il
MRgs. FrRED MCCLURE.

MIXED PICKLES.

2 gallolrjs sliced green tomatoes, 14 gallon of small onions
peeled, }4 gallon of small cucumbers, 1 quart sliced greeri
n}lluskmelon, 1 quart of sliced ripe cucumbers, 1 quart of
© olg?é)ed celery, one-half dozen chopped mangoes, 1 large

. . 2
c:—w; iflower. Place in a jar and sprinkle lightly with salt
;;)\ ? ?:)Vlt'h water and let stand over night; drainin colander,

eat 3 quarts of vinegar, 3 pints of su I

. : n s of sugar, one handf
mixed spices, to boiling heat; add mixed pic,kles and hea,lé1
(not boil,) thoroughly. Can while hot in glass cans. :

MRs. SARAH SMALL.

PRESERVES.

a‘n[{ae any small fruit. : Take equal parts of fruit and sugar
and en.ough water to dissolve sugar; let come to a boil t;
in frulti and boil ten minutes. Put on plates and la’ s

sun until thick as desired. Four teacupfuls of eachpmzz 11‘1
one good cooking. Mgrs. CORDELIA SHULER -

CHOW-CHOW.

1 peck of green tomatoes, 2 1 o

‘ : heads of cabbage, d

oniong, 3 bunches horseradish, 2 green peppers; 01,101)‘ Zt(:)n
; :

Llap o

and add 1 teacupful of salt; pub under press over
Add to enough good vinegar to cover
1 tablespoonful each of black pepper,
ground cloves and cinnamon, 1 teaspoonful of cayenne
pepper, 1 teacupful of white mustard seed; put all in a
kettle and let come to a boil. Mgs. CORDELIA SHULER.

gether,
night; drain well.
1 i brown sugar,

PEACH MANGOES.

Take nice, large freestons peaches, wash and cut out
the pits; close them together again and place in a stone
jar. Make a brine and pour over them boiling hot, and
1ot stand twenty-four hours; take oub of brine and put in
clear, cold water for ffteen minutes; then fill with grated
hoxrseradish and white mustard and a clove or two; place
them together and tie and put them back in the jar. Make
-a gyrup same as for gweet pickles and pour over boiling
hot. Mgrs. LAURA HART.

MIXED PICKLES.
1 peck of green tomatoes, 14 peck of ripe tomatoes; %
dozen onions, (if liked,) 3 good sized heads of cabbage,
one-half dozen green peppers, 1/ dozen of ripe peppers;
chop all fine and gprinkle with 1 cup of salb; put in a thin
muslin bag and drain twenty -four hours. Then mix 1 cup
of grated horseradish, 1 tablespoonful each of ground
mustard, cinnamon, white mustard seed and celery seed.
Mix all together in kettle with 8 1bs of brown sugar and

enough good vinegar to almost cover, boil a few moments,
then seal. MRs. OrRA MUNNS.

i
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 MISCELLANY.

CHOCOLATE FUDGE.

Crz :rllllptsil Zfbsu%‘ar, 14 cup of milk, 1 tablespoonful of butter,
. . utter an(_i sugar together,add the milk and put
ver fire, and when it comes to a boil stir in 2 squares of
gocx.l chocol_a,te or 3 table spoonfuls of cocoa; flavor with
van.llla. Stir after removing from fire until’ it begi Vlt
grain, then turn into a dish and mark off into squargsns i

FLOAT.

0f3 pints of milk, let boil; beat 1 eggand yelks of 2, 1 cup

i ls];]gafi, lumlf of butter, 4 tablespoonfuls of ﬂour-’ stir in
and cook until it thickens. &

s s. Beat the white of eggs

TOMATO CATSUP.

1 gallon ripe tomatoes, (before cooking,) 1 pint of vin-

egar, 1 cup of sugar, 1 teaspoonf
tablespoonful of sali?. R

ORANGE SHERBET.

1 ga‘llon of water d.OZen oran eS, uice of 6 lem IlS,
bl 24 J
Whltes of 6 eggs. MIX and freeze. UMA Vb ILKINS OLOQ.

SEaQi
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ICE CREAM FILLING FOR CAKES.

3 cups of sugar, 1 cup of water and boil to a thick syrup;
pour this, boiling hot, into the well beaten white of 3 eggs.

