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164 MISCELLANEOUS RECIPES,

goods to soak at night; in the morning rub the stains; if they
are effaced, rinse thoroughly before washing. Where the stains
are very deep, it may require being soaked a longer time in a
little stronger mixture.

TO CLEAN BLACK SILK,
Onme tea-spoonful ammonia, one tea-spoonful turpentine in one

pint of warm water; sponge the silk on the right side, and
iron on the wrong.— Mrs. Johnson.

TO CLEAN BLACK SILK.

Boil an old black kid glove in a quart of water until it boils
down to one pint.

HOW TO SET THE COLOR IN BLUE OR GREEN CALICO.
One tea~spoonful of turpentine, one tea-spoonful of hartshorn;
put in the quantity of water required to wash a dress.

WORTH KNOWING.

One pound green copperas dissolved in one quart of water
will utterly destroy all offensive odors.

Ink stains should be immediately dipped in new, sweet milk.

The sting of insects can be eured by using a paste of soda and
water. A little powdered indige mixed with water to a paste
is also very good.

A brass kettle should always be cleaned with a little salt and
vinegar before using it.

TO RENOVATE CRAPE VEILS,

Take two towels and dampen them thoroughly, spread one of
them out and put the veil on it, having first folded it in a square ;
then place the other damp towel on top, and roll all smoothly;
let it remain about half an hour, or until quite damp; then
take out of the towel, and spread lengthwise to dry.

TO CLEAN CARPETS.

One pint of aleohol, one half pint of ammonia; put enough
in a small basin of ‘water to feel sleck and to smell of it. The
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water must be changed several times, as it becomes very dirty.
Use a scrubbing brush; have a clean, dry towel to wipe off.—
Mrs. Mollie TFebb.
TO GLAZE SHIRT BOSOMS.
To every quart of starch add a tea-spoonful of salt and one
of white soap, seraped fine; boil the starch (after adding hot
water) until as thick as you wish.—Miss FE. Mitchell.

TO EXTRACT INK FROM COLORED ARTICLES.
Drop tallow on the stains, and then soak and rub the same
with boiling milk.
TO KEEP EGGS FOR WINTER USE.
One pint of lime, one pint of salt, three gallons of water.

TO REMOVE STAINS FROM MARBLE.
Apply oxalic acid diluted with water, and rub well. If the
marble is only slightly stained, it need not be very strong.

TO CLEAN STAIR RODS.

Dip a cloth in coal oil, then in flour of emery, and rub
well; then rub off with another cloth or a picce of paper.

INK.

Put two ounces extract of logwood, well pulverized, into a gal-
Jon of rain water; let it come to a boil, stirring it well all the time,
When cold, add sixty grains of bichromate of potash; again
stirring ; when cold, it is ready for use. The vessel which it is
boiled in must be entirely free from grease.—Mrs. Ingles.

PRESERVING BUTTER.
Two quarts of salt, one ounce of sugar, one ounce =altpetre,
eighteen pounds of butter; work well in a mass and close it for
use. Let it stand one month before using.— Miss Kate Spears.

TO PREVENT CALICOES FROM FADING.
Put three gills of salt in four quarts of boiling water; put
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the dresses in while hot, and leave until cold ; in this way the
colors are rendered permanent.

WASHING CLOTHES.

Take one pound of washing soda, ten ounces of fresh lime to
pour over it, one gallon of boiling water; stir well; when cold,
bottle for use.

To a large boiler of water, put one and a half pints of the
above, the fourth of a bar of soap. Take the clothes out of the
tub, where they have been soaking all night, and put them into
the beiler. Pound them often. When well boiled, put in more
clothes; then wash well, and scald them in the firstrinsing water;
rinse them in this and one other water. The recipe washes
calico beautifully, but it must not be allowed to remain long in
the water.

A laundress gives the following recipe for doing up collars,
euffs, shirt bosoms, etc.: Four ounces of white gum arabic,
pounded fine ; put into a bottle and pour over it one quart of
water, cork tightly and let stand all night. Pour it off carefully
the next morning into another eclean bottle; keep it well
corked. In using this, stir to two pints of fine starch two
table-spoonfuls of this gum arabic water. This is very fine for
washing white dressesand colored lawns,

A NICE PAINT FOR PAVEMENT.

One gallon of flour paste, not very thick, two pounds of
Venetian red ; mix this thoroughly and apply to the pavement
with a whitewash brush.

SEALING WAX.

Two ounces gum shellac, ten ounces resin, one ounce white
chalk ; boil all this slowly until dissolved.—Mrs. A. Turney, Jr.

TO FRESHEN GRENADINE,
Take one table-spoonful of powdered borax to one quart of

water, and let it dissolve. Sponge the grenadine on the wreng
gide, and press while damp.—2Mrs. Amos Turney, Jr.



MISCELLANEOUS RECIPES, 167

TO TAKE MARKS OFF FURNITURE.

White spots can be removed from varnished furniture, and
rendered glossy, by applying alcohol with a sponge. It has
nearly, if not quite, the effect of varnish and is much cheaper.

SEALING WAX.
Four cunces rosin, one ounce beeswax, one ounce Spanish
brown, one tea-spoonful of plaster of Paris.

MUCILAGE.
Dissolve four ounces of powdered gum arabic ina pint of boil-
ing water.
HAIR OIL.
Six ounces eastor oil, two ounces cantharides, two ounces
alcohol, one ounce bergamot.

MATTING.

‘Wash matting in salt and water to preserve it from turning
dark.

SAPOLIO.

Sapolio is superior for cleansing marble stands and bureau
tops. Dip an old tooth-brush in hot water, and with it make
a lather of the sapolio (which can be purchased at any of the
apothecaries). Rub hard and rinse in clean, cold water.

TO TAKE OUT MILDEW.

Get the driest chloride of lime, and for strong fabrics dissolve
four table-spoonfils of this in one half pint of water. Let the mil-
dewed article lie in this solution fifteen minutes; take out and
work gently, and put at once in weak muriatic acid (one part
acid and four parts soft water) ; for delicate fabries the solution
of lime should be made weaker—three or four times the quantity
of water should be put to the lime. Let the article remain
in five minutes, and then pour into the muriatic acid.

A PRETTY EXPERIMENT.
An acorn suspended by a thread, within half an inch of the
water in a hyacinth glass, will in a few months burst and throw



168 MISCELLANEOUS RECIPES.

out a root, and shoot upward with straight and tapering stems,
covered with beautiful green leaves,

VIRGINIA BRUNSWICK STEW.

For a large family three gallons of water, to which add two
chickens, which have been cut up, and one pound of fat bacon,
The bacon must be cut up very fine before putting it in the
water. As soon as the chickens are sufficiently cooked for the
meat to leave the bones, take them out, and separate the meat
from the bones. Return the meat to the water, then add half
a gallon of Irish potatoes which have been boiled and mashed,
one and a half pints of green corn cut off, one pint of green
butter beans, one quart of tomatoes which have been skinned,
and a good sized loaf of light bread. Season with black and
red pepper, salt and butter. The bread must not be put in
until the stew is nearly done. As soon as it begins to thicken
it must be constantly stirred until itis done. If it should be too
thick, add more water. Much depends on the judgment of the
person who makes it. When properly made, no one is able to
detect any of the ingredients, Squirrels are a very good sub-
stitute for chickens.— Buker Blanton, Farmville, Va.

