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“ Yot wo must eat and drink, as you say."
CrovgH,

YEAST-CAKE,

YEAST-DUMPLINGS.

E’ EAST-CAKE.
INGREDIENTS for
2 moderafe - sized
cakes. — . 1b.

-
P
-

ter, & pind of mailk,
1 tublespoonful of
good yeast, 3 eggs,
1 0b. of currants,
& Wb, of white moist
sugar, 2 oz, of ean-
died-pesl. AvEnr-
ace Cosr, 15 0d.

Put the milk
and butter into a
saticepan, and shake it ronnd over a fire
until the ntter ia melted, bot do net allow
tha milk to pet very hot. Put the flonr
into o basin, stir to it the milk and butter,
the yeast and egrs, which shonld be well
bewten, and form the whole into o smooth
dough. Let it stand in & warm place,
cover:
guliciently rizen, add the currants, sugar
and candied-peel eutinto thin slices. When
all the ingredienta are thoroughly mixed,
line 2 moderate-sized cake-tins with buttered
aper, which should bo abont six inches

igher tham tho tin; pour in the mixture,
lat it stand to rise agam for another § hour,
and then bake the cakes in a brisk oven for
about 1§ hour. If the tops of them become
too brown, eover thom with paper nntil
they are dome thromgh. A few drops of

- of
flour, & 1b. of bul- |

' with a cloth, to rise, and, when |

‘‘‘‘‘ C INST!

essence of lemon, or a little gre A rmbmeg

may be added when the flavons s liked.
TiME. —From 1% to 1% hour.
SEASONABLE al any tima.

Yeast-Cake. (From Bakers’ Dongh.)
InGREDIENTS for 2 {-quarfern cakes.—1
quartern of bakers' dowgh, 1 Ib. of sultanas,
& 1. of sugar (move if the cake is liked very
sweat), 3 W, of butter or dripping, a fovowr-
ing of apice. AvErice CosT, Us.

Tave the other ingredients ready before
the dongh arrives ; well work them in, then

ut the cake into well-buttered tins or ting
ined with buttered paper, and bake the
enkea in a quick oven from 1% to 1§ hour.
Cake= made in this way, thoueh plain, dre
nice for children, and may be baked in emall
tins as buns.

Trme—13 1o 1] hourto bake the cake.

SEASONABLE at any time.

Yeast-Dumplings.— IvarepizyTs
for :Iu-mgmiin:m Jfor 6o 8 pereona.—3 quartern
of dough, boiling waler, Avirice Cosr,

Make o very light dough as for bread,

| nging to mix it, milk, instead of water;

divide it into 7 or 8 dumplings; plunge
them into boiling water, and boil them for
20 minutes. Serve the instant they are
taken up, as they spoil directly, by:f, ing
and becoming heavy; and in eating
do not touch them with a knife, but tear
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YEAST, TO MAKE,

444

YORKSHIRE FPUDDING.

them apart with two forks, They may be
eaten with meat grayy, or cold butter and
sugar; pnd if not convenient to make the
dough at home, u litile from the baker's
answers as well, only it must be placed fora
few minutes near the fire, in o hasin with a
eloth over it, to let it rise again befors it is
mads into dumplings.

Tiare, —20 minutes.

SEASONABLE al any fime,

Yeast, To Make (for Bread).—
IverEpiuNTe—14 o5 of hops, 8 quarts of
awater, 1 Wh, of bruised malt, 3 pint of yeaat,

Boil the hops in the water for 20 mi-
nutes; let it atand for about 5 minutes,
then add to it1 1b. of bruised malt prepared
a8 for brewing. Let the mixture stand
coverad until about lnkewarm ; then put in
not quite § pint of yeast ; keep it warm,
and let it work 3 or 4 hours ; then put it
imto small §-pint bottles (ginger-beor bottles
are the best for the purpose), cork them
well, nnd tie them down. The yeast is now
ready for use; it will keep good for a few
weeks, and 1 bottls will be found sufficient
for 18 lba. of flonr. When required for
use, boil 3 Ibs. of potatoes withont salt,
magh them in the same water in which they
were hoiled, and rub them through a colan-
der. Stir in about & 1b, of flour, then put
in the yeast ; pour it in the middls of the
flour, and let it stand warm on the hearth
all night, and in the morning let it be quite
warm when it is kneaded. The bottles of
yeast require very carcful opening, as it is
generally exceedingly ripe.

