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THE OFFICIAL TESTS
SHOW ROYAL BAKING POWDER SUPERIOR TO ALL OTHERS.

The United States Official Investigation of Baking Powders, recently made, under au-
thority of Congress, by the Department of Agriculture, Washington, D. C., shows the Royal
Baking Powder superior to all other§ in strength, leavening power and general usefulness; a
cream of tartar baking powder of the very highest quality.

The latest report of the Canadian Government gives to the Royal Baking Powder the
highest amount of leavening gas found in all the powders tested and says: “ The Royalisa
most excellent powder, of high strength and very uniform quality.”

The Ohio State Official tests show the Royal Baking Powder superior 1o all others in
purity. No other baking powder was found to contain less than 10 per cent. of impurity.

The New Jersey State Official tests show the Royal Baking Powder superior to all others
in practical use. The only baking powder giving off its leavening gas evenly during the

whole process of baking.

The Wisconsin and Minnesota State Official tests prove the Royal to be a pure cream of
tartar baking powder, greatly the superior of others in leavening strength.

“ The Royal Baking Powder is composed of pure and
wholesome ingredients, and does not contain either
alum or phosphates, or other injurious substance.

YE G. Love, Ph.D."
Late U. 5. Gov't Chemist,
4Tt is a scientific fact that the Royal Baking Powder
is absolutely pure; undoubtedly the piirest and most
reliable baking powder offered to the public,
“Hexrv A. MorT, Ph.D.™
Late Chemist for U. 8. Government.

#“The Royal Baking Powder is free from cvery dele-
terious substance, It is purest in quality and highestin
strength of any baking powder of which T have knowl-
edge. W, McMurrmie, EM., PhD."

Late Chemist-in-Chief U, S. Dep't of Agriculture,
Washington, D. C.

#The strength of Royal Baking Powder is shown to
be 23 per cent. greater than any other., 1 find it far su-
perior to the others, It contains none but wholesome
ingredients. WE.X, Varaoe, M,D."

Public Analyst, Dlominion of Canada.

* The Royal Baking Powder contains no impurities,

dul or unw hal consti whatever, It
is superior to any other powder which I haye examined.

“ Wierts G. Tucker, M.D., Ph.D."
State Analyst, New York.

“The Royal Baking Powder is fully up to the guaran-
tee of its manufacturers as to purity of matenal and
excellence in quality: no trace of lime, alim or other
deleterious ingredient init. SN, T, Lurron.”

State Chenust, Alabama.

% For purity the Royal Baking Powder equals any
in the market, and it has greater leavening power than
any other, W. B. Risina.™

State Analyst, California.
¥ The Royal Baking Powder is composed of pure and
wholesome materials, properly combined for the purpose
for which it is to be used.
** Bexnert F. DavexrorTt,"”
Massachusetts State Analyst.

“The Royal Baking Powderis perfectly free from
any substance in any way deleterious or injurious to the
health of the consumer.

“H. A. Hoston, A M., A.C."
State Chemist, Indiana.

**1 find one pound of the Royal to contain 200 cubic
inches more available carbonic acid gas than the best of
the others, Hesny G. Hawgs."

Chemist and Assayer, State of California.

“ From actual apalysis made by me, I pronounce the
Royal Baking Powder to be the strongest and purest bak.
ing powder before the public.

HAW.T. Wenzer.”
Prof. of Chemistry, University of California,

“In our judgment it is impossible to make a purer or
stronger baking powder than the Royal.

“ Jos, R. Davipson, M, D)., Cras. McQuesTten, M.D,,
Hesuy M. Fiskg, M.D,, T. J. LETovrnevx, M.D."
San Francisco Board of Health.

“The Royal Baking Powder is a safe and pure prepar.
ation whaolly free from lime, alum, and all other impuri-
ligs, H. C. Herorp, M.DL"

President Board of Health, Newark, N. J.

‘I find the Royal Baking Powder free from lime in

any form. E. H. Bartiey, M.D."”
Chemist Dept. of Health, Brooklyn N. Y.

“The Royal is at present the only baking powder
made from chemically pure cream of tartar, and issuperior
toall powders of this class with regard 1o keeping quali=
ties, leavening power, economy in use and healthfulness.

*“Orro GroTHE, Ph.D."
Chemist, Dept. of Health, Brooklyn, N. Y.

1 find the Rayal Baking Powder entirely free from
alum, terra alba, or other injurious substances,

* Hexsy MorTon.'
President of Stevens' Institute of Technology, N. J.

“ 1 have found the constituents of the Royal Baking

| Powder to be of a high degree of purity, free from adul-

teration or admixture of deleterious substances,
1, W, MavLer, Ph.D,, F.R.5.*"
Prof. of Chemistry, University of Virginia.
i1 find the Roval Baking Powder superior to all the
athers in every respect, It is mot only the purest, but
also the strongest powder with which I am acquainted,
“Warter S5, Hames, M.
Prof. of Chemistry, Rush Medical College, Chicago, 1L
* The Royal Baking Powderis a perfectly pure article.
Itis altogether wholesome and free from adulteration and
injurious substances. F. A, GenTi.”
Prof, of Chemistry, University of Pennsylvania



“ My Favorirs BRacnier.»

TEIS unique book of receipts is compiled from contributions from the patrons
of the Royal Baking Powder, to whom it is most rvespectfully dedicated.

The receipts have been described by their coniributors as their © Favorite
Reeeipt " for making the article named, and are published as received wilh the
name and address of their contributors, who alone are entitled fo credit and
are responsible for their accuwracy and value,

1t is proper that we should say in reference to these receipts calling for the
use of cream of tartar end soda, or soda and sowr wmilk, that in all cases incom-
parably better results will be obtained by the use of the Royal Baking Powder
wnsteasl aof these ingredients.  Calke, biscuit, rolls, muffins, griddle cales, efe.,
will be made of finer fluvor, more light, palatable and wholesome when raised by
Loyal Baling Powder than by any other agency.

This eollection of receipts will be found remarkable in many ways, and er-
ceedingly valuable for the large amount and wide scope of the information it

conlains.

ROYAL BAKING POWDER CO.
106 WALL STREET, NEW TORK.
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Alabama Johnny Cake..... «» 48| Baked Apples. ..ol . 5| Bisguits, Milk. .....o..iuui . il
Albany Cake .....ecvvivenises 98| Baked Beans. .. ..., 6| Biscuits, Potato . ... ....ovvennn, 50
Alma Pudding.......... 32 | Baked Tomatoes .. 8| Biscuits, . 50
Almond Cookies....., 56 | Bar Short-cake. . 45| Biscuits, Soda. .. ....... . B0
Almund Custard , 20 | Batter Cakes......... <52 Biscuits; Sweet.. . ... 57
Imond Sgungtﬂkc 81 | Batter Pudding .. 123 | Biscuits, Tea .. ..oovvvnenan. B0
Amb‘rnm . B8 T 1 v 9% Bisgque Cake . ......... vns BT
Amherst Puddu:g ..193 | Bean Salad ... ... e N ite 18| Black Cake ....... vesieesy 52, 93
Angels’ Cake . . 64 Beans, Baked..... - l'!-' Black Pudding. .. .cvva-s anrs= a3
Angels” Food ...... . 42 | Beans, Pickled.. 107! Blackberry Cake ........ g
Angels’ Food Cake. . . 54 | Beans, Sthng. . ..., vvv. B Blackberry Cordial _ . 15
Anise Bread ... .. . 92 | Beans, String, Green 6| Blackberry Pie. . 1
Apple Cake......... . 92| BeefAlaMode ..oovenrsveans 9| Blackberry Wine. ... .. 115
Apple Cake, Fruit 70 | Beef. Corned . ..9, 10, 116! Blanc-Mange 42
Apple Charlotte, . 42 | Beef, Dried, ln cure. > 116 | Boiled Beet . S
Apple Custard .. . .covnnnnnrens 90 | Beef, Flank Bolled. . .5 9 | Boiled Han e 10
Apple Dumpling . 43, 120 | Beef Loaf ......... 10 | Boned Chicken ... ..pooiine. 18
Apple Iee Cream, ..., o 10| Beel; Minoed ... ... 10 | Boston Cookies . ...vovaiesiane, BB
Apple Jelly d 112, 113 | Beel Pickle. ... ..o 116 | Boston Cream-Cake . . 1
Apple Marmalads . .. 113 | Beef, Potted.,,...:s . 10| Brandy Cake . "
Apple Méringue. ... . ‘26 | Beef, Pressed...... .. ' 10| Brazilian Stew .. ... 128
Apple Pie ... . 26 | Beef, Roast. ,....... . 10| Bread . et 47, 52
Apple Pie, German 197 | Bodl Ve =ixeciniaiiva " 1| Bread, Ambrosia ... ...0s 88
Apple Prie, Lemon. oo M | Beef Tongue, Glazed .. . 10| Bread, Brown ... ....... 0 4T 117
Apple Pudding .. ...... 32 | Beefsteak Cake ..... _ 86 | Bread, Boston Brown ... 47
Apple Pudding, Bread . 32 | Beefsteak Puddmg T 10 | Bread, Coffes . a2
AppleRolls. ... ooiio. oo 45 | Beefsteak Stew . Bread, Comn ooocinninies 47, 48, 117
Apple Rolly- pn1y ...... 45 | Beefsteak, Stul'l':d - Fread, \-:rgluul R Gaa g o020 58
Apple Snow A Beer . . Bm':d. Faster.ciiceeios i
Apple Toddy = Heet, Leman ..veerses Bread, Egg. ..., 1]
Apple and Celery Salad 6 | Bect Salad...... Bread, Graham . ...ovavive 52
Apples; Baked (.. 0o i Beots, Pickled.. .. Bread, Indian. .. ‘{'
Apples, Fried Berrv Pudding, Boiled. 33 | Bread, Milk L
Apples, Pic kled. 0 | Berwick Sponge Cake, . 81| Dread, Royal, Unr—mnenh:d . b3
Artichoke b BISCUILS . i Vanrane 50 | Bread-Cake. . i
Artificial Honey . . Biscmts, Cream Pread Cakes, Fried . 52
Asparagus & | Buscuits, Drop. .. .... Bread Frfters. .ol sbsvssbise 0L
Atstrahian HARCOE- .. vesseoeres 12 | Biscuits, Lemom: .. iives cavron Bread Pudding ..... —_—— a3

HNIC INSTITUTE AND STATE UNIVERSITY
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PAGE. | PAGE, | PAGE.
Breakfast Dish. ... miaa R 16 | Cake, Hot-water ......... 97 | Cake, Vanity .........ciaevr 101
Breakfast Gems ....ccuvneen..- . 49| Cake, lce Cream. ... 62, ES.H llBl(.akc Yanilla........ A=A )
Bride Cake ....cvcivvaiiveraii 88| Cake, Icing, lce Cream......... 102 | Cake, i e e 92
Brown Bread . ...o.o0i0nn0 AT, 117 | Cake, Ieing for.....0o0vnvnnn.s 108 | Cake, VICIODE . oo .o iiissmsnsnss 101
Hmwn?uddmg Sedhsaunssasssv | Calee Teing: White. . il 304 | Cake, Walnut .. c..ovcan 70, 150
Brunswick Stew. ... ...c00nonu0s 13 | Cake, Ida ... . verrenreenss 97 | Cake, W::shmg'mn .......... 92, 120
Buckwheat Cake . ........ > lmim.n—Pnne s 118 Cake, Wntermtlun ..... 83, B4, 190
Buns, Llrmamn ..... o e, verasTdy T4, 76, 118 (.akc. Wedding. . ... 100, 150
Buns, Raised ... ES 2 elly Rall . T4 Cake, Welcome ... . b (L}
Buns, Royal .. i Cake, White. ... . #4, 86, 86, 102
Buns, § nish . Cake, White Mountain ..... ... 80
Butter, Grape. ... ..c..oo0o--... 42 Cake, Kelly Island. ............ Cake, Worcester ... .. .. ...
Butter, Lemon . Cake, ! Yallawi oo s s e
Huttermill, Mulled.

Buttermilk Pie ...
Buitternut Cake ., ovniaeanennse l.'l’l’

Cakes, ied
(Cakes, Flannel, .
Cakes, Ginger . .
CalntS. Hermit. ., ..

Cake, Beach
(..nkc. Beautifol ..ovieeviianis

Cake, Beefsteak. :
Cake, Bisque | Cakes, Scoteh. +.....
Cake, Black Cakes, SUgar.....ovoaee .
Cake, BElack |Cai::bngc.(}yﬁll:r..
Cake, Brandy... S Martha Wnslungmn“ ..+ 90 | Cabbage, Pickled . ...,
Cake, Bride. ... Measure. .....i.cveeevss. 99| Cabbage Salad. .. ...
Cake, Buckwheat . Melrose . .. .. Cabbage Soup, ...,
Cake, Butternut. .. veouvessensns Minnehaha .. ... Caledonian Cream. ..
Cake, Cape Cod 1. invareamessns Cake, Moist ....0000iae | Calf's Head Soup
Cake, Caramel \...vauvuiveies ++ 87| Cake, Molasses ... Californin Cakes ... .......
Cake, Centennial. oo eeiaannn .- 98| Cake, Moonshine - Candy .. iy
Cake, Mountain | Candy, Cream ...

e A by Cake, Mountain Ash . .......... 90 | Candy, French. .. ... Tt
Cake, Chocolate ,........ 68, 59, ll".r Cake, Neapolitan. ... Ty Candy, Honey. ... ....c.o-beaes
Cake, Charlotte Polonaise. .. ... .M Cake, Newport. . 08| Candy, Ice Cream,..........0..
Cake, Cinnamon . : S e.ses ,ﬂi. 117 | Cake, Nicest, ....... Candy, Molaxges' ... ..... ...
Cake, Circle . ..,.. : Nova Scotia Canned Comooo .. 1

Canned Cucumber
Canned Grapes ... ..
Canned Raspberries ,

Cake, Clara's . ..
'La.ke, Clevelnnd
Cake. Clove ...

’\u&

5 f)ld Cnlmy.

e, Cocoanut. .. ... it Palmettn. . Canned Tomatoes ... ...
Cake, Coffes . ........ ear] veierieesene. 98 | Cape Cod Cake ..
Cake, Cold.water, ..... it Pine AppEa... saiiss 91| Cape Cod Stew ... ......
Cake, Combination ....... Al 87 | Cake, Plai L 09 | Carame] Cake. ...oovuines
Cake, Composition ............. 04| Cake, Boor Man's .. 90, -un Caramels .ows i o A,
Cake, (—ﬂml-li!bpll. weareansssbosn- i | Cake, Pound. ... . 99 114 | Caramels, Locu}mul ...........
Cake, Corn Starch. ..M!Cake, Poverty ...... 119 | Carrot Jam ... Tas sy
Cake, Cottage. ... Prince of Wales . o1 | Catsup, Cucumber ..., .
ke, Cream. . ..... il 2ot v 00 | Cotstpy, Curmnt. - .. .. vanaan-
Cake, Cream-Rose Ol BERERE RGOS S e s Ay 00 | Catsup, Grape . .......ove
Cake, Cup T e . 99| Catsup, Plum
Cake, Custard ..., Raised, no Eggs .. 85 Catsup, Tomato
Cake, Delicate . . , Raikin . oi...4. ,.100 | Cauliffower, Pickled ., ...... ..
Cake, Delicious. . ., Republica ._100| Celery, Stewed. .
Cake, Dolly Varden. Ribbon . 01 | Celery and Apple Salad. .. ... 16
Cake, Dorwart.... Rose. .. : lonllf_.rlcry“nun..... B e 1
Royal. .. o100 | Centennial Cake ... ..., K]
Runa .77 200 | Centennial Cookies ... ...... otk
LS, , Sandwi . . 91| Centenpial Pie ... .. ...oo0vie 24
Cake, Wit D'l-l'tEEgﬂ“-. Sehood LUl 110 || Centennial Rolls Doas il e ey BY
Cake, Election..... —r gt Seed .. vocniareessaiarry 8T | Charlote, Apple TS
C‘-‘“‘-‘- Elegant........ o 08 'Cakc.b‘hcll-bark._..... iavases 0| Charlotte RORss) . oiiue . ienaasi 48
Cake, Elsic's ........ . 95 | Cake, Silver . oo 82y 06, 118 | Charlottes, Ttalian ... vie 43
Cake, Eve 'Day ...... v B8 Cake, SNOW, ... cuasiaavss 83 | Cheese, Eggs and PP |
Cake, Excelsior. <+en 98] Cake, Snowball . 3 .. B3 Cheese Fondu. I
Cake, F Ancy . Peaan 96 | Cake, Snow Flake. ..., .. 92 Cheese with ‘\lammm . na o
(-»'lkgn Farmer's .. .. .. .+ 96 | Cake, South Carolina. . lﬂﬂl Cheese. Omeleki .. c i s 16
qlkB.F‘t_:u‘h:r...”.........,..,‘.lﬂ:{‘.ake.hpu.e ................. 82, 92 | Cheese Straws . T Lo
(:a]IE. I:lg. amazisiagraged | 'Cake, Hpnnge. 79, 80, 81, 82, 119, 120 | Cheese-cake . .. AN . 3
Cake, Forty-minute . _..... ..., 18 | Cake, Stir.......... ...100 | Cheese-calee, Lcmml A ease. 4B
R Y ! Cake, Sunshine ... 100 | Cheese-cake Pie. i
Cake, I-romng for.. /5, Cake, Taylor, . von BT Cherry Jam e
Cake, Frumng.Crynu! e | Cake, Tea S RS e DO ARy PO e v e
Cake, Fruit , ﬂs, @9, 70, | Cake, Tea, White. . venronnn 101 | Chestnut Slufﬁng
Cake, Gentleman's -, .+ ..+ | Cake, elegm!:\ vodvearesneneea 101 | Chichgo Pudding
Cale, Gold . il e veesnes 90| Cake, Thres py ............. . 92| Chicken, Boned. .
Cake, Greeley 83| L R e 101 | Chicken Lmqum
e, Gumess oo 97 | Cake, Tip-1op. .0ovnueenans 'll:ll. 120 | Chicken, Fricasseed .
Cake, Harrison ..., i . 07 | Cake, Twunty Minute. | . 101 | Chicken, Fried.........
Cake, Hasty 9? C;ll:e. L R S N, 101 | Chicken, ]Jclhed it
Cake, Hickory-nut, ...ov.0. 76, 119 | Cake, Universal . .101 | Chicken Pi
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Chickenand Rice ... ...... .. 14! Cordia!, Blickberry......... ., 115 CucumberCahup..............lﬂﬁ
Chicken Salad .. ... .16, 128 | Cordial, Ginger . .. ,..,... .-115 | Cucumber Pickles . 108
Chicken, Smathered ., - T4 Corn Bread 47, 48, 117 | Cucumber Salad. . ..., ....
(;Inh e U ..106 (_om Bre::L \’lrgum: ........... 48 | Cucumbers, Fried ... . __.
Choeolate Balls . 41| Comn e B | i B o T v s e
Chocolate Cake. . 53. 59, 117 | Corn, Canned . ............ 1186, 117 | Cup Pudding ..
Chocolate Cake, Cream . ..... v 89| Corn Fritters. . ..o e vssensions Curd, Lemon ..
Chocolate Cake, Layer ..+ 59| Corn Ffitters, Green. 6| Curds and Whe;
“hocolate Cake, Marble ..o 5O | Corn, Green . . 6| Cure Meat, to ...
Chocolate Cake, Roll . ... 59| Corn, Gresn, Canned. . . 6| Currant Catsup . .
Chocolate Lake, Sponge .. . 81| Corn, Green Scallups. . 6 Currant Cream
Chaocalate Cake, Towan . Ab : Corn Oysters .. . 6| Currant Jelly
Chocolate Cake, Vanilla +vo 80 Corn Pudding ... - 84 | Curramt Pie.
Chocolate Cream. ... . ... . 18 Corn, Stewed .......... .. 6 | Currants, Spiced
Chocolate Cream : ﬂ 1'.'0 Corned Beefl a3 , 10, 116 | Curried Veal.. o .....
Chocolate Dirops . 41 | Corned Beef Hash cewne 10 | Curry, Indian. .
Chocolate Jelly ........ v+ 44 | Corn-meal Gems . ,..... ... 49| Custard, Almiond o - onis
hocolate Pie, .. .ou vvveeennn .. ‘36' “orn meal Muffins . ... . .§§|Lus|ard :\pple,...
CUhocolate Pudding ..83, 34 | Corn-meal Pudding Custard, Botled .
Chocolate Pickles 107 | Corn-Starch Cake . .. 64| Custard, U ncmmu £
Chow Chow e -107, 108 | Corn-Starch Pudding. . . 129 | Custard, Egz ... ...
Chowder, Clam .......co0ovvuan 4 | Cornucopia Cake .. <o+ 04 | Custard, Potaty .
Chowder, Fish _.......... . 3| Cottage Cake .......... 500 (.u.nmrd SH0W i a e
Chowder, Tomato .- 106 | Cottage Pudd.mg . 8¢ Custard Cake ., .. ...
Chnstmas Calcee 101 | Crabs, Deviled . 4 ' Custard Pie. ... .... 2
Christmas Pudding. ..... . 34 Cracker Pic..... . 97 | Custard Pie, Lemon..... ...
C-hulrl? ............ iﬂB | Crackers, ...« 6 )
Cider Fie :m|(:mkm, Sand. . 67 | Dandy Pudding. ... .......coo.. 84
Clnn'lrnon | T MR 4 50 | Crackers, Sugar. . 67 D:nd{. ack PRI e e 7
Cinnamon Cake. . veaDlly 111 Crackers, Sweet. ., 57 | Damsh Pudding .. .5
Cinnamon (.ou]nlrs ............. 56| Cracknels, Cream ., .. ....... - Delmoricn Puddimg -
Cinnamon Rolls, ....... veava B | Cranberry Dumpimgs . 43| Deviled Clams . .. 3
Circle Cake. ... ..ovues i ‘.’H Cranberry Jelly- . . 44t Deviled Crabs ... oo craaneae 4
Citron Proscrves ....... 4 | Cranberry Marmalade . . 113 | Devonshire Junket . ... 44
ClamCakes. .\ .ov.uves 4 | Cranberry Pie 2 27, 141 | Devonshire Squab Pie . ..., ... 123
Clam Chowder. ... . 8| Cream, Calcdonia:.o.oiacoiiaa 18 | Dolly Yarden Cake.....c.... 87, B8
“lam § . 1| Cream, Chocolate .. vaen 18| Dorwart Uake . aea 98
Jee 8| Cream, Curranti il .= 18| Douglass Cake. .
Cleveland Cake ........ .. ... 8 |Cream, ltalian . IR Dmerane“.... ”
Ve Calos . 55 ades Lias 18 | Doughnuts. . .. .
Cocoanut Balls ... . 41 | Cream, Rock....... Dressing, Salm:l
Cocoanut Cake .. .. .. Eﬁ 67. 117 | Cream, Russian...... Drink,
Coconnut Cakes. . A . 41| Cream, Sago Drink S\I.mmer ............... 116
Cocoanut Candy . 41 Cream, Spa.nuh Dmphumpimgs“,.........lﬁ. 44
Cocoanut Caramels. ... .-+ 41 | Cream, Velvet.. Dirops, Flnf vees TR
Cocoanut Cream.-cake, 61 | Cream Beer...... Duck, S 14
Cocoanit Cookies 5& 1]. Cream Biscuits :Duckm Stewed. R | |
Cocoantit Custard . : o 2 [Cream Cake ....... | D!lﬂ'll!hnﬁ- AP’N ....43,120
Cacoanut u'nhlcs ............. £ 1.'\‘7 Cream Cake, Boston....-.. .... 61 Dumplngs, Meat . eanesvs MR
Cocnanut o 26, 27 | Cream Cake, Chocolate. ........ 59 Dumplings for Suup..,........ 3
Cac D‘.‘ll‘.ll.ltpuddlﬂg . 34 | Cream Cake, Cocoanut.. . 81
Cacoanat bpnnge-c‘lk: . 81| Cream Cake, Fairy.... ..i.....
CodFish ............ 4| Lreaanke,Fr:n:h...“.
Caod Fish, Creamed. 4 | Cream C:lke, Galdeny. .o <o v
Cod Fish, Salt. , -l, 120 | Cream C Hickory-nut...<...
Cod Fich, Sn:nlln \Ld 4 | Cream C: elly
Coffe..... N l'I.’b Cream Cake, hzmﬂn.
Coffee Bread. s i Cn:tm C;uln:, Rose
Coffiee Cake . ..cvvnvivvensanse o4 Epon,
Coffee I-‘uidlng e e . 4 Creanl Cake, Strawl e
e R 8 Cream Cake, Vienna . ..ooooene il Eggs, to Preserve
Cold-water Cake . .. « 94 | Cream Cake, Walnot. oo ihee 61 | Eggs, Puff ...... L
Combination Cake . 87 | Cream Candy - .120 | Eggs, Smu ch 11
Combmation Stew, .« veesres-cnn 12 | Cream Gmgt:rhmad cevan '1'2 gs, St : -
oM i ek 103 Cream Pancakes 62 | Eggless Cake .
Common-Sense Fruit Cake...... 70 Cream Pie . 22 | Eggless Fruit Cake .. e 1O
Compaosition Cake s 04 | Cream Puddm;,, ‘c\r'hlppcd..”.. 40y | Egg-balls for Soup .ocooovver..- @
Caokies ... ...- i Cream Puffs . .....c.osssransass 2 Egg-i:r:ad,Q\lEED! i4
Cookies, Almond. , Cream Puffs, Phila. : g-plant, Fried ]
Coukws, Beoston. . : Croam SIawW. oo eressonrrsrsacsns !2:!. 'F ection Cake......
Cookies, Cf_v“;m-m 1 Cream Soda ... .115 | Elderherries, Spil:‘l.'d
Cookies, Cinnamon. v B0 | Cream Walnuts «.oovsssmsriees 42 | Elderberry Jelly ... pr
Cookies, COCOANUEL, o\ . iueese 56, 117 | Creams, Chocolate _41, 120 | Elizabeth Pudding i
Cookies without Eggs . . . .. 67 | Croquets, Lh:ck:n v ..+ 13 English Cake, W: St 21T
Cookies, Frsit ... ..o cciooiiars 56 | Croquets of Fowl.. 13  Enghsh Pudding . g:
Cookies, I’xm;:e.r 56, 118 | Croquets, Meat .. 1.1 13 Eve's Pudding. ...,..... . o i
Cooldes, Lemon ... .c..oveoee 56 Cro‘.mets. Pol:itu ,,,,, 7 | Excelsior Cake. . o
Conkies, Molasses . 56, 118 uets, Veal.. A b txcdmr?uédm, S o8
Cokies, Oarmeal ... o mci ......... 102, 108 | Every Day Cake -
Cru‘-lers Ginger . .. 103 EvcryI}nyFrmL;kt esrsasenn B
Crullers, Nun's . . --..-108
Crumhb Pie ... H|Fm:yCmmCak=
Cookies, Sugar . . Crumb Pudding. .. ..oooiasenan 84 I Fairy Gin rcad
anlluﬁ. Tampr.m:e .......... 57 Crust, Pie ... . 29 | Fancy Calie . senwE
Cookies, White L.. &7 Cucumber, Canned . ©277"°108 | Farmer's Cake .
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Farmer's Fruit Cake......oo.0.. 70 | Gingerbread, Cream.......c..c. 72 _]am. Rhubarh. .. iidavisiesie 112
Farmer's Pudding. ....c.....0 ++19 | Gingerbread, Fairy. . ..ooveeoee 72 | Java, Layer-Cake . veeaves BB
A R N R I 04 | Gingerbread, Hard . ..._....... .72|_nl.h=dL:ck=n e
Fosthitr Cakn., . vvoviimaeioiesibne 9 | Gi ng:rbrud. Muolasses. . ...« ... 72 Jelly, Epll: sines peasnuswe 112,113
Fig Cake B‘I’. 68, 118 | Gingerbread, Puritan .. ........ 72 | Jelly, Chocolate. . R O ]
Fig Pie, ... . chemanes 37 | Gingerbread, .72, 96 | Jelly, Cranberry. . vor 44
Fig Fudding. ... i aaviiaanis B Gold Cake. o it tae il 96 | Jelly, Curmant. . s R ey
Figs, Pic .10 | Golden Cake ... .....o.onesee. 96 | Jelly, l-lduhmy .. 113
F£ Chowder Golden Cream Cake.%.......... 61 | Jelly, Fruit. il
4, 190 | Gooseberry Jelly ..118 | Telly, Grape .. 113
Gmham Bread _ . ............... 52| Jelly, G S bk ]
5| Groham Gems ... i v cieienans 40 | Jelly, Lemon 44,10
5. Graham Puddlng .......... 35, 122 | Jelly, Meat.....-.....ioooiiil 11
4 | Graham Rolls. . siee OF | Jedly, Omnge. .. .o 5cevrieness 44
5 | Grape Butter ey, SEAWDEITY. < oo i nraiivias 113
6 | Grape Catsup elly, Tomato. .. .....ooouniiin 13
5 | Grape Jam ........ iy, N e ol e 45
4| Grape Jelly iy Gkt o0 iy 73, 118
4 | Grape Pieo cll}(.akc.(_rmm._.. vees 18
52 Grape Wine . elly Cake, Fruit . 70,73
52 Gmpf.‘s-. Canned elly Cake, Lemon ... ., 74
B i e e =SS elly Cake, Rochester . T4
.+ 44| Greeley Cake ... .. e 1:'!]; Cake, Roll. T8, '35 18
*. 44 | Griddle Cakes, Oatmeal ... .. ... 52 | Jelly Cake, “;yc . B1
. 44 | Gresn Beans, String 6 | Jelly Cake, White Mountain ... 75
o 35|Grm R e s SR e A e [ !clly(.uqrmd ............... 20
. 1| Gumbo Soup . ....ccnnuaiainies 1| Jenny Lind Cake.......oo0nuae. 97
. 15 Jenny Whi . 45
‘118 | Haddock, Stewed ..o .o .. 4| Johnny Cake. ....
Fow '.',mqu:uof . 18 | Ham, Boiled 10 | Jugged Rabbit. . ...
FWI. Fricassee of. 14V Bawm, Belish? oo i 10 | Jumble -
Freco of Pork. 11 | Ham Stuffed... .. .. .. 11| Jumblier aa 1Y
ch Cake, .. 96  Hams, to Cure .--116 | Junket . =
French Cake, 61 | Handy Fruit Cake . 70| Junket, Devonshire . .
French Cake, Cup 05| Haricot, Australian v 12
French Cake, Loaf 08 | Harrison Cake . 97 | Kelly Island Cake ... . B8
French Candy . B Himah o . 10 | Kentucky Puddln& e .. 36
French Pickles us. 10'3 Hash, Comed Beef . 10 | King Solomen Pudding . 80
French Slaw . Tnmatu Al ST RS e Gy R .. BA
14 ! H:;g . 97 | Knights Templar's Sauce .......108
. 18 | Hi Chcese, P“!'r b & |
6 | Hen's Nest Pudding. -85 |Lady Cake (....otivviinnnes 97, 119
\ B, 117 | Hermits . ccoiovn.os 9T | Loy Locks. 131 akvnansas 119
' Hernfit Cakeri . . . St wetiae o7 | La Cake . BS, 810, ik
Fried Cakes . .... 104 Hickory-nut Cake. . .- 76,119 | Layer Chocolate Lnk: .......... 50
Fried Chicken ... - 14|H||:knrynmP1e B s e 3T I.a.yer F'ruil:(.ake ............. 71
Fr_ied Cucumbers 6 | Hickory-nut Pud.d.mg ,,,,,,,,,,, 30 ga Sponpge Cake ....ovenere H1
Fried Egg-plant. . 6| Honey, Artificial .37 . - cosiaint 112 | Lebanon C Y eSnraTEs ¢
Fried Oysters . ... 7 0| HonewrCandv o 255, 20, .o - s pas 42 | Lemon BISEHII ,,,,,,,,,,,,,,,,,, a7
Fried Salt Pork .. .2o. . .ooo0 o0, 11| Honeycomb Pudding....... +vvs 36 | Lemon Butter .-42, 43, 89
Fried Potatoes ........ 7| Hop Yeast ... < AR | Lemon Gake  coooooarinirrnnss i
Fricd Pumpkin ... 7' Hot SIaWSSiSeillv.  eeisemes .8, 128 | Lemon Cake, Cream. ... .. .. 61
Fried Rabbit. . ....... . 14| Hot-water Cak:s v 97 | Lemon Lnlu.'. iI-_.‘Ih,r P |
Fricd Tomatoes. ... .. ..+ B Hucklcherry Pickles, Sweet, .. .111 | Lemon Cake, o 84, 80
Fritters, Bread. . . 51,52 Hm:kkbcrry Pnddmg“,.,... 86| Lemon Cream. ... .vooves vaue 18
xmmeCDﬂL .......... 6.-’:‘2 Hurmry Cake ...... Faaivas e . 97 | Lemon Cheese-Cake. ....voi000- 48
Fritters, Potato . , | Lemon Cookies . .. .coieinsnass a6
Fritters, l‘l’y: TN I B et SRR (P S R 1 emon Cand . - - - ol il 45
Fritters, Veal ... Iee Cream, Apple . ..o oo iivnns 10 | Lemon Drnk. .. ..oveerevnsiissdlB
Frosting for Cake |Il:l: Cream Candy - . . 42 | Lemon Flapiacks............... B2
Frozen ) atmnnny Tce Cream Cake. .. ... 52,5‘.3,61 118 1.r.-mon RS T R T e
Frozen Peaches . .o, voieorsrais 9 Ice Cream, Home-made.. ... ... 19 Marmalade . ...........- 114
Fruit Cake ...... , 69, 70, 118 ' Ice Cream Tomg. ..o oennunne Len'mn F"lc S5 L (99, 93, M, 111
Fruit Jelly Cake ........ccvauee 8| lee Cream, Minute. . on Pie, Custard ... ... 21
Fruit Cookies. . + b6 | Tce Cream, Vanilla Lemon Preserves. . .. ....ooivees 114
Fruit clily : v | Ice Cream, Minus Cream ,...... 19 | Lemon Pudding .......c00veen. 36
Fruit Pu dmg i vo 85| Tangfor Cake ... oo iuvitdis Lemon Pafl. ... o0 oaniids 119
Fruit Salad. ... .......00000- 17,133 | Iced Oranges ...... Lemon Sherbet. ... oo ooinvenn ... 115
| Imiration Oysters Lemon Snaps. .. ..o.oiiaeiiies m
Cakes . ....cvvvniinnnrrana 49 | Imperial Fruit Cake............ 70 | Lemon "apoug: ]
Gems, Breakfast . 49 | Indian Curry . ..oooovivvsrnnn.. 12 | Lemon Soup. . B SR |
Gm,(.'mnmc:.l . 49 | Indian Muffins ceveernes 80| Lemon Tarts . .... .oosveierre. 48
Gems, Graham . 49 | Indian Pome ................... 44| Leopard Cake. . 110
Gems, Oatmeal . . 49| Indian Pudding ..,......... 38, 192 | Lettuice, Diressed. . AN
Gems, Wheat .. . 49 | kndian Pone Cake.......iua.int M8 | Ty Caket oo i s dadisT; 08
Gentleman's Cake « B8 | Irish SEW. ... .cvovncivisresses Lincoln Cake. - as08 110
German Cake . .... .« 97| Insh Toast . ... Loaf Cake ... 08 110
'Ginger Cake, soft . 71 Ttalian Charlottes. . Loaf, Veal .18
Ginger Cokes. . 13| talian Créam., ... ol sy awa Lobster RIsE01Es. .. oo oe v ose oo 4
Ginger Cookies, a6 | Lobster Salad . .. 17
Ginger Cardm.'l 115 | Jackson Jumbles........., ... . 97| Lag Cabin Cake ., ....v0vvrnnns 08
Ginger 7% Jam, Carrot 112 | Love Coke. S e bl
Ginger Mu ns . 49 | Jam, Cherry 112 | Macarani, Nmpnlunn. i)
Ginger Snaps . 7% Jam, Grape. 112 | Macaroni and Cheese . ... b1}
Gmgu-bruns ,,,,,,,, TL| Jam, Quunce.......covvmenean,. 12 | Macaroni Rarebit . ......vl.. ]
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FAGE. PAGE,
Mackerel Balls.......... 4 | Onions, Pickled. .. ...109 | Pie, Buttermilk .
Madeira Cake. . ... «+ 98 | Drange Cake . ..... 'I'I 78 | Pie, L.cm.:nm.ll
Mango Presarves ....... 114 | Orange Float . . 44 | Pie, Chicken. .
Mangoes, Peach ........ ..109 | Orange Jelly, .. cooinanes J
Maplewood Cake............... 98 L'ml.ugeMarmalade
Marble Cake ...... .76, 76 | Orange Preserves .
March Pudding..... vevs 86| Orange Pudding. . ... .ua. Pie, Cocoanut .....
Marmalade, Apple ..... ..113  Orange Bread- r.‘l.nhng R - | P:c. Cracker ..
Marmalade, Lnnh:rry ..113  Orange Short-cake .... .. . 45 | Pie, Lmnherry
Marmalade. Leman +-114 | Oranges Iced ..........e. Pie, Cream. ,
Marmalade, Orange . . J91 Oxtail Soup. s - e esss 4
Marmalade, Quince . .. ..114 | Oyster Cabbage. ........
Marmalade, Rhubarb. . I | DYSIESOND . . .. sviesyvrissesve
Marmalade, Tomato. .. 114 | Oysters, Breakfiet. . ... .0veensan
Marmalade Cake. .. ... .. 98 | Oysters, Chicken-pie with......
Martha Washington Cake . . . B0 | Oysters, Corn_..... .... i
Matrimony, Frozen ............ 19| Oysters, Fried .......... 5
Mend .. .. ..115 | Oysters, Fricassee ]
Mensure Cake . . .. 98| Oysters, Imitaticn. - -8 &
Measure Loaf (_.a.ke vevees 08| Oysters, Pickled. . v+-- B Pie, Mince .
Meat, 1o Cure, . v erve 118 | Oysters, Scailop:d veresnyanes & Pik; Mock Minee.. PO, 1 1 |
\Innt. T R T AN 123 Oysl.ers. Vegl:tﬂble ............. ) Pw, Btk MaeR L e 25. %
Mest, Tendet . .viaee s snreons 12 Pie, Molasses - 97
Meat' Cmquels l‘l B | Eadedy. o i s S 18 | Pie, Peach a7
Meat llumplmgs . 11 | Palmetta Cake ,..... soaw. B0 Pie, Peach Cream. ..iouvvasn v 3
Mesk Jelly:. o000 S l'll Pan-cakes ........-: evas 2] Pie, Pm:—npple ..... e s e
B LT R G et 11 | Pan-cakes, Cream. .. o (B Pokiie s i n ety ety
Melrose Cake. .. ..... e i 08 | Paradise Pudding, .. eone 37| Pie, Potato. . .o T
Méringue, .Appll: vovvevess 96 | Parker House Rolls . .. 51| Pie, Potato, Sweet ..
Méringues, ...,..... . 45| Paste, Tomato...... .. 1046 | Pie, Pumtu White . .
Mille Bisouits—. ..o i enhsty 50 | Pasties, Meat ... .11 | Pie, Prune......... ceveeieae. 28
Milk Bread .. .. -o.. B2 Parsnip Cakes . . 6| Pie, Pumplslll N
Milk Custard Pie. .... 91 | Parsnip Stew . 6| Pie, Raisin .
Mince Fie. 25, 26 | Pastry, German. .. . ’ Pie, Resurrection .
Mince Pie, Mock....... T P S i s e A e e m L 2 | Pie, Rhubarb. .
Mince Pie, Summer. . . ..1&5, 28 | Peach Pie ...... e | | Pll: RAGEL S veaw
Minced Beef . ......... 0000 10 | Peach Mangoes BT Pie, Sour-milk ..........

Minnehaha Cake oo iee- 90, 110 | Peaches, Frozen ,. ke | PIE. Squab, Devonshire.........122
Minute Ice Cream. .. ... 00, .. - 19| Peaches, Piclled....., 111 | Piey Squashy ..o .. . 28
Mixed Pickles, ..o odoiifianins 109 | Penches, ‘-?Em:ed it O ,111 | Pie, Stawberry. . . 28
Maock Duck, . oo vwwnpen .. 14 | Peaches, Vinegar . AT 111 | Pie, Tomiato.. s s .o . 98
Mock Owyster boup ............. 1| Pearl Caike o bis viesabains 99| Pie, Transparent...... . 28
Molasses Cake., p . 98 | Pears, Pickled. rreneeadll| Piz, Vinegar,....eve 28, 29
Maul Candy. .2 voo Y | PR o e AV R T 8, 7 | Pic, Washington ..« ievsinsie- 29
Mpuolasses Cookies ﬁE Pepper Pot ... P | IJ'P!gSHesd Che:sc. .11
Molasses Gingerbread. - Th | Prechlili= S5k, me Pine-apple Cake . o
Molasses Pie, ..... | kerel + 6 | Pine-apple Pie. ,

Pickle, l.'_hu'pped a1 |

Mouolasses Custard-Pie. . 21 Pine-apple Puddmg
Muolasses Pudding. ............¢ 38 Ptckle, for Meat . e 116 | Plain Cake . o0
Mountain Cake . ... eaclsebsn- 9 Z- 111, 112 | Plain Froit Cak ' TE
Mountain-Ash Cake . npeens 90 | PholEe Wellow ... .ocvninn.its 110 | Plum Cake..... 7
Mountain-Tew Pudd.mg ........ 36 :llt)I Plum Catsup ....... i
Muffins .. .... eeie s a0 121 A 107 | ! Plum Pudding. .
Muffins, Corn- mu] ............ 49 | Pickled Béets....c0.0,....0 108, 110 | Plum Pudding, Christmas. ... 20
\luﬁm Gin, e 49 | Pickled Cabbage .. ......... L1077 Plum Pudding, English ... .. a4, 40
\quﬁu_r. Tndian. .ot {ll| Pickled Cauliflower. ............107 Plum Pudding, Queenof........ 30
Muffins, RYe .......oconeeseens | Pickled Cucumbers.i........... 108 | Plum Pudding, Yanltee. ¢ - B0
Mulled Buttermilk ............. 11'? Pickled I'qgs ..... .. 108  Plunkets, . - cee. 40
Muskmelon PI‘I:SC!‘\ES 111, 114 | Pickled Figs.: ..110 | Polonaise o R a1
G L T R S 107 | Pickled Fish. . . B | Pone, Indian . ......... a1 gera s O
Mustard Pickles. . ..108 | Pickled Onions'. .. 109 | Poor Man's Cake......... .09, 119
Mutton, Pickle for 116 | Pickled Oysters . .. 5| Poor Man's Pudding........... a7
Mogttom, Stewatl ..o oviiiaingns 12 | Pickled Peaches. .. B 5 & | | Poor Man's Soup
Mysterious Pudding. ., ..ooeneus 36 | Pickled Pears 111 | Pop-com

Neapolitan Cake ... ........

Neapolitan Macaroni .,
Newpart Cake .
New York Pound Cake. .

Nova Scotia Cake. .............

Niudel Soup.
Nudels for Soup. ..

MNULCARE, « o ovinsaayiimivraas

COatmeal Cookies. .
Oatmeal Gems . .
Oatmea] Griddle-cakes. ,
Ncean Cake

01!‘1Lnlunv(..nkc-.. S rat e

00, 119 | Pickled Rabbit......

... 9| Pickles, Chopped ............. ‘.II']'F Pork, Freco b i
.. 99 | Pickles, Cocumber .......... .. 108 | Pork, Fried Salr .
. 99 | Pickles, French. ....

; .107 109 | Pop-overs . AR
| Park Cake . ...

Pickled Tomatoes.

106. 109 | Park, ll‘.‘lpl.ck]t_.‘.

99 | Pickles, Grape....covi:s 1T PPk Plc e i ;
. 1| Pickles, Hm:kleberry ........... 111 | Pot.pie, Veal ..... =
oo 8| Plckles, to keep. . ioiiaiian 110 | Pat oast Beaf . 3
768 | Pickles, Mixed. . s .. 109 | Potage & la Reine . .
Picklds, Museard. .. ...oiue.oors 109 | Potato Biscuits. . . 5O
50 | Pickles, Shaker ... - ..109 | Potato Croquet. . . ... .
- 49| Pickles, Spamish - ... ciiaiiaiia. 100 | Potato Custard . . A
. 62 Pickles, Tomato i 109, 110 | Potato Filling for Puu'ltry cean o 1B
csvi 0 PtL'klu. Tamato, Stuffed. ... . 110 | Potato FIHers <. v o .nenssases 62

9 | P.rklﬁ Tomato, Sweet. . .-111 | Potato Pie, ..

Omelet . .15, 16 | Picklette , 100 | Potato Pudding.
Oimelet, ﬁ:ﬂ:sc EERRSE [ T Apple eoss 38| Potato Rolls........
Orgler, B, oo vomrovnns rven. 15| Pie, Apple, German. .,.,.e.... 121 | Potaro Salad..........
Omelet, Tnmato 16 | Pie, Apple Turnover .....us.q. 26| Potato Snow . .oovvees
Omelet Souffle. . vasareses 18| Pie, Blkberry . .coeonnpiosasng 121 | Potato Soup ..-co--
One, 2, 3, 4, Loaf Cake......... 98 | Pie, Boiled Cider. ... yuiniararis 26 | Potato Yeast...........
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pAGE. | PAGE.
Pudding, Raisin............-... 38| Rolls, Parker House....o..i.... 61
Pudding, Rice...,....... 3. 39 1‘2& Rolls, Potato
Pudding, Sago . . . .00 39 Rolls, Sau s
- : Pudding, Sago and Applc ...... 39 | Ruolls, Snmke
Potatoes, Sweet. ., .. ieee.n s .128 Pudding, Sauce fr.. ..., ... 41| Rulls, Tea..
Potatoes, Sweet, Glazed . .. T | Pudding, Salisbury..... ¥ 40 Rnlly -poly, Appl.: N -
Potted Beel ..... ........ . 10| Pudding & la Sconce. .. 97 Royal Buns...... v B
Poultry, Potato Filling for . 15 Pudding, Scott's . . 39 Rose Cake. ., o1, 100
Poutry Stuffing for ... ..., . 15 | Pudding, Snow vivenraes 39 Royal Cake. .. - 100
Pound Cake .. L‘I.\} Pudding, Snow- ball ..... e s 39| Royal Fruit Cake. e
Poverty Cake ..., .. ias 110 Puddlng. Snow-drift. . v 30 Runaway Cake ... iociiiiiaan 100
Preserve Hams, o ....... 116 Pudding, Sponge .. Rusks . s 100
Preserved Eggs . ... ..., 116 | Puddmg, Steamed Russian Cream ... .. ........ i8
Preserved Mango ., ..... 114 | Pudding, Suet ... Rye Fritters ., savaiwesewyer BL
Preserves. Cilron...,. ....... ++-114 ! Pudding; Sweet Potato. ..... ... 01 Rye Mabng, . .v.oosisanssanpas 60
Preserves, Lemon . ......... 114 | Pudding, Tapioca . ,.....51, 82, 192
Preserves, M usl:me]un +o004121; 114 | Pudding, Tomato . .. .ou-coene-- 40 St BeRf s ey iasrsari it
Preserves, Omnge ... .. 10i.0....114 | Pudding, Transparent.......... 40 Salad, Beets . .... fresasns
Preserves, blra*uerry 114, 123 | Pudding, Troy. . ..... .40, 123 ' Salad, Cabbage
Preserves, Tomnato , . weas 114 | Puddi |lg. Tyler .. cies 40! Salad; Lch:ry und Appll: HER S
Pressed Beel . ... ......, veeves 10| Pudding, White, ... ..0vvirnrens 40 'ialad Chicken ..., ...16, 123
Prince of Waim(.akc vusnbmanna Bl Puddmg. Whipped Cream ...... 40 Satad, Cucmber, s i/s vy aas o 16
Prune Pie . . 28 | Pudding, Whortleberry .. ...... 40 Salad, Thessing. .. oopivoeinan 17
Prussian I"uddlng .122 | Pudding, Woo . 41 Salad, Dressing, Frcnch EISS RS & |
Pudding, Apple....... « 92 | Puff Cake... 00 Salad, Egg ..
Pudding, Apple, Pread . . iva 39| Puli Puddmg 37 | Salad, Fruit.
Pudding, a\ppl:. Dutch,...o.... 32 | Puffs, Cream , . 62 ﬁalad. Lahster . .. - .
Pudding, Apple, English... ... 83 | Puffs, Lemon. ... 0 110 Salad, Potato . ...c.vvvivnians
Pudd:ng. 7 S . coe 32| Puffs, R.uh'mb A T BV A e 45 Salad, Salmon b e e a0
Pudding, Aloa i iiiiii... a2 Puffs, Vanity ... A 2 B Sl BRI .« i L
Pud ling, Beef- stcak v s 10 [Pumping Foed. . oo o 7 Salad; Shrimp
Pudding, Be rr{ ....... 83 | Pumpkin Pie . A 28 Salad, Vealh. Lol pe e,
Pudding, Black .. ........ Pumplin BN ot e L OTSVCRIN N+ 0.1 mela 5 o3 mllics ajol
Pudding, Bread . | Puritan Gi.ngcﬂmmd esessrcsees T2 Sago Pudding
Pudding, Brown . | Salem Cakes.. ...
Pudding, Catskill unil, Smothered . ........... 14 | Salisbury Puﬁdmg
Pudding, Cheap. . | Queen of Puddings 358 Sally Lunn . i
Pudding, Lherry Queen’s Cake, .. .. © | Salmuon er]u.ets
Pudding, Chieago . ueen's Egg- bread 44 | Salmon Salad, ., .
Pudding, Chocolate ueen's Pudding. ., 38 | Salsify . v
Fudding, Chri!unas Quick Loaf Cake. civ.. 9B Sand mekm
Pudding, Cocoanut, e Phabsvn Sand Turts .
Pudding, Coffee Fr %iincc farmalade ... ' Bandwich Cﬂke tr ot S0l
Pudding, Corn....... 4 | ' Bardine Salad ,
Pudding, Ceirn- menl. .. . 84 | Rabbit, Fred ... | Sardines, Fried | et
Pudding, Corn-starch . 122 | Rabbit, {) g;.t:d ..... s | Sardines, Home Made.......... 6
Padding, Cotea 34 Rabbit, Pickled .. | Sauee, Hordetx /. .. .. L0
Pudding, Crum 94 R.ur-e:l Biseunts. ., Sauce, Ukili. ., .. R |1 ¢
Pudding. Cup A1 Raised Buns ... | Sauce, Knrq}lthﬂmplur Hevswenn 0B
Pudding, Dand . 8k | Raised Cake.. Sauce for Pudding. PRIBT |
Pudding, Danis 84| Roisin (Cake ... : Sauce, Pompkin ., ..... ... 28
Pudding, Delmonico. .. ... ... s #4 | Raisin Uake, Layer .. Sauce, Rhubarb. ., ... oo 45
Pudding, Elegant’ _....._...... 85 | Resin Ple. ./ /rveeenn i Sanerkmut ..., ... - ek
Pudding, Elizabeth, vvv.. 85| Rajsin Pudding. Sausagre .. .. S .12
Pudding, English ., owee 3B : Ratsin Puffs o 5 Sausage Rolls, ... 13
Pudding, Eve's ... -o.. 85 | Rarebit, Macaroni "“»cn!]nped Cod Fish . 4
Pudding, Excelsior . . 85 | Raspbe-ry Custard Pie Scalloped Green Carn . ... 6
Pudding, Farmer's . - .. 192 | Raspherry. Vinegzar ‘ncn!hlp:d Fish . i 4
Pudding, Fig ....... . @5 | Raspberries, Canned . .. Scalloped Aters . o crp i
Pudding, Florentine .. .38 | Republican Cake.  ..... e Scalloped Tomatoes. ... .. e, R
Fuddm_g{ Fruit, cvveseeas. 35| Resurrection Pie .. ... .. - Schioal Cake s e 113
Pudding, Graham ... ..35,122 | Rhubarh Japi i ETd s Scoteh Cokes: . .o...0 ... BT
Pudding, Hard Times , "85 | Khubarb Marmalade. Scotch Cookies, , ... P 6
Pudding, Hen's Nest. . ... 86 | Rhubarb FHe .00l . 28 Scott's Pudding . .....:,..
Pudding, Hickary-nut. , ees 36| Rhubarh for Pies. oo ovvayens i c‘u:nrnmlng‘ i’lrk!cs
Pudding, Honeycomb . « 86 | Rhubarb Satice -.....-.... - Scraphing .. .....

Pudding Hux k}:h:rry 5 -. a6 Ribbon Cake ‘Gea_wnmg. "'imlsnge A

Pudding, Indian. . ......,...86; 122 Rice Seed Cake. .........

Pudding, l(:rm:rlry ... 86 | Rice, Chicken :md e Seed Cookies

Pudding, King So!unum vee 36 | Race Pie_ .. AoV oY Shaker Pickles. .

Pudding, Lemon. .., .., iew 36| Rice Pudding ... 38, 39,123 Shell-bark Cake

Pudding, March . 36 Rissoles, Lobster, .., .. Sherbiet, Lemon, . . ,...
Pudding, Molasses fies 36 | Roast Peef. .. ., Short-cake, Barbarry

Pudding, Mountain-Dew | . 38 Roast Tenderloins. . .. Short-cike, Omnge TR
Pudding, Mysterious . 36 Rochester Jelly Short-cake, ‘ilruwhcrry. Fes
Pudding, Orange. ... a7 | Rock Cakes M., Short-cake, Tnumlu

"udding, Paradise . 37| Rock Cream.... . ..... 5 Shrimp Salad .

Pudding, Pine-App Rock Island r\ppl: Pie. ... Silver Cake
Pudding, Plum ..... Raoll Chocolate Cake. . SHOW) 2l e
Pudding, Poor Man's, Roll, Fruit Staw, Cold .

Pudding, Powato . ., ..

i Ruli. Jelly
Pudding, Prossian.......

Rolls, Apple, Thried. .

Slaw, Cream. ...
Slaw, French

Pudding, Pull.. . 37 | Rolls, Centennial .. ... Z o Slaw, Hnt ..., ,
Pudding, Puff, . ..., +.. 87 | Rolls; Cinnamon.... ...... 61 | Slumgullion . ...
udding, Queen's a8 | Rolls, Graham .. ...,. viasirensy 51| Smoked Meats, . ..o orreronos
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PAGE. | PAGE. |
Smothered Chicken < &1 5ur Calte. ... iieeaan 100 Trout
Smothered Quail.. <ot evs 14| Strawherry Cream Cake. | Trop
Smuggled Eggs ,,,,,,,, 121 | Strawberry Jelly .. ... 118 Tumip Sou
Snaps, Ginger ., ceveeree 12| Strawherry Pie : 28 | Turnips, Stewed
Snaps, Lemon. ... ....... Havi 97 | Strawberry Preserves, . 1.14 123 | Turtle Sou
SnOW, APDIBL. (v sesvrvs camainns 42 Strawberry Sauce. . 41 | Twenl
oW e o e a e ke 82, 83 Smawberry Slmn-eake .-l.e Tyler
Snow. Potato «vvs T) String Heans. i
Sncw Pudding. ... ... ... 39 Swihed beefsteak. . .10 |Uumn [T oAy e 101
Snowball Cake. ... . 83| Sruffed Eggs . .. 15 Union Layer Cake ...... &9
gnow ﬂﬁte (ﬁall(]; ...... Qg | Stutfed Ham .. .. . 11 Universal Cake ............. o 100
now flake Raol ; PAe g 5 Potatoes. . = 7
oda Bisciits . ...... T 60| Shaked Toemeens 9|zxﬂlﬁ&hm‘ﬁ"i.‘k B

Soda, Cream ... . .. 115 | Stuffed Tomato Pickles . 110 Vanilla La u(..“k g " o9
Soup, Boston Beef. . 1| Stuffing, Chestout_..., 0. 2orver 16| Vanillelee Cranm. oo 19
Soup, Cabbage ... . 1| Stufing fm'Puullry ........... - 15| Vapill J:mhlum"' | a N

p. Calf's Head . 1/|Sugar Cakes. ... i ) s o i 1
Sotp, Celery. 3500 1| Sugar Crackers .. MR P e
Soup, Clam........ semdamany L SRERT SRS o s e s ‘ramty Cake.
Soup, Dumplings for .. .. .. 3| Sugar Cured Hams, .. _......, .. V!l:lmt':); Cak
Soup, Egg Ballsfor. ... . & BogparRitsek o000 SN0 Neigien Cm;: (.ak-e
Soup, Flowr. . ... ... . 1| Suet Pudding. ......,. ....30,91! Vinegar Pie =
Soup, Gumbo. . 1| Summer Dank............. STSRE 1T ] Vinegar, Ra;f:bérry .
Soup, Lemon 1| Sunshine Cake ... .- 100 | yeql Cl.;ﬂ'il!d
coup, Mock Oyster 1 | Sweet Biscuits ooiiisiaiineies - 87 Veal Croqueis. ... ..
Soup, Nudel ... 1| Sweet Crackers. . S - Ven] Frilless; . o
Soup, Nudels for. i 3| sweet Pickles. ... .- 108,110, 111 | Veal Loaf ... ...
Sonp, Ok . e e e ceine 1| Sweet Potato Pie, ..., ... vy s 28 \rﬂﬂ Bl i C i T
Soup, Ox-tail 2 1| Sweet Potato Pudding. .. ... ... 40 yveal PorFie. ...
Soup, “_er 1| Sweet Potatocs... oo & o -0 Ty 308 | Veal Salad ...
Soup, z 2 Velvet Cream. .
Saup, Pnor man's Potato. . .+ 2 Tapioca Pudding........ 81, 82, 122 Vermicelli
Soup, Potage & Ia Reine .., ..... 2| Tarts, Lemon . _...._.......... 45 = =
Soup, Potato. .. -.ouiyduin: 2 Tens, Sand e oaaiaieidaas 19 Waffles. .
Soup, Slumgullion_ ...;......... 8| Taylor Cakes........c0000nenes 67 Walnat Cake . ]
""nup. Sorrel ..., ... 2 Tea <116 Walnut Cake Cream .. ..« o0 .- Bl
Soup, Turnip. 2| Tea, Beef, . ovviuininann vesws 0 Walnut Cake, Engh.lh enan TH
Soup, Turtle. 2 Tea Biscuits wraranes B0 Walnut Drops | v dfe'elatin e
Soup, 'I"mlm 2 3| Telalte. ... cvessmrrmnovcant=s 100 Waklul:l. Cream,......... P - )
Sour Milk Pie. .. o IM. Tea Gakes .. C55=  iindisenns s 57 Cake. e <02, 190
Souse ..... e L, 13| Tea Ralls. ... adsnntse BT WnshmgtmnPle ..............
Sunth Carolina C.ak: A .100, Telegraph Cake. .. .. ciieio-101 | Watermelon Cake ... 53, 84, 120
Soy, Tomato. . crrness o110 Temperance Cookies . ..o 87 | Watermelon Pickle .. ......111, 112
Spanish B il s 93| T MERE. Sy .. 12 | Watermelon Prcscn'c&. rif=" 114
Spanish Cream | ..18, 19| Tenderloins, Roast. 12 | Wedding Uake. . .. 10, 120
“'pan.uh Pickles. ...108 | 'Lhree Ply Cake: a9 chding Frnl'( anc P W
Spice Cake ..B2, 92| Tilden Cake ... Welc e
Spiced Currants 110 Tip-To Cahe.,
Spiced Elderberries. .-110| Toast, Irish.
bpn:crl Grapes 11| Teddy, Agp:le
-|.||c|:d Peaches Sy 9| 'I'ummn lsup

inach A5 8| Tomats Chowder ............. te Layer Cake
"J-pnng: Cake .70, 80, §1, 119, 190 | Tomata Hash..... ... ... B, White Pound-Cake ........... 99
Sponge Cake, annd ...... +--- 81 Tomaro g;lly : nge-Cake ... ......
Sponge Cake, Berwick. ... -5 81| Tomato 114‘Whrw enlalie . . o s 101
Sponge Cake, L,h:ap wivevve. 81| Tomato Omelet .18/ White Cookties . ..o v ovensy o BT
Sponge Cake, Chacalate. . . 81| Tomato Paste.. B 106 White lcing : 102
Sponge Cake, Cotc;mnl e v BU| Tomato Pieklee). .\ . Lo White Potato Pie .............. 28
Soonge Cake, Cream.. ......... 81 Tomato Pickles, Stuiffed White Pudding .. smiarsens 8
"\-pnnge Cake, }:;'Hy s 81| Tomato Pickles, Sweet. ... .. White Mountain Cake ... 86
Sponge Cake, Layer. ... ... 81 Tomatn Pie . ... ... oo cciarea-

Sponge Calu:. White

Sponge Pudding. vene.-.30, 40 Tomato Pudding.....

Squab Fie, Devonshire. ... ......123 | Tomato Bonp--iya

Squash Pie. .....cvcrcvmncannns a8 | Tomato Soup, Beef.

Steamed Pudding, ......... + A || Tomatn: Soy -2 coacsduas sy
Stew, Beefsteak. .. .v.conens

Stew, Brazilian

82 | Tomato Preserves Wheat

-, 12| Tomato Short-cake ... ..........
Tomatoes, Stuffed o

White Mountain }el]y C.ake . 78
Bread . -

Stew, Brunswick,,....o...- . 18 Tomatoes,

Stew, Cape Cod .. ...t -« 12 Tomatoes, S

Stew, Combination ...... . 12 Tomatoes, Fried ... .. =

spour, Tl e vaviiavaess . 12 Tomatees, Fried, Green. & Yankee Pound Cake.........
Stew, Parsnip. . .oeoeeves . 6 Tomatoes, Scalloped. . 8| Yellow Cake. . —
Stewed Celery. 6| Tomatoes, Stewed - ........ 8| Yellow Mountain Cake ... ...
Stewed Corn. . 6 Tongue, Beef, Glazed. 10 \‘Lelibw Lady's Cake.. ... o
Stewed Ducks, . 120 | Tongues, Pickle for . .. ‘216 | Yellow Pickles. . ,..ccevnennen

Stewed Mutton
Stewed Potatoes

Stewed Tomatoes...eicoe

Stewed Tumips

........ . 12 | Towanda Chocolate Cake 58
........ 7 | Transparent Pie. . ..... 28

...... 8 [‘rn.nspmem Puddmg“ S s v ds- 0
..... ol e . 48|

CANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY

&



Soups and Broths.

OSTON BEEF SOUP.—3 or 4 Ibs. beef, |
neck orjoint; boil until very tender; take it out |
and put 2 cups beans (white ones are best),
previously swollen, into the water; when the beans are
boiled to picces, add the meat, finely chopped, and salt
and pepper.  Less meat is preferred by some — Moy, E.,
A. Burnkam, Easthampton, Mass.

Beef Tea.— Select the tenderest, juiciest piece of |
steak possible: cut into pieces 14 in. square; fillaglassqt. |
jar, cover tightly; set the jarin a ketle of cold water, !
and put on the stove tobail until the meat is tender; |
take out the beef and press from it all the juice, which
season with salt and pepper to taste.— Evelyn Stone-

strvet, Birmingham, Ala |

Clam Soup.—2 doz. clams, 2 qts. water; wash the
clams well, put in a pot containing the water; let them |
come to a boil. Remove the shells, chop the clams in |
small pieces, put again in the water in which they were |
opened; add 1 qt. boiling milk, pepper, salt, parsley,
and drop dumplings. Dyep Dumplings —1 egg, small
teacup sweet milk, 1 teaspoon Royal Baking Powder |
Make stiff enough to drop from the spoon ; will cook in
3 or 4 minutes, and must be taken up as soon as done, |
or they will get heavy.— Mrs. Dy, Watls, Lockpore,
N. Y.

Celery Soup.—1 head celery, 1 qt. milk, 1 slice
onien, 1 tablespoon butter, 1 tablespoon flour, 1 teaspoon
salt, and 4 saltspoon pepper.  Wash and scrape celery
well; cutintoinch pieces, and boil in 1 pint boiling salted
water until very =oft; boil the onion, chopped, in the milk
for 10 minutes, and add it to the cele rubthroughafine
strainer, and boil again; when boiling, add butter and
flour, which have been cooked together by melting the
butter, and when it is boiling stir the flour in, and sor
until smooth and well conked; add the seasoming, hail
5 minutes, and strain mto the tureen. — Mrs, 4. Wood,
Sandusky, Wis,

Cabbage Soup.— Shave the cablbage fine; bail
till tender; add 1 wblespoon sugar, salt and pepper to |
taste; drop in dumplings (made as for pot pie), and |
when ready to serve add butter and sweet cream to taste. |
Serve hot. — May Leckwood, Burr Oak, Mich.

Calf’s Head Soup.— Puta clean ¢éall’s head in 4|
qts. water, salted a little; when the mear falls from the
hones, take cut and cut the meat, tongoe, and brains
fine ; strain the water in which it was bmled (to free
from bones); put the chopped meat mat, and season
well with salt, pepper, parsley, and celery seed; about
15 minutes before SeTVIng, make a e barer of 1 ege. 1|

cup milk, and flour, thin enough to drop through a
colanderinto the soup.  Dish up awhile before serving. —
Mrs, Sallte A, Huber, Waynesharo', Pa,

Flour Soup.—Stir 1 pr. flour, nicely hrowned, into
3 pis. bailing water ; add butter size of an egg and 1 pt.
cream; salt and pepper to taste. Put 1 tablespoon lard
in the skillet before putting in flour o brown.—Mvs,
Mamie A. Brown, Motley, Minn.

Gumbo or Okra Soup.—Time, 2 to 3 hours. 1
qt. okra cut i thin shices ; scald 2 pis. nipe red toma-
toes, skin and cut in slices; 1 earrot, 1 onion, 2 pota-
toes, sliced; put allinto o frying-pan, in a little hot lard:
fry, but not brown ; then add 2 qes. fresh beef broth, a
little chopped parsley, season to taste with salt and
pepper, simmer § minutes and serve, Eat with boiled
nce.—Wrx, S . Rawsey, Ramsey’s Post-office, Ver-
milion Pansh, La,

Lemon Soup.—This can be made with bouillon or-
any nice clear soup. Use 1 egg and 1 lemon for 2 qts.
soup. Beat the eggs well, and pour upon them the
boiling soup, beating fast and hard; squeeze juice of
lemons into it and serve with small squares of bread
which have been browned in butter or mice drppings.
Add these at moment of serving,—MWrs, Ernest K.
Crepin, Montague, Mich

Mock Oyster Soup.—!: pt tomatoes, 2 pts.
sweet milk, 1 pt. boiling water, 1 teaspoon soda, butter,
salt, and pepper to taste. Put tomatoes, water, butter,
salt, and pepper in soup-kettle and boil 5 minutes: let
milk come toa boil in saucepan, then add soda to the
milk, stirring all the time; mix all together and serve at
ance. Fither canned tomatoes or fresh will answer for
the soup. —£isie 5. Deeds, Lanark, 111

Nudel Soup.—3eggs, b tablespoons milk. Enough
flour to form a dough to roll out; divide the doughin

| 6 parts, rull ench part thin as possible, dry each on paper

in the oven {a few minutes will doj.  If the oven is hot,
do not close the door, ar they will bhster; when all are
dried, cut as fine as possible and boilin good soup stock
from a shin of beef; 2 minutes’ boiling will suffice;
season well with salt, pepper, and parsley.  Enough for
[} pcrsons,-—.-‘!r.\'. Sallic A. Huber, Wayneshoro', Pa.
Oyster Soup.—Dmin the liquor off the oysters;
take 1 pr. ofit, 1 pt. sweet milk, | large tablespoon butter,
salt and pepper to taste, put all into a vessel together;
boilas quick as possible, and just as queck asitboils take
off. Donotcook the oysters, but have them i alarge
soup-bowl, and as soon as the soup bouls pour over the
oysters and serve.—Nette Pervine, Momsonville, L.
Ox-tail Boup,—2 ox-tuils, 2 slices ham, 1 oz.
butter, 2 carrots, 2 turnips, 3 onions, 1 leek, 1 head of
celery, 1 bunch of savory herbs, 4 cloves, 1 tablespoon
salt, 2 tablespoons catsup, 15 glass wine, 4 qis water.
Cut up and wash the tails, separating at the joints,
and put them in a stewpan with the butter; cut the
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vegetables in thin slices and add the herbs, put in half | the breast of the fowl very fine; rub the soup through a

the water, and stir over a sharp fire ] the juices are | fine sieve: add the pounded breast, and again
drawn; fill up the saucepan with water, and, when hoil- |

ing, add the salt; skim well and simmer for 4 hours, or
until the tails are tender; take out, skim and strain the
soup, thicken with flour, and fAavor with the wine and
catsup: put back the fails, simmer for 5 minuftes, and
serve.— Mrs, C. Atherton, Dunlap, Iowa.

Pea Soun.— 1 pt. peas, 1 pt. milk; hull the peas,
which must be very fresh, boil the hulls in sufficient
witet to cover, nearly an hour, so as to thoroughly ex-
tract their substance; strain out the hulls and add the
peas, letting them boil until done; add seasoning of
salt, pepper, and butter. When near done, pour in
the milk, In the meantime toast some slices of bread
a mice brown, break in block shape, and put in tureen,
after Which pour on Soup, and serve at once.— Mrs, C.
H, Cragge, Cumberland, Md

Potato Soup.— Bail in 1 qt. water a small slice of
salt pork and 2 onions; take 8 good-sized potatoes, boil
-and mash fine, and add to the pork and onions; boil 3
hour, then add milk until it is as thick as pea soup:
pepper and salt to taste. When done, add small piece
“butter; strain through a colander.— Mrs. Nattic Her-
rick, White Lake, Dak.

Potato Soup.—1 part potatoes, mashed fine, and
9 parts chipped bread, well saaked ; stir well together;
flavor with onions fried to a light brown ; saltand pepper
to taste.— Mrw. V. Schilling, Juniat, Neb.

Potato Soup.—1 qt. potatoes, pared and sliced;
bail until tender in 2 qts: water, thenadd 1 pt. cream,
butter the size of an egg, pepper and salt to taste.
Make dumplings of 1 pt. flour, small pinch of salt, 1
teaspoon Royal Baking Powder, sifted together; add 1
teaspoon  butier and 1 egg, make into dough about
the same as for buscuit, roll thin, cut and drop into the
pat: let boil one moment after all arein, then serve.—
Mrs. Mamie A. Brown, Motley, Minn.

Potato Soup.— Time to cook, 1 hour, 1doz large
potatoes, 2 egus, 1 pt. sweet cream, lump of butter size
of hen's egg, 1 pt. flour, salt and pepper to taste. Peel
potatoes, and cut in small squares; wash clean, and put
into large saucepan or kettle, with @ gis. boiling water;
boil steady until tender (14 hour); add water enough to
make quantity of soup desired. Take 1 pt. flour, 2 eggs,
a pinch of salt, and 1§ tencup water; mix thoroughly
until all of the eggs are mixed with four; stir the mixt-
ure into the sapp; coverclose; cook 16 minutes. Turn
into turcen, add 1 pt. sweet cream and lump of butter,
salt and pepper to taste; let stand ten minutes, then
serve.— Mrs. Jessiv £, Balcom, Groton, Diak.

Poor Man's Potato Soup.— Cut 5 or 6 slices
of meat about 1 inch thick, and boil in water about 14
hour; pare § good-sized potatoes, slice, and put with
the meat; cook until tender. Take 1 teacup cream, 3
tablespoons flour, and make into a batter, with which
thicken the soup: butter, 14 the size of an egg: stirall
together ; salt to taste.— lice Elless, Arthur, TIL

Potage i la Reine.—A large fowl boiled until
tender in 3 qts. water, which should never more than
bubhile ; skim off the fat, and add a teacup of rice, 4 slices
of carrot, 2 of turmip, a small piece of celery, and an
onion, all cooked slowly for 15 minutes in 2 darge table-
spoons butter.  Skim this butter carefully from the vege-
tables, put it in a separate pan, and stir in a tablespoon
flour, cooking until smooth, but not brown. Add this,
with a small piece cinnamon, mace, and 4 whole cloves,

“Cook all together slowly for 2 hours. Chop and pound

1 IVTE

rub the
whole through the sicve ; put back on the fire, and add
1% tablespoons salt, 3{ teaspoon pepper, and 1 pt
cream, which has come just to a boil.  Boil up once, and
serve.— Mariounic Werner.

Sorrel Soup.—After thoroughly washing the leaves
of garden sorrel, put them into a kettle or stewpan, with
no more water than adheres to them ; cover closely, and
stew until tender, stirring occasionally, but covering
each time. Have ready soaked some dried white beans,
enough tomake the soup as thick as gruel; put them on
the fire in cold water, and boil until the beans are well
mashed. Put in bones from roasts, steaks, or fowls, and
any pieces of cooked or uncooked meat you may have ;
a small piece of lean salt pork, if you like; any roast-
meat gravy or clear soup you may have, or stock, can
be used instead of meat; add an onion, a sprig of thyme,
salt, pepper, and a bay-leaf.  After the soup is strained
irubbing the beans through the strainer), put in enough
of the sorrel to make it taste pleasantly sour, and let it
boil again a few moments.— Mrs. Ermest E. Crepin,
Montague, Mich.

Turtle Soup.— Kill the turtle overnight; skin, and
cutin small pieces: put on to eook. When tender, take
out and let cool.  While this is cooling, putin an enion
filled with cloves, and equal parts of corn, beans, cab-
bage, parsley, and potatoes, and 2 tablespoons brown
flour; boil 3 hours; then cut the meatin small pieces,
and return to pot; let come to boil, then serve.— Mis,
Vincent Butler, Allegheny City, Pa.

Turnip Soup.— Quantities, according to  the
amount of soup needed. Take nice lean ham, cut in
thin slices, put in cold water to cook; in 14 houradd
finely sliced turnips, with some more cold water; as soon
as the turnips are tender, add one-half as' many potatoes
s there are turnips, the potatoes also sliced. These will
cook in 20 minutes; season with salt, pepper;, and a
piece of butter, 1 cup cream improves it —Afrs, E, L,
Wallace, Burr Crak, Mich,

Tomato Soup.— 4 good-sized tomatoes (or a pt.
canned ones), peel, slice, put in beiling water, and beil
20 minutes, or till all cooked in pieces; salt and pepper
to taste. Putin a level teaspoon soda, and stir a lile;
then add 1 gt. sweet milk, and butter, the size of 2 hen's
egg;: let it come almost to a boiling-point, but do not
beil; pour in tureen and serve.  Butter several slices of
bread, ¢ut in small squares, and brown in the oven.
Serve with the soup instead of crackers.— Cora 5.
Cokenaur, Oakland, Cal.

Tomato Soup.—To 2 qes. stock add 1 can toma-
toes, or 12 fresh ones; boil 1 hour; add 1 tablespoon
flour, strain, and let it boil to desired thickness; slice 1
lemon into battom of tureen, and pour soup over it —
Miss Savalk Mangan, Hicksville, L. 1., N. Y.

Tomato Soup.— 1 coffee-cup canned tomatoes, 1
teaspoon soda, 1 qt. water, picce of butter the size of
an egg, salt and pepper; letcome to a boil, and just
before serving add 1 pt. sweet milk: also roll a few
erackers and throw in; let boil again, and serve imme-
diately. — Mrs. George Mertens, Baraboo, Wik,

Tomato Soup,— Boil 6 good-sized tomatoes in 1
qt. water; when done, stir in quickly 1 teaspoon soda
{more or less, according to the sourness of tomatoes);
while foaming add 1 pt. milk, butter, salt and pepper to
taste, Let all come to boiling point again, strain and
serve very hot. If a thick soup is desired, add some
well.cooked barley. —rs. Lowisa 1. Dicterich, Wa
Keeney, Kans.
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FISH AND SHELL FISH. 3

Tomato Soup.—1 qt tomatoes, cooked, 1 pt.| Tomato Soup (purely vegetable).—1 can toma-
water, 1 teaspoon soda, salt and pepper to taste, a gen-| toes, 1 pt. hot water; boil 14 hour, strain, working to &
erous lump of butter, When boiling add 1 gt rich milk. pulp.  Put on the fire and simmer 5 minutes, seasoning
Roll crackers to thicken.—Mary K. 5. Clark, Hemick, | with salt and pepper.  In another saucepan bring to a
Neh. boil @ cups milk, add 1 oz. flour rubbed into 2 table-

Tomato . —1qt canned tomatoes, or 8 or 10 | SPoons butter, then 1 teaspoon sodn, Turl:l inm the:
ripe ones; 1 ::):fw I.Ehnppod o,.;o“. nlitll: saho:nd tureen first the tomatoes, then the milk, stirring. If
pepper: l;ook all tngt.thﬂ 9 hours. Then add 1 table. | €o0ked together they will curdle.— Miss Amna M.
spoon I‘Tour‘ wetin 1 teacup cold milk, and a piece of Paine, 331 Brackett strect, Portland, Me.
batter the sire of an egg. —Susan L. Parwealie, Nichols, | Slumgullion.—1 1b. finely chopped beef, mw;
Conn, 1 qt potatoes and 1 qt. onions, chopped fine; a good

omato Soup,— il pinch of thyme, salt and pepper; enough water to be
T o b=T01 gt bolling wiiter add 1 ot too thick for a soup, too thin for a hash; beil dil onions

finely cut tomatoes; when this has boiled 5 minutes, stir "

in 1 level teaspoon soda, which will causeit to foam - | =5 dome, It =qu=‘l: the best beef-ten.— Mary £, Clark-
immediately add 1 pt. sweet milk, 1 tenspoon salt, 1f | 0% Buffalo, W. Va,

teaspoon pepper, and 2 tablespoons butter.  When it| Dumplings for Soup.—1 pt flour, 2 even tea-
again boils, add 12 small crackers, finely rolled, and | spoons Royal Baking Powder, 1 teaspoon salt, 1 tea-
serve hot. It is better 1o use sweet cream in place of | spoon sugar; mix thoroughly and then sift; wet with
milk, and leave out the butter.—Mrs, Mary Hamilton, | asmall cup sweet milk; stir with a spoon to a smooth
National, Jowa. ball, turn the dough on a well-loured board, roll about

oma - | % in. thick, cut in small cakes, and cook in the soup
o B0 Sanp (ol < APV chepol losatony, | just 10 minutes; be sure that the soup is boiling rapidly

pecled ; 2 pts. cabbage, chopped fine: 6 large, strong L iy g ther
TSon: 7 Wbl hutters 6 gl when you put the dumplings in, and that it boils all
aaens ANEERDOn ey Koall-siapel” poduioes; time, and see that the cover fits tight on the pot.—Jfrs.

peeled and chopped ; salt and pepper to taste; 1 gallon 3
water. Serve with toast and butter. Very nice, — Mys, | L+ M. Trowt, Cambridge, lowa.

Jennie S. MeCowbrey, Cobden, TIL 5 > s .
. Egg Balls for Soup.— 8 eggs, a little flour, salt
Tomato Beef Soup,— A small beef bone, 3 qs. 6itsiie: Bail 6 ogen kv 00 mideitos, ;trip e e iy

water, tablespoon salt; boil 2 hours; then add 1 large : ;
onion, 2 large turnips, and 1 large potnto, 2 tablespoons ket the yefksand pounid(them in & morks;; beat the
: ; yelksofthe 2 uncooked eggs ; add them to those pounded,
rice, and pepper to taste ; half can tomatoes.— Wes, E. |77 + mixall drall
. Post, Spring Valley, N, Y. with a lietle ﬁ?urmd salt: mix all well together and ral
! 1 into balls: boil them befare they are put into the soup.—
Tomato Soup (withaut meat).—Pare § large | Afrs. J, Quibell, College Hill, O.
tomatoes and season with salt, pepper, and butter; stew
till tender, then add a level teaspoon soda, dissolved ina| Nudels for Soup. — Beat 2 eggs very light: add
tablespoon boiling water,  As soon as it boils up, add a | pinch salt and flour enough to make stiff batter; roll out
little more than & pint of sweet milk. Break into the | thin, sprinkle with flour and roll up tight; begin at one
soup 3 large soda crackers, and serve hot.—Mps, A L. | end and shave off like cabbage,.—3rs. H, L, Fremck,
French, Milpitas, Cal. Milpitas, Cal.

Fish and Shell Fish.

Clam Chowder,—Boil 30 clams, washed perfectly | Fish Chowder.— Haddock, that weighs & lbs.
clean, in a kettle, with a cup of water, until they open | without the head; skin, by drawing the skin steadily
easily ; chop 3{ Ib. fat salt pork and 1 Ib. fresh lean pork, | and firmly toward the tail ; bone the fish; fry 2 large or
very fine; add the clams, chopped slightly, and mix | 3 small slices salt pork (cut into dice) brown, but do not
together. Slice 1 large onion on the bottom of a 5-qt. | bum; turn into bottom of fish-ketle, Having cut the
pan, add a layer of clams and park, then a layer of cold | fish into slices of moderate size, place a layer of fish,
sliced potatoes, a layer of bread-crumbs, then another | salted and peppered ; then a layer of split crackers; then
layer of clams, etc., until the pan is filled, finishing with a layer of sliced potatoes, cut thin (it takes 0 large pota-
acover of bread-crumbs ; add pepper, but no salt; pour | toes to b 1bs. fish and 12 medium-sized crackers) ; then
over the water in which the clams were boiled, adding I a layer of fish, salted and peppered; the remainder of the
enough more to fill the pan; cover closely and bake for | split crackers laid over the fish, and let the top layer be
2hours; remove the cover and let it brown over. Set | the remainder of the sliced potatoes; 9 qrs. water, hoil-
on ' large plate, fold a napkin around the pan, and it is {ing hot: boil 20 or 22 minutes, Add1 pt. milk, with a
ready for the table. — dfrs. De Lancy Stow, Clyde, NY. | tablespoon flour stirred in; bring to a boil, and the

Clam Chowder.— % peck hard clams, chopped  chowder is ready.— Mrs. Stephen Gitman, Lynnfield,
fine: & potatoes, sliced; 4 onions, chopped fine ; 3.slices | Mass.
fat salt pork in bottom of kettle; fry pork a few minutes, | Deviled Clams.,—Wash them, open with a knife,
then put on a layer of clams, then patatoes, then crack- | chop them fine; then stew i a little of the juice n few
ers, until all are in,  Pour over all the liquor the clams | minutes, make a dressing of hard-boiled eggs, chopped,
were bailed in.  Add butter and pepper, and boil 3 | stale bread-crumbs, pepper, little salt, little mustird, wet
hour.— Mrs. J. N, Paimer, Trinity, Tex. with a little cream; mix well together; return to the
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half shells: sprinkle cracker-dust on the clams: 'pu!.a!
<ouple of allspice on top of each and butter, which makes
them brown; bake in hot oven 20 minutes: send to
table on the open shells.— My, R, 8. Mclivain, Mt
Holly, N, J.

Clam Cakes.—1 pt. clams, 3 eggs, flour and salt;
mix eggs with flour, sufficient to make a stiff btter; add
salt and chopped clams, the heads taken off, unless soft
clams are used. Drop and fry like pancakes. Send to
the table hot — Miss Jenmie Coritss, Olympia, W, T.

Deviled Crabs,—To the meat of 1 doz. crabs,
bailed 15 minutes, add 3 tablespoons stale bread-crumbs,
}2 wine-glass cream, yalks of 3 hard-boiled eggs,
chopped up, 1 tablespoon butter, pepper and salt to
taste. After mixing well, put back into the shells, cover
with cracker-crumbs and small pieces of butter, and bake
in quick oven.— Mrs. K. 8. Mc/fvain, Me. Holly, N, J.

Cod-fish.—Take fish and pick it up fine ; put it in
a saucepan with 1 gt. sweet milk; when soft, thicken
with a little flour and = little butter.— Mrs. George D,
Gookin, Sonora, Cal.

Salt Cod-fish.— Pick salt cod-fish up in large
picces, put it in a pan with cold water to cover, and set

Dirain well, and put into a hot closet 1l all are cooked.

| 1T properly beaten, they will be lightand puffy, Who-

ever has not eaten fish balls after this receipt, has not had
them in perfection.— Mrs, 7. L. Blake, 71 Allen streer,
Boston, Mass.

Mackerel Balls.—Socak fish overnight: in the
morning pour boiling water over it, and let stand a little
while ; then pick it carefully from the bones, and add an
equal quantity of Irish potatoes, which have previously
been boiled and mashed , pepper, and 2 eggs well beaten.
If the mackerel are not salt enough to flavor the balls,
add a little more salt; shape into little balls with the
hand, and fry on a hot pan with butter.—Mrs, 4. Wal-
lace, Morgantown, N. C.

Graten, or Scalloped Fish.— Remove skin
and all bones from cold boiled fish, and break it up rather
fine* have ready bread-crumbs, seasoned with salt, pep-
per, nutmeg, a little grated onion, and a large bunch of
:hnpped‘ parsley; butter a baking-dish, put fish and
crumbs in altemate layers, sprinkling a very linle salt
and pepper on the fish layers, and put little bits of
buitter over it; finish the dish with on
which place small bits of butter ; pour over it slowly, in
every direction and in a very fine stream, milk or thin

on the back of the stove; when the water is hot, chang
it for more with the chill just taken off; when it is fresh
it will be cooked; then place in a jar, or any earthen
dish, and pour vinegar on to cover it: it is nice as a
relish, or with eggs or ham.— Mrs. E. J. Wadsworth,
Taylor’s Falls, Minn.

Scalloped Cod-fish.— Mix 2 teacups milk, 154
teacup mashed potatoes, 1 teacup picked up boiled cod-
fish, 14 teacup bread.crumbs, 1 egg; scason with pepper,
salt, and butter, and bake a light brown.—Jessica G.
Cone, Eaton, N, Y.

Creamed Salt Cod-fish.—1 pt. cod-fish, picked
wvery fine, and washed in cold water until it is fresh
enough; drain off the water thoroughly, put it in china-
lined sauccpan, with 1 pt. sweet cream, !4 pt. sweet
milk, and a piece of butter the size of an egg, and let
them come to a boil ; then beat well together1 egg, 1
tablespoon flour, and 2 of sweet milk, and turn into the
saucepan with the fish; stir continually until done, which
will be only a few minutes —Wrr. A. Cramer; Marion,
Towa.

Fish Balls.—2 cups cold boiled cod-fish, fresh or
salt;: 1 cup mashed potatoes: 34 cup drawn butter,
with 1 egg; =eason to taste. Chop fish when freed from
bones and skin, work in the potatoes, and moisten with
the drawn butter until it is soft enough to mold, and yet
will keep in shape: roll the balls in flour, and fry a
golden brown in lard or clean drippings. Take from the
fat as soon as done, lay in a colander, and shake gently,
o free from all drops ; if any should remain, place them
on a white paper to absorh them, and serve upon a hot
plate. — Mizs Mary A. Kempton, Millville, Mass.

Fish Balls (par excellence).—1 pt. raw polatoes,
cut in pieces; 1 cup flaked salt fish, boiled together

| oysters and their liquor.

and cooked till the potatoes are tender; turn off the
water, and mash with a perforated potato masher, beat- |
ing the fish and potatoes well together; add 1 tablespoon

butter, ¥{ saltspoon pepper, and 1 egg; beat again thor- |
aughly, until the whole is as smooth and fine as velvet |
shape on a spoon into small balls, and put into a frying-

basket, which has previously been dipped in hot fat, o |
prevent the bulls from stucking,
touch one another,

Cream, gh to it, like scalloped oysters when
baked. A good way is to let the dish stand a few mo
ments after putting milk on, then tip it over on one side,
and if the milk comes to or mearly to the edge of the
dish, there is too much on, and it will be too wet. Bake
to a mice brown.—Mws. Ernest £. Crepin, Montague,
Mich,

Stewed Haddock.— Simmer a haddock in a pan
on the top of the stove about 40 minutes; put in the pan
well salted water; make drawn butter, flavored with
parsley or Worcestershire sauce. Lay the fish, without
the head, on a platier, pour the butter over it into the
platter, spread over the fish mashed potatoes, enough to
cover it entirely, and spread the beaten whites of 3 or 4
eggs over the potatoes; put into the oven, and bake a
light brown.— Mrs. J, F. Ballister, Newton, Mass.

Lohster Rissoles.— Mince as fine as possible the
meat of a boiled lobster; mix with the coral and some
yelks of hard-boiled eggs, both pounded smooth ; season
with cayenne pepper, powdered mace, and a little salt;
make a batter of beaten egg, milk, and flour; to each
egg allow 2 large tablespoons milk and a large tea-
spoon flour; beat the batter well, and mix the lobster
with it till it is stiff enough to make into oval balls about
the size of a large plum; fry in the best salad off, and
serve either warm or cold. Similar rissoles may be made
of raw oysters minced fine. These should be fried in
lard. — Madge Kice, Bridgeport, O.

Scalloped Oysters. — Take 1 solid qu fine
Put an the fire in a nice tin
saucepan unfil they are scalding hot ; do not boil them
an instant; have ready a smallish, buttered baking-dish,
with 2 cups fine bread-crumbs in it; on this put all the
oysters and liquor, and a piece of butter the size of 2
egps: cover with 174 cup crumbs and 3{ cup butter on
top of all; bake until rich brown.— Mrs. B, D, Abbott,
Westchester, N. Y.

Breakfast Oysters,— Scald abouta dozen oysters
in their own liquor, salted a livde ; skim them out; putl
tablespoon butter, 1 gill cream (or milk), 1 teaspoon
flour, and the lignor in a saucepan, on the back of the

Do not let the balls | stove; when hot, add a well-beaten egg; when it thick-
Have the fat hot, put the basket in | ens, pour over the oysters already served in a hot dish —

it, and remeve a: soon as the balls are nicely browned, | Mra. Sadlie A. Huber, Waynesbore', Pa
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Fried Oysters.—Take largest ones, and at least 2
hours before frying them make a preparation of rolled
soda crackers, 15 1b., 3 small slices of bread dried wellin
oven and rolled with crackers and flour equal to 1-10th
of the whole; put the oysters in this 2 hours before
wsing, and pat them well; then, just before frying pat
them agan - fry in the best butter, and nothing else, to
anice light brown.— M, Katie Kock, No. 1052 Third
Ave , Brooklyn. N. Y.