ADDENDA.

CHICKEN PUDDING,

Stew three chickens until thoroughly cooked ; remove the
chicken from the liquor, placing it in a baking dish; make a
batter of flour, sweet milk, one table-spoonful of batter, and
three egas beaten separately; when well beaten, pour the
batter over the chicken, and bake one hour. Serve with a
sauce made of the liquor in which tl g.‘l.li_ukan was stewed,
thickened with flour. Butter, salt, an@ﬁﬂﬁer to taste.—2Mrs.
Bennett H. Young, Louisville.
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FRENCH STEWED OYSTERS.

Fifty large oysters set over the fire in Lheir liquor, skim-
ming well ; when they begin to simmer, take them out with
a perforated ladle, and throw into cold water to plump
them. When cold, place them in wine, then drain them.
Add to the liquor one-half pound of butter, divided in four
pieces, each well rolled in flour, one-half dozen blades of
mace, one half nutmeg grated, one salt-spoon cayeune pep-
per. Stir until the butter is melted and well mixed. Then
put in the oysters ; as soon as they come to a boil, take off
and stir in the yelks of three egas well beaten.  Serve hot.—
Mrs. Allen Bashford.

FRIED TRIPE.

Prepare as for stewing. Cut into pieces about three inches
square; season with salt and pepper; dip picees in nice flour
batter, and fry in boiling lard. Tripe can be kept some
time, by placing it in a jar and covering with vinegar.—
Mrs. Martin.

BROWN BREAD, :

One egg, one table-spoonful of molasses, one pint butter-
milk, a tea-spoonful of soda, flour enough for a stiff batter
Bake as corn egg bread.

CORN MEAL MUFFINS.

One pint scalded meal, three well-beaten eggs, one tea
spoon salt, lard size of a walunut, one tea-cup milk. Let meal
cool, stir in eggs, milk and lard.—Mrs. P. Miller, Richmond.
Ky.

ANGEL’S FOOD. (Cake.)

Whites twelve eggs, ten ounces of icing sunear, three and
one half ounces flour, one tea-spoon of vanilla, one tea-spoon
of cream tartar. “Bift flour five timoes, add cream tartar and
gift again, Sift sugaethree times. Beat the eggs very stiff,
add sugar, then vanilla, and last the flour, stirred in very
lightly. Bake fifty or sixty minutes, and when done do not
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take it out of the mold until cold. The mold should be
greased only on the bottom, and when taken out of the stove
it must be turned upside down on something which will allow
thie air to get to the cake. Let it remain until cold.

ALMOND FILLING FOR CAKE.

One coffee-cup sour cream, one-half cup sugar, two egzs
beaten slightly. Cook until thick. When custard becomes
cool, add one pint blanched akmonds powdered or grated.—
Mrs. Thomas I. Brem.

HOG'S BRAINS, y

Talke the brains from two heads; wash and soak over night
in salt water; wash in fresh water and put in a frying-pan
with salt and pepper; cover with hot water and stew till done,
Just before serving stir in two eggs well beaten, and a table-
spoonful each of butter and cream. Serve hot.—Mrs. Jno.
Hanly.

FRIED BRAINS.

Wash and soak as for stewed ; mix with finely powdered
bread crumbs; make into patties and fry in boiling lard until
brown.—Mprs. J. H. Brent.

SCRAPPLE.

Boil two or more hog’s heads till tender; save the liquor.
When heads are cold remove grease and cut into small pieces.
Return meat and liquor to the vessel and stir in equal por-
tions of meal and flour, until the consistency of mush. Sea-
gon with pepper and salt. DBoil several minutes, stirring all
the while. Mold in pans. When cold, cut into slices, roll
in corn meal, and fry in boiling lard.—2Mrs. Mury P. Durrett.

TO DEVIL TURKEY.
Mix a little salt, black and eayenne pepper; sprinkle over
the gizzard, ramp, and drum-sticks of a dressed turkey ; boil
them and serve hot with a sauce made of some of the gravy,



MISCELLANEOUS, 171

with a little mixed mustard, butter, and flour, and a spoonful

of lemon juice.
STEWED SWEET BREADS.

Stew the breads whole until perfectly tender but not broken.
Serve with a sauce of drawn botter, a little eream, tomato
catsup, pepper and salt poured over them.—Mrs. Martin.

STEWED SWEET BREADS WITH PEAS.

Remove the skin and fat from the breads; put them in salt
water a few minutes ; cut in small square pieces; par-boil till
nearly done. Boil the peas in water with a little salt; when
done, place in a dish with the breads, Thicken a little of the
pea liquor with flour; season with cream, butter, pepper, and
salt; stew together and pour over the dish.—Mrs. J. H. Brent.

FRIED SWEET BREADS WITH PEAS.

Prepare as for stewing, but do not cut them up. Malke bat-
ter as for waflles ; dip breads in batter; fry a light brown in
lard. Put them on a dish and pour on peas prepared as for
stewed.—Mrs. J. . Brent.

CROQUETTS. EXCELLENT.

One-half pound of butter ; three-fourths of a pound of bread
crumbs ; five eges, well beaten together; one tea-spoonful of
parsley chopped very fine; one-half pint of sweet cream; one
tea-spoonful of onions chopped fine; one nutmeg, grated ; little
mace (pulverized); cayenne pepper and salt to taste. Mix
well together, put on the fire and coolk, stirring all the time,
Then let it cool, and add one pound of chicken or ham, chopped
very fine; juice of one-half lemon. Make in shupe of pears,
and dip quickly in the white of an egg (not beaten). Roll in
grated crackers and fry a nice brown.

DRIED BEEF.
Take the bone out of a beef ham; salt down one-third in
sugar, balance in salt. Let it remain in salt a weck or tep
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days; then hang up and rub with salt, sugar, and molasscs
cach morning for a week. Smoke until cured.—Mrs. 8. P.
Walters, Riclhmond, Ky.

BREAD PUDDING.

Crumble one and” one-half pints of stale bread, pour over
it one quart morning’s milk, four egas beaten until light, two
table-spoonfuls of cinnamon, and one of allspice. Mix thor-
oughly, and bake rather slowly until pretty dry. Serve with
following sauce: One table-spoonful of flour, a piece of but-
ter about size of hen's egg, pint and one-half of white sugar,
enough water to dissolve well; ecoked until thick, and sea-
soned with fresh lemon, good whisky, or pure wine (last pre-
ferred), put in just as sauce is taken off the five.—Mrs, J, I,
Brent.

NEAPOLITAN CAKE.

Light part of cake—One and one-half cups of sugar, one-
balf cup of butter, one-half cup of sweet milk, two and one-
half eups of flour, four whites of eggs, one tea-spoon of bak-
ing powder.

Dark part of cake—One cup of gugar, one-half cup of mo-
lasses, one-half eup of sour milk, one-half cap of butter, one
tea-spoon of sofla, four yelks of eggs, one table-spoon of cin-
namon, one tea-spoon of allspice, one tea-spoon of cloves, one
table-spoon of ginger, one and one-half pounds of raisins, two
and one-half cups of flour. The raising can be left out if de-
sired. Use jelly pans for baking. In stacking, place alter-
nately, black and white, with icing between each layer of
cuke. Ice top and sides.-Mrs. Judge Turney,

ORANGE PUDDING.