Time,—20 minutes to boil the hops and |

water, the yeast to work 3 or 4 hours.

Yeast, Kirkleatham.—Tugpent-
ENTS.—2 on. of hops, 4 quarts of water, § 1b.
of flowr, & piut of yeast.

il thﬂjl'mpa and water for 20 minutes ;
gtrain, and mix with the liguid & 1b, of
flour and not quite § pint of yeast., Bottle
it up, and tie the corks down. When
wanted for nse, boil potatoes sccording to
the quantity of bread to be made (nbout 3
1bs, are sufficient for abont n peck of flour) ;
mash them, add to them ¢ lb, of flour, and
wix about § pint of the yeast with them;
let this mixture stand all day, and lay
the bread to rise the night before it is
wantod.

Time.—20 minutes to boil the hops and
water

Susricient.—4 pint of this yenst suffi-
ciont for a peck af flowr, or rather more.

Yorkshire Pudding. (To Serve
with Hot Roast Beef,)—INGREDIENTE for
pudding for 6 persons.—1% pint of milk, G
large tablespoonfuls of flowr, 3 eggs, 1 salé
spmnrfn!' of salt. AveEraer CosT, Td,

Pat the flour into a basin with the salt,
and stir gradoally to this enongh milk ta
make it into a stiff batter, When this is
perfoctly smooth, and all the lumps are
well rubbed down, add the remainder of the
wilk and the eggs, which should be we!i
beaten. Beat fhe mixture for a few mi-
nutes, and pour it into a shallow tin, which

s

TONEEHIER FUDDING.

hns been previonsly well rubbed with beef
dripping. Put the pudding into the oven,
and bake it for an hour; then, for an-
other § hour place it under the meat, to
catoh a little of the gravy that flows from
it. Cut the pndding into small square
pieces, put them on a hot dish, and serve. If
the meat is baked, the pudding may be
placed under it, after the meat has cooked
some time and the dripping has been poured
off, resting  the meat on n small three-cor-
nered stand.

Tive.—1% hour,

SEASONABLE at any tima.

Yorkshire Pudding. (An Economi-
cal Way of Making.) —INGREDIERTS for
pudding for 6 persons,—2 breakfasteupfuls
of flour, a teaspoonful of salt, rather mors
than 1 pint of waler, 2 eggs. AVERAGE
Cost, 4,

Put the flour ina basin with the salt, and
mix them well together, Make a holy in
the centre and break into it the eggs, then
gradually add the water, benting it well in
and heing eareful not to leave lnmps. When
a fairly etiff batter, it is ready. Take the
meat tin from the oven, where the meat
should have quite half cooked, pour off the
rtrif'ping and raise the meat, afber lmat;:g
well, on a trivet. Pour in the pndﬂlnﬁ
put back in the oven with na little delay
3@ i:mssib]e. Serve cut in squares on a hot

ish,

Trre.—1 to 14 hour,

SEASONABLE af any lime.




‘SANITARY * firivr) SEAMLESS STEEL’

Saucepans, Stewpans, Saute Pans,
Bain-Marie Pans, Stock Pots, &e.

SILVER MEDAL. HEALTHERIES.

SLang, Durable, Cleanly, Planished & Burnished.