Fried Oysters.— Take 12 doz. large oysters, drain
them free of liquor, wipe on a cloth till dry, drop them
into 5 eggs previously well beaten, take them out on a
fork, 1 at a tune, and lay them in 36 piles, namely, 41n
«ach ; have a large waiter, on which there has been sifted
ground cracker, ready to roll each of these little groups
«of oysters, press them tightly together, fry in very hot
lard, and serve immediately.— My, S, 8. Dart, Bruns-
wick, Ga.

Fricassee Oysters,— Ib, butter to 1 qt. aysters ;
‘meit the butter in a savcepan © when boiling hot (do not
let it burn), put in the oysters drained from liquor; while
cooking, stir in a lile thickening and season with
salt and pepper; have 2 eggs, well beaten, and when
the oysters are done, remove from fire, and stir in the
eggs; have a hot platter ready with squares of toast,
«over which pour the oysters, and serve hot. — Mrs. AL
dert S Cumemeins, Fortress Monroe, Va.

Pickled Oysters.—Wash 50 oysters in their
liguor; wipe them dry; strain the liquor off; add to it
1 dessertspoan pepper, whole mace, salt, whole cloves,
and 1 pt. vinegar; let the oysters come to a boil in the
liquor, then drain them off with a skimmer; boil the
pickle up, skimit, and when cold pour over the oysters,.—
Gimenra Wiliiams, Washington, D, C.

Pickled Fish, - Spice the vinegar, cooking the
spices in a bag: adda handful sugar, and, when hot,
put in the fish and let buil slowly a few mnutes untl
done.  Take out carefully, so as not to break them, and
put away fora month or more, The bones will be dis-

solved by that time. Small fish, minnows, etc,, are nice
this way.—Mrs. H. L. Frenck, Milpitas, Cal.
Salmon Croquets.—1 can salmon, 2 pts, mashed
potatoes {Irish), the yelks of 4 eggs, %4 teacup butter,
salt and pepper to taste.  Kollin eracker flour before fry-
ing in lard. —Mrs. Liilic J. Rogan, Thomasville, Ga.
Fried Sardines.— Procure the largest-sized sar-
dines, remove them from the oil, place on a dish, and
allow them to drain for a few minutes; dip the fish in a
well-beaten egg, and roll in grated crackess; fry brown,
in hot butter: mix the oil with cracker-crumbs, make
into small cakes and fry. Serve hot.—Miss Jenmie O.
Starkey, Household Editress Free Press, Detroit, Mich.

Home-made Sardines.— Clean small fish, salt
slightly and let stand overnight; in the moming draio.
Fry them just enough to cook them in oil, then pack i
boxes or glass cans, putting them in as close as possible.
Cover with oil, and, if in boxes, solder the tops on: if
bottles, screw the covers on tight. Put cans in a kettle
of cold water, and bring to a boil as quickly as passille.
Let boil an hour or an hour and a quarter, then punch a
small hole in tin cans to let out the gas, and seal again
immediately.  in glass, unserew the top and screw it
on again as soon as possible.  Let stand awhile before
using. —Mrs. H. L, French, Milpitas, Cal.

Trout or Pickerel (« French receipt for Cooking
Figk).— Cut the fish in pieces about 9 inches square,
buil § or 6 minutes in white wine and water (1 part water,
2 parts wine), adding a little salt. Vinegar can be used
mstead of wine, using very much less of it and more
water,  Brown some finely sliced onions in butter, add
large spoonful flour and brown it a little ; pour over this
the wine and water in which the fish was cooked, and
add salt, pepper, nutmeg, teaspoén sugar, and thyme.
You should have enough of this suuce t3 cover the fish,
which you now putin it, and steam slowly for about 5
minutes, Serve all together on a platter: garnish with
mushrooms, bits of fried bread or shrimps. —Mrs. Ernest
£, Cregin, Montague, Mich,

\/egelables,

\"RTICHOKES, WITH MILK. - Scrape

U artichokes, drop in water to prevent turning

w59 dark: when you have enough, putin chopping-

bowl and chop to quarter dice; boil in water until

tender; drain; nearly cover with milk: season with

butter, salt, and pepper, heating all together. This is

also nice for rutabagas. — Miss Lowdse [ Dictevich,
Wa Keeney, Kans.

. —Cut the asparagus into pieces 14 inch
in length, carefully rejecting all tough pieces; boil in
Just water enough to prevent burning ; cook till perfectly
tender ; season with plenty of butter; pepper and salt to
taste. % cup milk or cream stirred in at the last is an
addition. Can be poured over toast il destred. —Mimnsie
E. King, Birmingham, Ala.

Asparagus.— Take 3 bunches of asparagus, cut
the tender paris fine, and tie the tough parts together
add a hittle salt, and boil all in water sufficient to cover,
till the small pieces are tender; then take out the large
tough pivces and throw them away, soll 4 soda crackers
ifine and put in the stewpan with the asparagus and the

SCANNED AT VIRGINIA POLY

water in which it was boiled; add 14 cup sweet cream
and a piece of butter the size of an egg, 8 beaten eggs
and a little pepper.  Just boil up and serve hot.—Miss
A. I, Wihkeeler, Virginia City, Nev.

Baked Apples.—Select nice smooth apples, wash,
wuarter and core, but do not peel; put in deep dish; to
2 qts. apples add ' cup flour, 1 cup sugar, a lump of
butter as big as an egg and 1 cup water; bake 1 hour,
Serve hot,—Mrs. Nellee Tunizon, Union City, Mich.

Baked Apples,— Pare 1 doz. good apples, cut
m halves, and take outthecore ; lay i a buttercd baking.
dish, cover with sugar, take 14 cup good butter, rub 1
tablespoon flour into it, pour 1 pt boiling water on it,
stirring briskly © put on apples and bake until apples
are tender. Serve warm or cold.—Mra, J. K. Flond,
Riverside, Towa.

Fried Apples.— Have your butter and lard brown,
yourapples cut and washed ; put i and stir often (do
not add any water); as soon as done, take ouot, as iron
will make them taste bad; sweeten to taste} improved
by einnamon. — 8rs, L. B, Minnick, Nimsila, O
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Fried A;_}plau_.——“":sh some. nice large apples; hard the flour may be dispensed with: beat the yelks of
cutin shices 1in. thick (without pealing) ; dip in sugar. |2 eggsin the butter. add the whites laet after they have
then in flour, and fry brown in hot butter or nice drip- | been whipped to a dry froth; fry in butier. — Mrs, J.
pings.— Mrs. T\ C. Metealf, Lafayette, Ind. Frod Goodhart, Reading, Pa.

Fried Bananas.— Peel and slice lengthwise ripe | Imitation Oysters.— Grate @ ears of sweet comn
bananas, sprinkle with sugar, and fry,in butter. — Afe5s | (1he proper age for boiling), add 2 beaten eggs, a littde
. E. Lacey, Preston, O. salt and pepper: drop a spoonful into hot, well-buttered

Baked Beans.—1 qt. beans soaked in cold water frying-pan; fry, and turn same ae oysters, browning
overnight. In moming, by 8 o'clock, take them out of nicely on both sides.— #rs, K, C, Evans, Plummer's
water, put in pot, put in 3¢ (b, salt pork, dessertspoon  Landing, Ky.
salt, tablespoon molasses: fill with water, not too hot,  Qorn Oysters.—1 pt. grated fresh sweet com, 1
but warm. Bake till 8 o'clock in evening. Keep hot teacup flour, 1 egg, 1 teaspoon salt, 1 teaspoon pepper, 1
water on the stove, and as often as water dries out fill up | teaspoon melied  butier, 2 teaspoons Royal Baking

till last hour, when it can dry out. The beans will come | powder: beat well together, and fry in butter. —Mis
out whole and brown.— Mrs. W7 H. W aiker, Parkers- | Pauling Vogelgesang, lem; 0. i

burg, W. Va. -5 o

Baked Beans, — Soak 1 pt. beans all night in cold HUES?dgmn s:.'l[l,nrj ﬁgme:::,:p::;nrl 1':;.;;:
water; drain off the water, put them into a kettle with | mix ogether; drop, and fryin hot lard. In taste they
about 1 gt. cold water; heat gradually all the forenoon, | recemble fiisd oysters. Nice for breakfast, and a good
biit not let boil; drain again, and sprinkle over them Y ' side dish for dinner.— Mrs, S. A, Ramsey, Vermilion

cup sugar; freshen a picee of pork about 4 in. long and Parish, La.

2 in. wide, and lay it on the beans; wash 2 or 8 good-

sized potatoes, pare and slice a layer over the beans;
pour on 1 qt. water, and bake slowly all the afterncon
and cvening, and leave in oven all might. Bake slowly

ali the next forenoon ; takeoff the potatoes and serve for

dinner.— Mrs. Dr. Kellon, Harrisville, N. Y.

Green String Beans,—Take off strings both |

sides, break in short picces, putin kettle with a picce of

and cook 2 hours; cook in sufficient water to cover,
but just before they are done the watershould be allowed

Scalloped Green Corn.— Shave from the cob
and bail 15 hour; scrape the cob in a dish-pan, and add
the pulp to the boiling mass; stir constantly o keep from
burning after it is added ; boil up, add butter and cream,
or milk, tll rich, and season to taste.— Ovlena 5.
Matteson, 00 Lake street, Chicago, IIL

Stewed Corn.— Take 4 good-sized ears of sugar-

1
5 0 com, split, and cut from the cob int i then add &
bacon or salt pork & in. square; pour on boiling water | By SE 2 A g BES

tablespoons good cream, 1 tablespoon butter, I3 teaspoon

;mlt, and bake in mod. rate oven 3/ of un hour, stirring
| freq

uently ; season to taste, and turn into a dish.—Mrs

to be nearly all absorbed.— Mra. Wary A. Wikson, | Seth Duncan, Osborn, Mo.

Minneapolis: Minn,

String Beans.— Cut up in little pieces and l:wkl

in water 1 hour, then drain them ; put on milk enough ta

Fried Cucumbers.— Parc and quarter length-
wise, dip in corn meal or wheat flour; sprinkle the slices

 well with pepper and salt, and fry in boiling lard—C.

cover; pepper, salt, and butter to suit taste. Very nice | Maggie Meldahl, Scott, W. Va.

indeed. — Mrs. Jokn H. Jones, Tomah, Wis.
String Beans,—String, and cut in small pieces;

boil, asit will curdle) i — Mrs. J. Greeve, Arlington, N, J.

Oyster Cabbage.— Chop some cabbage very fine;
boil in water until tender {15 hour will doy, then season
as oysters: milk, butter, crackers, pepper, and salt;
have just water enough to boil it tender.— MWrs. Jokn H,
Janes, Tomah, Wis.

Stewed Celery.—Take a bunch of celery ; after
having picked out the white for the table, cut all Lut the |

leaves in smull PIeCEs ] boil until tender with a little EJJt,
and drain well: while draining make a sauce of 1 cup
milk with 1 tablespoon butter and 2 tablespoons flour;
turn the celery into the sauce, and stir well; season o
taste and serve hot—Mrs. James Greeve, Arlington,
N

Green Corn, to Can and Cook.— To every G
qts: of green corn put 1 oe. of tartunc acid dissolved in
hot water; cut corn from cob, and put sufficient water w
cook; while cooking add the acid water; when done,
cenl tight. 'When you wish to use it, pour off the water

in the can, and cook in fresh water with 24 teaspoon soda |

Fried Cucumbers.— Peel skin, and cut in slices;

| dip in eggs and crackers; fry in hot butter. — M. S
cook tenderin boiling water; drain well, and put back |
in pot, and add 1 cup milk and a lump of butter ; season |
to taste, aud simmer gently for 10 mmutes {do not let milk |

Hamilton, Jersey City Heights, Jersey City, N. J.
Fried Egg-plant.— Peel egg-plant, cut in slices

14 inch in thickness: pepperand salt them; lay 1 slice

upon the other; let them stand 10 or12 hours; drain off

' the liquor; dip in flour and fry in drippings or lard.—

Mrs. John Rue, Mount Helly, N, J.

Parsnip Cakes.— Scrape parsnips elean and beil
in a stewpan, with alirtle saltin the water, until tender;
drain the water off and mash thent with a potato-masher.
To a doren good-sized pursnips add 2 well-beaten eggs:
mix well together; add a little salt and pepper and
enough flour to hold them together: make into flat,
round cakes, and fry in butter in a frying-pan, until both
sides are a rich brown. —Ars, Thow. F. Allen, 177 East
Eighty-fifth street, N. ¥, .

Parsnip Stew, with Dumplings.— Scape
and clean 12 parsnips, quartering them lengthwise, and,
with 14 Ib. salt pork, boil an hour; then add the
dumplings.  For Dumplings.—1 pt. flour, 1 teaspoon
Royal Boking Powder, 1 egz; mix with rich milk
Rall 14 inch thick, cut in pieces a finger in length and @
inches wide.  Dirop in while boiling, and don't let it stop
boiling until it is done, which will be in 15 hour.— Afrs.

change the water two or three times; when nearly done, | £, B. Frencd, Babylon, N. Y.
pour off water, add 1 tablespoon sugar, 1 of butter, II Peas.—Take 1 gt peas; wash and drain; cook in
teacup cream, pepper and salt to taste ; this will season | about 1 teacup water; be careful not to burn ; ‘cook until

1 qt. corn.—Mrs. . J Harnsberger, Decatur, Tl

Groen Corn Fritters, —Grate 6 cars of sugar-|

tender: salt and pepper to taste; piece of butier £ the
size of a hen's egg; 1 cup sweet cream; stew gently,

corn, season with salt, pepper, 34 teuspoon butter, % | stiming "»e_ll.ﬂ or 4 minutes. Serve hot.—Mius Ellen
tablespoan flour on_a little erumbed bread ; if the corn is | Aing, Whitney's Pt., N. Y,
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Peas.— Boil the pods 14 hour, if they are fresh, and |
skim out before putting in the pens. They are much

Potato Pie.— Make a crust, as for chicken or beef-
steak pig, line a deep pie-tin or shallow hasin with it

sweeter and nicer.—MWrs. Lowds foes, Dearborn, Wnyncl then fill with freshly cooked potatoes mashed and sea-

Co., Mich.

| soned to taste with salt, pepper, butter, and cream: over
this sprinkle a little summer savory, if you like the flavor,

Peas.— Gather the same day they are to be cooked - | cover with crust, and bake in quick oven until crusts are

hutll them in time to allow the hulls being bailed prior o
putting on the peas: take of the hull water a sufficient

done jeserve with fried chicken, veal cutlets, or any other
meats that you make brown gravy with.— Mrs. L. C.

quantity to nearly cover the peas: saltand boil them, say | Soyghack, Tda, Mich.

20 minutes, or until tender. Season with pepper and
plenty of butter, and pour the whole —peas and their re- |
maining liquor—into a dish and serve.—A. Lowisa
Sharpless, Strickersville, Pa.

Baked Potatoes.— Take them as near of a size
as possible; pare as for boiling; bake in a hot oven 3
hour. Serve hot, with hutter or cream, as desired.—Afrs.
€. L. Barber, Dekalb, 111

Potato Croquets.— 114 s, potatoes, 1 oz but.
ter, 2 eggs, 2 oz bread-crumbs,  Season with pepper
and salt. Have the potatoes mashed as dry as possible.
Add seasoning, butter, and 1 egg. Form into balls, and
brush with the other egg.  Dip in bread.crumbs and fry
in hot lard —Miss Marion Tayler, Maoncton, N. B.

_Potato Croquets.—12 potatoes, boiled and
mashed smooth ; add a small piece of butter, pepper and
salt; beat 2 eggs, pour over the potatoes, mix and put
into asteamer. Cook § minutes, set away to cool, and
then form croquets; roll in flour; fry in wire basket
in plenty of hot lard to cover. When a light brown,
serve on platter, with anapkin wet in hot water put under
the croquets to absorb the grease. Garnish with pars.
ley.—Mrs, Charies S, Treadway, Waterbury, Conn,

Fried Potatoes.— Take i large smooth potatoes,
pare and slice thin; place your skillet on the fire; wet
with a little butter to prevent it from sticking : put your
potatocs in; pour a little water over them ; season with
salt and pepper.  As soon as tender, having let all water
cock away, add butter and let fry until a nice brown.
Serve while hot. —Miss Urania Auld, Pitsburg, Pa.

Fried Potatoes.— Take 6 common-sized potatoes,
peel and slice intd a pan.  After draining the water off
season with saltand pepper: add 1 tablespoon flour, and |
mix well Place on stove, in frying-pan, with 1 heaping |
tahlespoon lard (lard and butter is better),
put in potatoes, cover with lid, fry 20 minutes, stirring |
occasionally until a nicebrown. Serve hot. —Afiss Mary |
Pualmein, Dallas, Oreg.

Btuffed Potatoes,— Bake some large potatoes in
their skins; when quite done, scoop out the insides, and
mash well with butter or milk : mix some finely minced
cold meat with potatoes, adding salt and pepper to taste |
re-fill emplty skins with the mixture, place on a tin, and
put & small lump butter on each to prevent its getting too
dry: then put in the oven until hot: serve in a nap-
kin.— Mws. Sokn Munsorn, Malvern, Iowa.

Stewed Potatoes.— Cut in small pieces enough
cold boiled potatoes to fill a small vegetable dish: put
them with 24 pt. milk, butter size of egg, and a pinch of
sale: stew 20 minutes; thicken with 1 teaspoon flour,
and just enough milk to mix nicely ; stew 5 minutes, and
serve. A little finely minced parsley is a great addi.
tion.— Mrs. W, D, Abbott, Westchester, N. Y.

Potato Rolls.—Take well-mashed potaoes, and
add pepper, salt, and butter, and a little milk: add 1
well-beaten egg to every 6 potatoes; make into rolls,
cover with flour, and fry brown in butter, — Edna Grifin,
Zion, Ky.
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Potato Snow.— Peel potntoes and boil, drain, and
salt; heat a little cream with a liberal chunk of butter,
mash the potatoes, put in the hot cream and butter;
cream with a fork until all foamy; then press througha
sieve or colander with the potato-masher, letting them
fall lightly into the already hot dish; heap the dish up
rounding full, and serve.—Mrs, Lima Collins, Chap-
man, Neb.

Glazed Sweet Potatoes,— Boil soft, peel care-
fully, and lay in a greased dripping-pan, in a good oven;
as they begin to crust over, baste with a little butter, re-
peating this several times as they brown; when glossy,
and a golden color, dish, and serve while hot.— Alrs. E.
S MeMullen, 0. K., Ky.

Fried Pumpkin.—Take a ripe pumpkin, slice,
and cook in a small quantity of water till tender; remove
from fire, and mash with fork; then add 1 or 2 eggs,
according to the size of pumpkin ; put a little butter
in frying-pan, tum in the pumpkin, and fry a delicate
brown, and serve.— Mrs. A lfred [. Tyler, Wychwood,
Zwaartkop, Natal, South Africa.

Rice.—Take quantity desired, pick over, and wash
thoroughly ; put in a tin or earthen basin, sel in steamer,
cover with milk, set over pot with plenty of water in it,
and set to boil. It requires 2 hours' constant boiling to
make it tender. If milk cannot be had, water may be
used. When done, dress with cream and butter and a
little salt: when ready to serve, powdered sugar and a
little grated nutmeg may be put over the top.— M3,
Jda A. Delong, Range, O.

Rice.— Boil ¥4 cup rice in water until well done; stir
into it 1 cgg, well beaten, % cup sugar, 1 cup milk; mix

| all well together before stirfing into the rice: pour out in

a dish, and grate nutmeg over the top.— Mrs. Lillre

When hot.. | Kennedy, Madisonville, O,

Rice,—Take kettls or deep saucepan, and put in
nearly a gt. water, and boil: take a medium-sized cup or
B tablespoons rice, pick and wash, put in a quart bowl,
add 1 tahlespoon salt, and fill the bowl with warm water;
stir the salt in, then set the bowl into the kettle of boiling
water, cover, and let cook just 1 hour, Do not stir the
rice at all after salt is in; it will turn out solid, every
kernel whole. — Mz, A. 7. Swith, Hotel Everton, Bos-
ton, Mass.

Salsify, or Vegetable Oysters.— Scrape, cut
in thin rings, cook until quite tender, 1 gt. sliced salsify
{from % to 3] hour); then have about 8 qts. soup (just
water) ; salt and pepper to taste; 1 teacup butter, 1
tablespoon flour, wet up with 3 or 4 tablespoons sweet
cream; boil up and serve hot.— Mrs. Maggde Craft,
Cortland, O,

Saunerkraut,—Take a kettle that won't stain the
vegetables, put over the fire, put 1 tablespoon lard, 1
onion the size of an egg, cut fine: putin with the lard ;
let them get hot together; then put in half a gallon of
kraut, let it cook for half an hour: then put pepper and
1 tablespoon flour; then stir, and let it cook for 15 min-
utes; then serve.—AMrs, 8. M, Foorkees, Cotton
Creek, Col.
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Spinach, or Greens.— Put the greens, after they
are picked and washed clean, in a kettle of boiling
water, and cook 20 minutes: put into a steamer, and
pour 1 gt. cold water over them; take the greensand
chop fine; then empty the kettle and put an the fire, put
in butter size of an egg, 1 tablespoon flour, and stir till
the butter is hot; put 1 qr sweet milk in it; put the
greens into this mixture as soon as it is thick, and let
took 5 minutes; pepper and salt. — Mz, B, M. Voor-
Aees, Cotton Creek, Col.

Slaw.— Cut cabbage fine, pour salt, pepper, and
vinegar over it; take 1 cup milk, 2 eggs, butter, the size
of an egg, and tablespoon sugar: pour over the cabbage
and vinegar boiling hot.— Mrs. Dr. J. H. Kinyoun,
Centre View, Mo,

Cold Slaw.—To 1 medium-sized head of cabbage
take 1 cup brown sugar: salt and pepper to taste; cut
cabbage fine ; place a layer of it in an earthen vessel,
sprinkle a portion of the sugar, pepper, and salt over it,
and continue thus untl all is seasoned ; then pound with
potato-masher till the cabbage is juicy; lastly, add 1
cup sour cream, and the same of vinegar, if it is not
too strong; stir well, and serve.—May Sims, Utica,
Ind. 7

Cold Slaw.— Cut a hard head of cabbage fine,
sprinkle with salt, put in a saucepan with water and
vinegar half and half, scald, drain, and spread on a dish
to cool ; take a bit of butter the size of a walnut, rub
smooth with a teaspoon flour, add 1 egg and a little pep-
per, pour a small quantity of boiling vinegar over this,
stirring all the time, and pour over cabbage.— Mz,
Ellent Smith, Bellwood, Neb.

Cold Slaw.—To 1 small head of cabbage take 3
hard-boiled eggs (velks only), mash them fine with a
lump of butter the size of an egg; salt, pepper, and mus-
tard, L cup sugar; pour into this 1 cup cream, Sour pre-
ferred, 14 cup good cider vinegar, and pour the whole
over the cabbage, which must be previously well
chopped; it is then ready for use, and is excellent.—
Mrs, T. B, Jobe, Yellow Springs, O,

|
Cold Slaw.— Slice very fine 1 qt. very nice cab- |
bage, add !5 cup sugar, !4 cup thick, sweet cream, 4 |

cup sharp vinegar, pinch salt; beat thoroughly for 10
minutes — Mry, Lawra Dunlame, Rundel, Pa.

Cold Slaw.—1 head cabbage, minced fine; 2
hard-boiled eggs, 2 tablespoons salad oil, 2 tablespoons
white sugar, 114 teaspoon salt, 1 teaspoon pepper and
made mustard, 74 cup vinegar; mix all together thor-
oughly.— Mz, Amandae &. McRoberts, Hillsboro, Ky,

Cold Slaw.— Shave finely 1 head of the whitest
of cabbages, and put a little saltinit.  Dressing.—Into
2 large tablespoons butter braid 1 level spoan flour; add
to this a well-beaten egy; stir this into 14 pt hot vine.
gar, put in a few celery-seed and a little black pepper,
and let the whole boil a few minutes, stirring constantly ;
pour over the cabbage while hot, and mix well; garnish
with hard-boiled eggs.—Mrs. J. C. Bell, Hebron,
N.C

French Slaw,— Cut § heads cabbage on a slaw-
cutter, salt overnight, squesse dry next morning; then
mix with 2 bunches celery; add white and black mus-
tard-seed, 5 cts. worth of each; ¥ good-sized onions,
chopped fine and salied, with the salt rinsed off; add
red, green, and yellow peppers, 6 of each; a few cloves,
a few pieces white ginger, cut fine, small teacup grated
horse-radish, some whole grains black pepper, mix well
together; take as much vinegar as will cover it (about 3
qts.), boil it, and add !4 Ib, white sugar and pour over
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the mixture: stir well, and pack in jars: will keep all
winter.— Ewssea E. Feiser, Wo Md

Hot Slaw.— Chop fine a head of cabbage, take 1
cup rich cream, 3¢ cup vinegar, 1 tablespoon four, and 1
egg; picce of butter size of egg. Beat up egg in cream,
then vinegar. Have the flour beat in vinegar, then but-
ter. Letall come to a boil, then put in cabbage previously
salted and let boil, but very little —Mrs. Mary Talberd,
Crawfordsville, Ind.

Hot or Cold Slaw.— Slice cabbage fine; place 3
pts. in a deep covered dish by layers; sprinkle each layer
lightly with salt and pepper. Take 14 cup vinegar, 2
tablespaons sugar, and butter size of egg, and bring to a
boil; dissolve 1tablespoon flourin 24 cup milk orcream,
then stir this in hot gravy and bheil; it will curdle, and
must be stirred until smooth. Pour this over the cabbage
while hot, put cover on, and let steam for 1{ or 14 hour.—
Luella S, Dexter, Mich.

Baked Tomatoes.— Take mice large tomatoes;
wash and wipe dry; cutin halves; lay on white platters
with rind down, so the juice will not run out; put a
little piece of hutter on each half, sprinkle over some salt
and pepper, then sift some flour and sugar to make them
brown ; put a lictle water in to keep from bumning; bake
until done.  Eat warm.—Mary Hull, Monroe, N. Y,

Fried Tomatoes.— Do not peel, but eut in thin
slices; dipincrackers and fry in butter. — o=, J. Hamil-
fon, 145 Griffith street, Jersey City Heights, N, J.

Fried Tomatoes.— Take nice smooth green toma-
toes, wash, slice, and sprinkle over a little salt, let stand
5 minutes, drain, roll in meal, fry in butter, Serve hot.—
Myrs. W, E. Buird, Trving, 11L

Tomato Hash.—1 gt ripe tomatoes or 1 can
canned tomatoes, 1 pt, cald boiled beef chopped, not too
fine; butter the size of an ege, 14 pt. liquor in which the
beef has been boiled, salt and pepper to taste; add a
small-sized onion, chopped fine; place in the oven and
bake slowly 1 hour.—Mrs. Annie Marcott, Florissant,
Cal.

Fried Green Tomatoes.—Wash and peel as
many asyou want to fry, then slice roundways about %
inch thick, put the griddle on to heat, and put in about
4 rablespoons lard, roll the tomatoes in four, the flour

| being first well salted and peppered.  When the lard is

hot put them en to fry by laying them in slice by slice;
turn them over, and fry both sides brown like griddle-
cakes, When done, put all into a deep covered dish and
pourvinegarover them. Eathot.—Mrs. Z, E Ebbersol,
Abilene, Tex.

Scalloped Tomatoes.—1 peck ripe tomatoes,
some stale bread, 3 wblespoons butter, season with pep-
per, salt, cinnamon, and a little sugar, scald the tomatoes,
peel and take out part of the seeds and juice «f very juicy :
hutter an earthen baking-dish and cover the bottom with
tomatoes, cover the tomatoes with bread eut in small
pieces, put some of the hutter on and season, then another
layer of tamatoes, bread, and so on until the dish is full,
having the bread on top well buttered; bake in a hot
oven from 2 to 2% hours.—Mrs. J. Fred Goodhart,
312 Penn street, Reading, Pa

Stewed Tomatoes.—Pare and slice 14 doz. large
tomatoes (1 gt. when prepared) ; place aver the fire in an
open vessel; butter, salt, and pepper to taste.  Boil
steadily from 16 to 20 minutes, mix 3 teaspoons flour with
water to form a light batter, and stir in the tomatoes,—
A. Parliman, Bayville, L. L, N, ¥V,

Stewed Tomatoes, with Cream.—6 or 8 large
ripe tomatoes, butter size of large walnut, 1 teaspoon
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sals, 1 tablespoon sugar, dash of pepper, 1 pt. fine bread-
crumbs, !4 pt. rich sweet cream, Remove the skins from
tomatoes, slice, and put in saucepan with the melted but-
ter, sugar, saltand pepper; simmer gently until dinner is
ready to serve, then putin bread, stir up well and add
cream, take from the range immediately and scrve.
Canned tomatoes, which have kept perfecily, may be
used in same way.—AMrs, B. L. Harmison, Romney,
W, Va.

Stewed Turnips.— 4 turnips, pare and slice very
thin and boil in water until quite tender: dmin off water
and pour sweet milk or cream enough to cover them.
Season with small lump of hutter, and salt and pepper.
Allow them to boil, dish and serve.—Mes, Martha Fry,
Apple Creek, O.

Stuffed Tomatoes,—Take large tomatoes, cut
across, remove the seeds without breaking the cells,. Ta
fill each half, take cold roast meat, veal, beef, lamb, or
chicken, chopped very fine; a little crumbs, parsley,
salt, pepper, and 1 or 2 yelks of eggs.  When all filled,
glaze them with the whites of the eggs; have some hot
farn a frying-pan ; place the tomatoes meat side down;
when brown, turn and let thein cook 10 to 15 minutes.

From an old French cook book.—Ars, A, E, Jokaron, |

Cranford, N. J.

Macaroni and Cheese.— Throw macaroni into
well-salted boiling water; when tender, take out and
drain; have ready some grated cheese and a plate of

bread-crumbs; put a luyer of macaroni in a haking-dish, |
over which sprinkle some of the cheese and a little of the |

bread-crumbs and a sprinkle of pepper (a little butter, in
small pieces, improves it) ; another layer of macaroni,
then the cheese and crumbs; pour over this 1 cup millk,
then Al wp with hot water until eves with the macaroni.
Place in & quick oven to brown, then put it on the side
of the stove, where it will simmer slowly for several
hours.—Miss Anna M, Kelsey, Rio Grande City, Tex:

Meats, Meal | oaf,

»EEF A LA MODE.—6 Ibs. lower side of
[y round of beef: lard with fat pork cut in narrow,
€=+ thin strips, rolled in parsley, onions, and dry
mushrooms, all chopped fine: salt and pepper; lay a
slice of fat pork in the bottom of your por, the beef upon
it with a small onion in which you have stuck 2 cloves,
a small piece each of carrot and turnip (and, if liked,
a piece of bay-leaf); 1 gill water; cover tight, cook

very slowly from 5 to 6 hours; when half done, turn it 1

over, pour over the meat a wine-glass of brandy; cover
tight again until done; be careful not to let it bumn:
strain the gravy; serve hot. Very fine cold. A very
old French receipt— Mrs, A, E. Joknson, Cranford,
N. J.

Boiled Flank of Beef.— Wash the flank, and
make a dressing ag fur wrkey, which spread over it,
first having salted and peppered well ; then rollup and tie;
wind the twine around it several times to keep in place;
then sew up in a cloth kept for that purpoese ; put a small
plate in the pot and put in the meat, then pour on it
bailing water enough to cover, and boil gently 6 hours,

Neapolitan Macaroni.— 1 qt. strong beef
broth, 1 onion cut fing, 74 cup chopped parsley, 1 can
mushrooms, 4 can tomatoes, 14 teaspoon ground
mace, 1 claret-glass sherry wine, 1 teaspoon extract of
vanilla, 14 Ib. Swiss cheese, grated fine ; 1 lb. macaroni.
Have your pan hot, with plenty of beef drippings or
butter. Fry the onion and parsley; at the same time
putin the mushrooms. Let them cook until thoroughly
done, then add the tomatoes, ¢ook 20 minutes; then add
the broth, which you thicken with 1 tablespoon flour:
then the mace, pepper and salt to taste. ' When cooked,
add the sherry wine and vanilla.  Put the macaroni in
boiling water, with 2 mblespoons salt, conk 50 minutes or
until soft, then dmin it; put a layer of miucaroni on dish,
then gravy, then grated cheese and so on; cheeseon top.
Send to table with plate of grated cheese —Afrs. Jodm
Furey, 125 Congress street, Brooklyn, N. Y.

Macarori Rarebit,— Break 74 Ib. macaroni in
smull pieces, and let stand in warm water till tender;
drain, place in a stewpan with 174 pis. milk, and boil 10
minutes; put in 1 Th. ¢heese, cut in small pieces; but-
ter size of an egg, pepper and salt.  Remove from the
stove as soon 15 thecheess has melted, stirring constantly
to keep it from sticking.  Pour over buttered toast ; serve

| hot.—Miss Jemmie ). Starkey, Houschold Editress Free

! Press, Detroit, Mich,

| Wermicelli ( Mexican way )y— Crumble slightly;

| put a tablespoon lard in earthen or porcelain vessel ;
when hot, throw in the vermicelli, with some thinly
sliced anion, tomatoes, pepper, salt, 1 clove garlic
mashed, a few cumin-seeds pulverized, and a sprinkle
of red pepper.  Stir to prevent burning, allowing some
ofittn become a light brown; then add stock, ar hot
water, and boil until tender. By the time the water has
evaporated it will be done.  Have somewhat dry.  Rice

| cooked the same way is a favorite dish among Mexi-

| cans. —Afiss A wna M, Kelsey, Rio Grande City, Tex.

Stews, Sausage, etc.

| When done, remove the cloth, but not the twine until
stane cold: then cut in thin slices, and your will have
alternate layers of meat and dressing.  This is a nice dish

| for breakfast or tea.— Mew, Mary Hoff, Wankegan, 111,

Corned Beef.— Boil until soft enough to pull the
bones out; place in an carthen dish, and pour over it the
| water it was boiled in, afier removing fat; place a plae
on it and a heavy weight; have sufficient water, so that
| when the weights are on, it will come to the top of the
| meat; let stand until cold, then cut in thin slices, and
itisready for the table. — Kate /. Fridicy, Carlisle, Pa.

Corned Beef.— Cook the beef in plenty of water,
but the water should be boiling before the beefis put in;
then it holds all its juices, and is much nicer than putin
cold water. 1 pour out some of the corned-beefl water in
another kettle for the turnips and cabbage, as [ think they
spoil the taste of the meat; 1 cook nothing in with the
meat but potatoes ; your corned meat is much nicer to let
it cool a little in the water before taking out.— A nscde H,
FPresdrey, Steep Brook, Mass.
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Corned Beef.— Select a picce of heef the size you | filling of stale bread and fat salt pork, or butter, if pre-

wish to boil, put it in a pot, cover with boiling water:

let it il until done, then remove from the fire, illing
the pot with cold water, and let it stand until cold: take
it out and slice if wished cold; if not, donot let it stand
so long after putting the cold water on— Miss Priscilia

Jackzon, E., Greenwood, 0, w

Beef Loaf.—1' Ibs lean beef (raw}, 1 cup rolled
cracker, small teaspoon pepper, small tablespoon salt,
1ezg: chop the beef very fine; mix all together with
the hands; form into along loaf, with lomps of butter
on top, and bake from %4 to 3] hour; slice when cold.—

Mra. A, F. Lewerre, Southold, N. Y

Minced Beef.—3!2 [bs. lean beef (any lean part
without tendons}; before cooking, chop very fine;
mix with 1t 6 soda crackers rolled very fing, 3 well-

q

ferred : season with salt, pepper, sage, etc. ; roll it up m
the steak, and sew the edzes of the slics together; bake
in a guick oven, basting ofien: make a dressing of th=
drippings, thicken with flour and season. — Mies 3 17
Blachly, Prosperity, Pa,

Beefsteak Pudding,— Cruet; 1 1l suet, chopped
fing and free from skin or strings; 1 heaping saltspoon
salt: mix with flour to a stiff paste: roll 18 i wack
2 Ibs sirloin steak eut mro squares of 1 in.; add 2 goml-
| sized potatoes, sliced thin; putinto the crust in aluernate
Il:l}'l:rﬁ, adding pepper and salt to each; fold the crust
over it close; put into a well-Roured pudding-bag, and
tie up tight: put info’iron kettle, with watcr eaough to
34 cover it; stenm 3§ hours. When done, cot hole in top
size of a teacup, and add 1 pt. boiling water 15 minutes

beaten eggs, 114 ms salt, 1 paon

pepper, 1 small nutmeg grated, 4 tablespoons cream (or
milki, add butter the size of an eggz; mix all thoroughly,
make into a loaf, and bake well in a dripping-pan 1% to
2 hours, basting as with other roast meats. 1t will keep
It is ready for use at any time.—

one or two weecks.

Mrs. Wm. H. Northup, Franklin, N, ¥,

Potted Beef.— Takel beefshank and 1 hock: put
in cold water sufficient to cover it; boil until perfectly
tender, then remove the bone and cartilage: chop the
meat fine and replace it in the kettle with the liquor,
whichshould be 114 gts. ; ‘simmer gently, and season with
salt, pepper, mace, and summer savory to taste, and then
put it in an earthen mold; when cold, cut iu thin slices
tos=rve. Keep in a cool place where it won't frecze.—

Mrs. A. Cramer, Manon, Towa.

Pressed Beef.— Take any fresh, lean beef, boil
closely covered until it will fall from the bones ; use anly
enough water to prevent fryirg ¢ mix and ¢hop fine: put
it in a pan or desp dish: skim excess of grease from
the cooking liquor and add to it a tablespoon gelatine
dissolved for each 3 or 4 Tbs. meat; put it on a large

plate or tin that will fit the dish, and place on this 12 1b.

to 201b. weight; when cold, it is a solid mass from which
slices may be cut; will keep severnl days, even in warm
weather, if kept cool.— Hattie Himman, Vienna Cross

Roads, O.

Roast Beef, German Style.— Get a roast of
beef in quality and ghantity 1o suit; soak in mode-

rately strong vinegar 34 hours: salt and pepper 1o taste;

putin 1 small tenspoon ground cloyes; if vinegar does
not cover the meat, turn it over quite often, so both sides
When you wish to roast, put it in
your dripping-pan, take a sharp knife, cut a number of
slitsin it and insert garlic: dredge with flour, and then
add water according to the amount of gravy you wish:
add 1 teaspoon sugar; roast, basting often, — Mrs, Mattic

will be the same.

J. Poweil, Oroville, Cal.

Pot Boast of Beef.— If yoo have a solid lump of
lean beef which threatens to be tough and tasteless, melt
some fatin youriron kettle, suet, if you haveit; otherwise,
drippingsor lard ; when it is very hot, put in your beef and

fry it hrown on all sides, not leaving a red spot on it;

then pour in some boiling water, not more than to half
cover the beef: cover tight to keep in steam, and set
back where it will cook constantly but gently until done;
boiling water must be added atintervals to keep it from
cpokdng dry; do not add salt undl neardy done; afier

taking meat up, thicken broth for gmvy.— Helen J.
Walsk, Lewiston, Idaho,

Stuffed Beefsteak.—Cut a thick slice from a
round of beef, shape of an oblong square as nearly as | twice and p

before taking up for tahle, and cover close. — Mys. Geo,
E. Taylor, Denison, Towa

Beef Tongue, Glazed.— Take some bones with
gnistle on them, and boil a long time 5o as o have a quart
of stock; let cool; take the fat off; and pat the stock in
a pan without the lid and boil quickly down to a pint:
pour through muslin and color with caramel ; pour into 3
soup plates; it should be a stifi, clear jelly when cold;
then garnish your tongue with it.  Before it is quite cold.
paint your tongue two or three times so as to make it
quite bright; then what is left put into soup-plates to
garnish. —Mrs, Jay, E. Hogan, St. John, N. B,

‘Hash.—1 cup each of cold meat and cold putatoes, 1
omnion, 1 cup vinegar, 1 spoonful brown sugar ; fry the onien
in & skillet with a Httle butter, add meat cut fine like dice.
When brown, sprinkle thickly with flour, let it brown a
little, add the potatoes cut fine, and a little water. When
it boils add the vinegar with the sugar, season well with
pepper, salt, and parsley.—Mrs. Sallie A, Huber,
Waynesboro', Pa.

Hash.—Chop equal quantities of cold boiled beef and
potatoes; add some salt and pepper, a linle water, and
cook in a frying-pan with some butter (about the size of
hickory nut to 1 pt. each of beef and potatoes); and
serve at breakfast when warm, This is cheap and a
luxury both to the poor and rich. —Wws. J. C. Husmer,
Sharon Centre, Jowa.

Corned Beef Hash.—!5 Ib. hoiled camed beel
cold, 1 1b. cold boiled potatoes, 15 1h. cold boiled beets;
chop themseparately; butter, the size of an egg; place
in hot skillet, ndd the 3 ingredients, pepper and salt
to taste.  Let brown through nicely, add coffeecup of
cream or sweet milk, serve or platter—Mrs. T, A
Baker, Rozetta, 1L

Boiled Ham.—If the ham be rather old or hard, it
should be soaked overnight in plenty of water, then put
into a pot of cold water, which should be mised to a
gentle boil.  This should be continued 15 minutes to
each pound weight of ham. Then take it out, remove
the skin, and dust overit plenty of bread-crumbs, and set
it in an oven to bake from 15 to 30 minutes. A
good ham cooked in this way should be very tender,
juicy and of fine flavor,—Mie Kate Labnticr, Keokuk,
lowa

‘Ham Relish.—Cut small slices of cold ham, and
fry in their own fat. Lift out and place in o warm dish
| and keep covered while you prepare the sauce, which is
made thus: 2 P made d, G or
French, a g pinch of pepper; 1 P white
sugar, 14 cup vinegar, 4 teaspoon corn-starch. Mix
well, and add to the gravy in the pan; boil up once or
our hot over the ham. Cover and send to

possible; rub over with salt and pepper to taste; make a | the table.—irs. . M. Norion, St. Paul, Minn.
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Stuffed Ham. —Cutouta piece from thick part as
square as possible.
about f inches long and 1 aninch in diameter; punch
the meat full of holes. Have ready some dressing such
as you make for turkey, seasoned rather highly with
pepper and sage ; then fill up the holes with the dressing.
Tieit up ina thick cloth and boil from 3 to 4 hours
Then set away to cool.  Cut in slices about half an inch
thick. This can be baked and eaten warm.— Afrs.
Lavina Harrison, Tabor, lowa.

Jumblier.— Chop fine any cold ham that has been
left over, add an equal quantity of chopped onion, then
add one and a half times as much boiled rice (salted); stir
all together and cook as you do hash: in the pan puta
piece of butter and a tablespoon of water, The propor-
tions: 1 cup ham, 1 eup onions, 8 cups boiled rice.—Miss
Flarence Wilcox, Cranford, N. J.

Meat Omueta. — 1% Ibs. minced beef, raw,
1egz, 1 onion, bunch of parsley, pepper and salt to
taste : chop the onion and parsley very fine, beat the egg
and add pepper and salt ; mix all together and make into
small cakes, dredge each with flour and fry a nice brown ;
milk gravy improves them very moch.—Mry, Fanwie
Hambloton, 3535 Continental Ave., Phila,

Meat Croguets.—1 teacup bread-crumbs, 1 cup
chopped meat, 1 cup hot milk. Season the meat with
salt and pepper. Beat yelk of 1 egg, add the milk and1
teaspoon melted butter, then add the bread-crumbs and
meat.
long, roll i bread-crumbs, then in white of egg, then in
crumbs again, and fry in very hot lard.—Mrs T, P,
Wood, 62 Prospect Street, Bridgeport, Conn.

Cold Meat Croquets.—1 pt. cold chopped
meat. % pt milk, 1 teaspoon salt, a little pepper, 1
tablespoon butter, 2 tablespaons flour, a little onion juice,
anda little mace.  Mix butter and Aour together, and
add to the boiling milk, stir till it thickens, then add the
salt and meat, which must be chopped fine. Setaway to
cool, and, when coal, beat 1 ege to dip the croquets in
after they have been rolled into shape; then roll them
in crumbs and fry.  Any kind of cold meat can be used
in this way.—Wary F, Faller, Harvard; Mass.

Meat Dumplings.—To 1 qt. flaur add 3 heaping
teaspoons Royal Baking Powder and 1 of salt ; sifeall to-
gether: moisten with sweet milk until a little softer than
biscuits (or if you have no milk, use one teaspoon
shortening and water). Have the kettle of meat and
bones boiling briskly, have enpugh water to keep from
burning, butnot enough to cover them, pick up a hand-
ful of dough, make intoa ball; flour each and drop on
the mear. When all are in, cover, and donotlift the lid for
0 minutes. Take up on a platter, dumplings on the
outside and meat in center ; put gravy in a separate dish.
—A ltana W. Keck, Fort Meade, Fla.

Meat Jelly.—A knuckle of veal, 1 Ih, beefsteak from
the round, 8 pts. water, cold: boil, after skimming, & or
6 hours, then take out the meat, and separate it from the
bones and gristle; cut it into small pieces with knife and
fork, and return it to the liquor: season with salt and
pepper (adding Royal Celery Salt, if agreenble); heat
once more and pour into a mold. — Mrs. B D, Allen,
Waorcester, Mass.

]Ian.t Pasties.—Line a dish as for ordinary meat
pies, cut up any cold meat,—beef is the best,— putin a
layer of meat, then one of onions, then a few potatoes,
then another layer of meat; with salt and pepper,
dredge in some flour, put on water enough to make a
gravy, then a top crust: bake 1 hour.—Mrs. Austin
Wessel, Albany, Wis.
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Have a pointed stick of hard wood |

Form into cylindrical’ shapes about 3 inr.'hcs'..

| Resurrection Pie.—Mince the cold meat finely,
put into stewpan with a small piece of butter, some
stock, a dessertspoon of flour, pepper, salt, and juice of
1 lemon ; stir aver the fire tll thoroughly hot through.
Line a soup-plate with pastry, put in the mixture, cover
with pastry and bake. It is best eaten hot.— . e
Pavey, Harveysburg, Ind.

Pepper Pot ( West Indian Receipt) —21hs. cooked
corned beef, 2 bs. fried pork chops, 1 chicken cut up and
boiledin 8 pts. of water until two.thirds done : take it out
and dmin; when cold, sprinkle with flour and fry light
brown. Let the water the chicken was boiled in stand
until cold and skim off the fat: then add to it half a pr.
of cassaripe, § green chillies or 4 red, 2 bay-leaves
and a sprig of thyme tied together, 3 medium-sized
onions previously fried and drained from fat. Let it
boil up, take off any scum that may rise; rub together n
tablespoon each of flour, butter, and brown sugar, and
stir it into the boiling liquor. Now put in the meats and
simmer gently 45 minutes. This can be warmed up any
number of times, and meat in it will keep good in the
hattest weather. When cold, take off any fat that may
rise.  No mutton must be used, or fresh beef, and all
meats must be cooked first. Pheasants, pigeons, ducks,
and any white fowl can goin. It is better served in the
pot in which it is warmed up —an earthenware one
| answers well. Salt pork can be used instead of fresh, by
| soaking and parboiling before frying. 1 believe bottles
| of cassaripe can be had easily in New York at West
India stores — M rs. K. B. Merse, Shanghai, China.

Freco of Pork.—Take 2legsof a young pig singed
and washed; bail 5 hours in 3 qts. ol water, add salt and
pepper to taste and 1 teaspoon cinnamon; 3 omions;
when done, add 4 tablespoons flour well browned, and
mix in a little cold water, then boil 5 minutes, serve hot
with potatoes and toast well buttered. —Mvs, Florence
Jones, South Gardner, Mass,

Fried Salt Pork.—Slice and pour over it boiling
water and drain for 2 or 3 successive times: dradn well
and dip in four, have spider with sufficient lard to keep
the meat from sticking and when the spider and lard are
hot, putin the floured slices and fry briskly ; it will be
brown and exisp.—Mrs. Mary A. Wikson, Minneapols,
Minn,

Fried Salt Pork.— Cut salt pork in 3 slices; par-
bail, throw off the water, und fry; when done (not too
well), hove ready 1 large tablespoon four, pressed
smooth of all lumps, in a small quantity of milk or water;
pour about 1 qt hot water into this, stirring the while;
now pour aff all the grease but about 2 tablespoons, and
| then pour into the spider your flour and water, stirring it
fabout 1 minute, or until 1t begins to rise in the spider.
| Pork frica this way will be found to be far more palatable
than any other—Mrs. A. J. Fairchild, Aberdeen,
Diak.

Pig's Head Cheese.— Bail until banes deap off ;
chop very fine, and then add & finely pounded crackers,
and some salt, pepper, and spices to suit taste; pack in
a crock; slice like bread, and serve cold.— Mrs. J, C.
Hummer, Sharon Centre, lown

Pig’s Head Cheese,—Take pigs' feet and heads,
wash very clean, cut the heads to picces, put on the
stove in water to cover: take 3 whole onions, stick some
lcirm:s in them, some sweet herbs tied together, salt
| and pepper to taste, with 14 pt. good vinegar cover it;
[let it boil slowly 4 houss, till the meat is quite tender,
Take all the bones out, cut the meat very fine, put it on
the stove again, and when hot putina mold ; when cold, it
isveady foruse.—MWiss Josephine Gabet, New Haven, Ind.

UNIVERSITY



12

MY “FAVORITE RECEIPT”

Sausage.—11b. salt, 3 Ib pepper, teacup sage, fo
L0 1bs. mear,— M ry. C. Hendrighsos, Hempsiead,
N, Y. |

|

Saunsage.— 55 Ib. sale, 20 |bs. meat, 2 oz, pepper, 1
sup sage.— My, Susan L. Parmaliz, Nichols, Conn.

Sausage.—To each pound well-chopped meat add
L teuspoon salt, 1 teaspoan sage, 1 small tsaspoon pep-
per: and to every 3 pounds meat add 1 teaspoon allspice
arcloves, 1 teaspoon ginger, 1 teaspoon summner savary
mix thoroughly, — Mary A Rotinson, Morctown, Vi,

Sausage,— Cut the meat in convenient size far |
grinding, spread on a mble the thickness of a slice,
sprinkle the salt, sage, and pepper evenly, using your
own judgment as 1o the quantity; grind; the ssasoning
will be well mixed without further teouble. 7o Cond »
Make in pattics about like biscuit, place in frying. pan,
half cover with wates, put s lid on, and let it cook slowly
until the water drics out; then take the lid off, and fry a
delicate brown.— fala Comtegys, Perrydale, Orez

Sausage to Keep.—To 75 Ibs. meat, 312 teacups
salt, 3 teacups pepper, B teacups sage; iix thoroughly ;
then fry and pack in stone jars, and cover an inch deep
with {ard: and when using it out, retumn the Jard while
hot. We have kept sausage prepared thus, good, sweet,
and fresh for o yenr.— Eva Bonnel?, Salem, lowa.

Sausage Rolls,— Paste same as for a pie, only
not so rich ; roll the sausages in separite pastes ; bake in
the oven ull lightly browned. — frs. Brodiz, Halifux,
Nova Scotin,

Sausage Seasoning.—3 even teaspoons pow-
dered sage, 112 even teaspoons sdlt, 1 even teaspoon
pepper, to cach pound meat.— Mrs. L. K. Miwick,
Nimusila, O,

Scrapling,—Take 2 hogs' heads, or as many as you
like, clean good and cook very tender; hash fine; add 1
teacup of the liquor they were cooked in to each huad ;
pepper, salt, and sage ;. thicken it, 13 com-meal, theother
Y% four, assufl as you can! stir it with an iron spoon =
pack i o crock untl cold, then slice and fry to & good
brown, and you have something nice.—ddfry. Melinda
Mc&ee, Troy, 1ls.

Souse. —2 sets pigs’ feet boiled in salted water slowly
until the meat falls from the bones. Take out all the
bones, cut the meat m small pieces, and return 1o the
kettle in which they were boiled with the liquor; season

with salt, pepper, sage, savory, and sweet marjoram . stir |
all well together and let it simmer slowly 20 minutes ; put |

it into deep dishes.  When cold, cut in slices.  Eat cold
or hot, with vinegur —Julia Newbaner, Minnesota Lake,
Minn.

Roast Tenderloins,— Take about 3 Ibs, of fresh
pork tenderloins; have them split.  Boil a small measure
of white onions, flavor with sage, pepper and salt; chop
well, and tic up m the loins, Lerve with a brown gravy
and apple sauce,. Pork must be well cooked. — My, S
Rickards, 338a Mooroe street, Brooklyn, N, Y.

Australian Haricot.—2 1bs. mutton chaps, 1
good-sized onion, 1 medium-sized carrot, 1 teaspoon salt,
pepper to tste. Trim allfat from the chops and fry them
%Il a light brown. Cut onion in thin slices and fry it
also. Then cit carrot thin and fine, and fry it, taking
care not to burn it. Put chops, onion, carrot, salt and
pepper into a stewpan, pour on just enough cold water
to cover, and sct on to stew. When it comes to the boil
skim carcfully, pour in a litde cold water, and when it
boils again, skim well, and then set it where it will stew
gently for 2 hours, Thicken with flour (brown pre-

ferred), and a dessertspoon of tomato sauce added at

this stage is an improvement. Put some nice lightly

| il  browned toast around the edge of shallow dish, pourin

the hancot.—Mps. J. J. Haley, Melbourne, Australia,

Indian Curry.—To about % Th. buter add 2
omions and alitde piece of garlic.  The butter should 1 e
hut, and the enions f ied a light brown before pusting i
the chicken or meat, which should alse be browned
befure nd i g the other ingrediznts, A lirze tablespoon
curry powder, a dessertspoon corn-starch, o dessertsnoog
sugar, to be rubled tozether and shaken in over the
stew.  Siir this well together, peel and quarter @ or 8
sour apples, the juice of a lemon should te added, and
about 2 ounces of imisins,  Salttotaste; pour over about
1 prowater.  Cool slawly for § hour,  Disticioue — My,
Sames Fariek, Yarmeath, Nova Scotla

Beefsteal: Stew.—Tnke n 2-1h, beefstenk, cut in
picces about 1in. siuare, place i13 keitie Wil a tercup
witer, Take 6 large onions, slice thin, pepper and sale
between each layer: prepare potatoes enough for i mead,
sinilar to the oniona, with a linle buner, Place the
potatoes over the ontuns, with the meat 1 the botom.
Cover aver close, unul done —Mrs. M. £, Vates, Rock

| Istand, I1L

| Cape Cod Stew.,—5 Ibs. fresh beef, 1 cup suet, 3
| Pts. water, B turnips, 5 parsnips, 3 carrots, 17 potatoes, 5

onioms, if to taste; 11 dumplings, made with Royal
Baking Powder; and 1 qt. flour, as uswal,  Don't lot the
water botl away; keep the same quantity of water until
cooked., The suet must be fiiad unnl hrown, then putin
the Leef, with salt-and pepper, 3 pts. boiling water; 2
hours for the turnips and parsnips, 1 hour for omons, and
the same time for potaties; 30 minttes for the dumplings;
il liked, the gravy thickened with 8 small tblespoons
four:  Boil up and serve hot as possible — Wi /7, AL,
A theng, North Chathom, Mass.

Combination Stew.—Meat of any kind, calitage
as much as wanted, 2 large tomatoes, o, if they can 1 be
had, 8 tablespaons good vinegar; 1 tablespoon sugar;
pepper and salt to taste, 1 good apple, 12 tsaspoon
cloves; scorch flour a nice brown, enough to thicken to
suft taste: put an a lide butter, 1 teaspoon coriander
seed, ground; 2 lirge onions, 6 large potatoes; add
thickening last, Serve hot. Fit for a Queen.—Maifie
S, Powell, Oroville, Cal.

Irish Stew.—5 Ibs. beef, nearly cover with water,
botl for about an hour or uniil water has all boiled off]
let it roast; kecp tuming and pouring in a very little
water to prevent burning.  When rousted nicely, put in
your potatoes, nearly cover with water, bring the beef on
top; let cook 14 hour.— Magpie Parier, Slate Hill, Pa.

Stewed Mutton.— For 2 or 8 Ths. mutton chops,
take salt pork drippings; have it hot; fry brown the
chops on 1 side, turn and trown on the other, then put

|in stewpan or earthen jar and add 1 cup tumips cut in

dice, 14 cup carrots, a few sprigs parsley, 2 gts. water;
season to taste; set on the back of the stove to simmer
down, The stock will make nice soup with the addition
of a tablespoon of rice or any other of the materials used
for soup.—Mrs. £, J, Wadswerth, Taylor's Falls, Miun.

Tender Meat.— To have meat tender and juicy,
without basting, use a kettle made of good sheet-iron,
with an inside kettle of tin. Have the water in the oit-
side kettle, none on the meat; have the lid to fit th= outer
kettle. The outer kettle must have 2 pieces of sheet-iroa
riveted on so the water will pass through, and the inside
kettle will rest on them, and not on the bottom of the
kettle. I have used this kettle for 10 years, and never
had tough meat.—Wrs, Dr, £, Freeman, 557 McMillan
street, Walnut Hills, Cincinnati, O,
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““Paddy.”—Take 3 Ibs. veal, 1 Ih. ham, trim off all | Veal Loaf.—3 Ibs. veal from the leg, I{ Ib. salt
the fut; then mix with 3 eggs, 6 soda-crackers, grated, | pork; bath are chopped fine; roll 6 soda-crackers very
pepper and salt; make up in 2 rolls about as thick as | fine, and mix with meat; then 3 eggs, mixing them in,
your arm, put bits of butter over the top, and = little | one atatime; then the grated rind of 1 lemen, 3 of a
witer in the pan; bake 214 or 8 hours in a moderate | nutmeg, 2 tablespoons chopped parsley, 1 teaspoon sweet
oven. The meat is chopped as for sausage-meat: slice herb, 1 of salt, 1 of pepper, %4 cup melted butter ; mix
off, and serve cold, or heat through in a spider and serve gl vﬂtll together: work as for bread, shape in loaves, and
hot ; will keep a long time.— Josze E. Parker, Cheshire, | put in a deep meat-ting sprinkle eracker-dust over, and
Conn. lay on small lumps of butter; put two cups of water in

WVeal Croquets.—4 Ibs. roast veal, chopped fine; | PAn, basting every few minutes, and hake in moderate
1 teaspoon chopped onions, 8 of parsley; pepper, |OVED two 2 hours.— A naie Morrow, Reading, Pa

: 1 Ib, butter, 1 pt. bread-crumbs, 3
g;:n:ldl;l::mimmmz‘ inpltml buiI_':::nl:u:_J—| Veal Loaf.—4 lbs. chopped veal, 14 1b. salt pork,
Mrs Vincent Butler, Allegheny City, Pa. |=thPh:d1ﬁu=L4 Tﬁﬁsi ::*—Ttm light, g:l n:!rsnﬂlf-r-!-1===*¢d-
- Crumis, 35 pLomuik, 5 CASPHIONS t, J teasponns sage,

Veal Fritters.—21bs. veal, withoutbones, chopped | 1 \ercpoon black pepper: mix thoroughly: put in a
ﬁl?:h: ‘23' lb“dmck:::"::ti)ﬁ“cf:_yad:clll'b.mt;“ Lgis' bread-pan, spréad top with batter, and bake 3 hours. —
. Al pcp A0 Wiy BoLiaed: | ¢ 77 Frary, 46N Cleveland, O.
brown one side, then turn and brown the other; serve et b S
while hot. — Manervia Ridicy, Marion, Ind. Veal Marble,— Boil a beefl tongue the day before

Veal Loaf.,—31bs. lean veal or fresh pork, 8 eggs, |2 |5 10 be used, and a like number of pounds of lean vt::_ll;
well beaten, § tablespaons cream or good milk, 6 crackers grind separntely in sausage.cutter; season tongue with
rolied fine, or equivalent in bread-crumbs, 1 tablespoon | PEPRET) powdered sweet herbs, a teaspoon mustard, and
salt. 1 teaspoon pepper, 1 of thyme, all worked well to- | ® pinch each of nutmeg and cloves: season veal same,
gether; pack in an iron Lasin, put bits of butter over it adding salt; pack in alternate spoonfuls, iregularly as
and bake 2 hours. This we know to be right — Mrs. possibile; ‘in cups, bowls; or jars, well buttered; press
Win. H. Northup, Franklin, N. Y. ﬁﬁd . as yuuhgu- on :1 slt:u::th l:op. n.mi :u\;:r with

: b mtter: when coal, clase the vessels| keep in

IVMI Loaf.—a%5 Ibs veal fat and lean, 1 thick | ., place: turn out whole, and cut in shees, — .‘:h::
slice fat sale pork; chop the whole, raw: ke 6 common | Sophie Hansen, Spalding, Mich.
crackers, pounded fine, 2 eggs, 14 cop butter, 1 table-
spoon pepper, a litde cloves, and any herb to suit the| Veal Pot~pie.— 2 1bs. veal, cut in small pieces, 14
taste; mix all well together, and make into a loaf like | 1b, salt pork, sliced thin, 4 qts cold water: pepper and
bread, and put into a shallow baking-pan with a little | salt all, and put on the fire; after boiling 1 hour, have 3
water; cover with bits of butter, and dredge flour over | lhs. light bread-dough picked i small pieces, put in a
it; bake slowly 2 hours, basting it as you would mear: | saucepan with veal and pork, and et it bl for 20 min-
is nice cut in thin slices for a tea digh, and will keep | utes ; serve as soon as tmken from the fire.— /s Sarak

well.— Miss Savak Mangan, Hicksville, L. 1, N. ¥, | Mangas, Hicksville, N, Y.

Poultry and (3ame.

2 qis. water, 2 or § slices far bacon, cut m small
L pieces: Jet boil gently 4 hours, add 3 pr Insh
potatoes, cut small, 13 pt ripe tomatoes, pecled and cut
fine, 14 pt. butter beans, 3 ears tender carn, cut down the
center of cach grnin and then scraped off or grated, 1 tea-
spoon pepper, the same of sugar, a lump of butter as large
asahen'segg, and salt to tastez let this boil 1 hour; then
talte out all the bones, and serve hot— Ay £. M.
Mivacte, Plankinton, Dak.

Boned Chicken.— Bml a young fowl m a linle
water until very tender; pick meat from bones, chop fine;
seison with pepper, salt, and butter, and pour over it the
liquar that the chicken was cooked i, which should be
boiled down to ajelly; putirin a basin, and press down
with a weight until cold: keep in a cool place It is
best to prepare this the day before itis wanted for use:
then it may be sliced thin with a sharp knife. Makes a
dgli;iom sandwich.— Mrs. R. 8. Mciltoain, Mt. Holly,
N. T

Chicken Croquets,— Meat of chicken boiled and
chopped fine, 8 small teacups water i which the
chicken was boiled, butter the size of an egg, rolled ina

ﬁnuusmcx STEW.—1 chicken, cut up,

tablespoar flour, and pepper and salt to taste; cook this
10 minutes; remove from the fire and stirin 2 egps, well
beaten; give it one more boil, and place on a dish to
cool; when cold, divide into croquets, roll them in eracker
crumbs and egg: drap into boiling lard and fry a light
brown.— Omeelia R. F, Jokns, Bristol, Pa,

Croquets of Fowl or Meat.— Mince the meat
finely, removing the skin and bones, and fry 4 small
onions in1 tablespoon butter until brown, then mix them
together and dredge the whole with 1 tablespoon flour;
add pepper, salt, and ground mace or nutmeg, at pleasure;
beat & eggs with 1 tablespoon powdered sugar, and sur
lightly through the mass; setaway until cold, then make
into oblong balls the size of a large pigeon's egg: dip
each ane in beaten egg and then in crumbs rolled very
fine; fry a rich brown in plenty of bolng lard or Lutter,
and serve on a bed of mashed potato with a hght feathery
border made by quickly grating a boiled potato directly
on the platter.— Mg Bessie Murray, Davenport, lowa.

Fricasseed Chicken,— Clean, wash, and joint
the fowls : put in pot and salt a little ; boi! until you ean put
a fork into them easily; take them out and leave the
water they were cooked in on the fire; letit boil down to
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alittde less than a qt: have readya frying-pan: fry 6 I dish is full, seasoning ecach layer with pepper, salt, and
pieces (or more ifwanted) of salt pork, brown; lay them  small pieces of butter, and adding the oyster liquor and a
on sides of the platter on which the chicken is to be served i | part of the chicken liquor until the liquid is even with the
then putinto the fat that is left from the pork, in the frying- I top of the layer; cover loosely with a crust having an
pan, the jeints of the chicken: fry the pieces, brawning | opening in the center for the steam to escape, 1 the
them a litde on both sides: then for the gravy take the | liquor cooks away, add chicken liquor or hot water: bake

liquor out of pot and put into frying-pan angd thicken as for
any kind of gravy.— Mrs, Theo, F. Alen, 177 E 85th
street, N. V.

Fricassee of Fowl.— Dividen fowl into 8 pieces.
wash well; put the pieces into a stewpan, and cover with |
boiling water ;. seasan with a teaspoon salt, a little pepper,
a good bouguet of parsley, 4 cloves, and a blade of mace -
Tet it hoil 20 minutes: pass the stock through a sievein
o basin; take out the pieces of fowl, trim nicely, then put
into another stewpan 2 oz, butter, with which mix 2 good
spoonful of flour, moisten with stock, put in the pieces
of fowl, stir occasionally unul boiling, skim well, add |
onions to taste; let simmer until the onions are tender, |
when add a gill of cream with which you have mixed the |
yelks of 2 eggs: stirin quickly over the fire, but donot |
let it boil ; take out the pieces, dress i pymmid apon the |
dish, and serve.—Mrs. A, W, Vogdes, Fart Monroe,
Va

Fried Chicken.— Cut up the chicken, and salt and
dip in flour: have a dripping-pan with plenty of boiling
lard, into which lay the chicken, and put on the bottom
of a well-heated oven, and close the door: fry till brown:
turn and brown the other side.— MWrs, Mary A Wilson,
41515 4th street N. E., Minneapalis, Minn.

Jellied Chicken.— Boil a chicken wll tender,
then take off skin, and cut the meat into small pieces;
while the liquor in which it was boiled is still hot,
skim off all the oil: take aquartof it and pour over 13
box gelatine; s=ason well with salt, pepper, and Wor-
cestershire sauce; pour over the chicken and set in a
cool place to harden. < Canned chicken may be used with
soup stock, though itis not sa good.  Stuffed. eggs area
great additdon to the above; put in the mold in halves. —
Stuffed Eggr > Boil eggs 1£ hour, or they will not mash
well: pour over them cold water when done; cut in |
halves; mush yelk fine, and add salt, red pepper and

40 minutes in a moderate oven; make gravy with a gt
or more of the chicken liquor thickened with 2 mblespoons
flour, rubibed smooth with 2 tablespoonsbutter, and season
highly with pepper: let cook until there is no raw taste
of flour  salt 1o taste, and serve. — Miss Maria Burke,
Dubugue, lowa.

Chicken and Rice.—2 cups cold boiled rice, 1
cup cold chicken, chopped fine, 1 cup chicken broth;
season with salt and butter to taste; boil 5 minutes,
stirring all the time. —Manervia Ridley, Marion, Ind.

Smothered Chicken.—Cut up the chicken as for
a frcassee, wash well in several waters, or leave it to
soak for some time in clear water, drain and put it in the
dripping-pan 14 full of water, sprinkle with salt, pepper,
flour, and dot with bits of butter ; cover over closely with
another pan and put in the oven to bake for 3 hours, in
a moderate oven, If the chicken is very tender, less
time will do; if tough, more is necessary.  When tender,
take the fowl from the pan and put it on the platter
ready to serve. Make a gravy from what is left in the
pan: if much fat is on it pour it off and add enough flour
rubbed smooth in a little water to thicken. Serve in
gravy bowl. —Mwe. C H. Taknson, Olivet, Mich,

Mock Duck,—FPrepare a rich dressing such as you
likefor turkey or duck. Take 2 rounds of steak, pound it
good, do not break it apart, sew it together except an
opeting to add the dressing: stuff it tight and finish
sewing it up. Roll it in melted butter; when cool, wash
with w well-beaten egg.  Putulittle butter and waterina
baking-tin to baste it with, adding more water as required,
baste often ; bake in a moderate oven for 14 an hour;
gravy as for turkey, and serve.—Mrs. A. Cramer,
Marion, Ia.

Fried Rabbit.—Dress, lay lengthwise on chop-
ping-boant and cut in inch pieces from neck to end of
hind legs, then sonk in water overnight, rinse well in

black, vinegar, mustard, sugar, a little ofive oil ormelted | eold water and roll in corn-meal, and fry slow and
butter, to taste: mix to a stiff paste ; stuff the whites. — | brown, —58. E. 8¢ Clure, Marysville, Ind.

Mz, Katharine Gilman, Ft. Wingate, N. M,

Chicken Pie.— 4 good.sized fatchickens: cut, wash |
thoroughly, and put into a 2-gallon keitle with water |
enough to cover: boil slowly and skim nicely ; whan]
tender, add 1 tablespoon salt, and a piece of butter size
of coffeecup: take out the chicken and stirup 4 spoons
flour in a tencup cold water, and drop into the Jiguid; |
stir well and boil 5 minutes; remove from firk; take 2
qts. sifted Aour and rub in thoroughly lard, size of cofiee-
cup; take 2 coffeecups sour cream and 4 teaspoon soda
dissolved in 2 of water; stir up quickly and knead
lightly; butter a f-qt. tin pan, roll out crust 44 in. thick and
cover dish; place the chicken in the dish, packing it
closely ; pour in enough of the soup to fill the pan within
14 in. of top; roll another crust and spread over the top,
pinching it tightly down around the rim of the pan ; cut
out from remnant of dough a scalloped edge and bind
around; cuta ventilator in the center and spread a paper
pver the top so it will not scorch, and bake 2 hours.—
Mrs. Geo. T. White, Northbora', Mass,

Chicken Pie with Oysters.—A l-year old
chicken is the best; boil untl tender, drain off liquor from
aqr. of oysters; boil and skim; line the sides of a dish
with a rich baking powder biscuit crust; put in a layer
of chicken, then a layer of raw oysters, and repeat till the

Jugged Rabbit.—2 rabbits cut as for stewing, 1
cup dry eutrants, 3 onions, 6 cloves and 2 slices ham, salt
pork or bacon cutin 1 inch square picces: tie currants,
onjons and cloves loosely in a cloth, put them with the
rabbit and pork in a stewpan; season with salt, black
pepper, and a linde red: cover with water and simmer
slowly 8 hours.—Mry. C. N, Liddy, Webster Groves,
Mo,

Pickled Rabbit.—Take a rabbit, wash clean, and
cutup; put a layer of rabbit in a jar, and spnnkle with
pepper, salt, cloves, and laurel leaves ; also slice 1 onion
on the layers then put another layer of ralibit, until all is

| used: then pour vinegar on until the meat is covered,

and let it set in the vinegar @ days; when you want o
caok ity put 1 large tablespoon lard in a pan; when hot,
put the rabbit and pickle in the pan together, sprinkle
the top with a tablespoon flour, and let it bol down until
it fraes ; stir it, and pour hot water or vinegar on if, and
it will make a good gravy,—Mrs Henry Maag,
Wathena, Kans.

Smothered Quail.—When well picked, split
down the back, remove all inside, wash thoroughly,
drain well; when ready to cook, flour nicely, place in
dripping-pan, breast downward, sprmkle with a little salt
and pepper, and on cach bird lay a piece of butter the
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size of a hickory nut; keep covercd until done, when
remove #nd give them a delicate brown; keep plenty
of water in the pan to prevent scorching: baste often.—
Mra, L, D, Chenoweik, Range, 0.

Chestnut Stuffing, er Ferce-meai Balls, for
furkey or goose.— 0 oz chesmuts, 14 pt. veal gravy,
3 oz. bacon or butter, 2 oz, bread-crumbs, yells § eggs,
1 teaspoon lemon peel and 1 of salt, 14 teaspoon mace
or nutmeg, ground.  Put the chestnuts in a saucepan
of hot water over the fire for a few minutes; they can then
be blanched like almonds, Put them in cold water as
soon as peeled, dry in a cloth and weigh. Stew Goz. very
gently from 15 to 20 minutes in just sufficient strang
veal gravy to cover them, Drain on sieve, and when
cold pound them smooth with half their weight of bacon
rasped clear from rust or fiber, or with 3 oz, butter, Add

4 oz, dry bread-crumbs, a small teaspoon of lemon peel,

another of salt, 1§ a small teaspoon ground mace or
nutmeg, a little cayenne, and the unbroken yelks of 2
or 3 eggs. Flour the inside of the turkey and put
in the stuffing, or to make balls, mold the force-meat into
balls with a spoon dipped in flour, roll them in flour and
fry slowly 10 or 15 minutes.— Mrr. /. B Morse,
Shanghai, China.

Potato Filling for Poultry.— Take 1 doz
potatoes, pare =d bail as for mashing; pour the water
away, put in pan a piece of butter and lard, size of an
egg, and make hot; fry 2 onians, chopped fine, a few
sprigs parsley, cut fine, mash potatoes, put in the fried
onion, butter and parsley, 1 egg, salt and pepper to
taste, and a little milk if necessary; fill your chicken
with this before putting in pan, and the rest putin pie-
pan, and putin oven to keep warm.— Miss Adaie £,
Hatsfield, Hamburg, Pa.

Fogs, (Jmelets, ele.

GGS AND CHEESE —Boii hard 1 doz |
eags, cutin slices and placein lsyers in a pudding. |
* dish; over each layer sprinkle grated cheese, |
peoper, and sale. ' When the dish is filled, pour over all |
a white sauce, made of a pint of milk, tablespoan of
flour, and the same of butter, then brawn in the oven;
serve hot,—Lawras Preswitt, Osceola, Ark.

Puff Eggs.—Take 14 doz. eges and beat them |
with egg-beater 4ill in a foam, have your frying-pan |
with hot lard in it.  Drop a spoponfil of the beaten eggs
into the hot lard at a time; fry quickly: serve at once,
—Manervia Ridiey, Marion, Ind.

Stuffed Eggs.—Cut some half-boiled eggs in half,
take out the yelks and mash smoothly with an equal
quantity of grated ham, a little chopped parsley, pepper
and salt to taste, and alittle lump of butter. Fill the
hollows 1zt by the yelles with this mexture, pour over
them a little melted butter, and heat in the oven,  Serve
each half egg on a square of bread fried in butter — Mz
Lizzie IV, Gilbert, Carversville, Pa.

Stuffed Eggs.—Doil eggshalt an hour (or theywill |
not mash wellj, pour over them cold water when done, |
cut in halves, mash yelks fine, add salt, red and black
pepper, vinegar, mustard, sugar, and a little olive o,
melted butter 1o taste; mix to a stiff paste; swfl the
whites. — Mrs. Katharine Gilman, Fort Wingate,
N. M.

Omelet.—8 eggs, whites and yelks separate, beat
yelks to a cream, add % teaspoon salt, 1 teaspoon Royal |
Buking Powder, 14 teacup sweet milk ; stir the milk
into the yelks, to which you have previously added bak. |
ing powder and salt.  Beat the whites to a stiff froth so
that you can cut it with a spoon; add ¥ of this w
yelks, stirred in well,  Have pan well buttered and hot,
Pour the yelks into pan, then pour remaining whites
over the entire top. Cook slowly, without turning, from
3o b mnutes.  Slide off an dish so that whites are on
top, and serve. —Ewma A. Hulchins, Red Dank, N. J.

Omelet. — 4 eggs, well beaten, added to 1 cup sweet
milk, into which has been stirred 1 heaping tablsspaon

pounded cracker and 1 heaping teaspoon cormn-starch; |

stir the mixture thoreughly, and pour it on a well-buttered
griddle, which should have a strong flavor of scorched
butter; turn it as soon as it begins to set around the
edge, with a wide-bladed knife ; rollitover and over, then
nft the gnddle and tum it out on a plate. — Mrs. A,
Cramer, Manon, Towa.

Omelet.— € eggs, beaten light, 1 cup sweet milk, 2
tablespoons flour, 1 teaspoon Royal Baking Powder
well mixed with the flour; wet with a litde of the mlk,
breaking all of the Jumps; then stirall together, having
the frymg-pun hot with o lietle lard . put in and seseon
with pepper and salt; fry brown. — Mre. Geo. Townaend,
Hutchinson, Kans.

Omelet.— Beat the whites and yelks of 8 eggs sepa-
rately, unullighe; then beat wgether, add 1 tablespoon
cream and a very little salt: put a piece of butter as big
#s an eggan the omelet-pan ;. when butter is hailing hot,
pour in the omelet, and shake slowly until 1t begins to
stiffens, then lee 1t brown; fold double, gamish with

| parsiey, .and ' serve hot.— Mrs. Ff. A. Barues, Ches-

ter, V.

Cheese Omelet.— Have a shallow pan on the fire
with a teaspoon butter; then take 11b, good, tasty Amer-
tean chicese and cutin thin dices; put this in, with pepper,
salt, and a piat sweet milk ; then beat 3 egps, and add ;
stir briskly with a large-bladed knife, Gl it comes to the
conststency of cream; have ready thin slices of bread,
pour on the mixture, eat while hot; a splendid relish. —
J::'r} Desvey, 130 Newkirk street, Jersey City Heights,
.y .

Ham Omelet, — 0 ¢ggs, beaten separately; 1 glass
sweet milk, reserve about %, into which stir 1 tablespoon
flour; when the malk boils, stir in the paste, add salt,
and about 1 tablespoon butter; putaside to cool. Minee
a hittle ham, chop fine some parsley and thyme, 1 tea-
spoun each, and 2 tablespuons ham; stir the yellows,
ham, and herbs into thickened milk, adding the well-
beaten whites; grease the skillet, bake in quick oven.
You can leave out the ham and herbs if you choose, |
know it to be splendid.— Mra. D, James Metcalf, Rob-
inson, Tex.
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MY “FAVORITE RECEIPT.”

Plain Omelet.—1 egg for every person and 1 over,
St:fhlespauns milk to cvery egg; saltand pepper; beat
whites and yelks scparately, add milk, salt, and pepper,
beat together thoroughly ; have ready hot buttered spider,
pour in, and when nicely browned, fold over and let
stand where it will cook slowly for 2 minute ; turn sut on
a hot plate, and serve.— Mws, H. G. Bailey, Jersey
City, N.. 1.

Omelet Souffle.— 1 cup flour, 1 pt. milk, 1 table-
spoon sugar, butter size of walnut; scald milk, Hour, and
butter together : after batter is cold, stir in the yelks of
B eggs: stirin froth of whites just before baking ; bake
in quick oven; sauce.— Mrs, A, W, Feedes,
Monroe, Va

Tomate Omelet.—1 large spoonful hutter,

have 6 large tomatoes cut across, remove the seeds, and
peel without scalding; cut them in small pieces, put
them with the browned onion, and fry them until the
juice i5 all absorbed without scorching: add 1 ezzto
eyery spoonful tomatnes ; salt and pepper, beat well and
light; put a good picce of butter in fiying-pan; when
hot, pour the mixture on, fry brown, double in two, and
serve hot — Wrr, 4. E, Jaknson, Cranford, N. ],

A Nice Breakfast Dish.— Mince any kind of

| cold meat, season with pepper and salr, and odd a few

bread-crumbs ;| cover the bottom of scallop shells or small

Fot | Saucers with the meat, putting in each a bitof butter;

break a fresh egg on top of each, and zet in a hot oven;
when the egg begins to cook, sprinkle a little eracker-

L L and a | powder on it and a dust of salt; serve hot —Jenne L.
medium.sized union, cut fine and fried a hight prown; |

fHacks, Clinton Corners, N. Y.

Salads and Salad [ressing.

EAN SALAD.— Soak small drigd beans, and
boil in salted water untl done, but not broken ;
when cold, add grated onion and chopped parsley
to taste ; dress with salt, pepper, vinegar, and olive oil o
taste — Mrs. Ernest E. Crepin, Montague, Mich.

Beet Salad.—1 qr raw cabhage, chopped fine, 1
qt boiled beets, chopped fing, 1% cups sugar, 1 teacup
grated horse-radish, 1 tablespoon salr, 1 teaspoon black
pepper: cover with cold vinegar and keep from the air.—
Mrs, W JF. Waad, Mt Clemens, Mich.

Cabbage Salad.—Chop cabbage very fine, take
lutnp butter size of egg and melt, 14 teaspoon each mus-
tard and salt, and I of pepper; mix these all smooth ina
cup vinegar, and pour over the melted butter, leaving on

=

the fire all the while; when it boils, stir in 2 eggs, well |

beaten, stiming constantly; when cold, pour aver the
chopped cabbage.— Nelie C. Falentine,  Flushing,
L, L, N.¥.

Cabbage Salad.— For 1 large head, 3 eggs, 4 ta-
blespoons melted butter, 1 coffeccup vinegar, 1 table-
spoon mustard, 1 tablespoon salt, 1 tablespoon pepper:
mix well together, set on the stove, and stir undl it
thickens; small cup sweet cream, beat up stiff, and stir

in just before sending to table—Mrs. L. M. West, |

Canton, N, Y.

Cabbage Salad.— For 1 qt. finely cut cabbage |

beat the yelks of 2 eggs with 2 teaspoons white sugar, 2
of ground mustard; 1 level full of salt, and 14 teaspoon
pepper; add 6 tablespoons good vinegar and 2 of burter,
place over fire, and stir tll it thickens: then pour over
the cabbage, and mix thoroughly. — Ka#e Ballon, Na-
tional, Towa.

Celery and Apple Salad.—Cut equal qu::lzri:iu
of celery and wart apples, as for chicken salad; mix and
dress with salt, pepper, vinegar, and made mustard and
olive oil to taste.—Mrs, Ernest £, Crepin, Montague,
Mich.

Chicken Salad.—Of 1 chicken, boiled tender, take
the white meat and meat from the second joint, 1 small
onion, 1 stalk celery, and 1 pickle; chop fine or cutin
small picces. Take 14 cap vinegar, let it come to a boil,
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then add yelks of 2 egzs, 1 teaspoon mustard, 1 teaspoon
butter, beaten together ; simmer 1 minute, add 1 teaspopn
celery-sved, and salt and pepper to taste. Dress with
celery tops and hard-boiled egps.— A. M. Wathen,
Louisville, Ky.

Chicken Salad.—To 1 chicken use 6 heads
celery; cut the celery into i4-inch pieces; yelks of4
eggs, tharoughly beaten, then fill cup 34 full vinegur; 15
teaspoon mustard, dissolved in little vinegar; Lutter the
size of an egg: season with salt and pepper; then place
on fire and boil; remove, and when cold, pour over the
chopped chicken and celery.  Just before serving, pour
over the whole 17 pt. sweet cream and mix well—Wiss
Fanniz E. Hodson, River Forest, 111

Chicken Salad.—The best meat of 2 chickens
minced fine, twice as much mmeed celery, 5 hard-hoiled
egyps, 4 large spoons melted butter, rubbed with the
velks, and the whites minced fine.  Mix thoroughly with
this 154 spoons mustard ; salt and pepper o taste;
maisten the whole with 1 cup cream, or chicken grease,
which 35 better; and a lictle vinegar,  Make pretey moist.
Inahsence of celery, use cabbage.— Wy, Peter B. Stults,
Ceanbury, N, J.

Chicken Salad.—For acompany of 10, take 1 large
chicken; boil until tender; when cold, pick the meat off
and cut fine, being careful to remove all the skin and fat.
Take nice white celery and cut it fine — equal parts of
celery and chicken. For the dressing, take the yelks of
§ eggs, 1 tablespoan salt (scant), 2 teaspoons yellow mus-
tard, 14 cup vinegar (scant), 4 cup cream, pinch of red
pepper, a little sugar, 1 tablespoon butter, mixed with 1
tablespoon flour; mix together and stir over the fire until
it thickens or boils,  After it has cooled, add 1 tablespoon
olive oil. —Racke! E. Barfon, Mt. Ephraim, N. J.

Cucumber Salad.— 12 medium-sized green cu-
cumbers, 1 teacup rich, sweet cream, 1 egg, 1 tablespoon
sugar, 14 teacup vinegar. Have cucumbers ice cold,
slice thin, sprinkle with pepper and salt, let stand 16
minutes, squeeze dry with the hand, then turn them over, *
The dressing is made by beating the cream, egy and
sugar to a froth, then adding the vinegar; keep cool tll
ready to serve.—May A teu, Allred Centre, N. Y.
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SALADS AND SALAD DRESSING.

LT

Egg Salad.— 4 doz. eggs, boiled very hard, and
cut through middle; take out yelks and mix withy fallow-
ing: B rolled water-crackers, 1 large teaspoon each mus-

tard and celery-seed, with salt, pepper, and vinezar to |

mste, and picce of butter size of walnput. When this is
tharoughly mixed, make into balls o fit the places for-
merly occupied by the yelks:
Landis, Bird in Hand, Pa.

Fruit Salad.— Take 1 pineapple, pars and scrape |

and cut in thin slices: next § or 4 oranges, pare and re-
move the white skin; also 4 bananas, cut in round thin

picces; put in a high glass dish, sift powdered sugar |

over them, then a small quantity of sherry wine, and 1t
will be found very nice eaten with cake.—frs. 7% B.
Kirdy, Riverside, Conn.

Lobster Salad.—1 can lobster, chopped fine; 12
hard-botled ezzs, chopped fine; 1 cup vinegar, 1 table-
spoon mustard, 1 tablespoon pepper, piece of butter size

of an egg, 14 cup sweet cream, & raw egis beaten with |

the ingredients, Heat until bailing, and pour on the eggs
and |ubsrm Garnish with celery leaves and eggs.—
Mrr. L' G, Ray Whiting, Holland, N, Y.

Potato Salad.— Use boiled potatoes while stll
warm, slice them, and add a livtle grated onton and a gen-
erous quantity of chopped parsley.  Dress with salt,
pepper, vinegar and olive ol —Eruesd £, Cropire, Mon- |
tague, Mich.

Potato Salad.— Slice cold boiled potatoes very thin
to cover the battom of a salad-bowl, sprinkle over a lute

salt, and cover with the following salad dressing | then |

another layer of potatoes, and so oa till the bowl is full.
Diressing: Beat 3 eggs toa stiff froth, whites and yelks

together; add 14 qup butter, same of cream or rch malk, |
r, small teaspoon salt, teas joon mustard |

13 cup vinegn
dissolved in some of the vinegar, stir all together in a
boul, set in o kettle of boiling water, and steam till it is a
smooth cream ;@ if it cooks oo long, it will curdle; chop
small onion very fine; stiv in.—Mrs. M. AL Brown,
Ithaca, N. Y

Potato Salad.—1 qt colid boiled potatoes sliced
about the size of a quarter, 2 hard-boiled cgps, 1 good-
sized onion, large '3 cup cider vinegar, and 175 cups
wiiter; pepper and salt to taste.  Put the shced potates
in salnd-bowl; put in another bowl the vinegar, pepper,
salt, water, the whites of the eggs cut fing, the onion cut
fine, the yelks of the egzs mnde smooth with a little water,
When allis well mixed, pour aver the potatoes and serve.
Noted for being good.—Miss S. Monsees, 128 Cole
street, Jersey City, N. J.

Potato Salad.— 1§ head cabbage, 1 onion, 4 large
potatoes, boiled and chopped; 6 eggs, boiled hard; 14
cup butter, 2 tablespoons sugar, 3 teaspoons celery-sced,
2 teaspoons grolind mustard, salt and pepper w wmste, 1
mw egg, vinegar to moisten; mix yelks of eggs and
butter to a cream; chop the whites; add the raw egg
last, well beaten.—Mrs. M. A. Chipman, Anderson,
Ind.

Potato Balad.— Take 8 cold potatoes, boiled the |

day before, peel and cut in dice; a heaping tablespoon
butter; brown m a saucepan, then it from the fire: put
the potatoes in the pan and mix well in the butter, but do
not mash; take 1 large or 2 small heads of celery,
cut small, and mix with potatoes.  For the dressing, beat
1 egg untl very light, then pour in alive oil unil the
mixture becomes thick, pouring a little at a time and
stimng constantly: into this put 1 teaspooon made
mustard, Y4 cup vinegar, § teaspoons Royal Extract

then serve— Mande |

Lemon, and 1 teaspoon salt.  Pour this over the pota-
toes and celery ; let stand an hour, and serve.— Miss £,
€. Urian, 5508 Woodland Avenue, W. Philadelphia, Pa.

Salmon Salad.—The yelks of 3 eggs, 4 cup
cream, %4 gup vinegar, 2 teaspoons brown suzar, salt,
pepper, and (Jl:l:r}'-sn:cﬂ to taste: let this mixtire boil
thigk like custard, and pour over one can of salmon.—
| Mry, Lillie J. Rogan, Thomasville, Ga.

Salmon Salad.—1 can salmon, 3 cups chopped
| cabbiage or celery; heat the following and pour overit:
1 teaspoon sale, 1 teaspoon sugar, 1 teaspoon butter, 1
teaspoon mustard, & cup vinegar.— Mary £, Warren,
! Seotesville, N V.

| Sardine Salad.—1 box sardines, 1 head lettuce
large, or @ small, 1 cucumber large, or 2 small, 2 hard-
| boiled eggs; slice cucumber and eggs very thin; cut sar-
i dines through the middle, take off looze skin and bone:
putrow of lettuce leaves around ¢ 1ge of salad-dish and filk
in center with lettuce ; then armange cucumbers, eggs, and
divided fishes so that they will look handsomely. Serve
with vinegar, sugar, or salt and pepper or salad dres
sing. —Mabel Allen Sleeper, Camokorz, Bulgana,
European Turkey.

Shrimp Salad.—1 can of shrimps: wash and cut
|'in halves; some trme before the salad 1s wanted, make a
Idn:sam-ful"’.? egis (whites beaten to a froth, then yelks
| beaten with them), add I tablespoon wil, 1 teaspoon salt,
the same of pepper, 14 cup vinegar, cold, 1 tenspoon
mustard made up i a little cold water; put all on stove,
{and stir unnl ir thickens ; let it ger quite culd, and just
before-serving pour it over the shrimps, to which has
| been added an equal amount of celery or lettuce; garrash
with lettuce or parsley.— Mrs. Chas, 8. Treaduay,
Bristal, Conn.

