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Recipe for a Happy Day.
TABLE OF CONTENTS.
Taks 2 little dash of water, cold,

A Llttls leaven of prayer,
A littla bit of sunshine gold,
Diasolved In morning air.

Add to your meal some merriment,

Page
Adt thought of kith and kin, ; o Sl 17-22
Add then as a prime Ingredient BOUDE + aoorosmasravnsans: daa e “as b
hpimtyﬂ:mmln- {‘}'Httrs.-l""'i"'-"'r'"""""""'""""'""""' ]
: Flavor it all with essence of love, L e S SR 24-27
And a Iittls dash of play; X e e e S
\ Let a nice old book and a glance abova MERE - csonsesssonsmarnen el 42-52
] Complete the well spent day. \"t‘“tm'ulcs+ __________________ A T L \
\ —From Good Health. o g, SN e T T R S
b Bread . .oocnrvmnsamvrsas-s 569 A%
{ } Salpds . - --re R ol RN ok
LR e SRR '
= s B
Puddings, Sauces, €fC. . .oaserccens R gg-;gi
R L bt
To Make Household Machinery Run Smoothly. Gelatine, Custards, efe. «.ocoeiezrnseess e ey : o
“Let the mistress of the house take two pounds of the Cake Fillings ......coc0veanes P ... T13-I3t
very best self-control, one and one-half pounds of justice, Cakes . cosvasssseanes SRRl T -
: . e b nE i e ess 131-130
one pound of consideration, five pounds of patience and fce Cream ....ccv--- P . 130-146
one pound of discipline. Let this be sweetened with charity. Te. 7 Candy . soooe-smusnanne aaneeh e e s
Let it simmer well and be taken daily (in extreme cases in PRESEIVES o connnnnres R S e ol
hourly doses) and be kept always on hand.” This will in- T R e e 2 LA B -
sure the smooth running of the domestic wheels for three Chafing Dish ....cooonmvn-- G e SR L
hundred and sixty-five days of each year. s B s i e L LR e iy IS?‘Igg
Mrs. James B. Gantt. Miscellaneous . ....cocevres P s samnn s s 1S0-TUY
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MENUS. I European Table D"Hote.
3 'y Cream of celery soup.
,. Dinner. ;'H Balked fish. Butter sauce,
| Oysters on the half shell. il Roast veal, Potato balls. String beans.
Julienne soup with bread sticks. i Ir I Cauliflower., Hollandaise sauce.
Roast turkey with chestnut stuffing. : Broiled chicken.
1
Cranberry, Mashed potatoes. ‘- Compote of green gage plums. Lettuce salad.
Baked stuffed tomatoes. ' Ice cream,.
1 Home-made pickles. Hot biscuits. Fancy cakes. Candies. a
\ Grape fruit salad, ,I Jf
X Fruit, Bavarian cream or prune mousse. "' ' A
Coffee, Cheese. Wafers, Nuts. i : \
) MRES. HADLEY. f Dinner. ;
/s L5
Caviar on toast.
x Ciysters on half shell, or soft shell crabs.
Luncheon Menu. Celery. e Olives.
Jouillon.
1. %]I}rsttcr‘m;klm], sefrv:i:;i in individual blocks of ice. Haled white fish, Hollandaise sauce.
s ot spiced grape Iruit. I'arisienne potatoes. Cucumbers, French dressing.
3, Shredded halibut, served in Spanish peppers, cucum- 5 Canvas back duck.
Il.rer aspic and finger rolls. ! Y Currant jelly. Asparagus.
4. Guinea breasts Taruh currant jelly, creamed Ehtsttllﬂfﬁ-, illet of beef. Mushroom sauce.
green peas, with mushrooms, and hot beaten biscuit. Haricots verts. Potatoes au Julienne,
5. Orange, grape fruit, olive and celery salad with French Roman punch.
:ligress-:.éngl', served on lettuce leaves, cheese balls and Peuit salad. Sultana roll. Claret sauce.
ar-de-luc -
e ; Coffee, Cheese.
6. ]ndwidt:al liruzﬂn plum puddings, with Sultana sauce, Salted almonds. Bon-hons.
angel cake.

MISS BTONE.

7. Coffee, bon-bons, nuts, ete.
MRS. J. W. FOLE.
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Table of Weights and Measures,

; pin{tT:]he cup used is the ordinary kitchen cip,
gne quart of sifted flour is one pound.
T:.E. ;:zmt of granulated sugar is one pound,
A IErgups of butter, packed, are one pound,
_FEgs are one pound,
\ A_mntglassful is half a gill
| Eght even tablespoonfuls a+re a gill
An::! :;:L S?I;sPaonfu]s make a te:is[mc-nfuI
tards, puddings, Ililall]sc arfﬁ:;e;:]ﬁ:“re gl e
g:; t:zspcunfuI of soda to a quart of floyr
e en teaspoonfuls of cream of ta.rtar.
Two i
s HI;::‘I‘)mg teaspoonfuls of baking pow
One cu
of flour,

holding half

to one of

der to one

p of sweet or sour milk as wetting for one quart

(VIII)

The First National Bank

OF JEFFERSON CITY, MO.

Capital and Surplus $115,000.00.

H. C. Griapenc, Viee-Preaident.

(scan (G. Burca, President.
J. H. RepuLo, Ass't Cashier.

Esin Beworr, Cashier,

THE SECRET OF WEALTH

The Real Secret of General Wealth is in

SAVING.

JUST REMEMBER THAT SAVING

One cent o day for five years willbe - - - $15.25
Tem eents o day for five years will be - - - 182,50
Fifty cents a day for five yesrs willbe - - - 12,50

- - 1,825.00

One dollar a day for five years will be -
THIS DOES NOT INCLUDE INTEREST.
Wi pay three per cent intorest on all savings accounts of one dollar

pnid upwards and compound it gemi-annually.
SETART AN ACCOUNT NOW.

CENTRAL MISSOURI TRUST CO.

BAM. B, COOK, Pres, . A. FISCHER, Treas.

(1}
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“SHOES THAT WEAR?”

MANUFACTURED BY THE

cA. Priesmeyer Shoe Co.

JEFFERSON CITY, MO.

Our Shoes fit the whole family except-—-Papa.
.STYLES UP-TO-DATE...

Let CHURCGCH, suoiin Show You.

Best Merchants Everywhere Sell "Em.

WM. M. ROMMEL

STATIONER

Wall Paper, Picture Framing

JEFFERSON CITY, MISSOURI

Model Steam
Laundry

8T. GEORGE & BCRUGGS, Prors

PHONE NO. 78.

Fairview General
Store

PETER KAULLEN, FProp.

Conntry Produce Beught and Sold
PITONE 748 800 E. HIGH 8T,
JEFFERSON CITY, MO,

Rolfes

Second ‘Brick House East of Tayler's

Slore.

Herman

Schott Road.

THE JEFFERSON COOK BOOK
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THE

HUGH STEPHENG PRINTING GO,

PRINTERS, BINDERS
BLANK BOOK MAKERS
COMMERCIAL WORK

S0LE MAKERS OF

Kirtley-Otephens

SELF-INDEXING SYSTEM

FATENTED $OT. 14, 's0f FEE. 8, 1998

Loose Leaf and Bound

PUBLISHERS OF

SCHOOL TEXT-BOOKSand RECORDS, BINDERS of
MAGAZINES, NEWSPAPERS and PERIODICALS.
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Jefferson City's Largest Department Store

THE PROGRESSIVE STORE

Leaders in Everything Pertaining to
Dry Goods, Carpets and Floor Cover-
ings of all Kinds.

\ ,
% Schultz Dey Goods & Carpet Co.

W. A. Moore

Livery and Boarding Stable.

Prong 4. 216 E. Mamx ST.

Ahrens & Graessle

Dealers in

General Merchandise

PunoNe 200, Jerrersox Cirr, Mo,

THE JEFFERSON COOK BOOK 5

A. GUYOT
Feweler

Diamonds a Specialty.

220 E, HIGH STREET.

East End Pharmacy
Deugs

Prescriptions Promptly
Filled.

Dr. F. J. Ott, Prop.

CRESCENT

MARKET

FOR MEATS

ED. S. WHITEHEAD, Prop.

PHONE 922.

108 DUNKLIN ST.

T. G. BURKHARDT

Manufacturing Jeweler aud Engraver.
3 All Waork Guaranteed.

We also carry a full assortment
of ine CUT GLASS.

202 EAST HIGH ST,
JEFFERSON CITY, MO.

Billy Mueller
|

+444

HABERDASHER

e

Corner High and Madison Sts.

jEFFERSONCITY.---Mﬂ.

SOUTH SIDE

LAUNDRY

JOHN BURHNE, Prop.

Wagon will call and deliver,
One - day work a specially.
Driver called, Will eall fomarrow

OFTICE, 1.'.!2 E D}EI{LIN 8T.
JEFFERSON CITY, MO,

HENRY J. VETTER

Engineer and Machinist

Enl:l.uuﬁ Bollers, Pipe Fit-
tings, Hapgers, @ iring of
all’ kinds of Machinery a

SPECIALTY.

Nos, 212 and 214 East Main Street
JEFFERBONC ITY, MO.

Shop "Phone No. a6 Res, 'Phone No. 427
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For Sewing Machines

WHEN YOU WANT ONE, GO TO

HY. SCHMIDT.

He will show and teach you all
about it, and s&ll on_ easy monthly
payments. SEE HIM FIRST.

HY. SCHMIDT, The Grocer.

Corner Dunklin and Madison Sts.

Jefferson Clty, Missourl.

THEODORE TANNER

MANUFACTURER OF

Gasoline Engines

Automobile Bupplies and
Repairing a Specialty.

FPhone 139,

710 Jefferson St.

Jefferaon City, Mo,

VICTOR ZUBER

DEALER IN

Marble and Granite

306-308 Jefferson Street,

Feffetson Candy Co.

Ice Cream
and Candies

114 E. High 8t. Phone 711.

DECKER
Plumbing Co.

GAS and ELECTRIC FIXTURES
BATH ROOM SPECIALTIES
GAS FITTING
FLUMBING
SBEWERING

117 E. High Street,

Fhone 557.

JEFFERSON CITY, MO.

THE JEFFERSON COOK BOOK 7

Speaking of Shoes

The problem of buying them for
yourself and family 1s casily solved

at the store of
Church

The Shoe cMan.

Geo, Knollmeyer, Herman Peters,

Pregident. Seerelary,
Knollmeyer - Peters
Mercantile Co.

CASH DEPARTMENT STORE. _
Dry Goods, Groveries, Shoes, |  hewwnw
LI IR o R YOU GET THE BEST AT

a20 Eust High St "Phone No. 26. LETTS & WRIGHT

JEFFERSON CITY, MO.

J.T. Engelbrecht | J. H. SCHULTE

ALL KINDS OF

Staple and Farey

§ o ombd L GROGERIES

702 E. MeCARTY ST.

Telephona Mo, 334, 631 B, High St

JEFFERBON CITY, MO. Telephone No. 68.

Jefferson City Bottling Works

ONLY ELECTRICAL BOTTLING
WORKS IN CENTRAL MISSOURL

TeLErHONE 305. F. E. JONES & CO.
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F__,-—_

SAMUEL H. SMITH & CO.

114 E. HIGH ST.
JEFFERSON CITY, MO.

Write for Calalogue and Prices.

Musical Instruments, Sheet Music,
Pianos, Organs.

WILL APPRECIATE YOUR INSPECTING OUR
LINE OF FINE WOOLENS,

Crandall & Rost

| Fine Tailors |

133 E. High St. Jefferson City, Mo,

A. I BWIFT, I'res & Treas, E. In 8WIFT, Becrelary.

H. A. SWIFT ICE & FUEL CO.

WHOLESALE AND RETAIL DEALERS 1IN

Ice, Wood and Coal

OFFICE, 105 W. HIGL 8T,

(113
FPhones i
B

THOMAS KIERNS

PLUMBING, GASFITTING, DRAINLAYING

Combination Fixtures,
Electric Fixtures,

Gas Fixtures,
Bath Room Supplies,
Garden Hose,

128 W. HDIGH BT. FPHONE 218.

THE JEFFERSON COOK BOOK (3]

HANG IT! YES.

WALL PAPER.

We have the largest stock of Wall Paper in Cen-
tral Missouri. The best selections from the
largest Eastern Wall Paper Houses. From 5c¢
to $3.00 per roll. And we are prepared to
hang it for you. See us about it.

Satisfaction guaranteed.

C. B. CORWIN,

BOOKS axp STATIONERY, PICTURE FRAMING, Etc.

W. F. ROESEN

Manufacturer of

Soda and Mineral W aters.

IRON BREW, COCO COLA and
GINGER ALE a Specialty.

PHONE 76. JEFFERSON CITY, MO,
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The Big Department Store
BIGGER and BETTER THAN EVER.

Sixteen Departments filled
with up-to-date Merchandise.

PRICES ALWAYS RIGHT.

DALLMEYER’S

206-208 E. High St. Phone 167.

ERNST sIMONBEN, Pres. B. W. BMALLMAN, Sce.

Jefferson Heating Co.

{Incorporated.)

STEAM and HOT WATER HEATING.

ERNEST BRAUN

Contractor and Builder
312 MADISON ST.

THE JEFFERSON COOK BOOK Ir

The Chucch os. The Jumbo

We Help One cAnother

The ladies of Jefferson City recognize
the Jumpo to be the best Elacu to buy
¥

wearing apparel for Men,

dren.

vs & Chil-

LARGEST STOCK in this CITY.
The Sfumbo

C.CZARLINSKY, Proprietor.

Treat your wife now same as
you did when you courted her
years ago.  Hemember, gha i3 your
sweetheart, and the swect to the
gweet. Buy her

A BOX OF OUR CANDY.

Busy Bee Candy Kitchen Co.

219 E. HIGH 2T.
Phone 974. Jefferson City, Mo.

Tihen’s Livery
GOOD SERVICE.
Telephone 52,

315 JEFFERSON STREET.

W EEBER’S
QUICK LUNCH

When in Jefferson City, hungry
and down-cagt, call at Weeber's
Quick Lunch at 200 Madison st.,
opposite Madison Hotel, and get
relief.  Meals at all hours.

Telephone 287.

FORD’S Photos
Please.

i Ford Studio

210} E. HIGH ST.
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FURNACE

HEATING

Contracts Taken for Either 0ld or New Houses,

Provide your Home with the Com-
forts of Furnace Heat at reasonable
cost. Means better health and longer life.

Chas. E. Salisch

Heating Contractor.

312 MoNROE BT,

TELEPHONE 119.

M. HANDLEY

Dealer in

BTAPLE and FANCY

GROCERIES

226 Madison St. Phone 48.

Star Dynamo Co.

Electrical
Contractors

208 Main St. Phones BO.

Fred Urban

Dealer in Staple and Fancy

GROCERIES

Corner High and Ash 8ta.

Phone 586, Jerrerson City, Mo,

SCHLEER
..BROS...

Hardware Store.
'"PHONE 201.

THE JEFFERSON COOK BOOK 13

H. J. LARTONOIX

DEALEE IN

Wall “Paper, Window Shades,
Picture Frames and Fine Stafionery

C. G. MACE
Granitoid, Marble and Tile

JEFFERSON CITY, MO.

PURE FOOD PRODUCTS

FOR HOUSEHOLD USE.

Spices, Flavoring Extracts, Baking Powder, Etc.
AT

G. A. FISCHER'S PRESCRIPTION DRUG STORE.

105 E, HIGH 5T. TELEFHONE NG. 0.

EDR.?” OT1

Can’t do you any good if you eat
too many good things, but he
can help you by selling you

Lumber, Paints, Etc., Very Cheap.
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IF YOU WANT TO PLEASE YOUR GUESTS

Your Linen Must Be Spotless.

Let Us Help You Please Them

Swan Laundry & Dye Works

H. . Baghp, Manager,

306-308 MADISON ST. PHONE 123.

THE JEFFERSON COOK BOOK 15

. FRANKLIN, Pres. 1. B. PROCTOR, Director.
' 2k, Vice=Pres, LEE JORDAN, Manager.
REA ALLEE, Bec. and Treas

lLee Jordan Lumber Co.

All kEinds of Yellow Pine, Oypress, Bed Cedar Shingles, SBashes,
Doors, Etr:..‘Limn. Cement, Laths, Paint
and Builders® Hardwars.
Corner Jefferson and McCarty Sta.
JEFFERSON CITY, MO.

Telephone No. 457

JEFFERSON PHARMACY

No. 232 E. High Bt. JeMerson City, Mo,
DEALER IN

Drugs, Medicines, Chemieals, Fine Toilet Soaps, Bruzhes,
fi.ll‘-run_nim_. ete, Perfumery and Fancy Toilet Articles in Great
ariety.

Physicians’ Prescriptions Accurately Compounded.

STAR CLOTHING MFG. CO.

Wholesale Manufacturers of
Overalls, Duck and Khaki Suitings.

JEFFERSON CITY, MO.

Large Daily Capacity.

Receipt o« Happiness

Buy Furniture and Rugs from
.. M. WALTHER.
Sleep on a ‘“‘Stearns & Foster”
Felt Mattress.
Use a “ McDougall” Kitchen
Cabinet—your %est friend.

Furnlture sold on easy peyments. Liberal discounts for caslh.

L. M. WALTHER, {Fil"lfi'yi?l‘ll'qt{l.ﬁ. Dealer

# Dollars Secure Value Here”

J. L. Beck Dry Goods Co.

Ghe Store of the People

The Prettiest Things in Dry Goods and Notions.

ALWAYS SOMETHING NEW.
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VISIT NEW

STORE

We sell on TIME PAYMENTS. Evervthing new and UP-
TO-DATE. We polish and clean jewelry FREE, Eyes
tested froe by Heinrichs, Graduate Optician.  Call and get

a SOUVENIR. Send us
and deliver it; cost 50e an

ynstal el
up to repair, Mention yon

. We get your clock

gnw thiz ad. We give you 25 cents off on what you buy.

i 3 ik H. and C., The Jewelers

JELL-O FOR DESSERT

@ CAN BE MADE IN A MINUTE.,

nnough for #ix persons costs 10 centa. St it Into bolling water
nnel cool it.  Compare the ense of JELL-O preparation with angy
way of getiing sny gelatine Into & dessert.  And compare the de-
lightful flaver of JELL-C with anyibing else.

Sold by All Grocers.

THE GENESEE PURE FOOD CO.,, LE ROY, N. Y,

NEW IDEA
DRY GOODS CO.

i Beet of Everyihing
For Everybody, "

JEFFERSON CITY, MO.

214 Madizson St. Phone 626,

Most complete line of Dress Goods,
Lininga and Trimmings. You can be
gure you are getting the right goods at
the right price in this Department.

New thing= every week in Neckwear,
Belts, Bags, Combs and all necessary
aeCeREOTieE,

Btaple Goods and a complele line af
Motlons—the things you need every
day,

We Invite vou to visit our store, and
soilelt & share of your {rade.

Palace
Barber Shop

We do
Ladies’ Face Massaging
the Electric Way.

ASK ABOUT THE

LIQUID SHAMPOO.

Will call at the houss,

DGRI?&QQE
ALBBAUGH

229 Madison 8t., Jefferson Clty, Mo.

SOU PS.
“Pha pot should only smile, not Inugh.”

Consomme, or Plain Meat Stock, for Soups.

In making soup, use a granite or porcelain kettle. Put
on lean meat in cold water, allowing a quart of water to
each pound of meat and bone. Put in several stalks of
celery, an onion if desired, and salt; being carcfu% not to
use too much salt. Bring slowly to the hoiling point, and
simmer three or four hours—never ceasing to S{I'ﬂl‘l.‘li:.f.
Watch for the albumen to rise, and skim off carefully, again
and again, until the liquor is [wrir:_cl.ly clear. As the water
evaporates, add boiling water. L‘.m:ld or lukewarm waler
injures the flavor. When done, strain and set away to cool.

A is for A_pe, whom historians say

When cold, skim off the fat. This can be used as the basis
for any kind of meat soup.

Plain Beef Stock.

Place a ten-cent beef bone in a kettle, covering with five
or six quarts of cold water, to which add one fresh tomato,
or one-half teacup of canned tomatoes, one small onion,
one carrot, one large piece of celery, several sprigs of pars-
ley and a bit of cabbage, if you have it, SaIIt to taste, DBoil
constantly, but gently, three hours. Set aside to cool, :whf:n
all fat can be easily removed. This stock is the basis for
any soup desired, and can be thickened with rice, barley,

noodles, ete. MBS, SAM MICHARL,

o5 an
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Vegetable Soup.

Take any kind of vegetables desired and put to cook
in perfectly cold water, enough to cover them; boil until
they are tender. Run through a sieve, and add to the re-
quired amount of stock and boil several minutes. Season
with salt and pepper. Serve hot, with narrow strips of
toast.,

Vegetable Soup.

To one quart cold water add two teaspoons allspice,
two teaspoonfuls cloves, two teaspoonfuls pepper corns,
two teaspoonfuls of salt, pinch of cayenne, one tablespoon
each of carrots, parsnips, onions, turnip, tomato, cabbage,
celery, one celery root, one parsley root. Boil these three
hours. As the water evaporates add boiling water, one

tablespoon of beef extract. DBoil ten minutes, when it is

ready to serve, NBE G L Pisaie

Was our ancestor at some early day.

Bean Soup.

FPut a piece of ham bone in enough cold water to cover
it. At the same time put in one large cup of white beans.
Boil slowly three hours. Add a can of tomatoes, heated.
Press all through a sieve. Add three or five drops of tabasco
sauce, and serve hot with squares of toasted bread.

MRE. F. C. BINDER.

Noodle Soup.

Sift a cup of flour into a bowl, make a hollow in the
center of the flour and break an egg into it. Stir with a
fork, always in the same direction, until the dough is so
stiff ¥ou can not stir it any more with a fork. Flour a bis-
cuit board and empty the dough upon it, and knead with
the hollow of your hand, Work with your hand until stiff.
Flour the board and roll as thin as possible. Leave it until

THE JEFFERSON COOK BOOK 19

it is dry. Then roll like a jelly roll and slice from one end
as thin as possible; shake out each strip and put into hot
broth and boil for half an hour. Chicken broth is best for

noodles. MRS, T, H. BINDER.

Chicken Broth.

Cut up a chicken; an old one gives the nicest flavor to
the soup. Put into the sauce pan with plenty of cold water,
several stalks of celery and salt, being careful not to use
too much. Doil very slowly three or four hours. Strain,
and a half hour before it is to be served heat to boiling
point, and add noodles and a cup of the tender stalks of

celery, cut very fine. Boil a half hour.
MRS, F. H. BINDER.

Gumbo Soup.

The ingredients should always be ready beforchand:

He never used gas, n;r even this book,

(ne quart of okra pods, washed, tipped and tailed; a two-
inch square of raw lean ham, finely minced; six large ripe
tomatoes, skinned and cut up; three ears of sweet corn, cut
lightly from the cob; two large onions, chopped; two lean
veal cutlets, cut into squares of three inches. Cook in a
big porcelain kettle. Put a tablespoon of sweet lard to heat,
and when smoking hot, put in the veal. Let this begin to
brown slightly, and add the onions and okra. Let the mass
cook until slightly browned. Add the ham and half of a
pod of red pepper. Stir the mass all the time. In about
half an hour the tomatoes and corn may be added, with
salt to taste. Stir and cook until the whole is a thick brown
mucilaginous mass, apparently just ready to burn. ﬁ:dd
three quarts of boiling water. Stir well and cover, adding
ing salt, if needed, and set where it will simmer for two
hours, When it is ready to serve, it should be almost
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thick enough to hold a spoon upright. A ladleful of this
to each plate, with a spoonful of rice cooked dry, will soon
prove how delicious a dish is this famous old creole one.
Chicken, erabs or shrimp may be used instead of the veal.

MRS W. C. IRWIN.

Calf Brain Soup.

Boil brains twenty minutes in salted water; cut into
pieces size of oysters. Having milk just boiling, put in
but+ alt and pepper, and thicken to consistency of
(4 Stir in brains, and =erve very hot. o. H. C.
Tomato Soup.

One quart can tomatoes, well cooked; add one quart
boiling water, strain; add onc tablespoon of butter, one
tablespoon of flour, one tablespoon of sugar, one table-

He liked his food raw, and so didn't cook.

spoon of vinegar. Boil until proper consistency.
MRE. D. W. SHACKLEFORD.

Cream Tomato Soup.

One can tomatoes ; let come to a boil, then strain. Add
a pinch of soda to keep from curdling the milk, DBring
one and one-half quarts of morning’s milk to boiling point.
Pour together. Have ready two or three tablespoons of
flour smoothed with a little water. Add this and season
with salt and red pepper. When served, a spoon of whipped

cream to each cup or plate makes it much better.
MRS, THOS L. PRICE.

Asparagus Cream Soup.

Cut off the ends of the asparagus for about two inches
and boil the rest until tender. Rub the vegetable through
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a very coarse sieve and salt the pulp. Boil a pint of milk,
mix one-half teaspoon of butter with one-half teaspoon qf
flour and stir into the milk. Add the asparagus a‘nd boil
about ten minutes, keeping it agitated. Meanwhile, boil
the ends for about fifteen minutes in water slightly salted,
drain them and place them in a soup tureen. .A:dd two
tablespoons of rich cream to the soup and pour into the

sithout boiling again, Serve at once.
tureen w g ag Setligl

Cream of Celery Soup.

In three pints boiling water cook three cupfuls of
celery, cut fine, until sufficiently tender to be nﬂ?I?ed
through a sieve; one pint of milk brought to the boiling
point and thickened with one tablespﬂontof butter; af:id
celery salt or extract, salt and pepper. Simmer ten min-
utes. A cupful of scalded cream added just before serv-

ing is an addition. MINERVA.

B is for Buffalo—his home is the plain.

Tomato Bouillon With Oysters.

One can tomatoes, one and one-half quarts stock, one
tablespoon chopped onion, one-half bay leaf, six cloves,
one-half teaspoon celery, one-half teaspoon pepper corns,
one pint oysters. Mix all ingredients except oysters and
boil twenty minutes, Strain, cool and clear. Add oysters
and serve in bouillon cups. MRS, J. W. FOLEK.

Oyster Soup.

One quart of select oysters, one pint of water, one quart
of rich milk, a generous lump of butter, or bet1ter, om:*—half
pint of very rich cream, pepper and salt. Strain the liquor
from the oysters, add to it one pint of water and heat and
thicken slightly with a teaspoon of flour rubbed smooth
with a little of the milk; add the seasoning, then the oysters
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and cook three minutes, or until they ruffle. Stir in the
boiling milk and send to the table. -0 & a BROWN.
Bouillon.

Four pounds beef, one knuckle of veal, one carrot, two
small turnips, a sprig of celery, one very small red pepper
pod, two small onions, salt and six quarts cold water. Baoil
very slowly six hours. Strain through a sieve. Let stand

over night, remove fat and serve hot, BB

OYSTERS.

"Canst tell how an ovster makes his shell? No, nor I neither,"—King Lear,

Scalloped Oysters.

First make a cream sauce. One large spoon of butter,

It does not protect him from wind, snow or rain;

three large spoonfuls of flour. Season highly with cayenne
and salt; stir in slowly one large cup of cream or rich milk.
Cook in double boiler until quite thick. Stir all the time.
Let sauce get perfectly cold. Drain and dry on cloth one
quart of oysters. Put in baking pan layer of oysters, then
layer of cracker crumbs, then spread layer of cream sauce,
then cracker crumbs, then oysters, crackers and sauce ; cover
with cracker crumbs and bake about half hour until oysters
curl at edges. Serve very hot in baking dish. This will

serve ten or e Nersons
or twelve persons. R ACRN L

Fried Oysters.
Select fine large oysters; dry them of their own liquor
by laying between napkins. Have ready a plate of well-
beaten eggs and a plate of cracker crumbs. Lay the oys-
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ters, one by one, into the egg and let remain a few minutes,
and then roll them in the cracker crumbs, allowing them
to remain a minute or two. This will make the crumbs
adhere and not come off as a skin when in the frying pan.
Fry in half butter and half lard to give them a rich brown.,

Have the grease very hot before putting the oysters in.
MRS. DR. BLLIS.

Philadelphia Broiled Oysters.

Take large oysters and strain through a colander. Put
juice on fire until it comes to a boil, skim, melt some but-
ter and hrown it, then thicken with flour and brown to-
gether ; then add the juice with a little water to make suf-
ficient gravy to soak the toast. Wipe the oysters dry and
broil on a broiler over hot coals. Mix with gravy and spread
over the toast. o5

But a plain home is cheerful and inviting if we

Oyster Cocktail.

Twenty-four oysters, one cup of tomato catsup, two
tablespoonfuls horse radish, one-half lemon (juice}, one
drop tabasco sauce. This malkes six cocktails.

MRS. F. C. BINDER.

Baltimore French Oysters.

Heat a piece of butter the size of a walnut in a stew

. pan until it is brown. Drain the oysters from their liquor,

adding to the butter. Salt and pepper to taste, and cook

until they curl up round the edges.
AMERICAN FAMILY RECEIPT BOOIK.




24 THE JEFFERSON COOEK BOOK

FISH,

“Eat of the fish."—Hamlct,
"None sweater or hetter,

E'er smokoad from an ow
Or circled a platter,” o

—TWhittier,
Tartare Sauce.