One and one-third eup new milk, one table-spoon corn starch
yelks four eggs, one cup sugar, of which make a stiff custard.
Cnt six oranges in small bits; cover them with one-half cup
of sugar ; let it stand till custard is cool, then put in oranges.
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Place a layer of sponge cake in the pan, pour on orange cus-
tard, with alternate layers of cake, until nearly full; eover
with meringune, and bake until a light brown.—Mrs. Thes.
L Brent.

MUNCEY PUDDING.

Cover the bottom of a well-buttered baking dish with a
thin layer of grated bread erumbs, and spread that with small
lumyps of butter, about an inch or two apart, then a layer of
finely minced apple and a layer of sugar, thickly sprinkled
with ground cinnamon and allspice, letting the cinnamon pre-
dominate, then another layer of bread crambs and butter, and
so on till the mold is filled, letting the bread and batter form
the top layer, If the pan has been well buttered it will turn
out nicely. Ruisins are a great improvement, but not neces-
sary. Serve with rich wine sauce.—Mrs. R, Douglass,

BOILED PUDDING.

One-half tea-cup suet, one cup raising, two eups flour,
one of new milk, one cup molasses, one tea-spoon soda.
Sced raising and chop suet fine. Pul into a mold or bag
and boil two hours. Serve with rich sauce.

QUAKING PUDDING.

Cut slices of light bread, spread thinly with butter. Have
ready, raisins boiled a few minutes. Put into the baking
dish a layer of bread, and then one of raisins, which repeat
until within an inch of top of dish. To five eges, well beaten,
add one quart of milk; pour over pudding. Flavor to taste.
Bake one-half hour. Serve with sauce.

CANADA CHEESE CAKE.

One-half pound of cheese, chopped fine; quarter pound of
grated crackers ; one pint new milk ; pinch of salt ; tea-spoon-
ful of sugar; lomp of butter size of a hen's egg. Heat
through thoroughly. After cooling, beat four cggs together,
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and putin. Place in pan, and bake like ordinary pudding.
Serve hot or cold. A nice tea dish.—Mrs. Thos. I. Brent.

METROPOLITAN ICE CREAM,

One-half gallon rich cream, color with chocolate, flavor
with vanilla to taste; one-half gallon cream, color with coch-
incal, flavor with rose; one-half gallon cream, flavor with
lemon.  Freeze cach separately, then place in a mold, alter-
nate layers of each until filled. Put on ice and freeze again.
—Mrs. Matt. Turney.

FROZEN PUDDING.

Three quarts rich custard, one-half tea-cup seeded raisins,
one pound blanched almonds, chopped, but not very fine,
Mix and put into freezer; when beginning to freeze, stir in
one quart whipped cream. Stir well every few minutes to
prevent frnit falling to the bottom. Season with good
whisky —aMrs. J. H. Breat.

PINEAPPLE ICE CREAM. GOOD.

Whip well two qnarts of rich, sweet cream to a froth, with
two tea-cups of powdered white sugar.  Grate two ripe pines
apples (or two cans), and add two tea-cups of white sogar,
When well mixed, stir into the eream, Pour into the freczer,
reserving a little.. When it begins to freeze then beat in the
remainder. Beat hard when the freezer is opened to cut
down the cream.—Mrs. L. H. Blanton.

ECONOMICAL LEMON SHERBET.

Dissolve three tea-spoonfuls citric acid in one-half tea-cup
hot water ; add onc gallon fresh water, four tea-cups sugar,
three tea-spoonfuls extract lemon. When beginning to
freeze, add whites of two egzs well beaten.—AMrs. Judge

Payne, Georgetown, Ky.
IS i DELMONICO.

To one-third of a box of gelatine put one pint of cold water,
and let it dissolve. Beat the yelks of twelve eggs very light,
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and beat into them one pound of sagar until the mixtare is
very light. Stirin the gelatine. Stir into the above, one
quart of boiling cream ; stir well. Put it on the stove until
thick, making a rich custard. When quite cold, season with
vanilla. Stir into it pint and a bhalf of rich cream, whipped
to a froth while freezing.

ORANGE FLOAT.

Male a custard of two coffee-cups of milk, yelks of four
eggs, four table-spoons of white sugar, and set aside to cool.
Take the juice of two oranges and the rind of one, strain
over two table-spoons of gelatine and one tea-cup of sngar,
Pour gently over this ene pint boiling water ; stir until dis-
golved, and set nside to cool. DBeat the four whites stiff, and
stir into this one spoonful at a time. Put the grated rind
into the custard, put into a glass bowl, and heap the float
upon it. It requires a good deal of beating.—Mrs. Allen
Bashford.

EOILED ICING.

To one pound of gugar add just enongh water to moisten ;
boil until it begins to thicken ; then take off and stir until it
turns somewhat white, before adding the whites of three egges
well beaten. Flavor with fresh lemon, A tea-spoonful of
pulverized gum arabic makes the icing ghatcn —Mrs. Macrae,
Newstead, Ky.

GOOD CANDY.

Two and one-half pounds granulated sugar, one quarter
peund butter (light weight), one and one-half wine-glass
vinegar, one-third tea-spoonful soda,a good pinch of salt, just
enough warm water to dissolve sugar. Put in all the above
ingredients, place over a hot fire, and cook quickly, not stir-
ring at all.  After boiling, try if done by dropping a spoon-
ful in cold water. If it cools quickly and eracks on the side
of the glass, it can be taken off and pulled. Pour out with-
out shaking or turning the kettle up, onto buttered dishes,
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placed g0 as to prevent shaking or turning kettle. If desired,
Baker's chocolate can be grated onto the plates of candy and
sulled in, also grated cocoanut, Flavor with any extract
preferred.—Mrs. J. H. Brent.

CHOCOLATE CARAMELS.

One and one-half pound of brown sugar, one-quarter
pound of butter, one-half pound of Baker's choeolate, one
tea-cup of eream; one tea-spoon cream tartar. Flavor with
vauilln—Mrs, Margaret Preston Davie, Louisville, Ky.

SALT-RISING BREAD.

Three table-spoonfuls meal, one of white sngar, one tea-
gpoon salt, one pint new milk. Boil milkk and pour over
meal, sugar, and salt ; stir well. Add sufficient water to cool
it ; stir in enough flonr to make a moderately thin batter. Set
mixture in a vessel of warm water to rise, which should be
in four or five hours. This quantity will make up six pints
of flour. Work the dough twice, which makes it extra nice.
— Mprs. Burton, Richmond, Ky.

OAT MEAL MUSH.

A tea-cup of meal washed in cold water. Pour off water
and husks. Add three quarts boiling water, and as the mush
thickens add more. Put in one table-spoonful salt. Boil
half hour, stirring constantly. It is improved by cooking an
hour.—Miss Hawes.

SCALLOPED TURKEY.

Have ready eold roast turkey; mince fine, using lean, fat
and stuffing; a large quantity of stale light bread ernmbs.
‘Butter a deep dish or pan, in which first place a layer of
crumbs and then one of turkey, on which drop bits of butter,
salt and pepper. Fill the dish with alternate layers, the .
crumbs on top.  Beat two eggs with sufficient milk to cover
the whole. Bake until brown,—Mrs. Gibson, Va.
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RUSK OR SWEET BREAD.