Veal SBalad.— Take u knuekle of veal, boil in 6
gts. water slawly for & hours; pick out all the bones,
chop the mear, add the juice, which should be mostly
absorbed, 2 teacips cracker-crumbs rolled | cinnamon,
pepper, and salt; put in a mold with hard-boiled eggs
sliced and laid around  Eat cold— MWrs. 4. G Hall,
Passaic, N. J.

Salad Dressing.—1 teaspoon salt, 1 teaspoon
| mustard, 3 teaspoons white sugar, 2 mblespoons vinesar,
2 tablespoons olive oil, 2 1ablespoons sweet milk. 2 eggs
beaten sepamately ; mix salt, mustard, sugar, and yelks
well heaten, add slowly the milk, thén gmdually the
vinegar;: add oil, drop by drop (otherwise it is liab'e to
curdle): et un the stove, stiring constantdy Gl ot
almost boils, then add the whites beaten to o stiff froth ;
set aside o cool, stiming every 10 or 15 minutes while
cooling : chop the salad fine and pour dressing over.—
Mrx 1 MeCormick, Aurum, Nev.

, French.— 3 eges, § tablespoons
| olive oil, 2 tblespoons mustard, 1 cup sweet cream, 1 cup
vinegar, 1 teaspoon salt, 1 teaspoon pepper: mix the
mustard and oil, then the eges well beaten, cream,
vinegar, salt, pepper, all together; put the imxture in a
bowl; setitan a tin of baling water, boil gently until it
is a5 thick as cream ; when done, put 1t 1 a quart jar
and cork tight, and it will keep for months.  Can be used
for all kinds of salads and slaws.— Wiss Sfay (Oderts,
Racine, Wis.

Salad Dressing for Potatoes or Toma-
toes,— Yelks 3 eggs, 6 tablespoons olive oil, 1 cup
milk, %4 cup vinegar; beat eggs very light: stir in oll, a
little at o time, then milk and vinegar, put on fire and
boil 6l like eream, when cold, season with salt and!
pepper— Mrs. C. L. Knight, Brooklyn, N. Y.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



DESSEKTS.

Crcams.

ALEDONTA CREAM.— Beat the whites of 6
eges to a very stff froth; add gradually 6 table-
= spoons powdered sugar, beating not less than 30
minutes; then beat in a cup of jelly (cut in small pieces) ;
serve in saucers with rich cream flavored with Royal
Extract Vanilla.— Mrs. 5. D. Carey, College Hill, O.

Caledonia Cream.—2 oz raspberry jam, sifted
loaf sugar, the whites of 2 eggs; put all in a bowl, and
beat with a spoon for 3] hour, A great delicacy.— Mrs.
Lyclare, 28 Third Place, Brooklyn, N. Y.

Chocolate Cream.—Scak £ box gelatine in
14 cup warm water 1 hour; add to the same £ Ib.
white sugar and 1 pt new milk; stir all together, and
boil § minutes by placing the vessel in another of boiling
water; then add 34 pr. vich cream; Lol 1 minute ; flavor
with Royal Extract Vanilla, and pour into molds to
cool. — Miss A tha Harker, Cuba, 1L

Currant Cream.—1% Ibs, fresh red currants, 3{
Ib. suguar, whites of 10 eggs, 1 piece cinnamon, 3 oz
sago; put currants, stripped and washed, with sugar
and sago in alternate loyers in stewing-pan ; put in cine
namaon, and pour over it 1 cup cold water; let boil ill
sago is clear, taking care it does not burn ; when cooked,
remove from fire and add the beaten whites of eggs: fill
in cups or molds, and set on ice.—Mrs, L. Floto, 43
Duryen street, Brooklyn, N. ¥,

Ttalian Cream.—1 qt. sweet milk, 1 oz. isinglass,
1 1b, sugar, 1 pt. cream ; place milk and isinglass in ket-
tle of woter on the fire, stirring constantly until isinglass
is dissolved ; then stir in cream (after having it beaten
until it is thick) ; flaver with Royal Extract Vanilla; stir
until cool.—Mrz, A. G. Scrantons, Fairficld, Iowa.

Italian Cream.—Whip together for nearly an hour
1 qt. very thick scalded cream, 1 qt raw cream, the
grared rind of 4 lemons and the strained juice, with 10
oz. white powdered sugar; then add 3¢ pt. sweet wine,
and continue to whisk it until it becomes quite solid; lay
a piece of muslin in a sieve, and lade the cream upon it
with a spoon ; in 20 hours tum it carcfully out, but mind
that it does not break; garnish with fruit-jelly or with
fAowers. Some finely powdered cinnamon should be
dusted pretty thickly over it; always serve cold. This
receipt was obtained from the nuns of Santa Clara Con-
vent at Palmas, in the island of Grand Canary.— Mrs,
Thomas Smeith, Raymond, Dak.

Ttalian Cream.— Cover 1 oz. gelatine with cold
water, and let it stand 15 minutes; take 1 qt. milk, let it
boil, stir in yelks of & eggs, beaten to a stiff froth with
114 cups sugar, and let it boil once ; take off, and stir in
igelatine; while this is cooling, beat whites of eggs to a

iei\il"l' froth, and when milk and gelatine are nearly cold

stir all well together, and flaver with Royal Extract
Vanilla; pour into molds previously wet with cold water,
and put in a cool place to harden, — Mors. ML J, Gilder-
slevve, 424 Cumberland street, Brooklyn, N. Y.

Lemon Cream.— Peat well together 1 qr thick
cream and the yelks of 4 eggs: gradually beat in 14 |b,
white sugar and the grated rind of 8 large lemons; put
the mixture into a porcelain kettle, and let it come to a
boil, take it off, and stir until nearly cold ; squeeze the
Jjuice of the lemons into a glass dish, and pour the cream
upon it, stirfing until quite cold ; serve in jelly glusses —
Miss M, L. Skinner, Marietta, O,

Rock Cream.— Boil 1 teacup rice till soft in new
mill, sweeten with powdered loaf sugar, and pile on a
dish; lay onit, in difficrent places, square pieces of cur-
rant-jelly, or preserved fruit of any kind; beat the whites
of & eges to a suff froth with a little powdered sugar,
favor with Royal Extract Vanilla; add to this, when
beaten, 1 tablespoon rich cream, and drop it over the
rice.—Afry. S. A. Beenley, Mitchell, D: T.

Russian Cream.—4 cggs, 1 cup white sugar, 1
qt. milk, £ box gelatine dissolved in 4 pt. warm water ;
beat the yelks of the eggs and the sugar together, and
cook with the milk, like custard; take this off the fire and
add the well-beaten whites of the eggs, stirring rapidly
for a few moments; add the gelatine and 1 teaspoon
Royal Extract Vanilla; pour into a pretty-shaped mold
to harden, turn out on a dish, and cut off in blocks, like
ice-cream,  Make the day before using; very nice.—
| Mrs, K. B. Melloain, Mt Holly, N. J.

Sago Cream.—Wash 3 tablespoons sago, beat the
yelks of 3 eggs, mix them and the sago with 1 qr.milk;
cook slowly about 20 minutes; sweeten and flayor to
taste ; when cold, add the whites of eggs beaten to a
stiff froth; serve in glass dish or custard-cups. — Mrs
William Schwuid?, Hammonds Plains, Nova Scotia.

Spanish Cream.— Put 1 qt milk in a saucepan,
which put into a larger kettle of hot water; stir %4 box
gelatine into the milk until thoroughly dissolved §
beat 8 egg-yelks and 1 cup sugar together, and when
milk is hot and the water in the larger kettle boils,
stirin eggs and sugar to boiling-point; set off fire, stir
in beaten whites of 8 eggs, flavor with Royal Extract
Vanilla, and pour into molds wet with water.— Mrs,
M. H, Paddock, Jersey City Heights, N. J.

Spanish Cream.—1 box gelatine, dissolved in &
pts. mew milk, 11 tablespoons sugar, put on to boil; 6
egys, beaten separately ; having boiled, tike it off the
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ICE CREAMS. 19

stove and stiein the beaten yelks: put on stove again, | stirin gelatine, and, after it comes to a beil again, stir in

and let come to a boll; take off and beat in the whites, whites of eggs beaten to a stiff froth; wet cups with linle

which have been beaten to a stiff frath ; stir all together,
fAavor with Royal Extract Vanilla, turn into molds, and
setin cold place; ear either with or without cream and
sugar,— Miss 5. E: Alen, Deal Beach, N, J.

Spanish Cream.—1% pts. new milk, 3 eggs,
yelks and whites beaten separately, 14 box gelatine,
and 4 tablespoons sugar; flavor with 1 dessertspoon
Royal Extruct Vanilla; mix the milk, gelatine, and
yelks of eggs together, stiring constantly until they
come to a boil; then putin the sugar and vanilla, then

the whites of the eggs, and stir briskly for a few mo- |

ments; pour into molds, which have previously been wet
with cold water— Mrs. David Heston, 4717 Penn
street, Philadelphia, Pa.

Spanish Cream.— Take 1 qu new milk, 14 box
gelatine, dissolved in a little milk in cupy sweeten milk
to taste; put on stove and let come to a boil; take 3
egos, beat the yelks till light, and stirin the milk; then

cold water, and fill up; set away to get cold. To be
eaten with a little cream flavored with Royal Extract
| Vanilla.— A nase E. Norris, Slare Hill, Pa.

Velvet Cream.—3 pts. cream, the whites of £
| eggs, and I box gelatine ;3 flavor and swecten the
cream, then beat to a stiff froth ; dissolve the gelatine in
a cop hot water, and, when milk-warm, add the cream
and eggs; stir till smooth: line the mold or pan with
| sponge-cake, then pour in the mixture.— M, . 4F
| Harrold, Farmington, Cal.
| Velvet Cream.—5oak 3] oz. gelatine in 14 pt.
| sherry, then dissolve it over the fire, stirring all the time;
rub the rind of ¢ lemons with & oz lump sugar; add
| this, with the juice, 1o the hot solution, which is then to
| be poured gently into 1 pt. cream ; stir the whole unul
quite cold, and put into molds —Mrs. C. Dudley,
Keene, Cal.

Iece Creams.

CE CREAM.—1 qt. milk, scalded, 1 dessert-

spoon corn-starch, 3 eggs, beaten yelks and sugar,

™% 1 cup sugar; beat whites to a stiff froth, stir corn-

starch in the milk, and boil; turn the boiling milk on

the yelks and stir; add whites last; flavor, cool, and
freeze,— Mrw. Lawra Dunkanz, Rundel, Pa,

Apple Ice Cream.— 3 qts. apple-sauce, sweetened |

to taste, 1 gt water, in which apples were cooked, 1 qt.
sweet cream, beaten well together ; just before cream is
frozen, beat light the whites of 3 eggs, and stir into it —
A. M. Watken, Louisville, Ky.

Home-made Ice Cream.— Boil 114 gts. rich
milk with 24 teacups white sugar; pour on to the beaten
yelks of 4 eggs, and return to the fire as for any custard,
Flavor very strong. When eold, just hefore freezing, add
the heaten whites of 5 eggs and 1 qt. of cream which Has
been whipped to a froth. Freeze, taking care to freeze
it stiff and dry before removing the dasher.—Mrs, 5.
M. Dwwemeer, 19 Tremont Row, Boston, Mass.

Minute Ice Cream.— 1 pt. sweet cream, yelk of 1
egg: sweeten and Aavor to taste; stir well together and
thicken with snow. —Adice Eiless, Avthur, TIL

Vanilla Ice Cream.—2 qts thick cream, 1 Ib.
sugar, 1 pt. new milk, inte which cut a vanilla bean.
Put on the fire, allowing milk and hean to boil slowly ;
strain through a wire sieve, permitting the small seeds of
the bean to full into the eream.  When it becomes cool,
whip all to a froth and freeze, cutting it down frequently
as it freexes, —Lawra Prewidl, Osceoln, Ark.

Vanilla Ice Cream.—3 pts. milk, the yelks of 4
vggs, 1 dessertspoon corn-starch, dissolved; a little salt
3 b, granilated sugar; set on the fire in a tin pail,
placed in a boiler part full of water, and bod until it
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thickens; then beat the whites of 4 eggs to a suff froth,
stirin 14 pt. pure sweet cream; pour all together while
hot; when cool, flavor with Royal Extract Vanilla and
freeze quickly. —Mrs. Oliver Sonnel, Milburn, N. J.

Very Best Ice Cream (winus creant).—4 eggs,
whites of all beaten to a froth, yelks of only 2; 215 tea-
cups granulated sugar, 2 heaping tablespoons corn-starch
made smooth in a little cold milk, 2 qts. milk, 1 table-
spoon Royal Extract Vanilla.  Place milk in suilable dish
overthe fire.  Assoon as hot, dissolvesugarinic  Have
yelks in earthen bowl, and place in stove, and dip spoon-
ful of the heated milk on to the yelks: stir quickly and
thoroughly, repeating the dipping and beating until they
are of consistency of thin cream and perfectly smooth ;
un clots of yelks must be seen.  Then add eom-starch,
also prepared like a cream, by smoothing in a little cold
!milk; add whites lastly, and stir constantly altogether
with the milk, until it perceptibly thickens. When cool,
| add flavering, and it is ready for the freezer.—Miss Julin
| A, Barnes, 1317 Riggs street, N, W., Washington, D, C.

Frozen Peaches.— Take 2 qis. canned peaches,
mash rather fine; add 1 qt. cold water and 1 b, sugar.
Freeze the same as ice cream.—Miss A. A, Finney,
Lambertville, N. J.

Matrimony Frozen.— 1 qt milk, 1 gt cream, &
egws, 3 cups white sugar, beaten with the yelks; 1 pr
fresh peaches halved and stoned, or other fruie; hear the
mille almost to boiling, and add it slowly to the heaten
sugar and eggs, stirring hriskly all the time; whipin
the frothed whites, retumn the mixture to the kettle, and
stir till it becomes thick custard. Let it get perfectly
cold, then beat in the cream, then the fruit, and freese.—
Mrs. M. E. Gray, Fayette, Mo,
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MY “FAVORITE RECEIPT."

Custards, Custard Pies, ete.

LIIOND CUSTARD. — Beat 2 Ibs. almands
L5 into a paste with water, and mix them with 2 gts.
= cream and the whites of 20 eggs and 1 1b. loaf

Put into molds and bake at a moderate heat —

sugar.
Miss Tillie Enrick, Prospect, O,

_ Apple Custard.—6 apples peeled and cored, put
into baking-dish: 15 cup water, 1 cup sigar: when
cooled, spread over top whites of 4 eggs, well beaten,—
Mrs. E. J. Wilson, 110 E. 86ith street, N, Y,

Boiled Custard.— £ gal fresh milk, put in bright
kettle, and just boil ; while heating, beat light § cggsand
2 teacups sugar; strain milk in this, stirring well ; then
boil agaun 1 minute, stirming to prevent burning: when
<cool, add 1 pt. rich eream and 1 teaspoon lemon or
vanilla, Delicious frozen also,— Miss £, M, Caldzoell,
‘Williamswille, 11L

Boiled Custard.— 1 Ib. butter, melted; 11b. sugar,
sifted; 1 Ib. flour, 8 cggs, beaten separately; 2 ox can-
ary seed —Adda L. Stayton, Linwood, O

Cheap Custard.— 3 eggs, beaten thoroughly ; 2
tablespoons white sugar, 1 pt. milk, nutmeg to suit taste,
a little salt; stir all togéther, adding eggs last. —¥ss
Georgie A, Kice, Cresford, Dak.

Cocoanut Custard.— 2 cocoanuts, 234 cups sugar,
4 eges, 3 scant cups aream ; add milk of cocoanut last.—
Laura J, Entriken; Malvern, Pa.

Cup Custards.— Peat 4 cggs with 24 cup white
supar; mdd 1 gr rich new milk, 1 teaspoon Royal Ex-
vract Nutmeg, Almond, or Vanilla: stir all together:
pour into cups, and place in a dripping-pan of water, set
into an oven, and bake with moderate heat — Savannak
Hack, Corley, lowa

Poor Man's Custard.—2 eggs, 2 tablespoons
flour beaten with the eggs, 1 pt. sweet milk.  Bake in
common pie-tin,  Sawee ;. Cream, sugar and nutmeg,
and Royal Extract Vanilla.—3ry. Lasru £, Efffs, Con-
cord, Neb.

“White Potato Custard.— 5 large white potatoes,
1 qt. new milk, 2 eggs, 14 |b. sugar, piece of butter the
size of an egg. Let the milk come to a scald, grate the
potatoes and stir them in the milk, then the beaten eggs,
then the sugar. Let this boil about T minutes, being
wery careful not to letit bum ; thenadd the butter. This
will make 8 good-sized custards. —MWra. C. P. Marshall,
Valley Centre, Kans.

Snow Custard.—1 qt. new milk, 4 large eggs;
sat the milk on top of the stove in a clean iron vessel,

1 tablespoon white sugar. When the milk is scalding
hot, slip the whites on top of the milk ; then, when
cooked, skim them out on a dish. Whip up the yelks
with 3 tablespoons sugar and a little pinch of salt; pour
into the milk, stirring rapidly, until it comes to a boil,
then liftit off, for if it is allowed to boil, it will curdle.
Pourinto a dish, with any kind of flavoring preferred,
and put the whites of eggs on top. —A wnie M. Falmer,
Narvell, Mich.

Custard Pie.—1 qt. new milk, 4 tablespoons white
sugar, 3 eggs, and a little nutmeg. Line a tin pie-plate
1Y inches deep. Beat the eggs well, put sugar and nut-

meg in, boil the milk, pour over the eggs, and bake in a
very slow oven—Mrs. E. F. Hall, New Rockford,
Dak.

Custard Pie.— Yelks of 4 eggs, 1 qt. sweet milk, 8
tablespoons flour, sweeten to taste, lump of butter size of
egg, flavor with nutmeg or lemon.  Cook the float, have
your paste baked, then put in the float, set in oven, let
brown ; take the whites, beat and sweeten, and put on
top, and bake in oven and let brown —AMrs, Mary
Talbert, Crawfordsville, Ind.

Apple Custard Pies.— Grate or steam 12 moder-
ate-sized apples; add 1 teaspoon salt, sugar and nutmeg
o taste, 3 eggs, well beaten : 1 pt. milk, and 1 tablespoon
melted butter, the grated rind of 2 lemons, and juice of
1: pour the mixture in lined plates and arrange strips of
paste in net-work over the top, Sift powdered sugar over
them when done.—Mrs, Low & Naily, Frederickstown,
Ky.

Jelly Custard Pie.—4 cggs, whites beaten sep-
armtely: 1 cup sugar, 2 tablespoons butter; beat well;
add 1 cup nearly full of jelly; last thing, add the whites
of the egys; bake on thin pastry, —Mrs, Chas. W, Eug-
lgnd, Lanoke, Ark.

Lemon Custard Pie.— Beat well the yelks of 6
eggs ; add 2 cups sugar, 2 lemons, juice and grated rind,
1 ablespoan corn-starch ; beat again, then stir in 2 cups
sweet milk, While baking, beat the whites of the eggs
with 1 cup sugar; spread and brown. Makes 2 pies.—
Mrs. M. J. Marcy, Cape May City, N, J.

Lemon Custard Pie.— Take 1 lemon, grate the
yellow off, cut in two and rub on grater, taking care to
omit white and seeds, Take 14 Ib, sugar, 334 oz. flour,
yelks of 4 ezgs, 1 pt. water, a small piece of butter, and
stir all together. Line a pie-pan with paste, fill as full
as you can, and bake. Take the whites of the eggs and
whip w a suff froth, and add 1 tablespoon powdered
sugar for each egg. Stir and spread over pie when
baked ; retum to oven for § minutes —Mrs. F. AL
Kirkes, De Land, Fla.

Lemon Custard Pie.—2 large cups water, yelks
of 2 eggs, 1 cup sugar, 1 tablespoon corn-starch, the
juice and grated rind of 1 lemon,—to be boiled to a thick
custard. Stir all the time while cooking: have your
crust baked; prick the crust before baking, to prevent
blistering, When baked, pour in your cooked custard,
beat the whites of the 2 eggs to a stiff froth, with a litde
white sugar, and spread over the top; setin oven todry.
Splendid. —Mws. L. K. Minnick, Nimisila, O.

Lemon Custard Pie.— 6 eggs, 2 lemons, 2 cups

| white sugar, 2 teaspoons com-starch ; grats off the rind
separate the eggs, beat the whites into a stiff froth, with |

of lemons, peel off the inside skin; grate the balance of
lemons, add sugar, corn-starch, and yelks of eggs; beat
all together, then add the milk. Line the dish with
crust, put the piein the oven, and bake till done; then
beat the whites of eggs to a stiff froth, put on the pig,
setin oven and brown.—Fannie (. Larason, Lambert-
ville, N. J.

Lemon Custard Pie.—b6 eggs, 3 cups new milk,
grated rind and juice of § lemons, 5 cups sugar, 1 table-
spoon flour,  Mix all well together, excepting the whites,
which should be whisked until light, and added last of
all, Bake on rich crust; makes 5 pies.—Misr Edith A.
Hoapes, Russellville, Pa.
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Lemon Pie.— Juice and grated rind of
1large lemon, 1 pt. water, 1 scant pt. white sugar, § |
eggs, and a piece of butter the size ofan egg, or 14 tea.
cup sweet cream. Dissolve sugar and butter in the
water warmed, best eggs light, and add the lemon.
Line 2 pie-plates with rich thick crust, half fill with the
mixture, and bake until well set.  Frost with plain icing
and serve cold. Makes 1 small and 2 large custards.—
Mrs. Lulu €, Wyait, Junction City, Tex.

Milk or Cream Custard Pie.— 2 cups sugar, 1
cup butter, 6 eggs, and enough water 10 make a thm
batter ; flavor with lemom or vanilla. A teaspoon of
cornestarch is, I think, an improvement. Makes 3 pies.
I use for the crust Paste No. 4 1n Royal Baker. May

] leave out the whites of 4 or 5 eggs and make a méringue
for the custard.—Ms. J. D, Kirk, Roanoke, Pa.

Molasses Custard Pie.—1 pt. best molasses, 4
egis, 4 teacup butter, 1 nutmeg, a pinch of salt; heat
the molasses hot, beat the cggs light, and add them and
the butter and nutmeg; stir some time. Bake quickly
on thick light crusts,. They are best served cold—
Mrs. Lulu C. Wyatt, Junction City, Tex.

Raspberry Custard Pie.— Linc a pie-plate
with paste; take 3 egzs, 1 pt. milk, 14 pt. sugar, a pinch
salt; beat the eggs and sugar together, then add the
milk and salt; pour it in the pie, then add the rasp-
berries to the custard until they float evenly over the
top.— Mrs. Pefer Sickel, Washington, N, J.

Cream Pies.

"HREE gl milk, 3 tahl ns corn-starch,

3 eygs, pinch salt, 1 teaspoon Royal Lemon Ex- |

tract ; mix all together and boilina can setina
pot of boiling water: bake crust in oven, before filling,
with or without frosting —Mrs. J. & Murply, San
Jone: Cal.

—Thaoroughly beat together %4 cup sugar, the white
of 1 egg and 1 tmblespoon flour: then add 1 cup rich
milk, or use part cream ; bake with only an under crust,
and grate nutmeg over it—Emogene Lotwe, Malone,
N Y.

—1 cup flour, 1 cup sugar, 3 eggs, well beaten, 1 hgap- |

ing teaspoon Royal Baking Powder, 1 teaspoin Royal
Essence Lemun,  Creame _for FPies 1 teacup sugar, 14
teacup flour, 2 eggs; putl pt sweet milk on to boilin
vessel containuig boiling water. When boiling, add
egpes, sugar, and flour, well beaten together, and let it
remain on the fire until it thickens, stirring constantly,
Setaton ice to cool; when quite cold, Aavor with 1 tea-
spoon Royal Essence Lemon. Take a very sharp knife,
split the cake, spread the cream over the bottom part,
replace the upper side and set on ice or in refrigerator.—
Mrs. €. B, Rockroell, Hamilton, 1iL

— 2 cups flour, 2 cups sugar, 2 teaspoons cream tar-
tar, 1 teaspoon soda dissolved in 2 tablespoons milk;
rub the cream tartar in the ﬂu'u.r, stir the eggs, sugar, |
and flour a minute, and add the soda and malk, This
makes 3 pics.  Split them when cold and put in the
following cream: 1 pt. milk, 1 cup sugar, 1 cup flour, 2
CRES; beat eggs, sugar, and four together and ppur
into the boiling milk. Flavor with lemon or vanilla,—
Mrs. Geo. Comover, Titusville, Pa.

= Stir toa cream 14 cup sugar, 1 tablespoon butter,
heaping ; add 2 well beaten eggs, 2 ablespoons flour, 2
cups milk ; mix all together and Aavor with Jemon ; crust;
2 pies.—Mrs. C. M. Rawlings, Hawleyville, Towa.

—1 cup sweet cream, % cup white sugar; beat to-
gether, and flavor with nutmeg. Bake in shallow
earthen pie-plate, with two crusts, wet the under crust
around the edge ; before laying on the upper crust prick

afew holes in it with a fork, lay over carefully, press the |
Bake in rather a slow oven; crust. |

edge tightly.
For a common-sized table plate, take 4 tablespoons thick
sour milk, soda to sweeten, n pinch of salt; put in 4
tablespoons melted lard or drippings ; stir in flour, suffi-

cient to roll out.—Mri. J. A. Treadway, Ticonderoga, |

N. Y.

—1 gt. eream, 114 cups white sugar, whites of 2 eggs,
2 teacnps stoned raisins, a little nutmeg ; stir sugar,
| nutmeg, maisins, and beaten whitesinto the cream. This
fills two deep pies. Useany paste for pie.crust; ifitis not
too short.  Line a pie-pan with under crust, pour in half
the abiove filling, wet the crust around the edge, put on
an unpricked upper crust, fasten edges, prick the upper
crust with a pin, bake slow; eat cold.—Mrs. Catharine
Yay Ewing, Marietta, O

— Beat thoroughly the white of 1 egg, ¥ cup sugar,
1% tablespoons flour, add 1 vescup nch milk, bake with
bottom crust, flavor with nutmeg. —Helen 4. Munson,
Zanesville, O,

—Take 14 pt. sweet milk, 4 cup sugar, 2 tablespoons
flour, the yelks of 2 eggs; beat well; d stirin the hot
milk, put your pie-crust in your; and hake it,
then put the prixture in the grust; | whites of the
2 eges toa froth with a linle, gar and spread
over your pie and set in your d brown a little;
season wigh lemon. —J»s, A 25¢, Beecher, I1L

— Thoroughly beat togethcf™: teacup sugar, the
white of 1 egg, and 1 :ahlu:ﬂnun flour; add 1 teacup
rich milk or use pu&ﬂ‘um ; bake with u crist u
and numn:g.oyer — Lillicn Stan 'Mvnlum_‘

N. Yy 7

——5 m{#‘l:ullq e b;,‘-% dlp sugar, 9 table-
SpoG cup hm.:zr,i: of salt; flavor with
Royal Vanilla. the crust, and bake

| separa ake the }_tl feges, flour, butter, half
the millé and 2 of sugar; beat together, Heat the rest

of the milk, and when Hot, pour this mixture inta i, let
boil until thick, Ihcn";‘lrimn the baked crust. Take the
whites of the eggs and the rest of the sugar and make
frouting, whichs 8pread over the pies: set in oven to
brown.—AMrs. P W, Renner, Woodcock, Pa,

— Beat the whites of 4 eggs stff; mix smoothly 2
heaping tablespoons sugar, 1 of flour, 1 of lemon, 1 pt.
cream; add the beatgn whites, stir hard, and bukc n
open crust ; 2 pies.—MWary 8. Curry, Webster, 111

—1 pt. sweet milk, letit come toa boil, 1 egg and
yelks of 2 more, 2 ubll:spnuns sugar, 2 of corn-starch ;
beat all together, let it cool and flavar with Royal
Extract Vanilla. Makea rich crust and bake separate
and fill; beat the whites of the ecggs to a froth and
spread over the top and setin the oven to brown.—Mrs.

| L. F. Coats, Middleville, Mich.
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—1 cup sugar, 2 tablespoons butter, 2 egps, 1 CU[Ji — Mix well the yelks of 3 eges, 3 spoons sugar, 2 i
milk, 2 cups flour, 2 teaspoons Royal Baking Powder: | spoons flour, and 1 of butter, and 134 pes. new mille;

For Cream Dressing : 3 pt. milk, heat to boiling
point, 1 tablespoon corn-starch, 3{ cop white sugar,
14 cup butter, When cool, add flavoring to taste,
Split the crust evenly, and spread cream between
layers —Mvs. William Schwsdf, Hammond's Plains,
Nova Scoria

| flayor with lemon,  Thicken aver the fire, beiag sure to
stir constantly. Bake crust in pie-pans, then fill with
custard, then spread on the whites of the eugs beaten
to astiff froth, into which mix 2 spoons white sugar. Put

|into oven a few minutes until itis a light browsn, —3/rs.
J. €. Bell, Hebron, N. C.

—1 4t milk, yelks of 3 eggs, 2 cups sugar, 2 spoons

— 3 glasses milk, 3 tablespoons cornestarch, yelks |
of 3 eges, 1 cup sugar, grated rind of 1 lemon, alittle
salt; put all in rice-boiler, sur until it thickens, bake

i flour; bal this until it begins to thicken, make & nch
crust, put an the cream flavored with lemon, and bake

crust, then spread custard : use whites for frosting, put | in & quick oven; beat in whites of the eggs, stiff and
in uven, brown slightly.— Mrs, £, E. Treat, Allard, |frost; putin the oven and color a little; 3 pies.—Miss

Mont.

\ Prizcilia Jackson, E, Greenwood, O,

Liemen Pies.

YAKE the culside and juice of 1 lemon, put it
into 1 cup water, and letitcometoa boil; beatup
1 cup sugar, 2 tablespoons corn-starch, 3 eggs
less 2 whites, and stir in the boiling water and lemon;
put your pie-crust in tin and bake it; then pur the
mixture in the crust, beat the whites of 2 eggs to a froth

with a little sugar, and spread on your pic; sctin the |
oven and brown a little.— Mrr, A bdie Kese, Beecher, |

1L

— Make pie-crust crisp and short, roll out bottom
crust, take 1 lemon, cut in half, shice thin as you can,
sprinkle the crust thickly with sugar, a little flour, 1
tablespoon water ; now roll out another crust as thin as
you ean, and put over this; take the other half of lemon
and do the same as before over this crust; when this is
done, put over your top crust and bake.— M. Awgwsia
E. Jones, Laddsburg, Pa.

— Beart yelks of 2 and white of 1 egg with 1 cup white
sugar, juice and grated find of 1 lemen, 1 cup water, and
9 tablespoons flour; heat all together, and bake with
under crust only; take remaning white and make
frosting; when pie is done, frost, and return to oven to
brown. —Anna M. Davés, Coila, N. Y.

—To the yelks of T eggs add 1 wablespoon butter, 1
b, white sugar, and beat well together; take 3 large |
lemons, grate the rind, and press out all the juice; next,
line your pic-pans with rich crust, of medium thickness;
beat the whites of the 7 eggs to a dry froth, mix with
the first compound, beat together slightly, fill pan about
4{ inch deep, and hake slowly.—Mrs. 8. J, Sonne-
decker, Emporia, Kans,

— Grate 1 lemon; in this beat 1 whole egz and the
yelks of 3, stivr in 1 cup sugar, ¥4 cup butter, 1 table-
spoon flour, 2 tablespoons water; put this in pie-pan
with an under crust; when done, put frosting on top,
made of whites of 3 eggs and sugar; makes one pie,—
| Flora Stickel, Macon, T,

— Crust, like a custard for bottom of pie; 2 lemons, 4
egg-yelks, 1 tablespoon flour, 1 tumbler milk, a little
salt, § tablespoons white sugar.  Upper part: Whites
af 4 eggs, a little Royal Essence Lemon, 3 tablespoons
white sugar, beaten to a froth; put an after the pie is
buked; put in the oven to brown slightly; makes 2
piesi— Mys, B, F, Shedd, Wakefield, Mass.

— Grate the rind and squeeze the juice from 1 lemon,
| putin a basm with 1 cup water and 1 of white sugar;
| add a lump of butter half the size ofan egg, and set over

—1 lemon, grate outside, 1 cup sugar, 1 tablespoon | ghe fire; while boiling, stir into it 1 heaping tablespoon
flour, 1 eggz, all beaten smooth: theén add cream or | flour, made smooth with the yelk of an egg and a livtle
milk, to fill the pic; this is for 1 pie; when cool, beat | water: remove from the fire, and, when cold, pour intoa
the white of 1 or 2 eggs for top; sweeten.— Mrs. W, | pie-plate lined with pie.crust and previously Baked

Middlesweorth, Indianapohs, Ind,

— 014 tablespoons corn-starch, mix thoroughly in a
little cold water; add 114 prs. boiling water; while this 15
partially codling, prepare the juice and grated rind of
214 lemons, 1% cups sugar, and yvelks of 3 eggsi mix

well, and stirin the starch: line 2 pie-dishes with pastry, |
fill them with the mixture, and bake in a moderate oven |

ahout 8¢ hour then beat the whites of the eggs to a
stiff froth, add 2 tablespoons white sugar, spriac over
the pies, and return to the oven to lightly brown.—
Misz E. ﬁ'xr;.‘.&:’i’cﬂ 67 Bond street, Brooklyn, N, Y.

— Grate 1 lemon, mixing the juice with the grated
rind, and mux with 1 cup water, 1 cup sugar, yelks of 2
egps, a piece of butter the size of an egg, 1 slice bread,
broken fine, without the crust, and bake with only an
under erust; when done, beat the whites of the 2 eggs
with 4 tblespoons sugar, and a few drops lemon,
and spread over the top; then return to the oven to
brown lightly.— E. B. Sanders.

E

YT

| whip the white of 1 egx to a froth, add 1 tallesponn
| sugar, pour it aver the pie, and place in the oven to
brawn lightly.— Mrs, W, C, Reckwwopd, Flint, Mich,

— 2 lemons, grated, 4 eggs, yelks, 8 tablespoons
sugar, #§ cup milk, 1 wcaspoon corn-starch, 1 table-
spoon butter; separate the yelks and whites of the eggs,
using the whites, beaten with a little sugar, for the top;
| after adding, brown a httle.— Mry, Emnea Dy Forest,
| Muscotah, Kans,

| —1 cup sugar, 3 eggs, reserving whites of 3 for
| frusting, juice and rind of 1 lemom, 14 teacup flour,
| stirred in 1 cup cold water; add 1% cups boiling water,
| make in tn pan, set it over a kettle boiling water, and
stir tall thick, have 2 crists already baked, pour in the
mixture, frost, and ler it brown lightly an the oven. -
Mrs. A, L, MeCanley, Robinson, Kans,

— 1 tahlespoon butter and 7 of fine white crushed
| sugar, well rubbed rogether; 1 coffee-cup water, after
it boils, stir in 1 tablespoon corn-starch, dissolved in cold
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water, and boil a few seconds; pour over the sugar and
butter, stir well, and set away to cool; then beat the
yelks of 2 eggs and stir in; lastly, add the grated rind
and juice of 1 lemon; bake on one crust; when cold,
beat the whites of 2 eggs to o stiffl froth, add 1 heaping
teaspoon white sugar, spread over the pic, and brown. —
Fanny B, Lovett, Brooklyn, Cal.

—1 large or 2 small lemons, 13 cups white sugar, 8§
eges, 2 waspoons corm-starch, 34 teaspoon Royal Baking
Powder, 1 teacup sweet milk; grate lemons, add sugar
and yelks of eggs, mix corn-starch with milk, stir baking
powder in last, line 2 pans with paste, fill, and bake;
when done, and as soon as taken from the oven, have
a frosting ready of the whites, which have been well
whipped, and to which is added £ teaspooi Royal Bak-
ing Powder and 1§ teacup fine white pulverized sugar;
spread over the 2 pies evenly, and return to the oven
just long ennugh to change the color of the frosting a
golden brown.— Mws. Pete Byrme, Big Springs, Tex:

—1 cup sugar, ¥ cup sweet cream, 2 small lemons, 2
eggs: if you have no cream use milk, and add 1 table-
spoon melted butter; beat the yelks of the eggs very
light, add sugar, and beat again, then the juice of bath
lemons and the grated yellow rind of one ; line your pie-
tin with crust, add the cream to the mixture just before
putting in the oven, and bake until the custard is firm;
draw to the front of the aven, and spread evenly over
the top a méringue of the whites of the 2 eggs, beaten
stiff with 2 tablespoons pulverized sugar; return to the
oven until it sets: to be eaten cold.— Elisabeth Monld,
Goshen, N, Y.

—1 tahlespoon eomestarch, juice and grated rind of 1
lemon, 1 cup water, 3{ cup sugar, 1 egg (save the white
for frosting) ; bake the paste first; put the water, sugar,
and lemon-juice in a pan on the stove, and, while boil-
ing, stir in the corn-starch and yelk of egg (made soft),
and 1 teaspoon butter; fill in the baked paste, beat
white of egg and 1 tablespoon sugar to a froth, and
spread on top; set in the oven to brown.— Miss A lice
Wiseman, Rochester, N. Y.

— Grate 5 lemons, rind and juice; beat § eggs, whites
and yelks separately ; add the yelks and 8 heaping cups
sugar, 4 spoons melted butter, then the whites of eggs, 1
cup molasses, 1 qt. warm water, 1 cup flour (mixed in a
little cold water) ; add 1 tablespoon Roval Extract
Lemon ; stir all together, and ‘bake in a quick oven 25
minutes; makes 8 pies.— Mry, Laura Paxson, Lam-
bertville, Pa.

— Take yelks of 3 eggs, 1 cup sugar, grated rind and
juice 1 Jemon, 2 spoons corn-starch, a small piece butter,
and 1 cup sweet milk; bake; then on top spread the
whites of 3 eggs, beaten to a stiff froth, with 3 spoons
sugar; put back in oven and brown 1 minute.— Jfda
Campbell, Abingdon, Towa.

—1 teacup sugar, 5 eggs (saving the whites of 2 for
frosting) ; beat the eggs and sugar together about 10
minutes, then add 2 tablespoons flour and 1 teacup water ;
grate 1 lemon, rind and all; beat lemon, sugar, and eggs
together; line a pan with crust, pour in the filling, and
bake in a quick oven; when the pies are done, put on a
frosting of the whites of 2 eggs: beat to a frost with 2
tablespoons sugar, and put back in the oven to brown:
2 pies — Mirs. Demnns Seott, Chesterville, O,

—1 lemon sliced fine, 1 cup sugar and 1 cup molasses
(or 2 cups sugar instead ; maple molasses is best), and 1
cup water; bake with 2 crusts, Divide this in 8 pies,
and put a lump of butter *n each the size of a hickory-

nut, and sprinkle abaut 2 tablespoons flour over each, so
the juice when baked is like a jelly. They are just
splendid.— Mrs. Demins Scoté, Chesterville, O.

—1 large lemon, 1 teaspoon butter, 114 cups sugar, 3
eggs, 1 teaspoon flour, ¥ glass brandy; grate the yel-
low part of the rind and squeeze the juice of the lemon ;
beat the butter and sugar to a cream with the yelks of
the cggs, then stir in the grated rind and juice, flour, and
brandy ; lastly, whip and stir in the whites; huke with
an under crust,— A nnie Dongherty.

—Juice of 1 lemon and grated rind, 3{ cup sweet
milk, 3{ cup sugar, 1 teaspoon butter, the yelks of 2 eggs
(the whites beaten to a stiff froth and flavored with Royal
Extracts), and then add 8 tablespoons sugar to them, and
reserve until yon bake the pie, to go on top,— Mrs.
Nannie B, Tue, Blue Ridge Springs, Va.

= Juice and grated rind of 4 lemons, 4 eggs well
heaten, 1 tablespoon butter, creamed with 10 tablespoons
sugar, To be baked without an upper crust. A very
rich and delicious pie.— Mrs, D, Sherwood, Lyndhurst,
N. J.

— Line an extra large round pie-tin with a rich crust,
made as follows: 44 pt. flour, ¥ pt. brown sugar, 1 tea-
spoon ground cinnamon, 34 pt. good lard, and a piece of
butter size of an egz ; mix all well with a little hot waters
bake 20 minutes, Custard, ax follvavs » yelks of 4 cgps,
Juice of 4 lemous without sceds, 4 tablespoons sugar,
2 teaspoons corn-starch, mixed in a litde water; stir all
together, and boil 1 cup milk and stir in mixture: when
thick, pour over the crust; take whites of 4 eggs, beaten to
a very stiff froth; mix in 4 tablespoons granulated sugar,
pour over the custard, and bake for a few minutes, An
excellent lemon pie. — Misy Ceail Woiff, Haywards, Cal.

— 1 cup sugar, 2 tablespoons corn-starch, 1 cup boiling
water, butter half the size of an egg, the grated rind and
Juice of 1 lemon ;. cook together till clear, and when cold
add the yelk of an egg; line the plate with paste, and
bake; then fill, putting on the white of an egg with a
little sugar foricing ; then put in the oven and brown,—
Miss Esitelia A, Pinwey, Windsor Locks, Conn.

— To the grated rind and juice of 2 lemons add 114
cups sugar, 2 tablespoons flour, a lump of butter the size
of an egg, four eggs well beaten, and 1 pt, milk ; makes
2 pies.— Lawra Logen, Madison, Ind.

—1lemon, 1 cup sugar, 3 eggs. The entire lemon is
used by preparing as follows: grate off the outside yel-
low rind, then squeeze out the juice and chop the
remainder of the pulp very fine; add the sugar to the
lemon thus prepared, then the beaten yelks of eggs, and
lastly the whites beaten to stand alone ; beat all ther-
oughly together before putting into your pie-plate lined
with good paste; bake in a moderate oven; it is best
one day old.  For a good-sized pie, double the receipt, —
Mrs, Gurdon 5. M, Geer, 262 Tompkins Ave., Brook-
lyn, N. ¥.

— Ta the juice and grated rind of one lemon (ehe white
part of the rind rejected) add 2 cupssugar, 114 pis. milk,
3 eggs (whites and yelks beaten separately), and the
| whites stirred into the custards just before filling the
pies: bake with one crust ; 2 pies,.—Af. Loudsa Sharpless,
Strickersville, Pa.

—1 lemon, grate rind and squeeze juice: 1 teaspoan
Royal Extract Lemon, 1 cup sugar, 1 cup cold water, 3
eggsi beat sugar, lemon, and yelks of eggs together:
add water und whites beaten to a stiff froth.— My, M.
£, Mills, Minneapalis, Minn.
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=1 lemon, 1 tablespoon corn.starch, 1 teaspoon butter, ,

— 115 lemans, 1 cup white sugar, yelks 3 eges, ¥4 cup

1 cup sugar, 2 eggs, and 1 cup hot water; put the | milk, % tablespoon flour. Frosfng > whites of 3 ezgs,

Fugar aud water together over the fire, and into them, |
while boiling, stir the cornstarch, previously dis- |

solved in a little cold water; stir in the grated rind of
the lemon and the pulp cut fine; beat up the eggs (re-

serving the white of one), and stir them in; bake in |

a plate, lined with a crust, in a quick oven: when
done, spread over it the white of the egg previously
beaten with sugar into a stff froth, and return to
the oven to brown. — Jemnie Barr, Shelbyville, Tl

—f eggs, 3 cups sugar, 6 tablespoons flour, 1 pt. fresh
milk, 2 tablespoons butter, the rind and juice of 1 lemon ;
beat the yelks and sugar together, add butter and flour,
then milk, and lastly the juice of lemon, Mérieguc » beat
whites of eggs to a stiff froth, adding by degrees 6
tablespoons powdered sugar; spread aver pic when cool,

and brown to a fawn color.— Mrs. Edwin Martin, |

“Morning News,” Savannah, Ga.

4 whlespoons powdered sugar,— Miss Jennic Corliss,
Olympia, W. T,

| — Juice and grated rind of 1 mon, yelks of 3 eggs,

1 cup of milk or water, 1 tabléspoon flour; when baked,
add frosting, and bake light brown ; 2 pies. Frosting:
whites of § eggs, T tablespoons powdered sugar,— Magpre
Nerth, Port Colborne, Ont.

— Juice and rind of 1 leman ; 1 cup white sugar and 2
tablespoons butter; beat toa cream; 14 teacup water, 1
tablespoon corn-starch and 4 well-beaten eggs (reserving
whates of 4 for frosting) ; mix all, and pour into n crust.
lined plate, and bake; when done, beat the whites of 2
eggs with 2 tablespoons powdered sugar, and spread
over the pe; return to the oven to brown — Afes,
Annie Marcott, Florissant, Cal.

— 2 lemons ; grate the rind and squeeze the juice; 4

— With 2 crusts. 2 lemans, 2 eggs, 2 cups water, 114 | cups sugar, 1 cup water, 2 tablespoons corn-starch, piece
cups white sugar, 8 round crackers (chopped raisins, if | of butter size of anegg, 2eggs: bake about ¥ hour.—

desired) ; grate about 14 of 1 lemon rind ; peel leman, cut
fine, add sugar, rub well together, =oll the crackers; 3
pies.— Mrs. W, H. Fuson, Wa Keeney, Kan.

— 4 lemons, 4 cups water, 8 cops sugar, 1 cup molas-
ses, 4 tablespoons flour; boil the lemaons 1 hour, then
mix the rest in and boil a few minutes.— Mrs. Jawmes
Macdonough, 218 Henry street, New York,

— Inside of 1 lemon, chop with 4 cup raisins, add 2
tablespoans flour, 1 cup sugas, and 1 cup water; bake
with 2 crusts — MWors. L. Hardy, Allegan, Mich.

—1 lemon, grated, 1 cup white sugar, yelks of 8 eggs,
small piece butter, 1 teaspoon corn-starch; beat all
together, and bakein a rich crust; when done, beat
the whites of the ezgs to a froth, add 1 tablespoon sugar
and sprend over pie; return to the oven to brown. — Afrs.
J. G. Brewn, Raymond, Dak.

— The juice and grated rind of 1 lemon, 1 cup sugar,
yelks of 2 eggs, 8 tablespoons flour; milk enough to fill
the plate; line the plate with paste; pour in custard
and bake till done; heat the whites of 9 eggs, add 4
tablespoons sugar, spread on top and slightly brown.—
Minnie £, Weich, Memphis, Mich.

—1 lemon, grated, 4 egas, 1 pt. sweet milk and cream
mixed, 1 tablespoon flour, 1 teacup sugar; leave out
whitesof 3 eggs for frosting, beat lemon, eggs, flour, and
sugar together, then add the milk : beat the whitesof the 3
eggs to a stiff froth, add 4 wblespoons sugar spread on
the pies; putin the gven and brown a little; makes
4 pies. — Miss Melissa Betser, Argenta, 1IL

— For 4 pies take 1 lemon, & eggs (separate the whites),
1% pts. water, a lump of butter the size of a walnut, 4
tablespoons flour, 114 cupssugar; mix all together; when
the pies are done, put the whites on top.— Mrs, 5, B,
Halderman, Fairfield, O.

Mizs A, Kehm, West Point, N, Y.

— The juice and grated rind of 1 lemon, 1 cup sugar,
yelks of 2 2ggs, 3 teaspoons flour, and milk enough to
fill the plate; line the plate with paste; pourin custard,
and bake until done ; beat the whites of 2 eggs, add 4
tablespoons of sugar; spread on top, and brown.— Mrs,
Wil Hickman, Winthrop, Ind.

— Take juice and grated rind of 1 Jemon, 1 cup sugar,
1 cup water, 4 eges, well beaten, reserving the whites of
2 for frosting. — Swsan L. Parmalie, Nichols, Conn,

— Grate the yellow rind of 2 lemons; 10 tablespoons
sugar, 8 tablespoons clear cream, 1 tablespoon butter, 1
mblespoon flour, 8 eggs, beaten separately (whites for
puffs and yellows for pies); beat well together, add
water enough to make a mixture 134 pts., ar enough for 8
pies.— Frances M. Dayton, Brookville, Ind.

—The grated rind and juice of 1 lemon, 2 eggs (the
white of 1 left for frosting), 3¢ cracker pulverized, 15 cup
cold water or sweet milk, 1 cup sugar. This will make
1 pie.—AMrs. J. P. Arey, Los Angeles, Cal.

—The juice and grated rind of 1 lemon, yelks of 2
eggs, 14 cup sugar, 1 teaspoon butter, 2% tablespoons
corn-starch dissolved in a little cold water ; then pour an
1 pt. boiling water; thewhites of the eggs are for frost-
ing.— Mrs. Savak Hitchingham, Ypsilanti, Mich,

— 9 lemons, 134 cups sweet milk, 1 cup sugar, 6 table-
spoons flour, 6 ezgs; grate the lemons and mix with
sugar ; boil milk and flour until it becomes stiff, then pour
in the lemon and sugar, stirring quickly ; beat the whites
of the eggs separatcly, sweeten with powdered sugar;
when the pies are baked, put the whites of the eggs on
and return to the oven to brown ; makes 8 pies.— Mrs.
J. Peterman, No. 110 E. 86th street, New York.

Minee Pies.

FiOUR lbs. lean beef chopped, 114 Ths. beef suet,
10 Ibs. apples, 5 Ibs. raisins (seedless), B lbs. cur-
~<9 rants, 3 lbs, citron, 5 tablespoons cinnamon, 2 of
nutmeg, 2 of cloves, 2 of allspice, 2 of salt, § |b¢|-_ brown
sugar, and wine if desired; frecze, or keep in cold
place.—Mrs. Sarak Barnes, Wyoming, 1.

AT VIRGINIA

—1{ 1b. dried cherries, % Ib. butter, ¥ Ib. raisins,
1 Ib. citron, % Ib beef, chopped fine, 3 dox
apples, chopped, 1 teaspoon spice, beat fing, 1 tea-
spoon Royal Extract of Lemon, i pt. rum, 2 cups
sugar, thin with hot water, For crwet: 8 pts. flour, 3§ 1b.
lard or butter rubbed in, 1 tablespoon salt, 2 teaspoons
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Royal Baking Powder; mix alitogether in a firm dough,
voll out 15 of an inch, line a pan top and bottom ; bake
in hot oven.—Mary E, Gerrall, Shiloh, Va.

— Boil meat quite tender, using a small quantity of
water, and adding as required to prevent burning ; when
dane, remove bone and gristle, keep the liquor; when |
the meat is cold, chop it fing, if lean ; add chopped suct
or butter, add a little salt; to 2 Ibs, meat, use &4 pis,
chopped tart apples, 2 pts. molasses, 3 of brown sugar;
plice all with the liquor in a porcelain-lined kettle
with 1 Ib, chopped raising, 1 pt, jelly, or1 pt. cider, and
cook until the apples are soft; when ready for making |
pies, add a mblespoon each of Extract or ground |
nutmeg, cinnamon, and allspice (Extract is hest), and 1|
teaspoon ground cloves, 1 pt. wine or 35 pt. brandy, if |
liked: when nicher pies are wanted, add currants, well
washed, or citron, and more of some of the articles to
taste. —Wivs Carrie M, Abel, Dodgeville, Towa.

—4 Ibs lean beef cooked very tender, 9 Ibs, sour
apples, 112 1bs. suet, 3 lbs. raisins, seeded, 2 Ibs. eur-
rants, 34 lb. citron, all chopped fine, 5 Ibs. brown
sugar, § teaspoons ground cloves, 10 teaspoons ground
cinnamon, § teaspoons greund mace, 1 teaspoon black
pepper, 6 tablespoons sal, 114 qts. cider, 14 gt. sour
vinegar, 1 gt. molasses (mix all well), 1 gr. sherry wine,
1 pt. brandy. When kept in stone jar will keep for six
months.— Mrs. M, A, Qliver, Collinsville, Cal,

— 2 lbs, fresh beef, boiled, and, when cold, chopped
fine, 1 b, beef suet, cleared and minced to powder,
5 Ibs. apples, pared and chopped fine, 1 |b. sultana
misins, 3 ks, currants, washed and picked, 3{ Ib. citron,
cut up fine, 115 teaspoons cinnamon, 1 grated nutmeg,
2 tablespouns ground mace, 1 tablespoon ecach ground
cloves, allspice, and fine salt, 234 Ibs. brown sugar, 1
"qt. brown sherry, 1 pt. best brandy. Let this mixture
stand at least 30 hours before using; if ie should dry out
any, add more liquor.— Mrs, M, F. Tucker, Logans-
port, Ind.

— (Without meat.} 5 rolled crackers, 1 cup sugar, 1
cup molasses, 2 cups hot water, %3 cup butter, 14 cup
vinegar, 1 cup raising, 1 nutmeg, 1 teaspoon cloves, 114
teaspoons cinnamon, 2 egys, beat and put in last; makes
3 pies.— Miss L. L. Plumemer, Washington, D. C.

—To 6 Ibs. chopped beeladd 12 qts. chopped apples
and 3§ Ibs. suet; seed and chop 4 lbs, rasing, wash and
dry 4 Ibs. currants, slice thin 1 Ib. citron, 2 0z, cinpa-
mon, 1 of cloves, 1 of ginger, 4 nutmegs, 2 lemons grated,
1 tahl n salt, 1 teaspoon pepper, and 2 [bs, sogar.
Bailed cider and molasses may be added.—Mrs, Abe
Merrili, Maryville, Mo,

—Take 8 hogs' hearts, and one upper head, boil all
tender and grind fine, 1 gal. chopped apples, one pt.
cider-vinegar, 1 pt. wine, 1 b raisins, 1 b, English
currants, and 1 Ib. sugar, 1 oz, each of cinnamon and
cloves. Mix all together: makes 12 pies.— Al
Ralison, Barnesville, O.

— First take a good piece of beef (some fat), boil
tender, chop fine and make ioto balls; when cold, cut
thin, then take as much finely chopped apples as you
have meat and put both together in a jar, put hoiling
water over and spices to taste. To a 2-gal jar put 1
qt. boiled cider as thic: as molasses; make sweet and
you will have good pies.—Mrs, Mary Rogers, Pratt- |
wille, Ala.

MOCK MINCE PIES.
—2 eggs, 1 cup sugar, 1 cup molasses, 1§ cup vine-
gar, 1 cup boiling water, 8 or 4 crackers, according to
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size, 14 teaspoon each kind of spices, cloves, cinnamon,
allspice, nutmeg ; for 8 pies.—Mre, K. G. Hicks, Berk-

' shire Centre, Vt.

=2 small crackers, rolled fine, 1 cup hot water, 14
eup vinegar, 1 cup molasses, 1 cup brown sugar, 1 cup
curragits, 1 cup raisins, stoned ; spice to taste ; some add
1 cup dried bread-crumbs and a piece of butter the size
of an egg.— Wrs, Adams, Lexington Ave,, New York.

—1 teacup each of bread, sugar, vinegar, water, mo-
lasses, and raisins; 14 cup butter, 1 teaspoon each of
cloves, nutmeg, and cinnamon ; sufficient for 3 pies.—
Mrs. P. Steplienson, Sycamare, T1L

—2 cups sugar, 1 cup molasses, 2 cups water, 1 cup
chopped raisins, 15 cup butter, !4 cup vinegar, 1 eggs,
6 rolled crackers, 1 teaspoon each of allspice, cloves and
cingamon ; makes 6 pies.—Mrs. M, E. Sherwood,
Guss, Taylor Co., lowa

— 0 Boston crackers, 2 cups boiling water, 1% cups
sugar, 1 cup chopped raisins, 34 cup vinegar, small
piece butter; salt and spice to taste; sufficient for 2
pics.— Miss 5. M, Chawpion, Durham, N, Y.

—8 good-sized crackers, rolled fine, or 1% cups;
water, molasses, and brown sugar, 1 cup each; vincgar
and butter, 4 cup each; raisins, nicely chopped, 2
cups; cinnamon, cloves, and allspice, finely ground, 1
teaspoon each ; makes § pies.— Miss Hattie Ly, Ma-
pleton, Dak.

— & tea-erackers, 1 cup molasses, 2 cups sugar, 1 cup
raisins, 14 cup vinegar, 2 cups water, 2 eggs, 2 teaspoons
cinnamon, 1 of nutmeg, 1 of allspice —AMiss 5 £,
Lacey, Preston, O,

—6 or B small crackers, rolled fine, 1 egg, ¥ cup
strong tea, o cup vinegar, 4 cup molasses, % cup
sugar, 1 cup raisins, 1 cup currants, salt to taste, cinna-
mon, cloves, nutmeg, allspice, to taste; bake in quick
oven: 2 pies. I prefer this to real mince pies.— Mrs.
M, A. Lester, Marengo, 111

—1 cup each of sugar, fibur, molasses. and vinegar,
4 cups water, 3 eggs, 14 Ib. raising, 1 teaspoon Royal
Baking Powder, 1 teaspoon each allspice and ciopa-
mon.— Sadie N, Lefman, Columbia, Pa

— 14 cup molasses; 34 cup water, 2{ cup vinegar, 1
cup each sugar, bread-crumbs, chopped raisins, and
dried curmants, 1 tablespoon each cloves and cinnamon,
1 nutmeg, butter size of egg.—Mrs. M. K. Tabor,
Newton, Lowa.

— 1 soda-crackers, rolled fine, 1 cup cold water, 1 cup
malasses, 14 cup each brown sugar, sour cider or vine-
gar, melted butter, misins, and currants, 1 egg, well
beaten, 1 teaspoon cinmamon, Y teaspoon each of
cloves, allspice, and nutmeg, 6 apples, chopped fine;
makes 4 large pies.—Mrs. Peter McDonald, Fair-
bury, TiL

—1 cup rolled crackers, 1 cup vinegar, 14 cups hot
water, 1 cup raisins, 1 cup sugar, 1 cup molasses, 14 cup
suet or butter, 1 teaspoon cloves, 1 teaspoon cinnamon,
1 nutmeg ; salt and pepper to taste; makes 3 pies.—
My Lockwood, Burr Oak, Mich,

SUMMER MINCE FPIES.

—1 Ib. raisins, 1 pt. bread-crumbs, 1 cup sugar, 1
cup moalasses, 1 qt. beiling water, 9 eggs, spices to
taste.— Mry, O N, Werts, Newchester, Pa,

— 1 cup raisins, chopped fine, 1 nutmeg, 2 cups water,
1 tablespoon cinnamon, 2 cups sugar, butter size of an
egg, ' cup vinegar, 8 crackers, rolled fine: cook well
together before baking. — Jfosie Craw/ord, Racine, Ma.
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— P erackers, rolled fine, butter size of an'egg, ® cups
sugar, 2 of water, 14 cup vinegar, 1 nutmeg, 1 teaspoon
annamon, 1 cup maisins, chopped fine; place on the

stave and let boil 6l as thick as jelly. Thiswill make
3 pics: bake with 2 rich crusts.— Wrs, Zanre A,
Throop, Richfield, Mich.

Miscellaneous Pies.

LE PIE.— Takesome nice crust, roll thin,
s put 1 layer on tin and bake: then take some
® nice apples, cut in eighths, and steam 5 min-
utes; fill tin with apples, make a sagce of eream and
powdered sugar, and pour over until quite full. Ready
for serving. —Mrs. J. B. Murphy, San Jose, Cal,

Apple Pie — Stew apples and run them through a
sievee; heat apples, 1 egg, and sugar together; sweeten
to taste, lavor with lemon, make crust as fora tart, bake,
and, when the pie is cold, beat the white of an egg with
sugar as for frosung; cover the pic and putin oven to
brown, frosting slightly. Eat cold.—MWiss Eisie Van-
sand?, Mt Healthy, O.

Green-Apple Pie.—Crust: 3 Ib, lard, 35 b
butter, 1 qr. flour, sified; work with knife instead of
hands, sa that it will be flaky: line pan thats 115 ins.
deep: 2large or § medium-sized apples peeled, cored
and sliced thin ; fill pans, sprinkle 34 cup sogar, 1 tea-
spoon flour over sugar, and a picce of butter 14 as large
as an egg cut in small pieces aver flour; sprinkle cinna-
mon; put into the pie 1 tablespoon water, wet edges
of crust; and put on top crust; bake in a moderately
heated oven.— My, Geo, £. Taylor, Denison, Towa,

Lemon Apple Pie.— 1 cup chopped apples, juice
and pulp of 1 lemon, 1 cup white sugar, 1 egg, well-
beaten ; bake with 2 crusts, or, make a frosting of the
white of 1 égg and powdered sugar; pourover pie when
dome, and return 1o the oven to brown slightly —sx
8. M. Novton, St Paul, Minn.

Apple Méringne,— 6 apples stewed fine, butter
size of cgg: whencold, add 1 cup fine cracker-crumbs,
yelks of 3 eggs well heaten, 1 cup sweet milk, a litde
salt, sugar and spices to taste] buke with1 crust; frost
top, and brown.—Miss Nellie Funisom, Union City,
Mich.

Rock Island Apple Pie.— Roll paste the same
as for any other pie, peel and eore the apples; eut m
quartors, and, il very large, cut the quartersin two; put
the pasie in the tin, lay the apples around nice and
smooth £l you fill the tin ; then put sugar, alittde Royal
Extract, deop little pieces of butter all around over the
apples, and add a litls water.—MWrw. Swuite L. Young,
Peaksville, Mo.

Apple Turnover Pie.— To 1 qt. flour add 2 tea-
soouns Reyal Baking Powder by sifting; mix with 12
cup butter and sweet milk sufficient to roll; roll about 1§
inch in thickness, and ling a deep pic-tin and fill with

peeled and sficed apples — all you can pile on, making it |

high in the middle. Cover with remainder of crusi,
leaying an opening in top for steam to escape. If the
apples are not very juicy, a litle water may be added.
Bake in a quick oven.  As soonas the applesarccooked,
take from aven, and, with a sharp knife, remove
upper from the lower crust; put about half the apples an
each crust, reduce to @ pulp with the knife, and spread
with butter and stgar — about %4 b, butter and 3{ Ib,
sugor; lay the upper part, crust downward, on the
lower part; grate nutmcg to taste over top. Serve
warm.—A my A. Backer, Catlin, N, ¥.

Buttermilk Pie,— 1 cup sugar, 2 cups huttermilk,
2 gpgs, 3 tablespoons flour, 2 tablespoons butter: flavor
with lemon; two pies.—Miss Elsie Vanzand?, Mu
Healthy, O.

Chocolate Pie.—1 coffsecup milk, 2 tablespnons
grated chocolate, yelks of 3 egus, 3 cup sugar: bring
milk to a boil with sugar and chocolate, then add egg-
yelks beaten, hoil unil quite thick, remove from fire,
and pour into well lined pie-tin; bake 20 minutes in
moderate oven; when haked, spread over top icing
made with white of egg, and 0 teaspoons suzar. Setin
oven and brown.—ZLowdse Sones, Ovid, N. Y.

Chocolate Pie.— Tol pt. boiling milk add 1 table-
spoon fiour, the yelks of § eggs well beaten, a linde salt,
1 pt. crenm, sweeten to taste; 1 b, grated chocolate,
well dried ¢ let it boil, surmng; cool, line deep buttered
tins, in'the mixture and hake —Miss Liszie Gloser,
248 S, Ninth street, Reading, Pa.

Choceolate Pie,.— Butter size of an ¢gg and 9 small
cups sugar, beat light; 2 eggs, beat well; 1 cup sweet
mitk, etir well; 3 medium-sized cups flour, with 115 tea-
spoons Royal Daking Powder, well mixed in the dry
flour; beat well; makes 4 cakes ar 2 pies. For cremm
fillimg: 1 square of chocolate scraped fine, 1 cup
sugar, 2 eggs, beaten; stir this mixture into 1§ cup
hoiling milk, conk 2ar8 minutes, but do not burn,  Must
be perfectly cald when spread in the pies in the same
manner Washington ples are filled. —Ms. Stephen Gik
weare, Lynnficld, Mass,

Chess Pie.— The yelks of 4 eggs, 2 cups sugar, 1
cup sweet orean, 34 cup butter, 2 tablespoons flour; beat
together, fAavor with Royal Lemon, cover the pans with
crust, and pour in the misture; bake with1 crust; beat
whites of 4 eggs to a suff froth, and add 4 mblespoons
| sugar, and spread over and bake until brown; & pits. —
Lucinda Hewdir, Bloomingdale, Ind.

| Cheese-Cake Pis.— Take 2 large cups cottage
| cheese, 4 eggs, fi tablesponns granulated sugar, 1

| sponn flour, 1 piece butter as large as a small walnut
| In preparing, first mix the butter and fAour together,
| then addl the cheese and sugar; then beat the egesvery
| light, and add to the rest  Afier mixing, put i dish
| and flavor with cinnamon.—Wes, Mary A, Gelsstnger,
| 1114 Shackamaxon street, Phyladelphia, Pa.

Boiled Cider Pie,— 14 cnp boiled cider, 1 cup
sugar, 1 cup boiling water, 2 tablespoons corn-starch;
cook until it thickens, and bake with 2 crusts —Mrs.
L. M. West, Canton, N. Y.

Centennial Pie,— 4 cups flour, 3 teaspoons Royal
Baking Powder, 1 cup sagar, 1 cap lard ; rub or mix the
above together well; 1 cup molasses, 1 cup boiling
water, well stirred, and pour over the above and str

" | until mixed. Have your pie-tins lined with paste, and

| divide equally: bake without top crust.—dAbdy e
| Commel, Hillsgrove, Pa
Cocoanut Pie.— 3{ b, sugar, 3{ 1b. butter, beat

butter and sugar together; the whites of 6 eggs, beaten
to a froth, 1 wine;lmwine,lnfbm}ﬁymdiofknynl
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Essence Rose mixed, 1 large or 2 small cocoanuts,
grated fine, Bake without upper crust,.— Mry, Adex-
ander Patferson, 1111 Kater street, Philadelphia, Pa.

Cocoanut Pie.— For 1 pic, 1 cup grated cocoanut
(ifdesiccated, soak overnight), place in a coffeecup and fill
with milk; when ready to bake, take 2 teaspoons flour,
mix it with1 cup milk or water, place on the stoveinatin
pail placed in a kettle of boiling water, stir until it thick-
ens; add tablespoon butter while warm ; when coal, add a
litile salt, the yelks of 2 eggs, sugar to taste, add the
cocoanmit, beating all together, fill the crust and bake;
when done, beat the whites of 2 eggs with 3 tablespoons
powdered sugar, spread on the top, return to oven and
brown lightly. —Luella Sill, Dexter, Mich.

Cocoanut Pie.—1 cup white sugar, 2 cups new
milk, 3 tablespoons flour, 1 cocoanut grated fine, 2 eggs,
1 tablespoon butter ; Aavor with nutmeg or lemon  hake
with 1 erist; makes 2 pies.—Wrs. Lleswellyn Morton,
Marictta, O.

Cracker Pie.— 12 small crackers, ground fine, 2

cups chopped raisins, 2 cups carrants, 1 cup butter, 14 cop |

vinegar, 1 cup molasses, 8 cups boiling water, 1 table-

spoon cinnamon, 1 tablespoon allspice and cloves, 2|

nutmegs, and 3 cups chopped apples; makes five
medium-sized pies.— Laucy €. Bwrws, Ann  Arbor,
Mich.

Cracker Pie.—2 cups sugar, 12 small crackers,
rolled, 14 cop wvinegar, 2!£ cups hot water, 3£ 1b
currants, 14 Ib, raisins, 1 teaspoon cloves, 2 of cinnamaoti,
2 of allspice, 14 cup butter, 2 large apples. Bakein 2
crusts,.—A da L. Stayton, Linwood, O,

Cranberry Pie,— Make a pie crust and cover tin,
fill the hottom with nice picked and washed whole aw
eranberries, only 1 layer; put 13 Ib, or more sugar over
them, cover, and bake in a hotoven,— W7 ame Balais,
St. John's University, Collegeville, Minn.

Crumb Pie.—8 cups flour, 4 cups sugar, 1 cup
butter, 2 cups milk, 4 teaspoons Royal Baking Powder,
2 teaspoons cinnamon; rub the Aour, sugar, butter,
baking powder, and cinnamon together, have B plates
lined with paste, divide the milk equally in the plates
and then drop the crumbs in the milk: bake 30
minutes in & moderate oven.—A manda Kindig, Millers-
ville, Pa.

Currant Pie.— Use any rich, short paste for an
under crust, leaving the top for méringue,  Bake crust
on plate first ; before placing in oven, prick holes through
dovgh for wir to escape.  For filling, take 1 cup ripe
currants, 1 eup granulated sugar, well mixed with cwr
Tants 50 15 to p;m'iully crush them ; add 1 cup water,
the yelk of 1 ege, and 1 tablespoon comestarch ; cook this
until thick enough mot to run; put filling in, use the
whites of @ eggs for méringue, and put pie in oven long
enough to brown; a very rich and delicious pie,—Mrs.
A. C. Bigvilow, Attica, N, Y.

Currant Pie.—1 teacup ripe currants, 1 teacup
sugar, 3 teacup cold water, yelks of 2 cggs, 1 heaping
tablespoon flour; use the whites of 2 eggs, and 2 table-
spoons sugar for the top, browned and beaten together,
—Mrs. G, B, Watrous, Waukegan, 11l

Currant Pie.—13 cups ripe red currants, 1 cup
sugar, '3 cup sweet cream ; mix all together without
mashing the corrants; bake within 2 crusts.—MWiss
Anna Bank, Buena Vista, Mich.

Fig Pie.—1 Ib, figs, 1 lemon, 4 cups boiling water,
2 whlespoons corn-starch, 1 cup raisins ; chop the figs,
raisis, and lemon fine, put them over the fire with the

|

water added; add the corn-starch first, wet with a little
cold water; letit cook 2 minutes; bake with 2 crusts;
makes § pics.—Mrs, F, A, Keyes, Conway, Mass.

German Pastry.—The weight of 2 cggsin butter,
flour and sugar; any preserve you like, Take 2 eggs,
well beaten, and mix them with flour and sugar; beat
well together with a fork, lay half the paste on a tin,
putitin a brisk oven: when a linle set, spread over it
preserve of apricot or strawberry jam, then add the
remainder of the paste, and bake it again till quite set;
when cold, sift a litle sugar over it, and cut it in narrow
strips.— Mys. 7. Jack, Spokane Falls, Washington
Ter.

Grape Pie.— Stem and put 1 pt. grapes in the pie,
take 1 cup sugar, 1 egg, 1 tablespoon flour, a piece of
butter size of butternut ; beat thuroughly aud spread
over the grapes, and put on the top crust.—rs.
Charles Shuman, E. Newark, N. Y.

Hickory-nut Pie.—1 cup hickory-nut kernels,
mashed fine, 1 tablespoon fAour, 3 tablespoons sugar, 3{
cup sweet milk ; line a pie-plate with good pie paste,
put in filling; mix well; one crust only,. — Wanervia
Ridley, Marion, Ind.

Sour Milk Pie.—11£ large cups sour milk, 1 large
cup sugar, 1 eicg, spice and salr to taste; set on stove
1ill it comes to a boil ; makes 2 pies ; bake with 2 crusts;
make crust the same as for apple pie—Mrr, Grorge L
Heecker, Pascoag, R. L

Molasses Pie.—Take 3{ cup sorgum molasses, 1
tablespoon flour, 1 egg, 3 pt. eream; mix all together,
pour in the pie-tin, and favor with cinnamon or nutmeg
o taste.— Sarad A. Elless, Arthur, 1L

Molasses Pie.— 4 eggs, whites and yelks beaten
separately, 1 cup brown sugar, 2 nutmegs, 2 tablespoons
butter, 1 cup molasses, 2 teaspoons corn-starch, 1 cup
oream or milk; beat yelks, sngar, nutmegs, and mo-
lasses together, then rub in butter, add whites of eggs,
and beat all well again;: stiv in corn-starch, dissolved in
the milk or cream, pour the mixture in 2 pie-tins, lined
with paste, and bake 14 hour; spread with 2 well-beaten
eggs, set in oveny and brown.—Mrs. Geo. Duncan,
Cayucos, Cal,

Peach Pie.—Take ripe peaches, wash and wipe,
but do not peel them; cut in half, but do not extract
stones ; place between 3 crusts, with plenty of sugar,
and you will have a very finely flayored pie.— Mrs,
Moses Fan Pelf, Sharp Wharf, Rappahannock River,
Va.

Cream FPeach Pie.— Pare ripe peaches and re-
move the stones; have pie-dishes lined with a good
paste, fill with the peaches, stew these with sugar, and
lay the upper crust on lightly, slightly buttering the
lower crust at the point of contact ; when the pie is done,
lift the cover and pour in a cream made thus: 1 small
cop milk, heated ; whites of @ eges, whipped and stirred
inte the milk; 1 tablespoon sugar; 14 teaspoon comn-
starch, wetin milk; boeil 8 minutes; the crewm must be
cold when it goes into the hot pie; replace the crust,
and set by to cool; eat fresh.— Rfverside Cotfagy,
Tottenville, 8. 1., N. ¥.

Pine-apple Pie.— Pare and grate large pine-apple,
to every teacup of which add £ teacup fine white sugar;
tiirn the pine-apple and sugar mto dishes lined with
paste; puta strip of the paste around the dish, cover the
pie with it, and wet and press together the edges; cuta
slitin the center of the cover, through which the vapor
may escape; bake 30 minutes.—A5fte Nice, Blan-
chester, O.
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MY “FATVORITE RECEIPT?

Prune Pie.—1 Ib: prunes, washed well and stons, |
1 large cup sugar, 1 lemon, sliced in s=all picces; put
all i a tin with just enough water to cover, set on stove,
and let boil 10 minutes ; then dissolve 2 tablesnoons Aanr
in a little-cold water, and stirin; boil, take off and ool ;
makes 3 pies.— Mrs. George F. Beecher, Pascoag,

K1

Potato Pie.— Grate 4 large potatoes, scald 1 gt
milk and pour on the potatoes ; when cold, add 4 eggs,
well beaten, 4 oz, butter, nutmeg, and sweeten to
taste. —Phede H. Sanford, Apponngansert, Maoss.

Sweet-Potato Pie,—1 1h. mealy sweet potatoes,
32 cup butter, 3] cup white sugar, 1 tablespoon cinna-
mon, 1 tablespoon nutmeg, 4 eggs, whites and yelks
beaten separately, 1 lemon, juice and rind, and 1 glass
brandy; pare and boil potatnes and grate; when cold,
cream the butter and sugar, add the yelks, spices, and
lemon, beat the potatoes in by degrees until all is light:
then the brandy, and stir in the whites; then 1 teaspoon
Roval Baking Powder; use no top crust.—3rs. Nanic
Turner, Ural, O.

Sweet-Potato Pie.—3 large potatoes, boiled,
pecled, and mashed, 8 eggs, 1 cup sugar, 134 cups milk,
1 tablespoon butter ; season with Roval Extract Lemon I
and grated nutmeg; bake in 1 crust, with sirips across |
the top; makes 3 large pies. — Mrr. K. F. Smith, Long- |
wood, Fla

White-Potato Pie.— 1 qt. milk, 1 pt boiled and |
mashed potatoes, small piece butter, 4 eggs, juice and
rind of 1 lemon, a little nutmeg : mix as follows: Mash |
potatoes fine in milk, beat in egzs (save the whites), |
sugar to taste ; grate the rind of lemon, add a pinch salt, |
melt butter, and add it and nutmeg; line pic.plates with
paste, and fill; bake until firm: then beat whites to a |
stiff frost, add 1 cup sugar, a litle at a time, and juice |
of leman ; pour over, and set in oven a few minutes to
brown.—V, C. Bartlett, New Rochelle, N. ¥, |

Pumpkin Sauce and Pumpkin Pie.— Cook |
pumpkin in the ordinary manner until all or neardy all of |
the water is cooked out; take preserving kettle, and to |
every § gals. of pumpkin gake 1 of amber-syrup and |
1 oz. each of allspice, cloves, and cinnamon, and cook
well together, or until of proper consistency for table
use ; when made late in the fall and put in jars in a eool
place, will keep for months, and is goad and convenient |
for pumpkin pies. For Pres: 1 egg to every cup of
milk, thicken with the pumpkin sauce, and, if not sweet
enough, add sugar; 1 tablespoon ginger to every qt of
milk.— Mrs. Mary A. Wilson, Minneapolis, Minn.

TRaiszin Pie.—1 Ib. best raisins, 1 Ik, sugar, 1 lemon,
1 tablespoon butter ; boil the raisins 34 day without cut-
ting; when tender, mix and stirin 1 tablespoon flour, to
scald in the juice; grate the yellow of the lemon out
of the white skin, and slice in the rest; then mix; makes
4 pies, and will keep like mince.—Mri. George Mertens,
Baraboo, Wis.

Raisin Pie.—1 cup raisins, 1 cup water, 1 cup
sugar, 1 heaping tablespoon flour, add a small lump of
butter: put the water on the risins and boil 5 minutes ;
add flour in a litte cold water, add sugnr, and boil 5
minutes longer: bake with a rich upper and under
crust — Mrs. Jokn Dempey, Greenfield, Mass.

Rhubarb Pie,— Strip off the bark, cut in squares,
and let them stand %4 hour ; then putin the pie, sprinkle
a little cinnamon over it, then 114 cups sugar, ¥ cup
flour; cover with erust and bake in quick oven.— Miss
Anna Bank, Buena Vista, Mich. |
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Rhubarb Pie.— Peel and break the stalks, pour
witer on, and boil a minute, then drain and mash;
sweelen U0 taste; for every pie add 1 egg and the yelk
of one; beat well together, and bake in open crust: beat
the remaining white with 2 tablespoons. sugpar, anl,
when the piz is done, spread over and set in the edge of
the oven tll a light fawn color; any fruits can be use.
this way i liked — M. E. 7. Wadsworth, Taylor's
Falls, Mn,

Rhubarb Pie.— Paste No. 4; 1% bunches thu-
barb; cut fruitin small pieces after taking off the skin,
place in earthen dish, and pour on boiling water; let
stancl until cool,  For each pie take 14 cap sugar, 12 cup
molasses, and 2 tablespoons fAour; mix well together;
line plate with paste, add rhubarb, pour over the sugar,
ete.; favor with nutmeg, wet edges, add the upper
crust, wash over with exg, and bake about 7§ hour.—
Mrs. Ewdora Sharts, Woodstock, N. Y.

Cold Strawberry Pie.— Mix 3 pts. cloan straw-
berries in a bowl with one cup sugar and 1 of cold water ;
roll out some good ple-crist a little thicker than for pan-
pies; rub the surface over liberally with butter ar good
lard, then fold the edges together, in the form of a half
pie; bakeitin a biscuit-pan; when just done, lay it on

| a flat dish, draw back the top, and pour in all the ber-

ries and juice, and replace the top; a delicious, quickly
made pie; try it opce.—Afrs. M. 0. Day, Hartsell,
Ala.

Bquash Pie.—1! pis. strained squash, dry and
mealy, 1 gt. hot milk, 2 cups sugar, 1 teaspoon saly, 14
teaspoon  cinnamon, piece of butter size of an esg, 4
eggs, small waspoon Royal Lemon Extract: stir the
spice, salt, and sugar, into the strained squash; add the
hat milk (slowly stirring all the time), with the butter
melted in'it; lastly add the eggs, thoroughly beaten, and
the lemon: bake with nice under crust in large, quite
decp plates; do not grease pic-plates; it is a
crust that will not grease its own plate.— Mrv. 117 5.
Blake, 21 Allen street, Boston, Mass.

Tomato Pie,— Take fully ripe tomatoes, scald and
peel, cut in slices, and lay in a shallow dish; sprinkle
with sugar and add a litle butter; cover with a crust,

'and bake dll the crust is done; turn on a plate, crist

down, and spread over the tomatoes the white of an egr

| beaten with sugar; setin the oven till the egg stiffens. —

Mrs. M. Transiee, Tannersville, Pa.

Green-Tomato Pie.— Wash and peel 4 good-
sized green tomatoes and one apple; when the pasteis
in the pie-tin, slice @ tomatoes on the bottom; then slice
the apple, and then add 2 tablespoons of sugar and 4 of
good vinegar, 2 of Royal Lemon Extract, and 2 of flour;
then slice the remaining 9 tomatoes; wet the edge of
crust and put on top crust; bake in a moderate oven, —
Mrs. Z, E, Ebbersol, Abilenc, Tex.

Transparent Pie.— Yelks of 6 eggs, 8 cups white
sugar, 1 cup butter, 1 teacup sweek cream; flavor to
taste; beat the whites to stff froth, add 1 teacup sugar,
and spread over pies when about dune, and let whits get
a light brown; 8 pies,.—Mrs, J. N. Drane, Smith-
field, Ky,

Vinegar Pie — 2 tablespoons com-starch, 11: cups
boiling water, 1 cup sugar, yelks of 2 eggs, 3 mblespoons
vinegar, 2 tablespoons butter; flavor with lemon, and
use whites for frosting.— Mrs. J. M. Tarbill, Scranton,
Towa.

Vinegar Pie.— Make a nice crust for pis first,

| Fidling : yelks of 8 eggs, beaten light, 1 cup brawn

sugar, % cup vinegar (if very sour, use part water), i
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tablespoon butter, 1 tablespoon corn-starch; whites of I cups flour, 2 eges, 2 teaspoons Royal Baking Powder,
eggs and 3 tablespoons sugar for frosting.— /. L. frevn, | 1 teaspoon lemon ; make into 3 cakes and put jelly or
Newport, Oreg. custard between. —Mrs. £ H. Lywan, Malone, N. Y.

Vinegar Pie.—1 cup sugar, %4 cup vinegar: beil | Washington Pie.— Lemon jelly;: grate the rind
the sugar and vinegar a few minutes, then cool and add | and pulpof 1 lemon, taking out the seeds; add 1 beaten
1 ¢gg, 1 tablespoon flour or rolled cracker, and 1 table- | egg, 1 cup white sugar, 4 tablespoons cold water; mix;
spoon butter; bake with 2 crusts.— 8. A, Swmeatk, Lone | and coole over steam till clear; stir frequently ; bake 2
Tree Lake, Minn, thick layers of cake, spread the lemon jelly between,

- o o d sprinkle pulverized sugar on top; eat while fresh,—
Vinegar Pie.—1 cup sugar, ¥ cup vinegar; boil | " ¥ :
together a fow minutes, cool, and add 1 ege well beaten, Mrs, W. D, Bailey, Mariett, O,
1 tablespoon flour, 1 of butter; bake with 2 crusts—| Pie Crust.—1 teacup lard, 1 teacup cold water, 1
Rhoda Stover, Crawiordsville, Ind. teaspoon Royal Baking Powder, 1 pinch of salt, enough

i1 ein Al A T R A f!uur to mix and mod it out with; apples and sugar, a
mrvi?’:E::r the size nfapw:l:i; 2 mb?espgnns l:orrllj I"Eﬂe flour and water, god 3 Aokl complete  the
starch; stir all together, put on the stove in a vessel and | Pie-—Mrs. Ellen P. Scott, Princeton, lowa.
hoil nminm:_. thtn_sel. away ; w—_hq:n crjﬂl. stir _i-‘ﬂ 1well. | Pie Crustismuch more wholesome made thus than in
beaten egg: bake like an apple pie; spice tosuit taste.— | the ordinary way ¢ 1 qt. flour, 1 teacup lard, 2 teaspoons
Mrs, Elisa A, Blaiv, New Washingtan, O, Royal Baking Powder, sifted together; can be put away

Vinegar Piz.— Yelks of 2 eggs, ¥/ cup sugar, § and used as wanted.  Add salt when ready to bake, A
tablespoons vinegar, 2 tablespoons flour mixed with a Ii‘n.le cold lard spread very th]ln onllhe top makes it
little water, and 1 teaspoon Royal Extract Lemon; stir | nice.—Mary K. B. Clark, Herrick, Neb.
together, and .“E]d 1 cup hoi]in_g wa!l::; bake wilh_ 1| Flake Pie Crust.— ¥ cup lard to 1 pt. fAour: rub
erust, and foricing beat the whites of 2 eggs ton siiff | oy together, water enough to make a dough not too
froth, add 2 tahl:spom:ls sugar and 1 teaspaon Rayal stiff, roll out and spread wath hutter, fold overevenly and
Extract Lemon.— Sabina K. May, Grandview, Ind, make a secand fold in the opposite direction § roll out

Washington Pie.—1 tablespoon butter, 1 cup | again, being careful not to squeeze the butter out. This
sugar; beat together thoroughly ; %4 cup sweet milk, 2 |is good.—Miss Geovgriv A. Rice, Cresbard, Dak,

Plum Puddings.

UM PUDDING.— lb. flour, ¥4 1b, |andadd 134 teaspoons Royal Essence Lemon: mix this
fruit, 14 Ib. suet, 2 eggs, 14 pr. molasses, ¢ pt. | well with the sifted mixture, fill mold 2{ full, and boil
sweet milk or water, 4 teaspoon soda in mo- | Ghours. Serve with wine sauce.— M5, 8. A, Robinson,
lnsses, 14 teaspoon spices, 114 cups sugar; boil 3| Wellesley, Mass.
hours. Sasce # 2 eggs, beaten separately ; 2 tablespoons
Madeira wine, 2 teacups fine sugar,  cups scalding
water, L cup butter; stir together butter, sugar, and yelks
of eggs, then the scalding water, lastly the whites. —.ddfa |
Comkiing, Indianapolis, Ind. |
Plum Pudding.,—9 cggs, 1% lbs. raisins, 3{ b, | Children’s Plum Pudding.— ! Ib. raisins, 14
currants; flour the raisins and currants with your hands; | Ib. sultanas or chopped currants, J4 Ib. suet, 1 Ib. bread
10 tablespoons brown sugar, 1 qt, sweet milk, 414 small | soaked in milk and beaten smooth, ¥ b flour, 2 oz
flour-scoops flour, 3 teaspoons Royal Baking Powder | candied peel, 14 1h, sugar, a little spice and a pinch of
and a little salt, 1 tablespoon orange, lemon, and citron | Salt; boil 6 hours, or according to size.—Mrs, Swade L.
peel, %4 nutmeg, grated; 1 tablespoon chopped suer. | Young, Peaksville, Ma.
Fuil iu‘a pudding-bag 5 haurs, and leave a pace ol 6 Christmas Plum Pudding.— 1 Ib. each of cur-
inches in the bag to let 1t swell—Mrs. dumier A, Had- | s LR
Low, Bawie, Md, ranis, raising, suet, thpp:d fine, and brown sugar; 1%
] 4 |10 ct. loaves baker's bread (stale) grated fine, without
Plum Puddinz,—1 Ib. misins, ¥ b, English cur- | crust; 10 eggs, whites and yelks beaten separately ; 8
rants, picked and washed; 1 cup lard, 1 cup molasses, nutmegs, ' pt. brandy, 1 wineglass wine: mix together
4 eges, 1 nutmeg, 1 cup sweet milk or buttermilk, 1 ea-  suet, bread, raisins, currants, a little salt, nutmegs, and
spoon soda, a pinch of salt; stir with a big spoon as | brandy overnight, and in the morning, if too dry, adda
long as you can, put in a pudding-cloth, tie loosely, | little milk. Put in sugar, eggs, and wine just before
keep covered with boiling water. Boil 414 hours; serve | putting on to boil : worle it well together, and put it in a
eold, with cream, sugar, and grated nutmeg.—Mrs. | floured cloth, tie it firmly, allowing some room to swell.
Muary Haywood, Guernsey, Neb, Drop in boiling water, and boil 314 hours: boil steadily

Plum Pud et b e Bl evmehes until done.—Anna H, Bigwell, Natic, R. 1.

crumbs and flour, 1 teaspoom each salt, cloves, and all-| English Plum Pudding.—1 Ib. raisins, stoned,
spice, 2 teaspoons each cinnamon and Royal Baking 1 1b. currants, 1 Ib. suet, 1{ Ib. bread, ¥{ Ib. each citron,
Powder; mix all thoroughly and sift, then add 1 pt. sul- | orange, almond; 4 oz coffee sugar, 1 nutmeg, 1 wine-
tana raising and 15 pt. citron sliced very thin and cut | glass brandy, 4 teaspoons white wine, & eggs, well
in small pieces. Place 1 pt. milk, with piece butter size | beaten, ¢ cup almonds, a little salt.  Place in pudding-
of egg, to boil, beat well 8 eggs, % cup sugarand 3 | mold; steam 6 hours,.—Ewelyn Stomestreet, Birming-
cup molasses; add this to milk when boiling, let cosl, | ham, Ala. /

Plum Pudding.—1 cup suet, 1 cup raising, 1 cup
currants, 1 cup milk, 2 teaspoons Royal Baking Powder,
Feups Aour; boil 3 hours. Very good —Mes, D, Jen-
Rins, 217 Hewes street, Brooklyn, N. Y.
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MY Y FAVORITE RECEIPT.

Enslinh Plum Pudd:lng.— 12 eggs, 2 Ibs. granu-
lated sugar, 2 Ibs. flour, 1 qt. milk, 1 tablespoon each
ground cloves and cinnamon, @ 1bs. raisins; 3 Ibs. cur.
rants, 3 Ibs. citron, 4 gts. chopped suet; boil 12 hours in
bowls well tied wup. —Mrs. Robert Grist, 3813 Powelton
Ave., Philadelphia, Pa.