T r
; h.e raw yolk of two eggs, one-half teacup of pure
af:w: ail, :.hmt tablespoonfuls of vinegar, one tablespoonful
of mustar 3
e, ‘ ablespoonful of sugar, one-fourth teaspoon
pep «easpoon of salt, one teaspoon of onion juice
1 | :
ﬂ'mktmbh} m chopped capers, one tablespoon cucumber
]
|£1r:1l €. ut together the same as mayvonnaise dressine
; ; ) (1]
adding the capers and pickle the last thing. This sauce is
excellent for any fish, fried or boiled.
MRS, SAM MICHARL.

Do our cooking with gas and use 'lectricity.

Baked Fish. 2

btuflf with the following: Moisten crumbs of day old
hr?nd 1:1,'1}[1 a little water or milk, season with salt pey T
onion Juice, thyme, summer savory and sweet n;arjgtiam,
{11._15& very little of herbs), chopped parsley, a small piece
of salt 1301:k, cut up fine, and a small lump of butter. Stuff
fish and tie up. Lard top of fish with strips of sarft pork

or bacon in larding needle, Add a li
_ - ik a little w
bake until done, T
MRS, J. B CONRATH.

Baked Haddock With Fried Oysters.

Stuff a haddock with a ¢ '
j uplul of chopped oni :
cucumber pickles and the yolk of an egy. ];inﬁﬂi:“:?;fl 2:1%
and pepper, Truss the fish in the shape of an S Drcd‘ge
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with flour ; cover with slices salt pork and bake until brown.
Garnish with fried oysters and lemon. Serve with tomato

sauce.
Salmon Pudding.

One small can of salmon, one cup of hot milk, one cup
bread crumbs, one tablespoon butter, salt and pepper to
taste ; pinch red pepper; two beaten eggs; remove all skin
and bone, cut salmon fine, melt butter in milk and add
seasoning, fish and crumbs, adding beaten egps last. Put
in buttered pudding dish and steam one hour.

Sauce—Rub one tablespoon butter with one tablespoon
of flour, add one cup milk, salmon liquor and juice of one
lemon. Season with salt and pepper.

MRS, W. T. CARRINGTON.
Deviled Salmon.

Rub smooth yolks of six hard boiled eggs, one table-

C is for Crocodile, who lives upon flies.

spoon melted butter, two tablespoonfuls vinegar, one even
teaspoon cayenne pepper, little mustard, salt to taste, one
raw egg well beaten; one teacup of boiling water, chopped
whites of the six eggs, one can salmon with bones re-
moved. Stir into dressing. Put all into baking dish, with
plenty of butter and cracker crumbs on top. DBake fifteen
minutes, Serve hot. This serves twelve persons.
MRS, JTAMES DEARMOND.

Salmon Timbals.

Mince with silver knife two cups cold boiled fresh
salmon and make into a paste with the minced whites of
five hard boiled eggs, which should be laid in icy water as
soon as cooked. Season with onion juice, butter, celery salt
and paprika, Add one-half cup of white sauce and the
beaten whites of three eggs. Fill into buttered conical
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shaped tin cups. Place them in a pan with boiling water
and bake twenty minutes in hot oven. Remove timbals
from molds and put in a hot platter, broad end down; pour
a drawn butter sauce around. Sprinkle the minced yolks
(run through the potato press) over and serve hot,

: MRS, H. A, GASS,

Fried Bass With Bacon.

Carefully clean the required number of bass; season
well with salt and pepper. Have ready a plate of half corn-
meal and half flour mixed. Roll fish in this and drop into
a pan of very hot lard, using plenty of lard; fry a golden
brown. Fry in a separate pan a slice of bacon for each
fish and lay on the fish. Garnish with slices of lemon. In
serving put a slice of lemon on each plate.

His very large mouth seems designed for pies.

Baked Fish With Oyster Dressing.

Take fine large fish and soak in salt water ten minutes.
Season slightly with salt and pepper, and stuff with as
much of the following dressing as possible; tie with a
string; roast, basting often:

Dressing—UPint of oysters, one-hali teacup of coarse
rolled crackers, one-half cup sweet milk, one-half teaspoon
salt, one-fourth teaspoon black pepper, pinch cayenne, one-
fourth teaspoon celery salt, tiny pieces butter. Mix very
carefully. Spread dressing on top also.

Delicious Lenten Dish.

Parboil a white fish and pick apart. Make a sauce of
one pint of milk, two eggs, one heaping tablespoon corn-
starch, two tablespoonfuls butter, level teaspoonful salt, lit-
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tle pepper. DButter a baking dish, put i1n a laver of fish,
pour over some of the sauce, grale a trifle of nutmeg on
this and so proceed until fish and sauce are used up. Cover
top layer with fine bread or cracker crumbs, a little nut-

meg and bake a golden brown.

[}
Salt Mackerel, Broiled,

Wash carefully with a brush and soak over night in a
three-gallon jar of water. Wipe dry and broil over hot
coals on a wire toaster, flesh side first. Place on hot plat-
ter, flesh side up, and pour all over it melted 'I:rulttcr and a
dash of cayenne pepper. Serve hot. Smoked Finnan-had-
die is fine cooked same way. S g L

Iam su-lr: he would change to the latter dessert,

MEAT.

uzame hae meat and canna eat,
And some there be that want it;
But we hae meat and we can eat
Sae let the Lord be thank it"
—Bobby Burns.

Maryland Chicken.

Cut as for frying; wipe with cloth; salt and pepper
to taste; dip each piece in beaten egg, then roll in br?ad
crumbs. Put in pan to bake in very hot oven, basting
every ten minutes with melted butter. In saucepan pre-
pare sauce, one tablespoon butter, one tahiespo-c!n ﬂl;‘:*l.ll‘,
one cup stock prepared from giblets, neck Efm.i wing tips,
one-half cup cream, one teaspoonful lemon juice, salt anfi
pepper to taste, yolks of two eggs. Do not add cream until
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ready to take from fire. Serve with garnish of parsley,

ravy i 7 :
gravy in gravy boat MRS, THOS. BRADEURY.

Chicken Cutlets.

Cook half a cupful of flour in one-third of a cupful of
butter. Add one cupful of stock, one-third cupful of cream,
a beaten egg and a pint of chopped chicken. Season.
When cold, form into cutlets. Dip in egg and bread crumbs.
Press a duchess potato mixture around the edge of each.
Bake until brown, Fill the spaces with peas.

Chicken Pie.

Cut up chicken as for frying. Steam until tender. Mix
liquor from chicken with one pint cream sauce, Line bak-
ing pan with pie crust, put in chicken, pour over sauce

If his wife had become a real gas stove expert.

dressing, cover top of pan with pie crust rolled thin and

bake qui o
quickly until brown. AT Bt DA,

Chicken De Voy.

Three cups ground chicken, three eggs, one cup white
sauce, one-half cup mushrooms. Butter pan and steam
one and one-half hours. Slice and serve with white sauce
and mushrooms. Veal can be used instead of chicken.

MRS, J. T. JOHNSON, Mexico,

Roast Turkey.

Select a young gobbler, about twelve pounds; wash
thoroughly inside, and always removing the gall bag and
craw; drain. Prepare a dressing of bread crumbs, butter,
pepper and salt, very little water, and use one-half pound
of butter, leaving a small piece to rub on outside with a
little flour, pepper and salt. Fill turkey with this dressing,
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and add one pint of water in the pan. Roast three hours,
cooking slowly, and baste often. Opysters, sage or any
seasoning may be added. If your bread is stale, dip each

piece for a minute in warm water and squeeze dry.
ELLA McCARTY,

Turkey Dressing.

Take the crumb of dry old bread, rub fine, season with
salt, pepper, sweet marjoram, thyme, savory, all mbhedtﬁne,
a lump of butter size of a large egg; moisten these with a
little milk; add a dozen or two raw oysters, a can of truf-
fles or mushrooms, stewed in a little butter or wine, some
roasted chestnuts or black walnut meats pounded to a

paste with a little water, Stuff as usual.
MRS, J. CONRATH.

D is for Deer—there is one in each home.

Creamed Chicken and Mushrooms.

Steam one chicken until tender; cut in small pieces.
Drain liquid from one can mushrooms and cut in halves.
Add to chicken and broth from chicken. Let this get hot,
and add enough cream sauce until consistency desired.
Serve in timbales or on thin toast very hot.

Chicken Pie.

Prepare chicken as for frying. Cover chicken with hot
water. Cook until nearly done, then salt. Cook until meat
is nearly from bone; remove the larger bones; lay meat in
baking pan. Prepare sauce: Three tablespoons of melted
butter, add five cups of broth, one cup cream, and ca-:_rk
to boiling point. Pour over chicken in dish. Place dish in
oven to keep hot while you prepare crust. Two cups flour,
two teaspoonfuls Price’s baking powder, one-half teaspoon-
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ful salt, two tablespoons lard in flour, one egg beaten light,

‘one cup of milk. Add all to flour, roll, lay over chicken and

bake brown
IBEMA ROBINBON.

Cream Chicken.

One-fourth pound chicken or three and one-half pounds
veal, four sweetbreads, one can mushrooms, four slices salt
pork, Boil chicken and cut up as for salad. Let sweet-
breads stand in water twenty minutes; boil twenty min-
utes; cut up; dice salt pork and brown in spider; stir in
five tablespoons of flour, pour in one quart of cream. Stir
slowly. When done, put all together and put in baking

dish, Bake one-
e-half hour. MRS, RUSH LAKE.

Roast Goose.

To pick a duck or goose: Take off coarse feathers,

She certainly merits ther best, and then some,

sprinkle body of duck with powdered rosin and scald. It

is then easy to rub off feathers and down. [ COOK.

Do not cook goose more than eight months old. The
d1rf:ssi|1g should be made of three pints of cornbread crumbs,
six ounces of butter or drippings, teaspoonful each of sage,
pepper and salt, and an onion chopped fine. Roast goose
two to three hours and baste often. Put in dressing one-
half hour before serving, and brown with the goose, serving

with brown gravy, 5
. , 3. ¢

Pigeons Served With Broth,

: LCIean and truss four pigeons and half cover them with
boiling water. Add an onion, a bay leaf, half a carrot and
some parsley. Simmer until tender. Season with salt and
pepper. On slices of toast make nests of well seasoned
spinach, and put the pigeons upon these. Garnish with
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stuffed olives. Serve hot with the strained broth, thick-
ened with a little flour and water.

Quail.

When birds are dressed, tie a slice of bacon across the
breast. Put enough butter into pan to brown and baste
birds with. After seasoning with salt and pepper, add
enough water for gravy, and keep basting until birds are
tender. Take them out and thicken gravy with browned
flour. Serve on thin toast. MRS, FRED GIRSECKE.

Wild Duck.

Duck should be roasted or broiled, but always served
rare. Twenty minutes in a very hot oven will cook them
enough to suit the average masculine taste, but women
usually prefer them to be cooked from twenty-five to thirty

Which means a gas stove and electricity

minutes. If they are to be broiled, split down the back,
flatten with a cleaver or potato masher as you would a
chicken ; season inside and out with salt. If they are to be
roasted, season inside and out with salt, dredge on the out-
side and lay in a dripping pan, covered with slices of bacon.
If you use a gas stove, roast in broiling oven under the

flame. MRS, RUSH LAKE.

Reed Birds.

For broiling, skin, put three or four on a skewer, sea-
son with salt and pepper, brush with olive oil and broil
over a clear fire. To bake, wrap each. one in a thin slice
of bacon or salt pork and cook in a quick oven.

Cooked en surprise: For a half dozen covers, prepare
the same number of birds, six large oval potatoes, six
oysters and some thin slices of bacon., Prepare the birds
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as for roasting, and tuck into each little interior an oyster,
seasoned with salt and pepper, Then wrap each bird in a
glice of bacon. Now, having the potatoes well scrubbed,
cut off one end, and wsing a vegetable scoop, cut out a hol-
low in each large enough to hold a bird. Insert the bird,
replace the end of the potato cut off, tie in place and bake

in a moderate oven. MRS. RUSH LAKE

Roast Lamb.

Get saddle of lamb, rub thoroughly with salt and
sprinkle over it cayenne pepper. Put only one cup boiling
water in roasting pan and baste constantly. Cook three or
three and one-half hours, and sprinkle over with flour, and
baste and brown., Serve with rich brown gravy or with
tomato sauce stirred into gravy just before serving.

MRS. M. B. H.

To make her work e;s}.a.nd life ga;- and free.

Broiled Lamb Chops.

Put on broiler in lower part of gas oven or over live
coals. Broil fifteen to twenty minutes, and serve on hot
dish. Sprinkle with salt and pepper, and pour over them
melted butter.

Stuffed and Roasted Pigeons.

Make a dressing of seeded raisins, bread crumbs, salt
and stock to moisten. Till the birds with this mixture and
tie in shape. Put into a baking pan with a slice of bacon,
blanketing each bird. Add a little boiling stock or water
to the pan and bake in a moderate oven, basting frequently.
When done, serve on slices of toast. Thicken the gravy,
flavor with currant jelly and pour over birds.

MRS. RUSH LAKE.
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Venison Roast.

Pound and skin the venison ; then with a larding needle
lard in thick rows all over the upper sides with salt pork.
Lay slices of the same in the bottom of pan. Sa:it and
pepper the meat and place in a hot oven. Baste with the
grease drawn from the pork till the meat and grease are
brown. Then add as much water as gravy is needed, cool
the oven slightly and baste every few minutes till meat is
tender and done. MRS, FRED GIESECKE.

Venison Gravy.

Into the juice and water in pan stir enough thick, sour
cream to very slightly flavor the gravy. If this does not
thicken the gravy sufficiently, add a little brown flour.

e

E is for Elephant, who carries his trunk,

Kidney Stew.

Cut a good size veal kidney in small pieces, put in
sieve, pour hot water over it, then sprinkle with salt, pep-
per and flour. Cut a large onion in small pieces, brown
nicely in hot butter. When this is done, put in the kidney,
which has been cut into small pieces, stir thoroughly, add
one-half cup boiling water and one-half can mushrooms.
Cook about twenty minutes; just as you take off of stove
add two tablespoonsful of Sherry wine.

MRS, CORTEZ ENLOE.

Veal Loaf.

Boil or steam veal tender. Let cool, grind fine ; salt and
cayenne pepper to taste. Put in pan and pour over one
box of jello, dissolved in one cup of meat juice. Put layer
of veal, then layer of hard boiled eggs, chopped fine, then

layer of meat; pour jello over. When cold, slice.
MRS, HARPER, Mexico.

Cc B3

f
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Pressed Veal

One large veal shank or two small ones. Cover with
cold water and boil until tender. Take up, pick out all
gristle and bone and chop fine. Strain liquor onto meat;
season with sage, pepper and salt, lemon and onion juice.
Line dish with hard boiled eggs and slices of lemon, then

put in meat. Put on ice. CLARISSA STOCKWELL.

Veal Loaf.

Three pounds veal and one-fourth pound salt pork,
ground fine as sausage. Seasoning: One large tablespoon
salt, one shallow tablespoon pepper, two well beaten eggs,
eleven large crackers rolled fine. Mix well with meat and
form long loaf. Sprinkle with cracker crumbs and bake

Which could be ch;cked through if he only had thunk.

one hour, keeping two or three tablespoons water in the
pan. Serve hot with mushroom sauce.
MRS 8. P. EMMONS, Mexico.

Roast Beef.

Order a short rib roast from fat steer. Have pan quite
hot; put in roast and sear on both sides. Put in stove in
baking pan, adding one cup of boiling water. Baste often,
adding a little boiling water as needed. Allow fifteen min-
utes to a pound, but if wanted well done, twenty minutes
is better. When done, dredge with flour and brown., Put
on dish and serve with brown potatoes and garnish with
parsley. Stir browned flour in pan and rub smooth, adding
boiling water. Let cook until gravy is thick as cream and

brown. KENTUCKY COOK BOOK
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Flank Steak.

Have a flank steak well skinned and hacked. Into a
hot skillet put the meat and cook rare. Take it out and lay
to one side. Then in this skillet fry several onions and put
the meat back into the skillet. Add enough water to baste
meat and make gravy. Season with salt and pepper, and
cover steak with tomatoes while cooking and basting. When
tender, take meat out and thicken gravy with browned
flour. Serve very hot. MRS, FRED GIRSECKE.

Porterhouse Steak With Mushrooms,

Have hot skillet ; sear both sides of porterhouse steak
and then cook more slowly until done as desired, turning
often. After cooking mushrooms until tender, pour off
liquid and turn mushrooms into skillet just after taking up

Now, ladies, your work is the trunk you can check,

steak, let brown, season and pour little boiling water in
and cook a minute more. Have pieces of butter over steak,
and over this pour mushrooms and gravy. Serve very hot.

0. H, C

Round Steak.

Have a round steak cut fully an inch thick, pound well
and dip in flour thoroughly. Fry in very hot butter and
heef fat till brown, then salt and pepper; pour in water to
cover, then cover vessel tightly, put in oven for two hours,
not allowing the water to boil out. When done you will
have a nice rich gravy and every particle of the meat ten-
der. If onion flavor is desired, put two whole onions in
when you put meat in oven,

- CAROLYN BECHMAN, Moundville, Mo,




36 THE JEFFERSON COOK BOOK

Fillet of Beef.

This is the tenderloin. Trim off fat, tough skin, etc.,
and skewer into shape (round). Dredge well with salt, pep-
per and flour, and put, without water, into a small round
pan. Place in hot oven thirty minutes; in lower part ten,
then on upper grate twenty. Serve with mushroom sauce.

A. F. B
Ham Cooked in Wine.

Scrub well in borax water, and soak an old ham in
plenty of water forty-eight hours. Weigh ham and allow
one-half hour for each pound; place in ham boiler and fill
with cold water. Let simmer (not boil) gently the alloted
time. When half time is up, pour off the water, fill again
with fresh boiling water, into which put one quart of good
cider or one-half cup vinegar, a bay leaf and a few cloves,

If you use a gas stove and save troubles a peck.

and finish cooking, Do not let it boil. Let ham remain in
water until cool. Then remove the skin. Mix tablespoon-
ful of Coleman’s mustard with vinegar, spread over the
ham, brush with yolk of an egg, sprinkle with bread crumbs
and sugar. Pin on fat sides cloves and raisins. With
a sharp knife make incisions all through the ham, holding
back the openings and pouring in one-half pint of Sherry
wine. Place in oven for one-hali hour, basting every five
minutes. Do not cut until cold. Garnish with aspic jelly
and sliced lemon, tying celery leaves at the end with ribbon.

MRS, CHAS, B. HOLLISTER.

Recipe for Seasoning Pork Sausage.

To five pounds of meat, two tablespoons of pulverized
sage, one of pepper, one of salt and a little cayenne pepper.
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Baked Ham.

Bake ham in oven till well done, then make a dressing
of the following ingredients: One dozen hard boiled eggs
(yolkes), one tablespoon chopped parsley, one tablespoon
celery seed, one tablespoon mustard, one tablespoon sweet
marjoram, one tablespoon thyme, one tablespoon nach_nf
cloves, allspice, black and red pepper, one teaspoon onion
juice, one-half pound melted butter, one and one-half quarts
browned bread crumbs, one pint good vinegar, one table-
spoon blackberry jelly. Make incisions in ham (while
hot) with a sharp knife and put the dressing in; then paste

it over the top. This is for a very large ham.
MRS, JOSEPH W, FOLE.

To Roast “A 'Possum.”

Parboil the 'possum one-half hour. Have ready pan

F is for Fox, whose tail is so big,

with small sticks laid across to keep the 'possum up out
of the grease, peal sweet potatoes and slice, laying them
around and over the 'possum. Season with red pepper and
salt and bake three hours. i py STOKES, McCarty House.

Baked Hash.

Grind cold roast or chicken, put in bread crumbs, pep-
per, salt, butter and cold potatoes. Mix all together with
gravy or milk, brown in stove and cover with sliced hard
boiled eggs and cracker crumbs with butter over top and
brown again. o

Chicken Croquilles.

Two cups chicken, ground or cut fine, two cups rolled
crackers, one teaspoon of celery seed, little chopped onion,
salt and pepper. Moisten wellwith chicken gravy or cup of
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sweet milk ; add butter size of walnut. Fill croquille dishes,

put in pan of warm water and bake slowly, This serves

one-half dozen,
COLUMBIA COOK BOOK.

Sweetbread Croquettes.

ﬁfltcr two pints sweetbreads have been blanched, cut
them into dice; also one-half can mushrooms into dice;
melt one-half ounce butter, add two ounces flour. To thisl
add one gill of stock or sweet cream. Add this sauce to
mushrooms and sweetbreads and stir over fire until
thoroughly heated. Then take off and add the beaten yolks
of two eggs. Return to fire and set without boiling, Let
cool and form into croquettes; roll in bread or cracker

crumbs and egg and fry in boiling lard. ST T R

He should be arrested for carryiné-th: rig;

Croquettes of Calves’ Brains.

One cup bread crumbs, butter size of an egg, yolk of
one egg, one tablespoon finely chopped parsley, one table-
spoon of lemon juice, salt and pepper. Cook brains in
salted water twenty minutes. Put in cold water and .pceI
off d‘arl»: outer membrane ; chop up and mash with other in-
gredients. Shape and fry one minute in hot lard.

Meat and Rice Croquettes.

: One cup meat of any kind, minced fine, one cup boiled
rice, one teaspoon salt, two teaspoons butter, one-half cup
mlll_-:, little pepper. Boil the milk; add meat, rice and sea-
soning. When boiling, add one well beaten egg and stir
one minute. Let cool, then shape, roll in beaten egg, then
cracker crumbs and fry. ,

- ALMA J, GASS.
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Chicken and Sweetbread Croquettes.

One chicken, one set sweetbreads, one set calf brains.
Cook chicken, bone and grind. Parboil sweetbreads with
two slices lemon, one slice onion, sprig of parsley, celery
and bay leaf., Parboil brains, chop sweetbreads and mix
with brains and chicken. Mix all together with cream
sauce, shape, roll in egg and cracker crumbs and fry in hot
fat. Serve with mushroom sauce. 1 pRED BRADBURY.

Chicken Croquettes.

One-half chicken chopped fine, one-half teaspoon salt,
one-half teaspoon celery salt, one-fourth galt spoon cayenne
pepper, one salt spoon white pepper, few drops onion juice,
one teaspoonful chopped parsley, one teaspoonful lemon
juice. Make one pint very thick cream sauce; when thick,
add one beaten egg; mix sauce with chicken, using only

But the tale of the gg ;tn:.r:. when i:ruthﬂ.ﬂnl;\ar told,

enough to make it as soft as can be handled. Spread and
let cool, then shape into rolls. Roll in fine bread crumbs,
then dip into beaten egg, then in crumbs again and fry
in smoking fat one minute. VIRGINIA COOK BOOK.

Sauce for Croguettes.

Two cups rich milk, two tablespoonsful of butter, one
teaspoon salt, one-half teaspoon celery salt, pinch cayenne
pepper, four tablespoons flour stirred in the hot butter.
Add other ingredients. Deat smooth. M ix croquettes with
this sauce, mold and fry. MRS, F. M. B.

Cranberry Sauce.

To one quart of the berries add three apples; cook until
perfectly done, then strain through fruit press and add an

equal quantity of sugar. Cook a little longer and mold.
MRS. M. MEYER Columbia.
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Hollandaise Sauce.

Beat together two eggs; add four tablespoonfuls of
tepid water, one-quarter of a teaspoonful of salt, a dash of
cayenne, one tablespoonful of vinegar or lemon juice and
one tablespoonful of butter, cut in bits. Stand over hot
water and stir until the mixture begins to thicken; then
drop in a second tablespoonful of butter, also cut in bits.
Continue to stir until the sauce is as thick as a boiled
custard ; then take off quickly and add a tablespoonful of
lemon juice.

Mint Sauce.

Take a handful of fresh leaves and cut fine or mash
in a mortar, and put into a cup of vinegar, sweetened to
taste. Is delicious on lamb or mutton roast.

COLUMBIA COOK BOOK.

Has arrested the toils of our maids, young and old.

Tomato Sauce.

Use tablespoonful of butter, rubbed well with one
heaping tablespoon of cornstarch; add the juice from one
can of tomatoes with a salt spoon of =alt, pepper and sugar.

Boil until quite thick. COLUMBTA GOOR BOOIE.

Wine Sauce for Game.

Half a glass of currant jelly, half a glass of port wine,
half a glass of water, a tablespoonful of cold butter, a tea-
spoonful of salt, the juice of half a lemon, a pinch of red
pepper and three cloves. Simmer all together a few min-
utes, adding the wine after it is strained. A few spoonfuls
of the gravy from the game may be added. This sauce is

especially nice with venison. MRS, SAM MICHAEL.
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Tomato Sauce.

Take a quart can of tomatoes, put it over the fire ?n a
stew pan, put in one slice of onion am?! two cloves, a little
pepper and salt, boil about twenty minutes, then remove
from fire and strain it through a sieve. Now mFlt in an-
other pan an ounce of butter, and as it melts, sprinkle 1n a
tablespoonful of flour; stir it until it browns f“"l froths a
litle, Mix the tomato pulp with it and it is ready for
table. This is really delicious over breaded veal chops,

croquettes, etc. MRS, BAM MICHAREL.

Mushroom Sauce.

Dissolve one-half teaspoonful of Liebeg’s beef l:xtrfmt
in one-half pint of boiling water. TFry one n1}nc-red. onion
and one chopped carrot in a little butter or dripping until

G is for Goat, a species of butter,

lightly browned. Pour in the liquid over them; let all boil
together ten minutes and add a dessert spoonful of mush-
room catsup; skim, strain. AFR

Mint Sauce.

One bunch of mint (ten stalks), one large tablespoon of
white sugar, four tablespoons of vinegar, one-half teaspoon
of salt, two dashes of black pepper. Chup‘the mint very
fine, then mix with it the vinegar, little by little.

MINNIE HUDDLESTON.

Curry Sauce.

Curry powder can be procured at drug store. One
tablespoonful of flour, one teaspooniul of curry powder, a
large slice of onion, a large cupful of stock, salt and pepper
to taste. Cut onion fine and fry brown in the butter. Add
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flour and curry powder. 5tir a minute, add the stock, sea-
son with salt and pepper and simmer five minutes. Strain

and serve. Fesh

VEGETABLES.

"Man sowe the seed on the hill and plain; God gives the sunshine
and the rain; the carth responds in cheerful mood; and woman's hand
preparea the food.

“Tablea should be like pictures to the sight—
Bome dishes cast In shade,
Bome spread In light.”

Boil asparagus from twenty-five to forty minutes.
Boil cauliflower forty-five minutes.

Boil macaroni twenty minutes,

Boil sprouts thirty minutes.

Boil spinach twenty minutes.

Which won't do for cooking; and that is the matter

Boil carrots one hour.

Boil string beans two hours in a good deal of water.

Boil potatoes thirty minutes,

Boil fresh white turnips twenty minutes.

Vegetables should be as fresh as possible for the sake
of their flavor and general good quality, let alone their
wholesomeness. They should always be carefully washed
and picked over. Do not allow vegetables to be spoiled in
the cooking.

Pare potatoes thin, as the mealiest portion lies next to
the skin. If potatoes are watery, a picce of lime as large as
an egg put in the water they are boiled in will leave them
dry and mealy. Asparagus, potatoes and all delicately
flavored vegetables should be only covered with the water,

but those with strong flavor, like carrots, turnips, cabbage,

onions, etc., should be cooked with a generous guantity of
water.
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Water for all vegetables should be bcﬂilng.

No green vegetables should be cooked tightly covered.
It gives them color, and flavor to nnl;,' partly cover. Be
sure they are thoroughly done, well drained and served hot.
Small pieces of charcoal in the water _whcrc any vegetable
is cooking prevents the odor from arising. il

Celery can he substituted for parsley in g-arms:tnug. |

Boil fresh young vegetables in hard water; a little salt
will harden the water. ‘

Boil dried vegetables in soft water; a little baking soda

will soften the water.

Sweet Potatoes a la Creole.

Six large potatoes, washed, pealed and cut lengthwise
half an inch thick; add dash of salt. Place in a large shal-
low baking dish, cover with half cup of sugar, scant half

With stoves that you have to feed coal, oil or wood.

cup of butter, dotted over potatoes. One-half cup swcu:rt
milk and one-half cup of water poured over all. Bake until

a rich brown. MRS NELL GRUBBS, Loulsville, Ky.

Potato Chips.

Slice with potato cutter or sharp knife, very thin, large
potatoes. Lay slices on dry cloth so as to abs:.:rrh all water.
have ready pan with boiling lard; drop slices in separately.
Care should be taken not to brown too much, and should
be turned quickly and often. Let dry on tissue paper or
cloth. MRS. B, H. HAMLIN,

Potatoes AuGratin.

Dice potatoes, put in boiling water until near.ly done.
Pour off water, put layer of potatoes in baking dish, salt,
pepper, bits of butter and cheese (diced) ; another layer of
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potatoes, salt, pepper, butter and cheese until pan is about
two-thirds full. Break bread crumbs over the top. Cover
with milk and bake until potatoes are done.

MRS, ELLA GRAVES.

Parisian Potatoes,

Pare and cut raw potatoes in balls like walnuts. Boil
in salted water until tender. Drain and lay them on a
towel to dry. Brown in hot lard like doughnuts. Take out

and sprinkle with salt. Nice served with roast beef or

broiled stealk. MRS, G. D. H

Stuffed Potatoes.

Take good sized potatoes, cut a round piece off the
top of each and bake. Scrape out the inside, being careful
not to break the skins. Mash the inside thoroughly;
season with butter, cream, pepper and salt, and put back

A gas stove is needed for cooking that’s good.

into skins; grate cheese on top. Place upright in small
pan or muffin rings and heat thoroughly, serving very hot.
MES. A. M. WOODSON,

Lyonnaised Potatoes.