One pint flour, one pint white sugar, one tea-cap melted
lard, one and one-half pints water, two kitchen-spoonfuls
yeast. Malke into a batter at night and set to rise. In the
morning work into the sponge two beaten eggs and three
pints of flour, and set to rise. The dough should be soft.
When light, form into rolls and let rise again; when very
light, bake in a slow oven. Spread on the rolls when warm
white of eggs and sifled cinnamon.—Mrs. Davenport, Va.

CORN SOUP.

Twelve ears of corn, one and one-half pints water, two
quarts new milk, two eggs, two table-spoons batter, one flour,
Split and cut off eorn, which boil in the water till done and
the water nearly exhaunsted, Then add milk, let come to a
boil, some of which ponr onto the beaten eges and return to
kettle. Worlk flour into butter, with pepper and salt to taste,
which put into thesoup., Let it boil up once, when pour into
tureen.—Mrs. Davenport, Va.

STEWED CHICKEN WITH OYSTERS.

Fill the inside of a chicken (a young pullet preferred) with
oysters. Put it into a jar, cover tightly ; place the jar in a
pot of water and boil an hour and a halff There will be a
good deal of gravy from the fowl and oysters, to which add
a little flonr made smooth in a small quantity of cold water.
Season with butter, salt, pepper to taste, and add more Oys-
ters. Serve sauce with the fowl, which will be found very
white and tender, all the juices lost in ordinary boiling being
retained.—Mrs. Gibson, Va.

STEWED CHICKEN.
Cut up one chicken, stew thoroughly ; make a sauce as di-
recled for chicken pudding. Have toasted bread in a flat
dish, on which place the chicken and cover with the sauce,
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BLUE GRASS FRUIT CAKE.

Three-quarters of a pound of butter, three-quarters of a
pound of sugar, three-quarters of a pound of flour, eight egyes,
one gill of eream, one tea-spoonful of c¢innamon and nutmeg
mixed, half a gill of brandy, one pound of cnrrants (washed,
dried, and picked), one pound of raisins (seeded and chopped).
Beat the butter, sugar, and spice until very light; then stir
in the cream and one-fourth of the flour; whisk the egos un-
til thick, which add by degrees; then the remainder of the
* flonr, balf at a time; lastly, the fruit; beat all well together.
Butter and line your pan with white paper, and bake in a
moderate oven. :
MACAROONS.

Half a pound of sweet almonds, half a pound of fine white
sugar, the whites of two eggs. Blanch the almonds, and
pound them to a paste; add to them the sugar and the eggs,
after they have been beaten to a froth. Work the whole well
together with the back of a spoon; then roll the preparation
in your hands in balls about the size of & nutmeg; lay them
on a sheet of paper, at least an inch apart, Bake them in a
cool oven, a light brown.

KISSES.

Half a pound of powdered white sngar, the whites of five
eggs. Beat the eggs to a stiff froth ; add the sugar by de-
grees until it is all in ; then place the mixture on white paper
with a tea-spoon, in the shape required, and tuke care to have
them at least an ineh apart; if they should toueh their shape
wonld be spoiled,  Put the paper on which the kisses have
been placed on a bourd, or on many thicknesses of paper, in
order to kecp the heat from drying the half next the white
paper ; put them in a quick oven, and as soon as they become
a little discolored take them out, slip a knife under them, take
them off the paper, put two together, and let them cool—
Mrs. M, T, Purnell,
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CHICKEN SALAD.

Two common-sized fowls, one tea-cupful of fresh sweet oil,
a half jar of French mustard, the yelks of ten eggs which
have been boiled hard, balf a pint of vinegar, one tea-spoon-
ful of cayenne pepper, eight heads of celery, one tea-spoonful
of salt, or more if required. Boil the fowls, and put sufficient
galt in the water to render palatable. When they are per-
fectly eold, cut the meat from the bones in pieces about a
quarter of an inch in size. Cut the white part of the celery
about the same. Mix the chicken and celery and set them
away. DMash the eggs to a paste with oil; then add vinegar,
mustard, cayenne, and salt. Mix all thoroughly. When the
dressing is made, pour over the salad half hour before served.

—Mrs. Purnell.
r VALENCIA OR ORANGE WINE.

Take three dozen large lemons and two dozen sour oranges,
peel the rind off very thin, put the balf of it into a erock
with one gallon of pure spirit, one-half pound sweet al-
monds, one-quarter pound bitter almonds (blanched and
pounded), one-half ounce nutmeg (grated), one-half ounce each
mace and cinnamon (ground), two ounces best root ginger
(bruised), one-half ounce best Spanish saffron, one-quarter
ounce cochineal (bruised). Let it remain forty-eight hours
covered close. Take three pounds white sugar, and squeeze
the juice of the fruit upon it, which also cover. When the
forty-eight hours have expired, add the juice and sugar to
the spirit, ete.; also three quarts of cold boiled water and
two quarts of new milk, boiling (take care the milk does not
gcorch) ; the millk must be the last thing added ; stir it in
very quickly, cover it up close, and keep it in a warm place
for three or four hours. It is then ready for straining through
a flannel-bag (cotton and wool flannel) sufficiently large to
bold it all. Make the bag in the shape of a funnel, sew strong
tape strings to each side of it, and suspend it between two
chairs or a frame made for the purpose. Pour all the con-
tents of the crock into the bag; the rinds, etc., form a good
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filterer. As the liquor runs through the bag, keep pouring
it back, without disturbing the contents of the bag, until it
rans perfectly elear, then bottle it as fast as it runs, Toward
the lust, when the wine runs slowly, add about a wine-glass
of spirit to each bottle. Rinse the bottles with spirit after
washing them with water. Seal the corks. This wine is
ready [or use as soon as made, but improves with age. Keep
it in a cool place. With ice it makes a delightful summer
drink. This receipt makes three gallons.

GINGER WINE.

Treat the following materials precisely as directed above
for Valencia wine:

Two gallons pure spirit (198 per cent.), four gallons cold
boiled water, eight pounds white sugar, three dozen lemons,
two dozen oranges, eight ounces best root ginger (bruiged),
one-half ounce cochineal, one-half onnce Spanish saffron,
three quarts milk (boiling). This amount makes seven
gallons,
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Almonds—Burnt, 139; Cake, 107; Candy,
138, Iee Cream, 127,

Ambrosia, 123,

Angil’s Food Cake, 124, 169,

Aperient, 158

Apples—to Can, 70; Coddled, 90; Cream,

s Custard, 77; Dessert, 90; Dump-

lings, 76, 77; Fritters, 91; Muringue,
£9; Pudding, 77; Souflle, 80; Wine, 144,

Arrow Root, 152,

Bean, Black—Souap, 5.

Beef—A la Mode, 14; Corn, 14, 15, 21;
Curing, 14; Dried, 171; Hams; 14; Pot-
pie, 18; Boup, 2, 4; Steak broiled, 20;
Steak stuffed, 13; Tea, 154; Tongue, 14,

Beer, 143,

Beverages, 140,

Bivayo, 122,

Biscuit—A la Creme, 114; Beaten, 52;
Cream of Tartar, 60: Groham, 51; Sa-
voy, 98; Boda, 61; Short, 52; Sour
Cream, 51; Yankee, 52,

Bisque Glaze, 129,

Bitters, 155.