English Plum Pudding.— 1 qt. each flour, rye-
meal, and séeded raising, 1 teaspoon each of three kinds
of spice, 1 teaspoon saleratus, 1 small cup molasses, 14
Ib. suet; steam 4 hours. Serve with cold sauce. =7, A.
W, New Bedford, Mass,

Plain Plum Pudding,—2 cups bread-crumbs,
2 cups chopped apples, 1 cup sugar, 1 cup fruit (raisins
or currants), 1 cup finely chopped suet, 2 tablespoons
flour, 1 teaspoon cloves, 2 teaspoons cinnamon, 1 tea-
spoon Royal Baking Powder, 1 egg, alittle salt, enough
milk to moisten thoroughly, so as to be easily smoothed
with a knife. Iffresh apples cannot be readily obtained, |
the evaporated or dried apples, thoroughly soaked, will
answer. As it is essential that the pudding should have |
long boiling, it is necessary to prepare the material over-
night, if for a noon dinner. It must be putinto a tightly
covered pudding-mold, well buttered, or into a lard-
pail; set mto a pot of boiling water and keep boiling |
from 4 to & hours, according to the size of the pudding. |
The pot must be kept covered also.. More fruit can be
added, and eggs if desired, or the eggs can be omitted,
In that case, use less milk and 2 teaspoons Royal
Baking Powder.—Mrs, C. J. Colling, Harrisom, N, Y.

Plain Plum Pudding.—1 cup milk, 4 cup
butter, 14 cup brown sugar, 1 cup molasses, 1 cup hread-
crumbs, 212 or 8 enps four, 1 b, misins, chopped fine;
1 handful currants, 1 tablespoon ormnge peel, cut fines
1 teaspoon cloves, 1 teaspoon cinnamaon, ¥4 nirmeg, 1 tea-
spoon Royal Baking Powder, 1 wineglass brandy or wine;
boil 8 to 6 hiours.  To be caten hot,  Sawce > Burter and
sugar beaten to a cream, flavor with brandy or wine; |
2 tablespoons blackberry jelly give it beautiful color.—
Mrs, W,

Queen of Plum Puddings.—1 Ib. butter, 11b. |

finely chopped suet, 1 Ib. sugar, 2% lbs. flonr, 2 Ihs. I

seeded raisins, chopped and dredged with flour; 21bs
currants, washed and dned; 3 Ib. citron, cut in shreds; |
12 eggs, whites and yelks beaten separately; 1 pr sweet
milk, 1 cup brandy, 8 nutmegs, grated; 4 oz each |
cloves and cinnamon. Beat sugarund bulterto a cream, |

H. Manncrs, W ertsville, N. J. [

add suet, then mix in the yelks, beaten smooth and
light; next add milk, then flour and beaten whites ol
egps alternately ¢ then brandy and spices, last the fruits,
well dredged with flour: mix thoroughly. Wring oat
your pudding-clath in hot water, flour well, and pourin
the mixture and boil steadily & hours; do notletit get
off the beil one instant,.  When it is done, plunge it one
instant in cold water, turn out and serveatonce. Sasrces
12 cup butter, 3 cups sugar, 1 teaspoon each cinnamon
and mace: warm the butter slightly, cream it with the
sugar; add 1 glass brandy, then the spice, Beat hard,
put in a mold, set in a cool place till wanted. — M,
A mnie Tnnes, 378 Monroe street, Chicago, T,

Unrivaled Plum Pudding.,— 14 Tbs. muscatel
raising, 13 Ibs. currants, 1 b, sultana raisins, 2 Ths.
moist sugar, 2 Ths. bread-crumbs, 18 eggs, 2 Ths, finely
chopped suet, 6 oz. mixed candied peel, the rind of 3
lemons, 1 oz, ground nutmeg, 1 oz ground cinnamon,
1; oz. pounded bitter almonds, % pt brandy. Stone
and cut up the raisins, but do not chop them; wash and
dry the currants and cut the candied peel Tnto thin slices:
mix all the dry ingredients well together and maoisten

| with the eggs, which should be well beaten and strained;

stir in the brandy, and, when well mixed, butter and
flonr a stout new pudding-cloth, put in the pudding, tie
itdown tightly, and boil from & to 8 hours, and serve
with brandy ssuce.—Mrs, G. Clements, 518 Front
street, San Francisco, Cal.

Plum Pudding, without Eggs.—1 Ib. flour,
with @ dessertspoons Royal Baking Powder, 1 1b. suet,
chopped fine and rubbed into the flour; 1 Ib. bread.
crumbs, 11b, seeded raising, 1 1h. currants, 2 tablespoons

\ dark molasses, 2 cups milk: stcam from & to 8 hours.

Samece: 2 oz, butter and 2 oz. sugar, beaten to a cream;
the juice of 1 lemon or 1 teaspoon Royal Vanilla
Essence, 1 tablespoon fiour or corn-starch, 1 pt. boiling.
wiiter; boil 2 minutes and serve hot.  This pudding will

| | keep 1 manth, and, if re-steamed for an hour before re-

quired, will be found equal to a fresh pudding. —Mrs, ¥,
C. Adams, 1685 Lexington Ave., New York.

Yankee Plum Pudding,— 1 large loaf of white
bread crumbed very fine, 3 qts. sweet milk, 8 eggs,1cup
mnlagses, 1 cup sugar, 1 teagpoon cinnamon, 1 teaspoon
nutmeg, 1 teaspoon cloves, 1 teaspoon butter, 3 lbs.
raisins. - Bake 4 hours in a moderate oven. Serve with
wine sauce.—Mrs. Geo. I, Gookin, Sonorm, Cal,

Suet Puddings.

"EVEN cups milk, 1 of molasses, 2 cups yellow !
j corn-meal, 1 of suet, chopped fine, § eggs, well
beaten, 1 teaspoon salt, !4 teaspoon soda; scald

half the milk, wet up the meal with some of the cold

milk, pour it in the boiling milk, and let it scald 10

minutes, take it from the fire, add 1 cup molasses; let

it stand until blood-warm ; then add the otheringredients;

put in a tin kettle, cover tight: steam 7 hours; cream

sauce. —Wrs, 5. W, Cradgue, San Diego, Cal

—1 cup each milk, sugar, raising, and suet, 3 rounding
cups flour, 2 teaspoons Royal Baking Powder; flavor
with cinnamon and nutmeg; stir together, milk, sugar,
suet, chopped fine and freed from skin ; add flour sifted
with haking powder, add the misins, seeded, lastly, with
the flour; steam 9 hours, and serve with sour sauce.—
Ruth H. Armstrong, Aspinwall, Pa.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY

—1 teacup molasses, 1 teacup suet, chopped fine, 1
teacup sweet milk, 2 teacups misins, 214 floor, 1 tea-
spoon ginger, 1 teaspoon cinnaman, 14 teaspoon allspice,
14 teaspoon soda, 34 teaspoon nutmeg ; steam 3 hours.—
Mrs, George Lekr, Watertown, N. Y.

—1 cup chopped suet, 1 cup seeded raisins; 1 cup
curmnts, 1 cup molasses, 14 cop brown sugar, 1 cup
sweet milk, 2 teaspoons Royal Baking Powder, b cups
flour, 1 egg, 14 tcaspoon each of allspice, cloves, and cin-
namon; steam 4 hours in large pudding pan.  Heatepg,
add sugar, molasses, and milk, then soet, raisins, cur-
rants, and spices; lastly, add flour, thoroughly mixed
with baking powder.  This pudding keeps well, if kept
in conl pluce, and, when needed, slice from the whole
and steam anew ! serve with sugur and eream, or, if
preferred, with the following sauce: a sufficient quantity




TAPIOCA PUDDINGS.

cream, 1 cup butter, 1 cup sugar, stir the white of
1 egg, beaten to froth, into it— Wrs, Ropal £, Knapp,
Kane City, Pa,

—1 cup suet, chopped fine, or 14 cup butter, 1 of
molasses, 1 of sweet milk, 3 of four, 1 of raisins, 1 tea-
spoon soda, one of salt, all kinds of spices: steam about
3 hours,— Mrs. C. L. Olin, Fssex, Conn

—1 cup chopped suect, 1 cup seeded raisins, T cup
sugar, 14 cup molasses, 1 cup sweet milk, 1 teaspoon
soda, a little salt, 3 cups Aour.  Sawce & 8 tablespoons
white sugar, 2 of flour, 4 of melted hutter; mix well to-
gether, add 2 cups boiling water, and cook; flavor with
Royal Extract Lemon.—Mrs. J. #. Scotf, Livonia,
N.Y.

— 1 cup suet, chopped fine, a little salt, 2 teaspoons
Royal Baking Powder, 2 eggs, 1 cup milk, more if
needed, and flour enough to moke a stiff batter, 1 cup
currants or raisins; steam 13 hours.  Sawee: 1
tablespoon corn-starch, wet with a little cold water, 1
cup sugar, piece of butter, T cup boiling water; stir
until it comes to a boil; take off, and add flavoring 10
suit.— Mrs. W IV, Adiphon, New Britain, Conn,

—1 cup molasses, 1 cup sweet milk, 1 cup chopped
suet, very fine, 1 cup chopped raising, 814 cups flour,

4 teaspoons Royal Baking Powder; steam 3 or 4|

hours; spice to taste.  Sawce* 1 teacup sugar, butter
size of an egg, 2 tablespoons flour; stir the fAour and
sugar together until fine, then put in the butter, and
pour on boiling water gradually, as mich as you want
for sauce.— Mrz, Lizsie Brintuall, Medina, O,
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—1 cup chopped suet, 1 cup raising, 1 cup curranis,
1 cup sweet milk, 1 cup molasses, 1 teaspoon, heaping,
saleratus, 3 cups flour; spice to taste, and steam 3 hours;
wine sauce.— Mrs, M. €. Swift, New Britain, Conn.

— 14 pint each sner rubbed light, raisins chopped
fine, dark molasses, and sweet milk; 2 teaspoons Royal
Baking Powder, and flour enough to make a suff
batter; mix powder with flour, put the batter in a tin
kettle with lid, grease the kettle well, first, then put
the Lettle in a boiler of water, and boil § hours; serve
with icing or corn-starch sauce, flavored with Royal
Extracts.— Clara Baclman, Shenkel, Pa.

—1 cup suet, chopped fine, 1 cup molasses, 1 of
sweet milk, 1 cup raising, 14 cup currants, 234 cups
flour, 14 teaspoon soda; mix well, salt and spice to
taste: steam in earthen dish 2 hours: serve with wine
sauce, Rich and not expensive.— Mrs. W, A, Traughk,
Remington, Ind,

—1 cup chopped pork, 1 cup sweet milk, 1 cup fruit,
1 cup molasses, 3 cups flour, 1 teaspoon Royal Baking
Powder; steam 2 hours.— Mrs, O, A, Moore, Am-
herst, Mass.

—1 cup suet, chopped fine, 1 cup good cocking
molasses, 1 cup sour milk, 1 teaspoon soda; mix quite
suff, and steam 8 hours.—JMrs. Dr. &, E Marsh,
Sheldon, Dak.

— 1 cup suct, 1 cup chopped raisins, 1 cup currants, 1
cup water, 1 cup molasses, 2 cups flour, 1 teaspoon
saleratus, 1 teaspoon mixed spice: boil 5§ hours.—3Mrs,
Lizsie Morris, Harvard, Mass,

Tapioca Puddings.

"APIOCA PUDDING.—1 qt. milk, 1 cup [take the whites of the four eggs, beat to a stiff froth, to
§ tapioca soaked until clear in the milk ; yelks of 3 | which add 4 teacup sugar: flavor with Royal Extract

™ eggs (saving the whites for frosting), 1 cup sugar, | Lemon or Vanilla, and spread icing over the fruit or jelly,
and a lide salr; make a frosting for the outside, and | and return to oven to brown.

Sawce » 14 cup butter, 1

set in the oven to brown.—Afrs. 8. Lo Chesoman, Ran- | cup sugar; beatto a light cream ; squeeze in 4 lemon;

dolph, Mass.

Tapioca Pudding.—1 pt. tapioca soaked over-
night in warm water; cook in 1 pt. sweet milk 15 min-
utes ; stirin 1 tablespoon corn-starch mixed 1 milloand

beat well, and spread over pudding.— Lyde L. Rice,
Burfington, Towa.

Apple Tapicca Pudding.— FPare and core

| enough apples to cover the bottom of a pudding-dish;

o little salt; 1 teaspoon vanilla, when cold} serve with | puga little sugar and lemon-peel on them, and bake till

cream and sugar.— Mre. Fmma B, Kohler, Grahams-
ville, Pa.

Tapioca Pudding,—1 qt milk; yelks of 3 eggs,
1 cup sugar; soak 4 tablespoons tapioca in water over-
might; have the milk boiling, then add the rest; stira
moment, and it is done. For froxting » take whites of the
eggs with a little sugar, beat up light, and then put it

in the oven, and let 1t come to a light brown.— My, |

Jane Lyman, New London, Conn.
Tapioca Pudding.— Beat the yelks of 3 cggs

tesder, putting in a livtle water, if needed ; soak 13 pr
tapioca in 1 gt lukewarm water and a litde salt, over-
night; pourover the apples, and bake 1 hour; eat cold,
with cream and sugar.— Cora A, Tice, Odessa, N, Y.

Cream Tapioca Pudding.— Soak 1 small tea.
cup tapioca all nightin 114 cups milk ; bring 1 qt. milk
to' a scald, and stie in the tapioca! add the yelks of 8
eggs beaten with #{ cup white sugar, a pinch of salr,
and 1 teaspoon flavoring extract; when boiled, pour over
it the whites beaten to a stiff froth, with 2 teaspoons

with I tablespoons sugar, add 1 pt sweet milk, 1 table- | sugar, — Wrs, Kichard Pail, Riverhead, N. Y,

spoon essence lemon, 1 teacup pearl tapioca previously
soaked in water 3 of an hour; stirall togetherwell, and
bake; when done, beat the whites of 8 egps to a stiff

froth, add 4 tablespoans desiceated cocoanit and spread | |

over top of pudding and return to oven until light brown.
Excellent served cold with milk.— Wrs. F. K, Woomer,
Goshen, Ind.

Tapioca Pudding.— Saak 1 teacup tapioea over-

night in 114 pts. water; add toit] teacup sugar, yelks of

4 egys, lemon to taste; when baked, sét 1t by for a short
tme to cool, then spread over it a layer of jelly or fruit;

| Tapioca Cream Pudding,— i tablespoons tap-

inca, soaked overnight; putinto 1 qt. boiling milk; add
3 spoons desiceated or grated cocoantit, and bpil 8 min-
es ) p?urin velks of 4 eges, well beaten, in 1 teacup
sugar; in 2 minutes more, pour into your dish; have
beaten to a stff frath, the whites, in 2 tablespoons pul-

verized stigar, which sprinkle in slowly while beating:

pour over the custard, scattering in with it 9 more
spoons cocoanut; brown amomentin the oven; don't
boil over the time given it, or it becomes oo thick.—
Miss M. R, Mann, 1025 [ street, N. W, Washington, D.C
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Tapioca Cream Pudding.—Cover 3 table- |soaked, chop fine, and add yelks of eggs, milk, =ugar,
spoons tapioca with water overnight; in the moming |and salt; steam, stirring to prevent eggs curdling,
pour off the water, if any, and put into 1 qr. milk over | until it is the consistency of molasses; turn out to cool,
the fire: when it boils stir in the yelks of 3 cges with 35 |and flavor with vanilla; beat whites of eggs to a siff
cup sugar and a little salt: make a frosting of the whites | froth; add pulverized sugar (2 tablespoons to each egg),
of the eggs, and spread on the top; sprinkle a linde | and putovercream; setin oven to brown lightly.— /s,

sugar over the top, and brown in the wven.— Mrs,
L. A. Rayden, Norwood, Mass,

Tapioca Cream Pudding,—2 tablespoons tapi-
oca, soaked in cold water for 3 hours: 1 pt. sweet milk,
scalded with the tapioca; beat the yelks of 2 eggs and 24
teacup white sugar, and stir in while heating; have the
whites of the =ggs well beaten to a stiff froth; pour the
custard on while hot, and stir lightly and quickly: add a
lietle salt, and Royal Extract Vanilla — Jessie C. Wilson,
Charleswon, 5. C.

Tapioca Cream Pudding.— 5 tablespoons tapi-
oca, b eggs, 15 cup sugar, 1 gt milk, butter size of an
egg, a pinch of salt; soak tapioca about 3 honrs previous
to using; bake % hour, and stir once while baking. —
Anwa L. Hanford, Frankfort, Dak.

Tapioca Cream Pudding.—1 cup mpioca,

soaked 4 or 5 hoursin 1 cup cold water; 1 gt milk, 4|

€ggs, 14 cup sugar, 1 saltspoon salt; afier the tapioca is

Prothero, 267 Leonard street, Brooklyn, N. Y.

Tapioca Custard Pudding.—3 tablespoons -
tapioca, soaked 24 hour, 3 eggs (yelks only), 3 cup
sugar, 1 pt. cold milk on tapioca; add eggs and sugar;
place in a pan, and boil ten minutes; beat up the whites
of the eggs, and stir in after taking from the fire; flavor
with vanilla; eaten cold, with or without milk.- « Mrs,
Dr. Watts, Lackport, N. Y.

Tapioca Custard Pudding.—3 tablespoons
tapioca, soaked overnight in 44 pt water; in the momn-
ing boil until it becomes a glotinous mass, then add 14
pts. milk, yelks of 4 eggs, beaten to a froth, with 4 table-
spoons sugar; put in @ pal, and place pail in boiling
water, and stir briskly until done; flavor with Royal
Extract Vanilla; beat whites of the eggs to a stff froth,

| and mix through, reserving a portion for the top of
the custard, Enough for 8 or 8 persons.— Miss Wanp K.
‘Bn'ggx. Sheffield, Mass.

Kiscellaneous Puddings.

until soft; make batter of 2 eggs, 1 cup sugar,
14 cup butter, 3{ cup milk, scant teaspoon Royal Baking
Powder:; flour enough to make as thick as for griddle-
cakes; pour the batter over the apple, place it in the
oven, and bake from 20 to 80 minutes; serve with any
kind of sauce.—Mrs. George K. Cobd, Providence, R. 1.

Apple Pudding.—Soak 2 teacups finely picked
bread-crumbs in 1% cups milk; add 2 egus, well beaten,
flour for soft batter, into which 2 heaping teaspoons
Royal Baking Powder have been mixed; pareand guar.
ter 8 or § good-sized apples, put in baking-dish, and
pour the above mixture over, and bake in quick oven;
hard sauce.— Mrs. 7% Hrown, Spring Valley, N. Y,

Dutch Apple Pudding,—1 pt. flour, 2 tcaspoons
Royal Baking Powder, 15 teaspoon salt, 3§ cup milk, 1
egg, 2 tablespoons butter, and 4 apples; mix the saltand
baking powder with the flour, and rub through the sieve;
Leat the egg light and add the milk, rub the butter into
the flour, pour the milk and egg on this, and mix
quickly and thoroughly ; spread the dough about 34 inch
deep on a buttered baking-pan, have the apples pared,
cored, and cut in eizhths, stick the apples in rows into
the dough, and sprinkle with 2 tablespoons granulated
sugar and a little cinnamon or nutmeg; bake in a quick
oven for about 25 minutes; to be eaten with sugar and
cream or a simple sauce.— Mrs. Mary A. Headley,
4167 Paul strect, Frankford, Phila.

English Apple Pudding.— Take tart apples,
pare and gquarter, and put into a deep tn unal flled
wearly full; take 1 teacup sweet milk, 1 teaspoon Royal
Baking Powder, 1 pt. flour, and stir together and spread
over apples, and bake 3{ hour; season to taste; caten
with molasses or gravy.— Mrs. Clarrissa M. Hitcheock,
Lowville, N. Y.

Apple Bread Pudding.— Pare 6 large sweet
apples and slice thin, take a large pudding-mold and
put a layer of buttered bread cut fine, then a layer of
apples, and repeat till the mold is full; fill with 1 pr.
sweet milk, % pt. rich cream, butter size of an egg, and
1 teaspoon Royal Extract Nutmeg or Lemon;: bake in
quick oven ¥ hour.—Mrs, JSames McGrath, Ray-
mond, Dak.

Apple Snow Pudding.— Pare and quarter 4
good-sized apples, steam until soft; take the whites of 2
egus, 1 tablespoon sugar, and beat with the apples undl
the whole looks like froth.  Sawee & the yelks of 2 eggs,
|1 cup sugar; beat together smoothly, and add 1 cup
| boiling water; thicken with 134 teaspoons flour or com-

starch, add a small piece butter, and let boil long enough
| to cook the com-starch or flour; season with lemon or
inul.meg: all to be eaten cold.— Mry. Alfred 4. Day,
| Hyde Park, Mass.

Alice Pudding.— ¥ pt. cream, sume of milk, ¥
oz, gelating, soaked in water until soft; make a boiled
custard with the cream, milk, and eggs, sweeten well,
and add a pinch of salt; add gelatine while hot; when
well mixed, strain, and, when cool, add ¥ spoon Royal
Extract Vanilla and 2 dessertspoons brandy ; dip a mold
in cold water, fill the pattern in the bottom with custard,
place over this 2 slices sponge-cake cut to fitin the mold,
and spread thickly between with jelly or small-fruit jam;
fill the mold full with the custard, and set in cald place;
ornament the pudding when it is served with jelly or
crystallized fruits.— Mrs, Ernest E, Cropin, Montague,
Mich.

Alma Pudding.— !4 Ib. bread-crumbs, 4 oz
suet, finely shred, 5 oz sugar, 4 oz sultana raisins, 2
eggs, 1 wineglass sherry, 1 tablespoon rum, 1 table-
spoon marmalade: boil well some large sago in water,

and add 1 breakfast-cup; butter a pudding-mold, put
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in the mixture, and boil slowly 283 hours. Sasce:
A large spoonful marmalade, 3 glasses sherry, warm
gently ; when hot, pour over the pudding and serve;
half the above sufficient for 3 or 4 persons.— Mrs.
Vallancey, Graceville, Minn,

Boiled Berry Pudding.—1 pt suale bread-
crumbs, soaked in 1 pt. sweet milk, 3 well-beaten egys,
14 cups flour, pinch of salt, 1 pt. of any ripe berries;
boil in 2 bags for 1 hour; sauce, as preferred.— Mary
A, Bakier, Trenton, N, J.

Black Pudding.—1 teacup each of molasses, but-
ter, and sugar, 2 teacups four, 1 teacup sweet milk, 4
egps, 1 nutmey, 1 teaspoon Koyl Biaking Powder; mix

butter and sugar together, add eggs, well beaten, then |
molasses, then nutmeg, then flour and baking powder, |

and lastly the milk; steam 3 hours. Sawce: Y4 cup

butter, 1 cup eugar, worked to a eream, 114 teacups |

water, thickened with flour to the consistency of cream
while cooking: flaver to taste.— Luefle Sill, Dexter,
Mich.

Black Pudding.—' cup sugar, 1§ cup buner, 14
cup sweet millk, 1 cup raisins, 1 teaspocn cloves, 214
eups flour, 1 teaspoon Royal Haking Powder; steam 1

hour,  Sawce: Mix nearly a pt. corn-starch with floir |

and water, and let it boil 2 minutes; take a piece of but-
ter half the size of an egg and 4 cup sugar beaten to a

cream, and a little nutmeg ; stir the boiling corn-starch |

into it —Lawra . Murphy, Welsey, Dak.

Bread Pudding.— Put into a baking-dish a layer |
of raisins, then a layer of buttered slices of bread, sepa- |
rated a little from the side of the dish and each other, |

and so on, leaving swell-room ‘at the top; fill with a
sweet mixture of 1 gt milk, 1 or 2 cggs, 2 small tea-
spoons salt, 14 of mace, and 1 teaspoon cinnamon, and
lemon or orauge extruct If you choose; back 3 or 4
hours.—Mrs. Newtow Symond, Reading, Mass,

Bread Pudding.—1 small loaf bread, cut in slices,
spread butter on each slice, putin a steamer, sprinkle a
lot of currants between each layer; then make a custard
of 3 eggs, 1 g milk, 4 cup sugar, a little salt, nnd a
little Royal Extract Vanilla; pour this over the pudding,
and steam 1 hour; serve with seldy sance & 15 cup boil-
ing water in saucepan, 2 tablespoons currant or other
jelly, %2 lemon, cut in slices, and a few sticks cinnamon ;
then mix a little corn-starch and water togethier to
thicken.— Miss Minnie Maass, Eliznbethport, N, J.

Orange Bread Pudding,—1 pt. bread-crumbs,
1 qt.milk, 1 cup sugar, 4 eggs, juice and rind of 1
orange: beat yeiks of eggs light, add sugar, milk, bread,
and orange; bake until a light brown; then beat the
whites of the eges to u stff froth with 14 cup pulverized
sugar, spread over the top, and return to oven to brown
slightly ; extract can be used for Ravoring instead of
orange: hall the receipt makes a nice-sized pudding —
Mrs. Jokn T. Dumgan, Bustleton, Phila:

Superior Bread .= Crumble 1 pt
bread, pour over st 1 qgr. sweet milk, stiran the beaten

yelks of 5 eggs, 1 cup sugar, and 1 tablespoon melted |

butter; season with lemen * hake unnl of the consistency
of custard ;. when muderately cool, spread over a layer
of jelly or preserves: beat up the whites of the & -ges
until very light, and add 8 mblespoons sugar; flavor
this mérmgue with vanilla, put it on the pudding, return
to the oven, and brown shghtly : eat with or without
sauce.— Mry. James Gallaker. Eagle Clff, Wash, Ter.

Queen Bread Pudding.—1 qt. milk, 1 pt
bread-crumbs, the yelks of 4 eggs, sugar and spice to
taste: stir all together and bake:; when done, spread

jelly over the top: beat whites of eggs toa suff froth
with 1 cup sugar, and spread over the jelly.—Mrz
C. B. Poland, Greenville, N. J.

Brown Pudding.—1 cup nusins and currants,
| mixed, 3 cups Graham flour, 1 cup molasses, 15 cup
| melted butter, 3 eges, 114 cups milk, essence of almond,
1 teagup soda, added last in a little boiling water; bail
in a mold 214 hours. Butter and eggs may be omitted,
or drippings substituted for former. Sawce : 1 cup boil-
ing water, 1 cup sugar, juice of a lemon, winegluss
sherry.— Mrs. Mackee, 5 Cambridge Terrace, Herriet
street, Glasgow, Scotland.

Catskill Mountain Pudding.— 4 eggs. 1 cup.
flour, 1 qt. milk, 34 teaspoon salt; beat well together,
and bake t{ hour, Sawce; 1 tablespoon corn-starch,
| wet with eold milk ; strin 1 pt, boiling milk, add a lump.
of butter half as large us a hen's egg, 4 cup sugar:
flavor to taste.—AM. &, Whitson, Whitson, N. Y.

Cheap Pudding.— Putin a tin pail 3 pts. skimmed
| milk, and sct in a kettle of boiling water; when very
! hot, stir into it 1 pt. meal; take from fire and add 1 tea-
{cup sugar, 1 waspoon salt, and 2 teaspoons cinnamon
\bake in a buttered cake-pan; serve with ecream and
sugar, flavored. with nutmeg — ey, Coorge Molsee,
Williamswille, TIL.

Cherry Pudding.—1 qt. flour, 1 tablespoon lard,

worked into it well; 1 pr milk, 2 teaspoons Royal
Baking Powder, 1 teaspoon salt; mix well and smoothly :
putinto awell-buttered deep pie-plate and bake in a pretty
hot oven 97 minutes; when cool, break open lengthwise
with a liule butter spread the insides; then cover first
| half with preserved or ripe chemmes, dramed (if pre-
served) from Liquor, an inch or aninch and a haif deep;
place the other half of pudding on, eut side up, and cover
with an inch and a half of cherries; whip up the whites
of 4 eggs to light froth, adding 134 tablespuons granu-
Iated sugar, spread over the top and sides of pudding,
putting back into the oven antil the whites are a delicate
brown. Sawee: 8 eges, beaten to light froth, 1 cup
granulated sugar, beaten in well, 814 tablespoons
brandy.— Mrs. Albert §. Cumopins, Fortress Mon-
roc, Va.
! Chicago Pudding. - '4 b, stle bread-crumbs,
soaked 1n 1 pt sweet mitk, 1 egg, % Ib, chopped beef
I suet, 15 1b. chopped seeded rmsins, 4 Ib, white sugar,
{1 teaspoon Royal Extract Nutmeg: boil 2 hours and
serve with sauce, or make with chopped apples in place
of the suecr, with butter size of an egg.  Sawcr: 1 cup
white sugar, 14 cup butrer, 1 cup flour, yelk of 1 egg,
1 pt. boling water; just before serving add the well-
beaten white of an egg. — Miss Mary Carvigan, 216
Calumet Ave., Chicago, I1I,

|

Chocolate Pudding.— Boil 1 gqt. milk, mix 2:
tablespoons arrawrnot with a little of the quart, cold: add
2 tahlespoons white sugar, 9 of chocolate or cocon, and.
| 84 teaspoon Royal Extract Vamilia; while milk is boil-
ing, sticin the ingredients, let at scald up once, and it is
done; sprinkle powdered sugar over the top; 2 epgs
added after the boiling-up will make a firm shape when
cold: serve with cream or custard. — Mrr. H. B. Movrse,
Shanghai, China

Chocolate Pudding. — 1§ cake chocolate, grated,
not quite 1 pr. bread-crumbs, 3 cup sugar, 3 eggs, 1 qu
mulk, a litle salt: mix together, and bake ns custard,
Sance s 1 cup sugar, butter size of an egg, Royal Ex.
tract Vanilla to tmste; beat sugar snd butter together;

| when creamy, add vanilla.— Miss Mary B. Skerwood,,
| Southpart, Conn.
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Chocolate Pudding.,—7 eggs, 3 oz, chocolate,
pn'_lch of salt, 1 qt. milk, 8 cups sugar; heat milk near
boiling, as for custard, stir in chocolate and sugar, take
from the fire, and, when partly cool, add eggs, well

beaten; save out the whites of 4 eggs for frosting; bake |

very slowly, and, when done, spread the frosting of the
whites, beaten to a stiff froth with a litthe sugar; o be
-eaten cold, — Miss Nellie Beack, Cheshire, Conn.

Chocolate Pudding. — Let 1 pt. milk come to the
boiling-point, add !4 cup sugar, 2 tablespoons  grated
«chocolate, 1 large spoonful eorn-starch: boil until thick-
encd; pour into a mold and place on ice; serve with
sugar and cream flavored with Royal Extract Vanilla.—
Mrs. K. Bruce, Prosperity, S. C.

Chocolate Pudding, — Let 1 gt sweet milk come
1o @ boiling-point, 1 teacup white sugar, 4 tablespoons
grated chocolate, @ mblespoons com-starch; boil (stir
ring) until thickened, flavor with 1 teaspoon Royal Ex-
tract Vanilla, and place in mold on ice; serve with sugar
and cream.— Mrs. Emily S, Strong, 43 Kellogg street,
Syracuse, N. Y.

Christmas Pudding.— 3] lb. each of grated
bread.crumbs, apples, chopped fine, suet, cut very fine,
and currants ; 3 eggs; add a sufficient quantity of milk,
and boil 2 hours ; serve with sauce.— Mrr, G. D. Short,
149 Brownell street, Cleveland, O:

Cocoanut Pudding.— To 1 qt. boiling water add
3 tablespoons corn-starch ; while hot, add % 1b. butter;
when cold, add 1 grated cocoanut, 5 eggs, nind and
juice of 1 lemon; sugar to taste,—Wary A. Champlin,
Cameron, Mo,

Coffee Fruit Pudding.— !4 cup chopped suet,
2 cups boiling hot goffes, 2 cups Lrown sugar, 34 b
chopped raising, 14 [b, currants, 4 b, citron, chopped
fine; 5 cups flour, 1 teaspoon salt, 4 teaspoons Rayal
Baking Powder; steam 3 hours in a bag; do notlift
the cover till done.  Dwressing: 2 tablespoons flour, 3
cup sugar, 1 pt. hot water, 1 tablespoon butter; boil
together; flavor to taste—Afws. B. J. Holcomb, Car-
rington, Dak.

Corn Pudding.—5 large ears of comm, cut 14 of
the grain and scrape the other half out; break 2 cggsin
the com, add 1 teacup sweet cream, 34 teacup butier, 1
teaspoon salt, 1 tablespoon granulated sugar, and pepper
to taste: beat all together 5 minutes, then bake ina
moderate oven 1 hour; serve out of pudding-pan while
hat.—Mrs. Maria Colburn, Maysville, Ky.

Baked Corn Pudding.— 6 large ears sweet corn,
1 pt. rich new milk, 1 heaping tablespoon butter, same
of sugar, 1 dessertspoon salt, a little pepper; silk corn
carefully, and with a sharp knife cut 14 the grain from
the cob and scrape out the remainder; add milk and
other ingredients; mix all well and pour into baking-
dish; bake in rather hot oven from 14 to 3 hour:
serve in same dish.—Mws, 8. L. Harmison, Romuey,
W. Va.

Green Corn Pudding,—2 doz. ears green corn,
raw: 3 qts. sweet milk, 6 eggs, 115 cups sugar, salt to
taste ;  split the kemnels lengthwise of the ear with a
sharp knife; then, with a case-knife, scrape the corn from
the cob, leaving the hulls onj mix it with the milk and
ather articles, and bake 114 hours.—Emme Vorfon,
Geneseeville, Mich,

Green Corn Pudding.—1ake 8 gond-sized ears
of swest corn, clean from husks and silk, then, with a
sharp knife, split the grains, then scrape the starch out
én a large pan, add 4 eggs, 1 cup new milk, 2 table-
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i spoons butter, same of flour, 1 mblespoon salt, 14 teacup

sugar ; beat all together, pour in a dripping-pan, and
| bake slowly 2 hours; to be eaten with butter: good
| enough for the queen. —Mrs. Pitta Overoan, Salem, Ind,

Corn-Meal Pudding.— 8 cups corn-meal, 1 cup
flour, 4 cup white sugar, ¥4 cup butter, 1 cgg: beat
sugar, butter, and egg together to a cream; 3§ cups sweet
milk, 2 teaspoons Royal Baking Powder, 1 spoon salt;
steam 2 hours ; sift meal, flour, baking powder together ;
use sweetened cream for savce.— Maria Wihite, Stacy-
ville, Tawa.

Corn-Meal Fruit Pudding,— Sur com.meal
with sweet milk and a little salt, and any kind of fruit (we

|prcl'm- cherries or goosebernies), and put in a bag and
! boil 1% hours; put sticks across bottom of kettle, so the
| bag will not burn to the kettle; eat with cream and sugar
or molasses.—Mire Lucy Aldrich, Wakeman, O.

Cottage Pudding.—1 cup sweet milk, 1 cup
sugar, 2 tablespoons melted butter, @ cups flour, 1 tea.
spoon cream of tartar, 5 teaspoon soda.  Sawee 2 1 cup
sugar, 1 pt. boiling water, 1 tablespoon butter, 1 table-
spoon vinegar, 1 tablespoon flour. —Lawra Miller, Max-
town, O,

Crumb Pudding.—1 pt. fine bread-crumbs, 1 qt.
sweet mille, 1 cup sugar, velks of 4 eggs, beaten with
lemons o flaver ; 2 mblespoons butter ; bake until done,
but not watery ; spread over this a layer of jelly, whip
whites of the eggs to a froth, add 1 cup sugar and juice
of a lemon, pour aver the jelly and bake a little hrown:
eaten cold, — . ivs Minnie Woods, Chestnut Grove, Ky,

Cup Pudding, — 4 cggs, their weight (in the shell)
of butter, sugar, and sifted flour; 14 teaspoon Royal Bak-
ing Powder ; partly melt the butter and heat to & cream,
mix the well-beaten eggs slowly to the butter, then the
| sugar, and lastly the sifted flour and Royal Baking Pow.
| der; add a little Royal Extract of Nutmeg or Lemon,
put in well-greased gem pans, bake in a moderate oven
and serve hot, with cream.— Mrs. A. E. Rawlinon,
Mt. Vernon, O.

Dandy Pudding.—2 tablespoons corn-starch, the
velks of 4 eges, 14 cup sugar; mix all together and pour
into 1 qt. boiling milk, stir quickly, take off from fire
and tumn into your pudding-dish; beat the whites of the
eggs 10 a frath and spread on thetop ;. brown in the oven;
flavor with lemon or vanilla ; eaten cold. —Mrs, Vhaddens
H. Blood, Bridgeport, Conn.

Dandy Pudding.—9 eggs, 12 tablespoons flour,
3 teacups sweet milk: bake in pudding-pan §{ hour;
| eat while hot with hard sauce.—Mrs. Myra E. Wymerr,
| Liberty, Mo,

Danish Pudding.— !4 pt claret, ¥4 pt. raspberry
juice or syrup, % pt. sherry, 33 b, white sugar, 1 oz
isinglase, soaked in the sherry; 1lemon, juice, and rind
put on the fire and allow to come to boil ¢ stein into s
mold, serve with a rich custard, flavored with vanilla.—
Mrs. James Farish, Yarmouth, Nova Scota.

Delmonico Pudding.— 4 eggs, 1 qt. mulk, 4 rable-
spoons sugar, 3 of corn-starch, Royul Lemos favoring;
buil the milk ; dissolve corn-starch in a livtle cold milk;
beat yelks und whites separately ; stir yelks, sugar, and
starch in the boiling milk, and pour into a baking-dish;
flavor ; setinto the oven long enough to slightly harden
the top (5 or 10 minutes); beat 6 tablespoons powdered
sugar with whites of eggs and spread on pudding; set
again into the oven to brown slightly : eat warm ar eald,
with or without jelly dropped on— Mrx. I#°.0. Badley,
Marietm, O,
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t Pudding.—1 pt. bread crumbs, 1 qt.
milk, 14 Ib. sugar, the yelks of 4 eggs, the grated rind of
1 lemon, 1 oz. butter; bake until done, but not watery ;
whip the whites of the egzs and beatin 1¢ b, white sugar
in which has been stirred the juice of the lemon | spread
over the pudding a layer of jelly ; pour the whites of the
eggs on: replace in the oven to be browned lightly ;
serve with cold cream.— Mrs, L. B. Beyd, Wilming-
ton, Del.

Elizabeth Pudding.—1 cup suet, chopped fine;
2 cups flour, 1 egg, salt, 1 teaspoon Royal Baking Pow-
der, 1 cup milk ; mix flour, suet, baking powder, and salt;
beat the egg, put with the milk, then mix all together;
tie in eloth loosely, drop in boiling water; boil 114 hours:
serve with preserves— e, €. R, Liddy, Webster
Grove, Mo,

English Pudding.—1cup suet, chopped fine; 1
cup currants, 1 cup raisins, 3 cups flour, 1 cup molasses,
1 cup sngar, 2 teaspoons Royal Baking Powder, 14 cup
sour milk, and a little cloves.—Ars. W. Hogle, Dover
Center, Minn,

English Pudding.— ¥ Ib. each of beefl suet, well
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Fig Pudding.—1 pt. figs, chopped fine; if dry,
soak until soft in warm water: 2 tablespoons butter, 1
teacup sugar, 1 egg, 1 pt four, 1 teaspoon Boyal Bak-
ing Powder, sifted with flour; mix and boil until done.
| Sasece for Pudding : Vinegar sweetened to suit taste; 1
| tablespoon butter; season with any Royal Extract you
| likebest ; some like it very tart and others do not, so use
siigar and vinegar to taste; boil all together and serve
with pudding. — Mys. Mattie J. Porwell, Oroville, Ual

tine Pudding.—Put 1 qt milk into a
double botler; mix § tablespoons corn-starch with alittle
cald milk, add the yelks of § eggs, well beaten, and 12
tencup sugar; stir into the scalding milk el it thicl
flavor with Royal Extract Vanilla or anything your fancy
| siggests, turn into a pudding-dish, and hake 20 minutes:

beat the whites of the eggs with 1 teacup pulverized
sugar, and spread over the top; put in the oven to
brown; can be eaten with cream —1is good enough with-
| out—Mrs. W. 5. Blake, 21 Allen street, Boston, Mass.

| Florentine Pudding.—Plice 1 qt. milk in a
| small tin pail, and suspend the pail in a kettle of boiling
water; mix smoothly 3 tablespoons corn-starch in just
enough cold milk 1o dissolve the starch; add the beaten

picked, powdered white sugar, and bread-crumbs grated :yelks of three eggs, 14 teacup sugar, and 1 teaspoon
very fine; 2 eggs, and the grated rind and juice of 1| Royal Extrace Vanilla; when the milk in the pail bails,
lemon: all well mixed, and boiled for @ hours.—#rs. | stirin all these ingredients, previoitsly well mixed, and
Lrank Perkins, Eldora, lowa. | continue stirring until of the consistency of starch ; then
. pour into the serving-dish; beat the whites of 3 eggs to
English Orem Pudding.—1 gt. sour cream, 11, ;0 froth, add 1 teacup powdered sugar, spread over
pt. stoned raising, 1 cup each currants and chopped cit- | S e tiag 1 e ST T
ron, 6 eggs, well beaten; 1 notneg, 1 teaspoon salt, 2 'ph LA .Lg' VY B l:E Perke ! f;
teaspoons sodn, 2 cups brown sugar, flour to make a stiff ;’“ g 7 R ATl = QAN W SR iSuns
batter:  boil steadily 115 hours: serve with brandy | gl
satice —Mrs, J. D. Corneil, Dmer, Mich, | Fruit Pudding.—2 teaspoons Royal Baking Pow-
|'der, & cups flour, % cup sugar, % cup butter, 1 cup
Excelsior Pudding.— Take 1 pt. bread-crumbs, raisins, 1 cup citron, 1 pt. milk, 2 eggs, salt, nutmeg ;
add 1 qr. milk, 1 cup sugar, the yelks of 4 eggs, the rind | Alavor with Royal Extract Vanilla; boil 314 hours.—
.:;; frﬁ]‘:ﬂlﬂzﬂﬂn ﬁ";“’d fine iﬂlﬂ plece !l’i‘h“l;’:i ::Wﬂ Mrs. James Macdonough, N8 Henry street, New York.
e: while the pudding is in the oven, t the whites
of theeggs toa .‘.’mmﬁ_ add a teaspoon white sugarin | Graham Pudding.—1% cups Graham flour, 14
which has heen stirred the leman juice, spread a layer of | toffeccup molasses, ¥ coffeecup butter, 15 coffeecup-
jelly over the pudding, and then the beaten whites of | Sweet milk, 1 cup raisins, or }¢ cup raisins and Iz cup
the eggs: brown it lightly again and serve with rich | curranis, 1 even teaspoon soda, 1 egg, salt, spice; steam

cream. —Mina Hendervson, La Hoyt, Iowa.
Eve's Pudding.—If you want a good pudding,

mind what you are taught: Take eggs, six in number,
when bought for a groat; the fruivwith which Eve her hus-

band did cozen, well paired and well chopped, atleast half

dozen; six ounces of currants, from the stem you must
sort, lest you break out your tecth and spoil all thespart ;
six ounces of sugar won't make it too sweet, some salt
and some nutmeg will make it complete; three hours
let it boil without any flutter, but Adum won't like it
without wine and butter.—Miss F, Hiame, Mir I

914 or 3 hours : eat with soft sauce, cream or hutter.—
Mrz. Thos. Doggett, Bryan, O,

Hard Times Pudding.— 1 cup molasses, 2 cups.
sour milk, 1 large teaspoon soda, 1 teaspoon salt, 214
| cups Indian meal, 1 cup flour; spice if you wish ; steam
2 hours without uncovering or letting the water stop
boiling ; sweetened cream for sauce ; you will not think
! the imes are hard while eating this —MWrz. M, E, Me-
| Master, Woodstock, V.

Hard Times Pudding.—1 teacup boiling water,
1 of mol 1 teaspoon soda, little sale; stir with flour

Minn.

Eve's Pudding.—6 eggs, 6 apples, 6 oz, bread-
crumbs, 6 oz, currants, 13 teaspoon salt, nutmeg; boil 3
hours or steam 4; serve with wine sauce. —Aiss Jennie
E. Allger, Sea Plain, N. J.

4

Fig Pudding.— ! 1b. figs, & Ib. suet, chopped
fine; 14 lb. bread-crumbs, 3 eggs: mix the yelks with
this, beat the whites separate; put in the pudding last; 1
natmeg, 1 tablespoon brandy, 1 teaspoon Royal Baking
Powder, 1 cup milk ; all mixed together; steam 3 hours,
Sawce : Y b, butter, 1 b, powdered sugar and the yelk
of 1 egg, bent until light; 1 cup milk; beat white of 1
ez and mix itin; place on fire, and stir until it boils;
take off and season with wine.—Mrs. Matilda Hois-
hauser, Orange street, Reading, Pa.
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till as thick as for griddle cakes; steam 1 hour; better
with fruit; to be eaten with vinegar sauce. [Fimegur
sance 2 114 eups sugar, 114 tablespoons flour in a little
water, 3 tablespoons vinegar, ¥ grated nutmeg, and
pinch of salt; pour over this 134 pts. boiling water and
baoil 10 minutes; just before taking from the stove, add
1 dessertspoon of butter.—&rs. K. €. Tremain, Mount
Dora, Fla.

Hen's Nest Pudding.— Make blanc.mange of
Irish moss, and set to cool in 6 egg shells: cur orange or
lemon peel in strips the size of a straw, boil it in syrup
till perfectly clear; make a nice custard, and put in a
glass dish ; on this place the preserved pecl, in the form
of a uest, in which place the blanc-mange, after having
taken ofl the shells it is a very handsome dish for
| dessert.— M. J. Thurston, Uncasville, Conn,
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Hickory-nut Pudd:i.ng.—l eup white sugar, L | Lemon Pudding.—1 cup fine bread-crumbs, 2
cup butter, 12 cup sweet milk, 2 teaspoons Royal Bak- | cups milk, 34 cup sugar, % cup butter, 4 eggs, leaving
ing Powder, whites of 4 eggs, well beaten, 1 cup | out the whites of 2 for frosting, the juice and 4 the rind
hickory-nut meat, chopped fine.— Mrs. J. G. Blanch- | of 1 grated lemon.— Mrs, V. L. Palmer, Valley Centre,
ard, St. Johns, Mich, Kans.

Honeycomb Pudding.— To 1 pt molasses udd| Lemon Pudding.—2 lemons, 2 eggs, 2
1 teacup brown sugar; beat well tagether; melt a piece | Sugar, 4 tablespoons corn-starch, dissolved in a
of butter, the size of an egg, in a teacup of milk, add 1 | cold water, a little salt; after the corn-starch is dis.
teaspnon saleratus, and pour into the molasses; beat the | Solved, stirin 2 cups boiling water, then add the beaten
whites of 6 eggs to a stff froth, add the yelks 1o the | yelks of the eggs, with the juice of the 2 lemons, and a
molasses; stirin a teacup of flour, 1 large tablespoon | little of the grated peel | lastly, stir in the sugar; put
allspice, mixed cloves, mace, and cinnamon ; stir in the | this in a pudding.dish, and let it bake 35 hour in hot
whites last; a glass of wine improves it; to be eaten | 9ven.  Méringue: B whites of egus, 1 tablespoon
with hot wine sauce.— Miss L, L. Plummer, Washing- | Sugar; spread over the pudding, and let brown 2 or §
ton, . C, | minutes; serve with cream, either hot or cold.— Mrr.

Huckleberry P & e B Tk Anwie Innes, 378 W, Monroe street, Chicago, TIL
sweet milk, 1 pt. berries, 1cup sugar, 4 cup butter, and | Lemon Pudding.— Juice of 2 lemons and grated
8 teaspoons Royal Baking Powder; bake about 80 findof 1] to 2 coffeccups boiling water add 13{ coffee-
minutes, and eat with sauce.— Miss Jode Keiffer, E. | cups sugar and 1 tablespoon butter; mix 4 tablespoons

cups
little

Greenwood, O,

Indian Pudding.—Bal 1 gt milk, stir into it
gradually 3 gills Indian meal and % pt. molasses, and let
it cool.  Butter the baking-dish; putinto it 15 |b, beef
suet, chopped fine, and salt; then tarn in the pudding:
add a gt. cold milk: stir well. Then add 1 pt. cold
milk, and do not stir again. Bake 5 hours.—Mrs, H,
W. Seymenr, Kalamazoo, Mich.

Indian Pudding.— 1 qt. sweet milk, 1 oz. butter,
4 cggs, 1 teacup Indian meal, 1 cup raisins, 14 cup
sugar; scald part of the milk, and stir in the meal
while boiling, then add the rest of the milk, a little salt,
and the other ingredients, and bake. —Mrs. Willsam
Lepgett,

Indian Pudding without Eggs.— 7 heaping
spoons Indian meal, 12 teaspoon salt, 2 spoons butter or
lard, 2 teaspoons ginger or cinnamon to the taste; pour
into these 1 gt milk while boiling hot: mix well, and
put in a buttered dish that will not spread it out thin.
Just as you put itin the oven, pour in a teacup of cold
water, which will have the same effect as eggs; bake 3{
hour.— Mrs. M. E. McMaster, Woodstock, Ve

Eentucky Pudding.—3 cggs, 234 cupssugar, 3
cup butter, 1 cup cream, 3 tablespoons flour, 1 teaspoon
Royal Essence Lemon: bake in 1 crust as for custard
pie.— Mrs, M. R. Taber, Newton, lowa.

King Solomon Pudding.— 4 cups flour, 1 cup
suet, 1 cop milk, 1 cup raisins or curmants, 1 cup
molasses, 2 teaspoons Royal Baking Powder, 1 teaspoon
salt: boil in mold 3 hours! liquid sauce,.— Mrs. W, D,
A bbort, Westchester, N. Y.

Lemon Pudding.—1 small cup butter, 2 full cups
sugar; mix very smooth, adding the grated rind of 2
lemans, yelks of 6 eggs, juice of the lemons, 6 small Bos-
ton crackers dissolved in 1 pt milk; bake. DMake
méringue of the 6 whites, beaten stiff, and 6 tablespoons
powdered sugar; spread on pudding, and brown in
oven ; needs no satce — Mre, Ellen Washer, Nelson-
ville, Ky.

Lemon Pudding,—1 cup stale bread, grated
fine and soaked in warm water, 2 oz. hutter, 12 eggs, 1
lemon, grated, rind and pulp, 1 teacup sugar, !£ tea-
spoon salt; beat eggs, grated lemon, and sugar to-
gether, adding crumbs and butter melied ; bake in a
buttered mold — a moderate oven —1 hour; turn out on
plate, and cover with frosting ; serve cold— Mrs, W
N, I adsworth, Le Mars, lowa.

| corn-starch withalittle of the water ; when it boils, add the
| corn-starch ; let it thicken, after which 1ake it from the
| fire and stir in the well-beaten yelks of 3 eggs; place it
| back long enough to set the eggs, add the strained
lemon , pour into a baking-dish, and bake 15 minutes
| in rather quick oven; while still hot, add méringue of
| beaten whites of 4 eggs and 3 cup sugar.— MWiss Anna
M. Kelsey, Rio Grande City, Tex.

Lemon Sponge.— The juice of 4 lemons, 4 eggs,
1 pt. cold water. 1 oz. or 1§ package gelatine; soak
the gelatine in %4 the cup of water: add the sugar to
the lemon juice; beat the yelks of the eggs, and add to
the 34 cup of water; mix in the sugar and lemons, and
cook in a double boiler till it begins to thicken, then add
the gelatine, strain into a basin, and setin a pan of cold
witer: beat occasionally with an egg-beater till cool,
then add the unbeaten whites of eggs, and beat hard
till it begins to stiffen; have a mold ready, put it in,
and it will set at once; serve with or without cream; a
very nice orange cream may be made by substituting
the juice of 6 oranges, and 2 tablespoons brandy. for
the lemon juice. —Mrs. D H K. Goodale, South Egre-
mont, Mass,

March Pudding,—1 cup dried apples, soaked
|overnight, chopped and mixed with water in which
soaked: 1 cup molasses, 14 cup flour, 1§ cup butter, 1
ege, 2 weaspoons Royal Baking Powder, 1 teaspoon
cach of cinnamon and cloves. steam 2 hours, and serve
with sauce. Sawce : 14 cup boiling milk, 2 teaspoons sugar,
beaten with the yelk of 1 egg: sur until thick, remove
from fire, and add the beaten white with 2 tablespoons
sugar and the grated rind of 1 lemon.  If water be sub-
stituted for milk, use the juice of the lemon also.— Mrs.
L. Hardy, Allegan, Mich.

| Molasses Pudding.—1 cup molasses, 1 cup
hot water, 2 tublespoons melted butter, 1 teaspoon
Royal Baking Powder, 214 cups flour, 1 cup rmsins,
1 teaspoon cinnamon ; steam 214 hours.—Mrs, 15 L
Manwville, Narway, lowa.

Mountain-Dew Pudding.—3 crackers, rolled
|fine, 1 qt. sweet milk, 35 cup white sugar, yelks of 3
eggs, salt, and nutmeg bake 290 minutes; bear the 3
whites of eggs to a stiff froth, add 24 cup white sugar,
flavor with lemon, spread over pudding, and brown
|ﬁlighlly in oven.— Mary A. Robinson, Moretown, V.

Mysterious Pudding.—2 eggs; the weight of
the eggs in each of flour, butter, and brown sugar;
1 oz. candied peel or 1 teaspoon Royal Extract Vanilla
beat the butter to a cream; add the sugar; sift in the
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flour: add the peel chopped fine, or the vanilla; add 1
full teacpoon Royal Baking Powder; butter a mold
and half fill it; put a piece of buttered paper on top: tie
it up, and hoil in a small quantity of waterfor 114 hours;
serve with cream or custard-sauce flavored with lemon.—
Mrs, H. B. Mowrse, Shanghai, China. |

Orange Pundding, —# good-sized oranges, cut in
emall piecesinto a deep glass dish ; sprinkle over a cup
sugar. Put1 gt. milk on the fire to scald, add @ wble-
spoons corn-starch dissolved with a little milk, yelks of
8 eggs mixed with the dissalved cornestarch; boil untl
it thickens, stirring constantly; salt, then pour it over
the oranges: just before serving, beat the whites of eggs
1o a 5tiff froth, add 5 tablespoons fine granulated sugar,
and spread over the pudding.— €, M. Gaskill, Campo,
Cal.

Orange Pudding.—4 good-sized aranges (not
sweet), peel and slice; add 1 cup sugar, and let stand;
take 1 qr. boiled milk, yelks of 3 eggs, 2 tablespoans
comn-starch (wet with a little milk), a little salt; boil
together until it thickens; let it cool; pour over
oranges; whip the whites to a stiff froth with 15 cup
sugar, and pour over; brown in oven.— Mrs, M L
Gildersiecve, 424 Camberland street, Brooklyn, N. ¥,

Pudding.— Peel 2 oranges; slice, and |
take out seeds; turn 14 cup syrup over them; make a
hatter of 1 pt. milk, 1 tablespoon carn-starch, yelks of 2
eggs, Y cupsugar; cook and letitcool before turning
on the oranges; beat the whites of 2 eggs to a froth, and
put in 2 teaspoons pulverized sugar, and turn over the
pudding; setin the oven to brown.— Moy, J. G. Blanck-
ard, St. Johns, Mich.

Orange Pudding.— Pareand slice 4 large oranges:
put in the bottom of a pudding-dish with suLicient sugar
to sweeten ; boil 1 pt. milk, and stir in 2 tablespoons
comn-starch, wet with a little cold milk; add yelks of
2 eggs beaten with ¥4 cup sugar; boil 1 minute, and
pour over oranges ; make a méringue of whites of 2 eggs
and 3 tablespoons powdered sugar; brown slightdy. —
Miss Augnsta Broack, Pavenia, O,

Orange Pudding.—3 oranges, peeled and sliced;
put in & baking-dish, with 1 cup sugar; 1 pt. milk, yelks
of 3 egegs, 1 tablespoon corn-starch; cook, and pour
overthe oranges and sugar: the whites of the aggs to be
used for the frosting; set in the oven to stiffen.—
Mrs. L. M. West, Canton, N. ¥.

Orange Pudding.—FPeel and cut in small pieces
4 large oranges; put in a dish with 1 cup sugar; beat |
the yelks of 3§ eggs, 4 cop sugar, and 2 tablespoons
corn-starch ; pour this in 1 qt. boiling sweet milk ; when
it thickens, set away till cool: then stir in the oranges:
beat the whites to a froth, and pour over top; serve |
aold.— Clara A. Lord, Knightstown, Ind.

Orange Pudding.— Peel and cut 5 sweet oranges |
into thin slices, mking out the seeds; pour over them 1
coffeecup white sugar; let 1 pt. milk get boiling hot by
getting it in apot of boiling water; add the yelks of
3 eggs, well beaten, and 1 tablespoon comn-starch made
smooth with a little cold milk; stir all the time; as soon
as thickened, pour over the fruit; beat the whites of the
aggs to a soff froth, adding 1 good tablespoon powdered
sugar, and spread over the top for frosting: set itin the |
oven for afew minutes to brown slightly; serve cold or
hot; berries or peaches can be substituted for oranges.— |
D, L., 355 E. 72d streer, New York. |

Orange Pudding.— Take 6 or 8 oranges; pare, |

and taks out the seeds; eut in small pieces, sweeten o l
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taste; make a batter the same as for corn-siarch pud-
ding, and pour over the oranges: serve oold, Ex-
cellent. — Mrs. George N. Cobb, Providence, R. L

Orange Pudding.— Peel, slice, and remove seeds
from 4 or 5 aranges; lay them in a dish and sprinkle over
them 34 cup sugar; beat the yelks of 3 eggs, 34 cup
sifgar, and 2 teaspoons corn-starch together; pour inta
this mixture 1 pt. heated milk; pour the mixture thus
formed into a tin dish, and sct the dish in a pan of
boiling water until it thickens; when partially cool, pour
over the oranges ; beat the whites of the 3 eggs to a stiff
froth; stir in 4 teaspoons sugar: spread on top, and
brown in oven; serve cold.— N. 4. Badger,W. Quincy,
Mass.

Paradise Pudding.— Yelks of 8 eggs, 6oz each
of white bread-crumbs, white sugar, beefl marrow, and
marmalade; 4 apples, peeled and chopped small; rind
of 1lemon, peeled thin and chopped ; add 1 glassbrandy,
then pour over 3{ pt. boiling milk; mix all together;
place in a buttered mold and steam for 274 hours; serve
hot, with sweet sauce, Samce: boiled custard; add
sherry and marmalade, or lavor with essence of almonds,
according to taste.—Mrs, James Hartlet?, Wyckoff,

IN.T.

Pine-apple Pudding.— Butter a pudding-dish,
and line the bottom and sides with slices of stale sponge-
cake; pare and slice thin a large pine-apple; place in

| the dish first a layer of pine-apple, then strew withsugar,
| then more pine-apple, and so on, till all 1s used: pour

over 1 small teacup water, and cover with slices of cake
that have been dipped in cold water; cover the whole
with a butter-plate, and bake slowly for 2 hours.—Mrs.
R. C. Tremamm, Mt. Dora, Fla.

Poor Man’s Pudding.—1 teacup molasses, 4
tesicup sugar, suct chopped fing to fill 1 teacup, 1 tea-
spoon salt, 1 teaspoon soda dissolved in 1 teacup warm
water; flour enough to make a stiff batter; spice and
fruit as you like: put in a greased tin and boil 2 hours;
served with sauce.— s, ¥ m. Nelsom, 272 Penn street,

Brooklyn, N. Y.

Potato Pudding.—1 doz. potatoes, brinsed fine;
mix with 1 pint flour, and add 1 teaspoon =alt: then roll
into lictle balls; boil 8 pts. milk; drop the balls in, and
stir on the stove till stiff; then lift ont, and serve with
butter and sugar.— Mrs, N, Brodie, 5 Belle Aire Ter-
race, Halifax, Nova Scotia.

Pull Pudding.—3 eggs, 1 pr. milk, 1 pt. flour,
Sauce : 1 cup sugar, 1 cup water; to boil till quite thick,
then add a lump of butter; thicken with flour; flavor
to taste.— Mivs Emily Onderdonk, New Brunswick,
N.J.

Puff Pudding.— 2 eggs, 1 cup sweet mulk, 1 cop

| sweet cream, 2 teaspoons Royal Baking Powder, a little

salt, § cups flour; divide half the quantity in 7 parts;
drop in buttered cups, and add a picce jelly, and cover
with the other half, and steam 20 minutes; serve with
sweet sauce — Wisy Josephine FHill; Millville, N. Y.

Pudding & la Sconce.—Take of apples, finely

| minced, and of currants, 8 oz. each; of suet, chopped
| small, sultana raising, picked from the stalks, and sugar,

4 oz, each; 3 oz fine bread-crumbs, the grated rind
and strained juice of @ small lemion, 3 well-beaten egps,

jand 2 spoons brandy ; mix these ingredients perfectly,
I;\ncl boil the pudding for 2 hours in a buttered basin or

cloth; sift sugar over it when sent to table, and serve
with wine or punch sauce.—Mrs, Pailancey, Sunfield
House, Graceville, Minn,
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Queen Pudding.— Put2small cups bread-crumbs
in a pie-dish and cover with hot milk; add 1 tablespoon
butter, 1 nutmeg, grlm! yelks of 4 eges, well beaten
Sweeten to taste] mix all together, and bake in a hnll
oven until a nice brown: cover with jam (raspberry is |
best); beat whites of eggs to a light froth; sweeten
and flavor slightly with lemon ; drop the whites into the
jam in lumps, to give itarough-looking appearance, then
brown slightly.— Mrs. J. Price, Smith street, Durban,
Part Natal, South Africa. )

Queen’s Pudding.— 4 Ib. bread-crumbs, 1 pr.
new milk, 2 oz. butter, yelks of 4 eggs, and a little lemon
flavoring and sugar; boil the bread-crumbs and milk
together, then add the sugar, butter, and eggs. when
these are well mixed, bake in a tart-dish until a light
brown; put a layer of strawberry jam, and on the top of |
this the whites of the eggs beaten to a stiff froth with a
little sifted sugar; smonth it over with a knife dipped in
bailing water: bake 10 minutes in a slow oven.— My,
C. Dudley, RKeene, Cal.

Queen's Pudding.—1 pt. bread-crumbs, 1 qt.
milk warmed and poured over crumbs; yelks of 4 eggs,
well beaten with 1 cup sugar and 1 tedspoon butter;
when baked, spread over the top a layer of jelly; beat
the whites of eggs stiff, and add 2 mblesponns sugar and
spread over top ; bake a light brawn; serve warm with
sauce, or cold with sugar and cream.— Sallie J. Staats,
Skillman Sta., N. J.

Queen of Puddings.— !¢ pt. bread-crumbs, 1
pt. milk, 14 cup sugar, yelks of 2 eggs, the grated rind
of 1 lemon, butter half size of nn egg; frost with the
white of the egg, using ¥ cup sugar and juice of the
lemon; bake albout 40 minutes; add the frosting after
the pudding is baked, put it in a quick oven long enough |
to brown.—Mrs, Emma F. Breck, 670 Wanhingmni
street, Boston, Mass,

Queen of Puddings.—1 pt. bread-crumbs to 1
qt. milk: 1 cup sugar, the yelks of 4 eggs, the grated
rind of a lemon, a picce of butter the size of an egg:
bake about 1 hour; whip the whites of the eggs stiff,
and beat in 1 cup sugar and the juice of the lemon;
spread over the pudding a thin layer of jelly or stewed
apple; pour the whites of the egsr ver this, and setitin
the aven to brown.—A nna /. Kawell, Natick, R. L.

Queen of Puddings.—1 pt bread-crumbs, 1 gt.
milk, 1 cup sugar, the yelks of 4 eggs, a piece of butter
the size of an egg; flavor with Royal Extract Lemon;
bake until done, but not till watery; whip the whites of
the eges to a stiff froth, and stirin 1 teacup powdered
sugar and a little lemon, spread over the pudding Jelly,
and pour aver this the whites of the eggs, and place in
oven and bake lightly ; eat cold.— Carric 5. Swuith, |
Stamford, Conn.

Queen of Puddings.— 1 pt. btead-crumbs, 1 qt. |
milk, 1 cup sugar, the yelks of 4 eges, well beaten, rind |
of a fresh lemon, grated fine, a piece of butter the size |
ofan egg; bake until well done ; beat whites of eggs o
astiff froth, adding 1 cup powdered sugar, in which has |
been stirred the juice of lemon ; spread over the pudding |
a layer of jelly, then pour the whites of the eggs over, |
and bake until lightly browned ; serve with cold cream.
The richest pudding known to the science of cookery.—
Miss L, M, Mattheos, Forestville,

Queen of Puddings.—1 pt. bread-crumbs, 1 qt.
milk, 1 cup sugar, yelks of 4 eggs, beaten, grated rind
of 1 lemon, butter size of an egg; bake until done, but
not watery ; whip whites of eges stiff, and beat in 1 tea-

spread over the pudding a layer of jelly or preserves, as
preferred; pour whites of eggs over this, and bake
lightly; serve with cold cream.— 4. X. Barnewall,
Philadelphia, Pa.

Queen of Puddings.—Pare and chop apples
fine, bread-crumbs dampened in milk; place a layer of
bread-crumbs in a deep dish, and sprinkle sugarand cin-
namon on them; then add a layer of apples with sugar
and nutmeg ; alternately in this manner fill the dish, put
alittle butter occasionally in it, and a beaten egir with 14
cup milk on top.— Helena Gading, Mount Eden, Cal.

Queen of Puddings.— Into 1 qt. sweet milk put
1 pt. rolled cracker-crumbs, butter the size of an egg,
5 eggs (having saved the whites of 2), 1 cup sugar;
flavor to tste; bake; make a frosting flavored with
cocoanut; setin the oven to brown nicely.— Mrs, Gee,
Torwngend, Huchinson, Kans.

Queen of Puddings.—Take 1 pt. hread-crumbs,
add 1 qr. milk, 1 cup sugar, the yelks of 4 eges, well
beaten, the rind of a fresh lemon, grated fine, a piece of
butter the size of an egg; then bake until well done;
now beat the whites of the 4 eggs to a stiff froth, adding
1 teacup powdered sugar, in which has previously been
stirred the juice of the lemon; spread over the pudding
a layer of jelly, then pour the whites of the eggs over,
and place in the oven till lightly browned; serve with
cold cream.—Joxie Maw/ford, Racine, Mo.

Queen cf Puddings.— 1 pt. cracker or bread
crumbs, 1 qt. milk, 14 cup sugar, yelks of 4 eggs, butter
size of walnut; after it is baked and cold, spread over it
any kind of jelly preferred ; whites of the eges with as
muny tablespoons sugar; beat toa froth, and spread over
the pudding and brown in the oven. —Mrs. Lewds Bige-
loww, Paxton, Mass.

Queen of Puddings.— !4 pt. bread-crumbs, 1
pt. milk, grated rind of 1 lemon, 1 teaspoon butter, 2
tablespoons sugar, yelks of 2 eggs: bake in a shallow
dish a light brown; whisk the whites of the eggs with 8
tablespoons sugar and the juice of the lemon into a very
stiff froth; when the fust part is baked let it cool, then
put a thin layer of raspborry jam and the whites of the
eggs on the jam, sprinkle a lile sugar on the top, and
bake a light brown; serve cold; very good.— Mfrs.
C. F. Winton, Mandarin, Fla,

Raisin Pudding.— & tablespoons molasses, 1 cup
milk, 14 cup misins, 1 teaspoon Royal Baking Powder,
14 teaspoon salt; steam 1 hour; flour about as for cake;
cat with butter and syrup.—Mrs. Jokn Dempsey,
Greenfield, Mass.

Raisin Pudding.— Bear 3 eggs light, 1 cup

| raisins, 1 cup water, 14 teaspoon salt, and enough floir

| to make a stiff batter, and 2 mblespoons Royal Baking
| Powder; put in pudding-bag and boil 1 hour,
|1 pt. beiling water, 2 tablespoons vinegar, dissolve 2

Sauee s

l:n-;ponus corn-starch, 1 teaspoon Royal Lemon Ex-
tract, 44 cup sugar.— Mri. Jennie Shepard, Cedar-
ville, O

Steamed Raisin Pudding.— !4 cup butter, 2
tablespouns sugar, 2 eggs, beaten well, 1 cup milk, 2
cups flour, 8 teaspoons Royal Baking Powder, 1 cup

| raising, chopped fine; steam 14 hour: serve with pud-

ding-sauce or gravy.— Miss Lizsic A. Veakel, Lowis-
ton, N. Y.

Rice Pudding.—Take 1 cup rice, put into n tin
milkpan, and fill with milk; add 1 cup sugar, 4 lh
butter, 1 cup raising, and season to taste; bake slowly
3 hours, stirring occasionally. Makes n splendid prd-

cup sugar, in which has been stirred the juice of a lemon ; | ding.— Mys. L. L. Williams, Dorr, Mich.
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Rice Pudding.— 2 tublespoons rice, 3 teaspoon
salt, 1 coffeecup sugar, 1 qr. sweet milk ; bake in a mod-
erate oven 2% hours; stir often; about %4 hour before
taking put let it form its last crust, and let it cool; eat
with cream.— M. Dickey, Mott Haven, N. Y.

Rice Pudding.— % cup rice, well scalded and
washed, 2 qts. sweet milk, very little salt; season with
nutmeg, or raisins, if liked; bake in slow oven until rice
is soft.— Mrs. Estelle Newcombe, Odin, Kans,

Cold Rice Pudding.— 14 cup rice, cooked in 8
cups water ; take 1 pt. sweet milk, yelks of 2 eggs, 2
tablespoons corn-starch, 5 tablespoons sugar; salt; boil
quickly, and pour in molds; beat whites of eggs to froth,
and put on pudding: season with lemon or vanilla—
Miss Gertie Luther, Painesville, O.

Ground Rice Pudding.—1 qt. milk, boiled, 6
spoons ground rice added to the milk while boiling, &
eggs, 1 lemon, juice, and rind grated, % Ib. butter; salt,
and sweeten to taste ; bake rather slowly, — L. Edwards,
Andover, Mass.

Sago Pudding.— Pour 3 qts. boiling water on 1
cup sago, then boil 34 hour, or until clear; mix the juice
of 6 oranges with 2 Ibs. sugar, and pour the sago on the
oranges and sugar; slice 2 oranges, sking and all, which
place on the top, and put the whole where it can get
cold.— Mrs. J. T, Piggott, 33201 Sprng Garden street,
West Philadelphia, Pa.

Sago and Apple Pudding.— Pare and core 4
apples, put them in earthen dish, sprinkle 1 cup sago
and 1 cup sugar over them, fill the dish with boiling
water, let stand for an hour or longer, and bake 2 hours
in moderately quick oven ; serve with cream and sugar,—
Mra, W. C. Adams, 1686 Lexington Avenue, New
York.

Scott's Pudding.—1 pt. milk, 2 eggs, flour, salt,
and sliced tart apples; fill baking-dish with the sliced
apples, then make a batter of the milk, eggs, and flour,
and add a tiny bit of salt: pour this batter over the
apples, and buke 3{ hour; be sure not wo have the bat-
ter too stiff; serve hot with sauce,— Nellie C, Valentine,
Flushing, L. L, N, Y.

_ Bnow Pudding.— 14 package gelatine, pour over
it 1 cup cold water, and add 1% cups sugoar; when
soft, add 1 cup boiling water, juice of 1 lemon, and the
whites of 4 well-beaten eggs; beat all together until very
light; putin glass dish, and pour over it custard, made
as follows: 1 pt. milk, yelks of 4 eggs, and grated rind
of 1 lemon.— AMiss Bessie Murray, Davenport, Iowa.

Snow Pudding.— ¥ box gelatine, soaked in ¥
cup cold water till soft; pour on 1 cup of boiling water,
1 cup sugar, and juice of 1 lemon; strain into a bowl
set in ice-water; when it begins to thicken, beat ull
light and frosty; then beat whites of 8 eggs stiff, add
them to the gelatine, and beat all together till nearly
stiff enough to drop; pour into molds.—AMrs, Jokn F,
Gibbe, Walnut street, Brookline, Mass.

Snow Pudding.—3 tablespoons com-starch, 1 pt
boiling water, whites of 3 eggs; dissalve the com-starch
in a little cold water, and add to the pt. of boiling water;
beat the whites to a stiff froth, and stir into the hot corn-
starch; put in a bottered basin, and steam 10 minutes,
Sawert - Beat 1 pr. milk, boiling hot, add sugar to taste;
thoroughly beat the yelks of 3 eggs, and stir in the hot
milk; cock in farina-kettle or basin set in hot water:

add a pinch of salt, stir well, boil 8 or 4 minutes; |

_ flavor with teaspoon Royal Extract Vanilln.—Mary J,
P, Hewes, Mayville, N, ¥,
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| Snow Pudding,— ' box gelating, dissolved in %4
pt. cold water; boil 6 minutes; then add 35 pt boil-
ing water; then add the juice of 2 lemons and 2 cups
sugar; set away to cool; then strain through a fine
sieve; beat to a stff froth the whites of 3 eggs, and mix
thoroughly with the cool jelly ; beat the whole together
about 30 minutes; put in & cool place, and make a
soft custard, which you pour over when you serve.—
Mrs, E, F, Brock, 670 Washington street, Boston,
Mass.

Snow Pudding.— 3 tablespoons corn-starch dis-
solved in a little cold water, 1 pt. boiling water, a little
salt, beaten whites of 3 egge: put together quickly;
flavor and put in molds. Cusferd Sauce : Make
starch on stove tll clear; add yelks of 3 eggs, 1 cup
sugar, 1 pt. milk.— Mrs. Aun Phillips, Syracuse, N. Y,

Snow Pudding.— To 1 pt. boiling water add 2
tablespoons corn-starch, dissolved in a little cold water,
and boil 3 minutes ; remove from the fire, and add the
whites of 2 eggs beaten to a froth, a little salt, and 1
tablespoan white sugar; the whites must be stirred in
while hot, but mustnot hoil; pourinto molds or cups
wet in cold water. Cuwsfard: To 4 pt boiling milk
add the yelks of 2 eggs, 1 tablespoon comn-starch, 15 cup
white sugar; mix in a little cold milk ; bring to a boil,
remave from the fire, and flaver; to be eaten when cold.
= AMfrs. J. T. McKinncy, Sodus, N. Y.

Snow Pudding.—1 oz. gelatine; pour on it1%
pts, boiling water, add 2 cups sugar, the juice of 2 lemons,
or 1 spoonful Royal Lemon Extract; strain into a deep
dish to cool; when it commences to jelly, add to it the
whites of 4 well-beaten eggs; beat all unul the dish is
full, then take the yelks of 4 eges, and make a common
boiled custard to be poured over the pudding.— Mrw. M.
D, Kennedy, Midway, Ala.

Snow-ball Pudding.—1 pt. boiled milk, 4 tahle-
spoans sugar, yelks 3 eggs, 8 tablespoons corn.-starch, 1
teaspoon Royal Extract Vanmilla; beat eggs, sugar,
com-starch, and flavoring together, and pour into the
milk while boiling; set in the oven to brown: beat the
whites of the eggs toa stiff froth, add & ablespoons
sugar, 1 teaspoon Royal Extract Vanilla; drop on the
pudding size of an egg, and setin the oven to brown ;
serve ice coldl— Mys. Jokn E. Reed, Brewster's, N, Y.

Snow-drift =1 gr. new milk, 1 teacup
sugar, and 4 spoons corn-starch dissolved in a little of
the milk ; let come toa boil, and keep stirring; beat the
whites of 3 egzs to a froth, and stir into your custard;
then take off and flavor to taste; take the yelks and
make a boiled custard ; this makes the sauce to go over
Lit; splendid when cold —Mws, Zosella Tucker, Coliax,
1L

Sponge Pudding.—1 qt sweet milk, 4 oz, sugar,

| 4 oz. flour, 7 eggs; place milk over fire to boil, then stir
|in flour and sugar, well mixed together, as though you
| were making mush ; let boil 1 minute, then remove and
: let cool ; do this i the moming; 14 hour before dinner,
| Anish, by adding first the yelks, well beaten, then the
whites beaten to a stiff froth; mix lightly with a fork ;
place in a greased pan; set in another pan filled with
boiling water, and bake 3{ hour.— Mrs. Dr. A. M.
Milier, Bird in Hand, Pa.

Sponge = Take 12 eges, 1 qt. sweet
milk, % Ib. Aour, and % b sugar; make a blanc-
mange of the milk and flour, adding the sugar when
cooked ; when cool, add the eggs, the whites and yelks
| having been beaten separately, and as light as possible;
| pour the mixture into a pudding-dish; place in a pan of
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boiling water, and put in the oven; hake until ﬁ.rm:| Transparent Pudding,— Beat to a cream 4
careful not to bake too long; serve hot or cold with | Ib. butter and 34 Ib. sugar; stir in 2 eggs, well beaten,
whipped cream sauce, fluvored and sweetened to taste.  and 1 grated nutmeg: favor with Royal Extract
When eaten hot, an excellent sauce can be made of but- | Lemon; bake in a buttered dish 2 hour: serve cold.

ter and sugar, whipped to a cream, and fresh berries—
strawberries preferred ; or fruit crushed and added with a
little wine.— Grace Gray, Blissfield, Mich.

Steamed Pudding.—4 eggs, ¥4 cup butter,
rubbed well with 1 cup sugar; add Aour to consistency
of sweet-cake batter; 1 tadlespoon Royal Baking
Powder; pour batter into greased pudding-pan, putin a
steamer over boiling witer; cover steamer with cloth,
and then the lid; don’t uncover till done; cook 3{ hour.
Sauce * 14 cup sugar, lump of butter size of walnut,
rubbed together; add 1 teaspoon corn-starch, fill up tin
with boiling water; set on stove and let simmer. —Wrs,
Saraik J. Hemprivid, McConnelsville, O.

Steamed Pudding.—1 qu flour, 1 teaspoon salt,
2 teaspoons Royal Baking Powder, 1 tablespoon lard,
1 pr. milk; sift together flour, salt, and powder; rub in
lard cold, add milk: mix to a smooth dough. Roll aut livte
over 13 inch thick; strew thickly with any fruit. though
cherries are best; sprinkle little flour over; roll up and
place on a greased plate in steamer; cover tightly, and
steam 114 hours; eaten hot, with cream ssuce.—Endora
Sharts, Woodstock, N. Y.

Steamed Pudding.— 4 eggs, % cup sour cream,
14 cup butter, 3 cups bunermilk, 3 teaspoons soda,
raising or currants improve it; eaten with any preferred
sauce.— Mrs. Lilliam Wright, Yuba, Mich.

Bteamed Pudding.—!¢ cup butter, 14 cup sugar,
1 cup molasses, 1 cup milk, 1 pt. flour, 1 cup stoned
saising, 2 teaspoons Royal Baking Powder; steam 2
hours, Sawce s 1 cup powdered sugar, 34 cup butter,
1 tablespoon brandy, 1 ege: beat them all to a cream,
and heat over boiling water in a basin.— Mrs, H'illdame
Marsden,

Steamed Pudding.— 1 cup flour, 1 cup sugar, 2
cups fruit (raisins), 1 cup sour milk, 2 eggs, 1 teaspoon
soda, a little salt: steam 1 hour.— Clara N, Chase,
Clannda, lowa.

Salisbury Pudding.—8 yelks of eggs, 3 Ib
white bread-crumbs, 14 ox. ground ginger, 8 oz. white
sugar, 1 pot marmalade, 1 qt. milk, 4 0z. beef marrow ;
mix bread-crumbs and sugar together with the marrow,
then add the other things: mlk boiling, and lastly,
whip the whites of eggs to astiff froth: mix lightly, and
bake in a buttered mold for 3 hour in a sharp oven.—
Mrs. James Bartictt, Wyckoff, N. J.

Bweet Potato Pudding.—1 lb. grated, raw
sweet potatoes, 1 tahlespoon butter, 2 tablespoons sugar,
15 cup molasses, 9 eggs. enough sweet milk 1o make the
mixture thin, 1 teaspoor ginger, 3§ teaspoon allspice or
cloves: mix all together, bake in a deep earthen dish
about 114 hours. — Mary Ann Quigley, Newton, Mass,

Sponge Pudding. — Mix well 1 cup sugar, 1 cup
sifted flour, 1 teaspoon Royal Baking Powder, and a
pinch salt; add 8 eggs without beating, and mix
thoroughly; steam 1 hour: eat with hot sauce,  Sauce
Beat well together 1 cup sugar and a piece of butter
the size of an egg, add 1 pt. boiling water.— Lawra H.
Gowurdey, Truro, Nova Scotia.

Sponge Pudding.— § eggs, 1 cup sugar, 1 cup
flour, 14 cup sweet milk, 2 spoons Royal Baking
Powder; steam 1§ hour.— Mrs. C. Howland, Coving-
ton, Pa.

| — Mrs. Mary McDowald, Federal, Pa.

Troy Pudding.—3% cups sifted flour, 134 tea-
| spuons Royal Buking Powder, 14 teaspoon salt, 1 cup
:xunLau_-scs. 1 cup chopped suet, 1 cup milk, 2 teaspoons
i spices, 1 cup dried fruit or 1 qt. fresh fruit; boil in
tin 3 hours} serve with lemon sance.— Mrs. L. Roww.
land, 231 Fifty-third swreet, Brooklyn, N. Y.

Steamed Troy Pudding.—1 cup suet, chopped
| very fineg, 1 cup seeded raisins, 1 eup sweet milk, 1 cup
| molasses, 2 cups flour, 1teaspoon baking soda dissolved
| in 1 tablespoon boiling water, a pinch salt, some ground
| cinnamon, allspice, and cloves; pour this in 4 pudding-
old, well greased, and boil 8 hours; serve hot, with
| hard sauce, —B. Dublon, 164 E, 64th street, New York,

Baked Tomato Pudding.,— Take a deep pud-
ding-dish and butter the inside of it well; first putin a
layer of bread.crumbs, then a layer of peeled sliced
tomatoes, then a small onion cut very thin; dredge on
a hittle Aour, pepper, and salt; now, begin with bread-
crumbs again, tomatoes, onions, and seasoning till the
dish is full; the top layer must be bread.crumbs, with
saltand pepper, and a few small bits of butter over it put
in the oven; keep covered with a tin plate for 1 hour,
then remove the plate, and let it brown ; 2 hours to bake;
sugar may be added to suit the taste.— Miss S. W
Patterson, Stamford, Conn,

Tyler Pudding.—1 cup butter, 3 cups sugar, 1
cup sweet milk, 1 tablespoon flour, 2 teaspoons cinna-
mon, 4 eggs: bakein rich crust.— Mrs. Kate Thomas,
Petersville, Md.

White Pudding. (A Preakfist Relish.)—1 Ib.
suet, chopped fine, and clear from strings, mixed
thoroughly with 2 lbs, sified flour and %{ b, corn-
meal, season highly with salt and pepper; make long
narrow bags of cheese-cloth (about the size of beef-pud.
dings), and fill with the mixture; tic up and drop in
beiling water, leaving them in about 45 minutes;
take out and hang in coal place; will keep all winter;
when neciled for use, place in a baking-dish, pouring o
teacup of water (enough to steam them through), when
this water has evaporated, uncover and let them brown,
turning them over, Fit foran epicure. —Julia W, Jones,
| 812 1 street, N. W., Washington, D, C,

Whipped Cream Pudding.—1 pt cream,
swestened to taste with powdered sugar; beat until
stiff, then season with brondy ; after it is stiff, pour into
a dish with macaroni or sponge-cake: cut in slices.—
Miss Beckie Sosrwene, Reading, Pa.

Whortleberry Pudding.— 4 Ih, buster, 1 1b,
sugar, 1 1b. fluur, 6 eggs, 1 cup milk, 2 teaspoons Royal
Baking Powder, 1 qt. whortleberries; cream the butter
and flour, add the yelks and sugar, then the beaten
whites and milk, and lastly, the fruit to be flavored and
stirred in hightly; bake nearly 2 hours in a pudding-
dish: to be eaten with cold sauce.— Mary F. Hall,
160 Carleton Avenue, Baltimore, Md.

White Pudding.— 3 cups mulk, whites of § eags
whipped stff, 1 cup sugar, 1 tablespoon melted butter;
whip the sugar into the stiffencd whites; add butier,
then rose.water, then the Aour stirred in lightly ; bake in
a buttered pan, in a mther quick oven: sweet sauce.
— Mixs Jessie MeKensiv, Mississippi street, Potrero,
San Francisco, Cal.
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Woodford Pudding.—6 eggs, 2 cups jam, 1 cup
flour, 6 tablespoons buttermilk, 1 cup butter, 1 teaspoon
sodda, a small quantity of nutmeg and spice; bake in a
pan; cover with the whites of eggs beaten to a stiff
froth.—3liss Margaret M. Stephens, Croppers, Ky.

Foam Sauce for Puddings.—1 cup sugar, 2{
<cup butter, 1 wblespoon flours beat to a cream, place it
over the fire, and stir in quickly 3 gills boiling water;
flavor to taste.—Mrs. A. F. Lowerre, Southold,
N.Y.

Sauce for Pudding.—1 cup brown or white
sugar, 45 cup butter, 3{ cup boiling water, 1 tablespoon
corn-sturch dissolved in water, 2 teaspoons Royal Lemon
Extract, and a liude gmted nutmeg; warm sugar and
butter, add water, and, when beiling, the corn-starch;
cook three or four minutes, and add the Aavonng; keep
warm untl wanted for use.—JMrx, H. M, Norton, St
Paul, Minn.

Liquid Pudding Sauce.—1 cup sugar, Ij cup
butter, yelk of 1 egz; beat these together until light;
add flavoring and nutmeg; boil 1 eup milk, thickened
with 1 tablespoon floue; pour this over the beaten sugar,
wto., stirring untl all is dissolved ; add, just before serving,
the white of 1 ege beaten stiff —Mrr, Luman Coudes,
New Haven, Conn.

sh‘a.wbewy Sauce.—1 cup sugar, ¥4 cup butter,
13 cup strawberries; wash and pick berries, mash with
spoon : beat butter and sugar to cream, add berries, stir
well together, put on ice to freeze; blackberries, peaches,
or other fruits may be substituted for strawberries; this
is a delicions sauce for cottage pudding. —Mee. /7. G
Builey, Jersey City, N, J.

Wine Sauce,—2 cups sugar, 3{ cup butter, 14 cup
cold water, with tablespoon flour or corn-starch stirred
in; boil nll thick, then add whisky or wine and nut-
meg.—Mrs. Evander Lysfe, Murfreeshore', Tenn.

Candy.

1 cup milk, 14 Ib. butter, 14 bottle vanilla; cook
L2 hour, pour in greased pans, and cut in squares
while warm.—Mrs. G. W, Bosserman, Beyis, (.

Chocolate Balls.— Sugar prepared as for cream
walnuts can be made into delicious chocolate drops by
solling the balls in melted chocolate; set aside to dry
on buttered paper.

Chocolate Creams,—{ Ib. chocolate, hreak
in small pieces and place in a bowl on a steaming-kettle
to dissolve, care being taken that it does not cook; in
a small sauce yan put 3 cups fine sugar, 3; cup milk;
stir briskly unsil it bails; letit boil hard, stirring often,
for 9 or 10 minutes; place it in o pan of cold water, snd

beat it quickly until it creams; when cold, mold it in |

small balls; with a long pin or necdle, dip these balls in

the melted chocolate, and place on buttered papers.—

Mz, Luman Cowles, New Haven, Conn,

Chocolate Creams.—2 cupssugar, 15 cup water:
boil abiout 6 minutes, or until thick enough vy make into
balls the size of a thimble ; let them cool and harden;
dissolve 84 cake of chocolate over the steam of a tea-
kettle, and cover the balls with it ; flavor with vanilla
or lemon; if the directions are followed, they will
be as delicate as those bought at the confectioner's.—
dMrs. H. L. Crane, Bridgeport, Cann,

Chocolate Drops.—1 Ib flour, 1 b, sugar, # cup
sweet mill; set over slow fire; boil 5 minutes; set off
in pold water; stir quickly until white, then make little
balls, and roll in melted chocolate.— Kate 4, Mayer,
Macungie, Pa

Cream Chocolates.— 4 cups white sugar, 1 large
cup cream or milic; put all together on the stove in a
new tin pan; boil hard just 5 minutes without stirring;
do not let it bur; shake the pan, but do not put in a
spoon ; at the end of 5 minutes remove from the fire; set
this dish in one containing o littde cold water, and beat
the sugar with an ege-whip until itis white and creamy;
favor; have ready in & dish hot melted chocolate, to
which add the white of an egg beaten stiff, cooked a few
seconds; flavor with vanilla; make the sugarinto balls
a8 soon as beaten; roll in chocolate, and dry in the
aven,.— Mrs. ©. . Miller, Brookfield, Mass.

ARAMELS.— 1< cakes chocolate, 3 hs: sugar, |

Cocoanut Balls.— Grate white of 1§ cocoanut;
| mix with a little of the milk to a paste, thick enough to
| stick together | make into small halls; cover with cream
| made as for cream-walnuts, and dry.

E “‘White Cocoanut Cakes.—Break upa cocoanut ;
peel and wash the pieces in cold water, and grate them;
mix in the milk of the nut and some powdered loaf
sugar, and then form the cocoanut into little balls upon

| shects of white paper; make them all of a regular and

| handoome form, and touch the top with a spot of red
sucarsand ; do not bake them, but place them to dry for
24 hours ina warm renm where nothing is likely to dis-
turb them —aws. M. Glower, Tabor, lown.

Cocoanut Caramels,— 4 cups cocaanut, 2 table-
spoons Aour, whites of & eggs, 1 cup sugar; bake on
|white paper in a quick oven.—Miss A, Kehne, West
| Point, N. Y.

| Cocoanut Candy.—1 cocoanut, 2 goblets sugar
{any kind of white sugar); just cover with water; boil
until it drops hard in_a ‘cup of water; have ready the
cocoanut in a bowl, and pour the syrip over it, stiring
till it is mixed ; then arrange it in little cakes on buttered
dishes; it is pretty to mix a few drops of cochineal with
a lide of it, and put a little pink cake on a white one

llhis hardens as soon as cold.— Dowa A skewe, Dayton,
Ala

Cocoanut Drops.— !4 Ib. grated cocoanut, 5 Ih.
white sugar, whites of 8 egus— MNisr A. Kehm, West
Point, N. Y.

| French Candy.—1 bs. confectioners’ sugar mixed
thoroughly with half of a grated cocoanut; add enough
waiter (about 2 large tablespoons) to moke a stil dough ;
take the dough out on a bread-board, knead in a litle
more sugar, and roll out with the hands in litle balls;
set some aside on buttered plates 1o harden for chocolute
areams; roll out more balls, and place halves of English
walnuts on either side; almonds, filberts, prunes, figs,
dates—in fact, all kinds of nuts and fruits may be used;
| melt over the keule 14 cake of chocolate: drop the balls,
when hard, into the chocolate; dip our with a forke and
| place on buttersd paper to harden.— Miss A, A. Finney,
| Lambertville, N, T.
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Hoxay Candy.—1 cup honey, 1 teaspoon histter: 'minuh:s, stirring all the time; just asit is done stirina

bail untllit becomes brittle on being dropped into cold
water; pour into o well-greased pun; pull when coul-
ing.— Aiiss Belle Riley, Newton, Towa.