Boil, peel and slice potatoes. Put a sliced onion into
a hot buttered frying pan; when a little brown, put in po-
tatoes. Season. When a golden brown, sprinkle over them
a tablespoonful of chopped parsley. A combination of
onion and parsley always means “Lyonnaise.”
MES. GRANT FORDYCE, Kansas Clty, Mo.

Parisienne Potatoes.

Boil tender potatoes size of walnut; pour over them
melted butter, salt and pepper, and roll each in very finely

chopped parsley. Serve hot. M. S,
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Boston Baked Beans.

One pint of navy beans, parboiled until tender, in three
pints of water, to which has been added a teaspoonful of
soda. This is to preserve them whole. Pour ?ﬂ': water
and put beans in a bean jar, or carthen vessel with a top.
Fill with water and add a tablespoonful black molasses,
salt and a bit of cayenne pepper. Place on top thin slices
of bacon. Keep this baking from seven to n{n.e hours, add-
ing water needed to keep them covered, allowing the water

to cook down before serving, MRY, JESSE W. HENRY.

Bean Loaf.

Two cups of bean pulp, one-half cup of chuEpcd nuts,
one cup brown bread crumbs, two teaspoonfuls of grated
onions, two eggs, one-half cup cream or rich milk, one tea-

H is for Hen, who gets all of her meals

spoonful of salt. Mix thoroughly, put in a bread pan well
greased with butter; brush loaf with beaten eggs and bake

until quite dry. MAY HALL
Mashed Sweet Potatoes.
Peel and cook sweet potatoes; mash; put in sugar,

butter, and flavor with brandy. Put in baking dish and

brown. :
Baked Tomatoes.

Select large ripe ones. Make hole in center, stuff wi1fh
bread crumbs, season with butter, salt and pepper; place in
a deep pan and bake.

Stuffed Tomatoes,

Select firm, ripe tomatoes; remove the skin and slice
off the stem end: carefully remove the seeds with spoon
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and stuff with chicken salad or slaw. Over this pour
mayonnaise dressing, and serve on lettuce leaves,
MRS, H. P,
Tomatoes and Spaghetti.

One-fourth box of spaghetti, one-half can of tomatoes
(strained). Season tomatoes with a generous piece of but-
ter, salt to taste and a pinch of cayenne. Cook spaghetti
until tender; drain in a colander. Pour seasoned tomatoes
into spaghetti and simmer together a few minutes. Add
about one-half onion and a little cheese to the tomatoes, if
desired ; pinch soda: a little thickening,

MRS, L. J. HALL.

Mock Opysters.

Scrape and boil the salsify in salt and water until soft
to mash nicely; mash while hot with butter, salt and pep-

By just a few scratches in barnyard and fields.

per and a little flour, to make it stick together. Mold into
cakes about the size of an oyster. Have ready eggs well
beaten and cracker crumbs with about one-third cornmeal,
Sj:asc:n crumbs and eggs with salt, and just a dash of sugar
gives a delicious flavor. Dip first in the eggs, then in

crumbs and fry in boiling lard. St N e

Salsify.

Wash and scrape off the peel, throwing into cold
water (otherwise it will turn very dark) ; cut into slices
and boil in salt and water until nice and tender. Drain off
the water and add milk and butter. Thicken a little with
flour ; season with salt and pepper to taste. Serve hot, with
a little vinegar only as it is eaten, as some prefer it without,

MISS WINSTON,
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Baked Green Peppers.

Six large peppers; take one-third pound of boiled ham,

~ pne slice of raw ham and chop fine; add salt and pepper to

taste. After taking the seed from the pepper, place thet:n

in a pan with a little water; add the filling and cover it

with cream sauce. Bake for one hour in a slow oven.
MRS, MARTHA HUDDLESTON.

Corn Fritters.

Grate four large ears of corn, two eggs, well beaten,
two good teaspoons of Price’s baking powder, teaspoon of
salt, three heaping tablespoons flour. Fry in hot lard.

MRS, A. M. WOODSON.

Corn in Brine.

Ten pints of corn and three pints of water. Cook from

The up-to-date housewife is some like the hen;

fifteen to twenty minutes, then add one pint of salt; can in
glass jars, To prepare for table, pour on cold water; let it
hecome warm on back of stove; pour off and put on more
until it becomes thick. Prepare as you would fresh corn,
with addition of a pinch of sugar, as the salt removes the

natural sweetness of the corn. MRS, H. 1, BROWK.

Corn and Peppers.

Put two heaping tablespoonfuls of butter in pan and
in it put three spoonfuls of chipped green peppers and one
and one-half tablespoonfuls of minced onion. When these
have commenced to brown, add two tablespoonfuls of sifted
flour; stir briskly, and when the mixture has become
smaoth, add a pint of corn which has just been cut from
the cob, and a little more than one-half pint of rich cream.
Cook slowly until corn is done, then add salt and pepper

to taste. MRS, J, A. McVOTY.
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Baked Okra.

Get young okra; cut off the stem short so as not to
allow the juice to escape; skin and slice tomatoes. Put a
Ia?rcr of okra in botom of shallow baking dish; season
with salt and pepper sparingly ; then place a layer of sliced
tomatoes, also seasoned sparingly; then a layer of sliced
bacon, and so on. Add just enough water to wet the bot-
tom of the dish. Bake about twenty minutes, or until the

okra is ender. =
MRS. L. C. SCHELL,

Cream Sauce.

Rub smooth two even tablespoons butter and three
talz.ulespouns flour ; add slowly one pint cream ; put in double
boiler, stirring all the while until it thickens: add one-half
teaspoon salt, one-half salt spoon white pepper, one-half

She scratches a match and the meal is soon done,

teaspoon .celer}r salt and cayenne to suit taste. Beat until
cool. This should be perfectly smooth and thick.

Creamed Celery.

Cut in dice and boil until tender; pour off water and

mix with cream sauce. Serve v
ery hot. MARY H.

Stuffed Celery.

g Mix stuffed olives, Neufchatel cheese and nuts, with
little cream to make a paste; then stuff the crisp stalks of
celery. Red pepper added to the paste improves the flavor.

C B
Caulifiower Augratin.

One cauliflower, one-half teaspoonful of salt, one-eighth
teaspoonful of pepper, one cup of grated bread crumbs, one
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sint of cream, two tablespoonfuls of grated cheese, two

{ublespoonfuls of butter. Remove leaves from cauliflower,

and place head downward in a pan of cold water, to which
udd one tablespoonful of salt. Let stand in cold place for
ane hour. Have about three quarts of boiling water
(salted) in a stew pan; put cauliflower head down. Cook
thirty minutes, or until tender. When done, drain, and
with a fork break the caulifiower into small pieces; then
sprinkle salt and pepper over it. Tut a layer of sauce in a
dish, next a layer of cauliflower, then the grated cheese,
then a layer of sauce, then the cauliflower, then the cheese,
and finish with sauce. Cover this with bread crumbs and
dot with butter. Bake in moderately hot oven for twenty

minutes, MRS, . A. G.
Scalloped Cabbage.

Slice cabbage as for slaw; place layer in baking dish;

1 is for Ibis, who lives on the Nile,

then layer of cracker crumbs, salt and pepper and dots of
butter, Alternate layers until dish is two-thirds full. Pour

sweet milk over all, and bake in moderate oven.
MRS. JACK SLATE.

Hot Slaw.

One quart of nice white cabbage. Pepper and salt, and
place in a dish.

Dressing—Put three tablespoons butter in a porcelain
pan. Add one egg well beaten, one cup of vinegar, When
it boils pour over cabbage. Any hot mayonnaise dressing

may be used. MRS, E. A. ELLIS, Bronaugh, Mo.

Cream Turnips.

Slice turnips ; cook until well done; mash like potatoes.
Add one-half cup of cream, large slice of butter, teaspoon-

C. B4
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ful of sugar, pepper and little salt. Stir briskly for a few

minutes. Serve hot. MRS. . D. HUBES,

Spinach.

Pick and wash well one peck of spinach; throw in cold
water and let it come to a boil. Pour off. Add boiling
water and large piece of salt pork. Cook about one hour.

IRENE SLATE.

Macaroni and Mushrooms.

One-half cup of dried mushrooms. Fill cup with water.
Let soak two or three hours. Take one pound of macaroni,
break up, cook in gallon of boiling salted water. Boil from
twenty to thirty minutes. Drain well when done. While
macaroni is cooking take three slices of bacon and fry.
Remove bacon; put a chopped onion in gravy to fry; take

Its features are serious and devoid of a smile;

out; put in two spoonfuls tomato catsup or canned toma-
toes; then pour in the mushrooms, and let simmer fifteen
minutes on back of stove. Take a large platter; on it grate
a layer of cheese; on this put a layer of macaroni, then a
layer of mushrooms, alternately, until all are used.

WALDORF-ASTORIA.

Green Peppers, Stuffed.

Cut in two, and carefully take out seeds. Let stand
in salt and water at least one-half hour. Put in the follow-
ing dressing: Bread crumbs mixed with tomatoes, a little
salt and enough onion to flavor. Pack in the peppers and
hold together with string or toothpicks. Bake in pan one-
half hour, with sufficient dripping to keep well basted.

A, J. BRADLEY.,
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Artichokes.

Peel and cut into slices about three-fourths of an inch
thick. Boil in salt and water until tender; then drain off
the water and cover with millc or cream ; butter the size of
an egg to every quart of milk used. Mix flour and water,
and thicken about like thick cream. Season highly with
salt and pepper. Serve hot, with a thin slice of lemon or -

vinegar, if acid is preferred. e
Mexican Chili,

Soak five cents worth of chili beans over night in cold
water. In the morning put on the stove and cook about
two hours, Take one pound of round steak and put through
a meat grinder. Slice one large onion and put in skillet in
hiot butter; then add the ground meat. Put one can toma-

But if it used gas, you will not doubt my word,

toes in stew pan and add the meat and onions and chili
beans, salt, pepper and red pepper. Cook about three or

four hours, slowly. MRS CORTEZ ENLOBE.

Spinach With Cream Dressing.

‘Wash one-half peck of spinach; cook in clear water
twenty minutes; chop fine and mix with one cupful of cream
shce. MR B B

Spinach.

One-fourth pound salt pork, boiled in plenty of water
one hour; into this put one peck spinach and cook twenty
minutes. When done put in colander to drain a minute.
Serve with slices of hard boiled egg on top. —

Tomato Pudding.

Take five medium sized tomatoes, three green peppers
and one large onion or two small ones; put a layer of the

e



i

52 THE JEFFERSON COOK BOOK

tomatoes on the bottom of a baking dish, then a layer of
green peppers, then a layer of onion; sprinkle salt, black
pepper and flour over this, then another layer of tomatoes,
ete., and so on until the dish is full. Sprinkle the top with

flour, and bake three-fourts of an hour, or until it is done

i MRS. CORTEZ ENLOE.

Stuffed Egg Plant.

Secure an egg plant with the green stem on to serve
as a handle. Cut a piece from the top of the egg plant for
ED?FEI" Remove the inside carefully, so as not to break the
skin. Chop the pulp and add to it two cups of grated bread
crumbs, one-third cup water, one cup cooked tomato, one
cup cream, pepper and salt. Melt two tablespoonfuls of
butter; add the egg plant and seasoning, and cook until the
egg plant is soft. Serve very hot in heated shell,

It would soon be transformed to a jovial bird.

Fried Egg Plant.

_Peal and slice the egg plant at least half an inch thick $
lay in salt water, putting a plate on the top to keep them
under the water. Let stand an hour. Wipe each slice, dip

in beaten egg, then in cracker crumbs, and fry in hot lard
until brown,

BEST FLOUR

R Yo T Al
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BREAD.

Bread is the staff of life.
Salt Rising Bread.

Scald one teacup of fresh milk; stir in cornmeal to
make a thin batter. When cool, but not cold, add one tea-
ppoon of cornmeal. Keep in warm place over night. In
the morning take one pint of lukewarm water; add a tea-
spoonful of salt and one of sugar, and stir in flour to make a
thick batter: then add yeast and set pan in crock of hot
water. When light make up your bread, let rise and bake.

N. G, SUMMERS.

Light Bread.

Soak one cake yeast foam in one cup warm water one-
half day. Boil two large potatoes, mash fine and use water;

] is for Jackass. You all will agree

then add enough water to make one quart. At night add
enough flour to make stiff batter. In the morning use one
and one-half pints of warm water, salt and little sugar, lump
of lard and make dough. Grease the top and let rise one
and one-half hours; work down; let rise again one hour.
P'ut in pans and let rise one hour again. Put in moderate
oven, increase heat and bake one hour.  perr e gEown.

Breakfast Rolls.

Rub a tablespoonful of butter into a quart of flour,
salted. Wet with a cup of warm milk and one-third of a
yeast cake, dissolved in warm water; add a teaspoonful of
white sugar; knead twenty minutes; cover and let rise all
night. In the morning make into rolls; let them rise for
half an hour, and bake half an hour in steady oven. Cover
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with paper when they have been in the oven fifteen min-
utes, and uncover just in time to brown lightly.

Pocketbook Rolls.

Two eggs, one-half cup sugar, one cup mashed pota-
toes, one cup sweet milk, three-fourths of a cake yeast and
flour enough to make consistent sponge. Set to rise at 11
o'clock in not too warm a place. At 1:30 add one quart of
flour, one-half cup lard, one teaspoon salt. Work into soft
dough; set in warm place. At 4 o'clock make into rolls;
cut with biscuit cutter; butter one-half and fold over.

Put in greased pan; grease tops; bake at 6 o'clock. Done

in ten minutes, Sk B Ok

Muffins.

Two eggs, two tablespoons butter, two tablespoons

(Now the poet has fears lest his meaning should be

sugar, pinch of salt, one and one-half cups milk, three cups
flour, two heaping teaspoons Price’s baking powder. But-
t - H 3 *

er muffin pan. Bake in quick oven. MRS, ED. ELLIS.

Buttermilk Muffins.

Into three cups of flour sift a teaspoonful of soda and
one of salt. Beat two eggs very light and stir them into
three cups of buttermilk. Beat one minute; add the pre-

pared flour; whip hard for another minute. Bake in small

tins i i e,
n quick oven —

Graham Gems.

Pour a quart of warm milk into a bowl. Stir one min-
ute, without really beating them, four eggs; put them into
the milk, with one tablespoon of butter and lard mixed, and
one teaspoonful of sugar. Add slowly three cups of Gra-
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lam flour, or enough for a good batter. Beat hard five

* minutes, and bake in greased gem pans in very hot oven.

Pumpkin Bread.

Three teacups flour, one teacup pumpkin (steamed and
drained), one teacup sweet milk, two teaspoons Price'ls
baking powder, one-half cup sugar, a little salt. Bake until
thoroughly cooked through. SELDOTED.

Popovers.

Two cups flour, two cups milk, two saltspoons salt, two
epps.  Sift salt and flour together; add one and ::um-half
cups of milk slowly until very smooth; add remainder .DE
milk with beaten velks, and lastly, whites beaten atiff.
Make in hot-buttered gem pan in quick oven half an hour.

Misunderstood by some sensitive lass)—

Delicious Hot Rusk,

One-half eup of butter, one cup milk, two eggs, two tea-
spoons Price’s baking powder, three cups flour, one-hall
clup sugar.

Batter Bread.

Three eggs well beaten, two teacups sweet milk, one

" * ¥

tablespoon melted butter, one heaping teaspoonful Price’s
haking powder, sifted in three-fourths teacup of cornmeal.

Stir well and bake in well buttered pan.
: MRS, DeARMOND.

Boston Brown Bread.

One cup each of cornmeal, graham flour and whole
wheat flour, one teaspoon of salt, one teaspoon of soda,
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mixed in a teacupful of molasses, two teacups of sour milk:
add one-half teacup of chopped raisins. Steam two and
one-half hours in greased baking powder cans.

MRS, ED. AUSTIN.

Brown Bread.

Two and one-half cups of sour milk, one-half cup of
rr_mfasses. two cups of cornmeal, one cup of graham flour,
sifted, one teaspoon salt; add raisins if liked. Put one tea-

spoon soda into the milk and molasses. Stir all together

and steam three hours,
g MRS, CARRINGTON,

Virginia Batter Bread.

One cup boiled grits (have it hot), one cup cornmeal,
one egg beaten light, lard size of walnut (melted), one
heaping teaspoon Price's baking powder, enough sweet milk

He belongs to a species that never used gas.

to make a thin batter. Scald meal in part of the milk: add

hot grits, the egg and rest of milk and lard. Bake in hot

oven.
MHE, CARTER H. HARRISON, Staunton, Va

Graham EBEread.

One pint buttermilk, one teaspoon salt, one teaspoon
soda, one teaspoon Price’s baking powder, two tablespoons
sugar, two eggs, one cup lard, enough flour to make as stiff

as possible. Bake in slow oven for one and one-half or two
hours.

MES. 8 P. GUTHRIE, Mexico, Mo.

Corn Muffins.

Bea_t an egg until light and foamy; add one pint of
buttermilk or clabber (beaten), a teaspoon of sugar, a
scant teaspoon of salt, a level teaspoon of soda dissolved
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" [n & little hot water and enough nice fine cornmeal to make

& rather thin batter. Bake in well greased muffin rings or

" bread pan. Have them hot when the batter is dropped in.

Corn Bread Pone.

Sift a quart of meal and scald with boiling water,
gnough to make a rather dry mush; add a tablespoon of

" melted lard and let cool ; then thin with milk to the proper
* gonsistency to be molded with the hands into little pones.

Bake in hot slightly greased frying pan. Or this may be
made into little cakes and cooked on top of stove in a hot
lightly greased griddle, and turned with a cake turner.

They are then called hoe cakes. MISS ELLA McCARTY.

Soft Corn Bread, or Spoon Bread.

One-half cup cornmeal; scald with hot water. Add

K is for Kangaroo, whose family ride

one cup milk, one teaspoon Price’s baking powder, one
eggr well beaten, one teaspoon lard; melt this in deep pan
you are to bake in and pour back in meal. Stir well; add

salt to taste, and bake thirty minutes. Should be very soft.
MRS, BURKHARDT.

o Baking Powder Biscuits.

Sift flour and measure one cup back into sifter; add
one teaspoon Price’s baking powder and one-half teaspoon
salt. Sift into mixing bowl, and mix one teaspoon lard well
into flour; then add enough sweet milk to make a dough.
T'urn out onto board, but do not knead. Bake in hot oven.
This makes eight biscuits. ARA W MORETE

Beaten Biscuits.

One quart of flour, one-fourth pound of lard, a little
salt, one teacup of cold water or sweet milk. Make it up
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very stiff, and work or beat fifteen minutes until it gets

smooth and blisters. Stick them through and bake slowly

about fifteen minutes.
MRS, N. T. GENTRY.

Beaten Biscuit.

One quart of flour, one teaspoonful Price’s baking
powder, one teaspoonful salt, one-half pint cup level full of
lard. Mix the lard and flour thoroughly ; then make a stiff

dough by adding one and one-third cups sweet milk. Beat
or roll until blisters appear
: PPAY MRS, JESSE W. HENRY.

Buttermilk Biscuits,

Sift with one quart of flour one small teaspoonful soda,
one heaping teaspoonful Price's baking powder, one heap-
ing tablespoon of lard, one heaping teaspoonful salt. Mix
thoroughly in the flour; then add good buttermilk enough

In a strange little pouch in the Kangaroo's side,

to make a rather soft dough. Cut with small cutter. Bake
quickly. B
MES J. B. QUINLAN,

Dixie Biscuits. v

. Two eggs, butter the size of an egg, one pint of Swegt @
milk, two tablespoons of sugar, one cup of }'eastl: one and
one-half teaspoonful of salt. If wanted for supper. make

up after brealast. After supper, if wanted for b
Let rise until light,

fast,
Roll out as for biscuits, about three-
fourths of an inch. Place one layer in well greased pan;
grease the top well with butter or lard and place the seconil
layer on top of the first; grease and set to rise. When light,
bake in a moderate oven. Cut with the hiscuit cutter.

MISE NANNIE WINSTON.
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Potato Split Biscuit.

Bake two large potatoes; while hot,” mash through a
sirainer into a stone jar. Into the hot potatoes sir a tea-

'il:up{ul of lard and butter mixed, salt and two well beaten
Coges. Add to this a teacupful of milk, in which has been

dissolved one-half cake of compressed yeast and nll_ahln.:-
spoon of sugar; stir in one quart of sifted flour. Mix ﬂ"}S
at g o'clock in the morning, cover and leave anywhere in
ihe kitchen in winter; at 12 o'clock add to the dough one
pint of sifted flour; set away for a second risi.ng;. at 5 turn
ont the dough on biscuit board, and with just sufficient
flour to handle it, roll out and cut with biscuit cutter, plac-
ing in a baking pan one on top of the other, with just a
little butter between. Cover with a towel; let rise two
hours, and bake in a quick oven for 7 o'clock supper. These

It's as handy for them in their queer family life

are delicions and very dainty, cut small with a gmaller one
on top. - MRS, A. M. WOODSON.

Buckwheat Cakes.

L]

One quart of warm water, two tablespoons of brown
sugar or molasses, two teaspoons of salt, one-half cake of
compressed yeast, two eggs. Have the water lukewarm;
stir in salt and buckwheat flour to make a stiff batter; then
stir in the yeast, first dissolved in a little warm water. Set
over night in a warm place to rise. In the morning add the
gugar and eggs; beat the eggs thoroughly; set in a warm
place to rise. WHhen light, dip out as lightly as 'pl:}ES‘lblt.! A
when baking. Do not use the seli-rising flour. N }',

MISS NANNIE WINSTON. |
% :
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Maryland Muffins.

Sift two teaspoons Price's baking powder in two cups
of flour. Into this rub two tablespoons of butter, one egg

well beaten, two-thirds cup sweet milk. Bake in well but-
tered tins in quick oven. Sel
ected.

Waffles.

Sift one and three-fourths cups.flour, one-half teaspoon
5a%t, Fmd add gradually one cup milk, two well beaten EgEs.
Stir in one tablespoon of melted butter and three teaspoons

|
s :
u_f Price’s baking powder, Have waffle irons hot on both
sides, well greased before using.
MRS, JAMES DeARMOND, Butler, Mo.

Waffles.

One egg, beaten separately, and add whites last; one

As gas and electricity for the modern housewife.

cup buttermilk, one-half teaspoon soda, one teaspoon salt
two tablespoons butter or lard (melted). Add flour enuugb:
| to make not too thin a batter (about a cup). This makes
‘ waffle irons four or five times full, MISS K. B. GORDON

Currant Loaf,

To one quart of light bread dou
; gh, pulled out and
I| flattened with the hands, add one tablespoon of butter, one
| ‘I l:u?p sugar, one cup of currants. Knead well and set to rise.
When light, bake in a moderate oven.

MRS, J. B. QUINLAN.
Baking Powder Dumplings.

One large cup of flour, two e i
4 5 ggs, two heaping tea-
spoonfuls Price’s baking powder, s

one-half t
Beat very light. easpoon salt.

Mix well so will cut nicely with a spoon,
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" I too stiff, add a little milk. Drop in any meat gravy ; steam
for filteen minutes. Especially nice with chicken.

Sally Lunn.

One pint of sweet milk, two eggs well beaten, two tea-
spoons of Price’s baking powder, two and one-half pints
of flour, two tablespoons of butter, one teaspoon of salt,
two tablespoons of sugar. Bake in shallow pan; cut in

squares, and serve hot with butter.
MRS, J. F. LLEWELLYN, Mexico, Mo,

Sally Lunn.

Beat four eggs very light, and stir them into a cup of
warm water, mixed with one of warm milk. Add teaspoon-
ful of salt and half as much soda with half a cup of melted
butter. Pour the mixture upon a hollowed quart of sifted

L is for Lion, whose strength is so great

flour in a bowl, beat in half cake of yeast, dissolved in four
tablespoonfuls of warm water. Whip batter five minutes;
put in well greased mold; let rise six hours, or until very
light, and bake three-quarters of an hour in a steady oven.
Put paper over top when it has been fifteen minutes in the
oven, removing it to brown ten minutes before you take
it out. Turn out on hot plate, This is the “one and only
genuine” recipe for the time-honored Sally Lunn.
MARION HARLAND.
French Toast.

Beat two eggs in a dish and put in one-half pint of
sweet milk, a little pepper and a pinch of salt; slice some
cold light bread; have your skillet hot with equal pasts of
lard and butter ; dip the bread in the milk and egg one-half
minute, turn over and fry until a light brown.

MARJORIE POTTS.
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Toast for Game.

Toast slices of bread one-third of an inch thick until
browned on both sides. Cut off the crusts, hold bread over
a bowl of boiling water for a minute to imbibe the steam,
and butter well. Soak them in dripping in the pan under
the birds, and when these are ready serve them on it.

MRS. H. 8
Toast AuGratin,

Toast circular pieces of bread, pouring a little hot
water over to keep them soft. Butter and grate over them
some English dairy cheese. Put in the oven and serve
very hot. MRS, ROESEN.
Cream Toast Made of Brown Bread.

Toast to a golden brown one-half of a dozen slices of

He could do your housework at a wonderful rate.

entire wheat or graham bread and dip into a sauce made
as follows: One pint of cream and milk mixed, a lump of
butter and pinch of salt. Put into a pan and let come to
a boil. Now stir in a little flour, first stirred to a eream with
a little cold milk, and when it boils drop in the toast, one
piece at a time. Let simmer a minute and it is ready

o serve. S

Toast a la Duchesse,

Beat one egg, a cup of milk, a little salt and sugar to-
gether. Soak stale bread in this, and put on a gridiron or
toaster and brown both sides. Butter the slices and serve
with jelly,

MRS, C K
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SALADS:

Serenely full, the eplours would say,
“fate eannot harm me—I have dined today.”

Asparagus, Iced.

One can of very tender white asparagus, thoroughly
chilled in platter of crushed ice. Pare and grate on a sieve
four nice fresh cucumbers, When pulp is thoroughly
drained turn into a bowl, add two teaspoons of cayenne
pepper, medium sized onion, grated, level t-:afspoapful tar-
ragon vinegar. Mix and stir in just at serving time one-
half pint of whipped cream to stiff froth.

MRS, CHAS HOLLISTER.

He would need no gas stove, but all men will confess,

Cheese Salad.

One pound cream cheese, five hard boiled eggs, tea-
spoon salt, teacup chopped peppers, enough ch‘uppcd pars-
ley to flavor and look pretty, enough mayonnaise dressing
to mix well. Pack in a molded dish, turn out and serve on
lettuce with whipped cream or said dressing.

MRS, L. 8, PARKER.

Cheese Salad.

One-half cup of cream, one-fourth cup of stuffed oliv?s,
one cup of grated cheese, two tablespoons gelatine, dis-
solved in a half a cup water, red pepper, salt, dry mustard
to taste. Whip the cream, stir in the cheese, gelatine, mnl.rl
in baking powder tins and serve with mayonnaise. This

guantity will serve eight. MRS, . McCANN, Parls, Mo,

————
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Celery Root Salad.
Boil celery roots until tender. Cool and peel. Slice
into a French dressing and serve cold with lettuce.
MRE. F. B GIESECKE.

Chicken Salad.

Take one chicken, six hard boiled eggs, one bunch of
celery, one cup of chopped pickles, one tablespoon of celery
seed.

Dressing—Mix the yolks with butter, vinegar, salt,

pepper and mustard. MRS. C. A. WARE.

Chicken Salad.

Rub with salt and pepper and steam chicken until ten-
der. Cut in dice. Cut in like dice as much celery as chick-

He would make a strange wife to love and caress,

en. Have all ingredients very cold. Mix together with

whipped cream salad dressing. Add any kind of nuts if
desired, o H e

Chicken Salad.

Boil one chicken tender; chop fine; add one cup
chopped cabbage, two bunches celery, four hard boiled
eggs; season with mustard, cayenne pepper, and salt and
black pepper to taste. Boil one-half pint cider vinegar; stir
in butter size of a walnut, one tablespoon sugar, and as soon
as melted pour over the salad, and lastly, stir in one-half
cup sweet cream. You may substitute any dressing.

MRS, T. M. FULKS,
Chestnut Salad.

French chestnuts; blanch and boil until tender in
salted water. Cut into pieces and cover with mayonnaise

S are warm ; but serve cold,
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*dressing, and serve with crisp lettuce leaves. French dress-

ing can also be used and must be poured in while chestnuts
MRS, J. A. McVOT.

Cauliflower Salad.

Boil one head of cauliflower in salt water until white
and tender. When perfectly cold, break into small bits
and serve in curly lettuce with chopped olives and a French

ilressing. MRS. T A. GARS.
A New Salad.

Wash, then soak in cold water the inside leaves of
{ender lettuce, drain it, dry it on a napkin and arrange it
tastefully on a flat dish; make a salad by slicing two
bananas, twelve white grapes, one stalk of celery and twen-

M is for Man, who has risen above

ty-four peanuts, or any preferred kind of |‘1ut5; mix wrn:ll
ani spread it on the leaves, then cover it with mayonnaise
or French dressing ; serve with salted wafers and Neufchatel
cheese, ice cold. This is original and delicious to the salad

lover. TABLE TALK.

Tomato Salad.

Cut in halves firm tomatoes. Scoop out the insides
and fill in with chopped cucumbers or celery, well saljc.ed
and mixed with mayonnaise. On top lay two anchovies.

Serve on crisp lettuce. MISS LENA HALL.

Pineapple Salad.

One cup of nut meats (almonds), one sour apple,
chopped or eut fine, two and one-half cups celery, one cup

C B=5
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cherries, white, one can of sliced pineapple, cut in small
pieces, Serve with mayonnaise, to which has been added
a generous quantity of whipped cream.