Blackberry—Cordial, 142; Flummery,
?2.{ Jelly, 164; Vinegar, 143; Wine,

Blane Mange, 123,

Bleaching, 163,

Bouille, 4.

Brains—Hogs, 170; Fried, 170.

Brandy Peaches, 144, 145,

Bread, 46, 48—Brown, 58, 160; Egg, 56;
Indian, 47; Light, 47; Potato, 56; Rice
Corn Meal, 56; Snlt Rising, 52, 176,

Bruises, 157, 158.

Buckwhent Cakes, 50.

Burns, 166,

Burnt Almonds, 159,

Batter—Brine for, 163; Drawn, 22; Pack-
ing, 163; Preserving, 165,

Cakes—Buckwhent, 50; Bread Crumb,
54; Corn Meal Batter, 3; Flannel, 65;
altt;aléllgfﬁbléer. 0 Rice Batter, 5; Rice

Cake—General Directions, 96: Almond,
107: Almond filling, 170; Ambrosia,
100; Black, 112, 113; Bride's, 104; Char-
lotte Polonaise, §9; Cheese, 72: CULuss,
79; Chocolate, 105, 106, 110, 118; Choe-
olate filling, 118; Mrs. Clay Pre-
minm, 100: Cocoanut, 103; Coffee, 1105
Coloring for. 116; Cream, 100, 114
113: Cream filling, 116; Crenm sponge,
97 Cap, 106: Cup, white, 101, 104;
Custard, 101; Custard filling, 117; Del-
ieate, 99; Economical, 108; Flavoring
for, 101: Fruit, 101, 178; Ginger, 107;
Ginger, extra, 103; Ginger, loaf, 104;
Ginger, soft, 103; Ginger, spouge, 104;
Golden, 107; Hill, 115 Teing for, 07;
Jam, 88; Jelly, 113; 14 Jelly filling,
1N7; Jelly icing, 117; Jelly, substitute
for, 118; Lady, 115; Lémon filling, 118,
Macaraon, 178; Marhle, 111; Midle-ans,
115; Mixture for, 117; Mountain, 105;
Neapolitan, 172: Nut, 117: Orange, 107;
Portagal, 110; Pound, 94; Pualf, 100;
Quieens, 99; Rosette, 107; Scoteh, 107;
Silyer, 109, 110; Snowball, 110; Spiced,
111: Sponge, Ginger, 103; Sponge,
white, 86, 97; Sponge, vellow, 97, 48
Springfield, 103; Starch, 105: Suogar
Drop, 108; Tea, 111, 112; Ten Minute,
103: Tip-top, 12 Water Melon, 08;
White, 100, 101, 102; Wine, 114.

Calves™-Foot Jelly, 125.

Calves'-Head Boup, 5.

Candy, 136, 175—Almond, 139; Cream,
1467 White Crearm, 135,

Canned Fruits and Vegctables, 69.

Caramels—Chocolate, 185, 176,

Carpets—to clean, 164, 165.

Catsups 25—Cabbage, 25; Chelee, 27;
Cucumber, 26, 27; Gooseberry, 27;
Tomato, 25, 26: Tomata, Green, 25, 26,

Cashaw, 63,

Cement, Amerlean, 162,

Charlotte Russe, 120, 121—Farins, 121,

Cheese Cake, T2=Canndinn, 172,

Chicken—Gumbao, 5; Pie, 18: Ple with
Rice, 18; Pot-pie, 18; dding, 168;
Salad, 42, 179; Soup, 1; Stewed 177,

Chocolate, 146—Cukes, 105, 106, 110, 113;
Caramels, 185, 176; Custard frozen,
128; Filling, 117; Ice Cream, 129;
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}f_}ng. 116; Meringues, 136;
s

Chow-Chow, 33, 84,
Ciﬂi r—Champagne, 144; to keep sweet,

Paste,

Coconnut—Cnke, 108; Drops, 135, 136;
Iee Cream, 127; Meringue, 136

Codfish—Balls, §; Boiled, 7; Stewed, 8.

Coffee, Hi—Doiled, 146; Dripped, 147,

Cold in the Head, 157,

Colie in Horses, 158,

Colors—Setting, 162, 164,

Confectionery, 145,

Cordial—Blackberry, 142,

Corn—DBatter Cakes, 54; Bolled, 60:
Dodgers, old fashioned, 57; Fricas-
seed, 60; Fritters, 60; Green, toean, 68;
Green, for winter use, 69; Pudding,
60, 61, 65; Starch Cakes, 14,

Cough Medicing, 156,

Crab, Wild—Preserves, 150,

Crape Veils—to renovate, 164;

Creswm—Bavarian, 122, Oaromel, 126,
128; Cold, 158; Irish. 123: Isinglass,
124; Italion, 124; Rock, 124; Velvet,
12 Vienna, 126,

Croguettes, 44, 171—Rice, 44; Salmon,
45,

Cucumbers—Catsup, 26, 27; Fried, 65;
Mangoes, §7; Pickles, 30, 32, 35,

Currant—Jelly, 133: Shrub, 143,

Custard, 119—Apple, 77: Baked, 122:
Holled, 119; Chocolate, frozen, 128;
Cold, 120; Lemon, 120; Solid, 120,

Cymblings, 64.

Delmonico, 174.

Doughnuts, 108.

Ducks—Roast, 16.

Dumplings—Apple, 76, 77; Baked, 77;
Bnow, 76

Dyspepsia, 168,

Earache, 157,

Egg Bread—Kentucky Corn, 56.

Egzs—Boiled, 67; Columbns, 67; Dress-
ed, 67; Fried, 067 Made Dish, 68;
Omelettes, 66; Pickled, 08; Ponc'hed,
67; to keep for winter, 165.

Egg Nog, 142,

Ezg Plant—Fried, 64.

Eyus—Inflamed, 157; Water, 157,

Felon—to cure a, 165,

Fish, 6—Daked, §; Bolled, 7; Cod, 7, 8;
Fried, 7; Pie, 8; Suuce, 8; Stewed, 6;
Btuffed and Baked, 7.

Flesh Brushes, 155,

Float, 122—0Orange, 175,
Flummery—Blackberry, 00,

Food for the Sick, 152,
Frangipane a la Congurs, 137,
Fritters, 92—Apple, 01; Oyster, 10,
Fruit—to can, 70.

Furniture, 167,

Gelatine—leing, 116; Jelly, 125,

Gems, 48—Brown, 58,

Giblets, 20,

Ginger—Calke, 108, 104, 107; Loaf, 1043
Pudding, 83, 84; Snaps, 108; Wine, 180,

Glaze for Shirt Bosoms, 165,

Goose—Roust, 16,

Good Friday, 90,

Grenadine—to freshen, 166,

Gruel—Corn Meal, 152,

Gumbo Soup. 4.