Ice Cream Candy.—1 pt. sugar, 1 teacup water,
2 teaspoons vinegar, butter the size of gn cgg, 44 tea-
spoon cream of tartar; put all these in before cooking
any; do not stir; cook unal it grows hard in cold water;
when done, Aavor with Royal Extract Vanilla, and then
put on a greased plate to cool; when cold enongh, pull
until white.— Cara Moere, Newcomerstown, O,

Molasses Candy.—1 cup best molasses, 1 cup
white sugar, 1 tablespoon vinegar, butter size of a wal-
nut; boil until brittle when dropped into water: stirin 1
teaspoon soda, and when cool pull until white. —Carrie
8. Parks, North Woburn, Mass,

Molasses Candy.—2 cups molasses, 1 cupsugar,
butter size of an egg, 1 tablespoon vinegar; hoil 20

Other D

A-NGEL FOOD,—Take 1 cocoanut, and grate

= and sweeten to taste; 6 or 9 oranges, skin, and

=== glice very thin; then lay them in a dish, 1 layer

of omnges and sugar sprinkled on; then a layer of co-

coanut, and so on wntil your dish is full; but last layer

must be cocoanut.— Mry, Mary A. Headley, Frank-
ford, Philadelphin, Pa.

Angels’ Food.—1 doz. oranges, 1 lwge cocoanut,
grated ; peel and slice the cranges, taking out seeds;
then placea layer of orunges, sprinkle freely of sugar, then
a layer of cocoanut, and so on until the dish is filled,
having a layer of cocoanut on top.— & 5. A,
Sprague, 1539 N, 20th street, Philadelphia, Pa.

Apple Charlotte.— Putintoa well-buttered pan a
layer of bread-crumbs, or small pieces of bread, then a
layer of apples, cut up, sugar and butter, little nutmeg:
then another layer of apples and bread and sugar, and so
on until the dish is flal‘l, taking care to have a layer of
erumbs at the top; hake 1 hour; sprinkle sugar on top:
eat with cream.— Mrs. R. B. Mclivain, Mt Holly,
N ]J.

Apple Snow.— Select very juicy apples, pare and
core, and stew in clear water until soft; strain through a
sieve; sweeten to taste with powdered sugar; spread
this when cold in a deep glass dish ; to every apple allow |
the whitz of 1 egg; beat the whites, with 1 tablespoon |
powdered sugar 1o 1 egg, 1o a stiff froth, and pour it
over the apples; any flavoring may be used.—Miss
Sarah Mangan, Hicksville, N. Y,

Apple Snow.— Mash the pulps of 3 baked sour
apples with silver spoon ; add 1 cup white sugar and the
white of 1 egg, well beaten ; flavor with Royal Extmct
Lemon, and beat 15 minutes; serve on soft custard, or
alone.— Laurs Duslam, Rundel, Pa.

Apple Snow.— Roast 8 tart apples, and pulp them |
through a sieve; take 34 Ih. of the pulp and, when cold,
mix with it 34 Ib, finely sifted loaf sugar and the !llin|
rind of a small lemon; beat the whites of 3 eggs; whisk |
all the ingredients together, and pile on a glass dish; a
fittle sponge-cake, soaked in fruit-syrup and laid on the
battom of the dish, is an improvement.— Mrs. §. A,
Beeziey, Mitchell, Dak,

little soda ; hickory nuts or walnuts may be added ; pour
|in buttered ting.—Mrs. G. W, Budd, Pemberton, N, J.

To Bugar Pop-corn.— Put into an iron kettle 1

| tblespoan butter, & of water, and 1 tetcup white sigar;

boiluntil ready to candy ; throw into it 3 qts. pap-corn;

stir until it is all condied. —Mrr. 4. J Fafrokild,
Aberdeen, Dak.

‘Walnut Drops.—1lb. sugar, 11b, walnut kernels,
| whites of 6 eggs, 6 tablespoons flour. —ifrs. 5. Hudley,
| Creswell, Pa.

Cream Walnuts. — 114 |hs. powdered sogar:
white of 1 ege, 114 spoons water, 1 spoon Royal Extract
Vamilla; put sugar in large bowl and add witer; beat
egg and add to sugar and water; beat all together with

| the hands until very creamy, add vanilla and thoroughly
mix ; make into small balls and press a walnut on each
side ; dry without oven heat.

esserts.

Apple Snow.— Pare, core, and bring to a boil, in
as little water as possible, 6 tart apples; cool and strain;
add the well-whipped whites of 3 eggs; sweeten to taste,
and beat until a dish of snow is the result; flavor with
almond orlemon ; serve with sweetened cream, or make
a custard of yelks, sugar, and 1 pt. cream; place in a
dish and drop the froth in large flakes — Mws, Wil
Sehmid?f, Hammonds Plains, Nova Scotia.

Apple Snow.—FPut into a pan, without paring,
12 large npples, with the rind and juice of a lemon and 1
pt. water; set over a slow fire, and boil gently till the
apples are soft, but not broken ; drain them on a sieve ;
when caol, put the pulp, clear of seeds, into a large bowl,
and beat to a strong froth ;: beat the whites of 12 eggs to
a stiff froth with 10 oz sifted sugar; beat all together tll
they resemble stiff snow; heap high on a dish, put a
small green sprig in the middle, and serve soon as pos-
sible.—Mrs. E. M. Dutcher, 61 Orange street, Cleve-
land, O.

Blanc-mange, wadse of [rish Mass or Carne-
geen.— 1 teacup moss, after it has been picked; wash in
weak soda-water to remove the salty taste; rinse through
several clear waters; put in a kettle with 1 gt fresh
milk, set it on the fire, and stir tll it begins to thicken:
strain through a sicve, or thin muslin ; sweeten with
white powdered sugar; flavor with vanilla, or anything
preferred; wet the mold with cold water, and pourin the
blanc-mange, or, when cool, pour into a bowl; when
firm and cold, which will be in 3 or 4 hours, it may be
used; serve with sugar and cream.— Mry. M. E. Gray,
Fayette, Mo.

lequin Blanc-mange.— After preparing the
blanc-mange, take a part and mix the yelk of cgg with
it to make a corn color, and make the rest into 2 or &
colors; put 1 color in and cool it, then another, and so
on, cooling ench before putting the otherin; it will turn
out striped.— M. J. Thurston, Uncasville, Conn.

Grape Butter.—1 gal pulped grapes: add 2 g
stewed apples and 6 1bs. sugar; boil for 2 hours, stirong
often.— Lawra J. Entviken, Malvern, Pa.

Lemon Butter.—The gratee rind of 1 lemon and
juice, yelks of 2 egus, 1 cup butter, 1 of sugar, 34 cup
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fAour made into paste with 14 cup water; cook until the
consistency of cream; mold to suit the taste.— Liliie
Baird, Irving, 1L

Lemon Butter.—3 lemons, 4 eggs, 1 Ib. sugar,
14 Ib. butter; beat the whites separate; grate the rind
of lemon and squeeze the juice; mix all togetherin a
preserving-kettle over a slow fire; stir until it becomes
thick enough.—Ars. Jokn E. Powell, Pemberton,
N. ].

Lemon Ch .—1 Ib. sugar, & oz. butter,
rnds of 3 and juice of 3 lemons, yelks of 6 and whites of
4 eggs: beat the whole mixture well together, put in a
jar, and place m a pan of water, and boil until quite
thick ; turn into a mold: serve cold — Low S. Mofars,
Topeka, Kans.

Lemon Cheese-cake.— 2 lbs. loafl sugar, ¥ pt
fresh butter, 12 egpgs (leaving out whites of 4), rinds of
6 lemons, grated fine, and the juice of same ; put all into
a preserving-pan over a slow fire until the lemon is dis
solved and it begins to thicken like honey : keep stirred
while dissolving. This is good for jelly-cake or rolly-
poly puddings. Use paste No. 6 for cheese-cakes; will
keep 7 years.— Mys. W, C. Adams, 1685 Lexington
Ave., New York.

Cheese Fondu.—1 bowl milk, 1 bowl bread-
crumbs, 1 bowl cheese, cut in small pieces ; boil the milk,
add the cheese and bread-crumbs, and stir until perfectly
smooth; add 1 beaten egge, a little salt, and nutmeg if
liked; set away until tea-time; then put on a buttered
dish and place in the oven long enough to brown | serve
on same plate hot.— €. 7", Vewins, Clover Hill, N, J.

Charlotte Russe.—1 qt. cream, whipped to a
stiff froth; 34 box gelating, dissolved in 1 cup milk;
then strain, and when pearly cool add the whipped cream;
1 cup sugar, 1 wine-glass sherry wine, 2 teaspoons
Royal Extract Vanilla: line the mold with lady-fingers,
and fill with cream; makes nearly 2 qts, ; the wine can
be left out.— Mrs. L. M. Arey, Hyde Park, Mass.

Charlotte Russe.— i{ box gelatine, dissolved on
the fire in 14 pt cold water; when melted, let it get

<old; alitde over1 pt. rich cream, beaten up as light as |

eges; to this add the gelatine when it commences to

thicken; sugar and wine to taste; then add the whites |

of 6 eggs, beaten very stiff, and lastly the whipped
cream ; line the dishes with lady-fingers or thin slices of
sponge-cake, pour the mixture in, and put macaroons on
top; then putin acool place until eaten.— Mrs. &, B.
Mellvain, Mt Holly, K. J.

Charlotte Russe.—1 pt. cream, 1 pt milk, 14
box gelatine, 114 cups sugar, whites 4 eggs; put gela-
tine in milk and place in steamer to dissolye; then
strain through a fine sieve or cloth, add sugar, and put
on the ice to eool: when it commences to jelly around
the edge, add gradually the cream whipped to a stiff
froth; then the well-beaten whites, and flavor with
vanilla; pourinto a dish lined with sponge-cake or lady-
fingers, and set on ice till used; enough for 2 dishes.—
Mrs, C, 5, Eastman, Lake City, Towa.

Charlotte Russe.— For 12 people. 14 box gela-
tine, dissolved in 1 cup cold milk; make soft custard
with yelks of 10 eggs, 1 cup milk, 1 cup sugar; flavor
with 1 tablespoon Royal Extract Vanilla and wine-glass
wine or a little rum ; pour into this custard the disselved
gelatine and milk, then set away to cool; beat the whites
af the 10 eggs to a stiff froth, and also beat 1 pt. cream
to 5tiff froth; add to this cream the beaten whites, then
the custard, which must be entirely cool ; line a pan
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with sponge-cake, and pour in cream to harden; when
ready to serve, turn out on platter.— Mos, Frederick E.
Whitney, Oakland, Cal.

Charlotte Russe.—1 qt. sweet cream, whipped,
sweetened, and flavored to taste; 1 pt. milk, scalded and
cooled; let 1 coffeecup cold water stand on %4 box gela-
tine awhile; then set in a kettle of hot water until dis-
solved, and put it in the milk (when cooled); stir this
into the cream with a silver spoon ; beat the whites of 3
eggs, and stir in all; get lady-fingers and split them,
dipping one end in the whites of eggs, and place around
a platter; pour all on the platter, and set away to
harden.— Miss Grace D. Lester, Binghamton, N. Y.

Charlotte Russe.— Make a sponge-cake; take 1
pt. thick sweet cream and mix with the whites of 3 eggs,
beaten to a stiff froth; sweeten to taste, and flavor with
Royal Extract Almond ; take 12 sweet almonds, blanch
and split, and place on the cake and pour the cream and
egi-froth over it. The cake may be soaked in wine if
liked.— Mrs. 0. C. Wawrner, Beartown, Mont

Italian Charlottes,— Sonk in equal portions of
wine and water, swectened, some slices of sponge-cake;
put them in a glass bowl ; make a custard in the propor-
ton of 8 eggs to 1 qt. milk and 6 oz. sugar; put this over
the cake, beat the whitss of 3 eggs to stiff froth, add 3
tablespoans pulverized sugar; favor with Royal Extmct
Vanilla, and put over the top,— Manie Landis, Fird in
Hand, Pa.

—1 cup flour, a little salt, 2 teaspoons
Royal Baking Powder, and just enough water to stir it
as stiff as can be; cut in T chunks with a spoon and drop
in your pot-pie; be sure to have water boiling, and boil
5 minutes briskly; remove the whole from the stove, and
prick each quickly with & fork ; if more are made, boil a
few minutes longer.— Flora Filden, Covington, Pa.

Dumplings.—1 qt. flour, 2 teaspoons crenm tartar,
| 1 teaspoon soda ; wet up with sweet milk if you have it;
if not, water will do, and if you leave out the eream
tartar, sour milk will do; make them small, and after
the water gets well to boiling, drop in your dumplings;
let them bail smart 15 or 20 minutes (not more than 20) ;
keep covered tightly until done; ifthe cover is taken off,
| or they stay in too long, they will be heavy.— Mrs. C 4.
Tayior, Burlingame, Kans.

Apple Dumpling.— Take 8 apples, 1 qt. flour, 1
tablespoon lard, 2 teaspoons Royal Baking Powder;
wet it up with milk, and bake %4 hour ; serve with sugar
and cream.— Lizsie Prior, Clayville, N. Y.

Baked Apple Dumplings. — Peel and core ap.
ple; and fill with sugar ; make a crust as for rich cream
biscuit ; divide it in picces large enough to cover apple
separately; roll it about ¥{ in. thick; place the apple
on and bring the edges together; place them side by
side in & pudding-dish; spread butter and sugar over
| them, and pour boiling water to about cover the dump-
| ling, and cook moderately fast until they are nicely
browned ; to be eaten with cream. — Mrr. Charles E.
Ingraam, Forestville.

Cranberry Dumpling.—1 qt. flour, 2 teaspoons
| Royal Baking Powder, sifted together and mixed into a
| soft dough with sweet milk; roll the dough out very thin

|in oblong shape, and spread over it 1 qt. cranberries;
add 14 Ib. sugar; fold over and over, tie in a pudding-
cloth; steam 1 hour; serve with sweet-wine sauce. —

Lyelia M. Wheeler, North Richmond, N, H.

Drop Dumplings.— 1 egg well beaten, 14 teaspoon
Royal Baking Powder, 1 cup sweet milk, a small pinch

TECHNIC INS



44

MY “FAVORITE RECEIPT.

9!’ salt, and enough flour to make a stiff dough; drop
into boiled beans or potatoes, and boil 10 minutes,—
Charity J. Turner, Ural, O,

Drop Dumplings.— 3 eggs, 3 cups flour, 1 tea-
spoon Royal Daking Powder, and a little salt; beat the
eggs light: add the flour (mixed with bakink powder) ;
add a little water to muke the dough a little thicker
than for cake; drop a spoonful at a time into beans or
peaches when cooking (the latter is a favorite); stewa
few dried peaches quitesofts have plenty of water which
has been added when eooking: then add butter and |
sugmr enough 1o suit the taste, and Aavor with nutmeg:
do notstop the boiling while dropping in the dumplings.—
Nellie White, Dana, 1L |

Dandy Jack.—1 qt. milk, 2§ cup sugar, 2 table-
spoons com-starch, yelks of 3 eges, together with salt;
have the milk boiling; stirin the above and pourinto a
deep dish; beat the whites light, adding 1 tablespoon
sugar.—Mrs, L, Diliinger, Yellow Springs, Pa.

Queen's Egg-bread.—2 eggs, 1 pt. sour milk,

in; beat the whites as for icing (having 1 tablespoon fine
white sugar to 1 egg), and pour over the cream | jelly is
then dropped on, and it is ready to eat; prime.— s,
Wil Fickman, Winthrop, Ind.

Float.—1 qt. water, the juice and pulp of
2 lemons, 1 coffeecup sugar; when boiling, add 4 table-
spoons corn-starch; Tet boil 16 minutes: stir all the time;
when cold, pour over 4 or 5 peeled and sliced orunges,
and over the top spread the beaten whites of 3 eggs;
sweeten, and add a few drops of vanilla,.— Mre. K. C.
Tremain, Mt. Dora, Fla,

Indian Pone.—1 pt white Indian meal, 1 table-
spoan melted butter, 114 teaspoons Royal Baking Powder;
beat 2 egzs very light and mix, and beat all hard to-
gether; bake in Turk’s-head or common cake-pans inm
quick oven 1 hour.— Mrs, K. 8 Mcllvain, M Holly,
No-J

Irish Toast.—1 qt. flour, one egg, and salt wet
with milk or water, 2 teaspoons Royal Baking Powder;
roll out as thin as pie-crust, and cook in lard as you
wounld dough ; when don=, dip in this Semers 1

soda to sweeten; 1 biscuit crumbled in or that
of some other bread; 1 teacup com-meal, 1 tablespoon |
flour; 1 of sugar, 1 of melted butter, o hittle salt; this |
makes a thin batter, but comes out well if poured in-a hot
pan or skillet well greased, with a light sprinkle of flour
in it; when the batter is all in, pour !4 teacup water |
over the top; very delicate, if not baked too long.— Mz, |
M, O, Day, Hartsell, Ala,

Float.—1 qt new milk, yelks of 4 eggs, 4 tahle-
spoons white sugar, 114 tablespoons corn-starch made
into a paste with cold milk ; boil the milk, beat the eggs

cup sugar, % cup butter, 4 heaping tall spoons sifted
flour; mash all together well, and then pourin boiling
water untl like starch; flavor to taste; cook 3 minutes;
serve.— Moz, Minmie A, Lothrop, Sag Hurbor, N. Y.

Junket.— 1 qt. sweet milk put on stove until warm;
then take off and add 145 tablespoons sugar, 1 teaspoon
Royal Extract Lemon, 3/ tablespoon rennet; do notstir
after it thickens; serve with milk when cold — M. L.
Huffa, Robesonia, Pa.

ire Junket, or Curds and Whey.,—

and sugar to a froth; add the starch (which has been ; and 2 -
dissolved in cold milk), and stir together thoroughly, and :pgznjm::;u:;?bizm“iﬁ E:;:wﬂ:ﬁﬁ:n;m 1;::;}
add to the boiling milk, stirving all the time; cook about cold, then' 1 tablespoon rennet; set the bowl in hot
3 minutes, turn out in a dish and flayor with Rayal | water, and cover with a towel until the junket is made;
Lemon or Vanilla; beat the whites of eggs stiff; add 4 g 106 cold: make it about 8 hours before use;
tablespoons white sugar; flavor like the custard; put | sprinkle sugar or cinnamen over it ; serve with cream.—

some bailing water on a pie-plats, slip the beaten egg on |
it, and place in the oven to brown; carefully pour off |
the water and slip the browned eggs on the custard;

serve when cold in jelly-glasses. — Mise M L, Skinner, |
Manetta, O. |

Apple Float.—To 1 qt apples, partially stewed |
and well mashed, put the whites of 8 egps, well beaten, |
and 4 tablespoons loaf sugar; beat together 15 minutes, |
and eat with rich milk and nutmeg.—Mrs. War, N
Hayward, Hardeeville, 5. C.

Floating Island.—Put into a skillet 1 pt. sweet
milk: allow it to heat while beating the whites of 4
egos: when stiff, slide them into the milk ; let it warm,
turn them over with a spoon, in pieces; dip out, and stir |
carefully into the milk the yelks of the eggs with £ tea-
spoons sugar and any flavor to taste; beat well together;
do not boil, but thicken ; when cool, pour into a large |
dish, put on the whites, sprinkle with white sugar, and |
you have a pretty, dainty dish —MWarthe Higeins, 87 |
South Second street, Brooklyn, N, Y.

Floating Island.—The whites of 12 eggs, beaten
till they are perfectly stiff; plice in a deep dish; beat
the yelks thoroughly; take 2 qis. milk and 14 cups fine
white sugar; place milk and sugarin a saucepan on the
fire till they boil; stirin yelks, and continue to stir the
milk and sugar while putting in yelks; remove from
the fire and flavor to taste; while hot pour it over the
the whites, and serve hot—Mrs. M. E. Vates, Rock
Island, 111,

Floating Island.—1 pt. cream, sweeten to taste,
and flavor; beat the yelks of 2 eggs thoroughly, and str

Mes. H. B. Morse, Shanghai, China.

Chocolate Jelly.—Take T tablespoons grated
chocolate, the same of white sugar, and 1 cup sweet
cream ; mix well together, set over the fire, and let come
toa boil ; thisis very nice to put between layers of cake,
or to eat with comstarch pudding.— Mrs, Henry M.
Alwey, Tiverton Four Corners, K. L

Cranberry Jelly,.—9 cups cranberries and 1 cup
water; boil 6l tender, strain, put 2 eups sugar to the
strained cranberries, and boil to a thick syrup; turn into
molds; keep in a cool place. — Miss E. Kirchkef, 6T
Bond street, Brooklyn, N, Y.

Fruit Jelly.—Soak !4 box gelatine in 1 pt cold
water for about 1 hour; squeeze into it the pulpand
juice of 1 orange and 1 lemon, add 1 pt. sugar; mix
well, and pour over all 1 pt boiling water: strain
through a bag into a dish containing 8 omnges cut up
small, and 14 doz. bananas sliced ; set away till firn.—
Mrs. M. B. Yahn, Fr. Collins, Col.

Lemon Jelly.—Dissalve 1 box gelatine in 1 pt
cold water: add 1 Ib, sugar, the grated rind of 1 lemon
| and juice of 5, and 1 qt. boiling water: mix thoroughly,
| and stmin through flannel into glasses; wring the bag
| out of hot water before using; do not squeeze thejelly
through, asitwill not be clear: grate one of the lemons
befure squeeding, — Mrs. Geo. K. Colt, Burrville, Conn.

Orange Jelly.—1 box gelatine soaked 1 hourin 1
pt. cold water ; add to this 1 qt. boiling water, 1 pt.
| oranze juice, the juice of 1 lemon, and 1 pt. sugar;
| strain and cool; this takes 12 omnges; cut the oranges
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in shape of baskets, and put the jelly in: this makes a| Apple Rolly-poly.—1!2 cups f{our, 114 cups
very pretty omament for the table. — Mrs. C. Swow, | buiter or lard, 1< teaspoons Royal Baking Powder, a

Auvbumdale, Mass.

Wine Jelly,—To 114 hoxes of gelatine, put 1 pt.
caold water, juice of § lemons, grated nind of 2; stand 1 |
hour ormore, until dissolved, then add 2 lbs. loaf sugar,
3 pis. boiling water; boil 5 minutes just hefore strain-
ing in flannel bag; stir in 1 pt, sherry wine, 6 table-
spoons good brandy, 2 sticks cinnamon, 2 or 8 cloves;
set on ice to thicken,— MWiss Lidie 1V, Haines, New
Lisban, N, J.

Jennie Whips.—1 pt. cream, !¢ cup granulated |
sugar; beat to a stiff froth; flavor with Royal Essence of
Lemon; put into custard glasses; set in a cool place |
until ready to use.— Lydia M. Wheeler, North Rich- |
mond, N. H.

Lemon Tarts.— Mix well together the juice and
grated rind of 2 lemons, 2 cups sogar, 2 eggs, and the
crumbs of sponge cake: beat it-all together till smooth;
put into patiy-pans lined with puff paste, and bake all the |
crust is done.— Wiss Joe Kigffer, E. Greenwood, O,

Lemon Curd.— To 2 Ibs. loaf sugar, add 12 Ib. |
good butter, the rind of 4 lemons grated, the juice of 6,
Beggs: beat the eges a very little before adding them
to the sugar and lemons; putall ina jar; standjarina
saucepan of beiling water, stir it occasionally until the
consistency of honey ; keep the water boiling, and stir the
mixture with a silver spoon about 8§ minutes; makes a
delicious filling for pies.—Mrs, F. J, Sowthweil; Haw-
ley, Minn.

Méringues.— Whites of 8 eggs, 1 pt. granulated |
sugar; bake in aslow oven 3] hour; ke out alittle |
from the bottom snd fill with whipped cream, and some
kind of jam.—AMrs, §. D, Carey, College Hill, O. |

/ Iced Oranges.—To every Ib. of powdercd loaf |

pinch of salt, 14 cup milk made into a soft dough, suff
enough to handle; roll out; spread on 4 or 5 apples
peeled and sliced, sprinkle currants, that have been
washed and picked, 1 cop brown sugar, sprinkle cinna-
mgn or nutmej, roll over and pinch down the ends, and
bake ina quick oven: sauce, wine or brandy.— Nellie
W hettie, Los Angeles, Cal,

Dried Apple Rolls.—1 qt flour, 2 teaspoons
Royal Baking Powder, butter the size of an egg, milk
encugh o make a smooth dough; roll 3y inch thick;
spread with apples previously prepared; rub through
the colander, and prepare as for pies; spread apples on
the dough, roll up and putin the pan; bake 1 hour,.—
Sarak Ann Elless, Arthur, TIL.

Sally Lunn.—8 eggs, 3 teaspoons Rbyal Baking
Powder, 1 cup sugar, 2 cups milk, a little salt; mix stff
as sponge-cake ; hake in a buttered dish, slice while hot;
eat with butter —Mrs, Nelfie Tundson, Union City,
Mich.

Barberry Short-Cake.—1 cup hutter, 1 Ih
currants, 4 oz. citron, 2 teaspoons cinnamon, 1 cup
sugar, 2 cups flour, 3 teaspoons Royal Baking Powder;
mix sugar, citron, cinnamon, and currants for filling;
mix flour, Royal Baking Powder, and butter with milk
or water for crusts.—Mrs, Anma Garbitt, Monmouth,
L

Orange Short-Cake.— Make shortcake as per
Royal Baker, and put sliced, peeled oranges betwesn the
layers of hittered cake, and sprinkle with sugar.— Mrs.
E. A. Sanders, Englewood, N, J.

Strawberry Short-Cake.—1 egpr, 1 gill butter,
1 gill sugar, 34 pt. milk, 1 pt. four, 2 small teaspoons
Royal Baking Powder; bake in a quick oven, split open
with a sharp knife; when hot, spread the lower part

sugar, take the whites of 2 eggs; beat to a froth, add the | thickly with fresh strawberries, ar ather fruit; rspberries
sugar, and beat all together till 4 smooth paste: skin the | are pood; replace the upper portions, and pour a pint of

ornges, and take off all the white pith, but be careful
not to break the tender inside skin; pass a thread
through the center, lengthwise; dip them into the sugar,
and put on a stick, place this stick across the oven and
let the oranges remain till dry, when they will loak like
snow-balls; the oven must be very cool, for the icing is
intended to dry on, and not to bake: setina cool place
till used. — Sarad £, Shisler, Williamsville, N, Y.

Raisin Puffs.—2 eggs, %2 cup butter, 3 teaspoons
Royal Baking Powder, 2 tablespoons sugar, 2 cups flour,
1 cup milk, 1 cup raisins, chopped fine; steam in small
cups b2 hour; use dressing of cream or milk and sugar. —
Mrs. Dy, W, C, Negus, Council Bluffs, Iowa.

B]:m,bﬂ.rb, Sor Pies and Sawce.—Cut up in |

pieces without peeling, pour boiling water enough to
cover, and place on stove unil bolling ; dmin all the
water off immediately, put back with sugar enough to

sweeten, boil until thick: to make a nice pudding take |

about 3 teacups of this, beat in the yelks of 3 eggs, and
whip the whites, add a little sugar, place on top, and
set in oven until o light brown.— Altana W, Keck,
Ft. Meade, Fla.

Rhubarb Sauce.— Peel and cut tender rhubarh
into small bits, put in a deep dish with considerable
sugar between each layer; the rind of a fresh lemon cut
in small biss; ar Royal Essence of Lemon ; cover tght,
and place in a moderately hot oven, and let it remain until
tender; no water should be used; a nice sauce if care is
taken not to let it bake.— 8. 4. Smith, Lone Tree
Lake, Minn.

rich sweet cream over it just before serving; the berries
must be sufficiently sweetened with pulverized sugar,
and a few spoonfuls sprinkled over the coke. — s, D,
H. R. Goodale, South Egremont, Mass,

Strawberry Bhort-Cake.—1 cup powdered
sugar, 1 mblespoon butter, rubbed into the sugar, 3 egps,
1 heaping cup flour, 3 tablespoons cream ; bake in jelly-
cake tins; when qguite cold, lay between the cakes
nedrly quart of berries; sprinkle each layer with
powdered sugar, and strew the same over cake: eat
while fresh.— MWies Soplde Flansen, Spalding, Mich,

Strawberry Short-Cake.— 2 heaping teaspoons
Royal Baking Powder, mixed with a quart of flour, 1
teaspoon salt, 1 tablespoon butter, 1 teacup sugar, mixed
with 1 teacup milk, and 1 teacup water; mix and bake
in 4 layers 20 minutes; when warm, put the berries
| between.—Mrs. Charies Shuman, E, Newark, N, Y.

Strawberry Short-Cake.—1 cup sweet cream,
1 cup butter, 2 teaspoons Royal Baking Powder, putin
| flour enough to roll; this will be enough dough for 2
| eakes; line o deep tin that will hold nearly 1 qt. berries,
| then add 2 cups sugar; put a top crust on and bake: to

be eaten when warm, with or without sweet cream,—
| Mrs. Anna C. Cook, Cherokee, lowa

Strawberry Short-Cake.—1 qt. flour, sifted, 3
tablespoons butter, 2 teaspoons Royal Baking Powder, 1
teacup white powdered sugar, ¥ pt sweet milk; mix
well and divide in 2 parts, cutting out with a bucket-lid
| the size of a breakfast plate; bake in a quick oven, and
split open, then butter cach part, and sprinkle sugar,
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mash the strawberries, and putting sugar on them, place
an the short-cake, and eat cold, with cream or ice cream.
— Jezsie C, Wilson, Charleston, S. C.

Strawberry Short-Cake.—1 pt. flour, 1 table-
spoon butter, 114 tablespoons sugar, 1 teaspoon Royal
Baking Powder, 1 saltspoon salt, 1 egg, 1 small cup
sweet milk; mix the flour, butter, etc., thoroughly to-
gether, then add the egg, well beaten, and the milk;
Jbake in 2 jelly-cake tins for 20 minutes.— Mrs. W, 2.
Bassett, Coleman's Staton, N, Y,

Tomato Short-Cake,— For crwst: 1 qt, flour, 1
teaspoon salt, @ teaspoons Royal Baking Powder, 2
tablespoons butter or lard, 1 pt. milk; sift flour, salt, and

baking powder together; mix in butter or lard cold, add |
milk and mix ; scald and peel ripe tomatoes, and slice |

enough to half fill a deep pie-tin; roll crust half the usual
thickness for short-cake; cover the tomatoes and bake;
when done, invert a large plate overit, and tum quickly
so the juice will not escape, then remove the tin, and
put on lumps of butter and enough sugar to make very
sweet; set back in the open oven a few minutes, and
serve. To make shortcake of canned tomatoes, roll
crust the same as before and place in tin, butter the top
and roll another the sume thickness and bake the two
together; when done, they will easily separate where
butterad; while baking, heat the tomatoes; add butter,
and sugar encugh to make quite sweet, and use with crust
the same as any fruit —Mrs. A, Kellogy, Sumner, Wis.

Trifle.— Line a pudding-dish with lady-fingers or
slices of spange-cake, 1 doz. macaroons, 1 doz. cocoanut
cakes in alternate layers, to form a pymmid ; make a
nich soft custard, 1 qt milk, yelks of 8 eggs, pour over
the whole; beat the whites to a stiff’ froth with ¥ cup
fine sugar spread over the top, set in the oven and
scorch to alight brown.—S. 7. Bugffim, University of
Virginia, Va

Trifle.— Line a large glass dish with sponge or any
plain cake, first spreading the cake with preserves,
strawberry or raspberry preferred ; powr 15 pt. wine on
the cake; make a qt. of rich bailed custard (or more ac-
cording to size of dish), flavor it with vanilla, and mix
with it 3¢ cup blanched almonds and 34 cup desiccated
cocoanut; sweeten to taste and pourit over the cake;
| next, beat 1 cup rich sweet cream till siiff; flavor, and
sweeten, and spread on top of the custard ; lastly, beat
the whites of 3 eggs to a foam, flavor and sweeten to
taste, and pile up on the cream ; keep as cold as possible
until required for the table. — Edith 1. Wood, River-
side, Cal.

Vanity Puffs,.—1 pt. milk, 3 eggs, T heaping
tablespoons flour; bake in hot buttered tins in a hot
oven, not longer than 10 minutes; eat immediately.
Sawuce s 1 egg and 1 cup sugar, creamed; pour 1 cup
hot milk over it and stir for a minute or two; flavor
with nutmeg or any fruit flavor to taste.— Lucy D,
Bailey, Marietta, O.

UTE AND STATE UNIVERSITY



Brown

OWN BREAD.—1 cup molasses, 3 each
9 of sour milk, rye flour, and Indian meal; 1 tea-

to just pour out, and putin a tight pail made for the pur-
pose, and put in a kettle of boiling water: cover, and
boil 7 hours; leave mom in pail to swell one-third —
Mrs, W, H. Waiker, Parkersburg, W. Va.

Brown Bread.— 3 teacups brown flour, 1 teacup
corn-meal, 1 teacup Orleans molasses, 2 large teaspoons
Royal Baking Powder, 2 teacups sweet milk, a small
quantity ealt; steam 2 hours; bake 4 hour— My,
D. . Sanith, Cumberland, Md.

Brown Bread.—3 cups sour milk, 2 cups sweet
milk, 1 cup molasses, 3 cups flour, 5 cups Indian meal,
1 tablespoon soda; salt. In place of the Indian meal part
rye may be used. — Wary A. Spaulding, Maretown, Vt.

Brown Bread.—2 cups granulated corn-meal, 4
cups fine flour of the entire wheat, 1 cup molasses, 1 of
sour milk, 1 heaping teaspoon soda, dissolved in water
and stirred into the molasses and milk until it foams; put
in warm water enough to make n soft batter: set in the
oven and leave the doors open 14 hour to give it a chance
to rise. — Mrs. N, E. Kimball, Salem, N. H.

Brown Bread.—3 cups flour, 3 cups yellow corn-
meal, 3 cups sweet milk, 1 cup molasses, 1 tablespoon
salt, 2 teaspoons Roynl Baking Powder; bake & hours
in a moderate aoven; excellent.—Mrs. 5. L. Rawlcy,
San Bernardino, Cal.

Brown Bread.—1 cup flour, 214 cups Indian
meal, ¥ cup molasses, 14 cup sugar, 1 teaspoon salt, 1
tablespaon soda in sour or butter milk ta make a thick
batter; steam 8 hours, then put in the oven to dry.—
Anna J. Rugples, Batavia, T1L

Brown Bread.—1 qt meal, 1 of flour, 1 of sour
milk, 1 cup molasses, @ teaspoons soda, a little salt;
steam 8 hours, bake 4 hour.— Mrs. Petrea L. Ander-
aone, Jackson Court House; W, Va.

Boston Brown Bread.—1 cup molasses, 1 pt.
milk, 2 even teaspocns soda in 3 cup hot water, 2 tea-

Bread.

| spoons salt, 4 cups Graham meal, and 2 cups com-meal ,
grease your tin thoroughly, and steam constantly for 4

spoon each of saleratus and salt; mix thin enough,| hours.— Mrs. . W, Gowld, Olivet, Mich,

Boston Brown Bread.—4 cups com-meal, 2
cups flour, 1 cup molasses, 4 cups sweet milk, 1 teaspoon
Royal Baking Powder, =alt; steam 3 hours.—Jfrs
Frank Millington, Alameda, Cal.

Boston Brown Bread.—2 cups com-meal, 1 cup
rye meal, 3 cups sour milk, 4 cup molasses, 1 tablespoon
soda, ¥4 teaspoon salt; steam 8 hours, bake 13 hour.—

Mrs. 5. C. Barkiey, Cherokee, Towa.

Steamed Brown Bread.—2 cups com-meal, 1
cup Graham flour, 1 cup white flour, 1 cup molasses, 2
cups sour milk, 1 cup sweet milk, and 1 teaspoon sale-
ratus ; steam 4 hours; asplendid bread. — Nellie Hawm-
#ton, National, lowa.

a

Steamed Brown Bread.—1 cup sour milk, 3
cups sweet mlk, 1 cup flour, § cups com-meal, ' cup
molasses, 14 teaspoon soda: put into a 3.qt pan well
buttered, and steam 214 hours; then set in oven 20 min-
utes.— Mrs. Geo. Fownsend, Hutchinson, Kans.

Steamed Brown Bread.—2 cups Indian meal,
2 of rye, 1 of flour, 3{ cup molasses, 1% pts. milk or
water, a little salt, 1 large teaspoon saleratus! pour it
into a long tin pail, put it into a pot, have just water
enough to keep it boiling, and cover tight that the water
may not beil into the pail: boil 3 hours.— M5, S, L.
Chesomean, Randolph, Muss,

Steamed Brown Bread.—33{ cups Indian meal,
2 of rye-meal, 3 cup molasses, 1 gt sour milk, 1 even
tenspoon soda, dissolved in milk: cook 3 hours or
more.— Mrs, C, L. Olfn, Essex, Conn.

Steamed Brown Bread.— 3 cups Indian meai,
2 cups coarse or Graham flour, 4 cups sour milk, 14 cup
molasses, 2 teaspoons each saleratus and salt, 1 egg,
steam 2 hours, then bake 1 hour.— MWrs. Geo. Batley,
Portsmouth, Iowa.

Coern Bread, Johnny Cake, ete.

ORN BREAD,.— 1 cup flour, 3 cups corn-meal,
3 eges, 1 tablespoon sugar, 14 cup butter, 2 tea-

b spoons Royal Baking Powder, 1 pt. rniik..:!nda
little salt,— Mrs. Lowise W. Adrviance, 20 Lafayette
Ave., Brooklyn, N. Y.

Corn Bread.—2 cups yellow corn-meal, 1 cup
flour, ¥ cup shortening, %4 cup sugar, 2 teaspoons
Royal Baking Powder, 2 eggs, 1 cup milk, 1 of water,
a little salt; bake in a quick oven,— Misz A, Kedm,

| West Point, N. Y.
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Corn Bread.—2 cups each of granulated sugar, | and 3 large teaspoons Royal Baking Powder: sift the
meal, sifted flour, and sweet milk; 4 tablespsons melted | flour, meal, and baking powder together; separate the
butter, 3 teaspoons Royal Baking Powder, 2 eggs,alittle | whites and yelks of the eggs: beat the yelks; then add
salt; beat sugar and butter to a creum, beat the cggs  the sugar, then the butter, then the milk, stirring each
very light, and add to the sugar and butter; beat all | ingredient well asit is put in; then stir in the flour, meal,
three till very light, then add the milk, and bear again; | and baking powder, a handful at a time, until all is
sift flour and baking powder and salt wgethbr, and mix : used ; have the whites beaten to a stiff froth, and stirin
with the meal: then stir all together, and pour into 2| last: have a square pan, well buttered, pour in the mixt-

square biscuit-tins ; bake in quick oven; watch itclosely, | ure, and bake for 25 minutesi— Mry, £, D, Pervine, -

for it bums readily.— Mrs. Janies Burt, Wethersfield, | Steubenville, 0.

Con | Comm Cakes,—1cup flour, 1 cup Indian meal, 3§

Corn Bread.—2 oz sugar, 2 oz butter, the yelks  cup sugar, 2 heaping teaspoons Royal Baking Powder,
of 2 eggs: mix together till light: 1 pt milk, the whites | with the flour, and a little salt: mix all together and add
of 2 eggs, 1 pt. flour, 1 pt. corn-meal mixed with 1 oz. | 1 cup milk and about 1 tablespoon melted butter; gresse
Royal Baking Powder.— Miss Beckie Sowrwene, Read- | the gem pan, and bake about 20 minutes in a hot oven.—

ing, Pa. Mrs, A. W, Gowuld, Olivet, Mich.

Corn Bread.— !{ cup blme‘r, ,f-’a' cup sugar, yelks | Indian Bread,— Beat 2 eggs very light, and mix
of 2 eggs: work aI.I together until llght.as cake; 1 pt alternately with them 1 pt. sour milk or buttermilk, 1 pt.
millc; beat the whites of 9 eggs, and mix; 1 cup corm- | fine Indion meal, 1 tablespoon sugar; melt 1 tablespoon
meal, 2 teaspoons f.iu)'ul Baking Powder n_l.lx.cd in% l:l-lP5| butter and add to the mixture, dissolve 1 tablespoon of
flour.— Mrs. Matilda Holshawser, Reading, Pa. | saleratus in o small portion of the milk, and add to the

Corn Bread.—To i pts. com-meal add bu‘ﬂing| mixture the fast thing; beat very hard and bake i.n‘a
water until ubout the consistency of mush, and, when | quick oven: should be 1inch in thickness when put in
cool, 135 cups New Orleans molasses, 1 dessertspoon | the balin g-tin.— Mos. C. L. Ashiey, Alexandna, Dak.

salt, 1 cup gool yeast; sur in tlour unul as thick as
comumon bread-sponge; scbin wart place overnight: in

aspoon; stir thoroughly, put in common bread-pans 35
full, let mse until even full, and bake in moderate aven
% hour, or unil done; delicious, hot or cold. —Mrs.
Jokn Bunep, Derrick City, Pa.

Com Bread.—1 pt. wheat flour, 1 pt. yellow In-
dian meal, 1 pr. milk, 3 reaspoons Royal Baking Pow-
der, 3 tablespoons sugar, and 1 of butter.— My, A,
Simepson, 192 E. T6th street, New York.

Corn Bread.—2 cups com-meal, 1% cups wheat
flour, 1 cup brown sugar, 2 tablespoons butter, 1 tahle-
spoon salt, 3 eges well beaten into 1 pr. sweer milk, and
8 teaspoons Royal Baking Powder. — Mfrs, N, A
Warren, Gleneida Hotel, Carmel, N. Y.

Corn Bread.—2 cups flour, 2 cups corn-meal;
scald; add a lump of butter size of an egg, I cup syrup,
1 teaspoon salt, 2 teaspoons Royal Baking Powder:
make a thin batter with water or =our mulk (if sour millk
is used, add a little sodal ; bake stowly. — Misr Framces
L. Wheeler, Virginin City, Nev.

Corn Bread.—4 cups com-meal, 2 cups flour, 3
tablespoons Koyal Ba]:ing Powder; 1 teaspoon salt, 1
cup granulated sugar, 1% cups melted lard, 214 cups
water, and T eggs: put meal, flour, sogar, salt, and
powder tagether, dry: have eggs, water, and lard ready
to put in at one time; stir up guickly and put into
a greased pan.— Mrs, Geo. T, Haney, Traverse City,
Mich,

Corn Bread.—1% pis. cormn-meal, 4 pt. flour,
1 tablespoon sugar, 1 teaspoon salt, 2 heaping tea-
spoons Royal Baking Powder, 1 teaspoon lard, 114 pts
milk, and 2egps; sift together corn-meal, flour, sugar,
salt, and powder; rubin lard cold, add beaten eggs and
the milk ; mix into moderately stiff batter, and pour from
bow! into shallow cake-pan : bake in rather hotoven 30
minutes.— Elen Newfarth, Montgomery, O,

Corn Bread.— % cup butter, 14 cup sugar, 1 cup
sweet milk, 1 cup corm-meal, 2 scant cups flour, 2 eggs,

Indian Loaf.—1 qt buttermilk, 1 qt. corn-meal, 1

i ik | pt. flour, B teaspoons salerntus, 1 teaspoon salt, 44 teacu
morning stirin as much flour as you conveniently can with | s v e “ K

molasses ; steam 2 hours, and bake 1 hour in slow oven.—
Mrs, D, W, Colver, Harbor Springs, Mich.

Virginia Corn Bread.— Dissolve 1 tablespoon
butter in 8% pts. boiling milk ; into this scald 1 gt In-
dinn meal: when cool add 15 pr wheat flour, o linle
sugar, 1 teaspoon salt, and 2 eggs well beaten: mix well
together, and bake in two cakes: tins well greased and
buttered. — Mys. Krviger, Lake Station, Ind,

Johnny Cake.—1 teacup corn-meal ; 2 cups flour,
1 cup milk, 14 cup butter, ¥ cup sugar, 3 cggs, ¥ tea-
spoons Royal Baking Powder— Mys, Llisabeth Coit
Kirby, 818 Superior street, Cleveland, O,

Johnny Cake.—2 cups com-meal, 1 of flour, 1
large spoon brown sugar, 1 of lard, 1 teaspoon salt, 8
heaping teaspoons Royal Baking Powder: sit ogether
carn-meal, flour and baking powder; add sugar, salt,
and lard; mix well, and add cold water enough to make
batter little thinner than cake batter: bear well, pour into
well-greased, medium-sized dripping-pan, and bake in
quick oven 35 minutgs.— Mrs. V. Pl Havd, Hiawutha,
Kans.

Johnny Cake.—2 cups flour, 1 cup meal, 1 egg,
1 teaspoon soda, 2 tablespoons sugar; wet with sour
milk, very thin.— Mirs A bida B. Corning, Aurara, 11l

Johnny Cake,—2 cups swect milk, 2 large spoons
of sugar, 1 heaping teaspoon Royal Haking Powder, 1
teaspoon salt (nearly level), 1 handful flour, Indian meal
to thicken.— Bell S. Ferry, Pawtucket, R. L.

Johnny Cake.—1 tablespoon butter, 1 cup com-
meal, 1 cup four, 1 egg, 1 cup milk, 2 teaspoons Royal
Baking Powder.— Susan L. Pavmalie, Nichols, Conn.

Alabama Johnny Cake.— First coak 1 pt. rice
till tender; add 1 tablespoon butter; when cold, add 2
beaten eggsand 1 pt. meal ; and, when mixed, spread 34 in.
thick, on an oaken board, and bake by tipping the hoard
up before the open fire ; when done on one side, turn
over.— Miss §. E. Lacly, Preston, O.
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Gems, Ruffins, ete.

M S, —1 scant qe. milk, 2 eggs beaten and srirred
into the milk: add 4 cups flour mixed thoroughly
* with 4 tablespoons Royal Baking Powder, a little
salt, and 1 tablespoon melted shortening; bake in hot
gem pans in hot oven; Graham Aour or middlings may
be substituted for flour.— Lucy D, Badley, Marietta, O.

Gems,—2 cups sweet milk, 1 tablespoon shortening,
2 ieaspoons Royal Baking Powder, 1 teaspoon salt, and
flour o thicken,

Gems.—2 cups white flour, 1 cup Graham, 1 tea-
spoon salt, 1 egg, 1 tablespoon lard, 2 cups milk, 2 tea-
spoons Royal Baking Powder; s«ift flour with the
baking powder and salt; put Graham flour in pan with-
out sifting ; stir in lard cold, and put in milk, stirring all
together well: have gem pan hot; drop in and bake
quickly. Delicious.— Mrs, George Cooper, Williams-
port, Pa.

Gem Cakes.—2 heaping cups ** Arlington Wheat
Meal * or Graham, 2 teaspoons Royal Baking Powder,
1 teaspoon sale, 1 teacup sugar; mix quite thin with
milk or water; drop this mixture with spoon into the
gem pan; makes 12 gem cakes: bake very quickly in
hot oven.— My, Jodn E. Clask, 20 Highland Avenue,
Boston, Mass.

Breakfast Gems.—1 cgg, 1 pt flour (wheat or
Graham), 1 tablespoon lard, 1 teaspoon salt, 2 small tea-
spoons Royal Baking Powder: sweet milk to make a
stiff batter; bake in gem pans 20 minutes.— Mz S C.
Morrow; Omaha, Neb,

Corn Gems, —1 pt corn-meal, 1 pt. flour, 1 pt.
sweet milk, 2 teaspoons Royal Baking Powder, 14 tea-
cup butter, ¥4 teacup sugar, 3 ezgs: bake in gem pans
in o hot oven 20 minutes.— MWrs. George Leky, Water-
town, N. Y.

Breakfast Gems.—1 qt. flour, 1 qr. milk, 4 eggs,
and 1 teaspoon salt; bake in gem pans; the above needs
to be accurately measured to be light; hot oven neces-
sary.—Mrs. Waring, 137 West 42d street, New York

Corn-meal Gems.— 1'% cups corn-meal, 2 cups
flour, 2 waspoans Royal Baking Powder, 1 dessertspoon
butter, 4 cup molasses, 1 egp; wet with milk to a stiff
batter: bake in a quick oven.— Miss H. A, Dunhasm,
Bennington, Vi

Graham Gems.—2 cups sour milk, 1 egg, 1 tea.
spoon soda, 1 tablespoon molasses orsugar, 1 tablespoon
butter; stirin a litle more Grabam flour than you would
for pancakes; dropin gem rings, which should be hot.—
Mrs. 5. C. Barkiey, Cherokee, Towa.

Graham Gems.—1 pt. buttermilk, 2 eggs, 14 cup
sugar, 1 teaspoon soda, 1 teaspoon salt: mix the batter
so that it will drop off the spoon readily ; pans should be
hot, and greased with butter; bake in quick oven.—
Abbie Jemkins, McConnelsville, O,

Graham Gems.—1 pt. sweet milk, 3 tablespoons
sugar, 2 of butter, 1 egg, salt, 3 teaspoons Royal Baking
Powder, Graham flour to make a thick batter : bake in
a hot oven in gem irons.— Mrs, Jokn H. Jones, Tomah,
Wis.

Graham Gems.—2 cups sweet milk or cream, 4
eges, $easpoons Rayal Baking Powder, 3 cups Graham
flour, 1 teaspoon salt; this makes 1 dozen gems, — Mary
K. B. Clark, Herrick, Ncb.

Oatmeal Gems. —1 pt. oatmeal soaked overnight
in 1 pt sweet milk: in the morning add 4 tablesponns.
sugar, 2 eggs, 1 teaspoon salt, 2 tablespoons butter, 214
teaspoons Royal Baking Powder; bake in gem pansin
quick pven.— Mrs, A, Cramer, Marion, Towa.

Wheat Gems,—23'$ cups sifted flour, 1% cups.
milk, 3 eggs, 1 heaping tablespoon white sugar, 1 table-
spoon melted butter, 2 teaspoons Rayal Baking Pow-
der.— Mrs. T. Scoville, Des Moines, lowa.

Muffins.—1 cup yeast, 1 egg, 1 pt. sweet milk, 2
tablespoons sugar, flour to make a rather sufl batter; let
it rise until very light, then add ' teaspoon soda, dis-
solved in a little water; put in rings, and bake 20 min-
utes, Sugar may be omiteed if preferred.—Jdfrs. £ A
Burnham, Easthampton, Mass.

Muffins.—1 egg, !4 cup sugar, 1 cup sweet milk,.
2 teaspoans Royal Baking FPowder, 1 mblespoon butter,
2 cups flour; bake in rings.— Lydia M, Wheeler, North
Richmond, N, H.

Muffins.— 3 eggs, 1 coffeecup milk, melt butter size
of an egg; mix; stir in 2 coffescups flour with 2 tea-
spoons Royul Baking Powder added; 14 teaspoon sali;
bake in muffin rings, in hotoven, — Mra, £ W, Dunne,
Huntley, Mont,

Com-meal Muffins.— 8 cggs, well beaten, whites
and yelks separately ; 2 heaping cups Indian meal and 1
of flour; sift into the flour 2 teaspoons Royal Baking
Powder; then 1 tablespoon melted lard, 3 cups milk, 1
teaspoon salt; beat well and thoroughly ; bake quickly
in rings or small patty-pans, and serve hot— Afes,
Meollie Chandier, Delmar, Del.

Corn-meal Muffins.— 1! cups corn-meal, 114
cups flour, 2 teaspoons Royal Baking Powder, 14 cup
sugar, 1 mblespoon melted butter, 14 teaspoon salt, 2
egps: sift thoroughly corn-mieal, flour, sugar, salt, and
baking powder, rub in the melted butter, add eggs,
beaten separately, then enough milk to make a stiff bat-
ter.— Miss A. A. Finney, Lambertville, N, J.

Ginger Muffing,.—1 pt. New Orleans molasses,
2 egps. 1 tablespoon lard, 2 pts. flour, 1 tablespoon.
butter, 1 gup sour cream, pinch of salt, 2 teaspoons soda,
and 1 each of cloves, cinnamon, and allspice, and 1
tablespoon ginger.—Mrs. §. 0. Carey, College Hill, O.

Indian Muffins.—2 cups sweet milk, butter the
size of an egyz, 3 small teaspoons Royal Baking Powder,
1 large tablespoon sagar, 2 cups floor, % cup Indian.
meal, and ja little salt: bake in gem tins and serve hot;
good for breakfast.— Mrs. /. Sherwoeod, South Salem,
NOY.

Plunkets.,—1 Ib. sugar, 3 Ih butter; 1 b, corn-
sturch, 10 eggs; cream the butter, then add sugar and
yelks of egys, then the corn-starch, 1 teaspoon Royal
Baking Powder sifted in the corn-smrch; lastly, the
whites of the eggs, well beaten; bake in gem pons.—
Hettie V. Bell, Wayneshoro', Pa.

Pop-overs.—2 cups milk, 2 eggs, 2 cups flour;
beat the eggs well, wet the flour with a little of the milk
at first to prevent lumping, then add the remuinder, and
stir all together: fill cups half full after being buttered,
and bake in a quick oven 20 minutes.— Mrs. S, Mendell,,
Hyde Park, Mass.
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Pop-overs.—1 cup milk, 1 cup flour; 34 teaspoon
Royal Baking Powder, 2 eggs, beaten scparately ; bake
dn cups, 1 tablespoon in each cup,— Mrs. W, C, Adams, |
Lexington Ave., New York.

Pop-overs,—1 cup sweet milk, 1 egg, 1 cup flour,
salt; beat till quite light— Mary K. B. Clark, Her
rick, Neb. .

MY “FAVORITE RECEIPT.

Fried Bye Muffins.—1 cop ryemeal, 1 cup
flour, 1 ege, 1 cup milk, 154 teaspoons Royal Baking
Powder, salt, 2 tablespoons molasses, or sugar, as one
pleases; drop off of a teaspoon into a kenle of hot fat,
first dipping the spoon into the fat to prevent sticking;
cook 10 minutes; to be eaten warm, with or without
butter.— Mws. V. S, Blake, Boston, Mass,

Rolls, Buns, and Biscuits,

;ISCUI‘I‘S.—-I qt. flour, 2 teaspoons Royal |
[y Baking Powder, 2 tablespoons lard, 2 cups
w7 sweet milk, 1 saltspoon salt.—Mrs, Jokn WilL

weory, Fort Supply, Ind. Ter.

Biscuits,— ' pt cream, 2§ pt sweet milk, pinch
salt, 1 good teaspoon Royal Baking Powder, mixed with l
the flour; mix as soft as possible; bake quickly.—Mrs.
Maggic Craft, Cortland, O,

Biscuits,—1 qt sifted flour, 3 heaping teaspoons |
Royal Baking Powder, stirred thoroughly through the |
flour, 1 tablespoon lard rubbed well into the above, cold
“wiiter or milk enough to stir into a stff dongh; roll, cut,
and bake in a quick oven ; handle the dough as litte
as possible if you wish success.— Hortense Collins,
Columbia, Mo,

Biscuits.—1 qt. flour, 1 teaspoon salt, 314 tea-
spoons Royal Baking Powiler, 1 large tablespoon lard,
¥ pr water; mix together flour, salt, and baking
powder, then mix in the lard, which should be cold, then
the water, do not make very stiff; bake in hot oven
about 20 minutes.— A grer MeBurney, 419 North 40th
street, West Philadelphia, Pa,

Drop Biscuit.—1 qt. flour, 2 teaspoons Royal
Baking Powder, a lump of lard the size of a hulled wal-
nut, 1 teaspoon salt; mix the baking powder well in the
flour by sifting, and add the salt; in cold weather have
the shortening warmed so that it will mix easy; use
water enough to make a suff hatter; stir all together
with a spoon and drop into a well greased dripping-pan;
bake in a hot oven.— Mrs, Sadie Cowygill, Dayton, O.

Raised Biscuit.—11 Ibs. flour, 2 oz butter, 2 oz.
lard, 1 gill yeast, 1 pt. milk, 1 egg, 1 teaspoon salt; mixat
10 Ao, if for tea at 6 o'clock, unless the weather is quite
warm, when a less time is required; scald the milk over
boiling water, and pour it on the beaten egg; stir and
add the butter and lard ; when cool to blood heat, mix in
11b. flour and the yeast} set to rise; when light, add
the remaining 14 b, flour, and rise again; roll out and
cut into biscuits; lay them in a buttered pan, cover, and,
when very light, bake in a quick oven 30 minutes.—
Mrs, Sarak E, Kelly, 1546 Broadway, New York.

=
g

Raised Biscuit,—Takel pt milk and 2 table-
spoons lard, let it come to boiling point, then set off to
cool; when cool, add 1 tablespoon sugar, 1 dessertspoon
salt, 1 cup yeast, or 1 yeast cake softened in a cup of
water; take 2 qts. sified flour, and making a hole in the
center of it, pour the liguid in, but do not mix ; stand till
marning, mix and knead 15 minutes, then rise slowly
until 2 or 8 hours before baking ; roll out and stand in
a cool place; if the weather is warm, they can be set
early in the morning instead of over night.— Miss
Miviam T. Alen, Deal Beach, N. J.

Raised Milk Biscuit,— Grate 5 or 6 cold potatoes
size of eggs, pour on them 1 qt. bailing milk, add % cup
lard, 1 tablespoon sugar, and 1 of salt; have ready a
bowl of yeast, made of 1 cup yeast, 12 cup water (luke-
warm), and flour enough to make a batter; when thisis
light and the milk cool, put together and stir in flour
enough to make a stiff batter ; when light mix stff, and

| after it rises once or twice make gut in rolls.— Mrs, W,

H, Mawnners, Wensville, N, J.

Potato Biscuit,—1 cup each butter, sugar, milk, hot
mashed potatoes and yeast, 2 eggs; mix all together
with enough flour to moke o batter; let this rise, then
add as much flour as you can stir with a spoon, rise
again; roll out 14 inch thick, cut in small round cakes,
place one on tap of the other, or rather, put 2 together,
and when light, bake,.—Manie Lanaix, Bird in Hand,
Pa.

Soda Biscuit.—3 qts. flour, a little more than a
teaspoon soda, @ litde salt; mix all through sieve; 1
teacup thick sour cream to 1 pt. sour buttermilk, or add
according to quantity of other things.—Mrs. F. &,
Ewing, Fair Haven, O,

L

Tea Biscuits.— Take 3 good-sized potatoes that
are white and mealy when cooked, peel and boil them
until tender, drain off the water and mash until creamy,
then take 1 qt. flour, 2 weaspoons Royal Baking Powder,
sift well together, a lump of butter size of an egg rubbed
well through the flour, then add potatoes, 1 well beaten
egz, 1 cup cream and milk enough to make a good firm
dough; roll outto thickness of 14 inch, cut into biscuits

Raised Biscuit.— 2 qts, flour, 1 gt. milk or water,
1 cup lard, 5 cup yeast, 1 tablespoon sugar, a little salt;
melt the lard in 14 of the milk, when it comes to a boil
pour over the flour in the quantity it will wet, then put
in the remaining milk cold, and then the other ingre-
dients; mold like bread, and let it stand to nise very
light, which will take from 5 to 6 hours, then stir down
ard put where it will keep cold; as fast as it rises work
it diown until entirely cold, then mold it and leave where
it will be ascold as possible without freexing ; this dough |
will keep an week, and, when wanted, can be rolled out
and cut like snda biscuit; let stand on the tin to rise 10
minutes before putting in the oven to bake —Jfrs. 5. A.
Beesley, Mitchell, Dak,

the size of a 6 0z, Royal Baking Powder can, and bake
in hot oven 15 minutes.—A awa Leasor, Hopedale, 111,

Tea Biscuit.— 1 qt. cream, 2 qts. flour, 4 teaspoons
Royal Baking Powder, 1 teaspoon salt; bake in a quick
oven from 10 to 156 minutes.—Mrs. Jamies 8. Pavker,
Freehold, N, J.

Cinnamon Buns.—1 pt boiled milk, 1 cup
butter mixed in warm milk, 1 teaspoon salt, 4 cup
yeast, 2 qts, flour; stand over night, then add 2 eggs,
14 cup sugar beaten light; roll out and spread a litte
butter, sugar, cinnpamaon, currants or ruisins chopped
fine; let stand 1 hour before baking.—Mrs. Howard
Donley, Pemberton, N, J.
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GRIDDLE CAKES, FRITTERS, ET(,

Raised Buns.— 1% cups new milk, ¥ cup yeast,
14 cup sugar, stir in flour thickness of griddle cakes,
rise overnight; in the moming add 14 cup sugar, ¥
cup butter, 4 cup currants, a very little Royal Baking
Powder: mold up and rise to bake—Mrr. E L.
Battles, West Acton, Mass.

Cheese Straws.— 1 cup flour, lump of butter size
of an egg, a pinch of salt, and a dash of cayenne pepper ;
mix with lukewarm water into a stiff paste, then add 2
teaspoons Parmesan cheese, and mix thoroughly; roll
out the paste into thin sheets with a buttered rolling pin;

cut into long 44 inch wide straws and bake until guite |

brown ; to be eaten with soup or as an entrée — s,
G. S. Twrmer, 1304 Rhode 1d. Ave.,Washington, D. C.

Cheese Straws.— Rub 4 tablespoons sifted flour
with 2 of butter, and 4 of grated cheese, add 1 egg and
season with salt and cayenne pepper; roll very thin, cutin
parrow strips 8 inchesin length and mold either into straws
or tie nto true-lover's knots ; hake a pale brown in a hot
oven and serve hot on napkin, with salads.— Miss £,
£., E, 12th street, Davenport, lowa.

Royal Snowflake Buns.—1 qt. sifted flour, 3
heaping teaspoons Royal Baking Powder, 1 even tea-

spoon salt; sift in a large dish 14 cop (medinm-sized) |

lard ; mix the lard well into the flour; makea soft dough
with cold water; flour the board, and give the dough
several turns ; roll I inch thick; cutwith a round cuteer,
and place in a pan so they will not touch ; put a small
piece of butter on the center of each piece; cut another
and place on the first; afier all are in the pan, dip the
finger m flour and press the center of each ; bake 50

minutes m a hot oven ; donot get too brown, or the crust |

will be hard. — Mrs. Linna Brewer, Monmouth, il

Centennial Rolis.— To each quart sifted floor,
loosely menasured, 2 teaspoons Royal Baking Powder, a
little salt, and then sift; mix with sweet milk and water,
or milk alone, making a dough just stiff enough to roll
and cut; bake immediately in a quick oven; use no
shortening.— Miss Lawra Hawkins, Vineland, N. J.

Rolls.— Take a small picce of light
hop-yeast bread dough, mix in as much lard as you
waould for light biscuits, also a little sugar; then roll out
3 inch thick, spread with batter, sugar, and cinnamon;
roll up and cut as you would jelly cake ; put on butrered
tins to rise; when light, put a little butter, sugar, and
cinnamon, on the top of each, and raise.— Mrs. George
Hollway, Put in Bay, O.

Graham Rolls.—2 eggs, 4 cup butter, 1 cup
sweet milk, 14 cup sugar, 2 teaspoons Royal Baking
Powder, — Mrs. F. H. Lyman, Malone, N. Y.

Graham Rolls.—1% pts. Graham flour, 2 tea-
spoons Royal Baking Powder, 1 teaspoon salt; to 1 pt
water add 14 gill molasses, with which wet the flour; a
well-beaten egg improves them ; bake like white rolls,—
Miss Lasra Hawkns, Vineland, N. J.

Parker House Rolls, — Bail 1 pe. milk; when
cool, stir in flour enough to make batter as thick as for
griddle-cakes; add 1 cup yeast, 2 teaspoons sugar, 1
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teaspoon salt; let rise till night; then put in 2 spoons.
lard, and mix hard with four; let nse 6l morming,
when take out and roll 14 inch thick ; cut with a biscuit-
cutter; spread the tops with buttes and double them
together, lay in a pan, and let rise 1 hour again,
then put in the oven and bake quickly, 1F for tea, start
immediately after breakfast with same process— M,
George Cooper, Williamsport, Pa,

Parker House Rolls.—1 qt. sifted flour, 14 cup
yeast, 2 tablespoons butter, 1 tablespoory lard, a little
salt; put the sugar, butter, lard, and salt, into the mix-
ing-dish ; pour over 1 pt boiling milk, and sur well;
add the flour to the milk; mix smooth; when lukewarm
putin yeast. (If you wish the rolls for tea in summer,
set them about 9 o'clock ; if in winter, set early in mom-
ing.) When light, add flour to make them stiff as bis-
emts; when light again, flour bread-board lightly andi
roll quickly, making the dough 14 inch thick oralittle
less: cut with biscuit cutter; spread a little butter on
half of the roll and fold over, pressing edge a linle; let
them rise again on pans (not touching each other), untl
light; bake quickly in hot oven 15 minutes, to a light
delicate brown.— Aiss 13, W, Beack, Woodland, N, V.,

Parker House Rolls.— 2 gis. flour, 1 pr. sweet,
scalded milk, coaled, and add 14 cup white sugar, large
spoonful lard or butter, ' ecup weast; mix at night;
mald in the morning 1 hour; let them stand till dinner-
tme; put in pans, and bake when raised. — Mrs. £, E.

Battles, West Acton, Mass,

Parker House Rolls.—2 qgts. flour, 1 large table-
| spoon sugar, 1 of lard, and 1 of butter, 1 pt. cold hoiled
milk, a little salt, 1 coffeccup good yeast ; let it stand over-
night without kneading; in the morning place it on a
board and knead well 15 minutes ; put in pan again and let
rise; when light roll out quite thin, and cut out with a pint.
pail cover; butter one-half the top and double it over,
allow plenty of room in pan for rising; when light, bake
in a quick oven from 15 to 20 minutes,— Esrie E. Bivd,
Somerville, N, J.

Potato Rolls.—1 qu flour, 5 Irish potatoes boiled
and mashed while warm ; add to the potatoes a lump of
butter, size of an cgg, ¥4 teacup sugar, about 1 teacup
milk ; stir all in through potatoes until quite light, and
add flour, making a dough sufficiently stiff’ to work ; set
to rise.— Beftie B, Leatherfury, Onancock, Va.

Tea Rolls.—2 gts. flour, 1 cup cold boiled milk, 1
large tablespoon lard, 3 cup sugar, 3 cup yeast: rub
lard into flour;: make a hole in the flour, pourin the
liquid, and let it rise overnight; in the morming knead,
and letitrise till noon: then knead and roll out; cut
out with a round cutter, and butter one half; turn
the other half over on it, and let it rise until tea time;
| bake in a quick oven,— Midss L. M. Barnes, Anel, Pa,

Snowflake Rolls, — Make like pie crust, roll pretty
nearly as thin ; cut narrow strips, roll and twist them in
| the hands, pinch together at both ends; bake in hot oven
| 10 minutes; eat with honey,—Mrs, Ellen £ Scott,
| Princeton, lowa.

Griddle Cakes, Fritters, ete.

: FRITTERS.—2 cggs, 3 cups flour, 1
s, oup rye-meal, 1 teaspoon soda, 2 of cream tartar,
¥ * 1 cup sugar, a bhitle salt; mix with milk or
water, drop from a spoon into hot lard; very nice.—
Belle Godfrey, Taunton, Mass,

SCANNED AT VIRGINIA POL

Bread Fritters. — Take some stale bread, soak in
water overnight: in the mormng press out the water,
and to every pt bread, add 12 cup mulk, 4 tablespoons
sugar, 1 egg, ig teaspoon Royal Baking Powder in 14
| cup four, Aavor with nutmeg, and add 1 teaspoon salt;
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fry in hot lard ; il too thin, add more flour; can omit the
©gE if you choose, —Mrs, Sallie A, Huber, Waynes-
boro’, Pa.

Potate Fricters.— Take 6 large potatoes, peel and
grate, beat up ¥ eggs and mix; fry in hot lard, add 14
teaspoon Royal Baking Powder, of prefesred. —3frs.
FPeter Sickel, Washington, N. J.

Corn Cakes.— Husk and silk enough green corn to
make 1 gt. when scraped, split the grains and scrape,
atld & eggs well beaten, 14 teacup sweet cream, 1 teacup
flour, 1 teaspoon Royal Baking Powder; bake on gnid-
dle; serve while hot.—Mrs, Wm., E, Baird, lrving,
I

Green Corn Fritters.— Take 1 doz. large roast-
ing cars and grate them, then add 1 tablespoon butter,
4 eggs well beaten, 4 pt. milk, salt and pepper to taste;
wiix all into a batter, and fry same as other batter cakes,
—AMrs, A. Wallace, Morgantown, N. C.

Cream Pancakes.— Take the yelks of 2 eggs,
mix them with 4 pt cream and 2 oz. sugar; rub your
pan with lard and fry thin as possible, grate sugar over
and serve hor.—Hattie fillis, Concord, Ky.

Bread Fritters,— Beat2 yelks of eggs, 34 pt. milk,
cut 114 slices stale bread, pour over the slices the mixt-
wre, let them steep 1 hour; fry in butter, a light brown;
eat with jelly or lemon froth sauce.— Mrs. Leclare,
2§ Third Placs, Brooklyn, N Y.

Lemon Flapjacks,—1 pt milk, 4 eggs, juice of 1
lemon, flour to make a light batter, a pinch of soda; fry
an hot lard ; serve with. sugar and Royal Exuact Nut-
meg.—Miss Sophic Hangen, Spalding, Mich.

Oatmeal Griddle Cakes.—2 cups cold boiled
watmeal, 1 pt sifted flour, a littde salt, 134 teaspoons
Royal Baking Powder, 1 egg beaten, little more than 1§

*

pt. milk: sift togethtr flour, sal, and baking powder,
| add the oatmeal free from lumps diluted with the beaten
| egg and milk ; mix into smooth batter and bake on hot
gnddle* serve with molasses or maple syrup.— Mrs, A,
Decker, 9144 Fulton Ave,, Brooklyn, N, Y.

Flannel Cakes.— Mix 3 tablespoons flour (into
which has been sifted 1 teaspoon Roval Baking Powder)
with £4 pt. cream, add 2 eggs, and heat the whole well
together till quite smooth, add slowly % pt. new milk;
beat all well together, and fry with lard, a little of which
should be hot for each eake: eat with powdered sugar
mixed with cinnamon or grated nutmeg.— A fice Pavey,
Harveysburg, Ind.

Johnny Cakes.— Take about 14 pt. meal and
scald it, 1 tahi flour, 1 teasp soda, 1 egg, thin
this with cold milk or water, 1 tablespoon sugar or
molasses; fry on a griddle in small cakes— A gwer
Boyd, Taunton, Mass.

Pancakes.—1 pt stale bread soaked in 1 gt
swert milk, 1 tohlesy sugar, 1 p Royal Bak-
ing Powder, 14 teaspaon saly, 2 eggs, and flour enough
to make a batter.— M rs. M. A. Nerth, Andover, O,

Fried Bread Cakes.— Beat1 egg with saltspoon
| of salt, mix with 14 pt. milk ; have ready nice pieces stale
| bread, dip each piece in milk and fry light brown in hot
drippings, either on griddle or in kettle of fat (beel drip-
pings or suet best); use syrup or fruit, or plain.—M.
Rackel 5. Baker, Lake Forest, I1L

Batter Cakes.—1 pt sour milk, yelks of 2 eggs,
pinch of salt, 1 even teaspoon soda, flour enough to
make a good batter; lastly, stirin the whites of 2 eggs
| beaten very light ; if you have no sour milk use sweet,
imd 114 spoons Royal Baking Powder instead of soda.—

Hartie E. Hawley, Fanibault, Minn,

Bther Breads.

READ.—2 pts, sliced potatoes, boiled and
mashed, 1o which add enough water to make in
all T pts. ; have it blood-warm, then add a little

salt and 1 pt. of good baker's yeast; str rather stifif
with flour, and let stand ovemight; next morning
work stff and let stand to rise; when risen, mold
and bake in the usual way,—Mary E. Resh, Waynes-
boro', Pa.

Coffee Bread.—!{ cup sugar, 1 egg, 1 cup milk,
14 cup yeast, and enough flour for a sponge ; when risen,
add 14 cup butter, worked in with the hands (not
kneaded), and flour enough to make it soft, so thatst
can be patted down into a greased pan to be baked ;
when risen again, put little specks of butter over the
ton, press them down in it; and sprinkle sugar and cin-
namon over; bake in a quick oven 20 minutes, when
the oven is right; cut in strips about 1 inch wide for
breakfast or lunch.—AMMrs, Martha £. White,

Egg or Batter Bread.—Beat the yelks and
whites of 2 eggs together undl very light, and add 2
medium-sized teacups buttermilk, with ¥4 teaspoon soda
stirred in it before putting with the eggs; #ift some meal
twice, and thicken stiff enough to mash every lump; then
thin with sweet milk to the consistency of thick soup,
and stir in 1 tablespoon soft or melted butter (if you
haven't butterencugh on hand, use 34 lard), add i teas

D AT VIRGINIA
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spoon salt, and pourin a greased pan; bake quickly and
serve as soon as done, or it will fall and not be so good.

Milk or Salt Risen Bread.—1 cup new milk
or warm water, 1 cup fine flour, 34 cup Graham, 1 salt«
spoon ginger, 14 saltspoon each salt and soda, 1 tea-
spoon white sugar; beat all well together and setin dish
of warm water to rise, keeping as warm as possible
without scalding; stir frequently, as beating makes
them rise quickery after standing 2 or 3 hours add a
little mare flour, if needed, to make them stff enough
to stind when light: should be light in 4 or 5 hours;
when light, sponge your bread, keeping very wam
until nite and light; then make into loaves, working
well; let rise and bake in the ordinary way.—Martha
C. Eastman, Fond du Lac, Wis.

Quick Graham Bread.—1 pt. Graham flour,
with 1 heaping teaspoon Royal Baking Powder stirred
in, 1 tablespoon molasses, 4§ teaspoon salt, and waler
sufficient to make a stiff batter; bake in well
pan, or muffinrons (in hot oven)=—Mrr. Lillic J.
Rogan, Thomasville, Ga,

Waffies.—1 pt. cream and milk mixed, 2 eggs
beaten, and 1 teaspoon Royal Baking Powder, a little
salt, and flour enough to make a batter not too stiff';
when baked, put butter and sugaron top,—JMies A ddie
E. Hatsfield, Hamburg, Pa.

POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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elicious =X3read

The Most Wholesome that can be
made, and with Least Trouble.

The great perfection to which the Royal Baking Powder has been brought as a
leavening agent has induced its use in lien of yeast by many of the most expert
bakers in the making of fine bread.

It is found that it not only leavens the dough most perfectly, but that it makes the
sweetest, finest flavored, most tender, delicious and wholesome bread possible to pros
duce. Old and celebrated bread-makers declare that it exceeds the most successful
yeast bread they have ever made. The following receipt for making bread without
yeast, using Royal Baking Powder to raise it, appears to be the favorite with lovers
of good, wholesome, fresh bread.

Please notice that it requires water for mixing the dough. Do not use milk. This
receipt, using water, will be found, if carefully followed, to produce one loaf of ex-
ceedingly handsome, light, sweet, wholesome bread, that will keep moist, fresh and
sweet for many days:

#% Royal ([efermented Bread 2%

1 quart flour, 1 teaspoonful salt, half a teaspoonful sugar,
2 heaping teaspoonfuls Royal Baking Powder,* half me-
dium-sized cold boiled potato, and water. Sift together thor-
oughly flour, salt, sugar, and baking powder; rub in the
TO potato; add sufficient water to mix smoothly and rapidly into
MQ QOne a stiff batter, about as soft as for pound-cake; about a pint of
Lioaf, Water to a quart of flour will be required —more or less ace
cording to the brand and quality of the flour used. Do not
make a stiff dough, like yeast bread. Pour the batter into a greased pan,
4); by 8 inches, and 4 inches deep, filling about half full. The loaf will
rise to fill the pan when baked. Bake in very hot oven 45 minutes,
placing paper over first 15 minutes baking, to prevent crusting too soon
on top. Bake immediately after mixing.
* Perfect success can be had only with the Royal Baking Powder,
i =

Some of the advantages presented by this method of making
bread with Royal Baking Powder are:

The saving of the nutritious constituents of the . Uniformity of result, while the result with

flour fr onsumption in the process of rising. is of doubtful issue, and in household production is
Saving of time, ordinary yeast bread requiring  more frequently indifferent than good.

preparation over night, care for hours before bak- A bread that even persons of delicate digestive

ing, and dependence on a variable supply of yeast. apparatus can use without the ills peculiar to fes-
A bread that retains its moisture longer, and does  mented bread following.
not mold as readily. Bread that can be eaten warm with impunity, etes

IT WILL PAY EVERY HOUSEKEEPER TO TRY THIS.

The Roya! Baking Powder Co. will thank those trying this receipt for information as (o resulf.
ROYAL BAKING POWDER CO., 106 WALL ST., NEW YORK, U. 5. A,
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CAKE.

Angels’ Cake.

% 1% cups granulated sugar, 1 cup flour, 1 tea-

spoon Royal Baking Powder, 1 teaspoon Royal

Vanilla Extract; beat the whites to a froth, beat the

sugar in theeggs, add flavoring and the flour, stirquickly
and lightly.— Mrs. A. B Carner, Tylersburg, Pa.

Angels’ Cake,— Whites of 11 eggs, 1 cup flour,
after sifting ; 1 teaspoon Royal Baking Powder ; sift the
flour and baking powder 4 times; bear the eggs to a
stiff froth, then beat in 11 cups of granulated sugar
and 1 weaspoon Royal Vanilla; add the flour and beat
lightly and thoroughly; bake in an ungreased pan
slowly 40 mimites; when done, tumn it upside down on
the edge of 2 other pans so that the air can circulate
around it; bake in a new pan.—Miss M. H. Cromwell,
Cranford, N, J.

Angels’ Cake,—Whites of 11 eggsheaten well, 134
tumblers crushed sugar, sifted 4 tmes 1 tumbler flour,
sifted U times, 1 teaspoon cream iartar, and Royal
Essenc: Vanilla; bake ina new tin or one that has never
been greased, bake in a moderate oven, and, when done,
turn upside down, allowing the air to pass under,—Arr.
Frank Cosper, 42300 Finncy Avenue, St Louis, Mo.

Angels’ Cake.—!{ Ilb. flour, and 1 teaspoon
Royal Baking Powder, mixed and sified 4 times; beat
whites of 11 eggs to a siff froth, then beatin 1 1b. sugar
and 1 teaspoon Royal Extruct Vanilla, add flour and

@mﬂs' CAKE.—The whites of 11 eggs.

beat lightly; bake in an ungreased pan 40 miuul:s.'I

when done, turn over to cool, cut it out when cool. —
Miss Georgie . Rice, Creshard, Dak.

Angels' Cake.— Whites of 11 eggs, 13 tumblers
granulated sugar, 1 tumbler flour, 1§ teaspoon Royal
Extract Vanilla; beat the whites very soff on a large
platter; sift thz sugar 4 times, the Iast time sift in 1
teaspoon cream tartar, add the sugar gradually to the
beaten whites, beating constantly until it is all mixed in,
then add the vanilla ; sift in the Aour and stir aslightly as
possible ; turn upside down and let it cool, then run a
knife round the edge and tube unnl icwill slip out; the
tumbler to hold a little more than 2 gills; ice when cold;
bake about 40 minutes very moderately,— Rackie N,
Spooner, Newport, R. L.

Angels' Food.—Take 1% rumblers granulated
sugar, sifted 4 times, 1 tumbler flour, whites of 11 eggs

beaten to a stiff froth, 1 teaspoon eream tartar, 1 of
vanilla: bake 40 minutes in moderately quick oven—
J. E. Jemisen, Wankegan, 11,

Angels’ Food.— Whites of 11 eggs beaten 1o a
slﬁﬁ froth, 134 cups white sugar, 1 cup flour, sified 4
times, 1 teaspoon cream tartar; bake in a quick oven:
a most lovely cake.—Mws. Frederika Tinken, Riceville,

lowa.

Angels’ Food.—Whites of 12 eggs, 10 tablespoons
stigar, 314 heaping tabl flour, 1 POOT CIEam
tartar; beat the eggs stiff, sift the four 3 umes; add the
cream tartar and sift again, use powdered sugar and sift
it twice, and add it to the beaten whites of eggs; stir
lightly ; put in a pan slightly greased, put in the oven
on jar top, or something that will prevent any part of the
pan from touching the oven; put a pan of water in the
oven above it to prevent scorching; bake moderately
fast. Difficult to succeed with, as the slamming of a door
will probably cause it to fall; very delicious, — Hertense
Collins, Columbia, Mo.

Angels’ Food Cake,— Whites of 11 eggs, 1%
cups silted powdered sugar, 1 cop four, sified 4 times, 1
teaspoon cream tartar, 1 teaspoon vanilla extract; beat
whites of eggs to stuff froth, and beating all the tme,
add sugar, then four (measured after sifting), cream
tartar sifted, and, finally, vanilla; continue beating until
| put in the pan, which must not be greased; bake 45
minutes in a moderate oven, and, when done, turn the
pan upside down until cold,— Jda M, Aimsey, North-
field, Minn.

Angels' Food Calee.— Take the whites ol 11 eggs,
1% coffeecups granulated sugar, 1 coffeecup sifted flour,
1 teaspoon Royal Extract Vanilla, 1 teaspoon cream
tartir; sift the flour 4 times, then add cream tartar and
| sift again, sift the sugar and measure it, beat the egps
to a stiff froth, add the sugar lightly, then the flour very
gently, then the vanilla; do not stop beating till you put
it in a stone crock to bake, do not greuse the erock:
bake 40 minutes; do not open the oven until the cake
Las besn in 15 minutes, turn the pan upside down 1o
coal, and, when cold, take out by laosening around the
side with a knife; use a crock that has never been
| greased. —Mrs. 8. D. Thomas, Shelton, Neb,
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Cookies, Crackers, ete.

“WO cups sugar, 2eggs, 1 cup butter, 1 cup sweet
ream, 1 teaspoon Royal Baking Powder, car-
% nway seed, if you like; make a hole in the four,
pour in the mixture, and beat with the spoon, being

— Take the whites of 3 eggs, 1 large cup milk, 1 cup
sugar, 14 cup hutter, 2 scant teaspoons Royal Baking
Powder; flavor with rose; use flour enough to make a
thick batter: butter small ting, and put the batter iuto

very careful to use only the flour which will work in by | them until they are half full; bake in aquick oven: be-

beating; when too thick to beat longer, mix with the |

fore you take them from the tins, dust powdered sugar

hands just stiff enough to roll out thiu: cut with a|over them. —Mary H. IWilliams, "Toll House, Cal.

goblet, and bake in a guick oven.— Ovlena 5. Matteson,
60 Luke street, Chicago, L

—1 eoffeecup butter, two coffeecups sugar, 2 eggs:
beat to a cream ; 2 tablespoons milk; sift in fAour (with
2 teaspoons Royal Baking Powder added), o make a
dough as soft as can berolled ; add 1 tablespoon caraway
seeds or 1% nutmeg; roll thin, and bake in a guick
oven.— Mrs. E. W, Dunne, Huntley, Mant.

—2 cups granulated sugar, 1 cup buner, & eggs,
grated nutmeg to taste, 2 teaspoons Royal Baking
Pawder mixed with enough flour to stiffen batter; roll
and cut with biscuit cutter, and bake at once in a quick
oven.— Mrs. Geerge Molsee, Williamsville, 111,

— i cups flour, @ cups sugar, 1 cup butter, 1 cup sweet
milk, 3 teaspoons Royal Baking Powder.— Miss H. A.
Duwhan, Bennington, Vi

—1 cup butter, 174 cups sugar, 14 cup sweet milk, 2
eggs, 2 teaspoons Royal Baking Fowder, sufficient flour
to make as soft as can be rolled and cut. —Mrs. L.
Young, Byron, Wis,

—11b, sugar, ¥{ 1b, lard, i 1b. butter, 2 eggs, 3 lbs,
flour, 2 oz, Royal Baking Powder: add enough sweet
millk to make a dough, not too stiff; flavor with nutmeg
or lemon ; roll out I inch thick: cut with small eake-
cutter, and bake in a quick oven alight brown.—afrs.
F. H. Kirkes, De Land, Fla.

—1 cup butter, 3 cups sugar, 2 eggs, 1 small tea-
spoon soda, § tablespoons cold water, some nutmeg ; nix
very stiff; roll: “bake quick. Very dark sugar is the
best— Mrs. L. R. Minnické, Nimisila, O.

—1 cup butter, 3 cups sugar; beat to a cream; add
the beaten yelks of & eggs; into this put 1 teaspoon
Royal Lemon Extract: add to this the beaten whites of
4 eggs; 9teaspoons Royal Baking Powder mived with 4
teacups flour; sprinkle with sugar before baking,— Mrs.
J. P. Avrey, Los Angeles, Cal,

— 2 cups sugar, 1 each of butter and sour cream or
milk, 3 eggs, 1 teaspoon soda; mix soft and roll thin,
sift granulated sugar over them, and gently roll it in.—
Mrs, Mary V7, Iskier, Boalsburg, Pa

— 1 cup butter, 2 cups sugar, 4 cups sifted flour, 3 tea-
spoons Royal Baking Powder, nnd 4 eggs: beat sugar
and butter to a cream ; sift flour and baking powder to-
gether; beat the eggs separately ) rub butier, sugar, and
flour together, then add eggs, and, lastly, enough sweet
milk to form a dough; roll out thin, and bake ina hot
oven.—Mrs, 5. 8. Cannon, Omaha, Neb,

—4 eggs, ¥4 cup eream, % cup butter, @ cups sugar,
2 teaspoons Royal Baking Powder ; roll out; sprinkle
with white sugar and roll again: bake in a moderate
oven.—Mrs. J. C. Mason, Paint Lick, Ky.

— & cups white sugar, 1 cup butter, 1 cup sweet milk,
2 teaspoons Royal Baking Powder; whites of 4 eggs
heaten to a froth; Aavor with lemon.— Miss Martha O.
De Hority, Marengo, O,

—2 cups sugar, 1 cup butter, and 3 eggs, well
beaten together; 1 cup sweet milk; flour enough ta
roll with 4 teaspoons Royal Baking Powder sifted
through it.— /na Birney, Torrington, Conn.

—Mix 2 teaspoons Royal Baking Powder and a little
saltin 1 gt flour; make a hole in the center, and put in
1 cup sugar, ¥ cup milk, 14 cup butter, and 1 egg:
mix rather stiff; roll, and cut out in any desired shape;
hake quickly in hot oven.— MWrs. James Knowles, Mill-
ville, N. J.

~— 2 cups sugar, 1 cup molasses, 1 cup lard, 1 cup
water, 2 teaspoons salemtus, % small teaspoons ginger, 1
teaspoon salt; knead with as litde flour as possible o
roll out— Hrs. Asa Hrooks, Oshorne Hollow, N. Y.

— Take 2 cups flour and 2 heaping teaspoons Royal
Baking Powder, mix together while dry ; beat together
2 cups sugar and 1 small cup butter, then add 2 well-
beaten eggs and 2 tablespoons sweet milk; mix in the
flour prepared as above, and add enough more plain
to make a dough stiff enough to roll and cut out. — Lawra
V. Dowwming, Crawfordsville, Ind.

—1 cup butter, 4 cups flour, 274 cups sugar, 2 eggs,
1 teaspoon soda ; rub the butter and flour together, and
‘beat the eggs and sugar together; mix all together; roll
out and bake.— Mrs. Zomelle Tucker, Colfax, I

—11¢ Ibs. white sugar, 14 Ib, butter, 1 oz, carbonate
of ammonia, 1 pt. water or sweet milk, 4 eggs; dissolve
the ammaonia in the water or milk ; beat sugar and butter
together; beat egus separately: roll thing hake in a

quick oven; they arc better after a few days old—
Afollie McClelland, Evgene, Towa.

— 1 cup butter, 2 cups sugar, 3 eggs, 1 cup cold sweet
milk, essence of lemon to flavor, 2 teaspoons Royal
Baking Powder, 6 cups flour; mix flour and baking
powder dry; then add sugar, butter, eggs, and milk ; roll
thin, and cut with biscuit-cotter, and bake in a quick
oven.— Miss Fannie L. Pugh, Portsmouth, 0. *

— 12 cup butter, 1 cup sugar, 1 ege, 1 quart flour, 2 tea-
spoons Royal Baking Powder, 2 tahlespoons sweet cream;
Ravorwith 1 teaspoon of lemon extract. — Gerdic Russell,
Milton, lowa,

— 3 cups sugar, 1 cup butter, 1 cup milk, 8 eggs; 2
small teaspoons saleratus, 4 small teaspoons cream tartar,

nutmeg, ceraway ; soft as can be rolled out.— s, C,
¥, Rhodes, New Haven, Conn.

— 34 cup butter, 1 cup sugar, 2 teaspoons Royal Bak-
ing Powder, 2 well-beaten eggs, 2 tablespoons milk, 2
teaspomms lemon or vanillay flour enough to make a soft
dough: roll thin, and bake in a hot oven.— Af»s. Frank
Reed, Nartonville, Kans.

— 1 cup sugar, 1 egg, ¥ cup butter, 14 cup lard, 1
cup sweet nilk, ¥ teaspoon soda, and flour 1o make a
stiff dough to roll; roll thin, and sprinkle with sugar,
and bake quick.— Mary J. Jones, Hamburg, Towa.
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MY “FAVORITE RECEIPT.”