No Verdigris—No Enamel Arsenic—No Copper Con-
tamination—No Brazing—Coated with Pure Eefm:d Tin.
These Goods Possess all the advantages, but wone of the Dmmﬁmh &
Copper or Enamel,
Samre Thickwness and Weight ar the Ordinary Coffer Pans,

USED AT THE NATIONAL TRAINING SCHOOL FOR COOKERY, AND
REFRESHMENT DEPARTMENTS OF THE HEALTH, INVENTIONS, COLONIAL,
INDIAN, AND HOME EXHIBITIONS,

These Utensils are thickly coated inside and out with Pure Tin. They can easily be re-tinned,
but the bodies, being bright steel, are equally. healthy, cléanly, and uninjurious to food, thus
rendering them far superior to copper, Their strength and thickness, and being saamlasn
Bteel, make them practically indestructible and not lable to burn their contents, Their cost
being cnnsldgn‘lhl) less than wrought-iron, and about one-third the price of copper, they shonld
be used in every Household, Cooking School, Restaurant, Club, &c. Made also to nest, for

shipping, and with loose handles for camp use.

ALUMINIUM HOLLOW-WARE, PATENT.

B. PERKINS & SON’S
PATENT STRONG STAMPED SEAMLESS ALUMINIUM COORING UTENSILS,

ETAMFED IN THE SAME DIES AND OF THE SAME SHAPE, THICKNESS,
AND CAFACITY AS THE WELL-KNOWHN

PATENT " SANITARY SEAMLESS STEEL" COOKING UTENSILS
Our PATENT STAMPING PROCESS (as in Steel Ware) imparts to Aluminium Hollow.ware
the Hardness, Rigidity, and Strength that cannot be obtained by any other
process of mannfacture,

A few of the many advantages of using ALUMINIUM COOKING UTENSILS in
place of Copper Articles, Cast-iron, Hollow-ware, Enamelled Wure, ete.

It is unequalled for Cosking, i.rum;i]n pure metal, entirely free from poison.

It is anly about one-third the weight of any other inetal used for cooking purposes.

1t cooks quickly, without scorching the cotitents,

Frait, ‘-’tﬁcmblﬁ] &c., cooked and left in the vessels for an indefinite ime will be unaffected by
the meta

It never under any circumstance imparts & burnt taste to food.

Milk will not burn in Aluminium Saucepans.

It is woaffected by Medicinal Acids, ¢.c. i—Acetic, Citric, Malic, Oxalie, 8., in a diluted form,
bug still strong esough to act on Copper,

1t is a conductos of heat, therefore A coal saver,

Itis :Ir_ala:)' no copper contamination, 1o lead poison, no rust ar corrosion, and no re-tinning to

ane.

It is heautiful in appearance, but its worth will be proved by actual use, as it is unbreak ahle, very
durable, and practically everlasting.

It is indeed a perfect metal for Cooking Utensils, and auyone using will endorse all we say
about it

All the utensils are polithed and only require water and a cloth each rime they are used to kesp

m clenn.

Where price is not the paramount consideration, Aluminium will certaiuly be used in preference

to any other me:

To be obtained from all Ironmongers, Stores, &ec.

OR WHOLESALE FROM

B. PERKINS & SON, LTD,,
133, Bermondsey Street, S.E, & 62, Holborn Viaduet, E.C.
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FOR INFANTS AND INVALIDS.

SWINBORNE’S
ISINGLASS

Is the Best.

FOR JELLIES, &c.

SWINBORNE'S
GELATINE

Is the Best.




Wanted, every Housewife to make Prime Beer at Home
(Non-Intoxieating), with

MASON'S EXTRAGT OF HERBS

-

b EERET 0
HAPPINESS & PRo

A 6d. Bottle makes & Gallons of 128 Glasses of delightful Beer., The best
heue=n== to take with your meals.

SEND FOR SAMPLE TO-DAY. POST FREE, 9 STAMPS,
Sole Makers:—NEWBALL AND MASON, NOTTINGHAM.