MRS, TAPLEY, Bowling Green, Mo,

Fruit Salad.

Three cups of white grapes, halved and seeded, two
cups of celery, chopped fine, one cup nuts, ground. Cover
with Mayonnaise dressing, MRS. B. CHUMBLEY.

Banana Salad,

Slice a banana lengthwise; place on plate ready to
serve. Cover with mayonnaise dressing; sprinkle with

ground nuts; then serve, MIES CODY TURNER.

The animal kingdom through learning and love.

Grape Fruit Salad.

Carefully remove the pulp from two large grape fruit.
Add one-half the quantity of grated cocoanut, the juice of
one sour orange, a small cupful of finely chopped celery,
one tablespoonful of powdered sugar. Mix the ingredients
well and place on the ice to chill and ripen: when ready,
add one cupful of shredded lettuce, moistening with mayon-
naise dressing. Arrange on lettuce leaves and garnish

wi lives.
th olives MISS IDA BELCH.

Oyster Salad.

One can oysters, one and one-half cups rolled crackers,
one-half dozen hard boiled eggs, two tablespoons butter.
Rub butter and yolks together. One tablespoon mustard,

one-half a cup vinegar; salt and pepper to taste. Chopped

i -
whites of eggs MISS BELLE KEOWN.
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Shrimp Salad.

To one can of shrimps, three or four medium sized
tomatoes, three or four large green peppers, small bunch

~of parsley, small bunch of chopped celery, lettuce or cab-

bage, three or four medium sized onions. Mix ingredients
together; sweeten and salt to taste. Stir with salad dress-

ing.

Jellied Ham.

Chop two cups of boiled ham in meat cutter. Mix to
a paste with about four tablespoonfuls of mayonnaise
dressing, and gradually stir into it one and one-fourth cupse
gider jelly just on the point of setting; one ounce of gela-
tine added to the given quantity of cider will make the jelly.
Have molds rinsed with cold water. Decorate with sliced

He cares for his wife and his children and kin,

olives, sifted hard boiled eggs, mixed with enough of the
jelly to hold together. Put layer of the egg mixture in the
mold, then fill up with the ham mixture and set aside to
get firm. Serve on lettuce leaf.

Egg Salad.

To one dozen hard boiled eggs, cut into small dice
shape, add fifteen cents worth pecans and two stalks of
celery, chopped fine. When ready to serve, mix with mayon-

naise and grate cheese over the top.
MRS, HY. SCHMIDT.

Cherry and Grape Fruit Salad.

Take two cups of red and two cups of white California
cherries. Stone and put each to itself on ice. Cut in halves
two grape fruits, and remove membrane with scissors,
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Chill this also, and arrange the grape fruit in a pyramid
in the middle of a platter; around the grape fruit put the
cherries, alternated in color. Pour over this a French
dressing when ready to serve, MISS MAY HALL
Fruit Salad.

One can pineapple, one pound blanched almonds and

three hard boiled eggs. Mix with mayonnaise, This serves

twelve, MRS, JAMES A. DEARMOND,

Fruit Salad.

Chopped pineapple, thinly sliced bananas, white grapes,
pulp and juice of oranges and candied cherries. For
dressing take four tablespoons powdered sugar, one gill
sherry, two tablespoons maraschino, two tablespoons cham-

Providing all comforts for them to live in.

pagne. Stir until sugar is dissolved, Pour over fruit, and

let stand an hour before serving. MRS, 7. A. MVOY,

Medley Salad.

Chop fine a few stalks of white crisp celery, two onions,
one sour apple, one nice head lettuce and one hard boiled
egg. Mix well with mayonnaise dressing, and serve in in-

dividual salad dishes, garnished with cheese balls and crisp

white lettuce leaves, MISS ALMA GASS,

Frozen Tomato Salad.

Firm ripe tomatoes, peeled, chopped fine, and rubbed
through a sieve. Soften two tablespoons gelatine in two
tablespoons cold water. Add one-half cup boiling water
and stir, and when gelatine is melted, strain over tomatoes,
Add two teaspoons lemon juice, one teaspoon each salt and
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il i i i Freeze in mold, if
r: beat until it begins to thicken. .
mié. Serve in different style molds, and decorate with

mayonnaise. MRS, PAUL BRACE.

American Beauty Salad.

One package of dessert jello and flavor with sherr;,lr;
Mix in seeded white grapes; pour on mold; serve wit
whipped cream and cocoanut. MRE. L. J. HALL

French Fruit Salad.

One pineapple, cut into cubes, mixed with two oranges;
add one-half cup of maraschino cherries, halved, and a cup

of chopped pecans. MISS LENA HALL.

N is for Gnu. If you leave off the G,

Shrimp Salad.

Three cans shrimp, one stalk celery, three boiled eggs,
three sweet pickles, chapped_ fine, mayonnaise ddf'csif,];ﬁ
nuts, if you like. This salad is very mice; served m Q
cucumber boats. MRS, JAMES YOUNG.

Jellied Salmon.

One can of salmon, lump of butter size of an egg, one-
half box of gelatine (dissolved in hu_:rt_ water].r S_e::tsun tg
taste with salt, pepper and lemon juice. Boil _q;me at;l
small pieces and pour over salnmn: fo all toget el:‘ we d
Wet mould with cold water ; line with sliced lemon, ¢ oppel
olives and pickles; pour in salmon and set aside to cool.

Serve with mayonnaise. MRE. C. W. CHASTAIN.
Salad a la Mortimer.

Put one-fourth cup rice over the fire in plenty of salted
water and boil five minutes. Drain and return to double
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boiler with two cups milk. Cook until grains are tender
and the moisture absorbed. Stir in one-fourth cup sugar
ot leave unsweetened. Turn into a mould when cold, add-
ing one teaspoonful vanilla. Pack in mould and bury in
ice and salt or stand on ice in refrigerator over night.
When ready to serve, put on lettuce leaves: about a large N dy Salad.
tablespoonful ; cover with cubes of orange, pineapple, green i
grapes, cherries, and dress with cold syrup or honey. Heap

whipped cream on top and garnish with border of
lettuce leaves,

in, ri well
Iy ice water and put aside. Open peas, dram,t;n:zd 5
' th fresh water, then put in bowl of icea:: g
» i Dry nuts
1 before using. ry :
:“:E?l;?nﬂtﬁﬁ then marinate with French dressing and
on 1

i i ise in dots, ALEXANDER.
garnish with mayonnaise in di —

i of
Stew very gently in their own liquor a slin:lil :l:ianuw
French peas. When the peas have absorbed a : ;3{ {::l.un&
L remove from fire and allow to cool. Chupd Gn::- ]:p i
of English walnuts, mix with the peas and po
o half cup of mayonnaise dressing. T M P

crisp

Edam cheese, scooped out and filled with cheese souffle

Salad.
or cold salad of celery, white grapes and mayonnaise. Stuffed Pepper

% t peppers.
MRS. FRED BARTLETT. Remove cap and geeds from eight large sweet pepp

- ing meals, too,
Which makes it as easy and simple, you see, As doing your housework and petens

Soak in salted water two hours. Parb‘nil ten mil?utfs.mﬂ;?i
d stuff with following mixture: Mix one-half cup e

m'rsc:oke& sweetbreads with three-fotirthfa cup Flag:a ;12,

ﬁiaus. one-half cup ccler}-,h;:ut in srz;i:cp;f;e:}l dnngeng.ha]f

jui espoon

o l::r:z;lt 1“;_‘?:; fizzdtiwo 1‘:::u:mrs. Just before stuffing,

tﬂ*’:‘PW ith avonnaise. Serve on water cress or lettuce.

moisten with may g v

Tomato Jelly Salad.

Stew one can of tomatoes, adding one slice of onion,
one-half dozen cloves, one-half teaspoon salt and a little
piece of red pepper pod. When it can be strained through
a sieve, strain. Stir in one-half box gelatine that has been
dissolved in a little cold water, and set all over fire until
gelatine is dissolved. Strain into moulds and set on ice.
When firm, serve on lettuce leaves with French Or mayon-

: z Tomato Jelly.
naise dressing,

MRS. CORTEZ ENLOE.
Normandy Salad.

One cup of shelled English walnuts, one can of French
peas; put walnuts in pan; add one slice of onion, one

blade mace, one bay leaf, one-half teaspoon salt, Caover
with boiling water, boil ten minutes, drain and throw nuts

season with salt and
Take one quart can tomatoes, sea a
v e: simmer until very soft; then st:ram. .Hent :lc ]JDI;][IEE-‘
gu!:npt, ;nd add one-half box of gelatine, d;ssol;fi 1:': e
it congeals, add omne-
up of water. Just befon? i
:::: \:E.(gl of chopped celery, olives and nuts. Mould and
serve with mayonnaise. MRS, SALLIE WOODRUM.
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Nut and Olive Salad.

Put one cupful of shelled English walnuts in a sauce-
pan; add two slices of onion, one-half of a teaspoonful of
salt, one bay leaf and one blade of mace. Cover with boil-
ing water and boil ten minutes. Throw into ice water until’
chilled, then drain and dry on a towel. Hard boil four
eggs and cut them in quarters lengthwise. Cut two dozen
large olives in long strips. Mix together the nuts and
olives, and marinate with a French dressing ; turn out on

a platter which has been lined with lettuce leaves and gar-

nished with eggs. MES, SALLIE WOODRUM,

Grape Fruit Salad.

Peel grape fruit and separate each division, taking out
tough part. Sugar and put on ice two hours. Seed white

When you use a gas range the whole twelve months thru.

grapes and have cold. Put white crisp leaves of lettuce
on plate ; then grape fruit, and over this the grapes. Sprinkle
with paprika and pour over all olive oil.

LEWIS HORD COOK.

Egg and Cheese Salad.

Hard boil as many eges as desired. Put through a
potato press; also put any good cream cheese through the

press, Arrange daintily on crisp lettuce leaves, and serve
with mayonnaise dressing.

Fruit Salad.

Cut with scissors four oranges, one-half pound of figs,
cut in pieces, one-half pound shelled pecans, chopped fine,
one pineapple, cut in squares, two boxes of strawberries, cut

in half; teaspoonful of sherry to each glass. This serves
twelve,

MIES NAN BUMMERE.
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Pea Salad.

Take cold peas left from dinner; add c*:zcum:iflr, ;::::S;
quartered ; place on lettuce lcavtes and cof;er ; e
dressing: Three tablespoons oil, one tab esp R
one-half teaspoon salt, a few drops of onion juice,

one-fourth teaspoon pepper.

Macedoine Salad.

One cupful of cold boiled potatoes, Slui;‘f:d;l sﬂ?:t:' I;;:li
cupful celery, cut in pieces, a few :;o!d string T:aveg Lo
hem). Line the salad bowl with IeFtuce i ,d e

i th] mixture on these and cover with French dr
T:ge mTlEs is a good way to use up any cold vegetable, a3

: lad.
nearly any kind may be added to the s:;i ?ﬁ ek

—

O is for Ostrich. His stomach is great;

Marguerite Salad.

Cut five hard boiled eggs into slices about ﬂne-eigllt:
inch thick. Remove the yolks carefully, 510 ais not T‘;S ;:laa
: i lettuce leaf or cr
ings. Place the rings on a
-ttil:cl:ngverlapping each other. Beat the yolks thnrmf,ﬁ;r::l:r
. ith :two tablespoonfuls of oil, a few dt:apsl of lemon J nne,
::1 even salt spoon of salt and a sprinkling of cayenne.

i f each ring.
i easpoon into the center o
i MRS, T. M, FULKS.

Chiffonade Salad.

Cut open two large green peppers, ;emmtetthi ;ﬁ?f;
i i hreds; drop them into
and weins, and cut into s ; o
i i drain and cool, Cu g
ater: boil for one minute, : b
:’l:uit ilntu halves, take out the pulp with a spoon ang Eut
into bits. Peel three good sized, firin tomatoes an
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Lr};i;ii;r;all pieces. : Shred finely one head of crisp lettuce
i e each article separately with a French dressing.
center of the salad put the grape fruit pulp; a.rrnnge.

round i
it the prepared peppers, tomatoes and lettuce in such

a4 way to alternate colors,
E. B B

Mayonnaise,

o B’i‘l;ebc:illdind vinegar must be worked together by the
el rT tho keep 1hefrn from separating for a limited
e f. e best I:m‘:lder is the yolk of an egg and a
e ci n?&:t}r of _dr}r English mustard. The simple way to
% Whi}ri:;n:alsa. say for six persons, is to put yolk in
Sy dri;_{ ’ as been thoroughly chilled by packing in
mu; i - loroughly, and add a half teaspoonful of dry
2 ogether until they become a brownish paste, Wh
€y are rubbed perfectly smooth on the bottom .-:rf thei;

It can digest the biscuits they say young brides make.

cold i
dmpsh?;li; :i:l.ig‘ E_Iork for rubb‘ing, put about ten or fifteen
until the paste qiblf:: or good vinegar in the bowl and rub
comes the nmst- d‘!;i El;Ct‘ has assimilated all the acid. Now
the bottle of oil al dcu e ﬂm, blending of the oil. Take
ks nd add a quantity to the paste by pouring
snie mim“mc::r]isnta};tr:i, i]:et Isfluwly, a_nd stir the oil as fast
: ; L AR you stir too fast, o
by accident hdtirl Itf A hapl?en. to get a little more oil in
ﬁl'owl_v unti; : .m:r try to stir it all in fast, but continue
el a]ﬂn whole mass is of a uniform consistency.
Spﬂnnhtlé < ni?g{;l fl.dd tn‘ the mixture for every three tea-
stantly. Mayo o drops of vinegar, stirring con-
iy of::; :nm‘sa made afte.r these directions should
e ok ai onsistency of a light blanc mange. Cream
oil, used for the base of salad dressing, worked

" Add to the oil a little lemon juice, some papri

~ spoonful of salt, one-
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1e other ingredients, is excellent.
ka and a little

n a little cream and you will have

into a thick paste with tl

tarragon vinegar, the
gomething unusual and delicious.  preporiAL REVIEW.

Mayonnaise.

One tablespoonful of mustard, one of sugar, one tea-
tenth of cayenne pepper, the yolks of

Put this mixture in an earthen dish
and set on ice: stir with a wooden or silver spoon until it 18
well mixed; then add, very gradually, one bottle of table
oil. Stir very lightly, then stir in half a cup of vinegar.
One cup of whipped cream is a great addition to it; stir in
the last thing; be sure that you stir evenly and one way

all the time. This is enough for four quarts of salad.
MRS, MENGES.

three uncooked eggs.

It is lucky for him he is thusly supplied,

French Dressing.

When the Frenchman makes his salad dressing he
takes two parts of oil to one of vinegar, a good quantity of
ground black or white pepper, salt to taste and a little
French mustard. If you use these ingredients and take a
wide-necked bottle, something like an empty chili bottle,
you can place in this the salt, pepper and mustard in suf-
ficient quantities to season, and then add the oil and vine-
gar. By shaking the bottle thoroughly the dressing is
mixed. Afterward it should be put in 2a cold place. This
can be kept for several meals without spoiling. When

using this dressing on an ordinary lettuce, romaine or

chicory salad, the latter particularly, you can impart to it a
delicious piquancy by adding a clove of garlic and rubbing
the inside of the bowl with it, or by rubbing the garlic on

a piece of bread crust and mixing all together.
PICTORIAL REVIEW.
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Salad Dressing Without Oil.

A
sp m:;?rizt:eaten eggs, four tablespoons cream, five table-
cgar, one teaspoon white mustard, butter size

tl y i
iree walnuts, red or white pepper and salt to taste: mix

W E].l aﬂ.d C(!”'\ 11 d bIE OIIEI 1 |I. tl'e onsiste !pl s}

MES. A. WOODSON.

Dressing for Fruit Salad.

Beat two eggs; add one-fourth cup of fruit juice, any

kind, one-fourth cu
: : P sugar, one-fourth :
constantly in a double boiler until thick A Sl

MRS. L. J. HALL.

For no gas stoves are used where these birdies abide.

PIES.

Ask me no questions
TIl tell you no les,
G.-l'l."E me some apples,
I'll bake you some piea,

; =Mother Goosa.

i P::Is:E; is of thr‘ec kinds, short crust, flaky and puff pas-
i pastr;,r i a cool atmosphere and on a cool sur-
oy h:uant:t_',r of water depends on the quality of the
sureé}}r s hware of 1r'|aklng pastry too moist or it will as-
e e;}f}r. Fse flour of good quality, also good
i a:r. I kliraksng pmyder be used, get the pastry into
ooy quickly as Eosmhle, but with a liberal supply of

improves with being set aside for an hour or tw.au.Fr::r:llIr

Short Crust Pastry.

# n -[ a
or
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cold water. Sift the flour into a basin, add the baking pow-
der and salt, shred the butter into it and rub it lightly in
with the tips of the fingers until the whole looks like fine
bread crumbs. Make a hole in the center of the flour, pour
in a little cold water, mix it in until the whole is a stiff
paste. Then knead the whole lightly together, sprinkle a
little flour on the pastry board and rolling pin, but not over
the pastry, then roll it out to the desired thickness.

Flaky Pastry.

One pound of flour, three-quarters of a pound of but-
ter or lard, half a teaspoonful of salt, some cold water.
Sift the flour into a basin and add the salt. Divide the but-
ter into four equal parts, Rub one-fourth of the butter
into the flour in the same way as for the short crust pastry,
then mix it to a stiff paste with cold water. Next roll it

P is for 'Possum, whose chief attribute

out into a long, narrow strip. Spread one-fourth of the
butter in small lumps over the pastry to within about a
quarter of an inch of the edge, shake over a little flour,
then fold it evenly in three, pressing the edges together
with the rolling pin.. Then roll it out again, and proceed
as before. Repeat this process until all the butter has been
used. Then roll the pastry out to the desired thickness,
and it is ready for use.

Amber Pie.

One cup butter, one cup eggs (about six), one cup
jelly. Beat together to a cream and bake in one crust. For
the meringue, take white of one egg and one cup pulverized
sugar. Beat to a froth and spread over the top and brown

lightly. BELLE KEOWN.
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Apple Custard Pie.

One teacup sugar, lump butter, size small egg; all the
beaten yolks of three and the white of one egg; and cooked
apples (that have been mashed through a colander) until
thick enough. Cook without top crust. Then spread on
meringue made of the two beaten whites and two table-
spoons sugar. If you like, add a little nutmeg to apples
or a little flavoring to meringue.

MRS, A, M. WOODSON,

Apple Custard Pie,

One cup milk, yolks of two eggs, three or four grated
apples, small spoon of melted butter, one-half cup sugar,
nutmeg to flavor, small pinch of salt. Bake in one crust.
Make a frosting with the whites of eges and two spoons
sugar. Brown delicately.

Is in fooling the people and playing cute,

Banana Pie.

Fix pastry, cook and let cool, Cream flling of one and
one-half teacups of sweet milk in a double boiler and let
boil. Beat eggs and pour in sugar, flour, salt and add to
hot milk. Boil until thick, then let coal, Slice two bananas
lengthwise and cover crust: pour in cream filling and cover

with whites of eggs. Brown slightly. MAE HALL,

Boston Cream Pie—Cream Filling.

One pint of boiled milk, one and a half cups of sugar,
mixed, one-half cup of flour; add two eges unbeaten ; flavor
to taste; add all to the boiling milk. Stir briskly until it
thickens. Crust: One and a half cups of flour, one tea-
spoon Price’s baking powder, one-half cup sugar; add three
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ellows and whites beaten separately, and bake. When

p
E"half ClI!JS bt‘tte| I“Ilk, one

d on
3 One cup sugar, one an
egg, one teaspoon butter, one tnblespa:un flour. ;
tug;ther. Flavor with nutmeg. Bake in one crust
BELLE KEOWHN.

Stir well

Chess Pie.

olh : ks
Five eggs, and save two for whites for meringue, thr

i 5 d
fourths cup butter, one cup sugar. Putinto the pastry an
bake MRS, MANCHESTER.

But cuter by far, with no pretense to fool,

Chocolate Pie.

Two cups of milk, two tahl_espoung of gr:icn:,[cl;gi:ﬁ:
R e ot bl B
:::;::::' 'u:vlflec:nl;ut,,] :::lil the curns"ran:h, di{slsfcﬂ:;::: T.,;, :: Iii;;:{a
2 r : i :
‘1:3]1:‘: 1:]:1[:; :i:dwtilzﬁ ;:z:t;rigi:inki:egn} t11f$0puﬁ1;;;nt;llz

whites of the
:E‘;:?::;; f:ia':? t*.vuﬁi?le;]:;ous of sugar. Set in oven and

brown. -
Cracker Pies.

i ising, cut fine,
ix crackers, roll fine, one cup raisins,
SPomg half cup of sugar, one-half

Mix well and

y

one cup of molasses, one and one-
pint of butter, one pint of boiling water.

i .
flavor with lemon. MRS, HUDDLESTO
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Lemon Crackers,

Mix together one pint of lard, two cups of sugar
(white), the whites of two eggs; dissolve five cents worth
of baking ammonia in a cup of sweet milk, five cents worth
of oil of lemon and four enough to make a stiff dough. Cut
and bake. MINNIE HUDDLESTON.

Chess Pie.

Cream one-half cup butter; add two-thirds cup sugar
and three yolks and one white of egg, heaten to a stiff
froth; one-half cup milk may be added if not wanted so
rich; flavoring. Stir all together rapidly, and bake in nice
crust. When done, spread with two beaten whites, two

tablespoons sugar and flavoring, then brown and serve

while still warm. gt

Is the stove which we handle—THE GEORGE M. CLARK JEWEL.

Cheese Pie.

Take one cup cottage cheese, three eggs, one-half cup
raising, one cup sugar. Beat eggs, sugar and add cheese,
then the raisins. DBake with bottom erust.

MRS, KATE TWEEDIE-MUELLER.

Chocolate Pie.

For two pies take one square of Baker's chocolate, four
eggs, two cups milk, one and one-fourth cups sugar. IHeat
the milk and stir in the chocolate. Beat eggs and sugar
together, and stir into the milk and chocolate. When all
boils it is done. Put it away to cool. Bake with one crust.
Whip whites very stiff; sweeten and spread over pies
when almost done; return to oven and brown slowly.

MRS, I, M. BROWN.
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Chocolate Pie.

Four tablespoons grated chmcolate,l two tablcspur:ﬁlﬁ
cornstarch, six tablespoons sugar, One pint of vs:r:aiter, ]}3:&;.;:
of two eggs. Boil till thick; add teaspoon vanilla. , :iff:
and add meringue made of the two eggs, beaten very stiff;

sweeten gradually with two tablespoons Sugar.
MRS, H. P. FRENCH, Martinsburg, Mo.

Cocoanut Pie.

One cup sugar, one and one-half cups sweet milk, one
cgg, one cocoanut, grated, one-half cup sweet cream or c:-‘n'e
tablespoon melted butter. Baked with one crust. Desic-
cated cocoanut can be used.

Cranberry Tart Pie.

Stew cranberries, allowing a pint of sugar and a pint

Q is for Quail, which on toast is good,

of water to a quart of berries. Line a pie plflte witlr paste.
Fill with the stewed berries. Put narrow strips ﬂ.f pie crust
across the top. A quart should make two good pies. Make
with full upper crust, if preferred.

Cream Pie.

Four eggs, yolks, two whites, f full tablespoons sugar,
one full pint milk, two tablespoons ﬂc-}uj‘ Reservelt:wo
tablespoons sugar to use with two remaining eggs, wut{es]
for meringue, Proceed as in plain custard, being careiu

to cream the eggs, sugar and flour thoroughly before put-

ting with the scalding milk. ATS, HUGH STEPHENS.

. Cream Pie.

One pint milk, pinch of salt, two scant tablespoons
cornstarch, 3 yolks of eggs, onc-hali cup sugar, one-half

C B
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teaspoon lemon extract. Cook over water. Bake the crust
alone in a pie plate, then pour the mixture in, and frost
with whites of three eggs and three tablespoons sugar and
one-half teaspoon lemon extract. Brown lightly in the
oven. Five eggs will make two pies. BRELLE KEGWN.
Hickory Nut Pie.

: One cup meats, chopped fine, two eggs, three cups
milk, two tablespoons sugar. Bake with one crust. But-

ternuts may be used, but are so rich that their use is not
recommended,

Lemon-Potato Pie.

One raw potato, grated, one lemon, grated, with juice,
one cup sugar, one cup water. Bake with two crusts.

Prepared on coal or oil or wood.

Lemon Pie.

One cup sugar, two tablespoons of flour (not more than
rounding), two tablespoons butter (not heaping), juice of
one large lemon. Stir together the above four ingredients,
with a pinch of salt added. Beat like cake dough. Add
yolks of three eggs and one cup of milk; last, beaten whites
of eggs. Bake in slow oven in lower crust.

MRS, L. 1. H.
Lemon-Molasses Pie.

One pint best syrup, two tablespoons melted butter.
Put into a bowl, and dredge in a teaspoon of flour. Then
grate the yellow rind of two small lemons and squeeze out
the juice. Stir together. Line a pie tin with paste. Put
a layer of the mixture in, then a layer of crust as thin as a
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wafer, then another layer until there are thlrce layers of
crust; then the mixture and a top crust, This makes two

deep, round pies.

Lemon Pie.

The rind and juice of one lemon, three eggs; IEH.\-'I'.;
put the whites of two; one cup of sugar, one tablespm_tli. o
butter, one tablespoon of flour, five tablespoons of boiling
water. Bake in a slow oven.

Meringue—The whites of two eggs, two tablespoons
of sugar. MISS ANNA ERUMMEN.

Mince Meat.

Two and one-half pounds lean beef, one pound beef
suet, one dozen green apples, grated peel of three 1emr:mﬁ,

But when placed on a gas m&gﬁnﬂy fried,
£
juice of two, grated peel of two oranges, juice of two, un:lz
quart of seedless raisins, one quart currants, ung—hai{ poun
citron, three grated nutmegs, one-hali tablespoon cinna-
mon, one-half tablespoon calt. one-fourth teaspoon cloves,
one-fourth teaspoon mace, one-half pint F.Jran&y, one-half
pint sherry wine, one quart sweet cider, boiled down to un;
pint. Mix gradually, allowing one measure nf granulat_e
sugar to four of the mixture, putting therr! in stone jar
alternately. Stir steadily until all the mgredn:mts are thnrr-
oughly mixed, then add cider, hr:fndy and wine. Keep in
cool place, and stir three times daily for a week or two.

MRS, K. GRIMEHAW.

Mince Meat.

Six pounds of suet, chopped fine, two pounds of cur-
rants, two pounds of raisins, two and a half pounds of




»
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brown sugar, one-fourth pound of mace, one-half pound
of cloves, one-half pound of nutmeg. Mix well with one

and a half pints of good whiskey ; when you make pies, add

chopped apples, MRS, T. L.
L T, PRICE.

Mince Meat.

Five pounds _b_er:f (raw), one and one-half pounds suet
four pounds raising, four pounds apples (peel.ed andt
chopped), one pound citron, one pint brandy or whiske
one teaspoonful each of cinnamon and cloves, two nutme .
six pounds sugar. Makes one and a half ga.:llun. g

MRS, C. W. CHASTAIN,

Mince Meat. '

One peck chopped apples, four pounds chopped meat,

Is the most toothsome dish that was ever tried_.’_

. two pounds chopped suet, two pounds raisins, tﬁﬁl-mlmds

currants, three-fourths pound citron, six lemons, four table-
slfmnfuls cinnamon, one tablespoonful gmundJcInves one
pint gi:lu:rd whiskey, one gallon good cider, four pc;unds
good light brown sugar. After apples, suet, meat and
lemons are chopped, mix all together and place in large
vessel over slow fire, removing when apples are soft Cagn
and when cool, put brandy on top and seal. Has bcr.:n ke t'
good for four years. Two lemons should be ground wholr-::
two grated and the juice of other two used. Lemons musE

be mixed with chopped meat. MRS, F. M
. F. M. BROWN.

Orange Pie,

One orange, juice, grated rind, one cup sugar, one cup
w?ter, yolk of one egg, two tablespoons cornstarch. Bake
with one crust, and frost with white of egg and tablespoon

Sugar.
BELLE EEOWHN.
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Orange Pie.

Yolks of three eggs, one heaping tablespoon of corn-
starch, one heaping tablespoon butter, one teacup sweet milk
or cream, one heaping teacup sugar, juice and some grated
rind of one orange. Put into unbaked crust. When done,
cover with meringue made of three whites of eggs, a pinch
of salt, three tablespoons of sugar and a few drops of lemon

extract. Beat until very creamy before browning.
MRS, E. L. BURCH.

Pineapple Pie.

One small pineapple, grated, two tablespoons butter,
one cup sweet cream, one-half cup sugar, three yolks of
eggs. Mix well, and bake in under crust only. Beat the
whites to a stiff froth with one-hali cup fine sugar for

meringue, BELLE KEOWHN.

% R is for Raccoon, which takes time to say;

Pie Plant Pie With One Crust.

One cup stewed pie plant, yolk of one egg, two table-
spoons flour, one cup sugar. Bake in one crust. Frost with
white of egg and one tablespoon sugar.

Pumpkin Pies.

Select a pale old-fashioned pumpkin, peel and cut in
squares, and add enough water to start it: cover and steam
until tender; then remove cover and cook slowly on back
of range until dry, stirring often ; strain through colander
or wire basket, and keep in refrigerator. For two pies,
take one pint of sweet milk, not quite a pint of pumpkin,
three beaten eggs, large lump butter, one and one-hali
cups sugar, one-half teaspoon ginger, one-half teaspoon
cinnamon, one-third nutmeg. Bake slowly in good crust.