—1 cup butter, 2 cups sugar, 4 eggs, 4 cups flour,
3 tablespoons milk, 3 teaspoons Royal Baking Powder ,
rub the flour and hutter thoroughly together:  cream
butter and sugar: beat the eggs separately: add to the
above a littde nutmeg and ci n, or any se ing
preferredd; sift in the flour and baking powder, and
enough flour to mold and roll out — Mg Mary Hof-
#rasw, Black River, Mich.

— Take 2 eggs, 1 cup molasses, 15 eup lard, 3 table-
spoons sweet milk, and 1 level tablespaon Royal Baking
Powder; knead into dough so as to be rolled thin: cut
out with a cutter, and bake reasonably quick.— s
Nuncy Dutton, Shelbyville, TIL

—2 cups sugar, 1 cup butter, 3 eggs, 1 cup milk, 1 cup
flaur, und 3 teaspoons Royal Baking Powder: put sugar
and butter all in bowl at once, and stir all together: roll
out thin, sprinkle sugar on and bake,.— Miss Jennse
Goedel, Henderson, Minn,

Almond Cookies.— Rub well the yelks of 5 hard-
boiled eggs with 4 [b. powdered sugar ; to this add 1 Th.
flour and 15 Ib. butter; roll out the dough and cut with
biscuit-cutter; coat the top with beaten epg applied
with a =oft brush or feather, then spread with susar and
almonds. — . Mayer, 37 Clinton Place, New York.

Boston Cookies.—2 cups sugar, 1 cup butter, 1
cup milk, 1 egr and yelk of another, 15 teasppon
saleratus, 1 teaspoon cream tartar; mix stff, rofl thin;
rub the white of 1 egg on the top, and sprinkle on a little
sugar.—Mrr, Careie B Llvworth, Grandville, Mich

Centennial Cookies.—2 cups sugar, 2{ cup lard,
or if butter, an even cup: beat with the sugar 1 cup
English carrants, washed and dried, 2 eggy, 1 teaspoon
salt (if lard is used), X teaspoon soda, 1§ teaspoon of all
kinds of spices, 4 tablespoons sweet milk ; will keep a
century if not eaten:—Mrs. M. E. WcMasters, Wood-
stock, Vi

Cinnamon Cookies.—2 cups molasses, 1 heap-

.ing cup shortening, % cup cold water, teAspoons
soda, 1 teaspoon cinnamon ; if lard is used, add a lindle
salt: mix soft, and roll thin; flour as needed — Emma
Broron, Honesdale, Pa.

o

Cocoannt Cookies.—2 cups white sugar, 1 cup
butter, 4 cups grated cocoanur, 2 eggs, 2 teaspoons
Royal Paking Bowder: mix with enough flour to roll
easy, roll very thin: bake in a quick loven, but not
brown.— Flanche Werts, Bumning Dush, Pa.

Fruit Cookies.—114 cups sugar, 1 cup curmnts,
24 cup shortening, 2 eggs, 1 teaspoon of all kinds of
spices, 14 teaspoon sodn dissolved in'1 tablespoon milk:
511rin‘(1c SHgAr on the bop, anil Ilmy are much nicer—
Phlebe I, 5¢rrr_|.l'?7r.f, Apponugansett, Mass.

a

Ginger Cookies.—2 cups N, O, molasses; 1 cup
sugar, 1 cup lard, 1 level teaspoon ginger, 1 heaping tea-
spoon soda, 2 eggs, 4 little salt— MWre. E. E Benson,
Wauponsee, Tl

Ginger Cookies,—1 pt. baking molasses, 1£ pt
supar, 3{ pt fried meatfat or nice sweet Inrd, 15 ten-
spoon salt, 9 heaping teaspoons ginger, 14 pt. warm
water, and 3 teaspoons sodi; stir together molasses,
sugar, shortening, sa't, and ginger, adding sufficient
flour to make a thin batter, then add the soda dicsolved
in the water; stir well, and add enough flour to make a
soft dough ; 1oll thin; cut with biscuit-cutter, and bake
in aquick oven.— Jennie Lewuds, Hedgesville, N, Y.

Ginger Cookies.—2 cups N. 0. molasses, 1
cup sugar, 1 cup lard, 1 cup sweet milk, large tahle-
spoon ginger, 1 teaspoon soda, 1 teaspoon salt; the Ined

should be rubbed into the flour the same as for pie.crust
—Mrs. M. E. McMartevs, Woodstock, Vi

Ginger Cookies.—3 cups molasses, 1 level table-
spocn soda in the molasses and let it foam, 1 cup lard, 1
tablespoon ginger {scant), a little salt: mix soft, and
roll thick. —Lanra Dunkar, Rundel, Pa

Ginger Cookies.— © cups molasses. 1 cup sugar,
1 cup lard, 2 teaspoons saleratus dissolved in 3 cup hat
water, 3 teaspoons ginger; warm sugar, molasses, and
| lard together, then add saleratus and ginger.— M,
G. € Thomas; Cannonsburg, Mich.

Ginger Cookies.—1 cup molasses, 2 cups sugar,
1 cop lard worked in flour, cold, 74 cup sour milk, 1
good teaspoon goda 1 make quite stiff with flour; also 1
heapmg teaspoon ginger, a litde salt, and 1 teaspoon
cinnamon. —Mry, Wageie Craft, Cortland, O,

Ginger Coolkdes.—1 pt. molasses, 1 pt. huttermille
|1 cup shortening, 2 tablespoons ginger, 2 tablesp
| snda; mix very soft and cut as enokies, bake in a hot
| or quick oven; while hot, ice slightly with frosting, as
for other cake. — Eva Kodpers, Aledo, 111
|

| Baker's Ginger Cookies.-- Put in u coffeecup 1
| teaspoon snda, 3 tablespoons lard, & pinch of salt: on
this pour 4 tablespoons boiling water, filling the eup with
N, O. molasses until it runs over; 1 heaping tea-
spoon ginger ; mix them rather stiff so they will roll ont
nicely, and always use N, O, molasses.— Lide 5,
Mesick, Edina, Mo,

Lemon Cookies.— 1 pt, sugar, 1 cup hutter, 1 tea-
spoon soda, juice and grated rind of 1 lemon: roll soft
and thin, and bake quickly.— Admna FHamilton,
National, Tows.

Molasses Cookies.— 8 egzs, 1 pt. N O mo-
lasses, 2 tablespoons ginger, 1 tablespoon =oda, 14 cup
lard; beat eggs and ginger togetheér, stir soda into mo-
| lasses, put all together, add lard and flour to mix soft;
roll our, not too thin: hake quickly.— M. Rilla
Evans, Bellwood, Neb:

Molasses Cookies.—1 cup molasses; 1 cup
water, ¥ cup shortening, butter or lard, 1 teaspoon each
of ginger, cinnamon, and soda; do not use four enough
tiy make a hard dough, but have it as soft as you can,
| and have the cookies smooth,—Mra, M, E. McMasters,
| Woodstock, V.
| Oatmeal Cookies,—1 cup natmeal, 1 cup flour, 1

cup sugar, 4 eges, butter size of an egg, 1 teaspoon soda,
|2 of cream tartar; roll thin, and bake at once.— i
Clara Barker, Montague Gold Mine, Halifax Co., Nova
Scoua,

Oatmeal Cookies.—12 oz oatmenl, 8 ox sifted
flour, § oz, sugar, 4 ox. butter, 14 oz caraway seed, 9 tea-
spoons Royal Baking Powder ; rub ingredients together
thoronghly, then add enough cold warer to make a
very stiff dough: roll out thin, and score with a knife,
hake quickly ; lard may be used instead of butter; if o,
some salt must be added.— W5, A fed MacLaren,
Monecton, N. B., Can.

Poor Man's Cookies.—1 cup sweet cream, 1 cups
sugar, 1 tablespoon Royal Lemon Essence, 1 tablespoon
Royal Baking Powder; flour enough to roll, and cut
with cookie-cutter; bake in quick oven — Mes, M, K.
Tabor, Newton, lowa.

Scotch Cookies.—1 cup sugar, 1 cup butter, 15
cup sweet milk, 2 teaspoons Royal Baking Powder, 1
teaspoon cinnamon, 2 eggs; putin four cnough ta roll
out; roll thin, and bake quickly.— Mary G, Foss, Lodi,
Wis,

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



COORTES, CRACKERS, ETC.

o7

Beed Cookies.— 2 cups sugar, 1 cup butter, 1 egg, |

1 cup milk, 1§ teaspoon caraway seed, 2 teaspoons
Royal Baking Powder, and flour enough to make a soft
dough; rub the butter and sugar to a light cream, add
the egg, well beaten, and the milk; seed and powder
sifted with the flour; roll out thin ; cut with large round
cutter; bake in hot oven ; sift sugaron the top.— Lydia
Vantsmeier, Eleroy, 1.

Sugar Cookies.—1 cup sugar, 14 cup butter, 14
cup sweet milk, 1 qt, flour, 3 teaspoons Royal Baking
Puwder, 1 egg. —MWinnie C. Tifit, Auburn, N. Y,

Sugar Cookies,—1 cup buiter, or 14 1b,, 4 cups |
flour, or 11b., I cup white sugar, or 1§ 1b., 1 teaspoon
Royal Baking Powder, 3§ tablespoons water, 2 eggs: sift |
baking powder and flour tagether, add butter, rub well |
together; beat together sugar and eggs: mix, and roll |
very thin; sprinkle over with granulated sugar, cut into
cakes, and bake in a gquick oven.— Wrs, John Steen,
Ontario, Cal.

Sugar Cookies,—2 cups sugar, 1 cup butter, 34
cup cream, 4 eggs. 2 teaspoons Royal Baking Powder, |
nutmeg to taste, flour enough to handle conveniently.—
Mary L. Talots, Middleport, N. Y.

Sugar Cockies.—1 Ib. flour, 14 1h, sugar, 75 |b.
buteer, 4 egpsy roll vut and cut into round rings. —Helew
Gading, Mt. Eden, Cal.

Sugar Cookies, with Ammonia.—1 pt. white
sugar, 1 cup butter, 5 oz. carbonate of ammoma, pul-
venzed, 4 eggs, 1 gill water; season with Royal Extract
of Lemon.— Miss Lydia A. Fudler, Goshen, Ind.

Sugar Cookies.—1 cup butter, 2 cups sugar, %5
cup sweet milk, 2 eggs, 2 teaspoons Royal Baking
Powder; mix soft.— Mrs. Mattie Torwnsley,

Bugar Cookies,—2 cups sugar, 2 eggs, 14 cup
butter, 34 cup sour cream, 1 teaspoon soda, flour to
roll.— Mrs. 5, 8. Haldernan, Fairfield, O.

‘White Cockies.— 2 cups white sugar, 3§ cup but-
ter, 1 ege, yelk and white beaten separntely, 3 teaspoons
Royal Baking Powder, and lour tostiffen ; roll out thin,
and dust with sugarand cinnamon; cut in shapes de-
sired, and bake in a quick oven, —Miss Susic B, Lefevre,
Saxonburg, Pa

Temperance Cookies.—1 Ib. sugar, ( eggs,
Ib, butter, 1 nutmeg, 2 lbs, flour, 1 teaspoon soda; roll
thin, sprinkle sugar over, and bake quick.— Miss Carrie
Althonse, Samarin, Mich.

Cookies without Eggs.—2 cups sugar, 1 cup
sweet mill, 24 cup lard, 2 teaspoons Royal Baking
Pawder, flavor with  Royal Extraict of Lemon: mix
sugar and lard to o cream, then add milk: sift baking
powder with flour; mix into a dough soft enough to
handle conveniently, Aour board, roll cut thin, cut with |
cake cutter, and bake in a moderately hat oven.— 7. 7.
Myll, Ivy, Towa.

Cookies without Eggs.— ¥ cup butter, 1 cup
sugar, 1 cup milk (sweet), 1 teaspoon Royal Baking
Powder, 1 dessertspoon orange peel, dried und pounded
fine; flour to make it stiff as pound-cake: drop on but- |
tered plate in teaspoonfuls: theywill shape themselves,
and be nice.— MWrs, . H. Walker, Packersburg, W.
Va.

Cookies, without Butter or Eggs.— 0 cups
calfeessugar, 1 cup sour cream or milk, 1 cup lard, 1 tea- |
spoon Royal Baking Powder, nutmeg to taste, four o |
toll: cutand bake atonce in quick oven.— Mrr. George |
Malsee, Williamsville, 111 !

Lemon Biscuits,—1 cup butter, 174 cups sugar,
4 epgs, 134 pts, flour, 1 teaspoon Royal Extract of
Lemon; mix the butter, sugar, and beaten eggs, smooth,
add the flour, sifted with the powder, then the extract:
flour the board, roll out the dough 1 inch thick, and cur
out with large round cutter; lay out on a greased
tint; wash over with milk, and lay a thin slice of citron
on each ; baking in hot oven 10 mmutes.— Wiss Ziporia
Spersy, Frostburg, Md,

Rich Sweet Biscuits. —3 |bs. flour, 114 Ths.

| sugar, 3] 1h, butter, § eggs, 2 teaspoons Royal Baking

Powder sifted into the flour, 1 nutmeg grated ; rub
butter and nutmeg into the flour; beat eggs and sugar
together until it is frothy ; add this to the flour, and
mix into a doogh; roll out thin, cut in round cakes.
and hake in quick oven; will keep fresh and nice for 6
weeks in a dry place, and are delicious,— Ay, £, F,
Hozoell, 201 Union street, Brooklyn, N. Y,

Salem Cakes.—3 pts, sifted flour, 1 pt. sugar, 14
pt. butter, § eggs, 1 nutmeg, piece of lard size of a hen's
egyr, B teaspoons Royal Baking Powder; rll thin, and
bake lightly.—Miss Ella E, Bock, McKeansburg, Pa.

Scoteh Cakes.—1 Ib. sugar, 34 Tb. butter, 1
egg, 1 1h. flour, 34 teaspoon Royal Extract Vanilla—
Kate . Fridicy, Carlisle, Pa.

Seed Cake.—1 egg, 1 cup cream, 1 cup buiter, §
cups sugar, 8 cups flour, 2 teaspoons Royal Baking
Pawder, and seed to taste— Lyelia M, Wheeler, North
Richmond, N. H.

Sugar Cakes.—i coffeecups sugar, 1 cup butter,
b eggs; beat very light; 1 nuumeg, a little rosc-water,
flour encugh to roll out, 2 level teaspoons baking pow-
der.— Mz, D, A, Bevis, Bevis, O,

Taylor Cakes.—1 pt. molasses, 34 pt. sweet milk,
12 cup butter, T3 cup lard, 1 cup sugar, § cups flour, 2 tea-
spoons Royal Baking Powder, 8 of ginger; drop on tins.—
Mrs. £iia Suidth, Crawfordsville, Ind

Tea Cakes without Eggs.—1 cup butter
flard will doj, @ cups white sugar, 1 cup water or sweet
milk, warm; flour enough to make a good stiff dough;
sift in @ teaspoons Royal Baking Powder, and rub the
butter in flour; put the sugar in a pan with enough
water to cream, then pour in the regt of it; stir well;
flavor to suit taste with any of the Royal Extracts; pour
in flour, work smooth; roll thin: cut out, and bake on
greased paus in a hot oven; they will be hard ae fisst,
Biitin a few days will be mellow and nice.— Mrs, 5. J,
MeNinmon, Moscow, Tex,

Sand Crackers.—3 cups sugar, 3 eggs, 1 cup
sweet cream, 1 cup butter, 6 cups flour, 3 teaspoons
Royal Buking Powder; beat the sngar, eggs, and butter
together; mix powder with flour ; roll thin, and sprinkle
with sugnr, — Kafe D, Divkop, Dickinson, Pa.

Sand Tarts.—1 cup butter, 115 cups sugar, 3 eggs,
1% teaspoon. Royal Haking Powder, 6 tedspoons cold
water; flavor to taste, or carpway seed: roll soft.  Ex-
cellent — Mre. K. D, Feliows, Troy, N. Y.

Sand Tarts.—1 1b. hrown sugar; rub 10 oz butter
into 11k four, with the sugar, and yelks of 3 eggs ; make
upinto a dough, then roll vut, cut into squares; prime
with the whites of eges; strew with fine-chopped al-
monds or hickory.nut meats; bake in o moderate oven. —
Mrs, Floyd Smith, Colfax, 111,

Sugar Crackers.—7 cups flour, 14 cup milk, 2
cups sugar, 2 exgs, 1 cup hutter, 2 teaspoons Royal
Baking Powder; season with caraway seed.—Mrr, 5.
L. Razeicy, San Bernardino, Cal,
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Sweet Crackers,—1 qt. sifted flour, 1 coffeecup
butter, 1 cup sugar, 1 tablespoon cinnamon, a livde salt;
must be rolled thin, and baked in & quick oven; use
sweet milk.— Mra. A rminda Luellen, Low Gap, W.Va.

Kisges. —4 whites of eggs (not whipped) to-1 Th.
sugar; stir until it will not drop off the spoon (which
should be a silver one) and bake on waxed tins; flavor
with Royal Extract Lemon or Vanilla; the oven must he
only stightly warm, or they will brown.— C, Waggse
Meldakl, Scort, W. Va.

Kisses,— 1 cup white sugar, 14 cup butter, 2 eggs,
3§ teaspoon Royal Baking Powder, 6 large tablespoons

| flour; drop in a tin by spoonful, and put 2 raisins on
top of each.— Mrs. B. E. Flanders, Hudson, N, Y.

Grace’s Kisses.— 1 cup granulated sugar, 14 cup
butter, 1 egg, % cup milk, 2 teaspoons Rayal Haking
Powder; add flour enough to thicken s it can be
dropped on tins: to be baked in a quick oven.— Mrer .
French, New Haven, Conn.

Sugar Kisses.— Whites of 2 eggs beaten to
astilf froth: add 1 ecup sugar; mix well, and drop in
small cakes on a buttered tin; bake in a moderate oven
until lightly brown.— Miss A. KReim, West Poing,
N.Y.

Chocolate Cakes.

@xocomm CAKE.— The whites of 8 eggs,
2 cups butter, 8 cups flour, 1 of sweet milk, 3 tea.
Ly spoons Royal Baking Powder; beat the butter
to a cream, put in the sugar, and beat unuil light;
add the milk, then flour (in which the baking powder
has been thoroughly mixed), and beaten whites; when
mixed divide the batter into two equal parts, and into
one half stir a cake of sweet German choeolate, grated;
bake in layers, spread with custard, and alternate
the white and dark cakes. For Custard': add 1 table-
spoon butter to 1 pt. sweet milk, and boil; sor in

2 eggs beaten with 1 cup Sugar, and add 2 tablespoans |

cormn-starch dissolved inalittle milk ; stir constantly after
putting in eggs, sugar, and corn-starch, until the crust is
nearly as thick as blanc-mange.— Mrs. J. E. Roller,
Harrisonburg, Va.

—1 cup butter, 2 of sugar, 1 of sweet milk, 5 eggs
(leaving out the whites of 8), 4 cups sifted four, 236
teaspoons Royal Baking Powder in the flour; bake in
jelly-tins. Jefmg 2 whites of 3 eggs beaten to a stiff froth,
1% cups powdered sugar, 6 tablespoons gmted choco-
late, 2 teaspoons Royal Extract Vanilla — Mrs. & D,
Fellows, Troy, N. X.

—1 cup sugar, % cup butter, 1 egz, 34 cup milk, 1
square grated chocolate, 134 cups flour, 2 tcaspoons
Royal Baking Powder; sift flour and baking powder
together; beat sugar, butter, and egg together; add
chocolate, and then add Aour and milk; stir wellwogether;
bake in square cake:tin, Jéimg 21 cup sugar, 3 cup
water, 1 square melted chocolate; boil sugar and water
together, without stirring, until it will spin a thread)
remove from the fire, and stir until cool; spread on the
cake before it hardens; flavor with vanilla; spread
melted chocolate on top of the icing. — Lowise Jones,
Owvid, N. Y.

—1 cup sugar, 14 cup milk, 14 cup melted butter,
the whites of 2 eggs and 1 yelk, 2 cups flour, and 2
teaspoons Royal Baking Powder; for the chocolate take
14 cup milk, and 2 tablespobns sweet chocolate; boil
tll thick, sweeten to taste, and season with lemom;
add the yelk of 1 egg when cold; bake in 3 jelly tins,
and spread the chocolate on like jelly.— Mrs. Milo L.
Sudd, Auronia, Conn.

—Take 2 cups sugar, ¥4 cup butter, 1 cup sweet |

milk, ¥4 cup corn.starch, 24 cups flour, 3 teaspoons
Royal Baking Powder, 2 tablespoons chocolate; stir
sugar and butter together, and then add the milk; mix
the flour, cornestarch, and baking powder together,
then beat the whites of 5 eggs to a froth, and stir
in last: put 3; batter in pans, and stir chocolate in
rest of better, end bake in jelly-cake pans. Joimgs1
cup sugar boiled ©ill, when dropped in cold water, it
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makes taffy, then stir in half cake of grated baking
chocolate, stir till all dissolves, and spread on hot —Wer.
Sadie Williams, Irvona, Pa.

— 2 cups soft white sugar, 1 cup butter, rind and juice
of 1 lemon, 3{ cup sweet milk, 3 cups Aour, 5 eggs, 2
teaspoons Royal Baking Powder; reserve the whites
of 3 of the eggs, beat 10 a stiff froth, and add 1 cup
“[ pulverized sugar, ¢ tablespoons of grated choco-
late; mix well, and set over boiling water on the stove
to keep warm and saft; bake in round flat tins, and put
the chocolate in hetween and all around the outside;
then set away in a cool place until the chocolate dries.—
Mrs, Sarak J. Gordow, No. 1431 Vine street, Phila-
delphia, Pa.

—1 egg, 1 cup sugar, 3§ cup milk, butter size of
an egg, 2 small cups flour, 2 teaspoons Royal Haking
Powder. Fillimg: 1 cup sugar, 14 cup chocolate, 2
tublespoons milk; cooktill you think it is hard enough
when done beat an egg in, or not, as you like; bake the
cake quickly.— Ells Hropks, Osborne Holluw, N, Y.

—1 Ib, white sugar, 1 cup sweet milk, 1 cup butter, B
eges, 2 heaping poons Royal Baking Powder, 3
cups flour, Royal Extract Vanilla; wke sugar, butter,
5 eggs, and the yelks of §, beat to a cream ;. mix powder
and flour, then add the above, and then the milk; bake
like jelly cake. Take whites of 3 eggs, 1 Ib, of pul-
| verized sugar, and 3 squares of a chocolate cake ; sprend
| between layers of cake and on top: this will make two
large cakes.— Miss A ddie E. Hatzfivid, Hamburg, Pa.

—The whites of 8 eggs, 2 cups sugar, 1 of butter, 3
cups flour, 1 of sweet milk, 3 teaspoons Royal Baking
| Powder; beatbutter to a cream, stir in the sugar, and
heat until light; add the milk, then the flour and beaten
whites: when well beaten, divide into equal parts, and
into one half grate chocolate enough to darken; bakein
layers, spread with custard, and alternate the white
and dark cakes. For custard for the cake ; add table-
epoon butter to 1 pt. of mill, and let it come to the
boil; stir in 2 eggs beaten with 1 cup sugar, add 2

s corn-starch, dissolved in a little milk,—Lfzsie
M. Maxwell, Washington, lowa.

— Tireak 2 eggs in a teacup, add 8 tablespoons melted
butter, then Hll the cup up with sweee milk, 1 cop
sugar, 1cake chocolate, 2 cups flour, 2 teaspoons Royal
Baking Powder.— Miss Chattic Hotchkies, Kennedy,
NY

—1 cup white sugar, 1 heaping tablespoan butter,

3 cup sweet milk, 8 eggs, whites only, 2} cups

flour, 114 teaspoons Royal Baking Powder; cream the
butter and sugar, then add egys, and beat thoroughly,
‘and lastly, flour and baking powder; Lake in layers,
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CREAM

CAKRKES. oo

and let cool.  Filling: 3{ pt. milk, put on fire and
Iet heat, but not boil, then add ¥ cup grated chocalate,
sweeten quite sweet, let boil quite hard, stir 1o keep

from burning; take from fire, and add the 3 yelks well |

beaten, then boil; if they do not thicken it to the con-
sistency of very thick cream, add a little com-starch;
when cool flavor with vanilla—Mrs. € 8. Gregery,
Croton Falls, N, Y.

—1 large cup sugar, butter the size of an egg, 1
pinch salt, 2 cups flour, 2 teaspoons Royal Baking
Pawder, 1 eup milk: bear sl together: take out one-
third in another dish, and put in 3 wblespoons choco.
late, 1 teaspoon vanilla, and drop it in baking-tin
same as marble cake.—Mra, [ A, Feck, Brewster's
Station, N. Y.

Cream Chocolate Cake.—2 cups sugar, 15
cup butter, 4 eggs, 1 cup milk, 2 cups flour, 2 tea.
spoons Royal Baking Powder, 1 cake of chocolate
grated: mix chocolate in the cake before putting in the
flour; bake in jelly-tins, filling with Creame Jelly: 2
<cups sugar, 4 cup boiling water, ¢ teaspoon vanilla;
boil until ropy; do not put in the vanilla until you take
the syrup off the stove: stand in a pan of cold water,
and beat until creamy ; if too thick, sar in a very little
hot water.— Miss A. A. Finney, Lambertville, N. J.

Layer Chocolate Cake.—1 cup sified granu-
lated sugar, 14 cup butter, 34 cup com-starch, 14 cup
sweetmilk, 3§ eggs, 1 cup flour, sifted with 1 scant tea-
spoon Royal Baking Powder, flavor to taste; beat the
butter and sugar thoroughly together, add yelks of eggs,
bheat well; add corn-starch mixed with milk; mix the
flour, add whites of 2 eggs, beaten to a stiff froth, the
Iast thing: bake in layers; use between layers 34 cup
grated chocolate, mixed with the 3 whites of eggs, well
beaten ; sweeten to taste.— 8. 7 Fishdack, Gunnison,
Col.

Marbled Chocolate Cake.— Deat to a cream 1
scant coffeccup butter, add gradually 2 cups white sugar,
whites of & eggs beaten to a stiff froth, 1 cup sweet milk,

Cream

AM CAKE.—1 coffeecup sugar, 14 coffec.
cup flour, 14 coffeecup comn-starch, 3 eggs beaten
separntely, 3 cup milk, 1 tablespoon butter, 2 tea-
spoons Royal Baking Powder; flavor with Royal Extract
Lemon; bake in 2 jelly-cake pans: put all the ingredi-
ents in a bowl together, and stir up quickly ; bake in
a moderate oven; when cold, spread between the layers
the eream, made of : 1 pt. milk, 2 tablespoons com-starch,
1 cup sugar, lump of butter size of an egg; dissolve the
corn-starch in part of the milk while cold, stir while
boiling, flavor with vanillu— Mrs. Homer Broun,
Harrisville, Pa.

—3 eggs, 1% cups white sugar, 1 cup butter, 124
cups sweet milk, 214 cups flonr, 114 teaspoons Royal
Baking Powder sifted in it; bake in jelly.cake pans
Cream > 1 pt. sweet milk, 2 eges, B teaspoons com-

starch, butter size egg, pinch salt; cool and flavor.— |

Mrs. Neitte Seott, Lowes, Ky.

—3 eggs, 1 cup white sugar, 14§ cups flour, 1 tea-
spoan Royal Baking Powder i the flour, 2 tablespoons
cold water; balie in n quick oven, and split while warm,
and spread with the cream.  Creamn » Boil 1 pt, milk ;
when done, stir in slowly 2 tablespoons com-starch

!2}5 teaspoons Royal Baking Powder, 3 cups flour; mix
baking powder into part of flour; take 1 cup white
hatter, add to it 5 tablespoons grated chocolate moist-
ened with alittle milk, 1 teaspoon each ground cloves
and cinnamon, flavor with 1 teaspoon vanilla; put half
of the white batter in baking-pan, then the dark, and
finish with balance of white: moderate oven.— Mrs
Mury E. Tayior, Rushsylvania, O.

Roll Chocolate Cake.— 4 cggs, 1 cup sugar, Loup
flour, 2 teaspoons Royal Baking Powder, a pinchof salt;
beat the eggs as light as pussible, add to them fing the
sugar, and having mixed the baking powder and salt with
the flour, dust that in and beat up light, and bake in
ashallow pan; when done, turn out on a towel, spread an
the chocolate, and roll immedintely: bake quick. For
the chocolate : 1 cup powdered sogar, 14 cup grated
chocolate, 1 egg, nearly 4 cup milk or water, boil
steadily until thick as jelly ; letitcool before your cake
is ready,.— Mrs. 5. L. Chesoman, Randolph, Mass.

Towanda Chocolate Cake.— !{ cake chocolate
{unsweetened), 15 cup sweet milk, yelk of 1 egg: boil
uttil it thickens; when cold add 1 cup sugar, 14 cup
sweet milk, 1 large tablespoon butter, 1 teaspoon soda,
2 cups flour, flavor with vanilla; will make four layers.
When cake is cold, put together with boiled icing. —Deli
Lester, Geneva, N. Y.

Vanilla Chocolate Cake.—1st. 2 cup butter,
1 cup siigar, £ cup sweet milk, 2 cups flour, 8 eggs,
1 teaspoon Royal Baking Powder. 2d. 14 cake choc-
| olate, 1 cup sugar, 3 cup sweet milk, yelks of 2 eggs.
Cook No. 2 until the thickness of cream; when cold

faver with vanilla; then mix with 1 cup flour, and 1 tea-

spoon Royal Baking Powder: mix the whole (Nos. 1

and 2) together, and bakein four layers injelly-calie tins,
| and put them together with icing between and over the
|top.  Jeimgs Whites of 2 eggs, beaten stiff, with 16
tablespoons powdered sugar, and 1 of corn-starch, fla-
vored with vanilla.— Mrs. Theo. T. Crane, Camden,
N L

Cakes.

(beaten with a linde milk), 2 eggs, 1 teacup sugar; when
this is almast done, add 15 cup butter and 2 teaspoons
Royal Lemon or Vanill.—Mrs, Frank Millington,
Alameda, Cal.
—32 cups sugar, 3§ cup butter, 4 eggs, ¥ cup milk,
3 cups flour: bake in thin layers as for jelly cake
Fillizg > 12 pt. milk. 3 small teaspoons corn-starch, 1
egg, 1 teaspoon Royal Vanilla, 34 cup sugar; heat the
milk to boiling and stir in the com-starch, wet with a
litile milk, and mix grmduslly with the beaten eggs and
sugar; return to the custard, beil, stirming constantly
|un'.ii quite thick, let it cool, spread on cikes: sweeten
the icing to taste,.—Mrs. Howard Doniey, Pemberton,
N. J.
! —1 cup sugar, 1 cup sweet milk, 2 cups flour, 2 eggs,
1 teaspoon Royal Baking Powder, butter size of a walnut
bakein jelly-cake pans, and put custard between. —AMrs.
Chas. W, England, Lanoke, Ark,

—1 cup sugar, 1 egg, piece of butter size of an egg, 2
teaspoons Royal Baxing Powder, 1 cup sweet milk,
3 cups flour; buke in 3 jelly-cake tins, Creame: 134
cups sweet milk, when boiling add 7 teaspoons corn-
starch wet with cold milk, let it scald a moment, then

o
.-
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add 2 well-beaten ezgs; sweeten to taste, and fAivor whole together until quite thick ; when cool, flavor to
with lemon or vanilla; when the cakes are cold, spread  taste, and sprend a layer between each cake, first a
them with the cream and put together like jelly cake.— | white and then a dark cake — #. M. Philiips, Trimble, O.

Mrs. John Penning, Marshfield, Wis. |

— Legg, well beaten, 1 cup white sugar, 1 cup sweet
milk, 32 cup butter: beat egg, sugar, and butter well
together, and add milk; 214 cups flour, 1% teaspoons
Royal Daking Powder ; sift flour and powder together:
bake in 2 layers. Cream 1 cup sweet milk, 14 cup
sugar, 1 teaspoon Essence of Royal Lemon | bring to &
boil, then stir in 13} tablespoons com-starch dissolved in
water or milk, and 1 egg well beaten; boil 1 minute,
and spread between the layers.—Mrs. 17 [, Manwville,
Norway, lowa

—1 cup sugar, ¥ cup butter; beat together 14 cup
milk, 2 heaping teaspoons Royal Baking Powder, whites
of 3 eggs, 3 cups flour, more if necessary; flavor with
lemon.  Crvaw: = 2 cups milk sweetened, place in a
farina-kettle to scald; add yelks of § eggs well heaten,
and 2 heaping teaspoons com-starch | flaver with lemon
and spread on 3 layers of cake; frost, and sprinkle pul-
verized sugar on the top.—Mrs. C. W, Buker, War-
wick, R. I.

— Beat 2 eggs in 1 cup sweet cream, 1 cup sugar, 1
cup flour, 1 teaspoon Royal Baking Powder; flavor with
lemon.—Jf. F. Voungs, Branchport, N. Y.

— Take 3 eggs, 3 tablespoons cold water, 2 teaspoons

Royal Baking Powder stirred into 114 cups flour; take |

1 cup white sugar, and stir inta it yelks of the eggs
well beaten; add the water and flour, and lustly the
whites of the eges stirred to a stiff froth ;. bake in 4 jelly.
tins, in a hot oven, from 8 1o 10 minutes.  For Creame 2
Beat 1 egg with 3{ cup white sugar, stic in 1§ cup
butter and £ pt. milk ] heat to the hnﬂing' point, and
add 1 tablespoon corn.starch previously stirred in milk:
stir until free from lumps, being very careful not to
scorch it; when cool, add flavoring to suit the taste,
spread between the lavers, icing the top if desired —MWiss
£, R. Lake, Hawleyvills, Conn,

—1 cup sugar, 3 eggs, butter sire of a walnut, 1£ cup

corn-starch, % cup milk, 1 teaspoon soda, and 2 cups.|

cream tartar, floor enough o make thin paste; favor
with Royal Lemon Extrant; bake in jelly-cake pans.
Creveme 1 tescup milk, butter size of a walnut, 77 eup
sugar, and 1 heaping tablespoon com-starch; flavar
with Royal Lemon Extract; put the milk in a saucepan,
place over the fire, put in the butter and stgar ; mix the
corn-starch with a part of the milk, which add when the
other ingredients all come to a boil, sturing briskly till a
smooth paste; add flavoring after removing from the
fire: when the cake is roal, put together as jelly cake. —
Mrs. Kate Madden, Des Moines, Towa,

— 8 eggs. 2 cups sugar, 3 cups flour, 4 tablespoons
water, 2 teaspoons Royal Baking Powder; bake in
layers. Creame: 1 pt. new milk, ¥4 cup butter, 3{ cup
sugar, 2 tablespoons corn-starch: bail milk, sugar and
butter, and stir in corn-starch dissolved in a little milk ;
any flavor.—Mre. M, E. Chamberiin, Lebanon, 11

— White - 1 cup white sugar, the whites of 4 eggs
beaten to a cream, 1 tablespoon butter, 14 cup sweet
milk, 1% cups flour, 1 teaspoon Royal Baking Powder to
each cup flour, alittle salt.  Dark ;1 cup white sugar,
the yelks of 4 eggs beaten to a cream, 1 tablespoon

| —1pr water, £ Ib. butter, 3{ Ib. flour, 8 eggs: b il
| the water, melt the butter in it, stir in the flour dry whi ¢
|it beils; when cool, add the yelks and then the whites
| beaten separately; drop the mixture on buttered tins

with a tablespoun, and bake 20 minutes. For Juadde -
| 1 cup flour, 2 cups sugar, 1 qr. milk, 2 cggs; beat flour,
| sugar, and egzs together, and stir into the boiling milk ;
when the mixture is sufficiently sealded, flavor with
lemaon or vanilli § when cakes are enol, cutthem open and
add cream.— Mrs. IV, H. Noyes, N, Somerville, Mass.

—38 eggs, 1 cup sugar, 4 tablespoons water, 1 cup
flour, !4 cup com-starch, 2 teaspoons Royal Baking
Powder; bake in layers, Creas: % pr boiling milk
or cream,; 3 tenspoons- sugar, 1 teaspoon corn-starch, 1
teaspoon butter; stie the sugar, starch, and butter into
the boiling milk, and spread between cakes.— frs,
H. C. Keister, Kingston, Tenn,

—1 cup sugar, 2 tablespoons melted butter, 3 eggs,
114 cups flour, 2 teaspoons Royal Baking Powder, 3§
cup milk; bake in jelly-tins; flavor to tuste,  Cream
& cup sugar, 2 tablespoons flour, yelk of 1 egg, 1 cup
milk; let milk boil, dissolve sugar in it, and ndd the rest,
stiring fast unuil it thickens 10 a nice consistency :
favor with vanilla. Jeing & white of 1 epg, 1 cup pd-
verized sugar; flaver with lemon— AMise M, W
Morris, 4664 Knox street, Germantown, Pa.

—1 cup sweet milk, 3 cggs, 2 cups white sugar, 15
cup butter, § cups flour, and 3 teaspouns Royal Baking
Pawder ; beat the eggs well, whites and yelks separately,
add thewhites the last thing ; bake in jelly-tins. Cream -
2 weacups thick cream, beat until stiff; sweeten to taste,
and flaver with lemon spread between the cukes. —Wrr.
W, T Clevenger, San José, Cal

—1 cup sugar, 185 cups flour, 3 eggs, 2 tablespoons
cold water, 1 teaspoon Royal Baking Powder. Creamm -
Boil 1 pr. milk: 2 mblespoons corn-starch in a little
mill, 2 eggs, 1 scant cup sugar; str these in the boiling
milk, and when almost done, add 15 cup butter; Ravor
| with lemon or vanilla; spread between the layers while
| warm.— Clara £, Ward, Waterbury, Cann.

=% egps, 154 cups flour, 1 cup sugar, 3 teaspoons
| Royal Baking Powder, 2 wblespoons water; bake in
jelly-pans, making 4 cakes; between the layers put a
cream made of 1 pt. milk, 1 egg, 1 tablespoon corn-starch,
and 2 tablespoons sugar; flaver the cream when it gets
colid with 1 teaspoon extract of vanilla or lemon: this is
i a very nice cake,.— M, A, Legper, Mesopotamin, O.

— 3 eggs, 1 cup sugar, 6 tablespoons water, 2 teacups
flour, 2 even teaspoons Royal Baking Powder, L tea-
| spoon extract lemon ;. bake in jelly-tins in four layers.
| Creaam % pint sweet milk ; set on stove until it boils,
| stir in @ tahlespoons cormestarch, 2 of sugar, yelks of 2
eges, and a little lemon ; spread between layers.—
Mrs. Martin Peckham, Union City, Mich.

| —1 cup sweet cream, 1 cup sugar, 132 pus. flour, 2
eggs well beaten, 114 teaspoons Royal Baking Powder,
| % nutmeg, pinch salt; stir unil nice and smooth,—
Mrs, Rose Olive Shevidan, Pheenix, A. T,

— 2 eggs, 1 cup white sugar, a lump of butter abont

butter, 14 cup sweet milk, 114 cups flour, 14 teaspoons | the size of & walnut, 14 cup sweot milk, 114 teaspoons
Royal Baking Powder, a little salt: speead thin on jelly- | Royal Baking Powder sifted with 2 coffeccups flour:
tins, and bake in a quick oven. Cream s 114 cups | bake in 4 or b jelly-tins,  Crvame for Filling: 1 egg, 3%
sweet milk, 1 heaping tablespoon flour rubbed smoath | cup sugar, and 1 tablespoon corn-starch well beaten to-
in the milk, 1 beaten eqg, 14 cup white sugar; boil the | gether, str in 1 cup boiling sweet milk, put in a basin,
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and cook § minutes in a kettle of boiling water, stir

French Cream Cake. — 06 eggs, 3 cups flour,

while cooking; when done, flavor with extract of lemon. | 4 teaspoons Royal Baking Powder, 4 teaspoons cald

—Mrs. L. Price, Ossian Centre, N, Y.

—% cups sugar, 6 eggs; beat sugar and eggs to-
gether; add 1 soda dissolved in 2 tabl

poon Poon:

water, 2 cups sugar: base ia jelly-tins; this makes 8
layers; flavor to taste; no cream, no butter— Miss
Carsic Wilkes, Marshfield, O.

sweet milk, 2 cups flour, 2 teaspoons cream tartar stirred | French Cream Cake.—1 cup sugar and 3 eggs

in the flour; bake in 4 tins, Cream for Filling:
Beat together 1 cup white sugar and the whites of 2
eges and 14 cup flour, thin it with 2{ cup sweet milk,
then stir in 1 pt. boiling milk ; let it boil a few minutes;
flavor with lemon and spread between the cakes same as
jelly.—Mrs, Edward Martin, Saline, Mich,

—1 egg, 1 cup sugar, 1 cup cream, 2 cups flour, 1
teaspoon Royal Haking Powder, 14 teaspoon salt, spice
to taste; beat egg, sugar, and cream to a cream : ad
flour with powder, salt, and spice well mixed, sur 3
minutes; bake ina moderate oven.—JMrs. W, G. Lesure,
Ashfield, Mass,

—114 cups white sugar, 1 cup sweet milk, 12 cup
butter, § cups sifted flour, whites of 3 eggs beaten o a
stiff froth, 8 teaspoons Royal Baking Powder, 1 teaspoon
lemon extract, Cream . Boil 14 pr. sweet milk, mix 2
tablespoons flour or com-starch, the yelks of 3 eggs, %
cup sugar 1 tablespoon butter; stir this in the boiling
milk until it thickens: spread between layers of cake
while warm.— Sarak J. Skiers, Ridge Farm, 1IL

—1 cup sugar, 1 cup sweet cream, 2 cups sifted flour,
2 eggs, 134 teaspoons Royal Daking Powder; this is
excellent, either warm or cold— Mry. George F
Beecker, Pascoag, R. 1

—1 pt. water, 34 Th. butter, 3{ Ik, flour, 10 eggs; bail
the water, melt the Lutter in it, <tirin the flour dry while
it boils ; when itis cool, add 1 teaspoon Royal Baking
Powder, and the eggs well beaten; drop the mixture on
buttered ting with a tablespoon, and bake 20 minutes or
more slowly. Corvam: 1 cup four, 2 cups sugar, 1
qt. milk and 4 eggs; beat the flour, sugar, and eges to-
gether, and stir int the hailing milk ; when the mixture
is sufficiently scalded, flavor 3t with Royal Extract

Leman; 30 cakes; when cool, ¢ut apen and add the |

cream.— Mry., John E. Clark, 20 Highland street,
Boston, Mass.

Boston Cream Calke.— 1 cup white sugar, 1 eup
sweet milk, 1 pt. flour, 2 teaspoons Royal Baking Pow-
der, 1 egg, butter size of an egg; bakein 4 layers; beat
sugar, egg, and butter together to a cream; add milk
and flour, with baking powder sifted into it.  For Cus-
tard s 1 pt. milk; when it boils, add 2 tablespoons each

beaten together; 1% cups flour, 2 teaspoons Roval
Baking Fowder sifted with flour; 3 tablespoons water ;
bake in 2 tin pie-plates. Cream nearly 1 pt. milk;
heat, and when nearly boiling, add 2 wblespoans carn-
starch wet with a little cold milk, 2 beaten eggs with 1
cup sugar; cook, and stir it all the time until thick
| enough to drop from the spoon without running; remove
| from stove, add 14 teacup melted butter; when cool, add
flavoring ; split the cakes with a sharp knife; spread
cream in each cake, and between the two,— Mg A nma
Cushing, Binghamton, Cal.

Golden Cream Cake.—1 cup sugar, % cup
butier, 14 cup sweet milk, the well-beaten whites of 3
eggs, 114 cups flour, 2 teaspoons Royal Baking Powder ;
beat very light the yelks of 2 eggs in 1 cup sugar, and 2
teaspouns rich cream ;. Aavor with Royal Extract Vanilla,
and spread on the cake—Miss Nettie Blasing, Hen-

| desson, Mina,

| Cream Cake.—3 eggs, @ cups sugar, 1
tablespoon mehed butter, 11 cops milk, § teaspoons
Royal Baking Powder, enough flour to thicken ; bake
i jelly-cake tins, Crvames 2 lemons grated, nnd and
all, 3{ lb. buotter, %4 Ib, sugar, 6 eges; heat the eggs
very light: beat the butter, surar, and lemon, stir in
eggs slowly; let the mixture Loil a few minutes, stivring
constantly : when cold, spread on the cakes as you
wauld jelly. —MWinnic A, Wigtside, Delhi, Ont,

| Lemon Cream Cake.—l3 cup butter, if cup
sweet milk, 3 cups flour, 2 cups sugar, 3 teaspoons
Royal Baking Powder, whites of 8 eggs.  Creame s
Grated rind and juice of 1 lemon, 1 cup sugar, 14 cup
sweet milk or water, 1 heaping tablespoon flour, butter

Isiz: of an egs, 2 eggs beaten separately; cook until

| thick ; T suppose folks will know this is a layer cake.—

\ Jda Var Lezw, lndianals, Towa.

Strawberry Cream Calke.—1 cup sugar, 2
| eggs, 14 cup sweet milk, 3 tablespoons melted butter,
11¢ cups flour, 1 teaspoon soda, 2 teaspoons cream tar-
tar; bakeinlayers.  Cream ; Take 12 cup thick sweet
cream, beat tll stff, add 2 tablespoons sugar, have 1
large cup of bermies well sweetened, add to cream and
| spread your cake.— 5. Ling Lyon, Hobart, N. Y.

Vienna Cream Cake.—4 eggs, 1 cup sugar, 1

of sugar and corn-starch, 2 eggs: wet the corn-starch | eup flour, 1 tablespoon melted butter, 3 teaspoons Royal
with a little milk, break the eggs into it and beat well; | Baking Powder, 1 teaspoon lemon; Lake in jelly-tins.
when cold, flavor with lemon and spread between the | Covam s 1 cup thick, sour cream, 1 cup sugar, 1 cup
layers; make the custard the first thing, 8o itcan cool. — | hickory-nut meats rolled fine; stirall together and put on
Mys, Jokn ff. Jones, Tomah, Wis. stove; boil 5 minutes, spread between the layers: ice

1 3 icious, — 7 , W, Beack, Wo
Cocoannt Cream C La=TIG Gl - stig 3 Ii:e‘:crp. delicious, fiss D, W, Beack, Woodland,

cup butter, 14 cup sweet mill, 1§ eup corn-starch, | =t

1 cup flour, 1 teaspoon Royal Baking Powder; sit| Walnut Cream Cake.—2 eggs well beaten,
baking powder, flour, and starch; beat whites of eggs |1 cup sugar, bz cup cold water, 114 cups flour, 1 level
to a stiff froth, and add last; bake in three jelly. dessertspoon Royal Baking Powder, and salt; as some
eake tins 8 or 10 minutes, Creaae > 1 cup cream, 14 | floor thickens more than others, judgment must be used;
eup sugar, 1 cup cocoanut; spréad hetween layers but the cake is thin when placed in 3 layer cake.pans.
and on top: flavor with Rewal Extract Lemown. — | The Cream Walnswt Micture : 14 cup sour crenm with
Mrs. J. F, Coats, Middleville, Mich. | 1 cup sugar, beaten together; to this add 3 cup walnut

s ralled very fine ; spread this between the layers of
Fairy Cream Cake.—2 cups sugar, ¥ cup but. "0 ' pitdhis i A )
ter, 1 cup sweet milk, 1 cup corn-siarch, 2 cups flour, 3 | cake —Mrr, Luman Cowles, New Haven, Conn,

even teaspoons Royal Baking Powder, and whites of 7
eges. Fillimgr common cream as for cake, or jelly;
splendid.— 7. 1. Hwébbard, Pomeroy, Wash, Ter.

Whipped Cream Cake.—2 cggs, 1 cup sugar,
2 teaspoons Royal Baking Powder, 4 tablespoons
melted butter, 4 tablespoons sweet milk, 1 cup flour, 1
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teaspoon vanilla; bake on 3 jelly-tins, Creame for
Cafke » 34 cup thick sweet cream whipped till thick, ©4
cup sugar, and 1 teaspoon vanilla.—Mrs. 4. B. Clark,
Bronson, Mich.

Cream Puffs.—Melt 14 cup butter in 1 cup hot
water, and while boiling, beat in 1 cup flous, then take
off the stove and cool; when cold, stir in deggs 1ata
time without beating; drop on tins quickly, and bake
about 23 minutes in 4 moderate oven.  Cream . 14 pt.
milk, 1 egg, 3 tablespoons flour; boil same as any
mock cream : flavor with Royal Extract Lemon; when
baked, apen the sides of each puff and fill with the
cream ; elegant—Miss . Rekm, West Point, N. V.

Cream Puffs,—1 cup boiling water and 4 cup
butter, boiled together; while boiling, add 1 cup flour,
stir until it works out smooth, add 3 eggs without beat-
ing; beat all well together; drop on buttered tins by the
spoonful, and bake 256 minutes in a hot oven; when
cool, cut open with scissors and fill with the fullowing:
1 cup milk: when boiling, add £ cup sugar, 3 heaping
tablespoons flour, 1 egg, stired together; stir well:
when coal, flavor to taste, and fill the puffs ; very nice.—
Mrs. M. Sabina Hull, Stepney, Conn.

Cream Puffs.—1 tumbler water, 14 tumbler butter,
174 tumblers flour; boil the water and butter together, and
stirin the flour while boiling : when cool, add 5 well-beaten
eggs, and 1 teaspoon water; with a teaspoon drop on
tins to bake; bake 15 minutes in a hot oven; when done,
break a small openingin the side of each cakeand fill with
the following Creame ;' 13 cup corn-starch, 1 cupsugar, 2
tumblers milk, 2 eggs; boil the milk, beat the eggs,
starch, and sugar together, and stir them in the boiling
milk; stir until well thickened: when eool, add flavoring
to taste ; makes 3 doz. cakes.— M M, H. Cromewell,
Cranford, N, J.

Cream Puffs,—Fut 1 cup hot water in a sauce-
pan with !4 cup butter; when baling, str in 1 cup
dry fiour; remove directly from fire; when cool, stir in

Cream Puffs.— 1 coffeecup water and 3 oz. butter,
boiled together : when boiling, stir in 2 cups flour:
when cold, add 5 eggs without beating; drmp on
tins the size of an egg; bake in quick oven. Cream
1 pt. milk, 1 cup sugar, I3 cup flour, 2 eggs: beat eggs,
sugar, and flour together, and stir into the milk while
boiling; flavor to taste. —Wrs. Jokn E, Reed, Brewster's
Station, N. Y.

Cream Puffs,— ¥; Ib. butter, 3{ Ib. flour, 6 eggs,
| 2 cups milk ; warm the milk, and stir the butterinto it,
| when it beils put in the flour, and boil 1 minute, stirring
constantly ; turn into a deep dish to cool; beat the eggs
very light, separately, and stirintothe paste, adding the
whites last; drop in large spoons upon buttered paper,
being careful not to put too close together, to prevent
their running; bake in a quick oven 10 minutes, until
they are of a golden brown. Filling: 4 cups milk, 4
tablespoons corn-starch, 2 eggs, 2 cups sugar, 1 tea-
spoon vanilla; boil the milk, reserving a small portion
|to wet the corn-starch, add the sugar and eggs, stir all
mto themilk thatis boiling in a farina-boiler, stir well
| until it is a thick custard; letit get cold, and then stir
|in the Royal Extract Vamilla; pass a sharp knife
| through the puffs, splitting in half, and fill with mixture,
| — Missy Aline Roussel, 340 5. 11st street, Philadelphia,
| Pas
| Cream Puffs.— % cup butter, 1 cup water, 1 cup
| flour; boil the butter and water together; and while
boiling stirin the Rour; mke from the fire, and when
entirely cool, stir in thoroughly 3 eggs, notheaten: drop
in well-buttered dripping-pan, and bake in a moderate
oven for halfan hour.  Cream for Filling @ 2 cups milk,
1 cup sugar, 1 egg, 2 tablespoons com-starch.  This
receipt makes twelve puffs,—Miss L. Blasche Smith,
Clinton, Conn.
Philadelphia Cream Puffs.— s pt. water, 1
| cup butter, 114 cups flour, 5 eggs; boil the water, melt
| the butter in it, stir in the flour dry while the water is

3 cgzs without beating: drop with a tablespoon upon | boiling: when cool, add 14 teaspoon soda, and the
buttered tins, and bakein hot oven 95 minutes; when eggs well beaten; drop the mixture on buttered tins
done, let cool; cut through middle carefully, and fill | with a spoon, and bake 20 minutes; bake in a qguick
with the following Crvam ;- Heat 1 cup milk and 3£ cup ) oven and do not open the door until they have been in
sugar together; when it comes toa boil, stir in 3 table- | about 10 minutes; this quantity will make 16 puffs.
spoons flour, then beat and stitin 1 egz; wke off fire, | Cream » 14 cup flour, 1 cup sugar, 1 pt. milk, 2 eggs:

let cool, and put 1 large tablespoon in each puff; flavor
cream with Royal Extract Vanilla — Mre. M, H, Fad-
dock, Jersey City Heights, N. J.

| beat eggs, flour, and sugar together and stir in the boil-
ing milk; flavor with lemon or vanilla; fill cakes when
cold.

[ce Cream Cakes.

WYHITES of 8 eggs, 1 cup sweet milk, 1 cup
!2 butter, 2 cups sugar, 2 cups flour, 1 eup com.
=82 ctarch, 9 teaspoons Royal Baking Powder
mixed with the flour; cream the butter and sugar; add
the milk, then the flour and corn-starch ; add the whites
(beaten very light); bake in cakes about 1 inch thick.
Cream _for Filling » whites of 4 eggs beaten very light,
4 cups sugar; pour 34 pt. boiling water over the sugar
and boil until clear and will candyin cold water; pour
the boiling syrup over the beaten egps, and beat hard
until the mixtureis cold and to a stiff cream; 2 tea.
spoons Royal Extract Vanilla: when cold, spread be-
tween the cakes as thick as the cakes.— Mrs, J. M,
Scott, Livonia, N. Y.

— Whites of 8 eggs, 2 cups sugar, 2 cups four, 1 cup
corn-starch, 1 cup butter, 1 cup milk, 2 teaspoons Royal

Baking Powder. Jifmg whites of 4 eggs beaten with
4 cups sugar.— Misy Ruth £E. Taylor, Plum, Pa.

—1 cup butter, 1 cup milk, 1 cup corn-starch, 2 cups
sugar, 91{ cups flour, 8 eggs (whites only), 3 teaspuons
Royal Baking Fowder; bake in layers. For Filling:
3 cups sugar and 1 gill water boiled together 4 minutes;
pour this while hot ever the beaten whites of 2 eggs;
add 14 teaspoon cream tartar and 1 tablespoon vanilla;
beat until cold, and when cakes are ready, stack as with

| jelly cake.— Miss A naa Lee Hill, Locust Dale, Va,

—2 cups granulated sugar, 1 cup butter, 1 cup milk,
3 teaspoans Royal Baking Powder, 14 cup corn-starch,
91¢ cups flour, whites of 6 eggs; mix sugar and buttet
to a cream, then add milk; beat whites to a suff froth;
mix powder, flour, and com-starch together; add half of
it to the batter, then half of the beaten whites, then the
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rest of flour and whites; flavor with almond or vanilla,
and bake on jelly-cake pans; this will make 4 layers,
Jeing: 2 cups pulverized sugar: pour over it 8 table-
spoons boiling water and 2 teaspoons vanilla; boil until
it will gum when dropped in cold water; pour this over
2 whites (which have been previously beaten), and beat
until cool; spread between and on top of the layers.—
Senny (. Stiviing, Henry Clay, Del.

— 2 cups white sugar, 1 cup butter, 1 cup sweet milk,
‘whites of § eggs, 2 heaping weaspoons Royal Baking
Powder, 33 cups flour; bake in layers. ~ Jeing + 8 cups
white sugar, 1 of boiling water; boil w a thick, clear
syrup, and pour boiling hot over the whites of 3 eggs;
stir the mixture well while pouring in; add 1 teaspoon
citric acid; flavor with lemon or vanilla, and spread each
layer.— Mg, J. F. Feitner, Bedford Station, N, Y.

—1 cup sugar, the whites of 2 eggs, ¥ cup butter, 14
cup sweet milk, 112 cups flour, 3¢ cup corn-starch, 1 tea-
spoon Royal Baking Powder. foimg: 14 cup water, 2cups
sugar; boil to a syrup: beat the whites of 2 egps;
pour into the syrup, then stiruntil hard ; add 1 teaspoon
vinegar; flavor to taste.— Miss Maria C. Seigfried,
Catasauqua, Pa.

—1 teacup sugar, % teacup butter, whites of 4 eggs,
3{ cup sweet milk, 21 cups flour, 2 teaspoons Royal
Baking Powder, cream, butter and sugar: then add
milk, flour and baking powder, and eggs last; bakein
layers. Jeimg: 2 cups sugar and 1 cup water — boil ;
try in water; if it becomes brittle it is done; take off the
stove; have ready the whites of 2 eggs beaten to n stff
froth, on a platter; pour the syrup, while hot, slowly
over the beaten eggs: keep stirming till porfectly cald;
flaver with vanilla; spread on luyers; if the frosting runs
off the calee, the sugar and water have not heen boiled
lang enough; if preferred, chocolate grated and put in
icing is very nice.— Mrs, John A rmstrong, Pleasant
ville, Pa.

— Whires of 8 eggs, 1 cup buuer, 2 cups sugar, 2 cups
flour, 1 cup com-starch, 1 cup sweet milk; 4 teaspoons
Ruoyal Baking Powder. Jefwg: whites of 4 eggs, 4 cups
pulverized sugar: pour 14 pt boiling water over the
sugar; boil until clear and candied; beat the eges light,

and pour the boiling sugar over them; beat to a stiff | ™

| — 8 cups granulated sugar, 3{ cup butter; beat this to
alight cream, then add 1 cup corn-starch which has been
stirred into 1 cup tepid sweetmilk 1 beat this all together,
adding 1 teaspoon extract vamlla; stir into this the well-
beaten whites of 7 eggs, and add 2 heaping cups Nour
into which have been mixed 2 waspoons Royal Baking
Rowder. Jomg: Take 214 cups granulated sugar, 35
cup water ; boil 3 minutes; when cool, add the whites of
3 eges slightly beaten, and 1 tblespoon vanilla.— vy,
8. E. Linton, Moon, Pa.

—1 enp butter, 2 cups sugar, 1 cup cormn-starch, 214
cups flour, 1 cup sweet milk, whites of 6 eggs, § tea-
spoons Royal Baking Powder; mix the comestarch in
the flour: bake in jelly.cake tins. Jefwg s 3 cups sugar.

I 12 cup cold water; boil together until thick as honey;
pour the boiling syrup over the beaten whites of 4 eggs;
beathard until cold ; Aaveor with vanilla, and put between
layers same as jelly cake.— Mrs, W, P, Beegie,

— 2 teaspoons Royal Baking Powder well mixed (dry)
with 312 cups flour: beat the whites of 8 eggs, 2 cups
white sugar, and 1 cup butter well together; 1 cup sweet
milk ; add all together, and bake in jelly-pans. Jfeing:
3 cups white sugar, 1 of water; boil to a thick, clear
syrup: beathe whites of 3 eges and stir them in hot;
when caol, flavor with extract whité rose and spread be-
tween layers and on the top.—Mrs. Pitta Overman,
Salem, Ind.

— Whites of B eggs, 2 cups sugar, 1 cup butter, 1 cup
milk, 1 cip corn-starch, 2 cups flour, 2 teaspoons Royal
Haking Powder, Fillimg: Whitss of 4 eggs beaten
light; 4 cups sugar, 2 cups water ; hoil sugar and water
until it candies when dropped in cold water; pour the
| boiling sugar over the ege, beating constantly unl Tight,
then add Royal Extract Vanilla to taste, and spread be-
tween and over the cakes; bake in jelly-cake tins.—
Bettie B. Leatherbury, Onancock, Va.

— B eggs (whites and yelks beaten separately), 1 cup
sugar, 1§ cup butter, 4 cup milk, 1 teaspoon Royal
Baking Powder, 2 cups flour. — Mrs. £. L. Battles,
West Acton, Mass,

— 1§ cup butter, @ cups white sugar, 4 ecggs, 1 cup
ik, 2 teaspoons Rayal Baking Powder, 214 cups four,

eream, and add to it before cold, 1 teaspoon of pulverized | 2 teaspoons Royal Extract Va.n?LI.';: S the_ SHESE
citricacid; flavor with vanilla: when cold, spread thick | and hutter; 'add the eggs (""—"ﬂ:"‘nli 3 }"‘h-"-ﬁ for icing) ;
between layers and over it. — Mrs, M. Blake, Hope- ! add milk, extrict, and flour, with baking powder thor-

well, Pa.

— Whites of 8 eggs, 1 cup butter, 2 cups sugar, 3 of
flour, 1 of comn-starch, 1 of sweet milk, 3 teaspoons Koyal
Baking Powder, For Filling: pour 15 pt boiling
water on 4 cups sugar, and boil until cindied and clear;

{ oughly mixed though dry: bake in jelly.cake tins, and
| ice with following : 14 teacup boiling water, 2 cups sugar
{white), 1 teaspoon Royal Extract Vanilla; boil until as
sticky as for candy; have the 3 whites of eggs beaten;
poiir oo and beat — Mrs, 1K, F. Paseoe, South Eastan,
Pa

have ready the beaten whites of 4 oggs; pour the boil-
ing sugar on them and beat untl suff; beat in 1 tea-
spoon citric acid dissolved in a little hot water: flavor
with vamilia.— MWwrs, Jacod L. Bunnell, Blairstown, N, J.

| —32{ cup butter worked toa cream, 2 cups sugar, 1
cup corn-starch stirred into 1 cup sweet wmilk, which
| must be lukewarm ; 2 cups flour, which must be a little
more than even full, 3 teaspoons Royal Baking Powder,
— 1 cup butter, 2 cups sugar, 1 cup new milk, 3 .;‘.psl whites of 4 egps well beaten, stireed in with the four;
fiour, 4 ezgs, 8 teaspoons Royal Baking Powder; bake | flavor; bake in layers; when eold, frost Jf'ra:b'u;‘.'
in 3 tins. Jeiwg s 2 cups white sugar, 1 gill water, [ 214 cups granulated sugar, ¥ cup boiling water, let it
whites of 4 eges, citric acid the size of a pea; flavor | boil 3 minutes, add the whites of 3 eggs well beaten:
with vanilla: dissolve the acid in a teaspoon of hot | pourall together while hat and stir until eold ; flavor with
water; boil until it will congeal in water the same as | lemon.—Mrs. B, J. Holcomd, Carrington, Dak.
candy ; put between and on top of layers.— Carric W,

Eagle, Marietta, Pa. — &4 b butter, 13 1b. sugar, B eggs. 1 pt. cream, 1

teaspoon Royal Extract of Rose; beat butter and sugar

— Whites of 8 eggs, 1 cup butter, 2 cups powdered | till very light, also the eggs, into which stir the cream ;
sugar, 1 cup water, 3 cups flour well sifted, 114 tes. | add eggs and cream to butter and sugar alternately
spoons Royal Paking Powder; favor with vanilla. — | with flour and rose water ; mix well; put in small deep
Anua Lawsen, Washingron, lowa | pans, and bake a delicate brown in a hot oven; when
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|
done, turn from pans; when cold, open on one side and [ sugar; flavor with Royal Extract Vanilla spread evenly
fill with ice eream; serve on a flat dish; keep onice un- | on the layers of cake —Mrs. Mariz Colburn, Mays-
til wanted.—Mrs. Jodn Husson, Malvern, Towa. ville, Ky.

—1 coffeecup butter stirred to @ cream, 1 coffeecy:
sweet milk, 2 coffeecups flour, 12 eggs, 1 coffeecup coms—l 1 = c“&!’s l;ur.m, 2 c:}:: !;lglr. lgmp rrdll:. aR:up:
starch, 2 teaspoons Royal Baking Powder, whites of 8 B:;’-' ytpomfig;; Loy e « bakod -“1 i
rggs beaten well together with 3 cups sugar; bake in 3| i s o0 o frates 8 o oot hoil 10 mintes,

a0 Feing = Whi i th i cing 2 cup.wnu'r,ﬁ cups sugar; baoil 10 minuies, .
efodan bt i ites of 4 eges thoroughly beaten | i, 10 211 the time: have 2 whites of eggs beaten stifl
and lid in 2 dtep pan; pour 3 pt boiling water on 4| and pour over and beat until stff and cold, then add
cups powdered sugar, and let boil until the syrup be- | between
comes candied; pour this upon the whites very sh:)wly. | ﬁ:md pu:; CERret—dor it S
and stir briskly all the time; while warm, ndd 14 tea- an, N J-
spoon citric acid; Royal Vanilla to suit the taste; the
icing is spread warm on the cake —same thickness as i i

" e : 3 5 cup sweet milk, 1 cup butter, whites of 8 =
cake.—Miss Neiiie Beack, Cheshire, Conn. teaspoons Royal Baking Powder; flavor withtxl?uyal

— 214 cups sugar, 1 cup butter: rub eream, butter | Vanilla) bake in layers, and use boiled icing. Jfong >
and sugarwell together: add 1 cupsweet mille, whites of | Whites of 2 eggs, 2 cups sugar, juice of 1 lemon, and 1
8 eggs whipped to i silf froth, 452 cups flour, 2teaspoons | teaspoon Royal Vanilla; beil sugar to taffy and pour
Royal Haking [?ﬂwd:r: bake in layers 1 inch thick, For | over the beaten egps, beating constantly, then add
Jeing: beat whites 3 eggs, and add 134 cups powdered | leman and vanilly —Wrs, /. J. Evans, Tyrone, Pa.

— 24 cups flour, 1 cup corn-starch, 2 cups sugar, 1

Cogn-Starch Cakes.

HITES of 14 eggs, 314 cups sugar, 134 cups | sugar and melted butter, stirring well; take a sepamate
: '; butter, 4 cups flour, 134 cups sweet milk, 13¢ | dish into which measure flour, starch, and baking pow-
=88 cups corn-starch, 144 tablespoons Royal Baking | der; mix well before stirring in cake: bake in a moderate
Powder, 2 tablespoons vanilla; whip the whites of the |oven; flour must be sifted and butter melted before
egzs 1o a stiff froth, beat sugar and butter to a cream, | measwred — Woe. . Roberts, Millersburg.
then add the milk with the corn-starch dissolved in it | __ans 5 A sigar, 1
add vanilla; mix the baking powder in the flour, then tﬂﬂ!—m% mpu:;-:ctr:ﬁk?f‘;ﬁ;mslm:ﬂ%ﬂ;hit& ol;g
add 1 tablespoon flour and 1 tablespoon of the white of | gagas, and 8 teaspoons Royal Baking Powder: beot
the eggs il all is iny slow oven, three-quarters of an | hywer and sugar together undl light, then add other
hour, — Mrs. C. Trayer, Arkona, Mich. ingredients.— Miss Lizaic M. Quinlisk, Red Lion, O,
—1 cup butter, 2 cups sugar, 2 cups flour, Teup corn- | —1 Ib, white sugar, ¥ Ib, batter, 5 egizs, 1 cup sweet
starch, 1 cup sweet milk, whites of T eggs, 1 teaspoon | milk, 1'5 cups corn-starch, 2 cups four, 2 teaspoons
soda, ? teaspoons cream tartar; mix the butter and | Royal Baking Powder mixed in the flour; heat the
sugar well mgether; put the soda in the milk, thecream whites of the eggs separate, flavor with extract of lemon.

tartar in the corn-starch: add them to the butter and
sugar; then put in the flour and eggs — Miss Aunic |
Honee, Hamilton, Tl

— The whites of B eggs, ' cup butter, 1 cup corn-
starch, 2 cups feur, % cup milk, 1 large cup white
sugar, 9 teaspoons Royal Baking Powder.— Sarak
Faslor, Centreville, Ind

— Whites of ¢ eggs, 2 cups white sugar, 1 ciip butter;
1 cup sweet milk, 1 cup corn-starch, 2 cups flour, 3 tea-
spoons Royal Baking Powder, 1 teaspoon Royal Leman
Extract; bake carefully 35 minutes in a moderate oven.—
Mrs. Jemnic Miller, Axtell, Kan.

—14 cup butter, 1% of white pulverized sugar, the
whites of G eggs, %4 cup corn-starch, 134 cups ﬁour.!
15 cup sweet milk, 2 large P Royal Baki 2|
Powder: beat the whites of eggs to a froth, then add

— Mrs, Addie Stott; Middletown, Pa.

—1 cup white sugar, %4 cup butter, 1 cup sweet milk,
24 cap com-starch, 1 cup flour, whites of 4 eges, 1
teaspoon Royal Baking Powder, lemon if you like,.—
Mrs. H, D, Hetherington, Gambles, Pa.

— 3 cups powdered sugar, 1 cup butter, 3] cup milk,
whites of 6 eggs well beaten, 3 cups corn-starch, 2 cups
flour sifted, 3 teaspoons Royal Baking Powder mixed in
flour; flavor with Royal Lemon.— Afrz. Feter MeDonald,
Fairbury, 11

— 14 cup butter, 2 cups white sugar, 1 cup corn-starch
214 cups flour, 1 cup sweet milk; stir butter and sugar
to a cream, add whites of 5 well-beaten eggs, and 2 tea.
spoons Royal Baking Powder; flavor to suitmste; a very
cheap and good cake.— Mrs. F. W, Thompson, Russell
Hill, Pa.

Cup Cakes.

UP CAXE.—1 cuphutter, 3 cups sugar, 4 ¢ggs,

1 teaspoon Royal Baking Powder, 3 cups flour, 20
“"drops Royal Extract Bitter Almond; rub the butter
and sugar to a eream, add the eggs, 2 at a time, beating |
batter § minutes between each addition ; sift together the
flour and powder, which add to the butter, etc , with the
extract: mix intp a smooth medium batter, bake in 2-gt

cake mold about 80 minutes.— Mary € Oakes, Day-
ton, O,

Cup Cake.—2 cups white sugar, 3{ cup butter, 4
eggs, 1 cup milk, 4 cups flour, 2 teaspoons cream tartar, 1
teaspoon soda, 3 teaspoons any extract ; beat well 5 or 10
minutes: makes 2 loaves.—Mre. E. A Buwrnham,

| Easthampton, Mass,
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COCOANUT CAKES.
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Cup Cake.—1 cup white sugar, 14 cup butter, 2cups
flour, 1 teaspoon cream tartar, 34 teaspoon soda, 14 cup
milk; beat butter and sugar to a cream and eggs
separately.— Miss Rosie A. Stillion, Dunlap, Dak.

Cup Cake.—1 cup sugar, 2 eggs, 1 tahlespoon
butter, 14 cup milk, 1 cup flour, 2 teaspoons Royal
PBaking Powder.— Lawra J. Entriken, Malvern, Pa.

Cup Calke.—1 scant teacup butter, 2 teacups sugar,
4 eggs, 4 teacups flour, 1 teacup sour milk, 1 teaspoon
soda, or 1 cup sweet milk, and 2 teaspoons Royal Baking
Powder.— Mrs. M. B. Cook, Aledo, L.

Cup Cake.— 2 teacups sugar, 1 teacup butter, 1 tea-
cup mlk, 4 teacups flour, 4 eggs, 2 teaspoons Royal
Baking Powder, Royal Extract of Lemon to taste ; cream
the butter and sugar, add the eggs, milk, and flour mixed
with the baking powder; lastly the extract; 45 minutesin
a slow or medium oven—Mrs, I, 5§, Smuith, Camp
Point, T11,

Cup Cake.—1 cup butter, 2 cups white sugar, 1 cup

sweet milk, the yelks of T eggs, 4 cups flour, 2 teaspoons |

Royal Baking Powder ; beat the whites of eggs to a siff
froth, and put in last; medium oven.—Afrs. F. S,
Richards, Brookville, Pa.

Cup Cake.—3 eggs, 2 cups sugar, and 1 of butter;
beat them together for 15 minutes ; stir in § cups flour,
beat it well, then add 1 cup sweet milk, 2 teaspoons

Royal Baking Powder; flavor to taste.—Rhoda Stover,
Crawfordswille, Ind.

Cup Cake.— 114 cups sugar, 1 cup water, scant 14
cup olive butter, 3 cups flour, 4 eggs, 1 teaspoon vanilla
extract, and 2 of Royal Baking Powder; beat the sugar
and olive butter together until light, then add the yelks
of the eggs and beat again; add water and flour, with
the baking powder, and mix thoroughly ; beat the w! hites
toa very suff froth ; add thevanilla; pourinto a greased
cake-pan, and bake in a moderate oven three-quarters
of an hour.— Miss Fannic Samuel Freeland, Free-
land, Pa

French Cup Cake.—4 eggs, beat yelks and
whites separately, 1 cup butter, 2 cups sugar; beat sugar
ant butter to a cream ; it must be beaten with the hand ; 8
cups flour, 2 teaspoons Royal Baking Powder, flavor
with lemon: makes 2 loaves.— Mrs. Fred, C. Lynch,
Foxboro, Mass.

Little Cup Cake,—2 cggs, 1 cup sugar, ' cup
| butter or lard, ¥ cup milk or water, 2@ cups flour, T

teaspoons Royal Baking Powder, — vy Mary Warner,
Trotwood, O

White Cup Cake.—1 cup fresh butter, 2 cups.
white powdéred sugar, 4 cups sified flour, whites of 5
cggs, 1 cup sweet milk, 2 teaspoons Royal Baking Pow-
der, 1 teaspoon Royal Extract of Lemon. — fiss Carrie
Aidkes, Platteville, Wis.

Cocoeanut Cakes.

cup sweet milk, 2 cups flour, 2 heaping teaspoons

Royal Baking Powder: hake in 4 long tins; icing
and cocoanut sprinkled over the top of each layer; if
desiceated cocoanut is used, soak it a few minutes in a
small quantity of boiling millk.  Jefmg » whites of 3 eggs
and 1 b, sugar; beat togethér; spread between each
layer; sprinkle with grated cocoanut over the top and
sides; around the edge of each layer place blanched
almnuds split, and sprinkle cocoanut over all.— Mary
M. Ubele, New Springfield, O,

ﬁOUR eges, 13 coffeecups sugar, 1 cup butter, 1
1

— 1 cupwhite sugar, 4 cup butter, 2 cnps sifted four,
15 cup sweet milk, !4 cup desiccated cocoanut, 1 tea-

spoon Royal Baking Powder, 3§ fresh egzs: beat the
whites to a froth; beat sugar and butter to a cream, and
Jadd the yelks; sonk the cocoanut in the milk ¢ hours
before using; bake in a slow oven, in a pan covered
with white paper greased with butter, — Wfrs. A E.
Harr, Oukland, Cal.

— 1% cups sugar, § eggs, 2 cup butter, 14 cup
milk, 2 teaspoons Royal Baking Powder; grate a
eocoanut, and sprinkle between the layers; make cake
about as stiff as for patty cakes, and uvse light-brown
sugar—Mrs. M. J. Marcy, Cape May City, N. J.

— 1 heaping cup sugar, 4 eggs, scant 14 cup sweet milk,
butter size hen's egg, 1 teaspoon Royal Extract Lemon,
214 cups flour, 2 teaspoons Royal Baking Powder; cream
butter and sugar togeiher; add yelks of egus, then milk,
extract, and whites of 2 egps beaten to a stiff froth, re-
serving the whites of 2 for frosting : lastly, four and
boking powder sifted together; bake in layers,
Srasting » beat whites 2 eges, add 1 cup powdered sugar;
spread each layer; sprinkle thickly with desiccated co-
coanut.— v, Rilla Evans, Bellwood, Neb.

— 2 cups sugar, 24 cup butter, whites of T eggs, well
beaten: 2{ cup sweet milk, 1. cup com-starch, 1 cup-
wheat flour, 2 teaspoons Royal Baking Powder; bake
in layers.  For frosting » the whites of 6 eggs, 1 cup
cocoanut, 1 cup sugar; beat well together, and place
between the layers. — Mrs, Mary £, Swan, Forest City,
Dak.

— 14 cup butter and 3 eggs, beaten to acream | 2 cups
powdered sugar, 1 cup milk, 2 cups sifted flour, 2 tea-
spuons cream tartar, 1 of soda; bake in shallow pans,
and cool; have 2 medium-sized cocoanuts pared and
prated ; take half the cocomnut, mix it with the well-
beaten whites of 8 eggs and 1 cup white sugar; lay this
mixture between the layers of cake; take the other half
of the cocoanut, mix it with § heaping tablespoons
powdered sugar, and sprinkle it thickly over the top and
sidss of the cake. — Mrs. Mid Tackaberry, Muoscow,
Tex.

—1 cup sugar, 1 cup butter, 15 cup milk, 3 eggs, 114
cups flour, 2 teaspoons Royal Baking Powder; kake in
jelly-tins, Dressing » whites of 2 eggs: beat well, add
nearly 1 cup sugar; sprinkle thickly with cocoanut —
Mrs. H. £. Mills, Minneapolis, Minn.

—1 egg, 1 cup sugar, 1 tablespoon butter, 3{ cup.
sweet millk, 2 teaspoons Royal Baking Powder, 2 cups
flour: whites of 8 eggs for frosting with grated cocon-
nut.—Mrs. Gertie Géldehrist, Beauman, Towa.

—12 eggs, 1 cup white sugar, 14 cup sweet milk, 1
cup butter, 114 cups four, and 114 teaspoons Royal
Baking Powder; bake in n moderate oven in pans 1 inch
deep; to prepare the desiccated cocoanut, beat the whites:

Fory of 2 eggs to a stiff froth, add 1 cup pulverized sugar, and

the eoconnut after soaking it a few mnures in boiling
milk ; spread the mixture between the layers of cake and;
| over the top.—Mws. T. B. Jobe, Yellow Springs, O,
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—2 cups sugar, 14 cup butter,1 cup milk, § cups
flour, 3 eggs, 2 teaspoons Royal Baking Powder; bake
as for jelly cake.  Filling': Whites of 3 eggs beaten to
a froth, ndd 1 cup sugar, 1 cup desicented cocoanut;
freshen desiceated eocoanut by soaking in a little warm
milk.— Miss M. E. Walton, Lincoln, Neb,

—1cup flour, 1 teaspoon Royal Baking Powder, 1
tabiespoon boiling water, 3 eggs; beat the yelks of the
eggs, stir in the sugar, then the whites of the eggs
beaten to a stiff froth, then the flour with the haking
powder mixed through it, then the soda dissolved in the
boiling water; hake in 8 or 4 cakes in a quick oven;

make an icing of whites of 2 eggs, 1 cup sugar; spread |

between the layers grawed cocoanut with the icing.—
Mugygic North, Port Colborne, Ont.

—2 cups pulverized sugar, 34 cup butter, 1 cup sweet
milk, 8 cups sified flour, 2 teasppons Royal Baking
Powder, whites of 7 eges well beaten. Froafrng, outside
and between layers: Whites § eggs beaten to a froth, 3£
<up pulverized sugar, 1 teaspoon corn-starch, 1 teaspoon

vinegar, 1 teacup desiceated cocoanut —Mrs. Sarak J.

Hompficld, McConnelsville, O.

— 2 coffeecups sugar, 24 cup butter, 1 cup sweet milk,
whites 3 eggs, 3 cups flour, 1 teaspoon soda, 2 tea-
spoons cream tartar, 1 cup dry cocoanit, pinch salt.—
Della Lester, Genoa, N. Y.

—11b. sugar, ¥ Ib. butter, 3{ Ib. flour, 6 eggs, and 1
cocuanut grated; cream the butter and sugar, add the
yelks well beaten, next the whites well beaten, then the
flour, and last the cocoanut; mix 14 teaspoon Royal
Baking Powder in flour.— A wude £. Nowrds, Slate Hill,
P,

—1 cup butter, 2 cups sugnr: beat to n eream: 1 cup
milk, 3% cups flour with 2 tenspoons Royal Baking
Powder sifted dry, whites of 10 egis; flavor with white
rose; bake in jelly-cake tins, making ¢ layers. Jemg s
Whites of 3 eggs, 1 1b, sugar, beat together; spread be-
tween each layer, sprnkle with grated cocoanut over top

MY “FAVORITE RECEIPT.”

powdered sugar, and 1 teaspoon Royal Extract Vanilla;
mix all well, and put between the layers ; cover the top
layer with the dry cocoanut and sift powdered sugar
thickly over it —Mrs, £, P. Town, Scotch Plains, N, J

—1 cup butter, 374 cups sugar, 314 cups flour, 1 cup
sweet milk, 3 teaspoons Royal Bakmg Powder, and &
eggs; beat sugar and butter together, then add milk and
yelks of the eggs, then the flour and baking powder
which have been sifted together, and lastly the whites
of the eggs that have heen beaten to a stiff froth ; bakein
jelly-tins, put together with layers of frosting and cocoa-
nut.— Mrs. S, 8. Canwon, Omaha, Neb.

| —2 teacups sugar, !5 teacup buiter, stir to a cream;
4 cups flour, 3 tenspoons Royal Baking Powder, 1 cup
sweet milk, whites of 8 eggs well beaten; bake in jelly-
cake tins; when cool, spread each layer with frosting and
strew grated cocoanut wpon it; 14 b, cocoanut sufficient
for this cake: any receipt for frosting will answer, only it
must not be boiled. — Mrs, C. B, Rockwell, Hamilton,
11

—2 eggs well beaten, 1 cup sugar, £ cup melted
butter (scant), 4 cup sweet milk, 2 cups flour, 2 teaspoons
Royal Baking Powder, bake in & pie-tins for filling and
| top; whites of @ eggs beaten stiff, 1 cup prepared cocoa-
| nut, 14 cup white sugar, beat all well together — Afrs.
W. F. Smythe, Ashley, O.

—1 cup butter and 2 of sugar; beat to a cream; 1
cup milk, 314 cups flour, with 2 teaspoons Royal Baking
Powder sifted dry ; whites of 10 eggs; flavor with ex-
tract almond or other, if preferred; bake in jelly-tins,
malking six layers. Jeiwg s Whites of 3 eggs and 1 Ih.
sugar; beat together; spread between each layer;
sprinkle with grated cocoanut over each, the top and
sides; around the edge of each layer place blanched
almonds split, and sprinkle cocoanut over all.—Af»s.
C. Hawley, Oakland, Cal.

— The whites of 3 eggs, 1 cup sweet milk, ¥ cup
butter, 2 cups white sugar, 21 cups flour, 1 teaspoon

and sides: around the edge of each layer place blanch
almonds split, sprinkle coconnut over all— M5, Fita
Ouermar, Salem, Ind.

—8 eggs, 31£ cups sugar, 412 cups flour, 1 cup butter,
1 cup eream, 1 tablespoon Royal Baking Powder.—
Mrz. C. N. Werts, New Chester, Pa.

— 1 cup butter, 3 cups sugar, 114 pts, flour, 8 eggs,
2 teagpoons Royal Baking Powder, milk of 1 cocoanut;
beat till very light butter, sugar, and yelks of eges; sift
baking powder with flour, rub in 3 tabléspoons rich
cream, mix all well; now add the whites of 4 eggs
beaten to a stff froth; bake io jelly-cake tins 10 to 15
minutes in a moderate oven} when done, take out,
spread between layers the following: whites of 4 eggs
beaten till they will stick to plate, 2 eups white sugar, 1
cup grated cocoanut ; spread thickly between layers,
and on top; set back in the oven to harden, but be care-
ful not to bum the frosting — Wrs, Jemmic S, McCon-
&rey, Cobden, 11l

—1 cup butter, 2 cups sugar, 3 cups flour, 4 eggs
(yelks of 3, white of 1), 1 cup milk, 2 even teaspoons
Royal Baking Powder, 14 teaspoon extract bitter
almond ; cream the butter and sugar, add the yelksand 1
white beatzn light, then the mulk, flavoring, and lastly,
the flour sifted with the powder; bake in layers.
Filling ; Remove the eyes from 2 small cocoanuts;
pour out the milk and save it; peel and grate the cocoa-
nuts; reserve enough of the grated meat, dry, to thickly
eover the top layer ; to the remuinder of the cocranut
sadd the milk, the whites of 2 eggs beaten stiffy 1 teacup
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soda, 2 poons cream tartar, 1 grated cocoanut.—
|Mr:. C. £, Hariaker, Remington, Ind.

— Whites of 4 eggs, 11 cups sugar, 14 cup butter, 34
cup sweet milk, ¥ teaspoons Royal Baking Powder, 2
cups flour, a little grated cocoanut; buke in 4 layers.
For filling and feing > 1 small or 14 of alarge cocoanut
take off all the black scale from the meat; grate the
‘white part ; add sugar to taste, and the whites of 3 eggs
‘beaten to a stiff froth. —Mrs. A, Retta Chamberiin,
Cannonsburg, Mich.

— 1% cups butter, 2 cups white sugar, }j cup sweet
milk, 214 cups flour, 2 teaspoons Royal Baking Powder;
and lastly, the stiffly beaten whites of 6 eggs: bakein 5
layers in shallow pans; when cold, beat the whites of 4
eggs to o stiff froth; add 8 tablespions sugar: spread
hetween the Inyers and sprinkle thickly with cocoanut.—
Mrs, Levisa VanMatre, Wiota, Wis.

114 cups sugar, 3 eggs, § tablespoons water, 2 tea.
spoons Royal Baking Powder, 114 cups flour | bake in
Sj:lly pans; when done, spreasd between lavers whites
of 2 eggs and 1 cup sugar beaten to a smooth paste;
spread on each layer with 1 cup prepared cocoanut;
|sc:l in oven to dry.— Miss Alice L. Barncy, Jackson,
Minn,

— 19 coffeecups white sugar, 5§ coffeecup butter, over
which pour 3 tablespoons boiling water; stir until white
and thin as cream; 1 teaspoon lemon flavoring: add 34
cup sweet milk, 3 heaping teaspoons Royal Haking

| Powder, well rubbed into 8 coffeccups of sifted four:
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FIG CAKES.

67

lastly, whites of 20 egirs well beaten, then 2 tablespoans l time; 1% pts. flour, 1 teaspoon Royal Baking Powder®

eocpaut rubbed in four; make as for jelly cake, and put

together with icing made thick with cocoanut; while |
warm, when all doe and iced, strew cocoanut over the |

icmg as thick as it will lay: makes 2 large cakes,
splendid. — Mrs. Stlas B. Maltbic, lowa Fails, Towa.
— Whites of 8 eggs beaten to a stiff froth, 2 cups
powdered sugar, 3] cup butter, 1 cup sweet milk, 314
cups Aour, 3 heaping teaspoons Royal Baking Powder:

bake in layers: beat whites 2 eggs with 1 cup sugar, |
and 1 cup grated cocoanut; spread between layers. — |

Mres. Elfla M. Tuttle, Avoca, lowa,

— 2 cups sugar, 3 cups flour, 1 cup sweet milk, 1 cup
corn-starch, 14 cup butter, whites of 6 eggs, 3 teaspoons
Royal Haking Powder, beat sugar and butter together;
put starch in the milk, sift the powder in the flour; stir
all together, and add the eggs last; bake in layers.
For filling : Whites of 5 eggs, 2 cups sugar, and 2 cups
coroanut; beat and spread between. Splendid when
made according to directions.— Miss May M. Shors,
Hamburg, lowa.

—3 egps, 2 cups sugar, 1 cup milk, 8 tahlespoons
melted butter; mix together, then mix 8 cups flour with
2 easpoons Royal Baking Powder; when the oven is
ready, mix all together and bake in jelly-tins; put be-
tween the cakes a filling made of 1 egg, '4 pint milk, 74
cup sugar, 1 tablespoon comestarch scalded together,
made thick with grated cocoanut; if desiceated cocoa-
nut is used, tuke less sugar.— Mrs. May Nettleton,
Medina, O,

—1 cup hutter, 314 cups sugar, 335 cups flour, 1 cap
sweet milk, 6 eggs, 2 weaspoons Royal Baking Powder,
beat the white and yelks separately, bake in jelly-pans,
put topether with layers of frosting and cocoanut —
Maggie McLeod, Dayton, Va.

— 3{ teacup butter, 2 of sugar, mixed to a light cream,
5 eggs, leaving out 2 whites and beating the eggs 2ata

sift the flour and powder and beat in the mixture, thinning
with 1 cup of milk; '4 cup of prepared cocoanut; bake in
jelly-tine, in 4 separate cakes. Cream s Beat the whites
of 2 eggs to a stiff froth, add 18 teaspoons pulverized
sugar, and 1% cups cocoanut; set over the steam of tea-
kettle to warm, and spread between the layers of cake:
dust the top with a fine sugar.— Mrs. Jda Fan LSeit,
1704 Polk street, San Francisco, Cal.

— 3 eggs, yelks only ; 2 cups sugar, white or brown*
14 cup butter, 1 cup sweet milk, 3 cups flour, 2 teaspoons.
Royal Baking Powder sifted with the flour; bhake in
jelly-cake poans. For frorfing? 3 cups white sugar, 14
cup boiling water; bail clear as syrup; pour this over
the whites of 3 eggs that have been beaten to a stiff froth,
stir it till it is like stiff cream, then add 1 teaspoon cream
tartar, and 1 teaspoon Royal Extract Lemon: spread
between the layers and sprinkle over the top with
desiccated cocoanut. —Mry, Ellen Henning, San Jose,
Cal.

—2 coffescups white sugar, 1 cup best hutter, cream
butter and sugar together, 1 cup sweet milk running
over, 33 cups flour, measure after sifting, 3 spoons
baking powder, level full, whites of 8 large eggs beaten
to stiff froth; bake as jelly cake in layers, and spread
cake while hot with Aeg 2 3 cups sugar, put just enough
water to it to dissolve it, pys on the stove and ler couk
until it is very thick candy when tried in cold water;
have the whites of 3 large eggs beaten to a dry froth, and
as soon as sugar is ready, pour litde at a time on the
whites, and beat very fast unul it is all poured on; flavor
with vanilla; spread cach layer of cake thick with icing,
and sprinkle sresh cocomnut very thick cn each layer;
| when the last layer is on, ice it all over, set your cake on
an open newspaper, and proceed to cover with cocuanut
by throwing a little at & time on the sides; be sure itis
covered thickly all over,.— Lawura Ellis, Terre Haute,

Ind,

Fig Cakes.