Hair—Wash for the, 161,

Ham—Baked, 16; Boiled, 16; Broiled,
158; How to Cook, 15; to Glaze Cold,
20; Bauce for Grated, 18; Stuifed, 16,

Hash—Baked, 19,

Hashee, 19,

Hominy, 6L

Honey, 148,

Iee Cream—Almond, 127; Bisque Glaze,
124, 129; Chocolate, 129: Coeoannt,
127; Jerusalem, 127; Lemon, 128; Me-
tropolitan, 174; Pine Apple,174; Straw-
berry, L

Ices, 127— 'hnnl?nqne. 181; Lemon, 152;
FPine Apgﬂe. 31, 152; Raspberry, 132;
Roman Punch, 181

Ieing—Boiled, 175; for Calee, 97; Chog-
olate, 116; Gelatine, 116; Jelly, 117,

Infants—Preparation for, 168,
Ink—to extract, 163; to make, 165.

Jelly—Arrow Root, 153; Blackberry,1564;
Calves' Foot 124; Crab ?ﬂpple. 135
Uranberry, LH; Currant, 153; Gelatin,
125; ireen, Grape, 134; Isinglass, 125;
Lemon, 116; for Meats, 133; Orange,
transparent, 126; Pine Apple, White,
133; Podding, 81, 8i; Raspberry, 1343
Rice, 1533: Rolls, 88, Russian, 126; 5
15%; Taploca, 153; Wine, 119, 154,

Jumbles, 108,

Ki%%es. 178—Chocolate Egg, 157; Egg,

Laces—Cleaning, 161
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Lemon—Butter, 117; Essences, 145; Tee,

Cream. 127; Jelly, 116; mon-
nde, 147; Pies, 76,

Lettuce—Dressing for, 61.

Mucaroni, 63,

Mangoes—Cucumber, 37; Of, 2§, 29;

Peach, 31, 32; Pepper, 29,
Maple Syrup, 150,
Marble—to remove staing from, 165,
Murmalade—Peach, 150,

Matting, 167,
Meat, 12—Cakes,
Bances for, 22
Meringnes, 136, 157—Apple, 89: Choco-

%g;c' 136; Pie, 138; Prune, 80; Tarts,

10; Jelly for, 133:

Mildew—to take out, 147,

Milk thickened, 132—Lemonade, 147;
Pudding, 9.

Minee—Meat, 78, 79, Pies, 78,
Mirletons Aux-Amandes, 1537,
Moruines, 115,

2 Micilage, 107,

v

[

2 Ne
Eeeuralgid, 157.
-+ Nooidles—for Soup, 2.

=

© Mufings—Corn Meal, 49, 50, 169; Cream,
49; Quick, 49; Rice, 49 Yeast, 49,

Lhi—Chat Meal, 176,

stard, 27,

on—Joint, 15; Stewed, 19.

-,

T
clar—Croam, 143,

Ot Meal Mush, 176,

“Ulnimeni—DBreast, 156,

Oltra—to ean, 09; Soup, 3,

Omelette, 66, 68—Pudff, 66, Soufle, 89,

Onlon—Sauce, 23; Stewed, 61,

Oranges—Cake, 107; Float, "175: Jelly,
120; Peel, to proserve, 14D; Pies, 55, 86,
172; Preserves, 161; Slde Dish, 137,

Orioles Nest, 124,

Oysters, 9—dressing for, 9; Fried, 10;
Frittera, 107 Salad, 45; as sauce for
fowls, 11; Sausages, 11; Senlloped, 10;

Soup, 9 Stewed, 10, 11; Stewed,
French, 169,

Oyster Plant, 64,

Paint for Pavements, 166,

Parsnips, 03,

Paste—Uonfoetloners, 72; Chocolate,

118: Lard, 72; Paif, 71, Saet, 72
Pens—Greon, to boll, 65,
Pen Soup, 2 4.

Peaches—DBrandy 144, 145; to ean, 70:
Frigd 64; Mangoes, 31, 32; Marma-
lade, 1560 g

Pears, to can, 70; in Syrup, 90.

Piokles, 28—Cabbage, 81; Celery, 28;
Composition, 85; Cucum ber, 30, 32, 88,
Green, how to eolor, 85; Indin, 85;
Mangoes, 0il, 28 29:; Mangoes, Green
Pepper, 29; Martinoe, 30; Mixed, 33,
47 Omiom, 36, #7: Rongh and Rendy,
M Bpasmish, 36: Tomato, 22 Tomats,
Green, 80, 38: Tomato, frosted, 32;
Walnut, 28; Yellow, 31,

Pickles, Sweet, 39, 40, 41—Apple, 39;
Cantelope, 40; Cucumber, 41; Mango,
40: Peach, 40: Tomato, Green, 41.

Pickle—for Pork, 20, =

Ples—Apple Custurd for, 77; Chicken,
I8; Cream, 74; Crust, 72 TFish, 8;
Lemon, 76; Lemon Meringue, 138;
%mnp‘ 75; Molasses, 52; sweet Potato,

Plnm Preserves, 151,

Poisons—Antidote for, 155; Oak, cure,
158; Vines, 157,

Polish—for Grates, 161

Pone—Staqm, b3,

Pork—Pickle for, 20,

Porter Soda, 143,

Potatoes—Balls, 63 Poiled, 62;
Dreakfast, 62; Puffs, 63

Poultry, 17

Preserves, 148-151—to seal, 70,

Puddings, 80-05—Apple, 77: Batter, #4;
Biscuit, 88; Boiled, 173; Bourbon, 743
Bread, 91, 172; Cake, 87, 8%; Charlotte
Russe, 87; Cherry, 78; Chicken, 168;
Citron, 78; Coeoannt, 81; Corn, Green,
65; Cottage, 86; Cream, 93; Custard,
74; Delmonico, %4; Duteh, 21; Feather,
B3; French, 81; Frozen, 129, 174 Ginger,
83, 84; Gingerbread, 83; lee, 120; Jam,
B2; Jelly, 81, 83; Kentucky, 74; Lemon,
0, 76; Lemon Sponge Cale, 8H; Marl-
borough, 79; Minute, 83: Molasses, 82;
Muney, 170; Nesselrode, 130; Orange,
78, 86, 172; Oxford, 91; Plain, K7;
Pound Cake, 857; Potato, Irish, 80, 81,
82; Potato, Swect, 80, 88: Plum, 92, 03:
Pumpkin, 82; The Queen of, 94;
Quince, ™; Quaker, 173: Raisin, 03;
Rice Plum. 95: Sago, 81; Sauce for, 5;
Beoteh, B6; Snow, 28; Sunderland, 1
Sweetmeat, 79; Tapioca, 84, 85, 84;
Thickened Milk, 94; Transparent, 73
YVirginin, 01; Vinegar, 70; White, 21;
Woadiord, 87,

Pufis, 47—Cream, 92; German, §7; Po-
tuto, 63,

Punoh—Catawbn, 140;  Champagne,
140; Roman lee, 1531; Whisky, 140,

for

Quince Preseryes, 149, 151; Pudding, 78,
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3 Egen

i Cup sugar

1 Tablespoon cream

1 Cup slited White Lily Flour
115 Teaspoons baking powder

® Beat exps until fight. Add sugar gradually,
Sife flour and baking powder together. Add ¢

Spread over greased paper-lined enokie

Add flavoring and melted sh

moderately hot oven (400 degrees F.) & 1o

sheel. Turn put on lowel,
roll. Let stand to shape. Unroll and spread with jelly. Roll. Leave wrapped in
towel for & hall hour. Yield: 10" x 15" sheet cake or 18 servings.