MES. A, M. WOODSON.
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Raisin Pie.

One cup layer raisins, stoned, left whole, one whole
egg and yolk of another, three-fourths cup brown sugar,
beaten with the eggs. Lay the raisins on the crust, dredge
with flour, and pour the mixture over. Bake in one crust.
Then take the remaining white with two tablespoons pul-

verized sugar for icing, Brown lightly. More eggs will
improve it.

Raisin Pie.
One cup of chopped nuts (English walnuts preferred),
one cup of chopped seeded raisins, the jnice and grated rind
of one lemon, one cup of water, one tablespoon of flour, one

cup of sugar, two tablespoons of butter. Stir lightly to-

gether, and bake with upper and lower crust.
MAE HALL.

“Coon” is much quicker and a much better way.s

Rhubarb Pie.

Pour boiling water over two cups chopped rhubarb.
Drain after ten minutes, and mix with one teacup sugar,
yolks of two eggs, piece of butter, size of a walnut, two
tablespoons flour. Bake with lower crust; add meringue
made of whites of eggs and three tablespoonfuls sugar,
beaten very stiff.

MRS, ED. AUSTIN.

Strawberry Cream Pie.

Line a dish with paste and fill with fresh strawberries;
make very sweet with powdered sugar. Cowver with paste,
rather thick, but do not pinch down at the edges. When
done, lift the top crust and pour over the berries the follow-
ing, after it is.perfectly cold: One small cup milk (or part
cream), heated to boiling ; whites of two ezgs, beaten and
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stirred lightly into the boiling milk; one tab.lespoon wl{{tr:
sugar, one-half teaspoon cornstarch, wet with cold milk.
Stir all together and cook three minutes. chlac? the top
crust and sprinkle sugar over the top before serving.

Spice Pie.

Two cups sugar, three tablespoons flour, one cup cream
or rich milk, one-half cup butter, three eggs, two teaspoons
of cinnamon, one-half teaspoon of cloves, ane-half‘ teaspoon
of allspice, one teaspoonful of vanilla. Beat whites sepa-
rately ; sweeten and spread on top after pie is baked. Brown

lightly. MRS, 1. P. FRENCH, Martinsburg, Mo.

Summer Mince Pies.

Four crackers, soaked soft in cold water, one cup

Cooking is like talking—the less time you waste,

molasses, one-half cup vinegar, two teaspoons cinnamoin,
one of cloves and one of allspice, one of raisins, currants,

tter or suet: sweeten to taste. This makes three pies.
o8 : MRS, F. M. BROWN.

Transparent Pie.

One cup sugar, one cup butter; cream tug?the:r; add
two beaten eggs. Bake in one crust and put a pie tin over
the pie while baking. It is nice to take extra whites of
two eggs with four tablespoons sugar for a meringue.

Vinegar pie.

Maké a rich pie paste. On the bottom crust‘uf a round
plate sprinkle one tablespoon flour and one cup light bmwdn
sugar. On this another spoon of flour, Pour over grad-
ually one-half cup vinegar, a pinch of salt and one-half tea-
spoon cinnamon. Cover with upper crust.
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PUDDINGS, SAUCES, ETC.

“Bolld pudding against empty praise.’
—Pop

Hard Sauce.
To th.e .hl_tttﬁl‘ used add twice the weight of sugar;
cream until it is a creamy mass; flavor to taste.
Fig Suet Pudding.

: Mix together two cupfuls and a half of sifted flour, one
evel teaspoonful each of soda, salt, mace, allspice and cin-
namon and one teaspoonful of Price’s baking powder. Put

» through a fine sieve, then add one-half of a cupful of finely

chopped suet, one pound of figs, cut fine, one cupful of mo-

The more it's enjoyed. Gas helps you make haste.

12!55:‘:'5, one cupful of milk. Turn into well buttered pound
-baking powder cans or molds of the same size and steam
for two hoursand a half. Serve with any good liquid sauce
flavored with vanilla and sherry. - »

Orange Pudding.

Six oranges, one quart of milk, t '
spoonfuls of cornstarch. Cut Ur:ingllsre:nf]ggs;rritrk?ctilr}iltel;
sugar; l?eat milk and add yolks of eggs, with cornstarch
rubbed in; baoil till thick. When cool, mix with oranges
Peat whites of eggs and add one tablespoonful of sugafetc;
cach egg; spread on top; place in oven and brown.

MRS, C. W. CHASTAIN.
Banana Pudding.

Boil to a custard one i
i quart milk, the beaten velks of
four eggs with one-half cup sugar. Pour this cust:rd over
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four sliced bananas. Beat whites of the eggs to a stiff froth,
with four tablespoons of sugar. Spread on top. Set in the
oven until a light brown.

Baked Apple Dumplings.

Pare, core and quarter apples. To prepare paste, take
a quart of sifted flour, into which stir one-half teaspoonful
salt, three teaspoonfuls Price’s baking powder, two table-
spoons lard and butter mixed, one pint milk or ice water.
Mix to stiff dough. Roll paste and cut into squares, and in
the center of each place the four parts of an apple. Sprin-
kle with sugar and cinnamon, and add piece of butter size
of a chestnut. Envelope the apple in the paste, pressing
the edges together. Placeina well greased baking pan and
bake one-half to three-fourths of an hour in a moderate®
oven. Serve with hard sauce. A C B

S is for Snail. He's terribly slow;

Steamed Pudding.

One cup grated carrots, raw, one cup grated Irish pota-
toes, raw, one cup seeded raisins, one cup brown sugar, one
cup suet and nuts, one even teaspoonful of soda mixed with
potatoes, one-half teaspoon of cloves, one-half teaspoon of
nutmeg, one-half teaspoon of cinnamon, one cup of flour,
Steam three hours. MRS, SUSAN FOSTER.

Sauce.

One egg, beaten without separating, one-half cup sugar,
one lemon rind, grated, two-thirds juice of one lemon, one
Jevel tablespoon of cornstarch, one level tablespoon of but-
ter. Beat until light; add one cup boiling water. Cook

until creamy. MES, SUSAN FOSTER.
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English Plum Pudding.

One a‘nd one-half pounds beef suet, chopped fine, two
pounds raisins, one pound currants, one large cup sjugar
five eggs, one pint milk, one teaspoon salt ; spice as for frui;
cake; fcrur !arge cups Hour. Mix well and put in small cloth
bags; tie tightly and boil four or five hours. Do not fill
hags too full, as they swell. When ready to use, steam or
I:u:lnl until thoroughly heated ; take from bag and slerve with
wine or brandy sauce. These puddings will keep iml-t:f.-

initely.
ENGLISII LADY.

Brown Betty.

| T-..m cups chopped tart apples, mixed with one cup sugar
au{zl 5;1::_::&5 1011351.& P'ut layer in baking dish, dot with butter
and cover with layer of bread crumbs. Continue until dish

But sometimes we think not so very much so,

is full, putting last layer of the crumbs. Bake in moderate

oven from two to three hours. Serve with sauce
: : B

Caromel Pudding.

= mﬁ;&t {I;Iks of four eggs in a bowl with four tablespoons
i - ix one cup of granulated sugar with four heaping
ablespoons of flour, and beat this into the eggs and milk. Boil
one quart of milk, and pour over the above mixture : put ‘int :
double boiler and cook until thick; then pour into Jap uddioi
pan, 3-']1.?" one-half cup of brown sugar, and whcnpﬂnld:b
brown mix into the custard. Make a meringue of the I:Thit :T
of the eggs, and brown on pudding, Serve cold with \\'hipp:;

creani.
MRS, H. C. CLARK, Butler, Mo.

Cherry Pudding.

g Lnll-:% a deep pan with pastry and make filling of yolks of
eggs, one-half cup butter, one cup sugar, one and one-

hali cup cherry or strawberry pres
milk. Make meringue of whites for top.

Beat wel
hot. Add cup of whipped cream. Flavor with vanilla.

(leaving the whites of tw
chocolate, two tablespoo
and pinch of salt. Cook mi

* until they thicken; then ad
moderate oven.
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erves, one-half cup sweet

cup butter, one egg.

Sauce—One cup sugar, one-half
thoroughly

| together and cook in double boiler until
MRE. PAUL BRACE.

Chocolate Pudding.

eet milk, one cup bread crumbs, three eggs
o for top), four tablespoons of grated
ns sugar, one-half teaspoon vanilla
1k and bread erumbs on top of stove
d other ingredients, and bake ina

DELLA WILSON.

@ Two cups sw

Chocolate Pudding.

Boil two ounces Baker's chocolate in one quart of milk;

For wood, coal and gasoline are all in his class.

when dissolved, pour over one pint of bread crumbs, and let
stand an hour or so. Mash well, and put through a sieve
until smooth. Then add three well beaten eggs, one-fourth
cup butter, one cup sugar, one-half cup raisins and another of
chopped nuts, Steam one hour. Serve with plain or whipped
ke MRS. AUSTIN.

Fine Suet Pudding.
One cupful suct {chopped), one cup molasses, one cup sour

milk, one cup raisins, one cup ciirrants, one teaspoon salt, one
small teaspoon soda mixed in molasses, three and one-half

cups flour. Steam three hours,
MRS, WASSON STANLEY, Upper Alton, IIL

Cream Pudding.

Beat the yolks of three eggs thoroughly with one cup of
sugar, and flavor with brandy. Whip one pint cream until
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very stiff ; add to yolks and sugar; then add the beaten whites
of three eggs, and, lastly, one-half box of Cox's gelatine,
which has previously been dissolved in water. Add nuts and
cherries ; pour into a mould, and set on ice to become firm.

Cream Cocoanut Pudding.

Put one pint milk in double boiler ; when boiling add four
level tablespoons cornstarch dissolved in water, and let cook
until thick and smooth. Add one-half cup sugar. Take #m
fire, and add two cupfuls grated cocoanut and the whites of
four eggs beaten to a froth. Put in mould and set on ice.
Serve in slices with a custard made from one pint milk and
the yolks of four eggs, sweetened and flavored with vanilla.

Fig Pudding.

One pound of figs, chopped fine, one pound of suet, two

When you want to move quickly just cook with gas.
cups sugar, three cups bread crumbs, six eggs. Put in a
bucket or mould and steam three hours. Use any kind of
sauce you like. Very good.

MRES. J. R. GREEN.
Graham Fudﬂing,

One cup molasses, one cup cream or sweet milk, one
tablespoon butter, one teaspoon soda mixed in molasses, one
teaspoon cinnamon, one-half teaspoon nutmeg; other spices
if desired. Graham flour to make thick batter; add cup of
raisins chopped. Serve with rich sauce.

Lemon Pudding (For Six). :

The juice and grated rind of one lemon, cup of sugar,
yolks of two eggs, three well-rounded tablespoons flour, a
pinch of salt, one pint rich milk; mix flour and part of the
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milk to a smooth paste; add the juice and rind of IE.ITH’ ;l:let
cup of sugar, yolks well beaten, t_he rest of thebamk}I : o
cracker or grated bread erumbs in bottom uf. ing . a::
pour in custard and bake in a quick oven until 1:1:::111:.El eer
whites to a stiff froth; add two tablespoons sugar,‘apreal oV 3
the top, return to oven and brown. Serve with whippe

Cream. MRS, ROBINSON.

& Frozen Pudding.
“4 perpetual feast of nectared sweets,"—Millon,

Yelks three eggs, three-fourths cup maple syrup, twenty
blanched almonds, six macaroons l[g'mund], old, (dry c;]nel:
are better), one teaspoon gelatine (Knox), one 1and ana]; ;t
pints whipped cream. Beat yelks of eggs untﬂ‘ ve{y gﬂa:
Heat maple syrup until hot; beat it into yelks. Dissolve g

T is for Turtle, sometimes a dove,

tine and add to above. Mix all thoroughly; let s:tan.d un’ﬁ:;L "
cold ; add whipped cream, put into a mold, pack with ice an

stand about three or four hours.
ek MRS, T B, QUINLAN.

Frozen Pudding.

One gallon cream, one pound seeded raisins, one ounce
citron, one pint strawberry preserves, one dozen bananas, one-
half pint grated almonds. MRS, I. R, GREEN.

Frozen Nut Pudding,

After beating three eggs very light, add. one-halfk t;upf;:i
of sugar and turn into one pint of scalded milk. t(.}‘,looﬁ : o
consistency of boiled custard. Then remove from : e h;m =
ofir in four ounces of grated chocolate. When t ; ::i epats
is dissolved strain, chill and freeze. Have one-half cupful
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of l:fl.[ll'.l.iL'l.I cherries and one tablespoon of chopped citron
soaked in a very little sherry wine for two hours, and when
the eustard is like thick mush in the freezer, add th;: fruit with
one culpfu! of finely chopped nut meats and one teaspoonful
of vanilla extract. TFinish freezing, pack in a mold ;;Ed ack
with ice and salt for at least two hours, : :

It can be put o
platter and served on the tahble. i e

MRS, IRWIN.

Frozen Rice Pudding. P

. Cook handful of rice in milk until soft: add vanilla and
sugar to taste and yelks of two eggs; soak one-half box gela-
tine 1 milk two hours, strain, add to mixture: add one pint

W !11ppiatl cream, pour in a mold, set on ice three hours. Serve
with fruit sauce, ]
MRS, H.

Sometimes a soup which you very much love.

Maple Mousse,

.1|Ir'|r'illp four eggs very light, and add gradually, constantly
hf{ntnf]g, one cup be warm, but not hot, maple syru.;p. Put on
21*: in double boiler, and stir until it resembles rich cream.
het. aside, and when nearly cold, add one pint of rich cream
whipped light, taking care not to take any liquid cream. Pac];

in ice and salt for five hours. Do not stir s
: LMA GASS

Maple Parfait.

Beat separately six eggs until very light, Heat three-
fnu}'tlls cup maple syrup and pour over the yolks; then add
whites, and ecook until it forms a thick coating ,on "
After removing from fire, beat until light. Add twe cﬂf.

I
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Marshmallow Parfait.

. Boil three-fourths cupful granulated sugar and one-third
eupful boiling water to the thread degree; have ready the
whites of two eggs beaten to a stiff white foam. Pour the
syrup in a fine stream into the eggs, beating all the while,
and continue to beat until foamy. When cold fold and cut
into it a pint of cream beaten solid to bottom of mold. Flavor
with tablespoonful of vanilla, or flavor to taste with creme de
menthe cordial, or mix in gently three-fourths cupful candied
fruit chopped very fine. Let the fruit stand over night in
a sugar syrup, or in rum or wine, and chill, or use maraschino
cherries, chopped fine (they can be used from bottle). Melt

¥ marshmallows in one-fourth cupful boiling water, and soon

as the boiled sugar is beaten into the eggs add the melted
marshmallows, and beat the whole until cold before adding
the whipped cream and fruit. Turn the parfait into a paper-

"Tis also for time, which to save is our aim;

lined mold or the can of your freezer ; cover securely and pack
in salt and ice. Let stand about three hours. Unmold ani
decorate the top with cherries, and dish with tulips or roses,
Use equal quantities crushed ice and salt. . g

MNesselrode Pudding.

The day before you wish to use the pudding cut two
ounces of candied citron and one pound candied fruit into
small bits; pour over them three wineglasses Maraschino
cordial, or any sweet wine (Port is good), and let it soalk
over night. Chop very fine four dozen blanched almonds,
beat the yolks of twelve eggs very light, and then stir in one-
half pound of sugar and the nuts. Stir this into one quart of
boiling milk and let thicken. Then add vanilla. When cold,
put in the freezer and partly freeze; then add two quarts of
whipped cream and the fruit already prepared. Also mash
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up one dozen macaroons or kisses, and stir in at the same time.

Freeze well.
MRS. T. G. BURKHARDT.

Peach Parfait.

One quart of well mashed soft peaches; juice of two
lemons; pour one quart of boiling water over two cupfuls
of sugar; boil for five minutes ; pour over the peach pulp; let
cool; freeze to a soft mush; beat the whites of two eg ; to
a stiff froth; put in a tablespoonful of sugar and nne-tihle-

spoonful of vanilla; mix well in the half frozen peaches and

freeze hard.
MRS, TOM STEGER, Texas.

Raspberry Parfait.

: Mash and press out sufficient raspberries to give one-
1alf of a cupful of juice. Chill one pint of very thick cream

A gas stove will do it. Just send us your name.

a.dd one-half .Df a cupful of powdered sugar and the fruit
juice and w!‘np until thick all through. Turn into a mold
cover and bind the seam with a strip of cloth dipped intl;:

melted butter or lard. Pack in ice and salt, and let stand for

three hours.
SELECTED,

Angel Parfait.

In a saucepan put one-hali of a cupful of
sugar :}mi five tablespoonfuls of boiling w[;tcr; stifrssziatt:i
sugar is dissolved, then put the spoon away and boil slowly
!:ul: steadily, until the syrup will spin a thread at least half an
inch long, when a fork is dipped in it and then held up to drain
Take quickly from the fire. Have ready the whites of three.
eggs whipped to a stiff dry froth. Pour the syrup slowly in
a ﬁnle stream over the whipped whites, beating all the while;
continue to beat until the mixture is cold, then add one I:f:a—I
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spoonful of vanilla and one pint of thick sweet cream, which
has been whipped to a solid froth. Mix carefully but thor-
oughly ; turn into a mold with a tightly fithing cover. Bind
the edges with a narrow strip of muslin which has been dipped
in melted butter or lard, and bury in ice and salt for fully

four hours before serving. MES2. BURKHARDT.

Snow Ball Pudding and Sauce.

Beat the yolks of three eggs until light, then add gradu-
ally one cupful of granulated sugar, beating all the while.
When very light add two tablespoonfuls of milk, one cupful
of flour, and beat again. Beat the whites of the eggs to a

* stiff dry froth, add quickly to the batter with one rounded

teaspooniul of Price’s baking powder. Fill well buttered
cups two-thirds full and steam for twenty minutes. Roll
in powdered sugar and serve with foamy fruit sauce: Put

1 is for Unicorn, that lived years ago.

three tablespoonfuls of apricot marmalade, the juice of one
lemon and one cupful of boiling water into a saucepan.
Ering to the boiling point, sweeten to taste, and stir in one
scant tablespoonful of arrow root dissolved in a little cold
water. Boil for five minutes and pour it over the stiffly
beaten white of one egg. Serve at once. MRS. REID.

Chocolate and Cocoanut Pudding.

Boil until thick two cupfuls of milk, two tablespoonfuls
of cornstarch and one-half cupful of sugar. To two-thirds
of this mixture add one-half cupiul of cocoanut and the whites
of four eggs, beaten stiff. To the remaining one-third add
two tablespoonfuls of melted chocolate. Take a square wetted
mold, pour in one-half of the white or cocoanut mixture, then
the chocolate, and on this the remaining cocoanut. Set on
ice to harden. Serve this in slices with a custard made of

c BT
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the yolks of four eggs, well beaten, four tablespoonfuls of
sugar and two cupfuls of milk; heat and let come to a boil;
remove from fire and Aavor with vanilla.

Marshmallow Rice Pudding.

Take cold boiled rice and add to it milk and sugar
and an egg, just as you would for an ordinary baked rice
pudding. Then place on the top a dozen marshmallows
which have been soaked for two or three hours in milk and
bake until a light brown tint. Serve with cream. This makes
a very dainty and nourishing pudding, the marshmallows giv-
ing a very delightful and delicate flavor. E B

Coddled Apples.
Prepare apples as for baking. Place in a baking pan.

He is now quite passe, as you doubtlessly know.

Cover with sugar and enough water to form a syrup when
cooked. Stand on the back of the range, tightly covered, and
let them steam slowly. When tender, lift out carefully and
pour the syrup over them, and serve with sugar and eream.
MES, PHILLIPS, Columbla, Mo,

Apple Meringues.

Prepare as for baking, filling each cavity in apples with
a little sugar, a lump of butter and some lemon juice. Cover
well with sugar and water, and bake until tender. When
ready to serve have the whites of two or three eggs beaten
stiff and sweetened with pulverized sugar. Put a large spoon-
ful on top of each apple, and serve without browning.
SELECTED,

Prune Fluff,

Soak a half pound of large prunes until very soft, then
cook slowly until tender, letting the juice cook down to about
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half a cupful. Pit them and rub them through a colander. Whip
the whites of four eggs to a soft froth, add grm‘iually a half
cupful of sifted powdered sugar, and beat to a :s.nﬁ' meringue.
Add the prune pulp, a spoonful at a time, beating hard. Fill
glass sherbet cups with the mixture, and serve very cold.

MRH. O, A. BURKEHARDT, California, Mo,
Baked Apples With Bananas.

Fill the cavities of apples previously prepared for baking
with half a banana. Add a little lemon juice and sugar and

bake.

Mock Whipped Cream.

White of one egg, one grated apple, one cup of sugar.
Beat together for twenty minutes. This will make enough to

He's among the strange relics our ancestors had,

serve six people, using it as a dressing for puddings, etc.
HELEN SPICER, Kansas City, blo.

COOKIES.

Lemon Cookies.

Beat six eggs, whites and yolks separately, one cup butter,
three cups of sugar, one teaspoonful of Dr. Price’s lemon ex-

tract: flour enough to make stiff enough to mold.
MRS, G. C. RAMSET.

Cream Doughnuts.

One pint sour cream, two eggs, one cupful sugar, one
teaspoonful soda, one-half teaspoonful salt, one-half teaspoon-
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ful cinnamon. Add flour to make nearly as stiff as biscuit

dough, roll out, cut in any shape desired, fry in hot lard

enough to cover them. When done, sprinkle with sugar !
MRS. J. B. QUINLAN,

Ginger Muffins.

! ;‘hree eggs, one cup lard, one cup baking molasses, one
p brown sugar, one tablespoon ginger, one teaspoon E;Imﬂ.—
mon, one 1tahleﬁpuuu soda dissolved in a teacup of boilin
water, a pinch of salt, five cups flour, 5
MISS SUSIE FRENCH.

Centennial Cookies.

oF One and one-half cups C. sugar, two-thirds pound butter,
: €ggs, one teacup chopped raisins, one-third teaspoon cin-
amon, one-third teaspoon cloves, two teaspoons whiskey or

Which electric utensils have put to the bad.

brla;;dy, one tea:sp-mn soda, dissolved in two tablespoons sweet
milk, one heaping teaspoon Price's baking powder, sifted in
flour.. Flour enough to roll thin or drop. I

Walnut Cookies.

Two eggs, well beaten, two cups soft brown sugar, one
E;tp butter, one-half cup sour milk, one-half teaspoon IIsu:mda
ree and one-half cups flour, one pint walnuts. Drop witl;

teaspoon in greased pans. Jo—— -
CENE Parls, Mo.

Oat Meal Cookies.

One cup sugar, three-fourths cup butter, two eggs, two
tablespoons cream, two cups flour, two cups catmeal fn’
chopped or ground nuts, one cup raisins (floured) ’Dn: ::ap
spoon soda, dissolved in little water, one teaspoon ::inua.tn g
Drop off teaspoon and bake in a slow oven. bt

MRS. L. 8. PARKER.
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! Cookies.

Two-thirds teacup butter, one cup coffee, one cup sugar,
two beaten eggs, two teaspoons Price's baking powder, two
and one-half tablespoons sweet milk, two teaspoons vanilla
or lemon. Mix as soft as can be rolled ; sprinkle over top

with sugar before baking. MRS, T. L. FRICE.

Chocolate Tea Cakes.

Cream well together two heaping tablespoonfuls of but-
ter and one scant cupful of fine granulated sugar. Grate or
cut fine one square of unsweetened chocolate; melt over hot
water and add to the creamed mixture. Drop in, one at a
time, three unbeaten eggs, beating very hard after each is
added. Mix together, then sift one-half of a cupful each of
pastry flour and cornstarch, one-quarter of a teaspoonful of

V is for Vulture, a carnivorous bird,

salt and one teaspoonful and a half of Price’s baking powder.
Add this to the batter alternately with one-half of a cupful of
milk, Lastly, add a scant teaspoonful of vanilla, fill muffin
pans two-thirds full, sprinkle some chopped nuts on the top
of each and bake in a quick oven.

Sand Cookies.

One-half pound of powdered sugar, five eggs, beaten
separately ; stir yolks and sugar one hour, then one-half pound
of cornstarch, flavored with lemon. Bake thirty-five minutes.

AF R

Springerle Cookie.

One pound flour, one pound sugar, four eggs, butter size
of walnut, one teaspoonful baking ammonia, one teaspoonful
extract of anise. Stir the sugar, eggs and butter for fifteen
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ur tablespoons nutmeg. Mix soft with

minutes ; add the ammonia, previously dissolved in water, then spoon cinnamon, fo

| add the flour ; knead to a stiff dough, roll out to half the thick- " flour, and have a hot oven. cC
| ness of a finger, and bake in a moderate oven.
| MISS MABEL CRUZEN. Coffec Cakes. (
| y lasses, one cup butter (scanty '
! I Fruit Drop Cakes. T rm R 10 t:;ifﬁpu:]: :;::pnun soda, one egg, two
| - ; up), one cup swee ' Rigiiy
i | Cream together two-thirds of a cup of butter and one 2;:5 or no eggs at all. Spices and flour to mix like layer
| ' cupful of brown sugar. Add one teaspoonful of cinnamon, ca];e.' C. B ,

one-third of a cupful each of cleaned currants and seeded
raisins, cut fine, two-thirds of a cupful of chopped English
walnuts, two well beaten eggs, a half teaspoonful of vanilla,
one pint of flour, sifted with one scant teaspoonful of Price's
baking powder. Drop by small teaspoonfuls in flat pans,

shaping them as round as possible. Bake in a moderate
oven,

Of such an appetite we've never heard,

teaspoonful soda in two t

Fruit Cookies.
One cup sugar, one-half cup butter, one egg, one-half
ablespoonfuls sour milk, one-half
namon, one cup citron, one-half teaspoonful
enough to roll out.
CHARLOTTE YOUNG.

teaspoonful cin ‘
nutmeg. Flour enough to make stiff

Lemon Cookies,

Two cups sugar, one cup lard, two eggs, one cup sweet
milk, a pinch of salt, one level tablespoon of baking ammonia,
dissolved in milk, five cents worth oil of lemon,

MRSE. 8 P. GUTHRIE, Mexico,
Cookies, '

Three eggs, one cup sugar, one ;::up butter, two teaspoons
Price’s baking powder; flour enough to make batter : vanilla.
MRS, 0. H. MANCHESTER.

Hermit Cakes,

Two cups brown sugar, one cup butter and lard, mixed,
one cup chopped raisins, two eggs, one teaspoon soda (small},
one teaspoon cloves, four tablespoons sour milk, one table-

Except a coal stove, puffing and red,

Boston Cookies.

One cup sour milk, one and one-half cups brown s;gar,
one-half cup butter, three eggs, two ?n.d one-half cups flour,
one cup English walnuts, one cup raisimns, one cup currants,
all chopped fine, and flour well before adding; one teasp:lit:rrn
soda, dissolved in tablespoon hot water, added last. ix

thick enough to drop with spoon.
MRS, W, H. MORRIS, Mexico, Mo.

Brown Peppernuts.

One cup sugar, one cup butter, one tahlespmnfu‘z cinna-
mon, one tablespoonful cloves, one teaspoonful soda, dissolved
in ane-half cup of warm water. Flour enough to make a

very stiff dough; roll out. o 8.
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Marguerites.

One cup sugar, one-half cup water; boil until it threads
in water; add seven marshmallows while boiling ; pour over
the whites of two eggs, beaten stiff ; to this add one cup nut
meats, two tablespoons cocoanut, one-fourth teaspoon vanilla.
Spread on saltine wafers, and brown in a slow oven.

MRS, TAPLEY, Bowling Green,

Christmas Peppermints.

Four eggs, two cups brown sugar, one teaspoon cinna-
mon, one-half teaspoon cloves, one-half teaspoon nutmeg,
juice and rind of one lemon, one-fourth pound citron, two
teaspoons Price’s baking powder, one-fourth pound nut meats,

cocoanut, raisins, currants, one-half teaspoon pepper, two cups
flour.
MES. JNO. T. CLARKE.

Which eats like the vulture and burns up your bread.

Almond Cookies,

Beat whites of six eggs to a froth; add one pound sifted
powdered sugar, and beat fifteen minutes: add grated rind
of lemon and cinnamon to taste, and, lastly, one pound almonds,
finely ground. Roll thin, using only enough flour to handle,
as flour tends to toughen and harden them. Brush over the
top of cookies before baking a little of the sugar and egg mix-

ture, which you put aside for this purpose, before adding
almonds.

GELATINE, CUSTARDS, ETC.
Fruit Salad.

Dissolve one package strawberry or raspberry jell-o in
one pint of boiling water. Slice two oranges or two bananas,
or any fruit desired, and when the jell-o is half set stir fruit
into same, and set away to harden,
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The Popular Jell-o Recipe.

Dissolve one package jell-o, any flavor, in a pint of hu:;
ing water. When firm it will be ready to eat. It can
served with whipped cream, if desired, or any good pudding
sauce, but is delicious with nothing added.

Napolitan, or Layer Jell-o.

Dissolve the contents of one package lemon jell-o in one
pint boiling water. Pour a little more than 113:; tfl{ it 1{1::
a square quart dish or mold, and set away to har en:c 2
the other half stand in a cool place Fﬂl_ it just hegmsho th;
then beat it until it is light, and pour it in the mould when :
jell-o already in it iz cold and hard._ I:\ex:‘: take alpa;lkage r:ﬂ
strawberry jell-o and prepare and dmde. in exact yd ei saﬂm
way. When half is too cool to melt jell-o already in

W is for Whale, who ate Jonah one day.

mold pour it in, beating the rest same as lemon, and adding
it when jell-o in mold is hard,

Gmgﬁ Cream.