GHT part: 1 cup sugar, ¥4 cup butter, 34

cup sweet milk, 4 eggs, whitesanly, 114§ teaspoons

Royal Baking Powder, 114 cups flour. Dark
part ! %5 cup brown sugar, 34 cup butter, % cup milk,
1 teaspoon Royal Baking Powder, 1 cup flour, 4 ega-
yelks, and 1 whole egg, 1 teaspoon allspice, 1 teaspoon
cinnaman, 1 Ib. figs sliced; put in a layer of the dark
with figs on top, then a layer of the light, and so on till
all is used, in a deep eake-pan.— Mrs. W. C. Verder,
4643 Wabash Ave., Chicago, 111

— 2 eoffercups sugar, 8 coffcecups butter, whites of 7
eggs, 3 cups flour, 3 teaspoons Royal Baking Powder, 1

cup milk, 20 cents worth of figs, 3{ cup raisins, and some |
almonds; cutthefigsin half, placing the outside of the figs |

next the icing, take seeds out of the misins —Mrr. 2.
C. Bell, Moming Sun, Ind.

—132 cups sugar, ¥ cup butter, 1 cup sweet milk, &
eggs, whites anly, 2 teaspoons Royal Baking Powder:
bake in jelly tins as for layer cake; 1 cup raisins chopped
fine, 1 cup figs chopped fine, butter size of an egg, 1 cup
silgar; put into a steamer and steam together, and when
cold put between the layess of cake— Mrr, Mary
De Kater, Galena, Kans.

=1 egg, 1 cup sugar, butter the size of an egg, 1 cup

| sifted in it, making 8 layers in jelly-cake tins, Fillingr
| 4 Ib. figs chopped fine, 7 tablespoons sugar, 1§ cup
water ;. boil untilit forms jelly,.—JMrs. L, J. Zander,
Elgin, TIL

—12 cups sugar, 1 small cup butter, 1 cup sweet milk,
| 814 cups flour, whites of 8 eggs, beaten stiff, 2 teaspoons
| Roynl Baking Powder, 1 Ib. figs split: put in a layer of
| figs until all is used.—Mrr. £. L. Wallace, Burr Oak,
{ Mich.

—1 cup butter, 2 cups sugar, 1 cup milk, 4 cups flour,
6 eggs, 2 teaspoons Royal Baking Powder; bake this in
Jjelly-tins, it will make 4 layers; 1 Ib, almond meats, 3
Ib. figs, 1 cup stoned raising, ¥ 1b. citron; chop these
together; add 1 egg, mixed with 1§ cup wine, and 2
tablespoons sugar; spread this hetween the layers ; this
cake is just elegant — Mrs, A, G. Scrantons, Fairficld,
lowa.

— 12 cup butter, 2 cups sugar, 1 cup milk, 2 eggs, 8
teaspoons Royal Baking Powder, 214 cups flour, 15 1b,
figs, 14 Ib. misine; pour boiling water over the figs
and misins; tum off and chop fine; make a thin frost-
mg; stir in the fruit, and spread between the layers;
bake in 8 layers in jelly-cake tins, and spread the fruit
between the layers. —Mrs, H. E. Ransom, Lyme,
Conn.

sweet milk, 2 cups flour with Royal Baking Powder
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— 15 cup butter, @ cups powdered sugar, 3 cups sified I — 2 cups white, powdered sugar, 3] cup butter, 1 cup

flour, 1 cup milk, whites of 4 ezgs, 2 teaspoons Royal | sweet milk, 3 cups flour, 5 egps (reserving two whites),
Baking Powder, ¥ 1b, figs chopped fine, put in a pan | 2 teaspoons Royal Baking Powder; toa little less than
with 1 cup sugar and 1 cup water; cook slowly untilit | 1§ of the mixture add 1 cup chopped figs: this makes 2
forms a thick paste; bake cakein layers, und spread figs | white layers and 1 dark one; join together with frosting
between layers.— Mry, Watson 5. Rootp Westfield, | made of the two remaining whites; flavorto taste,—afrs,

Mazs,

J. P. Barnes, Delavan, T

Fpruit Cakes.

“W O Ibs. brown sugar, 2 Tbs, flour, 2 [bs. butter, mo-
asses, saleratus enough to make molasses foam,
20 eggs, 8 lbs. raisins (seeded), 3 Ibs. currants, 1
1. citron, 1 teaspoon each of cloves, cinnamon, and nut-
meg, black pepper to taste; makes 2 large loaves, and
must be baked 3 hours in a slow oven, or if in 1 loaf, 6
hours,— Mrs. Gee. K, Detwiler, Toledo, O,

— 10 eggs beaten separately, 1 1h, brown sugar, 1 [b.
‘butter, 1 1b. four, @ Ibs. fruit, rusins and currants, 1 tea-
«cup molasses, 1 tablespoon soda, 184 1bs. citron, 1 niit-
‘meg, annamon, mace, and spice, 14 pt. brandy, 1 teacup
wine, 1 of sour cream; moderate oven.— Mre. Sarak
Van Deman, Delaware, 0.,

—1 Ib. batter, 114 Ibs, raisins, 1% Ths. curants, 1 1h.
citrom, 1 1b, sugar, 1% Ibs. flour, 1 cup molasses, 1 tea-
spoon soda, 1 winegliss brandy, 1 wincglass winc, 10
-eges, spices, — Lila Seabury, Little Compton, R 1,

—1 1b. butter, 1 Ib, sugar, 11b, flour, 10 eggs, 11b,

raisins, 4 b, curmnts (doed), 4 th nutmeg, 1 ta
spoon cinnamon, 1 tablespoon vinegar, 1 teaspoon soda,
14 teaspoon ginger, % teaspoon allspiee; bake slowly 3
nours.— Jennie Hodson, Varck, Kans,

—2 [bs. raisins, 2 Ibs. currants, 14 Th, citron, 3{ Ib.
butter, 3 lbs. sified flour, 13 Ibs, brown sugar, 4 eggs,
14 pt. molasses, 1 pt. sweet milk, 1 tablespoon saleratus,
14 wblespoon ginger, 2 tablespoons cinnamon, 1 tahle-
spoon cloves, 1 tablespoon allspice, 2 tablespoons nut-
meg. — Mrs. W, A, Smith, Oakficld, Wis.

—1 cup butter, 334 cups sugar, 1 cup sweet milk, 4
«cups flour, IZ cup molasses, 1 ib. ruisins, 1 Ib. currants,
i3 lb. citrem, 4 eggs, 1 teaspoon each of cinmamon, all-
spice, cloves, and soda.— Mrs. J, R. Gewid, Pullman,
I

—1 Ib. batter, 1 Ib. sugar, 1 Ib. flour, 10 eggs, 2 Ibs.

flour with the brandy and spice, and, lastly, the fruit;
mix the whole well together and put in the mixture;
spread it smooth over the top; bake in a moderate oven
| about 4 hours.— Mrs. 7. J. Price, 200 Aberdeen strect,
| Chaicago, 11,

—1%4 Ibs. flour, 134 Ibs. sugar, 3{ Ib. butter, 10 cggs,
2 Ibs. each rmsins and currants, 1 1b. citron: fAavorwith
nutmeg, cloves, and 1 glass brandy. — Mrs, Conld,
New Haven, Conn.

—11b. flour, 1 of sugar, 1 of butter, 2 Ibs. English cur-
rants and misins, 1 1b. aitron, 10 eggs, 1 cup any good
wine, 15 cup brandy, or 2 cups of wine without brandy ;
nutmeg and cinnamon o taste, or use extracts, 1 table-
spoon each.— Mrs, fra Crarford, Mapleton, Dak.

— 1 cup butter, 334 cups light-brown sugar, 3 eggs, 1
cup sweet milk, 4 cups flour, 1 teaspoon cream tartar,
and 1 teaspoon soda, 1 b, Zante gurrants, i nutmeg,
and the grated rind of 1 leman; beat the sugnrand butter

Tile- | to & cream, add the yelks of eggs, and beatall together ;

stir cream tartar in the flonr; mio a hole of this flour
rub thecurrunts: add the milk to mucture of butter and
sugar, then add the currants, nutmeg, and lemaon ; stir in
the flour gradually, after whichadd the whites of the eggs
well beaten ; bake in a pan lined and covered with white
I paper; bake in a moderate ‘oven ; raisins may be used
instead of currants; good without fruie; the lemon may
be omited if preferred. Frosting £f desiveds 1 eup
| granulated sugar and 2 tablespouns boiling water; put
on_the stove and stir till thoroughly melted ; Leat the
fwhite of 1 egg to 1 stiff froth ; pour the melted sugar
{while hot) slowly on the beaten egg, stirring rapidly.—
| Margaret Denniston, Eden, Wis.
| —11hb. buotter, 11, sugar, 12 eggs, 11b. flour, 1 nut-

| meg, 1 teaspoon cloves, 2 tablespoons cinnamon, 124 Tbs
| raisins, 134 |bs, curmants, 1 Ib. citron ; seed the raisics

Taisins, 2 Ihs._ currants, 3{ b citron, 1 gill brandy, 1| gnd chop fine; wash the citron in hot water, wipe dry
" tablespoon ginger, 1 teaspoon soda, 4 nutmegs, 1 0z. | and slice in small pieces; beat butter and sugar to a
cinnaman, 1 oz cloves,— Frone M. Gurmes, Sodus, | cream; whisk eggs until thick ; add them by degrees;

N
—1 1b. flour, 12 eggs, 1 Th. sugar, 1 Ih. butter, @ Ibs.

raisins, 2 lbs. currants, 1 1b, citron, 2 nutmegs, 3 table- |

spoons mixed mace and cinnamon, 35 pt. wine and
brandy mixed, 2 teaspoons Royal Baking Powder; bake
6 hours.— Mrs. Ewna . Fariss, Indian Rock, Va.

—1 cup butter, 1%¢ cups sugar, 1 cup milk, 2 eggs, 313
cups flour, 15 Ib, raisins, 14 Ib. currants, 4 teaspoon soda,
spice to taste; bake in long fat tins—AMrs, 4. &,
MeMaster, Northfield.

—1 Ib, butter, 1 Ib. sugar, 12 eggs, 1 Ib. flour, 15 gl
brandy, 1 nutmeg, 4 teaspoon cloves, 2 teaspoons
cinnamon, 134 Ibs. raisins, 134 1bs. figs chopped, 132 Ibs.
citron ; seed the raising and chap them quite fine; wash
the citron in hot water; wipe dry, and slice in thin
pieces; heat butter and sugar to a cream; whisk the
-eggs until thick, and add them by degrees; thenadd the

| then add flour with spices mixed; lastly, the fruit; mix
F the whole thoroughly; paper your pan, and put in the
mivture ; spread smoothwith a wet knife ; moderate oven,
bake 4 hours } ice when cooled a little.— Jessie Haoffwan,
West Philadelphia, Pa.
—1 b, butter, 3{ h. sugar, }¢ cup molasses, 11b. flour,
1 Ib. raisins, 1 Ib. currants, 34 Ib. citron, 12 eggs, 1
nutmeg, 1 teaspoon cinnamon and cloves: bake 115
hours.— Hrs. 0. D, Torrance, Mt Yernon, Towa,
—2a [bs, flour, 1 1b. brown sugar, 3{ Ib, buter, 1 Th
citron, 1 Ib. curmnts, 134 1bs. raisins, 1 cup molasses, 1
pt. sweet millk, 2 teaspoons soda, 2 teaspoons nutmeg,
allspice, and cinnamaon, 1 cup brandy. — Mz, £ MeCale
duwm, Clarks, Neb,
—11b. butter, 1% 1hs, brown sugar, 1 Ib. flour, 4 Ibs.
raisins, 3 lbs, currants, 114 1bs. citron, 12 cggs, s teacup
molasses, 1 wineglass brandy, 1 tablespoon cloves, 2
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FRUIT CAKES. Go

tablespoons cinnamon, 2 small nutmegs 3 flour fruit with | —7 eggs, @ cups butter, 8 cups sugar, 3 cups sweet
‘extra flour, say double handful.— Mrs. G. £, Skidmore, | milk, 3 teaspoons Royal Paking Powder, 1 teaspoon
Riverhead, N, ¥, salt, 1 1b, raisins, 14 [b. citron or candied lemon, 15 Ib.

" English currants or figs, and spices; this will make 3
—12 eggs, 134 ths. butter, 1 1b. white sugar, 36 Ib. | )00 90 hours —Lyelia M. Wheeler, North
citron, @ Ibs. best seedless raisins, 2 lbs. currants, “Richmond N H
grated nutmegs, 1 tablespoon (3 oz.) ground cinnanion, | .
1 teaspoon each () oz ground cloves and allspice, 2 1+ —1 cup butter, 2 cups sugar, 3 cups flour, 4 cgEs 1
teaspoons Royal Baking Powder, 1 tumbler (% pt.) each cup raisins, 1 cup currants, 1 teaspoon Royal Baking
best brandy and New Orl i 11k, al 1s or | Powder, 1 teaspoon cinnamon, 14 teaspoon allspice, 1f
English walnuts may be added if desired) ; flour 10 | teaspoon cloves. —Mrs. K. £. Carpenter, Colfux, lown
thicken: tub the butter and sugar to a white cream, |

then add the beaten eggs, then add the brandy and
molasses, then the nutmegs and spices, then add raisins,
carrants (well washed and dred), citron cut fine, the
nuts cut fine,and then the flour sified with the pow-
der: beat all the time, and wntil thoroughly mixed;
bake in large cake-pan well greased, in steady oven, 2
hours.— Mer. Francie A. Smith, No. 101 N. Stncker
street, Baltimore, Md.

— & cups butter, 4 cups sugar, 6 cups flour, 114 cups
sweet milk, 6 eggs, 4 teaspoons Royal Baking Powder,
1 I raisins, 15 Ib, currants, cinnamon and nutmeg to
taste. — Moy Elly Albright, Waverly, N. Y.

— %4 1h. butter, 4 Ib, sugar, 14 b, flour, §eggs, 2 lbs.
raisins, 14 Ib. currants, 34 1b, citron; cinpamon, nutmeg ;
chop the fruit; rub the butterand stgar to a light cream,
then add the well-beaten eggs, flour, and fruit; will keep
a year. — JMrs, Sadie Sperry, Rock Creek, O.

—2 Ibs. flour, 2 Ibs: sugar, 2 Ibs, butter beaten to &
cream, 12 eges, the yelks beaten with the sugar, and the
whites beaten to a high froth, 1 cup wine or brandy; 1
lemon grated, rind and pulp (take out the seeds), 3 nut-
megs grated, 1 teaspoon salemtus dissolved ; beat all to-
gether well, then add 2 1bs. raisins stoned and chopped,
2 Ibs. Zante currants well washed ; bake carefully with
buttered paper under, and a brown paper over it.—Mrs,
C. L. Barber, Sycamaore, 11l

—11b. brown sugar, 1 1b. browned flour, 8 lbs. seed-
less raisins, 2 1bs. currants, 1 lb. citron, 3{ [b. butter, 1 cup
L 2 P mace, 2 ol ¢i 1 of cloves, 1
of black pepper, 1 nutmeg, 1 P Royal Baking

—Stir to a cream 1 1h. brown sugar and burter each,
and the whites and yelks of 10 eggs beaten to a froth,
separately; 2 wineglasses brandy, 1 of wine; mix or =ift
thoroughly 1 Ib, flour With 2 teaspoons Royal Baking
Powder, and add 2 Ibs, seeded raisins, 2 of currants, 1 of
citron, I 1b. almonds, blanched; 1 teaspoon Royal
flavoring extract of rose, mace, and cinnamon.— s

Atha Harper, Cuba, TIL

—1 cup butter, 2 cups sugar, 1 cup molasses, 1 cup
{ sour milk, 3 eggs, 174 reaspoons soda, § cups flour; 34 a
nutmeg, 1 teaspoon each cloves, cinnamon, allspice, and
a little citron if you wish; 2 cups rmsins; when frosted,
it is an elegant looking cake, growing better all the time
for a week or two, and will keep six months or a year if’
thoroughly  baked.— Mre, M. E, McMaster, Wood-
| stock, Vi

| —4 lbs, sugar, 4 Ibs. butter, beaten to cream ; 4 lbs.
sifted flour; whip 32 eggs to a fine froth, and add to the
creamed butter and sugar; take 8 lbs, stoned raisins, 4
Ibs. eut citron, 11b. blanched almonds crushed to a paste,
a large cup molasses, 2 large spoons ground ginger, 12
oz, grated nutmey, ¥4 oz, mace, ¥4 oz. pounded and sifted
cloves, 1 oz. cinnamon ; mix these well together, then add
4 wine glacses hrandy, and stirin the flour ; beat this well;
putinto a stonejar covered closely for 12 hours, then make
into & loaves and bake in troa pans; these cakes wall
keep a year if attention is paid to their being putin a tn
case and covered tightly in an airy place.— Mrr. £, E,
Ransomt, Lyme, Conn,

—1 Ib. flour, 1 1b. sugar, 1% lbs. burter, 4 Ibs. raisins,
4 bs. currants, 1 b, citron, 0 eggs; tablespoon each of

Powder, 12 eggs, 14 cup currant jélly melted in 15 cup
hot water ; will keep for years.— Kafe Finlay, Marys-
ville, Kans.

— 114 1bs. raisine, 114 1bs. currants, 1cup butter, 3 cups

C , cloves, mage, nutmeg, and 3 gills of the juice
of fruit, which 1 use instead of brandy.—Mrs, /7. I
Seyatons, Kalamazoo, Mich,

—1 Ib. flour, 1 Tb. butter, 1 Tb. sugar, 11 sggs, 3 Tbs.
raisins; 3 lbs currants, 1 Ib, citron, 14 pt. brandy, 1

brown sugar, 4 eggs, X Ib. citron, 4 cup strong coffee, | mblespoon ground cloves, 1 grated nutmeg, juice of 1
1 teaspoan baking soda dissolved in the coffee; nutmeg, |lemon, 1 dessertspoon  Royal Paking Fowder; parch
cinnamon, cloves, and mace to taste; flour to make it a | the four until it becomes a light brawn; mix the butter
proper thickness; this cake can be steamed 3 hours, and | and flour; next, the yelks and sugar, then beat together
baked 1 hour, or baked & hours.— Qlive Cainderg the butter, flour, sugar, and yelks; add the brandy and
Fredencton, New Brunswick, Ca spices: flour the fruit to preventsucking, and str hard

while adding the fruit; after mixming all, add the whites
TR OIS IUWR MK, 3 0ups bt 8 e 1 raiod beaten to a stuff froth for the last thing; bake 8 howrs

with a moderate heat.—Mrs, N, S. Franck, Sandy
Rum, 8. C.

lemon, 8 grated nuimegs, 2 tablespoons cloves, and 1
cup N. O, maolasses: stir well together, then stir in1
cup brandy ; add 1 tablespoon soda dissolved in ¥4 pt.
sour milk, stirring well, 3 pounds currants washed and

—1 cup butter, 2 cups sugar, 3 cups flour, 1 cup

dried, 2 lbs. seeded raisins, 134 Iby. citron cutin thin strips, :muhm-es. 1 cup milk, 5 eggs, 2 spoons Royal Baking
rith these well with 8 cups flour, and then stir into the | Powder, 2 lbs. raisins, 2 [bs, currants, 14 Ib. citron; dry
batter; bakein thickly papered cike-pan well greased | the fruit and flourit well; 1 tablespoon each cloves, all-
in a steady oven 2 hours; it is improved by age, and | spice, and cinnamon, 1 nutmeg; bake 2 hours; this
may be kept from 6 weeks to a year if kept wrapped in | quantity makes 2 large cakes.—vs, [, Jenking, 217
A damip cloth in a cool place.—Mrs. Ade C. Good, | Hewes street, Brooklyn, N. Y.

Spunghield, O. —1£ cup melted butter, 112 cups sugar, 114 cups

—11b. flour, & eggs, 14 Ib. butter, 3] Ib. sugar, 3 tea- | misins, 114 cupsmilk, 2 eggs, 2 teaspoons Royal Extract
spoans Royal Baking Powder, 1 Ib. currants, % b | Vanilla, 8% cups flour, 8 teaspoons Royal Baking
raising, 14 Ib. citron, 34 teaspoon ground cloves, 1 tea- | Powder; bake in a slow oven.— Miss 2, A, Duwham,
spoon lemon.— G, A. ¥, | Bennington, Vi
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MY “FATVORITE RECEIPT.”?

— 1 1b. flour, 2 1bs. sugar, 1 Ib, butter, 4 1bs. currants,
4 1bs. raisins, 14 Ib. citron, 14 0z, mace, 12 eggs, 1 tmble.
spoon cloves, 1 gill wine, 1 gill brandy,—AMrs. L, 2
Loomis, Liberty Hill, Conn,

— 2cups brown sugar, 1 cup N. O. molasses, 1 eup |
Lutter, 4 eggs, 1 cup cold coffee, 114 teaspoons soda, 3 tea-
spoons cinnamon, 2 teaspoans cloves, 1 of n:atrneg. 11b,
raising, 34 Ib, dried currants, and 4 cups flour; dredge
raisins and currants with flour after being well washed :
hake 145 hours in moderate oven.— Mrs. C, F. Kigfer,
Lawrenceburg, Ind.

— 4 bs. currants, 3 lbs. misins, 115 Ths. butter, 2 lhe.
citron, 214 Ilbs. sugar, 14 pt brandy, 3 pt water,
1 pt. mclasses, 1 tablespoon each mace, cloves, and all-
spice; 2 nutmegs, 15 eggs, 1 tablespoon cinnamon ;
cream the butter and sugar: add yelks of eggs without
beating : stir thoroughly: add spices, brandy, water,
molasses, and fruit; lastly, beat stiff with Aour together
with beaten whites of eggs; bake 4 or 5 hours in
moderate oven; 2 cakes,.—Mrs. J. C. Morrew, Omaha,
Neb.

—1 Ih. white sugar, 3{ Ib, butter, 10 eggs, 1 Ib. sifted |
flour; flaver o taste; 1% Ibs. raisins, 135 Ibs, currants, |
i Ib. citron or lemon pecl, 2 teaspoons Royal Baking
Powder; wash the currants in warm water, rub in a
cloth until dry, then rub them in flour; chop misins, |
currants, and peel fine; 14 teacup sweet milk may
be added, to make less rich.—Mrs, M, C. Merviam,
Topeka, Kans.

— 1 cup white sugar, %3 cup butter, 2 eggs, 134 cups
flour, 34 cup sweet milk, 3 teaspoons Royal Baking
Powder; the dark part is made the same as the light,
only use brown sugar, aud 1 cup raisins, 1 teaspoon
each extract of nutmeg, cinnamon, and cloves.—Mrs.
W. H. Suyder, Blanchard, Pa.

— Mix 8 eggs, B cups sugar, and 2 cups butter, and
beat well; add 5 cups flour, in which has been sifted 1
teaspoon Royal Baking Powder, and 1 cup sweet milk ;
put in 2 Ibs. raisins, 2 Ibs. currants, picked and dried, |
% Ib. citron, 2 teaspoons ground cinnamon, and 1 nut-
meg, grated ; bake 2 hours in large mold. —Mrs. .
Mavwtin, Charlestown, Tnd.

—4 cups sugar, 2% cups butter, 1 cup molasses, 2

a stiff batter, the baking powder having been sifted in
the flour, dry; all the fruits should be floured, other-
wise they will settle to the bottam ofthe ealie: the above
will fill a 5-qt. pan; put in moderate oven 44 hour, then
quicken fire, and put piece of light-brown paper over top
of cake ta prevent burning ; cook £ hour longer, mak-
ing nbout 1 hour's tme in all in oven.— Emaie A,
Hutchins, Red Bank, N. J.

Every Day Fruit Cake.— Cream together 1
cup each butter and sugar, add 4 eggs well beaten, 8 cups
four, into which has been sifted 214 teaspoons Royal
Baking Powder, add 1 cup milk, 1 cup molasses, 1
Ibs. stomed raising and 2 Ihs eurrants, well washed and
dried, 114 Ibs, citron, cut fine, 14 oz. mixed spice; bake
214 hours in steady oven.— Mra. E. F, Hewell, 991
Union street, Brooklyn, N. ¥,

Eggless Frait Cake.—11h. best raisins, stoned
and chopped, 11b. currants, washed and dried, 1 1b. cjt-
ron, chopped fine, 1 cup strong coffee: 1 cup butter, 1
cup brown sugar, 1 cup brandy, 1 cup molasses, 1 table-
spoon each of cinnamon, nutmeg, cloves, and allspice ;
flour enough to make a very thick batter, with 1 teaspoon
Royal Baking Powder added to the flour before mixing.
—Mrs, A. T, Dobbins, Rainier, Oreg.

Farmer's Fruit Cake.— 3 cups sour dried apples,
soaked overmght in warm water; drain off water; chop
size of raising ; simmerin 2 cups molasses until quite dry ;
144 cups butter, well beaten, 1 cup sugar, 4 eggs, 1 cup
sweet milk, 2 teaspopas Ruoyal Baking Powder, 1 tea-

| spoon each of cloves and cinnamon, 1 nutmeg, 1 wine-

glass wine, & teacups flour, sifted, and add raisins and
currants if desired (but roll them in flour previous to add-
ing to other ingredients) ; beat all together thoroughly ;
bake carcfully in a well-heated oven.— Mg, F. C. Stein,
Aledo, 1L

Farmer's Fruit Cake.—1 cup butter, 1 gup
sugar, 2 egigs, 1 cup sweet milk, 2 teaspoons soda, 4 cups
fHour, 2 cups sour dned apples, chiopped fine, soaked
overnight, drained and stewed in a cup of molasses, 2

P i 1 teaspoon allspice, cloves, 52 anut-
meg and a little black pepper.— Mrs. Beny. F. Vowngs,
Sempronius, N. Y.

Handy Fruit Cake.— 3{ pt. hrown sugar, 1 pt

cup milk, 8 cups flour, 8 eggs, 2 lbs. raisins, 2 Ibs. cur- | flour, 14 pint butter, 14 pt. chopped raisins, 3 eggs, 8
rants, 1 1b. citron, 1 gill brandy, 1 gill wine, I teaspoon | tablespoons sour milk, 14 teaspoon soda, 15 cup black.
sada, 1 teaspoon each kind spice.— Jemnic &, Brown, berry jum or other fruit jum ; mix the sugar, butter, and

Taunton, Mass.

Apple or Cheap Fruit Cake.—1 Ib. sour dried |
apples (soak all night in cold water and chop fine before |
using); 14 pt. molasses, 1{ |b. butter, 14 pt. sweet milk,
112 Ibs. flour, into which has been mixed 1 teaspoon Rayal |
Baking Powder, 1 Ih. currants, rolled in dry flour, 2
cgps, 1 teaspoon each cinnamon and allspice, 13 tea-
spoon nutmeg, wineglass good brundy; place apples, mo-
Insses, and butter on hack of stove till butter melts: take
off and stir well; let cool; add milk, flour, spice, and |

eggs together; then add the flour, milk, and truit; bake
in moderate oven.— Mis L. L. Gilliams, 723 South

16th street, Philadelphin, Pa.

Imperial Fruit Cake,— Mix 3 heaping teaspoons
Royal Baking Powder through 3 1bs, sifted flour; beat
whites of 24 eggs to a stiff froth, and the yelks all
very thick; beat to a cream 2 lbs, butter with 3 1ba.
granulated sugar; chop up finely together 3 lbs. citron
and 3 Ibs. raisine; 11b. French prunes and 51bs. India
currants; mix into all these 1 pt. good brandy; stir

eggs, then brandy ; add currants, well rolled indry flour; | thoroughly all together, the eggs, butter, sugar, and
bake & hours in # steady, slow oven; jce.—Mrz J, Me- | fruit, ewc. ; and, lastly, stir in well the flour as prepared ;
Cormick, Aurum, Nev. | make into & loaves and bake in u well-heated oven.—

Common Sense Fruit Cake.—3 cups molasses, | 27% £4 Myers.

114 cups brown sugar, 11 cups butter (or 15 1b. lard), | Jelly Fruit Cale.— 2 cups sugar, 24 cup butter,
1 cup strong-made Java coffee, & Ibhs. pitted risins, 3 1 cup sweet milk, 3 cups flour, 8 eggs, 1 teaspoon Royal
Ibs. currants (carefully washed), 34 Ih, citron (cut very Baking Powder, flavor with lemon, take 14 of the
thin), 2 large tablespoons cinnamon, 2 small tablesppons | above mixture in two pans; to the remainder, add 1 tea-
cloves, 1 small tablespoon ground nutmes or mace, 1tea- | spoon molasses, 1 cup raising, 3 eup currants, piece of
spoon Royal Extract Vanilla, 2 eggs (well beaten), 1 | citron chopped fine, bakein 2 tins; put the four layers
teaspoon salt, 2 tablespoons Royal Baking Powder, 74 | ogether altemately with frosting and jelly, —éss Xatie
teacup water, 14 teacup brandy ; flour enough to make | 4. Kyan, Wyoming, 1L
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GINGERBREAD, SNAFS, ETC.

Tl

Layer Fruit Cake,— 6 exgs, 1% Ibs. sugar, 1}"
Ibs. flour, 14 oz butter, 14 pt. sour milk, or buttermilk,
1 lemon, grated, 1 nutmeg, 1 teaspoon saleratus, 1 Ib.
raisins, % lb. citron, 1 lb, currants. For baking I.l'.lisI
cake, spread a layer of dough m a deep, square pan,
then a luyer of fruit, which has been mixed with flour (of
which there issufficient in this receipt) ; another layer of
dough, then layer of fruit, and finish with dough; two
large cakes: care must be taken in spreading the dough
%0 as not to disarrange the fruit, and the layers will be
very perfect when baked.—Mrs. E. K, Taft, Hawley,
Pa.

Layer Fruit Cake.—2 eggs, 1 cupsugar, 4 cup
butter, 1 cup raisins, 4 cup sweet milk, 134 cups flour,
spices to taste, 1 teaspoon Royal Baking Powder; bake
in 3 layers, using frosting to put together, then frost the
top and sides. =~ Mry. Lowise Allison, Beaver, Dak,

Plain Fruit Cake.— % cup each milk and butter,
orlard, 115 cups sugar, 214 cups flour, 2 eggs, 1 tea-
spoon Royal Baking Powder: spices and fruit to taste.
— Mrs. E, M, Perry, Roanoke, Va.

Rich Plum Cake.—1 Ib. fresh butter, 12 epgs, 1
qt. flour, 1 Ib. moist sugar, 4 b, mixed spice, 3 Ibs. cur-
sants, 1 Ib, raisins, 11h, almonds, 5 I, candied peel;
bake 2 hours or mare.— Evelyn Séonestverd, Birming-
ham, Ala.

Royal Fruit Cake.—0 cups flour, 6 cggs, 2 cups
sugar, !4 cup molasses, 1 teaspoon Royal Baking Pow-
der, % cup milk, 134 cups butter, 214 lbs. chopped
raisins, 2% 1bs, chopped currants, 1% 1bs. citron, 1 nut-
meg, 2 tablespoons cloves.—Mrs, J. 8. Murphy, San
Jose, Cal.

Wedding Fruit Cake,— 3% Ibs. flour, 4 Ibs. rai-
sins, 214 Ibs. sugar, 4 1bs. currants, 134 |bs. butter, 8 eggs,
10z mace, 1 oz. nutmeg, 2 gills brandy, 2 gills wine, 11h
citron, Frosting ; 244 Ibs. sugar, 8 eggs.— Rachic V.
Spooner, Newport, R. I,

White Fruit Cake,—1 cup butter, 2 cups sugar,
3 cups flour, the whites of 8 eggs, ' wineglass white

wine, 2 teaspoons’ Royal Baking Powder, I 1b. citron,
cut fine, 14 Ib. chopped almonds, 1 teacup desiccated
cocoanut; beat the butter to a cream, and gradually beat |
in the sugar and then the wine ; beat the eggs to a stiff|
froth, and stir into the butter and sugar; add the flour,
which is theroughly mixed with the baking powder, and |
lastly, the fruit; bake in two loaves, 40 minutes, in a |
moderate oven. — M. K. Badley, Brighton, lowa.

White Fruit Cake.—1 cup butter, beaten to a
cream, 3 cups sugar, 3 cups flour, 3 teaspoons Royal Bak-

White Fruit Cake.—1 cup butter, 2 cups white
sugar, well beaten together: 1 cup milk, 234 cups flour,
whites 7 eggs, 2 even spoons Royal Baking Powder;
beat all well before adding fruit; take 1 Ib, each raisins,
figs, dates, and blanched almonds, and 4 Ib. citron.—
Liszie Semors, Easton, Pa.

White Fruit Cake.— Whites of 5 eggs, 2 cups
sugar, 14 cup butter, 1 cup sweet milk, 3 cups flour, 2
teaspoons Royal Baking Powder, 2 cups seeded misins,
and citron, chopped fine; beat the butter and sugar to a
eream ; add the flour sifted with the powder, the mlk,
mix into a smooth batter; then add the whites, beaten to
astiff froth ; bake in 3 tins; put all the fruit in the cen-
ter layer; put together with white icing; ice the sides
and top.— Mrs. J. Fred Goodhart, Reading, Pa.

“White Fruit Cake.—1 large cup butter, 2 cups
sugar, 1 cup sweet milk, whites of 5 eggs, 1 grated cocoa-
nut, 1 Ib. almonds, blanched and cut fine, 1 Ib. citron,
cutin thin slices, 314 cups flour. 2 heapine teaspoons
Royal Baking Powder; flour the fruit and add last of all.
— Mrs. Kate Themas, Petersville, Md.

White Fruit Cake.—1 Ib. white sugar, granu-
lated, rubbed to a creami in 1 |b. butter; add 1 cup sweet
milk; mix thoroughly with wooden spoon ; add, slowly,
11b. well-sifted flour, mixed with 1 teaspoon Royal Bak-
ing Powder: have ready the whites of B eggs, beaten
quite stifi, and add, as soon as the flour is well besen,
into the nuxture; last of all add 1 Ib. best currants or
raisins, or both, and % Ib. citron ; the currants should be
thoronghly washed and picked over and well dried, the
day before, and misins seeded and chopped, and citron
sliced thin ; a moderate oven of even temperature.— Mrs.
S. W, Weakicy, London, O,

‘White Fruit Cake.—2 cups pulverized sugar, 1
scant cup butter; creamed together, 814 cups flour, 1 cup
milk, whites of 8 eges beaten to stiff froth, 3 teaspoons
Royal Baking Powder, 1 cocoanut, grated, 14 1b. citron,
1 Ib. almonds, blanched: reserve 14 cocoanut and 14
the almonds for top ; ice first, then stick in the almonds,
and lastly the grated cocoanut ; almonds forinside should
be chopped alittle; this makes 5-gt. pan, or 2 smaller.—
Mrs. C. H. Ketley, Flmiva, N. Y.

Fruit Roll.— To 1 qt. flour add 2 teaspoons Royal
Baking Powder, 1 teaspoon salt, 2 wmblespoons lard,

| water or sweet milk to make dough; divide this in 2

| pieces: roll each dll like pie dough: spread over them
fresh fruit, or some kind of jam or canned fruit; sprinkle
over with sugar to sweeten, and lump of butter; roll up
each as jelly cake; put in pan, in which 1 tablespoon of
flour and two of sugar have been sprinkled ; add about

ing Powder, whites of 6 eggs, beaten stiff; bake injelly- | 1 gt. boiling water, and cook quickly.— s £ A,

tins.—Miss Esther Rebison, South English, Iowa

Gingerbread,

GERBREAD,—1 qt baking molasses, 3{ |
pt. melted lard, 1 pt. sour milk, 2 tablespoons

soda, 1 teaspoon powdered alum dissolved i a

small quantity of warm water, ginger to taste; set them

at night, stirring in flour undl they are as thick as you

can stir them ; i the moming roll them out, tmking %

the quantity on your board at o time; roll 3] inch thick,

and either bake in sheets or cut in squares, and place in

a pan so they do not touch; wash aver with mol

Caldwell, Williamsville, 111

Snaps, ete.

Gingerbread.—1 cup molasses, 1 cup butter, 2
cups sugar, 1 cup sour milk, 4 eggs, 3 cups flour, 1 table-
spoon ginger, 1 tablespoon soda. —Mrs. Heden AL
Frank, Bernien Springs, Mich,

Choice Gingerbread.—2 cups N. 0. mo-
lagses, 1 cup brown sugar, 85 cup lard and butter, 2
cups sour milk, 1 teaspoon soda, 1 of cream tartar, 1

and water before baking; bake in a moderate oven.— |
Mrs. Mary [. Gawdner, Spruce Creek, Pa.
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heaping poon each ginger and cinnamon, and 2
|eggsi by adding currants and raisins you have a nice
plu.m cake.—Mrs. James Gadlajker, Eagle Cliff, W. T.
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Cream Gingerbread.—1 cup molasses, 25 cup
sour cream, 1 egg, 1 teaspoon soda, spice, with 1 tea-
spoon cloves or cinmamon; Aour enough so it will not
drop casily from a spoon.— Mrs, L, P, Loomis, Lib.
erty Hill, Conn.

Fairy Gingerbread.—1 cup biteer, 9 cups
sugar, 1 cup milk, 4 cups flour, 2 teaspoons Royal
Baking Powder, 1 tablespoon ginger; beat the butter to
7 cream, add the sugar gradually, and, when very light,
the ginger, then the milk in which the powder has been
dissolved, and finally the flour: tum the baking.pans
upside down and wipe the bottoms very clean: butter
them and spread the cake mixture very thin on them;
hake in a moderate oven untl brown ; while still hot, cut
into squares with & caseknife, and slip from the pan.—
Mrs. Gevrge T. White, Northboro", Mass.

Hard Gingerbread.— 1 pt. flour with butter or
lard (size of small egg) rubbed nto it; if lard, a small
teaspoon salt; 1 tablespoon ginger, 1 cup molasses, 1
tahlespoon vinegar, 1 teaspoon soda diseolved in 4 table-
spoonswarm (not hot) water; mold to cut into squares.—
Mrs. M, E, McMasters, Woodstock, Ve

Plain Molasses Gingerbread.—1 cup mo.
lasses, 1 teaspoon sodu or saleratus; 1 teaspoon ginger,
1 teaspoon butter or lard ; a pinch of salt if you use
lard; stir this together, and then pour on % cup boiling
water, and four enough to make a thin batter; bake
about 1 inch deepin a sheet —Mrs. §. L. Chesoman,
Randolph, Mass.

Puritan Gingerbread.— 2] cup lard, 115 cups
molasses, 1 teaspoon soda dissolved in 15 cup hot water,
and flour enough to. knead stiff: roll 1% inch thick, and
score before baking, — Mra. K. E. Ludesvick, Teving,
L.

Soft Gingerbread.—2 eggs, 114 cups molasses,
1% cups sour cream, 3 cups flour, 1teaspoon soda ;. if
cream is not nch, add a small piece of botter; if the
cream is thin, add more Aour; can be made without
egps; 1 tablespoon vinegar improves any kind of gin-
gerbread — Mrs. L, K. Minnick, Ninsila, O,

Soft Gingerbread.—2 cups molasses, 1 cup
water, 2 eggs, 1 cup butter, 2 teaspoons ginger, 3 tea-
spoons Royal Baking Powder, flour enough to make a
medinm batter,.— Lawra M. Grifhtk, Densmore, Kans,

Ginger Cakes.— ': pt. N. O molasses, 3¢
Ib. sugar, 1 egg, 1 tablespoon soda dissolved in 3 table:
spoons vinegur: kuead very stift — Mrs. M. L. Wac-
reamee, Chesier Springs, Pa.

Soft Ginger Cake.— 1 cup molasses, 1 cup fAour,
1 égu, 1 teaspoon soda, 1 tablespoon ginger, butter the
size of an egg in 1 cup boiling water to be added last;
bake in deep pie-tin.— Mrs. W, Hogie, Dover Centre,
Minn,

Ginger Drops.—-1 cup sugar, 1 cup molasses, 4
cup shortening, 1 cup water, 5 cups flour, 1 egg, 1 table-
spoon ginger, 1 small tablespoorni soda; drop on buttered
tins and bake in quick oven.— My, O H, Taylor,
Burlingame, Kans.

Ginger Snaps.—1 cup sugar, 1 cup molasses, 1
cup butter for if that article is scarce, the same amount
of meat drippings), 1 tablespoon gmger, 1 teaspoon

saleratus dissolved in a little water, and as much Rour |

as can possibly be stirred in without kneading; pinch off
a picce about the sige of a large marble and roll in the
hand and bake ina heated oven,— Mrs. M. K. Tabor,
Newton, Town.
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Molasses Ginger Drops.—1 cup molasses, 1
cup sugar, 2 eggs, %, cup butter, nearly 1 cup water,
1 tablespoon ginger, 1 tablespoon soda  dissolved n
water! stiras thick as will drop off the spoon; bake in
gem irons.— Misy L. M. Sacket?, Hersey, Mich.

Snaps.— Baoil 1 teacup molasses and add
2 tblespoons butter, 1 teaspoon ginger, 1 teaspoon
saleratus; stir in flour when hot; roll thin; cut in
rounds, and bake quick.— Mrs. R. G. Hicks, Berkshire
Centre, Vi

Ginger Snaps.—1 cup sugar, 1 cup molasses, 1
cup lard, 1 egg, 1 t soda, 2 P “ginger, 3
tablespoons vinegar, a pinch of salt; roll out soon as
possible and bake in a brisk oven.— Miss Julde Burke,
Phibisgue, lTowa

Ginger Snaps.—1 cup sugar, 1 cup molasses; 1
cup shortening, 1 tablespoon ginger, 2 teaspoons Royal
Baking Powder.— Swsam L, Parwalie, Nichols, Cann,

Ginger Snaps.—1 pt. lard, 1 pt. N. O, mo-
lasses, 1 cup sugar, % cup sweet milk, 2 wmblespoons
ginger. 114 teaspoons soda or 2 tablespoons Royal Bak-
mg Powder.— 4. D, Deemer, Emericksville, Pa

Ginger Snaps.—1 cup sugar, 1 cup molasses, 1
cup lard and butter mixed equally, 1 tablespoon each
cinnamon and ginger, 1 teaspoon cloves, and 1 of
Royal Baking Powder, 4 teacup water, and enough
flour to make a moderately stiff dough: roll thin and
bake quickly.— Dora Coons, Fulton, Ind.

Ginger Snaps.—1 cup N. O. molasses, 1 cup
sugar, 1 ere, 24 cup butter or drippings, 1 teaspoon
vinegar, 1 teaspoon soda, 1 tablespoon cinnamon, 1
tablespaon gmger.— Mrs, E. S, Howland, Batavia, TIl.

Ginger Snaps.— ' cup lard, 12 cup brown sugar,
1 cup molasses, 1 tablespoon ginger, 1 teaspoon soda;
flour sufficient to knead soft; roll thin, cat with round
cutter, and hake in a quick oven until brown.— Mrs.
Jokn Stein, Ontario, Cal.

Ginger Snaps.— Take 1 cup white sugar, %4 cup
buitter, 14 of lard, 1 eup molasses, 14 cup water, 1 table-
spoon ginger, 1 teaspoon Royal Baking Powder; flour
soft as possible to roll; guix thoroughly, and bake
quick.—Miss Susie 8. Lefeore, Saxonburg, Pa

Ginger Snaps.—1 pt molasses, 1 coffeecup but-
ter, 1 teacup sugar, 2 teaspoons soda dissolved in 34
cup boiling water, 8 tablespoans ginger; do not mix
very hard: roll thin and boake quckly.— Miss M. .
Sutherland, Holder, 1L

Ginger Snaps.—1 cup sugar, 1 cup N. O, mo-
lasses, 1 cup shortening, 1 tablespoon ginger, 1 heaping
teaspoon soda dissalved in vinegar, 1 egg, T eups fAour;
knead well and roll thin—Mrs, Emma E. Cooney,
Tusseyville, Pa
| Ginger Snaps.— 2 cups N. 0, molasses (none
other will do), 1 cup shomening (drippings is best), 1
tablespoon ginger, 1 tablespoon soda, 1 heaping teaspoon
alum pulverized, 1 teacup three parts full hot warer, 14
in alum, the remainder in soda; be sure and have alum
thoroughly dissolved, and mix cake rather stiff before
putting in; roll & inch thick: cut in squares, mark with
fork, and bake in a quick oven to a very light brown,—
Mrs. Lawra L. Deyo, Lockwood, N, ¥,

Ginger Snaps.—1 teacup molasses, 14 leacup
sugar, L4 cup butter, 9 teaspoons ginger, 2 tenspoons
Rownl Baking Powder, 1 teaspoon cloves, 1 teaspoon
cinnamon, flour to stiffen; boil molasses, sugar, and
| butter tagether.— Mrs, George Holfaway, Putin Bay, O.
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JELLY CAKES, JELLY ROLLS, ETC.

Jelly Cakes, Jelly Rells, ete.

um ELLY CAEKE.—4 egpgs, 1 cup sugar, 14 cup

— 2 cups sugar, 3 eggs, 1 cup land (well beaten), 1 cup

2 sweet milk, 4 tablespoons melted butter, 1 cup | saur cream, 1 teaspoon soda, 2 teaspoans cream tartar,

=% flour, 2 teaspoons Royal Baking Powder, Royal
Extract Lemon to taste.—Afrs. Clard Judson, Cannons-
burg, Mich.

—1 cup white sugar, '4 cup butter, 4 eggs, 14 cup
sweet milk, 2 cups sifted four with 2 teaspoons Royal
Baking Powder, and 2 of Royal Extract Lemon:
makes a layer cake that can't be beat— Mrr. J. G.
Braa, Raymond, Dak

—3 eges (whites and yelks beaten separately), T
cup hutter (scant), ¥4 cup sweet milk, 234 cups flour,
1% cups sugar, 2 spoons Royal Baking Powder; flavor
with Royal Extract Lemon; cream the butter and sugar,
then add vells of the eggs beaten light, and milk and
flour with which the powder has been well sifted [ then
the whites of the eggs which have been beaten to a
stiff froth; bake in 4 layers, Jelly: 1 pr. milk; 1 egg;
1 tahlespoon corn-starch dissolved in a little cold water,
and let boil until thick ; pour in a dish to cool; when
coal, lavor with lemon, — Nelife W hite, Dana, L

— 4 eges, 112 cups sugar, 2 cups flour, 3 tablespoons
water, 2 teaspoons Royal Baking Powder; put the yelks
of the eggs, sugar and water together, and beat well;
beat the whites of 4 eggs stiff to put between the layers
of cake: mux the baking powder and four together;
this receipt will make 3 layers — Mrs. Eliza A. Blair,
New Washington, O,

— Tu the yelks of beggs, well beaten, add 1 cup sugar,
14 cup butter, &5 cup sweet milk; 1 teaspeon ground cinna-
mon, 1 grated nutmeg, then whites of 2 eggs well beaten,
1% cups flour (having in it 1 teaspoon Royal Baking
Pawder); bake in jelly.cake pans: when cold, spread
each layer with an icing made of whites of 3 egzs
beaten stiff, and 112 cups powdered sugar. —Mrs. Lizsie
Suad, Tylersburg, Pa.

—3 cups sugar, whites of 8 eggs, 1 cup butter, 2 tea- |

spoons Royal Baking Powder mixed in the flour; Royal
Extract of Cinnamon, 1 cup water, flour: enough to
make a stiff batter ; stir brisk to make it like honeycomb;

874 cups flour; flavor with essence lemon ; bake in jelly-
tins, and put together with jelly between the layers —
Effie G. Smith, Sylvan, Pa,

— 1 cup sugar, 1 cup flour, 3 eggs, 1 teaspoon cream
tartar, %2 of soda, essence lemon, 1 tablespoon melted
hutter, added last thing. — Mws, J. E. Masters, Monc-
ton, N. B.

—1 cup sugar, % cup sweet milk, 3 tablespoons butter,
1 ege, 2 teaspoons Royal Baking Powder, 1% caps flour;
flavor with lemon ; bake in 8 jelly-cake tins; spread with
jelly, or n custard made as follows, which | think better
than jelly: 1 cup hickory-nuts, and 1 cup raisins (chopped
fine), 1 cup sugar, @ mhlespoans water, white of 1 egg:
beat the egg to a stiff froth ; let the sugar and water boil,
then add the egg slowly, stimng briskly: add the nuts
and raisins as it is ready to take from the stove.— iss
Hannah A. Frone, Gilbersville, Ky.

—2 cups sugar, 4 cup butter, 1 cup sweet milk, 3
eggs, 3 cups flour, 3 weaspoons Royal Baking Powder;
bake in jelly-pans, making 6 lavers, and spread with any
kind of jelly.— Mws. Martha Fry, Apple Creek, O,

—1 cup sugar, 3 eggs, 14 cup butter, 3 large table-
spoons milk, 3 teaspoons Royal Baking Powder, 114
cups flour; bake in jelly-tins.— Mrs. Mary Warner,
Trotwood, O,

Cream Jelly Calke.—4 cggs, I Ib. butter, 2
teacups sugar, 244 cups flour, ¥4 cup corn-starch, 1 cup
milk, 2 teaspoims Royal Baking Powder: bake in four
jelly-ting. Cream = boil 1pt. milk, to which add 1 table-
spoon cormestarch dissolved in a little of the milk, and 2
cup sugar; cook a few minutes, then add the whites of
3 eges: cool, and spread the same as jelly.— Mrs. 7.
Brozon, Spring Valley, N. ¥.

Cream Jelly Cake.—1 cup sugar, 3 cggs, beat
to a froth; 1 tablespoon butter; Aavor with nutmeg; <ift
together 1 cup flowr and 2 tcaspoons Royal Baking
Powder; spread on jelly-tins and bake about & minutes
in hatoven, Jelfy: tuke 13 pt sweet milk, set on the

bakein largs round shallow jelly-cake pans, and between | gove and bail ; stir together 1 beaten tablespoon white

each cake spread currant jelly; mokes 6 thin cakes.—
Eilen P, Scott, Princeton, lowa.

—2 cups sugar, 2 eges (1 will doj, 1 cup sweet milk,
or 1 cup lukewarm water, 2 teaspoons Roval Baking
Pawder, 1 large tablespoon shortening, 214
makes a large cake of 6 or 6 layers; spread in jelly-tins,
and bake in a moderate oven; take the whites of the
eggs, the grated rinds and juice of 1 orange, enough
sugarto sweeten whites of the eggs, and beat; when cold,
spread between layers of the cake. — Mrs. Kafe 5, Foree,
Larry's Creek, Pa,

— @ cups sugar, 6 eggs, 3 cups flour, 2 teaspoons Royal
Baking Powder; bake 10 minutes in well-heated oven —
Misx Bertha Fetterhogf; Warrior's Mark, Pa.

—1 teacup sugar, 2 eggs, 3 tablespoons butter, 5
tablespoons water, 114 cups flour, 2 teaspoons Royal
Baking Powder; makes # layers; spread frosting between;
flavor vonilla. — Mixs Neflie Frankiim, Leon, N, Y.

|
— 1% ctips sugar, = cup butter, 14 cup milk, 25 cups

flour, 8 eggs well beaten, and 2 teaspoons Royal Baking
Powder; will make 9 cakes of 8 layers— Afrs. £ J,
Brayton, ] Cajon, Cal,
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cups flour;

| sugrar, 1 tablespoon corn-starch, 1 teaspoon extract of

lemon; 14 cup cold milk; pour in the warm milk and
stir till done; spread the cream between each layer. —
Mrs. P E. Walfrom, Beech, Mich.

Fruit Jelly Cake.—2 cups sugar, & cup butter,
# cup sweet milk, 4 eggs, 8 cups flour,  teaspoons Royal
Baking Powder; stir together, then divide into three
equal parts; into one part stir 1 tablespoon molasses, 1
cup chopped misins, one teaspoon each of cloves, ¢ nna-
mon, and nutmeg: bake and put together with jelly ot
frosting. — fazade L. Faweett, Bartlew, O,

Fruit Jelly Cake.—2 cups sugar, 2} cup butter,
35 cup sweet milk, 4 eggs, 3 cups flour, 3 teaspoons
Royal Baking Powder; stirtogether and then divide into
three equal parts, into one part stir 1 teaspoon molasses,
1 cup choppesd mising, 1 teaspoon each of cloves, cinna-
mem, and nutmeg; bake and put together with jelly or
frosting —fala M. Zink, Custer City, Pa.

Fruit Jelly Cake,—2!4 coffeecups sugar, 4 eggs,
1 coffieecup sweet milk, 1 coffeccup raisins, 1 coffeecup
currants, 1 coffeecup butter, 2 tahlespouns molasses,

| 4la cups flour, 1 teaspoon cloves, 1 teaspoon cinnamon,




T4

MY ““FAVORITE RECEIPT”

1 teaspoon allspice, 2 teaspoons ¢ream tartar, 1 tea- |

sppon sodn; can either bake in a solid cake or divide
and bake in jelly-tine : if desired to bake in layers, Bl
3 jelly-tins with the batter before adding the molasses
and spices.— RKose Lee Llakely, Tahor, lowa

Lemon Jelly Cake.—2 eggs, 1 cup sugar, 14 cup
sweet milk, 12 cup buter, 114 cups flour, 2 TEREPOOTIE
Royal Baking Powder ; flavor with lemon. Jelly = juice
and chopped rind of 1 lemaon, 1 cup sugar, 1 dessertspoon
water, 1 egg, beaten together and boiled 2 minutes —
Mrs, G. H. Whitney, Puinesville, O.

Lemon Jelly Cake,— 2 cups sugar, 3/ cup sweet
milk, 3 cups fluur, 2 teaspnons Royal Baking Powder, 4
egps: bake in layers. Jedly » take 2 lemons, pulp and
peel, 1 coffeccup sugar, picce of butter size of an egg,
and 2 eggs: mix and bod untl clear.— Mrs, T. S
Baker, Rozetta, 111,

Lemon Jelly Cake,—2 cggs, 1 cup sugar, 1 cup
cream, 1 teaspoon soda, flour enough to make a thin
batter; bake in pie-tins, having the cake about 1 inch

deepin the pan before it is baked. Jelly # 1 lemon, 1|

cup sugar, 2 cggs, lump of butter size hen's egg; boil
until thick; grate lemon, beat eggs, sugar, and butter,
then add to the lemon and boeil; spread between layérs
of cake when done.—Mrs. Hattie' E. TWadsworth,
Amity, Neb,

Lemon Jelly Oake.—1 cup sugar, i cup butter,
2 eggs, % cup milk, 2 cups flour, 3 teaspoons Royal
Baking Powder, 1 teaspoon Royal Extract Vanilla;
bake in 3 layers. Jelly ; 1 large coffeecup boilin g water,
14 cup fine sugar, the grated rind and juice of 1 lemon,
2 tablespoons corn-starch ; let all cook together till smaoth
like custard; spread between the layers, and frost the top
with common frosting, or sift fine sugar over it; oranges
can be used instead of lemons, if preferred. —C. C
Nicoll, New Haven; Conn.

Rochester Jelly Cake.—4 cups sugar, 6 eggs,
1% cups butter, & cups flour, 114 cups milk, 2 teaspoons
Royal Baking Powder: divide this mixture, and to one-
half add 2 large cups raisins, %4 Ib. citron, 2 teaspoons
powdered cinnamon, 1 teaspoon cloves and allspice,
mixed, a little nutmeg.  Feine : whites of 6 eggs, 114
Ibs. sugar, 8 grated cocoanuts: bake in jelly-cake tins,
and spread the icing between and over the layers.—
Bettie B, Leatherbury, Onancock, Va.

Jelly Roll.—1 cup sugar, 1 cup flour, 4 eggs well
beaten, 1 heaping teaspoon Royal Baking Powder, 1
tablespoon melted butter, 1 teaspoon lemon: sift flour
and powder together, put in a buttered pan 18 inches
long, 7 inches wide; bake in a quick oven 10 minutes;
when done, turn out bottom side up, spread with jelly, roll
the cake up, lay on a plate ready for use. —Mre, Mary
. Ramsay, Seward, Neb.

Jelly Roll.— Beat together 1 cup sugar, § eggs,
and a pinch salt, add 1 cup flour with 1 teaspoon Royal
Baking Powder well mixed with the dry flour; after it
has been well stirred, add 1 tablespoon of boiling water;
mix well together; line a large dripping-pan with white
paper, well greased with lard ; pour the mixture into the
pan: bake in a quick oven: when done and micely
browned, take out and turn out on a clean towel ; take off
the paper, spread jelly over the cake, then roll up quickly.
—Liazie A, Gilf, 61 Orange street, Cleveland, O.

Jelly Roll.—1 cup sugar, and 3 eggs beaten to-
gether; 14 cups flour, 2 teaspoons cream of tartar, 1
teaspoon soda; mix flour, cream of tartar, and soda to-

cther; when baked, lay it on a board, spread with jelly,
and rollitup, —Miss Resa L, Uebele, New Springfield, O,
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Jelly Roll.—1 cup sugar (scant) and 2 well-beaten
eggs together, then add 2 tablespoons water: mix 1%
teaspoons Royal Baking Powder with 115 cups of flour,
add this to eggs and sugar; do not stir much after add-
ing flour; flavor with extract lemon; bake in dripping-
pan ; when cool, spread jelly and roll i.—0fizs Soloma
Rymal, Lincaln, Neb,

Jelly Roll.—Sift into an earthen or wooden vessel,
2 cups flour, and 2 teaspoons Royal Bakmg Powder;
stir intn this 13 cups A" coffee sugar, break into it 6
good-sized eggs: beat mapidly and well; bake in large
bread-pan, in thin layers, in quick dven, until of a light
golden brown; turn out on a clean cloth, spread with
jelly and roll; this will make 2 large rolls, and is just as
good hot as cold; the guicker it is gotten together and
baked, the better it will be.— My, Aifivd Grantham,
Kansas City, Mo.

Jelly Roll.—1 cup sugar, 1 cup flour, 4 eggs, and

| 2 teaspoons Royal Baking Powder ; beat sugar and eggs

till light, then stir in flour and baking powder, sifted to-
gether, and bake in well-buttered pan, size 10 in. by 18
in. 7 when done, turn sut on cloth, and spread with jelly,

and then roll.— Wrs. £lla Roderts, Globe, Kans,

Jelly Roll,—Mix thoroughly while dry 1 cup flour, 1
teaspoon Royal Baking Powder, add 1 oup sugar, &
egges, 1 tablespoon cold water; bake quickly in long shal.
low tins; as soon as it is ready to slip from the pans,
spread jelly on the bottom and roll up; then roll a nap-
kin tight around it until cooled.

Jelly Roll.—1 eup sugar, 1 cup flour, 3 eggs heaten
until you can take spoonful without stringing, 4 tea-
spoons boiling water, 2 teaspoons Royal Baking Powder:
beat all together 10 minutes; bake in 2long thin sheets 5
minutes; spread with jelly and roll while hot.—.Wes.
Jolen Brump, Derrick City, Pa.

Jelly Roll.— 1 cup sugar, 1 cup four, 4 eggs beaten
separately, 1 tablespoon milk, 2 teaspoons Royal Baking
Powder; bake in dripping-pan, jelly on bottom, and
roll while warm.— Mrs, €. £ Smyers, Akron, O,

Jelly Roll.—2 teacups granulated sugar, 2 teacups
sifted fiour, 2 teaspoons Royal Baking Powder, 6 good-
sized eggs: beat all well together ; turn into square jelly-
tins (be careful not to get 1t too thick, or it will break by
rolling) and bake in a quick oven to light brown ; when
done, turn out an molding-board, spread quickly with
jelly, and roll carefully; can be eaten warm.— Miss
Sarak Scsuck, Lucas, Wis:

Jelly Roll.—3 eges, 1 cup sugar, 1 cup flour, 1
teaspoon Royal Baking Powder, 8 teaspoons water, and
a pinch of salt ; bake in dripping-pan ; lay upon o owel

tand roll— s Sadie Rodgers, Martinez, Cal.

Roll Jelly Cake.—1 cup sugar, 3 eggs, 1 cup
flour, 1 teaspoon cremm tartar, !5 teaspoon soda g beat
yelks and whites separately ; add flour gradually ; bake in
large dripping-pan; when done, tum out on a cloth;
spread with jelly; then roll— MWesy Lida Luces, Snow
Shoe, Pa.

Roll Jelly Cake.—4 egzs well beaten 1 cup
sugat, 1 cup flour; to be well strred together, flavoring
or not as liked ; 1 teaspoon Royal Baking Powder sifted
in the flour dry ; pour in a long tin and bake in a hot
oven about 10 minutes, or until it will shake loose from
the tin; have the jelly to be used ready, so as to spread
as quickly as possible, and roll; ifitis done quickly it will
not break ; any good acid jelly may be used: but peach
jelly will taste like syrup.—Mrs. V. Megill, Glendale,

| NY,
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Roll Jelly Cake.—4 eggs, 1 cup sugar, 1 cup
flour, 2 teaspoons Royal Baking Powder, ¥ teaspoon
salt; beat eggs and sugar thoroughly 5 minutes; add
four, sifted with powder and salt; mix together quickly ;
then pour out and spread in long paper-lined tin; in hot
‘oven 3 minutes ; turn quickly from tin, and spread the
bowom with jelly, and roll immediately ; this will not
break in rolling unless too much flour has been used,—
Lawrg A, Smith, Chandlersville, O,

Roll Jelly Cake.—3 eggs, 1 teacup sugar, 1 tea-
«cup flour, 2 teaspoons Royal Baking Powder, 8 table-
spoons boiling water; bake in large flat pan, and roll on
greased paper,.— MWiss Maria Pool, Weston, 1L

Roll Jelly Cake,—3 eggs, 1 cup sugar, 3 table-
spoons water, 1 cup flour, 1 teaspoun Royal Baking
Powder; bake in a dripping-pan in hot oven; when
<done, turn out on a towel, spread with jelly, and roll
while hat, lenving it rolled in towel until cold. — Ars. £,
E. Treat, Allard, Mont.,

‘Roll Jelly Cake.— 4 eggs, 1 cup sugar, 1 cup flour,
14 teaspoons Royal Baking Powder; Bavor to taste;
hake in quick oven; spread with jelly, and roll; makes
2 cakes. — Jennsy Neece, Badger, Oreg.

Narble

WOR IWihite FPortion; Take 1 cup butter and|
3 cups white sugar, 1 cup sweet milk, & cups |
® flour, 1% teaspoons Royal Baking Powder, and
the whites of 8 eggs; mix properly; flavor with lemon, |
Far Colared Portfon : 1 cup butter, 8 cups brown sugar,
1 cup muolasses, 1 cup sweet milk, 4 cups flour, 3 tea-
spoons Royal Baking Powder, yelks of 8 cggs, and 1
whale egg; mix properly ; flavor with lemon, cinnamon,
nutmeg, and cloves; put into the pans first a layer of
the dark part, then a layer of the white, and altemate |

thus until the pans are as full as you may desire; let the |
lust layer be dark.—Zasra V. Downing, Crawfords- |
wille, Ind.

| milk, whites of 8 eggs, 1 teaspoon cream tartar, 35

Roll Jelly Cake.— 3eggs, 3 teaspoons sweet cream,
beaten stiff, 1 cup sugar, 1 cop flour, 1 tenspoon Royal Bak-
ing Powder; flavor with lemon; beat all together until
quite thin; turn into a largesized dripping-pan well
greased ; spread out thinly and evenly ; bake 5 minutes in
hot oven ; when done, turn pan and all upside down on
clean cloth quickly, so the cake will come out withour
breaking ; lift pan up, spread with jelly ; roll up quickly.—
Mrs. Wm. Buchanan, Dean, Minn.

Rolled Jelly Cake.— 2 cups sugar, 2 cups flour,
B exgs, 2 tablespoons Royal Baking Powder sifted with
flour; bake in 4 jelly-pans ; have ready for each a cloth,
little larger than the cake, thickly sprinkled with pow-
dered sugar, on which turn the cake while hot; spread
with jelly; and, beginning at one end, roll up, pushing
it with the cloth, which may be wrapped around the cake
to preserve its moisture,—Mrs, J. T. Weeks, Spring
Mountain, O,

‘White Mountain Jelly Cake.— i cup butter,
2 cups ** C" sugar, 1 cup sweet milk, 2eggs, 8 cups flour,
212 teaspoons Royal Baking Powder; stirall together
without separating the eggs. — Miss Melissa Betser,
Argenta, 111

Cakes. ‘

jelly cake, a layer of dark, then a layer of light, and so on
untl all is used.—Mrs. 5. B Jones, Sharan Centre, O,

— Light s 1 cup white sugar, 14 eup butter, 14 cup
tea-
spoon. sodn, 2 pups flour; lemaon o taste. Dark; 14
cup brown sugar, ¥4 cup butter, ¥4 cop molasses, 1 cup
milk, 1 cup raising stoned, 14 nutmeg, 1 teaspoon cinna.
mun, Y cup allspice, 1 teaspoon cream tartar, 14 tea-
spuon soda, 2 cups flour, yelks of 3 eggs.—Mfrs. 4. K.

| Eastan, Holyoke, Mass,

— 1 cup butter, ® cups sugar, 4 eggs, 1 cup sweet

| milk, 3 cups flour, 1 teaspoon Royal Baking Powder;

| flavor with Royal Extract Vanilla ; mix 1 oz, chocolate wet

—IWhite Part : Whites 6 eggs, 2 cups white sugar, |
14 |b. butter, 1 cup sweet milk, 3 teaspoons Royal Balk- |
ing Powder; flavor to suit; flouras for jelly cake, |
Diurk Part: Yelks of 5 cggs, 154 cups brown sugar, |
3 cup molasses, Y4 Wb butter, 1 cup sour milk, T tea- |
spoen each cloves, mace, allspice, cinnamon, nutmeg, |
and sodn; fAour to make as stff as cup-cake.—Ada L.
Stayton, Linwood, O.

— Light Part: 134 cups white sugar, 4 cup butter,
14 cup sweet milk, 1 teaspoon Royal Baking Powder,
whites of 4 eggs beaten to o froth; add last of all 23
cups flour. Dark Pari: 1 cup brown sugar, 44 cup
maolasses, ¥4 cup butter, 44 cup sweet milk, 1 teaspoon |
Royal Baking Powder, yelks of 4 eggs ;| bake in cake- |
mold; flour —Mrs, L. Whonsetter, Homerville, O.

— Light Part: The whites of 3 eggs, 1 cup white |
sugar, 34 cup butter, 15 cup sour cream, 214 teaspoons
Royal Baking Powder, 3 cups flour; stir the butter and
sugar t1 @ cream, then add the cream; fluvor with
lemon essence or vanilla; add the beaten whites, and
lastly the flour and baking powder sifted together.
Dark Part: The yelks of 8 eggs, %4 cup brown sugar,
15 cup N, O, maolasses, 15 cup sour ereamy, 1 teaspoon |
each of cinnamon, nutmeg, and allspice, 214 teaspoons
baking powder, 2 cups flour; beat the eggs and sugar |
together, then add the molasses, cream, favoring, and
lastly the flour and powder; [ prefer baking this as a
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with 1 teaspoon boiling water with 1 cup of the batter;
Al your mold an inch deep with yellow batter, and drop
upon this in 2 or 8 places a spoonful of the chocolate bat-
ter, pour in more yellow batter, and then drop in the choco-
late in the same manner as before, proceeding in this order
till all is used: when the cake is cool, put on it an icing
made of 2 oz. chocolate, 14 cup sweet milk, 1 cup sugar,
1 ieaspoon vanilla.—Mrs, M, & Vakn, Fort Collins,
Colo.
n

— Whkite Part: 7 eggs, 2 cups white sugar, 1 cup
butter, 3 cups floor, 4 cup sweet milk, 1 teaspoon
Royal Baking Powder. Dark Furt: yelks of 7 eggs,
I cup molasses, 3 cups brown sugar, 1 cup butter, 5
cups flour, 1 cup sweet milk, 1 teaspoon Royal Baking
Powder, 1 tablespoon cinnamon, 4 wblespoon allspice,
1 tablespoon each ground cloves and grated nutmeg;
drop in a d-qt. pan lined in bottom with greased paper,
commence with dark part and drop in altemate layers.—
Mrs, Saral J. Hempfield, McConnelsville, O,

— Wikite Part: 1 cup white sugar, %5 cup butter, 1§
cup sweet milk, 2 cups flour, whites of 4 eggs, 134 tea-
spoons Royal Baking Powder. Dark Fart: 14 cup
brown sugar, Y cup butter, 14 cup sweet milk, 1 cup
flour, yelks of 4 eggs, 2 teaspoons each of cinnamon and
allspice, 1 of cloves, 1 nutmeg, 114 teaspoons Royal Bak-
ing Powder; drop into the pan in alternate layers of
light and dark. —0rx. Racke! Dodson, Lincoln, Neb,
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— Light Parit: 1% cups white sugar, 74 cup bar
14 cup sweet milk, whites of 4 ezes beaten ta o lig
froth, 114 teaspoons Royal Baking Powder, 932 cupe flour
sifted. Dar® Paré: ¥ cup sugar, 34 cup molsses, 15

cup butter, ¥ cup sweet milk, yelks 4 egps, 114 tea- |

spoons Royal Baking Powder, 214 cups flour, 1 tea-
spoon cach of allspice, cinnamon, and mitmeg: lavea
paper-lined tin; with a spoon drop the 4 batters alter-
nately into it; bake in a moderats oven.— Mirs Belle
Reiey, Newton, Towa.

— White Part: % cup butter, 1 cup white sugar, 12
cup milk, whites of 4 eggs, 2 cups flour,  teaspoons
Royal Baking Pawder, Alack Part: 4 cup buter, 12
cup brown sugar, 14 cup molasses, 1< cup milk, yelks 4
eggs, 214 cups flour, 1 teaspoon each of cloves, allspice,
cinnamon, and soda: o be mixed separately and
dropped into the tins, a spoon of the black and the white
alterately, —Mrs. W, B. Green, New Milford, Conn.

—IWhite Part: Whites of T eggs, 1 pt. white sugar,
12 pr. butter, %4 pt. sweet milk, 2 pts. flour, 2 teaspoons
Royal Baking Powder; flavor with Royal Lemon.
Dark Part: Yelks of T eggs, 1 pt. brown sugar, 14
pt. N. O, molasses, 3 pt. butter, 1§ pt. sweet milk, 2
teaspoons Royal Baking Powder in 214 pts. flour, 1 tea-
spoon each of cinnamon, cloves, allspice, and nutmeg;
put alternate spoonfuls in your pan.— Afiss Carfer,
Indianapolis, Ind.

— 3 cups white sugar, 1 cup butter, 1 cup sweet
cream, § cups flour, 8 teaspoons Royal Baking Powder,
whites 8 eggs well beaten ; flavor to suit.  Directions for
coloring the dough: 1 drachm each of cream tartar,
sods, alum, and cochineal; divide into 3 equal powders,

1!

| using 1 each time; dissolve the powder in 34 cup boiling
| water; color half the dough.—Mary Milkollin, Sid-
| ney, D,

—Dark Part: Yelks of 7 eggs, 1 cup butter, 1 cup
malnsses, 1 cup brown sugar; 1 tablespoon each of
cloves, allspice, and nutmeg: 1 cup sour cream, 1 tea-
spoon soda, 814 cups flour. Zight Part: Whites of 7
eggs, 2 cups white sugar, 1 cup butter, 834 cups flour,
1 cup sweet milk, 1% teaspoons Royal Baking
Powder; both baders are made by rubbing the hutter
and sugar to a cream, adding the eggs, beating a few
minutes, then adding the flour sified with the powder, ex-
tracts, and milk ) mix into o smooth batter, rather firm,
with a spoan ; drop the 2 batters alternately © fills ag-qe
cake-pan.—Mre. M. A, Gaerte, Mabel, Oreg

—1 cup butter, 2 cups suear, whites 8 eggs, 34 cup
milk, 214 cups flour with 1 teaspoon Roval Bakin g Powder
sifted into it ; Aavor to suit, then tike the sume propor-
tions, using the yelks of the eggs and % whole gnes, and
using red sugar sand in place of the 2 cops white sugar;
put it in layers in the pan, first o ki er of white and then
a layer of pink ; it will be in waves of pink and white
when cut —Mrs, B J. Wells, Lodi, Wis:

— White Part: 14 cup butter, 114 cups sugar, 9 cups.
flour, ¥ cup milk, whites of 4 eggs, 1 teaspoon Royal
Baking Powder; flavor with lemon, Dard FParé: 4
cup butter, 1 cup sugar, X cup molasses, 225 cups
flour, % cup milk, yelks of 4 eggs and white of 1, 1 tea-
spoot Royal Baking Powder, 1 teaspoon each cloves,
| cinnamon, nutmeg, and mace: makes 2 loaves; bake 2
hours in a moderate oven,— Mra. J. €, Chandler, Lud-
low;, Vu

Rut Cakes.

——

UT CAEKE.—2 cups sugar, 1 cup butter, 3

\M: cups flour, 1 cup cold water, 4 eggs, 2 teaspoans

=2=% Royal Baking Powder, 2 cups kemnels of walnuts

or white hickory-nuts; sift flour over nuts, and add last
of all — Lanra J. Entriken, Malvern, Pa.

Nut Cake.—2cupssugar; 1 cup butter, 3 cups flour,
1 cup cold water, 4 eggs, 3 teaspoons Royal Baking
Powder, 2 cups kemnels, carefully picked out and added
last of all. — Belle Wagner, Rossville, Kans,

Nut Cake.— 2 cups pulverized sugar, 1 cup butter,
1 cup milk, 4 cups flour, whites of 8 eggs, 1% cups nuis,
3 heaping teaspoons Royul Baking Powder; mix baking

powder with flour well before using; beat eggs well, and |

add last; bake slowly one hour,.— Miss Margaret M.
Stephens, Croppers, Ky.

Nut Cake.— & cup butter, 1 cup sugar; beat toa
cream; then add whites of 4 eggs, beaten to a dry froth;
3{ cup sweet milk, 2 teaspoons Royal Baking Powder,
sifted with 2 cups flour: last of all mix in the meats of 1
pt. nuts (shell barks).— Miss 5. £, Spencer, Hyde Park,
Mass.

Nut Cake.—1 cup sugar, ¥ cup butter, 15 cup
sweet milk, 2 eggs, 2 cups flour, 1 teaspoon soda, 2 tea-
spoans cream tartar, 1 teacup hickory-nut meat.— Sarak
Ubele, New Springfield, O.

Nut Cake.—1 cup butter, 2 cups sugar, § cups
flour, 2 cups kernels of hickory-nuts, 1 cup cold water,
and 9 teaspoons Royal Baking Powder.— Emma M.
Jaeger, 207 East 415t street, New York.
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Hickory-nut Cake.— 4 eggs well beaten, reserve
whites of 2 for frosting, 1 cup sugar, %4 cup butter, 1
cup sweet milk, 2 eups flour, in which 2 teaspoons Royal
Baking Powder have been mixed, 115 cups hickory-nut
meats; select and reserve some of the whole ones to
decorate the top, and stir the balance of them into & cup
flour; stir the butter and sugar together; then stir in the
milk; next the flour; then the eges: and lastly the
mixture of meats and flour, with the salt and flavoring:
after baking, dress the top with frosting, decorating it
with the reserved hickory-nut meats.— Mrs, J, E.
Gillespie, Arlington, Neb,

Hickory-nut Cake,— !4 cup butter, 2 cups sugar,
| 4 eggs, beaten sepamtely, 3 cups flour, '3 cup sweet
milk, 2 teaspoons Royal Baking Powder, 3 cups hickary-
nuts, cut fine, rolled in flour; favor to taste.— Rhoda
Storer, Crawlordsville, Ind.

Hickory-nut Cake.—1! cups sugar, 14 cup
butter, @ cups flour, whites of 4 eggs, 3 cup sweet milk,
1 teaspoon cream tartar, 4 teaspeon baking sada, 1 cup
hickory-nut meats; bake in square tins; rub the butter
and sugar to a white, light cream ; add the eggs beaten;

! add the milk, flour, cream tartar, sodz, and nuts.— Wesr
Ella F. Bock, McKeansburg, Pa.

Shell-bark Cake.—1 Ib. each of white sugar,
raisins, currants, and sifted flour, 1 cup butter, 7 egas, 1
cup sweet milk, 1 qt shell-bark kerels, 1 tablespoon
each of cloves, cinnamon, and nutmeg, 4 teaspoons
Royal Baking Powder: makes 2 loaves.—Mrs. £ £

| Wavrner, Mount Holly Springs, Pa.




ORANGE CAKES.

T

Cream Hickory-nut Cake.—114 cups sugar, 1
cup sweet milk, 214 cups sifted flour, 14 cup butter; 2
whuoleegrs or whites of 4, well beaten ; 8 teaspoons Royal
Baking Powder; bake in 4 layers. Filling » 1 cup sweet
cream, 1 cup white sugar, 1 cup hickory-nutmeats, rolled
fine; add a little salt and flavor to taste ; spread on cake
when cool.— Winnie Monnicr, Elizabeth, L1l

‘Walnut Cake,—174 cups sugar, 1 cup butter, 1%{
cups milk, whites of 3 eggs, 2 teaspoons Royal Baking
Powder ; bake in layers and spread with the following
mixture: 1 pt. walnot meats, pounded fine, mixed with
1 cup sour cream and 1 cup sugar.—Mrs. J. V. Dyke-
mean, Dykemans, N. Y,

Walnut Cake.—1 coffeecup sugar, 2 cups raisins,
stoned and chopped, 2 cups flour, 15 cup sweet milk, 3

AQrange

cold water, 14 teaspoon soda, 1 teaspoon cream
® tartar, yelks of 5 eggs, whites of 4, the juice and
grated rind of 1 omange; bakein jelly-tins in €ix parts;
take the white of 1 cgg beaten to a froth; add powdered
sugar until very stiff; add juice and rind of the orange;
spread as jelly eake: 2 ‘cakes, § luyers each —AMiss 5,
M. Hathorn, 908 5. th street, Brooklyn, N. Y.

—2 cups sugar, 4 eggs, lewving out the whites of 2 14
cup butter, 1 cup water, 2 teaspoons Royal Baking
Powder, 3 cups flour, juice, grated rind, and pulp of 1
grange; whites of eggs for frosung. —Miss Lizsie M.
Higgins, Athens, O.

—Velks of B eggs, whites of 3, 2 cups sugar, 6 table-
spoons water, 1 grated orange, 2 cups flour, 2 teaspoons

Royal Baking Powder; beat the sugar and epgs to a

light cream, add water and grated orange ; lastly add
flour theroughly mixed with the puwder: take 114 cups
pulverized sugar and the whites of 3 eggs for icing. —
Mary A, Benner, Vicksburg, Pa.

— 2 cups sugar, 2 cups flour, yelks of & eggs, white
of 1, 14 cup water, juice and rind of 1 orange, 3 tea-
spoons Royal Baking Powder: bakein layers and put
together with a frosting made of juice and rind of 1
orange, white of 1 egg, and sweeten to taste; this will
make 1 large cake or 2 small ones.—3rs. Jokn £.
Fowell, Pemberton, N. J.

— Pare 6 oranges, slice with a sharp knife, lay on an
carthen platter and sprinkle over sugar; stand for 9
hours; make a pure white layer cake, and frost as for
mountain cake, and on top of each layer of frosting lay
the slices of oranges, but none on top of cake, which
should be plain frosting —&ate Steiner.

—14 cup butter, 2 cups sugar, 5 eggs, 1 pt. flour, 134
teaspoons Royal Baking Powder, 1 teaspoon Royal Ex-

0 cups flour; a little salt, 2 cups sugar, T4 cup |

| eges, 2 teaspoons Royal Baking Powder, 1 teaspoon
Royal Extract Lemon or Vanilla, 1 heaping cup nuts;
erack nuts and pick the meats out before doing anything
else i put the raising and nuts in the flour; bake slowly,
with a buttered paper in bottom of tin.— Racke! E. Bar-
fom, Mv. Ephraim, N. J.

English Walnut Cake.— 3 eggs, or 4 yelks and
1 whaole one, 4 tablespoons butter, @ cups sugar, 1 cup
milk, 3 cups flour, 3 teaspoons Royal Baking Powdes;
mix cream, buiter, and sugar together; bake in 3 Jayers,
Frosting : 4 whites, 9 teaspoons pulverized sugar to each
white and beat about § minutes; 1 Ib. English walnots;
save out enough whole half pieces to put on top, and
take the rest and chop up fine and put in #{ of the
icing: put between the layers.—JAfrs. Dr. Watls,
Lockport, N, Y.

Cakes.

— i egzs, 2 cups sugar, save 2 whites of the eggs for
frosting; 214 cups flour, 114 teaspoons Royal Baking
Powder, ¥ cup cold water, salt, juice and rind of
orange; bake in layers. Froséing for between and top:
Beat the whites, add powdered sugar, juice and rind of 1
| orange.— Mrs. W. F. Kobertson, 226 Grand street,
Jersey City, N. J.

— 1 cup sugar, 14 cup butter, 3 eggs, reserve 2 of the
|whites for the frosting, 2 cups sifted flour, 2 teaspoons
Royal Baking Powder, juice and pulp of 1 orange.
Frosting: The whites of 2 eggs, 3§ cup sugar, and
grated peel of 1 orange; bake as Washington pie, put-
ting the frosting between and on top.—Mrs. 5. L.
| —Chesomax, Randolph, Mass.

— 2 cups sugar, 1 cup butter, 314 cups flour, | cup
milk, 5 yelks and 8 whites of eggs, 8 teaspoons Royal
Baking Powder. Filling and Frosting : Whites of 2
egies, ind and juice of 2 oranges, sugar until it is thick.
—Miss Joie Keiffer, E. Greenwood, O.

—2 cups sugar, 14 cup sweet milk, 2 cups flour,
2 teaspoons Royal Baking Powder, yelks of 6 cges,
| whites of 3, § tablespoons melted butter, juice and grated
'rind of 1 orange; beat the whites of 2 eggs; add sugar
for frosting, and spread between layers while warm;
this should be baked in mund tins as for jelly cake —
Miss Susie Whigple, Ottumwa, Towa.

— 1 cup sugar, 14 cup butter, 14 cup sweet milk, 2egps,
2 cups flour, 1Y teaspoons Royal Baking Powder;
bakein layers; flavor with orange,  Frosting: Whites
of 2 egys, 1 cup pulverized sugar; save out enough to
frost the top, then add to the rest the juice and grated
rind 1 large orange.— Miss Eida Boyce, Remington,
Ind.

— 2 cups flour, 2 teaspoons Royal Baking Powder, 2

9

cups white sugar, 14 cup cold water, yelks of 5 and
eream;, add the eggs, 9 at a time, beating 5 minutes be- | le'l.i.les of 3 eggs, ril?d.an;] juice “.r 1 UERAET. bake in
tween each addition ; add the flour sifted with the bak- jelly-cake pans. F.r.r’.fm:g = The rind _an:i juice of 1
ing powder, the milk and extract; mix into a smooth, | 27705 1% copn pulyevizéd sugar; ‘fh““ oL 2\ eRRs —
fine batter ; putin a paper-lined cake-tin, and bake in a My x. Jane 5. Lindar, Eost Moge, Canada:

moderate oven 30 minutes; when cool, cover the top | —1 cup powdered sugar, yelks of 4 egis, whites of 2
with the following preparation: Whip the whites of 3 | egzs beaten separately, 14 cup milk, juice and rind of 1
eggs to a dry froth, then carefully mix in 2 cups sugar | orange, 2 cups flour, 1 teaspoon Roynl Baking Powder;
the juice, grated nind and soft pulp of 2 sour oranges; | bake in 4 layers, Fillfng + Whites of 2 eggs beaten stiff,
this is just splendid.— Mrz, 5. E. Hasfy, Louisburg, | juice and rind of 1 orange, powdered sugar enough to
Kans. stiffen and spread.— MWws, C. L. Reeps, Goshen, N. Y.

tract Orange, 1 cup milk ; rub the butter and sugartoa |
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=3 teacup sugar, 1 teacup flour, 1 large teaspoon | —2 cups white sugar, 14 cup butter, 3 cup water,
Royal Baking Powder, 14 teacup water; into this put | yelks of 5 eggs and whites of 4, 214 teaspoons Royal

3h¢ ytﬁlks’of 4 eggs and beat well together; bake in 3
jelly-tins in 2 quick oven to a light brown ; take 1 orange,

grate 1 of the rind and all of the pulp: into this put 24 |

of the whites of the eggs; after beating to stff froth, add
1 cup sugar and stir all together and spread between the
layers; take the balance of froth and make frosting for
the top.= Mrs. Mariak Sanford, Taylor, 11L

Baking Powder, thoroughly sifted through 2 cups of
flour; grate the rind of 1 lemon and add with the juice;
bake in 4 pans, Filling: Beal the white of 1 egg to
a froth; add juice and grated rind of 1 orange with
powdered sugar to make a stiff cream: heaton the stove
and spread layers same as jelly cake—AMiss Kati
Doiph, Albion, Mich.

Perk Cakes.

E b, each fat pork and raisins, 2 cups sugar, 1
each of molasses and boiling water, 4 cups flour,
2 teaspoons ground cinnamon, 1 each of ground
cloves and nutmeg, 2 eggs; chop the pork fine and pour
the boiling water over it; mix in the sugar and mo-
lasses and spices, then the eggs well beaten: lastly,
the floir and raisins: this makes a very nich cake, and
will keepa long time; it needs a good, thorough balk-
ing.— Mrs. George Battey, Portsmouth, Town

— Without butter, milk, or eggs: fat salt pork en-
tirely free of lean or rind, chopped so fine as to be
almost like lard, 1 Ib.; pour boiling water upon it
14 pt, raisins seeded and chopped 1 b, citron shaved
into shreds 1 1b., sugar2 cups, molasses 1 cup, saleratus
1 teaspoon rubbed fine and put into the molasses: mix
these all together, and stir in sifted flour to make the
consistence of common cake mixtures ; then stir in nut.
meg and cloves finely ground, 1 oz, each j cinaman also
fine, 2 oz.; should be baked slowly until done: other
fruit can be substituted in place of the raisins if desired,
using as much or aslittle as you please or none at all, and
still have a nice cake.—Miss Lizsde J. Hagarty, Meni-
den, Conn.

—11h. pickle park, 2 cups sugar, 2 cups molasses, 1 pt.
water, 2 Ibs. raisins, 2 Ibs. currants, 4 lb. citron, 3 tea-
spoons Royal Baking Powder; chop the pork until
very fine, add the sugar and molasses, and water;
spice to the taste, add the froit, and then flour enough
to make it the right thickness, mix the baking powder
with the flour, and bake a long time; it is best to let it
remain in the oven over night.—Miss £. K, Coummtings,
College Hill, O.

—1 eutp each of salt pork chopped fine, boiling water,
molasses, sugar; 1 tablespoon mixed spices, more if
desired ; 1 teaspoon soda ; then add enough flour w make
the dough as stiff as a common spoon cake.—AMrs, J, J,
Cossaart, Milford, N. Y.

on the pork, 2 cups molasses, 4 cups brown sugar, 2 heap-
ing teaspoons ground cloves, 4 of cinnamon, 2 nutmegs, 2
large teaspoans soda, and flour to make as suff as gin-
gerbread ; add 2 Ibs. raisins and 1 Ib. currants and 14
Ib. citron : dredge the fruit with flour and put in the last
thing.—Mrs. A. Guenther, Alpena, Mich.

—1 Th. fat salt pork free from lean or rind, chopped
g0 fine as to be almost like lard; pour boiling water
on it, 14 pt; raisins, seeded and chopped, 1 Ib,; citran
shaved into shreds, 1 Ib. ; sugar, 3cups; molasses, 1cup;
saleratus, 1 teaspoon, rubbed fine and put into the mo-
lasses: mix these all together and strin sifted flour to
make the consistence of ordinary cake mixtures; then stir
in nutmeg and cloves ground fine, 1 oz, each; cinnamon,
oz, ; bake slow. —Mys. Chas. W, Gillett, Coming, N.Y.

—1 cup fat pork chopped fine till like lard, put into
a pt. bowl, and fill with boiling water; when cool, add
2 cups sugar, 1 cup molasses, 1 tablespoon soda dissolved
in molasses, 3 cups flour, spices of all kinds, raisins, and
citron if you choose.—Mattie L., Allen street, Boston,
Mass.

—1 Ih. pork, 1 cup molasses, 2 cups sugar, 4 cups
flour, 4 eggs, 1 Ib, raisins, 34 Ib, citron, 1 teaspoon soda,
and spice to taste.—FPhebe H. Sanford, Apponagansett,
Mass.

— Ponr 1 pt. boiling water over 11b. chopped, fresh,
fat pork, @ cups sugar, 2 cups molasses, 2 lbs. raisins, 2
tablespaons cinnamon, 1 tablespgon cloves, 1 nutmeg, 114
Ibs. flour, 2 teaspoons Royal Baking Powder; bake 3{
hour in a slow oven; the longer it is baked before eating
the better it is.—Mrs. Mary Kouse, Wyaming, 1L

—1 Th, salt pork, chopped fine; pour on 1 teacup
bailing water, 1 pt. molasses, 1 teacup sugar, 11b, raisins,
1 teaspoon saleratus, 1 tablespoon cinnamon, 1 of cloves,
1 of allspice.— Mz, £. Orn, Hungerford, Mich.

—11b, fat pork chopped fine ; pour 1 pt. boiling water
over pork, then add 2 cups sugar, 1 cup molasscs, 8 or
4 eggs, 2 heaping teaspoons soda, a little salt, 1 Th.
raising, 1 of currants, %4 Ib. ench of citron, cloves, cin-

| namon, nutmeg, and ginger ; add flour enough to make

quite stif; 1 always nse a large-sized teacup.— Moy
Mattic Merithew, Attleboro, Mass,

—11h fat pork chopped very fing, 1% pts. bail-
ing water stirred well in ; 2 tablespoons cinnamon, 1 of
claves, 8 teacups sugar, 144 of molasses, 1 tahlespoon
Royal Baking Powder, 4 lbs, raisins stoned, 10 teacups
flour s sift baking powder in flour, stirwell together ; bake
slowly 1 hour in large tin; if pork is fresh, add 1 tea-
spoon salt — Ms. Henry Mlills, Big Flats, N. Y,

—1 Ih salt pork chopped fine; let it boil 2 minutes
in 14 pt water; 1 eup molasses, 3 cups sugar, 3 €ggs,

|3 teaspoons each of soda, cinnamon, cloves, nutmeg,

—1 Ib, salt pork chopped fine, 2 cups boiling water | ) . “iing 1 fb, citron, wineglass brandy: make a

Stiff batter; this makes 2 large cakes: bake 134 hours,
— M. A. Runyan, Haverhill, Mass.