Temave paper and m,

Baporm, 167,
Sanee, 2—Chelee, 27: Cold, 95: Cno-
comber, X3 Horse Radish, & 11y,

2 Lomdon Club, %4 For Cold Mu,-Jfl‘:
22 Mint, 24 Austied, 24: Onion, 23:
For Puddings, 85:White, for Pudding,
1 Wine, 23,

2 Wine,

93 White, far Poultry

: Wine, for Ronst Meat, &

for Yenisan, 24: For Venizo

Buusage—Meat, 19; Oyster, 11; Smoked,
240,

Scalds, 156,

Sernpple, 170,

Sealing Wax, 168, 167,

Shampoo, 158,

Sherbet, 132—Lemon, 174; Madeirn
Wine, 131; Orange, 132,

Bick—Hlackberry Jelly for, 14; Foed
for, 152; Preparation for, 153

Silk—Black, to clean, 164

Skin—Wash for the, 162,

Slaw—"TDiressing for, 61, 62, 65,

Soups, 159, 160,

Souffle—Apple, 80; Omelette, 89,

Boup—Essentials in making, 1: Beef, 8;
Black Bean, 5 Boullle, 4; Calves'
Hesad, Chicken, 1; Chicken Gum-
bho, b; (lear Beef, 2: Qorn. 177; Delie-

Gumbo, 47 Noodles for, 2;

ions,
Olirn, 8: Oyster, 9; Pea, 2, 4; Vege-

table, 1.
Bponge Cake—Gingor, 103; Roll, 85;
White, 96, 97 Yellow, 97, 98,

5t Larme BLS I ——

Tea, 146—Beef, 154,

Tomatoes—DBaked, 59; Boiled, 00; to
cun, 09, 70; Catsup, 25, 26; Fried, 60;
Fried, Green, 60; Pickles, 80, 82, 38;
Preserves, 150; Scalloped, &9,

Touté Fraité, 150, 131,

Trifles, 114,

Tripe—ried, 162; Stewed, 45,

Turkey—DRoiled, 17; Deviled, 170;
Ronst, 17: Scalloped, 176,

Yeal—=Pot Ple, 18; Stawed, 19,
Vegetahles, f—Soup, L
Venison—Saddle; 1 Bauce for, 22;
Wine Sanuce for, 23,
Vinegar—Elackberry, 143; Raspberry,
1427 t-ipio;rd_ ﬂk‘.‘_ .

Waflles, 46—Made with Yenst, 46,

Walnut Piekles, 28,

Washing, 166.

White Wash, 162,

Wineg—Apple, 144: Blackberry, 141:
Catawba, 140, 141: Cuorveant, M1,
144; Ginger, 180: Gooscherry, 1413
Grape, 141; Jelly, 119, 13; Orange,
170; Suuee, 22, 25 95; Valeneln, 179

Yenst, 45—Fleischman's, 52; Potato and
Hop, 47, G6l.

e

g
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(Sift together

add 3 or 4 teaspoons of ™ ° T
the hot syrup. Beat well. Boil syrup
until it spins a thread. Pour on icing -
mixture—Mrs. E, M,

.

' FUDGE CQKE.
hortening &= % cup % cup of cocoa

ater, 4 cup. Sugar,l cup.
elt in t0p of double boller: etir-until well

Dlended. Remove froiwert 8rc silow to coo0l.”

} cup of flour ¥ tps, salt.

4 tps. baking powder s
i
egg. #tps. soda.% cup buttermilk. 1 tps .‘,‘E
. vanilla. ) g

hen mixture cools add egg. , mix well. Then WG
dd dry ingredients, blend well.

Mssolve soda in milk and add to batter. "
idd vanilla.

Pour in greased psn lined with oll paper

Bake in 350 oven. 30 or 35 min. ;
fthen done invert on wire rack remove paper

‘while hot. Hakea.ni square or 2 round laye

-
)
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2 Historical and cheﬂa}mﬁng until batter ia
Bl‘!.lt.;n‘:m (A. A) Elementary anqm well

Bauxxer (A, A.) The Gender
18mo.

Burr (Rev, N. C,, D. D.) The Far

Pulestine, ete,  19mo,

Three Layer
White Cake Delicious

ERE is a bride's cake of pure
smooth tfexture that
can be made in three uniform
layers or in tiers, the latfer malm

white,

the more impressive looking dis

2 cups flour; 3 teaspoons haking

powder, 1 teaspoon salt, 3-4 cu

shortening, 1 1-2 cups sugar,
egg whites, | cup milk, 1-2 tea-
spoon  almond ext.ract. 1-2 tea-

spoon lemon extract. Sift flour,
measure, sift again with baking
wder and salt. Cream shorten=|
f& add, sugar gradually, cream-
UG Tnaex; Washington's Ias

1796. Bvo, Paper.

Ciaie (N, B.) The Olden Time,
to the Preservation of Docm
Originally Published at Pitt
8vo.

Drake (D) Pioneer Life in K
and o Biographical Sketcli, by
8yo. 83 00. Targe paper.

DuBrevir (A.) Vineyard Cultur
Edited by Dr. J. A, Warder.

12mo.
Famity Exrexse Book,

1%
Evraro (Virginia G.) Grandma's Christmas Day. Illus

“ereamy; addﬁ verings,

tkat are
graduated in slze.mm’

icing, When cool spread aaeh tte.r
or layer with thin coating of ldng
let dry and arrange in
shape, then ice cumpleteg again
Hit :;:v:tr %ﬁaﬁmmw&?ﬁ dry,
u es with pas us-
ing flat nozzle about 3-8 inch wide.
Decorate with special wed lﬂi'g
decorations that may be secured
any novelty counter. Don't
in bake into the batter the
tional wedding souvenirs, a- dim!.
for wealth; a ring, for early mar-
riage; a mlmble for spinsterhood.
It is best to pour most of the bat-
ter in the pan, place the souvenirs
in and pour the rest of the batter

teas vanislnl to 2 m'
cream. Siit sugar, measure,
5 With salt, Cream butter

Stir in remaining sugar amml
ly with unbeaten egg whi
flaveoring, add cream a few
at a time beating until smooth
and of right consistancr 1o spread.
= LU

Sq,
100

b o

A Printed Acconnt Book, with appro-

priate Columns and Headings, for keeping a Complete Record
50

of Family Expenses, 12mo.
Fixvey (I J.) and Purxam (R)

Pioneer Record and Remin-

iscences of the Early Settlers and Settlement of Ross County,

Ohio. 8vo.
Treatment, ete. Svo.

Force (M. F.) Essays:
—The Mound Builders.

Freroner (Wa. B, M. D.) Cholera: its Characteristics, Hmtolard

Paper,

Svo.