One box of gelatine, one cup Sugar, five ﬂl‘ﬂﬂgﬂs(,:n m:li
pint of cream, one pint of milk, yolks of five eggs. i 1:;:
gelatine with cold water and soak one-half hf}“r', W lip ; e
eream. Put the milk on to boil ; as soon as it boils, disso ':f.;
the gelatine in it. Beat the }raiks_ anfi sugar tugt;tther m:. }:e
light, and strain the milk and gelatine nto them. I eturn ;
mixture to boiler and stir over the fire ‘ff.:}l' two minutes an
turn out to cool. When cold, add the picce of the u.rangi.?i
Now place the basin in a pan of cmcl-:'ed jce and stirdu:t;r
it just begins to thicken. Add the whipped cream, an ¥
carefully until mixed. Turn in mold, and stand on ice

X.
harden. MRS N. T, GENTR

"
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Imperial Blanc Mange.

Dissolve three tablespoonfuls of cornstarch in a little
cold milk; turn quickly into the hot milk, and stir until
thickened and smooth; add one-quarter of a teaspoonful
of salt and three tablespoonfuls of sugar; cover and cook
for twenty minutes. Whip the whites of three eges to a
stiff, dry froth; add to the cooked cornstarch with one
teaspoonful of vanilla, and mix thoroughly together, then
turn into wetted molds. "'When chilled, turn the cornstarch
out on individual dishes; pour round each several spoon-
fuls of the syrup from canned raspberries, and garnish with
a few candied cherries. Ripe fruit and whipped cream may
take the place of the syrup.

MRS, A. B. KEMPER, Montgomery City, Mo,

He went down all right, but due to the way

Almond Charlotte.

Blanch and chop fine one large cupful of almonds. Melt
three tablespoonfuls of sugar in a frying-pan—do not add any
water—throw in the almonds, and stir until browned ; then
turn out to ecool, and pound them quite fine. Put them in a
double boiler with one cupful and a half of milk, and heat
slowly to the scalding point. Beat together three ege yolks
and two-thirds of a cupful of sugar; add some of the hot
milk, mix and turn into the boiler, stirring until the mixture
begins to thicken. Add one-half of a box of gelatine, which
has been soaked in one-half of a cupful of cold water, and
stir until it is dissolved ; take from the fire, strain and set aside
until beginming to cool and thicken. Add one pint of thick
cream whipped to a salid froth; stir lightly until mixed: then
turn into a fancy serving dish or into individual molds.

MRS A. B K
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Marshmallow Pudding.

5 ine 1 cup col
Soak one-half box gelatine m one :
beat smooth: add one cup powdered sugar, the whites of four

eggs and a little extract of vanilla: beat one-half hour and

Prepare a custard of the yolks and one and

and serve with the

d water and

pour into mold.
one-half cups of milk, sweetened to taste,
pudding. MRS, CORTEZ ENLOE.

Tapioca Cream.

Soak over night two tablespoons of tapioca in one-half

teacup of milk; bring one quart milk to b;’.‘lﬂ:?g point ;S:;::
er th f three eggs, one-halt teacup

well together the yolks o 2t : en
anilla; add the tapioca

and one teaspoon of lemon or v . . o

stir the whole into the boiling milk; let boil once; tuE int

dish, and immediately spread on the whites, Serve cold.

o NANNIE J. BECEMAN, Moundwville, Mo

He was cooked, he came up. The moral is plain:

Pineapple Cream.

Pare and grate a large pineapple. Mix four !T-m“tr :c:;l;l:r;
spoonfuls cornstarch and half a cup of grfmuiutcd;;gso i;er 1
add the pineapple, and cook all together in aldﬂ“-'ue e
steamer, adding two tablespoonfuls cream. twill g I:d e
thicken. Pour into a mold and set in 1ce. Serve co

i ODES.
whipped cream. MRS, U. D, RE

Orange Delight.

One dozen seedless oranges, onc-h.alf cup hraml;; i
ounce gelatine, one cup brandied cherries, ﬂneh‘cupdc rpergm
pecal b : : int whipped c #
ns, one cup powdered sugar, 1r:rnc p pped :
tice of one lemon. Soak gelatine in brandy until dissolved ;
e 0 ing eam ; fill orange baskets three-

ix all ingredients except crear :
fi‘::rths fuﬁ, and put on ice until hardened. When ready to

oneé
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serve fill oranges with whipped cream, on top of which put
a cherry and some minced nuts,

MRS, J. W. JACKS, Montgomery, Mo,

Mascedoin of Fruit.

Dissolve one package of Knox gelatine, according to
directions on package. Put one layer of gelatine to cool. Then
one layer of sliced bananas, one layer gelatine; let cool. Then
one layer bits of orange and one layer gelatine. Set away to

cool. Serve with whipped cream; add a sprinkle of English

walnuts. CODY TURNER.

Charlotte Rousse.

One pint milk, scant cup sugar, yelks of two eggs, one
tablespoon Knox gelatine, dissolved in little milk; beat yelks

Do your cooking with gas. It will save you much pain.

and sugar into milk; pour gelatine in cooked milk and EEES;

flavor; let get cold. Whip cream and flavor with sherry
over sponge cake,

Bavarian Cream,

Soak one-half box gelatine in cold water; pour enough
boiling water over to dissolve it; while hot, stir in one cup
sugar, cool, set on ice; and when it begins to thicken, stir in
one pint of cream, whipped stiff, the beaten whites of three
eggs and one-half pound macaroons, chopped fine. Favor to
taste and set on ice until cold. Serve with whipped cream.

MRS A M. WOODSON.

Boiled Custard.

Yolks four eggs, one quart milk, one-half cup sugar.
Beat eggs and sugar until light; stir in cold milk and boil

until smooth. Flavor, and serve wi
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th spoonfuls of mer-

ingue, dotted over top with drops of red jelly in center of

each. P. B C.
Wine Jelly. :

To a box of gelatine add a pint of cold water, the ju:-::F

of three lemons and rind of one. (Oranges may be su]:n:sn-

tuted.) Let stand one hour; then add two pints of b:l:ﬂ:ng

water (in warm weather one pint of boiling water an v:;i
pounds of sugar), one pint of wine and two and a half poun

i 3 ; i ol place.
. Run into molds, and stand in a co
e MRS ADA PRICE.

CAKE FILLINGS.

Almond Cream Filling for Angel Food.
coating of plain icing; then put

h laver with thin
Ice each lay filling: One cup cream, beaten

cake together with following

X is the sign used by those who can't write

vanilla ; then beat in one pound

N d flavor with
stiff ; sweeten and fav blanched and pounded

beaten almonds, Almonds should be
to paste. MRS. WILSON, Mexico.
; Lemon Filling.

Eight egg yolks, one and one-half cups sugar, cme:hinlf
cup butter, five tablespoons flour, mixed with little water, juice

 Cook in double boiler till stiff.
= MRS, L. D, SHOBE, Columbis

Cream Chocolate Filling.

Two cups sugar, one cup cream; cook until it drops from
spoon in strings. Beat until it begins to harden. Spread on

cake quite thick. Melt Baker’s chocolate, and when cream on
cake is cold, spread over it the melted chocolate. W L
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Nut Cream Filling.

: One-half pint thick sweet cream, two cups brown sugar
(light), four eggs, beaten separately, one-third cup flour Ei:
and one-half pounds ]]!tlH—-—-[bl‘.C:ﬂ]H.-b[alll:[li.":i almonds or iticll:
ory nuts. Beat eggs separately ; mix all together exiéu::pt nuts ;

r

set 1 a pan of water. Stir cons ;
3 : s constantl o
nuts, y until thick, then add

MRS, DANIELS, Mexico, Mo.
Orange Filling,

T _]‘un::: of two and rind of one orange, grated, Strain and

eat in powdered sugar until the consistency of thick cream

Spread between lavers of cake, ; .
MRS, F. M. BROWN,

(Which applies to all beasts) ; but the sign for the night

Dr.PRICE'S
¢r@mBaking Powder

No alum, no lime phosphates

As every housekeeper can understand,
burnit alum and sulphuric acid—the in-
gredients of all alum and alum-phosphate

?uwders—must carry to the food acids
injurious to health.

Read the label. Avoid the alum powders
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Chocolate and Marshmallow Icing.

Four tablespoonfuls of grated chocolate, four tablespoon-
fuls cream or milk, one tablespoonful of water, one cup of
granulated sugar (scant). Melt chocolate slowly, then add
mille and water; then add sugar; boil five minutes. Slide
enough marshmallows in hot oven until they puff; mash on
layer of cake; pour chocolate icing over it. Make another
measure of chocolate for remaining layers, and repeat as be-
fore—only one measure made at a tune, as it grains quickly.

MIHS A. HARRISON, St Louis, Mo,

Icing.

Two cups of sugar, one-half cup of water; boil till it
strings from spoon; beat whites of two eggs, and beat sugar
in eggs ; one-half teaspoon Price’s haking powder ; beat until

creamy. MES, THOMAS MoKENNA.

Is the one that's electric. It catches the eyes

Filling for Caramel Cake.

Mix one and one-fourth cups brown sugar, one-fourth
cup white sugar, one-third cup boiling water. Let boil until
syrup will thread when poured from spoon. Pour slowly
aver the whites of two eggs, and beat until almost cold.
Then put in a pan of boiling water, and cook until the mix-
ture becomes slightly granular about the edge. Add a tea-
spoon of any flavoring that is desired. ypeq wez winoEr.

Excellent Frosting.

Two cups sugar, one-half cup cold water, whites of two
eggs. DBoil sugar until it drops from spoon; then add one
tablespoonful to eggs well beaten; return sugar to the stove,
and boil until it threads; then add to eggs.

MES. & C. RAMSEY.

L]
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Chocolate Filling.

CAKES.

Pound Cake.

One cup sweet milk, two cups white sugar, one cup
gr‘ated chocolate, yolk of two eggs. Boil chocolate, sugar and
milk ; when it begins to thicken, remove from stove and add

the well beaten yolks. Beat until nearl
3 : y cold; then use. .
- One pound of sugar, three-fourths of a pound of butter,

%l | nine eggs, one cupful of sweet milk and one teaspoonful of
Tutti Frutti Filling. " Price’s baking powder. Cream the butter and sugar together;
Make icing /of two. cups sngar cooked t0 thread sand ~ add the‘eggs and milk ; lastly, add one pound of flour, in which
poured over two well-beaten whites: stir in one box marsh- . the baking po':vder has been put. Do not beat the eggs sepa-
I_na_lllows, one cup raisins, one cup nuts, one tablespoon orange rately. Bake in a moderate oven one hour.
juice, one tablespoon lemon juice. Mix well in icing, and : MR M
spread between cake. ) ; Cincinnati Cake.

I
4 Pour over one pound fat salt pork, chopped fine, and free

Y is for Yak, oxen strong.

Marshmallow Filling. from lean and rind, one pint boiling water; let stand until
pearly cold; add two cups sugar, one of molasses, one table-
spoon each of cloves and nutmeg, and two of cinnamon, two
pounds of raisins, one-fourth pound of citron, one-half glass
brandy, three teaspoons of Price’s baking powder and seven
cups of sifted flour. Bake slowly two and a half hours. This

One and one-half cups sugar, four ironspoons boiling
water ; boil until it crackles; pour over well beaten whites of
thri:e eggs, and to this add, while hot, three spoons of gelatine
which had previously been cooked in a little warm water;

‘l And is used by the merchant who is thrifty and wise.

' flavor. .
Orange Filling ks ' is excellent, and requires neither butter or eggs.
Rl halt MRS, GERTRUDE NEILSON.
L _ one-half cups sugar and one-half cup oran : 5
‘ juice: boil until it “hairs” when dropped from a spoon; s sate.
pour over the well beaten whites of two eggs; add grated Two cups sugar, one cup butter, yolk of four eggs, well

beaten, one cup milk, three cups flour, two teaspoons Price's
baking powder, one teaspoon flavoring; add whites of four

eggs, well beaten. Dake in pan or muffin molds.
MRS, FISCHER.

rind of two oranges; beat until cool. P i

Sunshine Cake.

Whites of eleven eggs and yolks of six, and one and one-
half cups of granulated sugar, measured after one sifting, one

C B-§
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cnf:p of flour, measured after sifting, one teaspoon of cream
:ﬁﬁta;:a:h and one of orange f.:xtr;u:t, Beat the whites to a
i roth, and gradually stir in the sugar. Beat the yolks
3 : j::h;ar mlimner:. and :ui{.t t_c- them the whites and mga-r

avoring. IMinally stir in the flour: mix quickly and

well. Bake for fifty minutes in a slow oven, using angle

cake pans to bake in.
MRE. T. H. McKENNA.

Feather Calke,

wr}fl‘j;‘g 1=§§‘sj (ghe::jtcnuscparatcly. yolks very light, whites
: radually one and one-half small gla

ill‘fslh‘e:rl:n::t glass) of granulated sugar; then add 1:.n+f:—!§1lfﬁ5-::[l:IIEj
l::mfc%rIsmfall sherbet glassful) of cold water one-half teir
spoontul of vanilla and a pinch of salt: tl : 7
sherbet glassfuls of sifted flour. ; et i, gradually two

! : : » mto which yon have si
three teaspoonfuls of Price's baking powder, ]Ir'lr’f ix allIv“;r::‘lllﬂt:i:-E

In Washington's day they could joggle along;

f:}t{he.r & add last of all the stiff whites, but stir lightly into the
o ;:f o not beat I’li?r - Muffin tins, well buttered, fill about

ulI,l and bake in moderate oven about twenty minutes
or bake in a sheet and cut in squares. This cake .‘;’5 as ;:g':;

as a feather, and considered very dainty. It is not to be

frosted,
MES, MARY HORD,

Cake Without Eggs.

One cup butter, three cups sugar, one pint sour cream (or

milk), three cups flour, one isi
f ; pound raisins,
soda. Spices to taste, s et

MRE, MENGES,

Walnut Forte.

Beat separately the yel i
yelks and whites of three eggs; to th
yelks add one and one-half cups powdered sugar, ancl' to th:

.|
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beaten whites one and one-half cups finely chopped nuts; mix
all together lightly, adding one-half teaspoon Price’s baking
powder, well mixed with one tablespoon of flour. Bake quickly
in jelly tins, and put together with whipped cream.

Sunshine Cake.

Yellows of five eggs, whites of seven, two-thirds cup of
flour, one even cup sugar, one level teaspoon cream tartar;
flavor to taste. Deat yellows to foam and whites very stiff ;
when half beaten add cream of tartar. Sift flour and sugar
several times: fold into whites, sugar; then yolks; then flour,
and flavor. Bake in moderate oven from thirty to 50 minutes.

Cheese Cake.

Four eggs (velks), beaten until light and creamy, one

But a team just as popular even as they

and one-half cup sugar, one cup cream, three tablespoons
butter, well creamed, one rounding tablespoon of flour,
Beat eggs and sugar together until very light; then add the
flour, then butter and last the cream. Flavor with nutmeg.
Use the whites for the icing with one teacup of sugar.

Line pans with a rich pastry and bake in a moderate oven.
MISS NANNIE WINSTON.

Caramel Cake.

One-hali cup butter, one and one-half cups sugar, one
cup sweet milk, two and one-half cups flour, two teaspoons
Price’s baking powder, one teaspoon vanilla.

Filling—Two cups light brown sugar, one-half cup
sweet milk, one tablespoon butter. Boil until it is like jelly

when dropped on a dish ; beat until it sugars and is cold.
DELLA WILSON.
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Velvet Sponge Cake.

Two cups sugar, two and one-half cups flour, one cup
boiling water, one tablespoonful Price's baking powder,
six eggs, leaving out whites of three. Take the reserved
whites ; add a heaping teacup of sugar for icing.

MRS, W. T. KEATH, Mexico, Mo,

Golden Loaf.

Eight eggs (yolks), one cup sugar, one-half cup butter
(scant), one-half cup milk, one and one-half cups flour, two
teaspoons Price’s baking powder. Cream the butter and
sugar; beat volks stiff; then beat in the butter and sugar;
then the baking powder, milk and flour. Flavor to taste.
Bake in moderate oven. BURTIS KEBSLER.

Is Gas and Electricity—The Modern Way.

Angel Food.

Eleven eggs (whites), one and one-half cups granu-
lated sugar, one and one-half cups of flour, one teaspoonful
of cream of tartar, one teaspoonful of vanilla. Beat the
whites of the eggs to a stiff froth ; then sift flour and sugar
separately ten times. Add sugar and flour, a little at a
time, to the eggs. Bake forty minutes. Use a pan which

has never been greased, e

Nut Cake.

One and one-half cups sugar, one-half cup butter, two
heaping cups flour, whites of four eggs, three-fourths cup
milk or water, two teaspoons Price's baking powder, one

cup chopped hickory nuts or walnuts. oo 2 x coon
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Strawberry Cake.

Make enough plain cake dough or sponge cake tﬂ_ﬁll
one layer cake tin; bake nicely and put on a chop dish.
While it is still warm, pour over it a sauce made of one
good third cup of butter, creamed with enotgh pulverrf:ed
sugar to make very stiff, and one large box of 5trawbetf1e_s,
mashed and stirred in thoroughly. Serve at table. This 18

enough to serve six people. MRS A, M. WOODSON.

Hash Cake.

Eight eggs, whites beaten very stiff, two cups sugar,
sifted three times, three-fourths cup butter, one cup sweet
milk, three and one-half cups flour, sifted three times, two
rounding teaspoons Price’s baking powder.

Filling—One pound raisins, seeded and chopped fine,

Z is for Zebra, a species of horse.

one pound figs, chopped fine, one pound almnnds_sf .IJlanched
and beaten to a paste. Sift fruit and nuts into an icing made

of whites of four eggs and one pound of sugar.
MISS NANNIE WINSTON.

Fig Cake.

One and one-half cups sugar, one-half cup butter, one-
half cup milk, two and one-half cups flour, two teaspoons
Price’s baking powder, whites of six eggs.

Filling—One pound figs, cllnplfred. one teacup sugar,
one-half cup water. Boil fifteen minutes.

Chocolate Cocoanut Calke.

One and one-half cups sugar, one-half cup butter, one
cup sweet milk, one teaspoon Price’s hakin_g powder, three
cups of flour, yelks of six eggs. Flavor with lemon.
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Filling—One-half cup powdered sugar, one-fourth cup
hot water; let simmer. Beat white of one egg to a stiff
froth and mix with above. When cold, add one-half cup
chopped raisins, one-half cup chopped walnut meats and
two tablespoons of shredded cocoanut. Spread between
layers. Ice with plain chocolate icing top and sides.

White Fruit Cake,

One cup butter, two and one-half cups flour, one wine
glass rosewater, two teaspoons Price’s baking powder,
whites of eight eggs, one-half pound chopped and blanched
almonds, one-half pound citron, sliced thin, one cup cocoa-
nut, one cup white raisins. Beat butter and sugar to cream;
then add rosewater; next beat eggs and stir in; then add
baking powder to flour and fold in; last, add fruit, well

floured. Bake in moderate oven.
MRS, W. R. ROBINSON, Moundville, Mo,

While he has to wear stripes he might have done worse.

Fruit Cake,

Two pounds raisins, chopped and seeded, two pounds
currants, one pound almonds, twelve eggs, five cups flour,
four cups sugar (New Orleans), three cups butter, one-
half pint cognac brandy, one-half pint angelica wine, one
tablespoon each of cinnamon, cloves and nutmeg. Bake
four hours in a slow oven.

MISS A. HANISON, St. Louls, Mo,

Fruit Cake.

Two eggs, two cups sugar, two cups molasses, two
cups coffee, eight cups flour, one cup butter, two pounds
raisins, two pounds currants, one pound citron, two tea-
spoons of soda, two tablespoons of cloves, two tablespoons
of ginger, two tablespoons of cinnamon, one tablespoon of

nutmeg. Bake three hours. TR T
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Fruit Cake.

Two pounds citron, five pounds raisins, two pounds
blanched almonds, two teaspoonfuls of ground cloves, one
teaspoonful mace, six teaspoonfuls of_ciunamon. two tea-
spoonfuls soda, mixed in raisins, one pint of flour, mixed in
fruit, two pounds pulverized sugar, sifted, two pounds but-
ter, two pounds flour, sifted twice, two dozen eggs, 8 yelks,
one-half pint sherry wine, one-half pint whiskey. Bake

four hours. MRS, J. . GREEN,

Angel Food.

Whites of twelve eggs, beaten stiff, one and one-half
tumbler of granulated sugar, one tumbler of flour, one and
one-half teaspoon Price’s baking powder, one ’Iceaspcmu
cream tartar. Sift flour with cream tartar and baking pow-

He might have a-spired to be a real poet;

der four times. Add sugar to eggs and beat until very
light. Stir in flour, a little at a time, and bake in a loal,

MRS, HOUCHIN.
White Loaf Cake.

Whites of seven eggs, two cups flour, one cup corn-
starch, two cups sugar, one cup butter, one cup milk, two

full teaspoons Price’s baking powder. Flavor to suit taste,
MRS, G. D, HUBRS.

Chicago Sponge Cake.

Two eggs, one cup sugar, one cup flour, one-fourth

; s : :

teaspoon salt, one heaping teaspoon Price’s baking pow-

der, three-eighths cup hot water, juice of two oranges. Bake
L]

m two jelly tins in moderate oven.

Filling—Juice of one orange, grated rind of three; beat
whites of two eggs to stiff froth; fold in all the sugar they
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will moisten; then add juice and rind of oranges; put be-
tween and on top of cake.

BEATRICE ROEBINSON, Moundville, Mo,

Aunt Martha Ransome's Nut Cake.

Two cups sugar, one-half cup butter, four eggs, one cup
coffee, three cupz flour, two teaspoons Price's baking pow-
der, one teaspoon cinnamon, one teaspoon mace, one cup

hickory nuts, one cup raisins. MBE 4. M WOODEON,

Fruit Cake (179s5).

One pound butter, one pound sugar, one pound flour,
twelve eggs, one-half pound citron, one and one-half pounds
stoned raisins, one grated nutmeg, one and one-half pounds
currants, one teaspoonful of mace, one-half teaspoonful
soda, one teaspoonful cream of tartar, one gill of brandy

Most of them deserve stripes, and I guess you all know it.

and a few drops of rosewater. Bake five hours in a mod-

erate oven. MISS IDIE BELCH.

Burnt Caramel Cake.

One-half cup granulated sugar, stirred constantly over
fire until it throws off an intense smoke: add one-half cup
boiling water; boil until thick syrup; one-fourth cup but-
ter, one and one-half cups granulated sugar, one cup cold
water, three cups flour, yolks of two eggs, whites beaten
separately, three tablespoons of caramel, two teaspoons
Price’s baking powder, one teaspoon vanilla. Baked in
layers. Put together with boiled icing, flavored with two
tablespoonfuls caramel, one teaspoonful vanilla.

MES. DORSEY SHACKLEFORD.
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White Sultana Cake.

One gill butter, one gill milk, two gills sugar, two gills
sultana raisins, three gills flour, one large tcaspﬂm?ful
Price’s baking powder, four eggs (whites), one small wm;&
glassful of sherry. Beat butter and sugar tagethe‘r: a
wine gradually; sift in flour, add{ng. milk from time t::l
time. When too stiff to stir, beat whites of eggs to a very
firm froth and add them to the batter. When ready to go
into the pan, stir in the raisins, warmed and floured. Bake

three-fourths of an hour. MARY C.

Chocolate Cake.

Two cups sugar, four cups of flour, one-half cup of :ou:cw
ter, one-half cup of milk, four eggs, teaspoonful Price’s

baking powder.

A cake oven must be regulated—that means gas.

Filling—Two cups of brown sugar, one-half cup of
creaka ; flavor to taste with chocolate ; boil to the consistency
of jelly. CHARLOTTE YOUNG.

Orange Cake.

Three-fourths cup butter, two cups sugar, two cups
flour, five eggs, saving two whites for icing, one cup mflk.
one orange rind and juice, two teaspoons Price’s baking
powder. MRS. O, H. MANCHESTER.

Spice Cake.

One and one-half cups sugar, one-half cup butter, three
cups flour, one cup currants, three eggs, DI]E-F‘[EH teaspoon
nutmeg, one teaspoon ginger, one teaﬁpol:m. cinnamon, one
teaspoon cloves, two teaspoons Price’s baking powder, one
cup sweet milk.

MES. 0. H. MANCHESTER.
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Blackberry Jam Cake.

One and one-fourth cups sugar, one-half eup butter,
melted, four eggs, four teaspoons sour milk, one teaspoon
soda, one-half teaspoon allspice, one teaspoon cinnamon,
one nutmeg, grated, one and one-fourth cups jam, one and
three-fourths cups flour. Mix butter and sugar; break
eggs without beating into mixture. Put soda and spices
into milk; mix all quickly, adding jam after flour. Bake
in two layvers and put together with white icing, or bake in
dripping pan. Cut in small squares and ice the squares.

Easily made and very good. MRS. CARRINGTON.

Mocha Cream Cake.

Beat the yolks of four eggs until thick; then gradually
add one cup of sugar, and beat two minutes; then add

A gas range is the cream topping a perfect kitchen.

three tablespoonfuls of cold water. Mix and sift scant cup
of flour, one and one-half tablespoonfuls cornstarch, one-
fourth teaspoonful salt and one teaspoonful Price’s baking
powder together, and add to the first mixture. Then fold
in the whites of the eggs, beaten to a stiff froth, and one
teaspoonful lemon extract. Bake in layer tins and fill with
following :

Mocha Cream—\Wash a cup of butter in cold water to
free it from salt, and pat out all the water; then beat to a
cream. Add the beaten yolk of an egpg; then gradually
two and one-half cups of powdered sugar and enough cof-
fee extract to give flavor. One and one-half cups sugar,
boiled with one-hali cup black coffee for six minutes, can
be used instead of the extract. Use for filling and piping.

well together,
teaspoonfuls Price’s
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Economical Cake.

; (]

One-half cup butter, two cups Sugar (scant), creames

one cup milk, three cups flour (scant), twin

baking powder, one teaspoonful ex-

tract of lemon, four eggs (whites). Pake in two 19.3,':::-,1 :

Filling—Yolks of four eggs, two cups of sug:n',E Iea g:ﬂ
together for forty minutes; add one teaspoonful of lem

cak .t it away to dry.
. spread on cake and set1 5
i MRS. B. CHUMBLEY.

Lady Baltimore Filling.

r, one cup boiling water.
dually upon beaten whites
consistency to spread.
raisins, one cup

Three cups granulated suga
Boil until syrup threads; pour gra
of three eggs; beat until nearly right
Then add one cup seeded and chopped

You can be a Lady Baltimore in a gas stove kitchen.

five figs, cut in fine strips. Then beat well

chopped Peca e ver thickly. Male plain frosting and frost

and spread on layer t
& 5 iz, Mo
whole cake. MI§. CHAS., B, HOLLISTER, St. Louis

Lady Baltimore Cake.

One cup butter {(work very creamy), two cups fine

i j i hree
granulated sugar (non-caking), one cup sweet milk, t i
and one-half cups prepared cake flour, two teaspm}E
Price’s baking powder, six eggs {whites), beaten ::ery stiff,
A r ing.
Bake in layers and put together with above frosting

MRE. CHAS. B. HOLLISTER, S5t Louls, Mo,

Sponge Cake.
beat until

rerv light ; add one cup sugar;
Beat four eggs very light; ac et e

then add flavoring, one cup flour, one te

light;

]
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Price’s baking powder, and last, three tablespoons boiling

water. Bake in moderate oven. MAY HALL.

Devil's Food Cake.

Mix half a cup of grated chocolate, half a cup of boil-
ing water and a teaspoonful of soda, and set aside to cool,
Beat two cups brown sugar with two-thirds cup of butter
to a cream; add the yolks of two eggs, three and a half cups
of flour, half a cup of sour milk, a teaspoonful of cinna-
mon, a pinch of salt and the beaten whites of the eggs.
Bake as a layer cake, first adding the cooled chocolate, etc.
Put together with boiled icing.

MRS W. H. MORRIS, Mexico, Mo.

Devil's Food Cake.

One and one-half cups sugar, one-half cup butter,

There is no torture using a gas range.

creamed, one-half cup chocolate (heaping), dissolved in
one-half cup hot water, one-half cup buttermilk, one-fourth
teaspoon soda (dissolved), volks of two and whites of

three eggs, two heaping cups flour, two teaspoons Price’s

baking powder. MISS BELLE KEOWN.

Sponge Roll.

Three eggs, whites and yolks beaten separately, one tea-
cup of sugar, one teacup of flour, one teaspoon of Price's
baking powder, two tablespoons cold water, Bake in bis-
cuit pan. When done, spread with jelly and roll while
hot. Served with whipped cream or sauce.

MES. T. M. ERADBURTY.
Old-time Pound Cake.

Ten eggs, one pound butter, one pound sugar, one
pound flour, one wineglass brandy. Cream butter and

e
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« add velks of eggs, well beaten, and beat ten min-
::-E:fs;éld f:l!lrﬂ'l.'lf; stir EEtil stiff and smooth. ‘Add h}-and}f,
then whites of eggs, beaten stiff. Beat thirty minutes.
This cake has neither baking powder or cream of tartar.
The lightness depends on the beating and baking.

SELECTED FROM OLD COOK BOOK.