Stir the mixture briskly until cool; flavor with vanilla.
Mgs. MOLLIE MUNNS.

CREAM SAUCE.

1 pint of water, 1 tablespoonful of butter, 3 table-
spoonfuls of sugar, and let come to a boil. Pour into it 14
pint of eream, into which 2 tablespoonfuls of flour has been

stirred; let all come to a boil; flavor to taste.
Mgs. P. J. LOUGH.

PANOCHE.

2 s of brown sugar, 2 cup of milk, butter size of a
walnut. Boil about twenty minutes and then take off of

stove and beat; add ¥ pound of chopped English walnuts.
HELEN MCCLURE.

MARSHMALLOW CREAMS.

2 cups of granulated sugar, 1 cup of boiling water; stir
while cooking until it dissolves, until when put in cold
water it will make a soft ball; then take off of stove and
stir until it makes a soft cream. Flavor to taste and

knead five or ten minutes, then make into moulds.
Mgs. KATE SMALL.

DRESSING FOR WARM SLAW.

1 egg, 14 scant teacupful of sugar, a pinch of salt, }s tea-
cupful of vinegar, 1 teaspoonful of flour, a small piece of

butter; heat until it becomes thick like eream.
EMMA STOCKDALE.

"



WHITE SAUCE.

2 level tablespoonfuis each of butter and fiour, 1 cup of
milk, scald, 15 teaspoonful of sals and a speck of pepper;
heat butter, add flour and mix well, then 14 of the milk
and stir until smooth, add remainder of milk gradually,
season and stir until thick. To be used in the place of

milk in escalloped oysters, corn, potatoes g macaroni and
cheese,

PUDDING SAUCES.

WaHIP CREAM SAUCE:—Whip a pintof thick sweet cream,
add the whites of 2 eggs; sweeten to taste.

LaMor SAUCE:—1 cap of sugar, 15 cup of butter, 1 egg,
rind and juice of 1 grated lemon, 3 tablespoonfuls of boil-
ing water; cook until thick.

ALMOND CAKE FILLING.

¢ cup of eream, yelk of 3 eggs, 3 cup of sugar; cook
until thick, then add 10c worth of chopped almonds.

PINEAPPLE SHERBET.

3 pints of boiling water and 1 cup of sugar; when cool
add 1 grated and strained pineapple. When half frozen
add the beaten white of an egg.

VINEGAR SAUCH.

1 cup of sugar, lamp of hutter, 1 pint of boiling water, 1
tablespoonful of flour, 2 tablespoonfuls of vinegsr; let
boil.

Sl

FRUIT SALAD.
2 oranges, % lemon, 4 banana® 1 apple, some dat?s, 1
= 5557 . olniita . = 4 o
cup of sugar, 1 cup of English walnubs; chop all together,
- Y bR ’ ] ] Qi 0“
and serve, any preferred dressis

HOT SLAW DRESSING,

1 tablespoonful each of butters sugar and flour, 1 cup of
cream, vinegar and salt to taste-

RHUBARB.

Wash and cut in small pieces and put iy, g, can; fill up the
can with cold water and seal. When 0pen pour off water,
and use like fresh rhubarb. Mgrs. S. O. HURT.

CHEESE STRAWS,

Roll paste 14 of an inch thick; sprinkle 14 with grated

A/Le > d J : 5 =

c‘meu,“x to which has been added 8 feW gyging of salt and
g dges too 1 gain
enne pepper; fold, press ('d(:'(lw “fgether, fold /ab ity
roll out 14 of-an inch thick, gpyINKIe With cheese and pro
cOll oUuv >4 = . ~ut in st ~ inches 2 g
ceed as before; repeat twice; cut in Strips five inches long

el divs DT 0y 16

; Gl <o oi pinutes i v ant
and 14 inch wide; bake eight n hot ov

o

MERINGUE.

nfuls of pap ¢
3 ann QLWL < are auoar a
Whites of 2 eggs, 2 tablespoOitls 91 powdered sugar,

(o . vanilla; b ¥ whites until
few drops of lemon juice or vZ= 1« 71 eat the \,h,(ic.‘,l
Y e sntinue beginotamd s 4O
stiff, add sugar gradually, con bt Cating and add flavor
> ey 3 ¢

HAND LOTION,

; m. olyeerine, )1 ¢ samphor.
qual parts of bay rum, gly @=Es aleohol and eamy
1
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