2 50

1

Pre-Historic Man—Darwinism and Deity
Paper. 75



A peppermint fudge cake, deco- aeinnati, Olido. 3
rated with tiny flags, will givell 2

::;IJ‘T:S:: g:?;‘l;:'{. to an out-door ¥ the Indians of Ohio. To

1 1-2 cups sugar -rbf:lorng‘_ 8vo. Paper, 50
1-2 cup butter ench Verb, to accompany
25

2 well beaten eggs ’3. ﬁw-u- b
2 1-2 cups sifted fou dte

1 tablespoon vanilla ‘g)dﬂ : A Golden Wedding, and

1-8 teaspoon salt 200
1-2 cup cocoa ; r the United States: with
1 1-3 cups sour milk Q@ ﬂff“ .41:‘. Tdc.; cloth, 100

1 feaspoon soda
Cream. sugar and bulter, add ﬁatnra and Tendency of
well-beaten eggs. Si alt|g 250

and cocoa togethe: *lus und Developments; or,
55 50

ternately  VAtH PRy
mixture; beating ‘well
sddition. Add vanmn

i .ﬁAddress delivered before
rign New York, September

- pan al 25

qeigral ‘Waﬂ about ar Bketches illustrative of

‘ﬂd frost with pepper- ﬂl.ﬂ.dveutnrea, and Spnr:s
mmt icing, " < 2 00

Peppermin{ Icing cl

2 cups sugar ammtory. or, Sketches of
2-3 cup hot water N D oani &
1-2 teaspoon cream of tartar 1- 3 lEasponnsait
i2 egg whiles . 1-2 cup crushed pep int
and other Tive Stock stick r.'-am.‘q__g_’ I ’.'-:t
and the Ruq}onmbllltv of the Pr 14 round peppermilnt’ candies
and Sale Stables, Inn-Keepers, V Cook * toge ennadl ingredients

riers, Carriers, ete, 8vo, : §§ﬁ§?t tt;:‘_é by 5
3 o
Hanr (J. M) A Byllabus of Anglin erushed ?:anl;!y

DPaper. || cold. cake. Decorate
Massavnex (F.) The Secret of ) Pieces of peppermint ",
12m0. the center with tiny flags,

Tue Sang, in German. Svo. Papet, ooeT 100

Hassarnrg (T } Four Years Among Spanish Americans. Third
Edition, 12mao. 1 50
Harem (Col. W. 8) A Chapter in the History of the War of
1812, in the Northwest, embracing the Surrender of the
Northwestern Army and Fort, at Detroit, August 16, 1813, ete.
18mo. 12
Haves (Rutherford B.) The Life, Public Services, and Select
Speeches of, Edited by Jo Q. Howard. 12mo. FPaper, Tic.;
cloth, 12
Hazex (Gen. W. B.) Our Barren Lands. The Interior of the
United Srates, West of the One-Huudredth Meridian, and
East of the Sierra Nevada., 8yo, Taper, 50

in a double-

ninutes, fold|




[ Paint brushes which have been allowed to
soaked in vinegar and soda for several hou
will be ready to use again,

TOASTED SNOW SQUARES

Tested by Good Housekeeping Institute
Use Institute-approved measuring cups and
spoons, Measure level

1 envelope plain, 3 egg whites, un-
unflavored gelatin beaten

4 thep. cold water 14 tsp. salt

1 c. boiling water 1 tsp. vanilla extract

24 ¢ granulated 16 graham ecrackers
sugar rolled fine

Sprinkle gelatin over cold water
and let soak 5 min. Add boiling watér,
and stir until dissolved. Add sugar,
and stir until dissolved. Let coul
slightly; then add egg whites, sal¥
and wvanilla, Beat with rotary egg
beater or an electric beater at high
speed until mixture is light and re-

! sembles thick eream. Turn into a 9"
x 9" x 2" pan, and chill. In serving,
cut pudding into 1”7 squares, and roll

| in the graham-cracker crumbs. Ar-
range in dessert glasses; top with

,' Butter Sauce, made as below, Serves

' 8 to 10. To serve 2 or 3, make 14 recipe,

using 1 tsp. plain, unflavored gelatin.

P L Sesin e
Inter-Oceanic Railway. S8vo. Paner. ol %
in Medicine, with

JACK: lee-Cream Cookies
an [ A Tasting-Test Kitchen Endorsed Recipe] [, 8 mu%
:l > 6 tablespoons 1 beaten egg yolk _ ],
JaseE butter 1 teaspoon red Plates, drawn
fror ¢ tablespoons con-  vanilla extract 3 ]Mg:l?neu T
40 fectioners’ sugar 1 cup. flour H memo%
i ‘50 Chlg T ¥ " ;s r ﬁo (
Thoroly cream butter and sugar;

Jorpa add egg yolk and vanilla extract; @i_!ﬂl!l‘l of Poems. I!

15 fi 1
beat well. Add flour. Drop from | G
Kere 1:3:15]')001'1 on ungreased cooky sheet. L.[n.edmdlpy}li’g

Yo, If desired, decorate with bits _nf .
Kixa candied fruit or nut meats. Bake in 3 Trne .
tion s Cmntarun-. .
Kixg ( moderate oven (350°) 15 to 20 min- ; _ 5
utes. Makes 2 dozen.

‘1 NNED AT VIRGI TITUTE Al TATE UNIVERSITY



results, and two well beaten cggs will convert this to a good muffin recipe.
|
y Beat two eggs well ; mix carefully two cups flour, half teaspoon of salt and two

|
l

i

| cream,

!
J

S LAKERY UP TO DATE

¢ Using A Gas Range
MRS. HELEN ARMSTRONG

BANRING POWDER BISCUITS

v one pint of flour, one-half teaspoon salt, and three teaspoons baking

. two tablespoons firm butter, and when well mixed moisten with milk

oft as can be handled. Roll our on a well-floured hoard, cut in small

Jlace in a pan, wetting the tops before baking. [Have oven very hot, and
 fifteen minutes, according to size.

L FRUIT ROLLS

These are made from same dongh as baking powder biscnit, or richer rolled thin,
spread with a mixture of chopped: figs, raisins and nuts, rolled up like jelly roll, cut
into strips and baked quickly, Crescents are made with same filling but not rolled up
—twn lavers of very thin ecrugt enclose fruit, and ereseents are cut with roll-eutter,
brashed over with cag and milk and baked,

QUICHK GRAHAM BREAD

Sift together two enps of graham flour, one cup white flour, one-third cup, of sugar,
one teaspoon salt and three shehtly rounding teaspoons baking powder. Mix with a
little less than two cups of sweet milk and beat well.  Pour in buttered loaf pin and
hake i a moderate oven three-tourths of an hour.

A seant cup of sliced nuts or dates may be added to this bread with excellent—

POPOVERS

eups of milk mixed with eges, Pour into hot greased frons and baked in rather hot
aven hall an hour or more, according to size.  Serve prompily.

BOSTON BROWN BREAD

Sift together one cup cach of rye menl, corn meal and whole wheat flour (or
one and one-hali cups each of graham and ecorn meal may be used) with one and
one-half teaspoons of soda and a teaspoon of salt. Add three-fourths of a cup of
molasses, a pint of sour milk, and steam from one to three hours, aecording 1o size
of molds used. Vi

PEACH PUDDING

Mix together one pint of four, three teaspoonfuls of haking powder, half a tea-
spoonful of salt and one gill of sugar. Rub through a sieve, and add a aill and a half
of milk, one well-beaten ege and three talilespooniuls of soft butter. Spread this in
a well-huttered shallow cale pan.  Cover the top of the dough with canned peaches,
sprinkle two tallespoonfuls of sugar over this and bake in a moderately hot oven for
half an hour. Flace the cake upon a warm platter and serve hot with sugar and

FRUIT SHORTCAHKE

Shorteakes are made with biscuit dough, using a larger amount of shortening
and a beaten egg if desired, The crust may he either rolled on the hoard or mixed
soft enough to spread on the pan,
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