Grand Duke Cake.

White portion: One-hali cup butter, one cup Sugar,
one-half cup sweet milk, one cup cornatarch‘, Thttei- of
three eggs, two cups flour, two teaspoons Price’s baking
prrg;k portion; One-half cup butter, one cup hrown
sugar, one-half cup sweet milk, two cups flour, one cup
chopped raisins, one tahiespur:m molasses, yelks three eggs,
teaspoonful of all kinds of spices. MES. B.

Change the dark portion of your house to light—use electricity.

Potato Cakes.

Two cups sugar, two-thirds cup butter, one cup po-
tatoes, one-half cup milk, four squares of chocolate, four

=} e h": ]NHb 1 CInnamon ne- £ iCHOEL OVes ne
%g ] a a3 ]

cup nuts, one pound raisins, two teaspoons Price's bak}ﬂlg
powder, one and one-half cups flour, one teaspoon vani 1a.
Dissolve chocolate in ane-hnlf cup milk; beat pctlatn u;
sugar and milk and butter while hot, Salt potatoes sam

as for table. MRS, W. J. NALLY,

White Mountain Cake.

Two cups sugar, one-half cup butter, beaten to a cream;
add one-half cup sweet milk, two and _one—half cups I:lc_:rur,
two teaspoons Price’s baking powder in the ﬂour: wi 1r1:es
of eight eggs. Bake in layers and put together with icing
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made of boiling one-half teacup of water and three tea-
cups of sugar till thick; pour it slowly over the well beaten
whites of three eggs. Beat all together till cool. Sprinkle
each layer thickly with grated cocoanut.

MRS, H. P. FRENCH, Martinsburg, Mo.

Orange Cake.

One-half cup butter, one and one-half cups sugar,
creamed well together, one cup milk, three eups flour
{(scant), two teaspoons DPrice's baking powder, five eggs,
saving the whites of two for icing, juice and grated rind of
one orange, saving a teaspoonful for icing. Bake in two

or three layers. MRS, A J. TURNER.

Blackberry Jam Cake.

Three eggs, one cup brown sugar, one cup jam, one

A gas stove is “Jam" full of good features.

cup raisins, two cups flour, two teaspoons Price’s baking
powder, three tablespoons sweet milk, three-fourths cup

butter, spices to taste. ML AT

“Brot Torte.”

Yolks of twenty-two and whites of fourteen eggs, one
pound of pulverized sugar, three-fourths pound of finely
chopped almonds, six ounces of finely cut citron, four ounces
of grated hread, soaked with a glass of wine, grated rind of a
lemon and an orange, teaspoonful each of cinnamon and
cloves, tabelspoonful of grated chocolate. Beat yolks, sugar,
nuts, citron, spice and grated rind an hour; then gently stir
in the soaked bread; then the very stiffly beaten whites of

CEEs. MARY ENAUPF.
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Silver Cake.

Whites of twelve eggs, one cup of cream, four and one-
half cups of flour, three cups of sugar, one cup of huttf!r, Sne
spoon Price’s baking powder. L',mﬂm for the ahow:. rie
scant cup of cream thickened with cornstarch; sweeten 1o
taste. Cut cake and put cream between. yps g, M. HENLEY.

Marble Cake.

Whites of four eggs, one and one-half cups sugar, one-
half cup of butter, one-half cup of sweet milk, teaspoon L;i
cream of tartar, one-half teaspoonful soda, two and one-hal
cups flour.—Dark part: Yolks of four eggs, one cup of brown
sugar, onc-half cup of molasses, one-half cup of butter, one-
half cup of sour milk, one-half teaspoonful soda, one u:a?pmn--
ful cream of tartar, two and one-half cups flour, tablespoon-

ful each cloves and nutmeg. MRS, ¢, M. HENLEY.

A man would have a marble heart who refused his wife a gas stui

Ribbon Cake.

Whites of four eggs, two and one-half cups sugar, one
cup butter, one cup sweet milk, one teaspoon cream of t:en.r'carE
half teaspoon soda, four cups of ﬂmtr._ Reserve one-third o
this mixture and bake the remainder in two layers. Add to
the one-third one cup raisins, one cup currants, one-fourth
pound citron, two tablespoons of molasses, one teaspoon each
of all kinds of spices. Put icing between the layers.

MRS, G. M, HENLEY.

White Cake.

Whites of eight eggs, three cups of sugar, one cup of
butter, one cup sweet milk, one teaspoon soda, two teaspoons
cream of tartar, five cups of flour.

MRS, G. M. HENLEY.

"
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Soft Ginger Bread,

Dn‘e cup molasses, one-half cup sugar, six tablespoons
shortening (melted), ten tablespoons hot water, one teaspoon
salt, one teaspoon soda, one teaspoon ginger. Guess at flour.

C. B.
Ginger Bread.
One cup mo}asses, one-half cup sugar, one-half cup but-
ter and lard (mixed), two-thirds cup boiling water, poured

on two teaspoons of soda, one egg, three heaping cups of flour,

two heaping teaspoons of ginger. Mix well, and bake in
moderate oven,

Cream Pufis.

One cup hot water, one-half cup butter. Boil together

The gas stove gets its best puffs from its users.

and while boiling stir in one cup of dry flour. When cool add
lt)I‘lr-:v.-e.- eggs not beaten ; mix well, and drop by tablespoonfuls on
uttered tins, Bake in quick oven twenty-five mi
Enough for 15 puffs. e
Cream—One cup milk, one-half cup sugar, one egg,
three tablespoons of flour. Flavor with vanilla; open puffs;

fill with the cream when served.
MRS, GEORCGE HAIGH.

Doughnuts,

Crearp one heaping tablespoonful of butter with three-
fourths pint of sugar and the yolks of three eggs.  Sift to-
gether three and one-half pints of flour and four heaped tea-
spoons of Price's baking powder. Add the flour and the
stiffly beaten whites of the three eggs gradually to th
other mixture; also three-fourths cup of sweet milk Dm:
fourth teaspoon of salt, one-fourth teaspoonful of Extr'act of
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lemon. If the dough should be very soft indeed, you can
add a little more flour, but it must only be stiff enough
to handle. Form a piece with the hands and make into
a twist. Have your skillet half full of hot lard, and brown
slowly, so that they will be done through. Be sure and
use plenty of lard, as much depends on that; and what is
left will not be spoiled for other uses.
MRS J. ¥, GMELICH.

Coffee Cake.

One egg, one cup brown sugar, one cup maolasses, one
cup butter, one cup strong coffee (cold), one pound raisins,
one tablespoon cloves, one tablespoon cinnamon, one nutmeg
(grated), one heaping teaspoon soda, four or five cups of
flour (sifted). Mix very stiff, and bake in moderate oven for

one hour. MRS, W. W. WILDER.

Gas-gebackene Lebkuchen schmecken besser.

Lebkuchen.

Two pounds strained honey, one pound grated almonds
{(two level tablespoons, one ounce), one and one-fourth
pounds sugar, one and one-half ounces gpround cinnamon,
one-fourth ounce ground cloves, three and one-fourth pounds
flour, four ounces citron, two ounces sugared peel, grated
rind of two lemons, one small nutmeg, three-fourths ounces
potash, soaked for one hour in six tablespoonfuls of rum
or brandy. Put sugar, sifted, almonds and spices in a bowl ;
let honey come to a boil and pour over contents of bowl;
add potash and brandy; stir and add flour; then fruit
floured : then work until a smooth, stiff dough; make in a
round cake, and let cool on a board sprinkled with flour; cut
in several parts and roll out, and cut in oblong cakes two
and one-half inches by four inches, and let stand over

C B9
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night, and in the morning grease pan slightly and bake in
a moderate oven.

Icing for Same.

One and one-fourth pounds sugar, juice of five lemons,
whites of five eggs, beaten stiff. Add sugar and juice and
stir: then add, one teaspoonful at a time, to the whites, and
stir until it is perfectly white and thick. Cover cakes and
let dry; then place in tin can and let stand until soft.

MRS, CORTEZ ENLOE.

Coffee Bread.

Three-fourths cup sugar, one-fourth cup butter, one cup
milk, three cups flour, two eggs, beaten well, three teaspoons
Price’s baking powder. Raisins or currants may be added.
Put the batter in bread pan and cover with the following :

A light kitchen helps you make light bread.

One-fourth cup sugar, three-fourths tablespoon butter, one-
half teaspoon cinnamon and one teaspoon flour. Mix
thoroughly, and spread over top of batter. To thiz may be
added blanched almonds or strips of citron. Bake in quick

oven.
MRS. ED. ELLIS,
Spanish Bun.

Two cups brown sugar, one-half cup butter, two and one-
hali cups flour, one cup milk, four eggs, saving whites of two
for frosting, one teaspoon cinnamon, ong teaspoon cloves, four

teaspoons Price’s baking powder. R

Vanilla Fritters.

Place three heaping tablespoons of sifted flour in a bowl;
add one-fourth teaspoon of Price’s baking powder, one table-
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spoon of stale macaroon crumbs, a pinch of salt, the yolk of
an egg and a dessertspoonful of melted butter. Mix thor-
oughly, and add by degrees three-fourths of a cup of luke-
warm water ; beat to a smooth cream; add the whites of two
eggs, whisked to a firm froth, and a teaspoon of vanilla. Have
ready a saucepan half full of boiling fat: drop the batter by
spoonful into this, and fry till a light golden brown. Take
oput quickly, drain carefully on a clean kitchen paper, and serve
piled high on a doily. Dust with sifted sugar before serving.
A M C.

Banana Fritters.

In a bowl put one cupful of flour and one-half of a tea-
spoonful of salt, and mix well. Beat the yolks of two eggs
until light; add sufficient cold water to make a thin drop bat-
ter. Beat, add one tablespoonful of melted butter or olive

Don't fritter your time away—use gas.

oil and the whites of the eggs, whipped to a stiff froth. Mix
well, and stand aside for several hours in a cold place. Strip
the skin from each banana, cut it in half and each half length-
wise into half again. Dip each piece into the batter until
thoroughly coated and drop into smoking hot fat. When
golden brown drain for a moment on unglazed paper; dust
with powdered sugar and serve.

ICE CREAM.

They surfelted with honey; and began to loathe the taste of sweelness.—
Bhaks: Henry IV.

Ice Cream.

(Four quarts after frozen.)

Nearly three pints morning’s milk. Bring to a boil; then
add two tablespoons cornstarch or flour; wet in a cupful of
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the cold milk. The beaten yelks of two eggs, two scant cups
of sugar; add this to the milk; beil just a little, using a double
boiler. When perfectly cool, add a little over three pints
cream, whipped, and the beaten whites of two eggs and onc

tablespoon of vanilla. MRS. PARTY

Burnt Almond Cream.

Ten cents worth blanched almonds, put on the stove with
four tablespoons of white sugar; brown them, but be careful
not to burn ; then pound fine; stir one guart of cream in them
and strain. Make custard of one quart milk, yolks of four
eggs; put all together and freeze. MRS, BRACE.
Italian Cream.

Two pints cream, two cups sugar, juice and grated rind

Ice cream is frozen easiest in a gas stove kitchen.

of two lemons, two tablespoons brandy. Sweeten cream and
beat in lemon gradually, so as not to curdle; add brandy and
freeze rapidly. Open freezer twice while freezing and beat
contents smooth.,

Peppermint Ice Cream.

Two large sticks of red and white striped peppermint
candy, dissolved in one pint of milk; add two pints cream.
F ;

R MRS, CRAFTON.

Ice With Cocoanut Cream.

Ijv[at-:c a rich orange or pineapple ice, and serve with a
dressing of stiff whipped cream, grated cocoanut and chopped

almonds. Very fine, ALMA GASS.

Tutti Frutti.

One ga.llan rich cream, one pound candied pineapple, one
pound candied cherries, one pound blanched almonds, pounded
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fine, one wine glass Jamaica rum, or more, if needed. Cut
fruit fine, and add to cream with pounded nuts. Then add
rum and freeze. 0. C.

Prune Mousse.

Take a pint of double cream, whip stiff, sweeten to
taste and flavor. Then add half a cup of cooked prune pulp.
Pour this into bright, clean baking powder tins which have
just been rinsed with cold water. Put an oiled paper over
the top of the can before placing on the lid. Then pack
into a pan or ice cream freezer, covering the cans complete-
ly with cracked ice and salt (use plenty of salt), and leave
until ready to serve. Maple syrup, floured raisins, nuts or
any crushed fruit may be used instead of prunes. This
will cut into light portions.

They say she “cust-"ard” until she got a gas stove.

Frozen Custard.

One quart of milk, four eggs, one cup of sugar (one-half
pound}, one tablespoonful of vanilla, two tablespoonfuls of
cornstarch. Put the milk over the fire in a farina boiler.
Moisten the cornstarch with a little cold milk, add it to the
hot milk, and stir it until it begins to slightly thicken. Beat
the eggs and sugar together until light; add them to the hot
milk, cook one minute, take from the fire, add vanilla, and
when cold, freeze same as ice cream.

Orange Souffle, Frozen.

One quart of cream, one pint of orange juice, yolks of
six eggs, one pound of sugar, one-half box of gelatine. Cover
the gelatine with a half cup of cold water, and soak one hour;
then add a half cup of boiling water, to dissolve. Mix the
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orange juice and sugar together. Whip the cream. Beat the
yolks until light; add them to the orange juice and sugar;
then add the gelatine, strained, and freeze. When frozen,

remove dasher, stir in the whipped cream, and stand aside two

hours to ripen. N. 8

Cocoanut Ice Cream.

One quart of cream, one-half pound of sugar, one table-
spoonful of vanilla, one cocoanut, grated. Put one-half the
cream on to boil in a double boiler; add the sugar, and stir
until dissolved, Take from the fire; and, when cool, add the

remaining half of the cream, the vanilla and the cocoanut.
Freeze and pack,

Pineapple Ice Cream.

One quart of cream, one pound of sugar, juice of one

The inventor of the gas stove certai-r_ﬂy had a guud‘cocoanut.

lemon, one large, ripe pineapple, or one pint can. Put one
pint of cream in a double hoiler with half the sugar; stir
until the sugar is dissolved; take from the fire, and stand
aside to cool. Pare the pineapple, take out the eyes, cut
open and take out the core; then grate the flesh, and mix
it with the rest of the sugar; stir until sugar is dissolved.
Add the remaining pint of cream to the sweetened cream
and freeze; add the lemon juice to the pineapple and stir
into the frozen cream; beat thoroughly. If canned pineap-
ple is used, add the lemon juice to it, and simply stir the
whole into the cream when cold, and freeze again.
MRE. J. F. M.

Caramel Ice Cream.

One quart of cream, one-half pound of sugar, one table-
spoonful of vanilla, one pint of milk. Put four extra ounces
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of granulated sugar in an iron frying-pan, and stir over the
fire until the sugar melts, turns brown, beils and HII‘IO?C'EE.
Have ready one pint of boiling milk, turn the burnt sugar into
this, stir over the fire one minute, and stand away to cool.
When cold, add the sugar, cream and vanilla; mix well and

freeze. MES. R A C

Orange Ice Cream.

One quart of cream, three-fourths pound of sugar, juice of
six oranges, rind of one orange. Put one-half tt?c r_re:?m +Im1
to boil in a double boiler; add the sugar, and stir until 6215-
solved. Take from the fire ; when cool, add the juice and rind
of the oranges, and the remaining half of the cream. Turn
into the freezer and freeze. MRS, H. THOMAS,

200 new gas stoves put in in Jefferson City in 1g08.

Apricot Ice Cream.

One quart of cream, ihree-fourths pound of sugar, one
quart of apricots, or one pint can. Put half the cream on tcb
boil in a double boiler. When hot, add the sugar :rmd stir
until dissolved, Take from the fire: add the remaining half
of the cream, and, when cold, freeze. Pare and mash the
apricots, and stir them quickly into the frozen cream; turn
the crank rapidly for five minutes, then remove the dasher,

and pack. MRS, CHABTAIN,

Banana Ice Cream.

Eight bananas, one quart of cream, nne:halE pound of
sugar., Pareand mash the bananas. Put one pint of the crea
on to boil in a double boiler. When hot, add the sugar; stir
until dissolved, and stand aside to cool. Beat and stir the
bananas to a smooth paste; add them to the cream and sugar;
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then add the gemaining pint of cream, and turn into the freezer

iz MRS, CHASTAIN,

Grape Fruit Sherbet.

Eemove the skin from the grape fruits; cut into small
pieces. Soak one tablespoonful of gelatine in a little cold
water for fifteen minutes; take one pint of water, to which
add three cups of granulated sugar, and boil five minutes;
then dissolve the soaked gelatine in the boiling syrup; add
the pulp to the cold syrup, also sherry wine to taste. This
recipe requires about six grape fruit, SR TN O
Fruit Ice.

One pint sugar, three pints water; boil fifteen minutes ;
add one can white cherries (seeded), one can sliced pine-

A gas stove is the ice that cools your menu of work.

apple, juice of six oranges and three lemons; add juice of
cherries and pineapple, one quart best sherry wine. This makes

5 gl MRS, 0. H MANCHESTER.

Cranberry Sherbet.

Two quarts cranberries, one pint sugar, whites four eggs.
Boil cranberries until soft; add sugar and partly freeze; then
add the stiffly beaten whites of eges, freeze and let stand two
hours or more. Serve in cups with whipped cream on top.

F. 8 B
Green Gage Ice.

Make a paste of two tablespoons of flour and one quart
of boiling water; cook until clear, and add two and one-half
cups sugar; rub through a sieve one can green gage plums
and add to the paste juice of four lemons ; freeze.

MRS JOSEPH TAPLEY, Bowling Green, Mo.
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Lemon Ice.

Three teacups sugar, three pints water, juice a.nd pulp
of three lemons, juice and pulp one orange, one-half pint rasp-
berry juice. Boil sugar and water t_ogcthe_r and ]et_ cool. E.’ut
into it lemon, orange and berry juice. Just before freezing
add the well beaten whites of egg.

Pineapple Ice.

One pint sugar, one pint water; boil to a syrup, and thrﬂn
add one pint cold water, one pint pineapple and one pint
ETEANL, MRE. RENOE, Fulton, Mo

Pineapple Frappe.

Four cups water, one cup sugar, juice three lemons, one
can grated pineapple. Make syrup by hoiling water and sugar

“A gas sthove is all a sthove is mint to be,” says Pat.

fifteen minutes; add pineapple and lemon juice and freeze.
MRS, J. F. DAVIS.

Mint Sherbet.

Boil together four cups water, one cup Sugar five rrl.ir1lu1:es;j.L
strip leaves from twelve good sized stalks r.:rf mint, wash ??t
mash to a pulpy consistency ; stir th?s .pulp into hot syrulp, el
stand until cold and stran; add juice of two lemons anc
frecze. Serve with meats,

Italian Sherbet.

Boil together for fifteen minutes one quart of water and
one pound of granulated sugar. Take from the f:J'.I‘ﬂ and set
aside. When cold, add half of a ::111:31'1:1[ of strained lemon
juice, one cupful and a half of orange juice, the same amount
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of grape fruit juice and four tablespoonfuls of sherry, Strain
and freeze slowly. Serve heaped in glasses or in the skins of
the oranges or grape fruit, which for that purpose have been
kept perfect after halving to remove pulp and juice.

Mint Ice.

Strip from the stems sufficient mint leaves to fill one cup,
packed measure. Pound them to a pulp, add the juice of
two lemons and let stand for half an hour. Boil together for
five minutes one pint of water and one pound of granulated
sugar, pour it over the mint, and let stand until cold. Strain,
color it a delicate green, add two tablespoonfuls of creme
de menthe and freeze,

Punch.

For fifty punch glasses take four quarts of water and the

A gas stove is the punch that sends your work through in a hurry.

strained juice of two dozen lemons and two oranges, one
quart can of chopped pineapple, one quart hottle of cherries—
leave the stoned cherries whole. Add the peel of the two
oranges, chopped fine. AR A

Favorite Frozen Dessert.

Three oranges, three lemons, three bananas, three cup-
fuls of sugar, three cupfuls of water. Squeeze oranges and
lemons ; slice bananas quite thin, Mix all together and freeze.
This m

makes about three quarts, LADLES ATD:
Frozen Strawberries.

One quart of strawberries, juice of two lemons, one pound
of sugar, one quart of water. Add the sugar and lemon juice
to the berries; stand aside one hour. Mash the berries, add

]
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the water, stir until the sugar is thoroughly dissolved, and
freeze slowly.

Italian Tutti Frutti.

Two pounds of mixed French candied [t’uii‘.ﬁ._l]l‘lc‘{iL'lm‘!t
of water, one and one-fourth 1_u:r1.1:1115.‘nE sugar, lh_1 eu- 1:,lm}u ;
four oranges, one gill of sherry. Chop the fruit very |tn
and soak it one hour in the sherry. Put the sugar and water
and the chipped yellow rinds of two lemons and one nr;u,nlge
on to boil for five minutes. When cold add the juice of the
lemons and oranges, strain, and freeze very h:l.nl'.: thc:n stir
i1 the fruit, stand aside for thirty minutes and it is ready to

SErve.

A gas stove is certainly “All the candy.”

CANDY.

v@wants for the gweols,” “tho saying may bo trite,
But here are the dainties for the appetite,
And life indeed would bo most incomplete :.
Ave, most monolonous, without its sweel,

Turkish Delight.

Four cups of light brown sugar, One :1.nf1 thrce—fcr-u:{tlj.s
cups of milk. TLet boil; stir constantly until, when tried in
cold water, it will keep firm; add butter size of egg, one cup

of English walnut meats, one teaspoonful vanilla. Hluat unllr;l
: : - o L - g E - - ' cn .
; buttered dish; cut in squarces when

cool; then pour mto : quanis e

Fudge.

Two and one-half cupfuls of w
of Baker's bitter chocolate, hutter size of walnut,

hite sugar, one-fourth cake
one cup of
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corn syrup (squirrel brand). Boil until, when tried in cold
water, it will harden. Beat until creamy; then add one cup
of pecan meats before pouring into well buttered platter. Add
eight or ten marshmallows when hot. Makes it fine.

MAY HALL.

Chocolate Foundant.

Two cups of white sugar, two tablespoonfuls chocolate,
grated, one cup of water, one teaspoonful lemon juice. Cook
until it threads from the spoon. Set off until entirely cold;
then stir until creamy, like fudge. Then pour into an un-
greased plate. Mark in squares. Maple sugar may be used
instead of chocolate. If it sugars, put more water in it; then

cook again. MRS, W, J. MASON, Mexico, Mo,

Facts sell gas stoves—it takes taffy to sell others,

Taffy.

One cup of brown sugar, two cups of white sugar, one
tablespoon corn syrup, two tablespoonfuls of vinegar, one pint
boiling water. Cook like other candy. Pull on hook until

white and creamy. I S S

Marshmallows.

Dissolve one-half box of Knox's gelatine, six tablespoon-
fuls of water; boil two cups of sugar with eight tablespoon-
fuls of water until it threads. Pour syrup into the gelatine
and beat thirty minutes. Pour into platter of dusted pow-
dered sugar. Let stand from ten to twelve hours; then cut
into squares and roll into powdered sugar.

MRS W. DALLAS.
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Peppermint Cream.

Put in a small granite pan one cup of .grmutlatcld whx:::
sugar, three tablespoonfuls of cold water; St|r‘ut1l.|\ dissolved.
Then boil exactly three minutes. While it boils prepare four
tablespoons of pulverized sugar, unvre-half teaspoon of clxti;ar;t
of peppermint. When sugar has bmle exactly three 1r[1;i1|1nu f:];
stir in peppermint mixture ; beat until creamy, and while sti

thin drop on oil paper. MRS, T. M. B.
Heaven.

Two cups of brown sugar, one-half cup of water. Boil
until it threads good. Beat into the beaten white of one

CgE- MRS, W, DALLAS,
Turkish Delight.

Dissolve a box of Knox's gelatine in one-half cup of

The modern housewife's delight is a gas range.

cold water. Grate rinds of orange. r‘hdq juice of one or-
ange; also juice of one lemon, une—halrirpmt U.f sugar, m:ie{:l
half cup of water. Bring this to a hmlu?g point ; theln a
gelatine, lemon and orange; then let boil twenty minutes.
Pour into pan that has been dipped into cold water. When
cold, cut into squares and roll in powdered sugar.

HULDA ETTMUELLER.

Sea Foam.

Three cups of real light brown sugar, one cup of _water.
one tablespoonful of vinegar. Cook 1.11"1tll it hardens in ‘E::rld
water. Beat whites of two eggs stiff, pour the boiling
syrup over the eggs. Keep beating. Add one cup of nuts.

Drop on buttered paper from spoon.
MRS, LUTHER HARDAWAY.
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Walnut Creams.

Make a caramel as for frosted cake. Have a cupful of
it. Drop whole walnut meats into it. Lift them out one at
a time with a fork, then lay on buttered paper to harden.

Mint Candy.

One cup of white sugar, one tablespoon of glucose,
extract of peppermint to taste. Cook until it threads, and

beat until it creams. Drop from a teaspoon on oiled paper.
MRS, FRED BARTLETT.

Mint Leaves.

Press fresh mint leaves perfectly dry. Boil one cup
sugar and one-fourth cup water until it spins a thread. Dip
leaves into the syrup. Lay in sun's rays to crystallize.

Q. B.

A gas stove will hl:l[; you keep your dates,

Stuffed Dates.

Remove pit; make filling of inferior looking ones and
English walnuts or hickory nuts, chopped fine. Mix until
they assume a dough-like consistency. Stuff dates and dip
in brandy, then roll in powdered sugar, -

Other Combinations.

Seeded cluster raisins and blanched almond meats.
Canton crystal ginger anglace cherries, minced,
Blanched roasted peanuts, chopped fine, and mashed
figs.
Marshmallow Fudge.

Two cups of brown sugar, one cup of milk, two ounces
chocolate, Cook, stirring constantly, until it forms a soft
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ball in water. Remove from fire and beat in a tablespoon-
ful of butter and one-half pound of marshmallows, previ-
ously cut. Pour on buttered platter and cut in squares

when cold. MRS, . W, CHASTAIN,

Syllabub.

One pint thick cream, one-half pint sweet wine and
brandy, two parts wine and one part brandy, one large
lemon (juice and rind), one-half pound lomp sugar. Whip

all together until thick. Ta be made the day before using.
MRS, FRED BARTLETT.

Candy Pudding.

Three cups of granulated sugar; moisten with water
and boil until it threads. Whip until perfectly white ; then
add one whaole fresh grated cocoanut. Work into the

Don't ask us about a gas range, ask the users.

foundant on marble slab. Add one teacup of zeeded
raisins, one cup of nut meats, one cup of chopped figs, one
cup of sliced citron, one-half cup of candied cherries, which
have been chopped, one-half cup of shredded pineapple.
Work well and put into well buttered pan to mold. Sprin-
kle with cinnamon, When quite cold, turn out into large

platter. Slice. NORA M. HULETT, Fort Warth, Texas.

Candied Fruit.

Select any firm, rather underripe, fruit, pineapple,
grapes, small pears, etc. Make a syrup of two cups of
water and two cups of sugar. Cook the fruit slowly in
this syrup until it can be pierced with a straw; lay in a
sieve to drain; dip very quickly into hot water, S0 a8 to
remove any juice; then lay on a cloth to dry. When dried,
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sift finely powdered loaf sugar over fruit; while still warm,
place on a plate in a moderate oven to drain moisture from
them, M. B B

Pinocha.

f wo teacups of light brown sugar, one cup cream, but-
tcr size of an egg, one and a half cups pecans. Boil sugar,
milk and butter until a soft ball forms when tried in cold
water; remove from fire; add nuts and beat until creamy.

CORA HUDDLESTON,

Heavenly Hash.

. One pint whipped cream, twenty-five marshmallows,
sliced thin, candied cherries, one cup chopped nuts. Mix
marshmallows and whipped cream, let it stand on ice at

least an hour, then decorate with candied cherries and
serve,

You can make fudge on a gas stove, but it won't fudge on you.

Candied English Walnuts.

Put one and one-half cups of granulated sugar in a
saucepan with one-half cup of water; stir until sugar is
dissolved ; boil until syrup will spin a hair. Drop in a pint
of English walnut meats; remove from fire and stir until
syrup changes to white candy. Drop on oil paper.

MILDRED BERADBURY.

French Fondant.

Three cups sugar, one cup water, pinch cream tartar.
Stir until almost dissolved. Place on the stove and boil
without stirring until it will form a soft ball when dropped
into cold water. Pour into dish and let stand until cool.
Beat until it begins to cream; then knead with the hands
until cold. Use for making any kinds of French candies.

MES. CAMPBELL.
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Pinoche.

Three cups granulated sugar, one and a quarter cups
sweet mill, butter the size of a walnut, While this is com-
ing to a boil, put three tablespoonfuls sugar in a pie pan
and melt it; then pour into the milk and sugar and boil
until it will form a soft ball when dropped into water. Deat
with spoon, and when almost cold add one cup nuts and
a teaspoonful of vanilla. Pour into a buttered dish and
cut into squares. M B O

Marshmallow Fudge.

To one cup white and one cup brown sugar add one
cup milk. When this comes to a Lioil add two squares
chocolate. Stir constantly and cook until it will form a
soft ball when tried in cold water. Remove from the fire,
add butter size of walnut and eight or ten marshmallows.

A gas stove will presm‘ve‘ the peaches in her cheek.

{ More marshmallows may be added or fewer used, as pre-

ferred.) Beat until creamy and pour on buttered dish to

cool, MIS8 GERTRUDE PENDLETON.
Divinity.

Three cups granulated sugar, one of corn syrup, one of
cream. Stir constantly and cook until when dropped in
cold water it will form soft ball. Remove from fire, add
one cup chopped pecans and flavor with vanilla or one cup
English walnuts, and flavor with bitter almond. Deat until
creamy, and pour on buttered dish to cool. (If milk
is used instead of cream, add buiter size of walnut when

the mixture begins to boil.)
MISS GERTRUDE PENDLETON.

Marshmallows.
Put twelve tablespoonfuls water on one box gelatine
and let soak, Cook four cups granulated sugar and sixteen
c B0
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tablespoonfuls water until it threads. Pour into gelatine
and beat thirty minutes. Flavor with vanilla; pour on dish
on which has been sprinkled confectioner’s sugar. Cut in

squares when cool and roll in confectioner’s sugar.
MISS GERTRUDE PENDLETON.

PRESERVES.

“Bweet Food of sweetly uttered knowledge.'—8ir Phillip Sidney.
Peach Preserves.

Pare and halve the peaches. Take the pits out and
leave the pieces as whole as possible, Drop in cold water
to keep from turning dark. Allow one pound of sugar to
one pound of fruit. Dissolve the sugar in enough cold

A gas stove is the only one brand(i)ed “up-to-date.”

water to melt it; stir well. Let boil until it makes a good
thick syrup. Skin. Blanch a few peach pit kernels; put
into syrup. Put in the peaches and cook until elear and
tender or the syrup is thick. Put into jars and seal, or if
cooked low, will keep in stone jars covered with cloth, two
or three thicknesses of paper. Or let preserves cool and
pour melted paraffine over top.

MRS, W. T. CARRINGTOXN.

Orange Preserves.

Slice two and one-half dozen oranges, remove seeds.
To three pounds of fruit, use one pound of sugar. Caver
oranges with sugar. Let stand over night. Cook as other
fruit. Two and one-half dozen oranges makes seven

pounds, Sy
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Orange Marmalade.

Twelve oranges, sliced very thin, skin left on, but re-
move all seed. To each pound of fruit (weigh Lefore cut-
ting) add three pints of cold water. Let stand twenty-four
hours. Then boil until fruit is soft. Let stand twenty-four
hours again. Then to every pint of fruit and water add one
and one-fourth pounds of sugar. Boil one and Ilhym:-iourths
hours. Just before removing from fire add juice of fmltr
lemons. The marmalade will be a clear color if cooked in

a thicl vessel. MRS TAPLEY, Howling Green, Mo.

Brandied Peaches.

Peal peaches and put in a jar w ith three-fourths pounds
of sugar to one pound of peaches. Let them stand twelve
hiours, with the sugar over them. Then pour the syrup oft

You have more time to Cit-roun’ using gas.

and boil, dropping the peaches into the syrup, and cook
until they can be pierced with a thick straw. Then take
the peaches out of syrup carefully ; then, one by one, lay on
dish to cool, letting the syrup boil longer. Then putr peaches
in jars; pour syrup over them until jars are two-thirds i:ull:
fill the balance space with apple brandy. Add a little
orange peel, and spice to taste and seal,
VIRGINIA COOK BOOK.

Swedish Pears.

Prepare one-half bushel of pears; take the juice from
four quarts of cranherries; add four _uups of 511gar, four
cups of water. Simmer the pears in this syrup until tenqer.
Add one-third of a stick of cinnamon to each quart jar.

Seal air tight. A B C
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Scotch Marmalade.

Cut out the blossom end of five navel oranges. Slash
cach one lengthwise one-half dozen times and slice as thin
as possible. Add one lemon similarly prepared. To each
cupful of fruit add three cups of cold water and let stand
over night. Boil forty-five minutes and again let stand
until following day. Measure and add one cup sugar to
each cup of fruit and water and add another lemon. Bail
gently for forty-five minutes and turn into glasses.

Citron.

Pare and slice the white part of a watermelon rind and
let it remain in weak salt water over night. DBoil in this
water fifteen minutes and then in clear water twenty min-
utes; then in weak alum water, with tomato leaves to green

There is nothing like a gas stove when caught in a pickle.

it, twenty minutes; then in ginger tea twenty minues. Then
weigh the rind, and to each pound add one and one-half
pounds sugar. Cook until the syrup is thick as honey.

MRS, G. M. HENLEY,

Brandied Cherries.

Select perfectly sound fruit, firm but not too ripe;
wipe dry with a soft cloth and snip the stems from each
one quite close to the fruit; a very tiny bit of the stem
should be left on the fruit, and the pit should not be re-
moved., Break and sift two pounds of lump sugar for each
two cupfuls of brandy used, and when the sugar is dis-
solved pour the brandy over the cherries, covering them
completely; cork closely to keep out the air, and run
melted wax around the top. When about to use, the pit
may be removed carefully from one side of the cherry
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and the stem removed. They are useful in making salads
of mixed fruits and good with cheese salads; they may

also be used in a mixture of frozen fruits,
a, A, H.

PICKLES

“Lat ollves, endives, mallows lght
Be all my fare—"

Chow-Chow.

One peck of green tomatoes, chopped fine, a small head
of cabbage. Salt a little, and drain over night in a sack.
The next morning put in three pounds of sugar, one quart
of vinegar, six onions and four green peppers, chopped

A gas stove is “relished” by any housewife.

fine, one handful of whole cinnamon bark and one handiul
of cloves, one spoon of black pepper, one-hall spoon of red
pepper, three spoons of white mustard seed, three spoons
of celery seed. Put all together and let boil until it changes

color, MRH, T H. McKENNA.

Cucumber Pickle,

Two gallons cucumbers, one pint mustard seed, three
ounces black pepper, one ounce ginger, one and one-half
ounces allspice, one-half ounce cloves, one and one-half
ounces nutmeg, three pounds sugar. Put cucumbers in
salt brine for several days. Then scald them in weak
vinegar and alum and let stand a few days. Then boil a
gallon of vinegar and the spices and pour over them. In
a few days let pickles and vinegar come to a boil,

MRS, ADA PRICE.
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Chili Sauce.

Six dozen large ripe tomatoes, three dozen green pep-
pers without seeds, two dozen onions, eighteen cups of
strong vinegar, twenty-four tablespoons brown sugar,
twelve tablespoons salt, sixteen teaspoons ground cloves,
twelve teaspoons cinnamon, twelve teaspoons ginger. Take
seeds out of tomatoes and chop all fine or put through meat

grinder. Boil two or three hours.
MRS, KEMP GRIMSHAW.

Chopped Pickles.

One gallon green tomatoes, one gallon cabbage, quart
of onions, two or three green pepper pods, chopped fine.
Sprinkle salt over the tomatoes and cabbage; Iet stand two
or three hours; then drain off the water, mix with onions

Don't worry about wood to be chopped—use gas.

and pepper; with this add four tablespoonfuls of ground
mustard, two tablespoonfuls ginger, powdered, one table-
spoonful cloves, one tablespoonful mace, one tablespoonful
cinnamon, two ounces of tumeric, one ounce celery seed,
three pounds sugar. Mix well and cover with good vinegar.
Boil slowly until done, or about two hours.

MRS. J. B. QUINLAN.

Pickles.

To make cucumbers firm and brittle they should be
kept in strong brine a week or two; then soak in cold water
until just salty enough. Take two gallons cucumbers, the
smaller the better, and one quart small onions (if preferred).
Put into preserving kettle enough apple vinegar to cover
pickles, three pounds light brown sugar, two ounces whole
mace, two ounces white mustard seed, two ounces ground
cinnamon, two ounces celery seed, one ounce ground mus-

e ——
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tard, one ounce tumeric, red pepper and salt to taste. Boil
all together and pour over pickles white hot. These will

keep in stone jar covered with a plate.
MRS, A. M. WOODEON.

Sweet Mixed Pickles.

One quart of small tomatoes, quartered, one quart of
small onions, one quart of cucumber pickle, cut in pieces
about the size of onions, one quart of brown sugar, one
quart of good vinegar. Tomatoes slightly salted and
drained all night; then put vinegar and sugar in kettle and
heat, and flavor to taste with stick cinpamon and mace.
Put in tomatoes, onions and cucumbers, and let simmer

for three-fourths of an hour. Seal while hot in air tight
jars. MRS, ORIAN PROSSER.

A light over your gas stove may help you.

Mangled Peppers.

One peck green tomatoes, one large cabbage head,
two dozen large onions. Slice thin, sprinkle with salt and
stand over night. Cut green peppers and let them stand
over night in strong salt water. Let mixture drain well;
add black pepper, ground mustard, mustard seed and celery
seed to taste. Stuff peppers with the mixture, Put in jar.
Heat vinegar enough to cover them. When heating vine-
gar add pint of sugar to gallon of vinegar. In ten days
pour off vinegar and heat again. In ten days repeat.
Weight down in jar. MRS, G. M. HENLEY.

Green Tomato Catsup.

One gallon green tomatoes, cul fine: add one quart of
finely chopped onions, one quart cider vinegar, four pods
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of pepper, one-half teacup salt, one cup brown sugar,
tablespoon of white and black mustard seed; use ground
spice to taste. Stir until one-half remains in the kettle,
MRS, T. M, B.

Cold Catsup.

One-half peck ripe tomatoes, peeled without scalding;
then cut in fine pieces one cup of onions, three medium
sized red peppers, two stalks of celery, all cut fine, two
small roots horse radish, grated, one-fourth cup salt, two
tablespoonfuls of ground mustard, one-half tablespoonful
of cinnamon, one cup of brown sugar, one quart of vinegar.
Stir all ingredients together thoroughly and bottle.

MISS JULTA BELCH.

French Pickle.

One peck green tomatoes, one-half peck onions, two

“Catch up" with the up-to-date housewife—use gas.

pods green pepper; slice and salt down over night. To
make pickle take three quarts good vinegar, twenty-five
cents worth light brown sugar, one ounce whole cloves,
one ounce whole allspice, one-half ounce celery seed, one-
half ounce white mustard seed. Boil together about twenty
minutes; add the tomatoes, etc.; also two ounces tumeric
and about half a teacupful fresh horse radish, cut in small
pieces. When these have boiled well together add one

gallon cucumber pickles, sliced, and let boil for a few

minutes. MRE, PERRY RADER.

Good Pickle.

One gallon green tomatoes, one gallon cucumber pickle
(barrel pickle), one gallon Spanish or small onions, one gal-
lon caromel sugar, one gallon vinegar, one package pickle
spices. Doil vinegar and sugar, chop tomatoes and onions;
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slice cucumbers. Cook until onions are clear—about two
hours. MRS, 2 B, COOK.
Spanish Pickle,

One peck cucumbers, sliced an inch thick, two duz_cn
onions, sliced, two dozen pods green peppers; sprudlklc with
salt, and stand twenty-four hours; then {lraintall night ; one
allon pure cider vinegar, one ounce tumeric, OnNe OUNCE
spiced mustard, one ounce horse radish, two ounces celery
seed, four tablespoons olive oil, one-half pound brown sugar.

MRS, T. M. BRADBURTY.

Hayden Salad.

One gallon chopped cabbage, one gallon ripe tomatoes,
one-half pint red peppers, with seed taken out; grease your
hands well before handling peppers, to keep them from burn-

We can pipe your house for lights without disturbing you.

ing ; one quart chopped onions. Mix all together excel?t 1the
tomatoes ; salt and let stand a few hours; press from the juice;
then add .Euur tablespoons mustard, two tablespoons cinnamon,
one tablespoon cloves, one tablespoon celery seed, three table-
spoons tumeric ; the spices must be ground; t.w::: pounds sugar,
one-half gallon strong apple vinegar. Boil nine—izalf hour ;
cook the tomatoes some time, but separately ; mix all together

when done and seal. MES. A. M. WOODSON.

Ripe Tomato Pickle.

One peck ripe tomatoes, peel, take out seed and chop fine.
Put in colander to drain, with one tablespoon salt, one cup
of onions, one-hali cup horse radish, ground, one cup nastur-
tium seed, one-half cup black and white mustard seed, ground,
three cups vinegar, one cup sugar, four bunches celery, one
teaspoon cinnamon, one nutmeg, two pods red pepper, chopped.

Do not cook. MES. J. T. JOHNSON, Mexico, Mo
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Watermelon Pickle.

Peel, cut and weigh ten pounds of rind; cover well with
clear water, and let it boil until tender; fold a large towel
and lay in the bottom of a dish or waiter; lay the rind on it
to drain. It will take nearly all day. Take two and one-hali
pounds of sugar and one quart of vinegar; boil together;
pour over rind ; second morning, boil again. The third morn-
ing add one ounce of ground cinnamon, half an ounce of
ground cloves, half an ounce of ground allspice. Tie the
spices in a cloth; drop in three minutes: take out spices and
pour vinegar over the rinds. Seal and use in a week.

C.C B
Cantaloupe Sweet Pickle.

Cut the ripe cantaloupe in narrow, four-inch lengths;

Your wife can't elope if she has to leave her gas stove.

put in a stone jar and cover with vinegar, and let stand
twelve hours; then thoroughly drain. Next make a svrup
of one pound of sugar to each of the fruit, allowing, also,
one pint of vinegar to each pound; add the whole cloves
and cinnamon ; boil until the syrup becomes rather dark;
drop in the cantaloupe, and boil until it is a dark, rich red.

MRH. J. P. PORTH.

CHAFING DISH.

Eggs a la Creole.

Cook three tablespoonfuls butter with one tablespoonful
of finely chopped onion. Cook three minutes: add one and
three-fourths cups tomatoes, drained from liquor, and cook
eight minutes; add one tablespoon of capers, one-fourth tea-
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spoon salt, few grains of cayenne pepper and five eggs, beaten
slightly. Cook until creamy, stirring constantly, and scrape

into buttered pan. MISE ALMA GASS.

English Monkey.

Soak one cup of stale bread crumbs in one cup of milk
fifteen minutes, melt one tablespoon butter, add one-half cup
of mild cheese, cut into small pieces; stir until TJ'ILI;‘! cheese has
melted : then add soaked crumbs; just before serving, one CER.
slightly beaten, one-half teaspooniul isalt, few grains of
cayenne. FPour over toasted crackers. = yyeg ALMA GASS.

Welsh Rarebit.

One-half pound cheese (grated), one-half cup of milk,
two eggs, whites and yolks beaten separately, one teaspoonful

Don't monkey with coal and wood—use gas.

salt, pinch cayenne pepper, tabasco or Worcestershire samf{::
if desired: stir constantly until cheese creamy; then add I'I'I.'l:lh.
and yolks of eggs, beaten together; salt, pepper Em:f SALCE.
Just before serving, beat in whites of eggs. Spread on

crackers.

MRS KATE MUBLLER
White Cream Sauce.

Used in lobster Newberg, sweethbread and :pushrmms,
chicken or oyster patties. May be used as dressing [nt as-
paragus, croquettes, cream potatoes, vegetables, Etc':. [‘Iwo.
tablespoonfuls butter, two tahlcspomtfyis flour, one pint hot
milk or cream. Put butter and flour in sauce pan on .sln\rc,
gradually heating ; mix and stir until 111e}lecl, Pour in the
hot milk a little at a time until it is a thick, smooth crean.
Use less butter, if cream is preferred. Add a beaten ege, if
desired ; season with salt and pepper—cayenne best,

MAE JESSE W, HENRY.
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Tomato Rarebit,

Slice a medium-sized green pepper or onion; fry in but-
ter in a chafing dish; add one cup of strained tomatoes, one
cup of grated creamed cheese; season highly with salt or

fabusco, CAROLINE TWEEDIE.

Creamed Sweet Breads.

Wash the sweet breads carefully; boil in one pint of
water, to which add one tablespoon of vinegar, one teaspoon-
ful of salt. Doil ffteen minutes. Remove skins, membrane
and pipes; cut in one-half inch pieces. Make a white sauce
of one tablespoon of butter, one-half teaspoonful salt, one
tablespoonful flour, one-half spoonful pepper, one cup of milk,

to which you add the prepared sweet breads. This may all

be done on the chafing dish, R e e

This town is becoming a “MNew-burg” with the introduction of gas.

Oysters.

One pint of oysters, two tablespoonfuls of butter, ene
scant teaspoonful salt, pinch of cayenne. When edges of
oysters begin to curl, add one teaspoonful lemon juice and
yolks of two eggs, well beaten; stir one-half minute. Serve

on toast or crackers. CAROLINE TWERDIE.

Shrimp Newburg.

Use the shrimps, which come in glasses; melt a table-
spoonful of butter; add the contents of two jars of shrimps,
which have been drained and wiped dry, one teaspooniful salt,
dash of cayenne, one tablespoonful of brandy, two tablespoon-
fuls of sugar. Cook slowly five minutes; beat the yolks of
four eggs thoroughly; add one cup of cream to them; pour
over the shrimps, stir a few moments, until creamy. Serve

with celery and toast. C. T,
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Shrimp “Wriggles."”

Large tablespoonful butter, two heaping tablespoons flour.
Cook to a light brown one can shrimp, one-half can FFrench
peas. Season to taste. Serve on toasted crackers.

Creamed Lobsters.

Season one pint of diced lobster with pinch of cayenne
pepper, one teaspoonful of salt. Place in double boiler, with
one-half cup of butter, one cup of cream:; boil ten minutes,

Serve on buttered toast. MES. G. A. FISCHER.

Celeried Oysters.

One dozen large oysters, one glass sherry, tablespoon
minced celery, teaspoon butter, salt and pepper. Put butter

Some people are lobsters—enough said.

in chafing dish, and when melted add oysters and celery.
Season with salt and pepper ; cook three minutes; add sherry;

cook two minutes., Serve on toast. uEs. L. J. K.

Oyster Stew.

Put into chafing dish two tablespoonfuls butter, one .tablew
spoon flour ; stir until it forms a paste; then pour into it one
cup of strained oyster liquor; add four tab]eﬁpmnfuls‘cream.
When it begins to boil, add twenty oysters and a pinch of
paprika and salt. Cover, and allow stew to cook .almut two
minutes ; then the gills will be curled up. Serve in bouillon

cups with salted wafers. MRS, KATE MUELLER.

EGGS.

“An eze bolled 18 an egg spoiled.”

Eggs are regarded by some as a great delicacy, by others
as a prime article of food; but in either case the mode of

-
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cooking has much to do with the satisfaction produced in the
eating. The yolk is considered more nutritious than the white.
Instead of boiling yvour eggs, put them in boiling water, set
on back of the stove for five minutes. You will then have a
nice, soft-hoiled egg.

Smothered Eggs.

toil one-half dozen eggs; remove shells; cut in halves;
lay in a bowl; cover closely. Take one and one-half pints
chicken broth, thicken with flour, add pepper, salt, a little
celery seed. When it boils pour over the eggs. You will find

this good to eat. MRS, M. J. TERRY

Scalloped Eggs.

Scatter thinly sliced cheese over bottom of an earthen-

Don't smother in an overheated kitchen.

ware pan. Over this strew bits of butter and pour in half
a cup of sweet cream ; break four eggs into this. Season with
pepper and salt; add another thin layer of cheese. Bake ten
minutes,

Panned Eggs.

Make a minced meat of chopped ham, bread crumbs,
melted butter, pepper and salt. Moisten with milk to a soft
paste. Half fill patty pans with mixture. Carefully break
an egg on the top of each. Dust with pepper and salt and
finely powdered cracker crumbs. Set in oven about eight
minutes, MRS, OWENS.

Baked Omelet.

Eight eggs, beaten separately, one cup sweet milk, lump
of bulter, one tablespoon flour. Put milk on stove and let
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get hot, and then add flour, dissolved in a little cold milk;
beat the thickened milk into the yellows lightly; then add
whites and put in stove and bake.

Baked Omelet.

Six eggs, whites beaten to a stiff froth, and added last.
Beat yolks well, and add one teacup warm milk with one
tablespoon butter in it, one tablespoon cornstarch (or two of
flour), mixed with a little cold milk, one-half teaspoon
Price’s baking powder and one teaspoon salt in the whites
of the eggs. Mix all together and turn into a greased
skillet, and bake in a moderate oven about fifteen minutes.
S LR 5

Eggs in Potato Nests,

When the potatoes have been boiled mash them and shake

You save your wall paper with gas and electricity.

in all the salt you dare. As soon as the potatoes have become
cold enough to handle, take up a spoonful and form into a
ball. The hand may be used in shaping it and making it firm.
With the bowl of the spoon make a depression in each ball, to
resemble a bird’s nest. Put all the balls in a buttered baking
pan or a pie plate and set away. In the morning slip them
into the oven, and as soon as they get hot break an egg into
each nest, and season with salt, pepper and butter. Put back
into the oven long enough to cook the eggs. Remember, il
you put the eggs on cold potatoes the under part will not

get cooked.
MES. J. P. CAMPBELL.

Cheese Fondu.

Two tablespoons butter, four tablespoons bread crumbs,
one-half pound cheese, one cup sweet milk and three eggs.
Cut the butter and cheese into small pieces, place in large
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bowl with bread; on this pour the milk, heated to scalding,
after which add the yolks of the eggs, well beaten, and a pinch
of salt. Mix well together, and place on back of stove, stirring
once in awhile only until dissolved; add the whites beaten to
a stiff froth: place in a buttered pan, and bake in a gquick
oven for about twenty minutes.  Serve at once,

MISE BELLE KEOWN.
Timbals.

Two eggs, one teaspoon of sugar, one-fourth teaspoon
of salt, one quart of sweet milk, flour enongh to make the
hatter, the consistency of thick cream. Have the fat hot in
the kettle in which you fry them, and keep the iron in the
hot lard, and wipe the iron with a dry cloth each time be-
fore dipping into the batter, and do not let the batter come

up to the top of the iron. MRS, T. H. McKENNA

Soot and ashes are the straws that break the hom;\ri\rm bru:lu.._

Cheese Straws.

Mix three ounces of flour with four ounces of prated
cheese, Parmesan being the best; add one-hall of a tea-
spoonful of salt, a dash of cayenne and the yolks of two
eggs. Work this to a smooth paste, stiff enough to rall;
add a very little water, if necessary. Roll out in very thin
strips and cut into straws. Place on a greased tin and
bake for ten minutes in a moderate oven. They should be
straw colored and very crisp.

Sardine Canapes.

Cut brown bread in circles, spread with butter, and
heat in the oven. Pound sardines to a paste; add an equal
amount of finely chopped, hard boiled eggs; season with
lemon juice and Worcestershire sauce. Spread on the eir-

THE JEFFERSON COOK BOOK 161

i i ter with a circle of
les. Garnish each canape in ﬂmrc-::n
Eatd boiled white of egg; capped with a teaspoonful of hard
boiled yolk. MRS, McHENRY.

Jelly and Nut Filling.

Spread bread or zephyrettes with jelly and sprinkle
with finely chopped blanched almonds. . MoH.

Fruit Filling.

Finely chop a dozen figs; add three tahlesPa?nfuls of
boiling water and cook in a double boiler, stirmng until
reduced to a thick paste. Add one teaspoonful of lemon
juice and use when cold.

Peanut Filling.

Remove shells and skins of well roasted peanuts and

Fill your home with the modern conveniences.
goni i few grains of salt.
ound to a paste, ceasoning with a
pThiS peanut butter may be bought already prepared and
put up in jars and bottles.

Olive Sandwich Filling.

Stone two dozen large queen olives, cOVer with bcu_l—
ing water and scald for five minutes; then drain and dry n
a towel. Mince very finely; add one teaspoonful of cracker
dust and one cupful of mayonnaise. T, McH.

Cheese and Nut gandwich Filling.

Grate some dry, mild cheese and mix with an eqr:a.l
quantity of finely chopped English walnuts. Season with
calt. Another similar filling is made by mixing to a paste
one-half of a cupful of pot cheese, one teaspoonful of soit

o B-11
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butter, two tablespoonfuls of thick cream and a seasoning
of salt and pepper. Add two heaping tablespoonfuls of
finely chopped English walnut meats. MRS, MCHENRY.

Olive and Nut Sandwiches.

Place between thin slices of bread, cut round, chopped
olives and nuts, mixed with a thick mayonnaise, with a

piece of lettuce on either side of mixture.
MRS, EEMP GRIMEHAW.

Cheese Sandwiches,

Chop fine one-fourth pound soit American cheese; put
in double boiler, and when melted add one egg, beaten with
two tablespoons of cream, a little salt, a dash of red pepper
and one-half teaspoonful Worcestershire sauce. Spread on

white bread. MRS, TAPLEY, Bowling Green, Mo,

You can sandwich in a lot of extra work by using gas.

Nut Sandwiches.

Chop equal quantities of pecan meat and tart apples.
Spread between two slices of thin, buttered bread. Spread
lightly with mayonnaise. Very appetizing. A F. R

Egg Sandwiches.

Pound the yolk of eggs with small quantity of butter
in a mortar; add cheese, also well pounded. Spread on thin

slices of bread. ABC

Bread and Butter Crisps.

For this a fresh loaf, baked so as to give a square slice,
will be needed. With a sharp knife cut off all the crust;
butter one end of the loaf and shave off in the thinnest
slices possible. Roll each slice up tightly and fasten with

——— e
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a wooden toothpick. Layona flat pan, and place in a quick
oven until crisp and lightly browned. Rerquvu the tnot_.h—
picks, and serve hot or cold. They are specially good with
a salad. MRS, WOODRUM.

Filling for Sandwiches.

Cream one brick of Waukesha cheese with a little
sweet cream; add a pinch of zalt, a few c:huppedl pecan nut
meats and a few chopped olives; spread on thin slices of
rye bread.

Specialty Sandwich.

One slice toasted bread, a thick slice -:!f tomato with
spreading over top of salad dressing; then just a touch ?i
caviar. These must be very carefully packed if used in
luncheon for picnic, but are delicious.

If you are not yet convinced, ask Beach about it.

A Sweet Sandwich.

Slices of brown bread, buttered and cut thin. Spread
with dates, stoned and chopped fine, walnut meats, ch::rllaped
fine ; moisten with a little sherry wine. These are delicious.

TABLE TALE.
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ANDERSON & CO.

: I.I._;I'. 1

NO OTHER FOOD PRODUCT
HAS A LIKE RECORD

oo
L

-

t (g Years of Successiul
_ Manufacture

50 Highest Awards in
Europe and America

ABSDLUFELY PURE F
—free from mionng

. ST\ matter, chemical solvents,
l WATARE RN or adulterants of any kind, \

; | and therefore in full con-

formity to the requirements

of all National and State

Pure Food Laws.

IAe : A new and hand-
| 4 i e .mmrfy illustrated

Recipe Book free.

Regiatered
u. H.gf'an Oflcs

WALTER BAKER & CO i

LIMITED
Established
1780

“ﬂ.\}}\ gl 7 4

’
zﬁﬁ Walter Baker & Co.'s |
! Cocoa:Chocolate |

TAILORS, CLEANERS

Ladies' Suits Receive Special Attention.

ILatest Fashions in Men’s Clothing.

TELEPHONE 762.

230 MADISON STREET.

DORCHESTER, MASS.
gk ;'a‘:a,:f *‘““"ﬂ’ N REY

John A. Linhardt

230 EAST HIGH ST.
+4+++
GROCERIES,
CHINAWARE,
GLASSWARE.

4444

CROCKERY and LAMPS
a Specialty.

Phone 16.

Burkel & Bosch

Dealers Exclusively in

LADIES
MISSES'
MEN'S
BOYS' and
CHILDREN'S

Fine Footwear.
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CENTRAL HOTEL

& =

Heat,
Hot and
Cold
Baths.

* ELEVATOR.
Modemn Improvements, Reasonable Charges, Convenient Location.

G 1esecC ke BI"(}S_ We koow you want good winter wheat

Livery Co.
FLOUR

AE your Gl‘ﬂl:ﬂl' fﬂf

Carriage Line

Call
Amiﬂered @ U lle J'&S
Day or night.

Manufactured
TELEPHONES 22-2 or 64 at Home.

THE JEFFERSON COOK BOOK 167

Fresh Sage, Thyme, Capsicum, White
and Black Pepper, Cinnamon, Etc.

FOR SALE BY

cA. “Bzandenberger

Druggist.

130 E. HigH ST.

Jerrerson City, Mo.

C. W. CLAY

Dealer in

STAPLE and FANCY

GROCERIES, Etc.

633 E. High 5t. Phone 235.

Theo. Angenendt

TROPRIETOR OF

The Consolidated Coal Co.

Clarenbach & Artz
MILLINERS

105 West High Street,
Jefferson City, Mo.

TERMS CASH

Puoxe 144 JerrErson Crrr, Mo,
Why not get
the best from

The Uienna ‘“Bakery

1. M. Bommerer, Prop.”
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JOHN RAITHEL

DEALER IN ALL EKINDS OF

Meats, Sausages, Fish, Oysters, Fruits and Vegetables.

TERMS CASIL.

PHONES 109 and 295. 221 E. HIGH ST.

HEINRICHS & SON
Furnifute & Undettaking

PHONES 92 and 149. JEFFERSON CITY, MO.

Capital City Greenhouses,

CorneEr Mapisoxw axp Dungrin Sts.

“Designs, Culflowers, “Roses, Plants, Eic.
Hugo Busch, Proprietor,

TELEFHONE NO. I21. JEFFERSON CITY, MO.

WE SELL FURNITURE

THAT 1S BETTER AT A LOWER PRICE

WE ArprECIATE YoUuRr TRADE

‘Vaughan-Stampfli-Oliver

FURNITUREAND FUNERAL DIRECTING.
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FEANK B. MILLEE. CHARLES OPEL.

MILLER & OPEL

ARCHITECTS.

221 MADIBON ST. JEFFERSON CITY, MO.