—1 b, fat pork, 1 Ib. maisins, 7 cups four, 2 cups
sugar, 2 of molasses, 1 pt. boiling water, 1 egg, 1 nut-
meg, 1 tablespoon each of cinnamon, cloves, allspice, 3
teaspoons Royal Baking Powder; chop the pork fine,
and pour 1 pt. boiling water over it, and stir wogether;
add sugar, molasses, egg, spices, flour, baking powder;
then flour your raising well, add them last: stir a few
times, and bake; makes a large cake.—Mrs. Dova
Kincaid, Camden, O.

—1 b solid far fresh pork, chopped fine, 2 lbs.
raising seeded mnd well dredged, 1 Ib, well-washed
currants, 1 1b, dried apples, 2 1bs. brown sugar, 1 pt.

ED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



SPONGE CAKES. 79

N. O molasses, 3 heaping teaspoons Royal Baking | making cake, and let stand on stove all night, will belike
Powder, 1 tablesp each of & on, allspice, claves, | jelly in morning; pour 1 pt. boiling water over chopped
black pepper, and Royal Extmet Nutmeg, ! Ib. | pork; mix the ingredients as in any other cake; have
chopped citron, small glass brandy or whisky, almost 8 | fruit well dredged; use large oval tin No. 18, which must
cups flour or enough to stir o proper consistency ; sim- | be well buttered and papered —Mrs, J. J. Hanfora,
mer the dried apples on back of stove the day before | Antelope Valley, Lancaster, Cal.

Sponge Cakes.

T 2 eggs 1 minute; add 1 cup granulated
sugar, and beat § minutes; then add scant ¥ cup
sifted flour, and beat 2 minutes; add 3 cup cold
water and stir] minute: lastly, add another scant 3{
cup sifted flour, in which has been thoroughly mixed 1
heaping teaspoon Royal Baking Powder, and stir slowly
8 minutes: bakein moderate oven,— Mrs, Prentiss W,
Jackson, 62 Park Avenue, W. 5., Chicago, 1L

— 2 eggs, thoroughly beaten with 1 cup white sugar,
14 eup boiling water, a small pinch of salt, 2 teaspoons
Royal Baking Powder sifted through 1 teacup flour;
flavor with vanilla or lemon.  If you wish u layer cake,
make as follows : Save the whites of 2 eggs for frosting,
using the 2 yelks and 1 more egg for the cake part, and
make cake same as above ; bake in jellystins: 3 sheets
or layers.  If you wish eocoanut, spread the frosting,
then sprinkle the cocoanut; or grate a small square of
chocolate into your frosting, and spread between each
layer and over the top of your cake.— 3wy, J. 5. Dunn,
Ann Arbor, Mich.

2 teaspoons Royal Baking Powder have been mixed;
stir gently ; bake about 14 hour in a moderate oven.—
Maggre Parker, Slate Hill, Pa.

—1 cup sugar, 3 eggs, beat the whites to a froth
separately, 2 tablespoons sweet milk, 1 teaspoon Royal
Baking Powder mixed in 1 teacup flour, and flavor to
taste.— Mry. Brodie, Halifax, Nova Scotia.

— B8 eggs, @ cups sugar, 2 of flour: beat steadily 1
hour; beat eggs and 14 the sugar 4 hour; then add the
flour and the remainder of the sugar, and beat 3 hour;
the secret of miking it perfect isin having perfectly fresh
egjs, slow oven, and in not letting it run back, afier
commencing to beat; 2 loaves.—Mrs, James Burt,
Wethersfield, Conn.

— 3 eggs, 1 coffeecup flour, 1 teacup white sugar, 1
teaspoon Royal Baking Powder, 2 tablespoons sweet
cream; 1 teaspoon extract of vanilla; put all the ingre-
dients together and stir briskly for 10 minutes; bake in
a quick oven.—Mrs, £E. B. French, Babylon, N. Y.

—4 epgs, 2 scant cups sugar, 2 cups four, 2 teaspoons

— 1cup sugar, 3 eggs, 1 tablespoon water toeach egg, | Royal Baking Powder, 3 cup boiling water: beat eggs

1 cup flour, 2 teaspoons Royal Baking Powder; bake in
No. 13— Cawra Moowve, Newcomerstown, (.

— 1cup sugar, 3eggs, 1cup flour, 114 ieaspoons Royal
Baking Powder, £ cup wiater ; beat eggs and sugar 15
minutes ; favor to tasie —Miss & A. Duwkam, Ben-
nington, Ve

—12 eggs, 1 |b. granulated sugar, 14 1h. fAour, the
juice and rind of 3 lemons; beat the whites to a stiff
froth: beat the yelks light, and add rhe sugar to yelks,
then add the whites and four aliernately;: then the
juice of the lemon and nnd ; bake in an oven not too
hot about 1 hour.— Miss Ellen Lysnch, 1902 N street,
Washington, D. C.

—38 coffcecups powdered sugar, thoroughly beaten
with the yelks 10 eggs, which have been well beaten;
add 14 cup cold water, and beat briskly with the sugar
and eggs untl foamng: add the whites of 6 cggs, pre-
wviously beaten to a froth, with 3 cups sifted flour, into
which put 1 teaspoon Royal Baking Powderand a small
pinch salt; take !4 of the beaten whites with 1 cup flour
at a tme ; stircarefully until you have added it all; flavor
with Roynl Extract Lemon or Vanilla.—Mws. T Seo-
wrille, Dies Moines, Lowa.

— Beat 4 egys very light, yelks and whites together;
then beat in 2 cups white sugar, granulated preferred:
then 1 cup sifted Aour a little at a time ;. then another

and sugar well together ; add other ingredients, the
waterlast; bakein a pretty hot oven.— Mary A, Cham-
Alin, Cameron, Mo.

—1 Ib. sugar (fine granulated), 12 oz. flour, sified, 9
eggs, 1 teaspoon Royal Extract Lemon ; separate eggs;
beat whites to a stiff froth; add sugar, then yelks well
beaten ; heat quickly about 2 minutes; then str in flour
as quickly and lightly as possible; bake in 2 flat sheets
20 minutes; quick oven: exccllent.—ifrs. Geo. L.
ftake, Pluinwille, Mass,

— & eggs, beaten 1 minute, 1% cups sugar, beaten
& or 10 minites, 1 cup flour, 1 teaspoon Royal Baking
Powder, 14 cup water, a livtle salt.—Mrs. F, D, Boyden,
South Deerfield, Mass,

— S8 eggs (omittmg yelks of 2); beat very light, separ-
ately: put 1 pt. granulated sugar into whites, and beat
hard and well; then yellows, beatagain ; then 1 pt. flour;
stir very slowly ;1 teaspoon Royal Extract Vanilla; pue
in well-greased square haking-pans as soan as the flour is
well stirred in, and bake quickly ; cut into squares when
cold: while wurm, sprinkle sugar overit; it can be made
into an excellent jelly rall, by putting jelly or some kind

of acid preserves over while hot; roll up very quickly
while hot or it breaks; good.—Mrs. Anwie Maupir,
Lexington, Ky.

—5 eggs, 2 cups pulverized sugar, 254 cups flour, 3

cup flour with which 2 teaspaons Royal Baking Powder | teaspoons Royal Baking Powder, 6 tablespoons cold
have been mixed: lastly, a small teacup of hot water, | water; stir sugar and yelks of eggs to acream; beat the
almost boiling ; do not put it allin at onee, but stir in a | whites and add with the water; stir 10 minutes and
little aga time ;. flavor with lemon; it will and should be ihiﬂil}«' add the baking powder and flour sifted together ;
very thin to be good.— Mes, S, L. Chesoman, Ran-|bake in hot oven,— Miss Mary A, Kempéon, Millville,
dolph, Mass. Muass.

— B eges, 2 cups sugar dissalved in a little cold water, | —12 eggs, the weight of these in pulverized loaf
then break in the eges, whites and yelks wgether; beat |sugar; the weight of 8 in sified flour, the juice of a
until very light; 3¢ hour; add 2 cups flour in which | lemon, or extract; beat the yelks well; add to these the
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sugar, and beat well; whip well the whites, and add first
flour, then whites; adding flour last with 2 teaspoons
‘Rova] Baking Powder, mixed well in the dry flour; this
is'an excellent cake— Mrs, £. 8. Moore, Sparta, Miss.

—3 eggs; bear the yelks with 1 cup sugar; 2 table
spoons sweet milk; beat the whites to a froth, and then
thoroughly with yelks and sugar; mix1 heaping teaspoon
Royal Baking Powder with 1 cup flour, beat all well
together: flavor to taste; bake immediately in hot oven.
—Miss Mary Rivers, Plantagenet Mills, Ont.

—4 eggs, 2 cups sugar, 2 cups flour, 2 teaspoons Royal
Baking Powder, & tablespoons boiling water: flavor:
beat sugar and eggs lightly together: add water last:
excellent. —AMrs. George Tribby, Sharon, Pa

—_1 cup sugar, 1 cup sweet milk, 114 teaspoons Royal
Baking Powder, whites of 4 eggs, sufficient flour to make
a thin batter.— £l Storks, Kossuth, lowa

—Mix 1 cup flour and 3 teaspoons Royal Baking
Powder, 1 cup sugar, 3 eggs, 2 tablespoons milk, 1 tea-
spoon extract of lemon; stir briskly, and bake at once.—
Mra. Laura M. Kinncy, Rochester, N. Y,

—1 cup sugnar, beaten to a foam with' the yelks of 3

eggs; 1 cup flour, 1 teaspoon Royal Baking Powder; |

lastly, the beaten whites and flavoring! bake in moder-
ately hot oveni—Wws, 1. 8. Mitche?l, Bloomfield, Towa.

— 114 cups sugar, 13 cups fRour, 4 eges, 4 ablespoons

cold water, 134 teaspoons Royal Baking Powder; flavor |

with lemon or vanille. —3rs. C. N, Marston, Waverly,
Dak.

— 2 cups sugar, 4 eggs, 4 cup water, 2 cups flour, 2
teaspoons Royal Baking Powder, a little salt; put the
whites of the eggs into the dish that you stir the cake
in; beat until stiff; then pat in the yelksand bearagain:
then the sugar, and 34 the water; stir that together;
then the flour with the baking powder, well mixed:
lastly, the remuinder of the water, and the fAavoring
extract; bake in not too hot an oven.— Mrx, Lewis
Burrit, Stratford, Conn.

— 3 eggs, beaten § minutes; 1% cups sugar, beaten 10
minutes; large 54 teacup cold water, 234 cups flour, 214
teaspoans Royal Baking Powder, 4 teaspoon lemon, a
little salt. —M're, Scoft G, Boyce, Malone, N. Y.

—1 cup sugar, 3 eggs beaten light, 1 tablespoon

water, 1 cup flour, and 1 teaspoon Royal Baking Pow- |

der; if dough is too stiff, use 3 more tablespoons witer;
use no milk, it will make it fall—Mrs. . M. Skaw,
Brazil, Ind.

—4 eggs, 1 cup white sugar, 3 cups floor, ¥ cup
sweet milk, 34 cup sweet cream, 2 teaspoons Royal
Baking Powder, extract of lemon, vanilla, or put-
meg, as preferred; a small pinch salt; beat the eggs

well, then beat in the sugar, and add the milk, flavormg, |

and salt; put the baking powder into the flour and sift;
stir in and beat all well together; put into pans, and
bake in a hot oven; this may be baked in thin layers
and used as jelly cake, and if desired, while the layers
are warm, one side may be covered with jelly and rolled,
to be sliced off when cold — Miss 4. C. Divers, Byron,
Wis,

— 3 cups sugar and 4 eggs beaten well, then 2 cups
flour, 2 teaspoons Royal Baking Powder, and a small

| —1 cup sugar, 3 tablespoons butter, 3 tablespoons
sweet milk, 3 eggs, 1% cups flour, 1 teaspoon Royal
Baking Powder.—Elisa M. Sweet, Hunter, N. Y.
—11 eggs, the weight of 9 eggs in best powdered
sugar, the weight of 8 eggsin sifted flour, grated rind
and juice of 2 fresh lemons ; the eggs, beat the
yelks very light and add the sugar, beatagsin 6l very
light, and add lemon rind and juice ; beat whites of eggs
to a <tiff froth and add alternately with the flour; do
not stir any more than is necessary to mix well, and bake
in a rather gquick oven for 1 hour, if in 1 loaf, or lessif
| divided into small loaves—AMrs. I C. Arnoid, New
Oirleans, La.

— 17 eggs, 1 teacup granulated sugar, 1 teacup four;
bear the eggs and sugar together for 24 hour, then stir
in flour, and bake immediately in a modernte oven.
This cake ook the first premium at the N. J. State
| Fair,— E. L. Annin, Elizabeth, N. ].

—1 !!‘Ilp sugar, 3 eggs, 1 cup flour, 3 tablespoons sweet
milk, 1 teaspoon Royal Baking Powder, 14 teaspoon ex-
tract lemon; beat the yelks of the eggs and sugar to-

| gether; add milk, Aour mixed with powder, whites of eggs
| beaten tora stil froth, and extract; bake in well-buttered
cake-mold in hat oven 15 to 20 minutes; when cold, ice
with white icing. —Saphia Lisf, Derinda Centre, 111

— 3 eggs, 2 cups flour, 114 cups granulated sugar, 14
| eup cold water, 1 teaspoon Royal Baking Powder, and a.
| lirtle sale; beat the eggs until light; add sugar, and
beat again 3 minutes; then 1 cup flour, and beat 2
minutes; then the other cup four and baking powder,
water, and salt; flavor to taste, and beat all together 1
minute ; bake in a flat, square pan lined with buttered
paper.— Nellie A. Harrington, East Alstead, N, H.

— 8 eggs beaten well, 1 cup sugar, 158 cups flour; salt
and nutmeg or flavoring: 1 teaspoon cream tartar, 14
‘ teaspoon soda; bake in & quick oven 20 minutes,.—
Mys, H. M. Hoitt, South Deerfield, N. H,

— 6 eges; the weight of 6 eggs in powdered sugar,
the weight of 4 eggs in flour, 1 tablespoon water, 1 tea-
spoon lemon juice, and part of the rind grated; heat the
|whilcs and yelks of eggs separately; stir the sugar
gradually into the yelks; when beaten very light, add
| the whites, lemon juice, and water, and lastly the flour;

bake in papered sponge-cake pan in moderate oven;
| have it a very delicate brown.—Mrs. B T, Kirdy,
Riverside, Conn.

—2 eggs, 2 cups sugar, 2 cups flour, 2 reaspoons
| Royal Baking Powder, 1 small cup water; flavor to
taste.—MWrs. §. J. Wright, 240 Fifteenth street, Jersey
City, N. J.

—1 cup sugar, 2 eggs, 1 cup flour, 1 teaspoon Royal
Baking Powder, 1 teaspoon vanilla, little salt, 3 table-
spoons boiling water; beat sugar and eggs together 5
minutes; add fAour with baking powder sifted through
it; putin vanilla and salt, and Iastly add boiling water;
put batter into a well-buttered oblong bread-tin,
and bake in a quick oven 15 to 20 minutes; the oven
door should not be opened until the cake has been in 15
minutes.—Aess Fannie A. Stewart, Farmington, Conn.

—2eggs, 4 tablespoons water, 3{ cup sugar, 1 cup flour,
2 teaspoons Royal Baking Powder.— Wiss Kase Leys,
Sarmia, Ont.

—4 eggs, 1 cup sugar, 1 cup flour, 4 tablespoons
water, 1 teaspoon lemon, 1 teaspoon Koyal Baking

spoon salt; sift all together and stir in with eggs and | Powder; beat yelks and sugar to a cream; add water;
sugar, and last of all, 1 cup boiling water; flavor to | then Aour and baking powder; beat welli add whites
taste ; bake in moderate oven; this receipt will make 2 | already beaten to a stiff froth; then the lemon; bake 20
cakes.—drs. £, Webt, 741 Tenth Avenue, New York. | minutes. — Miss Jemnde Rodgers, Martinez, Cal.
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— 6 eggs beaten separately, then together; then add
154 teacups white sugar;: stir briskly a few moments;
then add 7 tablespoons rich sweet cream, 2 teaspoons
Royal Baking Powder well sifted into @ teacups flour,
and favoring to suit the taste; stir all lightly, and bake
in layers; and you will have an elegant sponge cake. —
Mary E. Town, Red Stone, Dak.

— eggs, 134 cups sugar, 2 cups flour, flavor o taste;
beat the whites to a stiff froth: beat the yelks well; after
which put the sugar and 1 tablespoon good vinegar in,
and beat well again ; put the whites and yelks ogether:
stir well, and then add the flour; stirring in lghtly, but
not beating : let rise 20 minutes; bake pretty quick.—
Mrs. Julin Stone, Bergen, Ky.

—1 cup sugar, 1 cup flour, 5 eggs: beat sugar and
yelks to a cream ; add extract vanilla, and whites of eggs,
beaten to a stiff froth; then the flour, which should be |
well sifted: only stir enough to mix: bake in moderate
oven !4 hour; cool on a pillow; I use a deep long |
pie-tin, and put buttered paper in it; and when done
turn it bottom-side up on a pillow until cold —Mrs, 2,
¥. Hemstrd, Morse, lowa. |

— B eggs, 3{ Ib, granulated sugar, % 1b. com-starch,
¥ Ib. flour, 1 teaspoon Royal Baking Powder. — Edsvard |
A. Meyer, 519 West York street, Philadelphia, Pa.

—1 cup flour, 1 cup sugar, 3 eggs, 2 tablespoons |
milk, 2 teaspoons Royal Baking Powder; stir briskly,
and bake at once.—Aiss Clare Barkerv, Montague Gold |
Mine, Halifax County, Nova Scotia.

—9cups flour sifted with 2 teaspoons Royal Baking |
Powder, 1% cups sugar, 3'eggs, ¥4 cup water; beat the |
eggs 5 minutes ) add sugar, and beat 3 minutes; half the
flour, and beat 2 minutes; add water and rest of fAour, |
and beat 3 minutes more ; oven not so hot as for biscuits: |
use flat tin and bake evenly 20 minutes; don't move it at
all— AMiss Awna Cushing, Binghamtom, Cal,

Almond Sponge Cake.— The addition of al-
monds makes this cake very superior to the usual
sponge cake.  Sift 14 Ib. fine flour or arrowroot; blanch
in scalding water 2 oz. sweet almonds, shelled, and 2
oz, bitter ones, renewing the hot water when expedient;
when the skins are all off, wash the almonds in cold
water, mixing the sweet and bitter, and wipe them dry: |
pound them to a fine smooth paste, one at a tme, in a
very clean marble mortar, adding, as you proceed;
plenty of rose-water to prevent their oiling ; set in a coal
place; beat 12 eggs tll very smooth and thick, and then
beat into them, gradually, 1 Ib. powdered lpafisugar,
turn with the pounded almands; lastly, add the four,
stirring it around slowly and lightly, on the surface of
the mixture, as in common sponge cake; have ready a
deep square pan, block tin, butter it micely, put the
mixture carefully into it, sctitinto the oven and bake
it until I'hnrnughiy done and risen very high ; when cool,
cover it with plain white icing, flavored with rose-water;
with sweet almonds always use a small portion of bitter
ones; without them, my experience is, they have little or |
no taste, though they add to the dchness of the cake
—Mrs. §. A. Scott, Eagle Cliff, Wash, Ter.

Berwick Sponge Cake.—f eggs, 3 cups pul-
verized white sugar, 4 cups sifted flour, 2 teaspoons
Royal Baking Powder, 1 cup cald water, 1 lemon ; first
separate the whites from the yelks and beat them to a
froth, then add the yelks, beating them thoroughly to-
gether; add the sugar and bent § minutes: mix the
cream tartar with 2 cups of the flour and add, beating 1
minute; dissolve the soda in the water and str in; hav-
ing grated the rind of the lemon, squeeze in half the
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juice only; and finally add the other 2 cups flour, beat
all 1 minute ; makes 2 loaves; bake siowly.—Mrs. E.
A. Burnham, Easthampton, Mass.

Cheap Sponge Cake.— 114 cups sugar, 3 eggs,
beaten § minutes, 4 cup cold water, 2 cups flour, 2 tea-
spoons Royal Baking Powder: bake in a slow oven.—
Mizs Maszie Williams, Newark, Del.

Cheap Sponge Cake.—1 qu flour and 3 tea-
spoons Royal Baking Powder sifted together; 3 eggs
well beaten, 3 cup melted butter, 3; cup cold water, 2
cups white sugar; mix sugar, water, and eggs together,
then stir in flour, and 1 grated nutmeg; bake in
moderately hot oven.—- lice Robivon, Pamesville, O,

Chocolate Sponge Cake.—4 eggs, yvelks and
whites beaten separately; 2 cups flour, 9 teaspoons
Royal Baking Powder, 11£ cups granulated sugar, 8
tablespoons water; beat first the yelks and sugar to a

' cream, add the beaten whites, then the water and flour;

make 4 layers of it Frostimg and fillieg: | cup
grated chocolate, 2 cups dark-brown sugar, 2 egzs well
beaten, 1 teaspoon melted butter, 1 cup dry com-starch,
and 1 cup Royal Extract Vanilla; if too thick, add a
hittle warm water; beat it well, but do not cook it —FErsie
E, Bird, Somerville, N, J.

Cocoanut Sponge Cake.— 5 eggs, whites and
yelks separate; 1 cup prepared flour, juice and 14 the
grated peel of 1 lemon, a little salt, 15 grated nutmeg, 1
cocoatut pared and grated; stir together sugar and the
whipped and strained yelks, to this pot the leman, salt,
and nutmeg; beat in the flour and whites by tums, then
the grated cocoanut | flavor with Royal Extract Lemon:
bake in square shallow tins, orin 1 large card ; it should
be done in % hour, for the oven must be quick, yet
steady. —Cinade J. Lesienr, Point Pleasant, Mo.

Cream Sponge Cake.— Beat 2 eggs in a teacup,
fill the cup with thick sweet cream ; 1 teacup sugar, 1
cup flour, 1 teaspoon Royal Baking Powder; flavor with
Royal Extract Lemon—Wrs O 4. Moore, Amherst,
Mass.

Cream Sponge Cake.—Beat 2 eggs in eacup
until light, then fill the cup with sweet cream, add 1 cup
sugar, 185 cups flour, and 1 heaping teaspoon Royal
Baking Powder.—Mervie Lonetd, Penn Valley, Pa.

Layer Sponge Cake.—1 teacup granulated
sugar, mixed with ¥ cup butter;: beat 14 cup milk, andi
the yelks of 3 eggs together; mix with sugarand butter;
add the whites of 3 eggs, beaten to a stiff froth; 2 cups

| sifted Rour, sifted with 2 teaspoons Royal Baking Pow-

der, and 1 teaspoon salt; faver with lemon; bakein 3
round tins § minutes in a quick oven. Boded frosting >
Baoil 1 teacup granulated sugar, and 34 cup water, till
they will string ; pour over the beaten white of 1 egg:
stir till quite conl; spread on cake, and setaway in a cool:
place till dry.— Lowise Fowde, Tonia, Mich.

Jelly Sponge Cake.— 4 cxes, 12 1h. white sugar,
14 1b. flour, 1 teaspoon Royal Baking Powder; flavor
with lemon ; beat the eggs, then add the sugar, beating
both together until they are light; lastly, add four with
the baking powder sifted in; beat all and bake in 3 or 4
tins, all at one time, if possible; hake in an aven as hot
as you can have 1, without burning. — Mrs, . A
Beuser, Reynolds, [1L

Layer Sponge Cake.—3 egus, yelks and whites
beaten separately ; 4 tablespoons cold water, 134 cups.
white sugar, 2 cups flour, lemon essence, 2 teaspoons
Royal Baking Powder; bake in 4 lavers, and put
together with jelly ; an old family recapt.—Afrs, C. 2,
Biake, Angus, lowa.
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Economical Sponge Cake,—11{ cups sugar, 8
eggs, 2 cups flour, pinch of salt, 1§ cup water, 2 small
teaspoons Royal Baking Powder, 1 teaspoon Royal
Extract Vanilla; beat eggs well, add sugar, 1 cup flour,
salt, vanilla, and water, beating well after the addition
of cach ingredient, then add rest of flour sified with
powder and beat thoroughly ; bake in square cake-pan
85 minutes in & moderate oven.—Mrs. G. W. Gentry,
Wichita Ialls, Tex.

Lunch Sponge Cake.—1 pt flour, 1 heaping
teaspoon Royal Baking Powder (in flour), 34 pt sugar, |
2 eggs, butter size of walnut, % pt. milk (scant); flavor
with lemon; beat thoroughly; bake in Fig, 3 (see Royal
Baker), in rather hot oven.—Mrs, Louise J, Dictrich, |
Wa Keeney, Kans.

‘White Sponge Cake.—1 cup flour, 1% cups
pulverized sugar, 2 teaspoons cream tartar, whites of 10

eges: mix flour, sugar, and cream tantar together; and.
after beating eggs to a stiff froth, stir all together, and
bake in a moderately slow oven.— Elde B. Deeds,
Lapark, TiL

White Sponge Cake.— % cup powdered sugar,

1 cup flour, 1 teaspoon Royal Baking Powder, whites

of 10 eggs; put the sugar, baking powder, and flour

| together through a sieve; beat whites of eggs stiff, and
| stir in carefully, — Mrs. S. E. Smith, Owego, N. Y.

‘White Sponge Cake.— Whites of 8 eggs beaten
to a stiff froth; 114 cups powdered sugar, 1 cup flour, 1
teaspoon cream tartar, 2 teaspoons lemon extract, a
litle sale: stir sugar, flour, cream tartar, and sale
well together; then add eggs and flavoring ; stirring
very lightly.— Miss Emma Howard, Sherburne,
N. Y.

Snoew, Spice, and Silver Cakes.

ILVER CAKE.—1 cup recified beef’s fat|
and 2 cups sugar, well beaten together; 34 cup |
* milk; then add 1 teaspoon any flavoring extract; 1
‘teaspoon sale, B whites of eggs, thoroughly beaten; 234 |
cups flour, in which 2 teaspoons Royal Baking Powder |
have been well mixed. — Mrs. Newton Symonds, Read- |
ing, Mass, |

Silver Cake.—3{ cup butter, whites of 5 eggs, 2 i
cups sugar, 1 cup sweet milk, 2 cups flour, 2 teaspoons
Royal Baking Powder; flavor with lemon: cream the |
butter and sugar; beat eggs.— Mrs. Ofmer N. Bryce,
Kenockes, Mich.

Silver Cake.—3{ cup butter, 3{ cup sweet milk, 3
cups flour, 2 cups sugar, whites of 8 eggs, 2 teaspoons
Raoyal Baking Powder; flavor with Royal Lemon or
Vanilla —Mary £ Curry, Webster, 111

Silver Cake.—1% cups sugar, % cup buter,
whites of 4 eggs, 1 cup water, 243 cups sified flour, 8 |
teaspoons Royal Baking Powder: stir briskly @ minutes,
and bake quickly.—Mirs Lowise E. SHélf, Millville, N. Y. |

Bilver Cake.— Whites 13 eggs, 3 cups pulverized |
sugar, 1 cup butter, 1 cup sweet milk, 5 cups sifted flour, |
8 teaspoons Royal Baking Powder, lemon or vanilla to |
suit the taste — Wrr, A bbe Merrill, Maryville, Mo, |

Silver Cake. — Whites of 8 eggs, 2 cups sugar, 4

Bilver Cake, —2 cups sugar, % cup butter, 3{
cup sweet mulk, 2 cups flour, 2 teaspoons Royal Baking
Powder, whites of Beggs; use any flavoring you prefer.
— Misx Rosa A. Cowdery, Pomeroy, O.

Bpice Cake.— 2 cups brown or maple sugar, 1 cup
butter, 24 cup milk, 1 cup raisins, 8 cups flour, and 2
teaspoons Royal Baking Powder sifted together; 2 egys,
14 nutmeg, 1!4 tablespoons ground cloves.— Mrs.
Maggie Craft, Cortland, O,

Spice Cake.—1! cups sugar, ¥ cup butter, 34
cup molasses, 1 cup sweet milk, 8 eggs, 114 teaspoons
cinnamon, 1 teaspoon cloves, 1 teaspoon spice, 14 tea-
spoon nutmeg.— Mrs. Annie G. Scott, Andersonville,
Ind.

Spice Cake.—1 cup molasses, 1 cup sugar, 3§ cup
butter, 1 cup sourmilk, 3 eggs, 1 teaspoon soda, 1 tea
spoon . nutmeg, 1! teaspoons cinnamon, 1 teaspoon
cloves, 3 cups flour; use ordinary teacups. —is Mary .
A Agun, Penn Yan, N. Y.

Spice Cake.—'4 cup sugar, 1 cup molasses, ¥ cup
melted butter, 1 egg well beaten, 34 teaspoon cloves, 1
teaspoon cinnamon, 34 teaspoon ginger, 14 teaspoon
salt, 1 teaspoon soda, 334 cups flour; mix soda with 1

boiling water, and stir into the molasses; add
the butter, egg, salt, and spices, part of flour; then the

cup butter, 3 cup sweet milk, 3 cups flour, and 2 tea- | sugar, and remainder of flour; when well mixed, flour
spoons Royal Baking Powder mixed with flour, and 2| the hands, and take off picces of the dough size of nut-
teaspoons extract of lemon.—Mrs. Mollie £. Wolly, | meg: roll slightly and roll in sugar; put on buttered

Gladstone, 111

Silver Cake.—2 cups white sugar, 1 cup butter,
whites of 4 eggs beaten to a froth, 1 cup water, 3 cups
fiour, 2 teaspoons Royal Baking Powder,— Moy, A nnie
£, Graen, Stanley, 0.

Silver Cake,— Whites of 4 eggs, 1 cup sugar, %4
cup butter, 14 cup sweet milk, 1 cup corn-starch, 1 cup
flour, 1 teaspoon Royal Baking Powder.—Nellie Roberts,
Canastota, N, Y.

Spice Cake.—!4 cup butter, 1 cup sugar, I cup

tins an inch apart, and bake in a quick oven.— Mier C,
M. S. Nay, Cambridgeport, Mass.

Snow Cake.—3{ cup butter, 2 cups sugar, 1 cup
sweet milk, 1 cup com-starch, 2 cups flour, 11§ tea-
spoons Royal Baking Powder ; mix com-starch, flour,
and baking powder together, add butter and sugar alter-
nately with milk; lastly, add the whites of 7 eggs:
flavor to taste; 1 prefer Royal Extract Lemon—
I Maggie MeLeod, Dayton, Va.

Snow Cake,— % cup butter, 2 cups sugar, 1 cup

«Chas. Emlen, Apalachicola, Fla

sweet milk, 1% cups flour, 1§ cup currants, 1 teaspoon | milk, 1 cup corn-starch, 2 cups flour, 1 teaspoon Royal
Royal Baking Powder, 1 teaspoan each of cloves, cinna- | Baking Powder; mix corn-starch, flour, and baking
men, and nutmeg, 1 egg; add the white of egg the last  powder together, and butter and sugar alternately with
thing; sift the powder and spice with four.— Mrs | the milk: lastly, add the whites of 7 eggs: flavor.=aste.
| —iMiss Belie Rhoads, Le Claire, Iowa.
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Snow Cake.—3{ cup butter, 2 cups sugar, 1 cup
milk, 1 cup corn.starch, 3 cups flour, 114 teaspoons
Royal Baking Powder : mix corn-starch, flour, and bak-
ing powder together ; add butter and sugar alternately
with the milk ; lastly, add the whites of 7 eggs: flavor
to taste ; bake in a steady oven 80 minutes.—Fizzie
Rudolph, Newton,

Snow Cake,—3{ cup butter, 2 cups sugar, 1 cup
milk, 1 cup corn-starch, 2 cups flour, 112 teaspoons Royal
Baking Powder; mix comn-starch, flour, and baking
powder wgether, add to the butter and sugar alternately
with the milk ; lastly, add the whites of 7 eggs: flavor
to taste,—Miss Bessic Murray, Davenport, Towa.

Snow Cake.—2 cups white sugar, 1 cup butter, 1/
cup sweet milk, 4 cups flour, 3 teaspoons Royal Baking |
Powder, whites of 8 eggs: flavor with lemon or other
extracts: excellent snowy white cake— Mrs. 4. F.
Wilkinson, Sparta, Miss.

Snow Calke.—3 cup butter, 2 cups sugar, 1 cup
milk, 1 cup corn-starch, 2 cups flour, 114 -teaspoons
Royal Baking Powder ; mix corn-starch, flour, and bak- |
ing powder together, add butter and sugar altmm:lg-i
with milk; lastly, whites of T eggs; flavor to taste; never |
fails. —Mary B. Curry, Webster, 111

Snow Cake.— 3] cup butter, 2 cups sugar, 1 cup
milk, 1 cop com-starch, 2 cups flour, 114 teaspoons
Royal Baking Powder; mix comestarch, flour, and bak-
ing powder together, add sugar and butter alternately

with the milk: lastly, add the whites of 7 eggs; flavor
to taste.—Wollie A. Qualls, Fresno City, Cal

B8now Cake.— 3 cup butter, 3 cups sugar, 1 cupr
sweet milk, 1 cup corn-starch, 2 cups flour, 114 tea~
spoons Royal Baking Powder: mix corn-starch, flour,
and baking powder: beat butter and sugar to a cream

| andsadd alternately with the milk ; lnstly, add the whites

of T egzs whipped dry ; flavor to taste.—Miss Mary £
Ryan, Wyaming, 11,

Snow Cake.—3{ cup butter, 2 cups sugar, 114
teaspoons Royal Baking Powder, 1 cup milk, 1 cup
corn-starch; mix starch, flour, and baking powder to-

| gether; add butter, sugar, and milk; lastly, add the

whites of 7 eggs beaten to a froth ; flavor to taste; never
fails.—Mrs. C. V. Bailey, Wolcott, Ve

Snow Cake.—Bear 2 cups butter to a cream, add
2 cups corn-starch and 2 cups sweet milk, whites of 16
cges, 4 cups white powdered sugar, and, lastly, 8 cups
four, into which 3 teaspoons Royal Baking Powder have
been well mixed; beat all well together; flavor to suit
taste —F, L. M. Oxford, Ind.

Snowball Cake.—1 cup sugar, ¥ cup sweet milk,
3£ cup buter, 2 cups flour, the whites of 3 eggs, 2 tea-
spoons Royal Baking Powder; flavor to suit the taste;
stir the butter and sugar together ; add the whites of the
eggs beaten to a stiff froth, then add the milk, then the
flour apd powder sified together; bake in a moderate
oven 40 minutes.—Mrr. Ami D. Cain, Pierce, Neb.

Watermelon Cakes.

FOR red datter: Take the whites of 4 eggs, well
4 beaten, and 1 cup red sugar, 14 cup butter, 14
® cup sweet milk, 1 cup seedless raisins, 1 teaspaon
extract vanilla; stirin 2 cups flour, having mixed thor-
oughly through it 1 teaspoon Royal Baking Powder.
Wikite batter: Take the whites of 4 eggs, well beaten,
1% cups white sugar, 3{ cup butter, 1 cup sweet milk,
1 teaspoon extract vanilla, 8 cups flour, having mixed
tharoughly through the flour 1 poon Royal Baking
Pawder; bake in an oval pan, using a plain oval tin
ring, same shape, and 14 the size of the pan; place the
ring inside the pan to divide the batters; pour the red
batter inside, and the white batter outside the ring ; then
lift out the ring, and bake in a slow oven; when cut.
you will have an exact imitation of a ripe watermelon.— |
Annie M. Zimmernean, Irwin, Pa.

— White payt : 114 cups white sugar, yelks of 4 eggs,
3{ cup butter, 1 cup sweet milk, 1 teaspoon extract
vanilla, 3 large cups flour, with 2 teaspoons Royal

white around the edge: requires 2 persons to fill the
pan.—Mrs, Maggie Wanner, Dayton, O,

— IWhite s Whites of 5 eggs, 3 cups white sugar, 34
cup butter, 8 cups four, 34 cup sweet milk, 3 teaspoons.
Royal Baking Powder. Red : Velks of 5 eggs, 1 cup
red sugar, 14 cup butter, 2 cups flour, 14 cup sweet milk,
2 teaspoons Royal Baking Powder, 34 Ib. raisins; put
the white part around the edge of the pan, and the red
in the center.— Sarak Cumemings, Woodcockborough,
Pa.

— 2 cups white sugar, 34 cup butter, 1 cup sweet milk,
2 teaspoons Royal Baking Powder, 2% cups flour, 1
dessertspoon Royal Extract Lemon; the pink part same
as white, except use pink sugar, and 14 Ib. raisins to
resemble seeds: putpink partin the center, with white
all around.— Mrs. John Bump, Derrick City, Pa.

— Wihite part : 3 cups pulverized white sugar, 34§ cup
butter, 34 cup sweet milk, 3 cups flour, whites 5 eggs,

Baking Powder, sifted with flour. Red part : Take the | 1 tablespoon Royal Baking Powder. Red part; 1
whites of 4 eggs, 1 cup red sugar, ¥ cup butter, ¥ cup | cup red sugar sand; 3§ cup butter, 3§ cup sweet milk,
sweet milk, 1 cup seedless raisins, 1 teaspoon wanilla, 2 | 2 cups flour, 1 tablespoon Royal Baking Powder, whites
cups flour, 2 teaspoons baking powder; use an oval pan | B =ggs, 13 Ib. radsins; put the pink part in the center
with a plain oval ring 1§ size of pan; butter the pan and | f the pan, and the white part around the outside.—

.

ring, and place ring in center of pan; pour the white
batter outside the ring, and the red inside : then lift the |
nng out; bake in a slow oven until done.— Aféss Mary
Waeds, Polk, Pa. |
— Fihite partr 3 cups sugar, 1 cup butter, 1 cup I
sweet milk, 314 cups flour, whites of 8 eggs, 2 teaspoons
cream tartar, 1 of soda dissolved in a little warm water.
Ko part: 1 cup red sugar, 34 cup butter, 1 cup sweet
milk, 2 cups flour, whites of 4 egps, 1 teaspoon eream
tartar, 15 waspoon soda, 1 teacup raisins; be careful to
keep the red part around the center of the pan, and the

Miss Lottie Teegardin, Hamilton, Ind.

— White part: Whites 5 eggs, 2 cups white sugar,
34 cup butter, 3 cups flour, 3§ cup sweet milk, 1 table-
spoon Royal Baking Powder. Red parts Whites §
eggs, 1 aup red sugar, ¥4 cup butter, 3 cups flour, 34
cup sweet milk, 1 tublespoon Royal Baking Powder, 14
Ib. sceded raising, rolled in flour; first put the white
part into a cake-pan, keeping it away from the center,
and well around the sidzs; then pour the red part into
the center, and bake; the sugar should be bright red,
not solfering.— Mattie £, Hunter, Galesburg, Tll.
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— White part: 2 cups pulverized sugar, 34 cup
ibutter, ¢ cup sweet milk, 3 cups flour, whites of & egEs,
1 tablespoon Royal Baking Powder. Red part: 1 cup
red sugar, 14 cup butter, % cup sweet milk, 2 cups
flour, 1 tablespoon Royal Baking Powder, yelks §
egrs, 4 Ib. raisins; put the red part in the center of the
pan, and the white part on the outside.— Mrs. #m.
Regenold, Swanton, Q.

— White part: 9 cups white sugar, 1 cup butter, 1
cup sweet milk, 3% cups flour, whites 8 eggs, 2 tea-
Spoons cream tartar, 1 tenspoon soda dissolved in
warm water, fed parf: 1 cup red sugar, 15 cup butter,
b4 cup sweet milk, 2 cups flour, whites of 4 eggs, 1 tea-
spoon cream tartar, !4 teaspoon soda, 1 teacup raisins;
put red part in center of cake.—Miss Estelle Hobart,
Webster, T1L

— 1¥hite : Whites 5 eggs, 2 cups white sugar, 24
“cup hutter, 34 cup sweet milk, 8cups flour,1 tablespoon
Royal Baking Powder. Red': Whites of 6 eggs, 1 cup
red sugar, 15 cup butter, 14 cup sweet milk, 2 cups flour,
1 tablespoon Royal Baking Powder, 14 b, seeded misins,
rolled in flour; first put the white part close to the sides
as can be, then the red in the center; the icing must
have the green sugar to represent the peel. —s. Mary
Cunningham, Meig's Creek, O,

— White part » 2 cups white sugar, % cup each but-
ter and sweet milk, whites of 5 eggs, 1 heaping teaspoon
Royal Baking Powder sifted into 3 cups flour, Ked

2art: 1 cup red sugar, % cup each butter and sweet
milk, 1 teaspoon Royal Baking Powdersifted into3 cups
flour, 12 Ib. ruisins cut and rolled in flour, yelks &
eggs; put the white around the edge and bottom of the
pan, the red in the middle, the raising so as to represent
the seeds; cover the top with the white batter,— M.
HMary Talbert, Crawiordsville, Ind.

— White part : 2cups white sugar, 1 cup butter, 1 cup
sweet milk, 31 cups flour, whites of 8 eggs, 2 teaspoons
Royal Baking Powder. Red part> 1 cup red sugar, i
cup butter, ¥4 cup sweet milk, 2 cups flour, whites of 4
eggs, 114 teaspoons Royal Baking Powder, 1 teacup
raising; be eareful to keep the red part in the center of
the dish and the white around the edge.—Mrr S &,
Scof?, Livonia, N. Y.

— White part: 2 cups white sugar, 1 cup butter, 1
cup sweet milk, 344 cups Aour, whites of B eggs, 3 tea-
spoons Royal Baking Powder. Redf part s 1 cup red
sugar, % cup butter, 2 cups flour, 1 teaspoon baking
powder, ¥ cup sweet milk, 1 cup raisins ; be careful to
keep the white part next to the pan, and the red in the
center. —Mrs, Dy, W, IV, Woed, Smithfield, O.

— White part : 2 cups white sugar, 24 cap butter, 24
cup sweet milk, 3 cups flour, whites 5 eggs, 1 tablespoon
Royal Baking Powder. Red part: 1 cup red sugar,
14 cup burter, ¥4 cup sweetmilk, 2 cups flour, 1 tablespoon
baking powder, whites of 5 eggs, 14 |b, raisins to make
it look like the seeds of a melon; put the pink part in

White

N cges (whites); 2 cups white sugar, 3 cups
flour, 4 tablespoons corn-starch, 2 teaspoons

(5

the center, the white on the outside.—Zizzsic Stevic,
Georgetown, O.

— White paré: 1 eup white sugar, 3{ cup butter, 3§
cup sweet milk, 3 cups flour, whites of 5 eggs, 1 table-
spoon Royal Baking Powder. XNed part; 1 cup red
sugar, 4 cup butter, !5 cup sweet milk, 2 cups flour,
yelks of 5 eggs, 1 tablespoon Royal Baking Powder, 14
Ib. raisins; place a rim of white dough about 1 inch
thick around the edge, and the red in the center ; sprinkle
the raisins through the red part 1o represent the seeds,—
Mz, O. H. Jacksen, Pine Valley, N. Y.

— White part: 1 1b. sugar, 1% lbs, butter, § cups
flour, %3 cup sweet milk, 1 teaspoon cream tartar, 14 tea-
spoon soda, whites 8 eggs ; flavor with lemon. Red parts
52 Ib, red sugar, I 1b butter, 114 cups flour, whites 4
eggs, 1§ cup sweet milk, 15 teaspoon cream tartar, % tea-
spoon soda, 1 cup seeded misins, floured and mixed in
the dough; put 14 the white dough in the pan first, then
all the red and the other ¥ of the white.—MWiss Corrie
Althowse, Samaria, Mich.

— Wikite pavt > 2 cups white sugar, 2§ cup butter, 24
cup sweet milk, whites of 5 eggs, 1 heaping teaspoon
Royal Baking Powder, sifted into 3 cups flour, KRed
Part;: 1 cup red sugar, 14 cup butter, 34 cup sweet milk,
1 teaspoon Royal Baking Powder, sifted into 2 cups
flour, 4 1b. misins cut and rolled in flour, yelks 3 eggs;
put the white around the edge and bottom of the pan,
the red in the middle; the raisins are to represent the
seeds; cover the top with white batter,—fde Tifus,
Thorntown, Ind.

—White part; 2 cups white sugar, 1 cup butter, 1
cup sweet milk, 3% cups flour, whites of 8 eggs, 2 tea-
spoons Royal Baking Powder. Red pari: 1 cup red
sugar, 1 cup butter, 1 cup sweet milk, 2 enps flour,
whites of 4 eggs, 1 teaspoon Royal Baking Powder, 1
teacup raisins: be careful to keep the red part in center
of the pan ; itrequires 2 persons to fill the pan. —Mrs. M.
| Tomeray, Brosley, Mo.

— White parés 3 cups sugar, 1 cup butter, 1 cup
sweet milk, 3% cups flour, 3§ teaspoons Royal Baking
Powder, whites of Beggs. RKed part; 1cup red sugar,
12 cup butter, 4 cup sweet milk, 2 cups flour, 2 tea-
spoons Royal Baking Fowder, whites of 8 eggs.  Ked
part: 1 cup red sugar, 3§ cup butter, ¥ cup sweet
milk, 2 cups flour, 2 teaspoons Royal Baking Powder,
whites 4 eggs, raisins; put together like marble cake,—
Mres, M. Kelly, Avbum, N, Y.

—IWhite Part: 4 cofieecups sugar, 1 coffeecup but-
ter, 1 coffeccup sweet milk, 834 coffeecups flour, whites
|of 8 eges, 2 waspoons cream tartar, 1 teaspoon soda
Red Party 1 colfedcup red sugar, 14 coffeccup butter,
15 coffeccup sweet milk, 2 coffeecups flour, whites of
4 eggs, 1 teaspoon cream tartar, 15 teaspoon soda, 1
coffeecup raising ; put the red part close to the tube of
the cake-pin pnd the white on the outer edge.— Kose

Lee Blakely, Tabor, lowa,

Cakes.

ter and sugar; add milk ; beat whites of eggs to a stff
froth; then put them with the whole; you cannot

Royal Baking Powder, 8 tablespoons sweet milk, | beat this cake too mueh ; if wanted for layer cake, take

1 cup butter; wash the butter and beat sugar and | half the quantity and put enough for two layers it
butter to a cream; flavor with Royal Extract Lemon: | two tins and mix fruit, coloring with the rest of th
.mix flour, corn-starch, and powder; beat into the but. I bater.— Mrs. George Carter, St. Mary's, Ont.
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— 174 cups white sugar, 1 cup butter, whites of 3 eggs,
beaten to astiff froth; 1 cup sweet milk, a little lemon
extract, 3 teaspoons Royal Baking Powder, and flour to
thicken.— Miss Theresa Marshall, Bennington, Mich,

—1 pts. white sugar, % pt. butter, 3 pts. flour, whites
of 5 eggs, 1 pt. sweet milk, 234 teaspoons Royal Baking
Powder; flavor to taste.— Mrs, Lydia Dimmitt, Bush-
bury, Neb.

— 3 cups sugar, 1 cup butter, 5 cups flour, 1 pr sweet
milk, § teaspoons cream tartar, 1 teaspoon soda, whites
of 10 eggs; flavor to tuste; an elegant bride's cake.—
M, Trowbridge, Hudson, O,

—12 teacups white sugar, whites of § eggs, 1 teacup
butter, 1 teacup sweet milk, 1 teasup corn-starch, 3 tea-
spaons Royal Baking Powder, 2 teacups flour; mix sugar
and butter to a ersam; then putin the milk and half of
the flour; then the eggs beaten to a froth, and the remain-
der of flour; com-starch and baking powder should be
thormughly mixed in dry smte; flavor with lemon.—
Jemnie D, Beelman, Chicago Junction, O.

—12 cups sugar, whites of 5 eggs, 14 cup butter, 1 cup
sweet milk, 2 teaspoons Royal Baking Powder; flavor
with lemon extract— Mrs, Leak A. Rake, Big Springs,
Kans.

— Whites of 6 eggs, 2 cups sugar, %4 cup hutter, 3
cup milk, 3 cups flour, 2 teaspoons Royal Baking Pow-
der; cream the butter; then add the sugar, and beat;
‘beat whites to stiff froth, thenadd to the rest; flavor with
almond, or better to cut almond in 4 pieces and mix in
the cake; 2 loaves.— Fraddie N. Lewis, Cambridge,
Mass.

— Whites of 3 eggs, 4 cup butter, 1 cup sugar, 2 cups
flour, 115 cups milk, § teaspoons Royal Baking Powder;
mix butter and sugar wath the hand to make a fine-
grained cake.— Mrs. Parsiz Green, Stanley, O.

=1 cup butter, 3 cups sugar, rubbed to very light

cream; 1 cup sweet milk, 2 teaspoons Royal Baking
Powder sifted with 5 cups Aour, whites of 12 eggs, beaten
to very stiff froth; add 3 eggs and a linde flour at a tme
until all are used, beating 5 minutes hetween each ; flavor
with any of the Royal Extracts; bake in 4-qt. tin pan.—
Hattie Cate, Athens, Tenn.

=4 cups white sugar and 114 cups butter; rubtoa
cream; .} cups sweet milk, whites of 12 eggs, 9 tea-
spoons Royal Baking Powder; flavorwith lemon; hake
in moderate oven 2 or more hours.— 4 unic Folrox,
Stampus Creek, Ind.

—2 cups pulverized sugar, % cup butter, 1 cup sweet
milk, 2 cups Aour, 1 cup corn-starch, and 2 heaping tea-
spoons Royyl Baking Powder sifted together: 1 tea-
spoon Royal Extract Lemon, whites of 4 eggs; place
two small tin-can lids in thoroughly heated oven; put
cake dough ina well-greased cake-pan (with no paper
on the bottom or sides), make a cap of brown paper to fit
over top of pan nicely by pinning here and there ; set the
cake on the twalids in the oven: keep the oven steadily
heated ; bake 3 or 1 hour.— Mrs, B E. Perfect, Sun-
bury, O,

—3 cups sifted flour, 134 cups sugar, 1 cup sweet milk,
1 egg, well beaten, 2 tablespoons butter, 2 teaspoons
Royal Baking Powder, alittle Royal Fssence Lemon
beat wall and bake in jelly-tins in a quick oven.— MWiss
Belle Riley, Newton, Towa.

— 13 cup butter, 2 cups sugar, 1 eap milk, § cups four,

- whites 8 eges, 114 heaping teaspoons Royal Baking

Powder; spice to taste.—Mrs. £, 5. G., New Mil-
ford, Conn.

— Whites of 4 eggs, well heaten, 11{ cups white sugar,
14 cup butter and lard mixed, nearly 1 cup sweet milk,
2 teaspoons Royal Baking Powder, 4 cups sifted flour, 1
teaspoon Royal Extract Lemon.— s, Dr. B 8§
Chapgen, Euclid, Minn.

—1 cup granulated sugar, 14 cup butter, 2 cups flour,

g cup milk, whites of 4 eggs, 2 teaspoons Royal Baking

| Powder; best swgar and butter together ; add Aour and
powder (sifted together), and milk; beat well together;

' then add whites, beaten to a stifl froth ;. flavor with Royal

| Extract Rose or Vanilla; the above will make gold cake,
| using yelksin place of whites.— Lowrse Jowes,Ovid, N Y,

— Whites of 3 eggs, 1 cup sugar, butter size of small
cgg, 34 cup sweet milk, 2 teaspoons Royal Baking
Powder sified into 11 cups flour, whites of eggs beaten
and added last; flavor with lemon.— Afice Shepheord,
Unpadilla, N. V.

— Beat ¥4 cup butter with 1 cup white sugar, whites
of 4 ¢zgs, beaten to a stff froth: 14 cup mlk, 214 cups

| four, 3 teaspoons Royal Baking Powder, 1 teaspoon
{ Royal Extract Lemon.— Miss Minwic Weakly, Wash-
Cington, Kans.
| —1 cup hutter, 2 cups sugar, 1 cup sweet milk, 3 cups
flour, whites of b eggs, 2 teaspoons Royal Baking Pow-
| der; beat butter and sugar until light, then add milk, and
have baking powder well mixed with flour, add beaten
whites of eggs last: then beat all well and bake in
deake.pan, in a mod oven, 40 minutes,—
| Emma M. Grow, Wooster, O.

— 2 cups white sugar, whites § eggs, 2{ cup butter,
#4 cup sweet milk, 514 cups four, 2 teaspoons Royal
Baking Powder; bakein 1 loaf in a moderate oven.—
Julia Wideman, Edgerton, O,

—Whites 8 eggs, 1 cup sugar, 14 cup butter, 2 cups
flour, 9 teaspouns Royal Baking Powder— Maggie
Renner, Laporte City, Towa.

— Whites 6 eggs, beaten stff, 3 cups sugar, 1 cup
| thick, sour cream, 8 cups floir, 8 small teaspoons Royal
| Baking Powder. Fitling 2 14 cup sweet cream, whip-
ped, %8 cup sugar, 1 spoon vanilla— Kaghde Linehan,
Woadstock, O,

—2 cups sugar, 1 cup cornstarch, 2{ cup butter,
whites of 7 eggs, % cup sweet milk, 2 heaping tea-
| spoons Royal Baking Powder, 2 cups flour; mix sugar
and butter very light: then add 2 tablespoons milk, and
beat until thoroughly mixed, then add 2 more, and con-
 tinve deing so untl the milk is all added ; sift the corn-
| starch into the mixture and beat again; then add 114
cups flour, and beat very hard (always beat in the same
direction), then mix the baking powder and remaining
flour, and add it and 3§ the egps, beaten very stiff; stir
(not beat) until well mixed; carefully stir in the remain.
ing whites; bake immedintely in a moderately heated
oven.— Mre. Wil Marsh, Orando, Fla,

—1% cups white sugar, ¢ cup butter, 14 cup sweet
milk; 2 cups flour, whites of 5 eggs, beaten (oa stiff
froth; 3 even teaspoons Royal Baking Powder; mix the
sugar and butter to a 'cream ;. add Y cup of the flour and
% of the 15 cup milk, thén the secund 4 of flour and 14

| more of milk, then the last % Mour and the last 14 milk
| (stirring constantly) ; take second cup flour and adil to
| dough with the beaten whites of eggs, 1{ of eachata
time; add the baking powder the last thing, stirring it in
gently ; flavor to taste | bake slowly.— s, M. Solomon,
Remington, Ind.

a po

| —14 cup butter, 1 cup sugar, whites of 8 eggs, 14 cup
| sweet milk, 13{ cups flour; stir butter and sugar well
| together ; add the milk; then the flour, ints which has
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been sifted 3 teaspoons Royal Baking Powder: after-
ward the whites of theeggs, beaten to a stiff froth. — Miss
Ella M. Williams, Kennedy, N, Y.

—1 cupwhite sugar, % cupmelted butter, whipped to
a cream ; add 15 cup sweet milk, and stir tharoughly ; sift
1 cup flour, ¥{ cup corn-starch, and 1 heaping teaspoon
Royal Baking Powder together, and add to the above

—1 cup or ¥ pt. sugar, 14 cup butter: work them to-
getherwith your hand to the consistency ofcream ; 14 cup
sweet milk, 114 cups flour, 24 cup corn-starch, 2 teaspoons

| Royal Baking Powder; beat the whites of 3 eggstoa
stiff froth ; stir in lightly the last thing.—J. 4. Dougias,
| Brasher Falls, N. Y.

—2 cups sugar, 4 cup butter, 3 cups flour, 74 cup

mixture ; whites of 4 eggs: beat to a very stiff froth and | corn-starch, 1 cup sweet milk, 3 teaspoons Roya| Baking
add, snn:ing w_ellwi:h the other ; flaver with lemon ; bake | Powder, whites of 8 eggs, beaten 1o a stiff fruth ; beat
slowly either in jelly-cake tins or in one cake —Mrs. | sugar and butter to a cream; add milk, then flour, hav-
Carrie Baker, Holliday's Cove, W. Va. | ing previously sifted the baking powder and corn-starch

— Whites of 6 eggs, 2 cups white sugar, 3 cupbutter; | Withit; lastly add whites of eggs; flavor with lemon.—

stir well together, then add 1 cup sweet milk or water,
3 cups flour, 2 teaspoons Royal Baking Powder; mix
flour and powder well together before stirring in.— Afrs,
Jennse Feiiet, Portersville, O,

—1 cup sugar, 1 cup butter, 14 cup sweet milk, whites
of 3 eggs, 14 Ib, raisins, 2 teaspoons Royal Baking Pow-
der, 2 cups flour.— Elisabeth Mercer, Oregon, 111

Z. G. Ferguson, Loveland, Calo.

— 3 cups sugar, 1 eup butter, 1 cup milk, 3 cups flour,

1 cup com-starch,whites of 12 eggs beaten to a stiff froth, 2
teasp Royal Baking Powder; dissolve the corn-starch
| in half the milk and add it o the butter and sugar stirred
to a creim; then add the flour, the rest of the milk and
the whites of the eggs.— Mrs. L. Hardy, Allegan, Mich.

White Mountain Cakes.

YY cup butter, 2 cups sugar, 8 cups flour, 1
2 cup milk, yelks 3 eggs, white 1 egg, 114 tea.
=¥ spoons Royal Baking Powder, whites 2 eggs
for icing. Jeimg s Boil 2 cups sugar in 74 cup water!
keep stirring until it boils, then cense; boil just 10 min.
utes, no longer; pour this while hot over the eggs
beaten light; beat until stif and cold; add 1 teaspoon
vanilla; weta broad steel knife in water, then smooth
the icing with it; excellent.— 3Mrs. R. B. Mcllvain,
Mt. Holly, N. J.

— %4 cup butter, 2 cups white sugar, 3 cups flour, 1
cup sweet milk, 2 eggs, 3 teaspoons Royal Baking Pow-
der, lemon extract to taste ; bake the same as jelly cake.
— Mrs. Gertie Gilchrist, Beauman, Towa.

—1 Ih. sugar, 1 1b, flour, 1£ Tb, butter, 6 eggs, 1 cup
sweet milk, 8 teaspoons Royal Baking Powder; bake in
jelly-tins, Frosting: Whites 4 eggs, 8 tahlespoons
powdered sugar; stir until quite siff, and favor with
bitter almond. —Mrs. 1. A. Cannene, Buffalo, N, X.

— 2 teacups granulated sugar beaten to a cream, with
1 cup butter, 1 cup sweet milk, whites 8 eggs beaten
to a stiff froth, 214 caps sifted four, mixed with 14 cup
corn-starch, and 8 teaspoons Royal Baking Powder: sift
flour, com-starch, and baking powder thoroughly, and
mix with the rest; bake in 3 tins, size Fig. 12, in a
moderately hot oven, for 40 minutes; frosting between
the layers, also on top.— Lowisa Fowde, lonia, Mich.

—2 cups pulverized sugar, 14 cup butter, 1 whale
egg or the whites of 2, 1 cup sweet milk, 4 cups flour
(lightly filled), 1 small teaspoon Royal Baking Powder;
flavor with putmeg or lemon ; bake in .j.:l]y-tins; make
an icing to put between the layers, using the whites of
2 eggs, and 10 mblespoons of pulverized sugar.— Mrs.
J. M, Gordon, Shelbyville, I11.

&

—4 eggs well beaten, with 9% cups white sugar, 1
heaping cup butter, 1 cup sweet milk, 2 teaspoons Royal
Baking Powder, & cups flour, 1 teaspoon vanilla, 1 of
lemon, 1 heaping cup raisins {whole, without stoning),
14 cup candied orange-peel, and citron sliced, 14 cup
almond meats sliced — Josie Craugford, Racine, Mo,

—49 cups white sugar, 4 eggs, 1 cup sweet milk, 3
cups flour, butter size of an egg, 8 teaspoons Royal
Baking Powder. Jfomg: YVelks 3 eggs, sugar to
stiffen ; flavor to taste.— Jemnie E, McClenafhen, Milroy,
Pa.

—1 cup butter, § cups sugar, beaten well; add ¥ cup
sweet milk, 2 teaspoons Royal Baking Powder, 834 cups
flour, whites 10 eggs, beaten very light.— Sadde IV,
Leéfman, Columbia, Pa.

— 2 cups white sugar, whites 8 eggs, 3§ cup butter,
14 cup new milk, 1 cup corn-starch, 1 cup flour, 2 tea-
spoons Royal Baking Powder, and 1 teaspoon extract
leman ; hake in jelly-cake tins, Frosfing: 2cups grated
cocoanut, steeped in 34 cup new milk until tender; beat
whites 4 egge, 1 cup white sugar, 1 tablespoon corn-
starch; add the steeped cocoanut; stir all together, and
spread over the cakes; pile up alicrnately cocoanuts
\ and cakes, until the cakes are all used; and last, spread
the remaining cocoanut over the top and sides of the
| eake, and sprinkle dry cocoanut over all. — s Francer
L. Wheeler, Virginia City, Nev.

— 114 cups white sugar, ¥4 cup butter, 1£ cup sweet
milk, 14 cup corn-starch, 114 cups flour, 114 teaspoons
Royal Baking Powder, whites 6 eggs beaten to a frathg
bake in layers; then take whites 6 eggs beaten to a
froth, and make stiff with pulverized sugar; and spread
between layers, sprinkling on desiccated cocoanute—
Mrs. A. A, Thomas, Bufiale, N, ¥,

Bther Layer Cakes.

STEAK CAEKE.—2 cups pranulated
sugar, 14 cup butter, 4 eggs, 1 cup sweet milk,
8% cups sifted flour, 3 heaping teaspoons Royal

Baking Powder: bake 2 layers of this, and to the re-
mainder add 3 tablespoons N. 0. molasses, 1 teaspoon
each of cloves, cinnamon, and nutmeg, 1 cup chopped

NNED AT VIRGINI

E raisins ; make 2 layers of this, and join together a light

| and dark layer alternately, with icing made of whites
reserved of the eggs called for above; flavor icing to

| suit the taste; ice the top of the cake also—Afrs
Prentiss W, Jackson, 02 Park Ave, W, 8., Chicago.
1L

A POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



OTHER LAYER CAKES.

87

Bisque Cake.—2 cups sugar, 1 cup butter, 11
cup milk or water, 4 eggs, and flour enough to make
the mass as stiff as poundeake, with 8 teaspoons Royal
Baking Powder; flavor with Royal Extract Vanilla, and
bake in jelly-cake tins; make an icing of the whites of 2
eges, 1 cup sugar, and 14 cup grated chocolate; spread
each layer with icing and sprinkle with grated cocoanut.
—Mrs. B. F. Taylor, Bloomsburg, Pa.

Blackberry Cake.— Velks 3 eggs, 1 cup sugar,
13 cup bunter, 1 cup blackberry jam, 1 teaspoon soda, 2
cups sifted flour, 34 cup sweet milk, 1 teaspoon each of
nutmeg, spice, and cinnamon; bake in jelly-pans; beat
the whites as for icing and put between the cakes. — s,
Chay. M. England, Lancke, Ark,

Caramel Cake.—8layers of cake, 8 of caramel, 1|

on top; 1 cup sugar, ¥ cup buter, ¥ cup milk, 2
eggs, 114 teaspouns Royal Baking Powder, 2 scame
cups flour. Carmanelr 2 scant cups sugar, 3§ cup

lsl.lgzr‘ 1 cup milk, 1 egg, 2 tablespoons eorn-starch, a
lintle nutmeg; boil tll quite thick.— Miss Mary Woods,
Polk, Pa.

Delicions Cake.—3 cups sugar, 3 eggs, 3 table-
spouns shortening, 1 cap lard, 2 cups butter, 1 cup water,
|2 teaspoons Royal Baking Powder; flavor to taste; beat
butter, sugar, and eggs to a cream; add 1 cup
water; stir in powder and flour, then flavor; hake
in a guick oven, in jelly-cake pans: put cocoanut
or jelly between the layerss it can also be baked ina
plain cake.— Mry, Mary MeDonald, Federal, Pa,

Dolly Varden Cake,— 2 teacups sugar, 7§ teacup
butter, 1 teacup sweet milk, 3 teacups flour, § well-beaten
eggs, 3 even teaspoons Royal Baking Powder; flavor
with lemon; bake 14 of this in 4 pans; to the remainder
add 1 tablespoon molasses, 1 cup chopped raisins, 14 cup
currants, 1 heaping tablespoon finely chopped citron, 1
teaspoon each cinnamom, cloves, and nutmeg, and 1
tabl flaur; bake in 2 pans, and put in alternately

.

milk; bhutter size of an egg: boil 10 mi ; when
done, add 1 teaspoon vanilla; beat until cold — M,
Samiuel Fell, West Falmouth, Me.

Caramel Cake.—2 eggs, 1 cup sugar, 3¢ cup
butter, 34 cup milk, 1 teaspoon Royal Baking Powder,
2 cups flour; bake in 2 pie-tins, Cargael s 2 cups soft
sugar, 2§ cup milk, butter size of an ege; boil 10
minutes ; beat till nearly cool ; flavor with Royal Extract
Vanillo.—Mrs. A. G. Saylor, Wenonah, N. J.

Combination Cake,—1 Ib. sugar, 1 cup butter, 1
cup milk, 4 eggs, 1 qt. flour, 2 teaspoons Royal Baking
Powder, ¥4 cup grated chocolate, 1 cocoanut: divide
the paste, half of it mix with the chocolate, the other
leave as it is; bake them separate.  Jeimg s Whites of 2
eggs well beaten, 2 cups white sugar, 3{ cup boiling
water; hoiled to a syrup; pourin the eggs; favor with
vanilla; beat until itis cold ;: put cocoanut on top and
between.—Hettic Reichard, Allentown, Pa,

Combination Cake.—3 eggs, 1 cup sugar, 5
tablespoons melted butter, 6 tablespoons sweet milk, 124
cups flour, 2 teaspoons Royal Baking Powder; beat
whites and ye'll:.s separately ; take 1§ ofdu: above and add
34 cup chopped raisins, 1 C on, 1t

nutmeg; put togcl.her wuh jelly. — Miss !.am.m .
Hamel, Coudersport, Pa

Gustxrdcm—llé cups sugar, %4 eup butter, 5

eggs, 14 cup milk, 154 teaspoons Royal Baking Powder, |

4 cups flour; extract of rose or peach. For cusfara ;
34 pt. sweet milk, 1 egg. 1 tablespoon com-starch, 2
tablespoons sugar; beat the eggs, sugar, and corn-starch
together, and stir into the milk while hot; when it is
thick, setit off to cool; spread between.— Miss Attic |
Dolpk, Albion, Mich,

Custard Cake.—2 cups sugar, 2 cups flour, &
eggs, 134 waspoons Royal Baking Powder, 2 tablespoons
hot water; beat the eggs well together; then add the
sugar, and beat very light before adding flour, in which
Royal Baking Powder is mixed ; lastly, add hot water;
bake in jelly-cake tins; when done, tum out, and when
cool put following cream between. Cream: 1 cup
sugar, 14 cup flour, 1 pr. boiled milk, 2 eggs; flavor o
taste; when the milk boils, add egigs, sugar, and flour;
after having well beaten them together, boil thoroughly ;
stir all the time, unnl it is quite thick.— Mrs, Jokn L.
Brown, Wortendyke, N. J.

Custard Cake.—2 cups sugar, 1§ cup sweet milk,
2 cups flour, 1 tablespoon butter, 2 teaspoons Royal
Baking Powder, 4 eggs: beat all together, and bakein
jelly-tins; while warm, spread with custard of 1§ cup
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with a litle jelly or frosting.—Mrs. Jokn Barrett,
Cottonwood Springs, Neb.

Dolly Varden Cake.—1% cups white sugar, 14
cup buttery 4 eggs, % cup milk, 2 cups flour, 1 teaspoon
cream tartar, 3¢ teaspoon soda ; after mixing, divide into
3 equal parts; to 1 part add 34 teaspoon cloves, 1 tea-
spoon cinnamon, and nutmeg, 3§ cup chopped raisins;
bakein 3 tins: arrange the layers asin jelly cake, placing
the dark in the center; between the layers, and on the
top place frosting, — A nna £, Leach, Omaha, Neb,

Dolly Varden Cake.—1 cup white sugar, 14 cup
butter, 18 cup sweet milk, 134 cups flour, 1 teaspoon
| Royal Baking Powder, whites 3 eggs. Dark part:
|1 cup brown sugar, 14 cup butter; 3§ cup sweet milk,
1114 cups flour, yelks 3 eggs, 1 cup seed raisins, 1 cup
currants chopped fine, 1 teaspoon Royal Baking Pow-
der, 1 teaspoon cinpamon; bake in layers, and put
together with jelly or frosting.— Mws, K, §. Jones,
Otter Lake, Mich.

Dolly Varden Cake,—Light gart: 134 cups
sugar, 2§ cup butter, 1 cup sweet milk, whites of 3 eggs,
whipped to a froth, 2 cups flour, 2 teaspoons Royal
Baking Powder. Dark pari: 134 cups brown sugar,
14 cup buotter, 1 cup sweet milk, yelks 83 eggs, 1%
cups flour, 134 reaspoons Royal Baking Powder, 1 m.rp
raisins, seeded, and chopped fine, and rolled in flour, 1
[ tablespoon allspice, 1 teaspoon cloves, and 1 teaspoon
‘cinnamon. bake light and dark separate, and place
| layers alternately, and finish with chocolate transparent
icing. — Miss Emma J. Hakn, Barryville, O.

| Dolly Varden Oake.—4 egis, 2 cups white
sugar, 84 cup butter; beat this hard; add 1 cup sweet
milk, 2 teaspoons Royal Baking Powder; mix with §
cups flour; beat all well together ; take 14 of the abuve
in another dish; add 1 cup raisins and eurrants chopped
fine; 2t each of ci and c¢loves, 34 nut-
| meg ; bake the light and dark in separate dishes, as for
jelly cake; puticing between each layer.— Mrs, Clar-
txsa M, Hitcheock, Lowville, N. Y,

Dolly Varden Cake.— !4 cup butter, 14 cup
sugar, 14 cup milk, 2 cups flour, whites of 3 cggs, 134
teaspoon Royal Baking Powder: flavor with Royal
Extract Rose. Frostrmg: Yelks 8 eggs, 106 teaspoons
powdered sugar.— Mres. G. M. Stone, Calhoun, Mo,

Dolly Varden Cake,— Make cake like Boston
creamn cake; to ¥4 add 1 teaspoon each of cloves, allspice,
and cinnamon, 1 cup raising; bake in 3 layers; put the
dark luyer in the center, and put together with icing.—
Mrs, John H. Jones, Tomah, Wis.
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Dolly Varden Cake,—4 eggs, 2 cups sugar, 14
cup butter; beat all together for 14 an hour: 1 cup sweet
milk, 8 cups sifted flour, 2 teaspoons Royal Baking
Powder; divide the batter in 15 ; add to 14 of batter 1
cup seeded raisins, 14 cup currants, 1 teaspoon cinnamaon,
1 grated nutmeg: bake in layers: put together with
icing while warm, alternating the light and dark layers;
flavor the white batter with Royal Extract Lemon.
Gelatine icing » 2 tablespoons cold water, 1 tablespoan
gelatine; let stand until 1t becomes soft: add 2 table-
spoons bailing water and 14 tablespoons powdered
sugar; str well. —Afiss Maggre E. Williams, Sauquoit,
NOY.

Dolly Varden Cake.—2 cups sugar, 2{ cup
butter, & ¢ggs, 1 cup sweet milk, 2 teaspoons R
Baking Powder, # cups flour; bake 4 of the above in 2

oyal |

Hilling 2 Take 1 cup white sugar, 3{ cup sweet milk,
butter the size of an egg, 2 teaspoons Royal Extract
Lemaon ; buil 15 minutes, and stir while boiling, then beat
until cold.— Fattie E. Alen, Waucousta, Wis,

Layer Cake.—1 cup sugar, 14 cup butter, 14 cup
milk, 214 cups flour, 2 eggs, 2 teaspoons Royal Baking
Powiler; bake in jelly-tins; beat the white of an egg to
a froth and fill it with sugar unl quite thick: stir into
this 1 tablespoon jelly; place between the cakes and on
top.— Mirs. M. R. Tabor, Newton, Iowa.

Layer Cake.— 2 cups powdered sugar, 14 cup
butter, 3 eggs or whites of 5, 1 cup milk, 3 cups flour, 4
teaspoons Royal Baking Powder.— Carrie 5. Meyer,
| Belvidere, I1L.

Economy Layer Cake.— 1 cgz, 1 cup sugar,

pans, to the other ¥4 add 1 tablespoon molasses, 1 cup 1 tablespoon butter; may take half lard; 34 cup sweet
chopped and stoned raisins, 14 cup currants, 1 picee ‘EI'J.IIlk. 2 teaspoons Royal Baking Powder, 134 cups flour,
citron chopped fine, and 1 teaspoon each of cinnamon, JWce of 14 lemon; beat sugar, butter, andegg well, add

nutmeg, cloves, and allspice; bake in 2 pans, and put
the 4 layers together with frosting.— V., Stansbic, 253
Fourth street, Jersey City, N. J.

Dolly Varden Cake.— 1 cup sugar, 8 tablespoons
melted butter, 34 ciip sweet mnilk, 1 cup flour, 1 teaspaon
Royal Baking Powder, whites 2 eggs: flavor with
lemon.— Mrs. Cassie Batchelder, Byron, Wis.

Every Day Cake.—1 cup sogar, 1 cup sweet
milk, 2 cups flour, 1 egg, 2 reaspoons Royal Baking
Powder, 2 tablespoons butter; bake in three layers, in a
quick oven: serve with jelly or without.— Lucy A,
Harrod, Crothersville, Ind.

Gentlemen's Favorite,.— i cup butter, 2 cups
sugar, beaten to a cream, T eggs, yelks and whites
beaten separately, 2 tablespoons water, 2 cups flour, 2

milk, flour with Royal Baking Powder sifted through;
lastly, lemon juice; bake in jelly-cake tins, have 8 or 4
layers, and when cold spread with the following Cream »
% pt. milk, 2 teaspoons corn-starch, 1 egg, 1 tedspoon
Royal Extract Vanilla, £ cup sugar; heat the milk to
boiling, stir in com-starch previously wet with a little
cold milk or water, stirin beaten eggs and sugar ; stir
constantly, when cold add extract; this cake can be
baked i a loaf with fruit added or can be spread with
Jelly i d of the chocol Of cocoanut creum.—
Mra. L. O, Swackenderg, $26 Twelfth street, Brooklyn,
N. ¥.

Java Layer Cake.—Whites 2 eggs beaten to a
sulff froth, 1 cup sugar, %4 cup sweet milk, 2 teaspoons
Royal Baking Powder, 1 tablespoon butter; the sugar and
| butter beaten to a cream, then add milk; last, the flour,

teaspoons Royal Baking Powder: buke in jelly-tins in a | enough to make I_h.ic'k. in Whiﬂ]ll. the ba‘king ]_)uwderhas
quick oven. Juily for cakes 1 eup sugar, 1 egg, g | been thoroughly stired; bake in three jelly-tins, Jave
grated apples, 1 grated lemon ; cook untilitis thick, and | Silling : The yc}.l{.; ':!r 2 eggs; beat thoroughly, stir in
cool before putting on the cake.— Mrs. Belle M, Fur| ¥ cip sweet milk with 2 tablespoons sugar, and bail,

man, St. Augustune, Fla.

Greeley Cake.—Whites2cggs, 15 cup white sugar,
2 teaspoons Royal Baking Powder, 1 cup flour, 1 table-
spoon butter, 44 cup sweet milk; beat the whites to a
stiff froth, add sugar, milk, butter, lasily flour and haking
powder. Dark parf; yelka 2 eggs, 3{ cup brown
sugar, ¥/ cup sour cream, 1cup stoned risins, 1 tea-
spoon soda, 1 teaspoon each of cloves and dnnamon
stir in flour a little stifier than for common cake ; bake
light and dark separatein jelly-tins; beat white of 1 egg
with a hittle sugar and put between the lnyers; will make
4 layers, commence with a dark, then a layer of white—
Kate Stesngr, Wauwatosa, Wis.

Eelly Island Cake.— Take 1 cup butter, 2 cups
sugar, § cups flour, 5 cup milk, 4 eggs, 3 teaspoons
Royal Baking Powder; bake in jelly-tins, and place be-
tween a paste as follows: 1 grated lemon, 1 large tart
apple, 1 egg, 1 cup sugar; boil 4 minutes, and when
almost cold, place between the layers.—fattie Hillis,
Concord, Ky.

Layer Cake.—1 cup sugar, % cup cold water or
sweet milk, 3 tablespoons melted butter, 2 eggs, 114 cupy
flour, 2 teaspoons Royal Baking Powder, Lemon jeily for
cake:r 1 graved lemon, 1 cup sugar, yelks 2 eggs, 1
tablespoon corm-starch, 14 cup water; set in kettle of
hot water and cook ; when cold, spread on layers. — s
8. C. Barkley, Cherokee, lowa.

Layer Cake.— 1 cup sugar, 4 cup sweet milk, 1
teaspoon Riyal Baking Powder, I{ cup butter, 114 cups
flour, 2 eggs, beat the yelks and whites separate.  For
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stirring all the time; flavor to taste.—AMrs. M. 70
Nichols, Fr. Scott, Kans.

| Lemon Layer Cake.—1 cup sugar, a lump of
butter the size of an egg (mix thoroughly ), § tablespoons
sweet milk, 3 eggs beaten to a foam, 1 heaping teacup
flour with a large teaspoon Royal Baking Powder mixed
with it; this makes four layers on common ting. For
the filling » Grated rind and the juice of 1 lemon, 3 cup
stugar, 1 tablespoon butter and 1 egg; stir all together
Cand boil until quite thick : when eool, spread between
lavers of cake.—Miss Ada Blafe, Middle Branch,
Neb.

Lemon Layer Cake,—1 cupsugar, 3§ cup butter,

| 34 cup sweet milk, 3 cups flour, whites & eggs, 2 tea-

spoons Royal Baking Powder ; this mukes 4 layers,

Frasting betwaen layers 1lemon grated with pulverized

sugar, and the white of 1 ege.—MNellie Harwick,
| Dubugue, Kans.

Lemon Layer Cake.—2 cups sugar, ¥ cup
butter, 1 cup milk, 3 eggs, 3 cups flour, 2 teaspoons
| Royal Baking Powder., Jelly for cade ; 1 cup sugar, 1

ege, 1 tublespoon butter, grated vind and juice of 1 lemon,
| boiled 6l thick.—Mrr. Hanmak E. Grani, Ladds-
burg, Pa.

Lemon Layer Cake.—5 eggs, 1 cup butter, 2
cups sugar, beat to a lightcream; 1 cup corn-starch, 1
cup sweet milk, 2 tablespoons Royal Baking Powder,
flour to stiffen; bake in layers; 1 grated lemon, white 1
egu, 1 cup sugar: beat light and spread between layers,
— Mise Rose Poorman, Lock Haven, Pa.
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Lemon Layer Cake.—1 large cup suger, 115
cups flour, 3 epgs, 3 teaspuons Royal Baking Powder,
14 cup boiling water ; beat the eggs and sugar together, |
then add the flour sified with the powder, and lastly the
boiling water; bake in four jelly-cake plates; make

 frosting of the whites 0f 2 eges and 1 cup sugar, add the
Juice and prated mind of 1 large fresh lemon ; when the
cake is cold, spread this frosting between the layers and |
on the top.— Lissie Sponable, Three Mile Bay, N. Y,

Lemon Layer Cake.— 13/ cups sweet cream, 2
cups sugar, 3 cups flour, 8 teaspoons cream rartar, 134
teaspoons soda, and 2 eggs; it should be baked in 4
sqguare tins, while baking, the lemon jelly should be
prepared ; beat the white of 1 egg slightly, squeeze over
it the juice 1 lemon, and stir very stiff with white sugar, |
spread this between the cakes, precisely like jelly; if |
dcing is desired, the best method of making is to stir the |
white of an egg stiff with sugar, about as stiff as Indian i
mush; spread with a knife; the egg needs to he only
slightly beaten,—Emma L. Denniston, Eden, Wis,

Lemon Layer Cake.—1 cup white sugar, 2
tablespoons butter, 114 cups flour, %4 cup sweet milk, 2
teaspoons Royal Baking Powder, well mixed: add
whites 4 eggs beaten to a froth; bake in jelly-cake tins. |
Jelly» 1 cup hot water, 1 cup sugar, and 1 tablespoon |
comn-starch cooked together; when cold, add 1 beaten
egy, 2 teaspoons Royal Lemon Extract or the juice of 1
lemon; I know this to be splendid.—W»s. £ D,
Mesick, Edina, Mo.

Lemon Layer Cake.—1% cups sugar, 1 table-
spoon butter, 3 egps, small cup milk, 2 cups flour, 114
teaspoons Royal Baking Fowder; bake m layers.
Cryam - Heaping teaspoon corn-starch, grated rind and
juice 1 lemon, 1 egg, 1 cup sugar; make with ¥4 pt
liniling water.—Mrs, W, P. Robertson, Jersey City,
N1

Lemon Layer Cake.—2 epgs, yelks and whites
heaten separate; 1 teacup sugar, 6 tablespoons milk, &
tablespaans butter, 14 teacups flour, 1 teaspoon leman |
extruct, 1 teaspoon Royal Baking Powder; bake in
layers, Lemeon jelly & Juiceand grated rind of 1 lemon,
1 ege, 14 teacup sugar, 2 tablespoons water 3 bail this in
a small tin setting in 2 skiller of water until it gets thick |
enough to spread.—Zemsie Clawff, Beaconsticld, lowa, |

| beaten stifl;

cup sweet milk, whites 8 eggs beaten to a stff froth, 2
cups flour, with 1 heaping teaspoon Royal Baking
Powder sifted 2 or 8 times through it; bake in jelly-tins,
making 2 layers. Dark parf: 2 cups brown sugar,

‘1 cup butter, 1 cup sweet milk, yelks 5 eggs, 4

cups flour, with 2 teaspoons Royal Paking Powder

sifted'well through it 1 teaspoon each of all kinde of

ground spices, 14 a nutmeg grated, also add 1 coffee-
up seeded and chopped raisins { bake in jelly-tins, mak-
ing 3 shoets, Flling: Whites 2 egzs, beaten toa stiff
froth ; add white sugar until it will just run slowly when
poured on the eake; spread between the layers, first on
dark and then on white sheets, alternating the other
sheets; after spreading with the frosting before placing

|on the other layers, sprinkle cocoanut between each

layer and on top, or finely chopped nuts.— Mz 7. 8.
Drarre, Ann Arbor, Mich.

Pink and White Layer Cake,—1 cup butter,
2 cups sugar, beaten to a cream ; 1 cop milk, 1 cup corm-
starch, 2 cups flour, 2 teaspoans Royal Baking Powder
sifted dry with flour; whites 6 epgs beaten stiff; stir
all together. Fink parts 1 cup butter, 134 cups white
sugar, %4 cup red sugar, beat to a cream ; 1 cup milk, 1
cup com-starch, 2 cups flour, 2 teaspoons Royal Baking
Powder sifted dry with the flour; whites 6 eggs
stir all together, Fillimp: Whites 2
eges beaten stff, adding white ‘sugar and extract of
orange.— Flora Beatit, South Salem, 0.

Raisin Layer Cake.— Break 2 eggs in a teacup,
fill up cup with sweet cream, beat well together, then
add 1 cup sugar, 214 cups sifted flour, in which 2 tea-
spoons Royal Baking Powder have been mixed; bake
in 4 layers in ordinary sized jelly-cake tins; have ready
1 pt. raising seeded and chopped, pnd, while cake is hak-
ing, dissolve 1 teacup sugar in @ tablespoons boiling
water; boil 5 minutes; beat whites 2 epgs to a stiff
froth and pour boiling sugar over them, stir we!l and
add ruisins mixed with @ spoons sugar; when cakes are
haked, spread filling between layers; cocoanut instesd
of raisins is very nice,.—Wirs Sarak . Duillin, Tpava,
1.
Simple Layer Cake.—1 cup sugar, 2 egus, but-
ter size of an egg, 1 cup flour, 1 teaspoon Royal Baking
Powder, 1 tablespoon Royal Fxtract Lemon ; will make

13 or 4 layers; make 15 cup thick syrup of white sngar

Lemon Layer Cake.—4 eggs (save whites of 2|
foricing); 1% cups sugar, 2 cups flour, 14 cup water, 1 |
teaspoon extract lemon, 3 teaspoons Royal Baking |
Powder; stir all together, including the powder; hake in |
2 long pans and put together with icing.— Afrs, P, |
Mays, Bruin, Pa, |

Lemon Layer Cake.—1 cup sugar, 4 eggs, 3
tablespoons sweet milk, 3 tablespoons melted butter, 2
teaspoons Royal Baking Powder, 1 cup flour; beat the
eggs, sugar, and butter together and add the milk, add
the flour sificd with the powdet; bike in 4 jelly-cake
ting in a well-heated oven from 5 to 10 minutes,  Jedly
1 lemon, 1 cup cold water, 1 cup sagar, 1 egg, 1 table-
spoon corm-starch ; grate the lemon, rind and all, remove
the seeds: beat the egzs, dissolve the corn-starchina
little water, add the sugar and water; cook tll it jellies; |
when cold, spread on the cakes and put them together.
—Mrs. Frank Wheeler, Millville, N. Y.

Lemon Butter for Cake,—2 gmted lemons, 2
€ggs, 1 piece butter the site of an egg; beat all together |
and boil until it thickens | cool and use for flling.—a4,
L, Taylor, 266 S. Second street, Brooklyn, N. Y,

Mixed Layer Cake.— !4 par?: 1 cup white
sugar, 44 cup butter (oot melted), beaten together; 45 |
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and spread between the layers when hot.— Affss Mary
Grannis, Woodworth, Dalk,

Union Layer Cake.— 3 cups sugar, 1 cup butter,
1 cup sweet milk, 3 teaspoons Royal Baking Powder,
5 egzs, leaving our whites of 2 foricing ; beat sugar, but-
ter, and cggs until light before adding mik; sift flour

tand baking powder together; make a stilff batter and

bake 2 layers in jelly-tins; mix with halance of the bat-
ter, 15 cup misins, 14 eup eurrants, 1 teasppon each of
ground cloves, allspice, and cinnamon; bake in jol'y-
uns, place a lght layer and spread with jcing, a dork
layer on top of that spread with icing, and so on until
all are laid together. Jfedng s Whites of 2 egos, 8 cups
sugar, 2 teaspoons Royil Extract Vanilla.— Miss Rose
FPoorman, Lock Haven, Pa.

Union Layer Cake.— kit part : 1 cup butter,
4 cups powdered sugar, 2 cups sweet millk, 2 cups corn-
stapch mixed with 414 cups flour, whites 8 eggs, 6
teaspoons Royal Baking Powder; flavor slightly with
almouds. Dark part: 1 cup hutter, 2 cups brown
sugar, 1 cup molasses, 1 cup strang caffec, 414 cups
sifted flour, 4 eggs, 2 teaspoons each of soda, cinnamon,
and cloves, 1 teaspoon mace, 1 th. citron. White of 1
egz thoroughly beaten, the rind grated of 2 and the juice
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of 3 lemons, and pulverized sugar, enough to makea
thick frosting; bake in jelly-cake tins 1 Inyer of dark
and 1 of white part, and spread the frosting between
<ach layer.—Katie Cargpenter, Watertown, Dalk.

Vanilla Layer Cake.—2 cups wiite sugar, 14
cup butter, beat to a crear 24 cup sweer milk, yelks

3 eggs beaten very light and whites 3 egps beatentoa |

stiff froth; 244 cups flour in which 2 teaspoons Royal
Baking Powder are well mixed ; bukein jelly-tins; beat
white of 1 egg to a stiff froth, add pulvenzed sugar and
a few drops Royal Extract Vanilla and spread between
the layers and on top of the cake.—Mrs, Lillie Kennedy,
Madisonville, O.

‘White Layer Cake.— 2 cups sugar, 14 cup but-
ter, 1 cup mitk, whites 4 eggs, 3 cups flour, even full; 2
teaspoons Royal Baking Powder; flaver with lemon.—
M. F. Yewngs, Branchport, N. Y.

Martha Cake.—3 eges, 1 cup sugar, butter size
ufan egg, 1 cup flour, 2 teaspoons Royal Daking Pow-
der sifted in the flour; 1 tablespoon milk; bake in
jelly-cake tins; when cold, spread with jelly or icing,—
Mary A, Champiin, Cameron, Mo.

Martha Washington Cake,—1 cup sugar, 1
cup sweet milk, 2 caps flour, 2 teaspoons Royal Baking
Powder, 2 tablsspoons butter: bake in 3 layers.— Cillie
Gaa#, duflalo City, Wis.

Martha Washington Cake,—1 cup sugar, 2
tablespoons butter, 1 egg, 1 cup sweet milk, 2 cups
flour, 2 teaspoons Royal Baking Powder; bake in 3
layers.—fiss Estella ffobart. Webster, 1L

Martha Washington Cake.— !4 Ib. sugar, 14
pt sweet milk, 1 Ib, sified flour, 2 eggs, 2 teaspoons
Royal Baking Powder, 1 oz, butter; bake in layers,
Custard (between layers): 1 egg, 4 pt. sweet milk, 1
teaspoon corn-starch, 1 tablespoon four, 2 tablespoons
sugar; scald the milk, beat the sugar, flour, egg, and
corn-starch together, add the milk, then boil tll thick;
favor with lemon or vanilla; when cold, spread between
layers.—Mrs. Emily Evans, Cresbard, Dak.

Minnehaha Cake.— 1% cups granulated sugar,
34 cup butter, stir to a cream; whites 6 eggs, or 3 whole
eggs, 2 teaspoons Royal Baking Powder, 2 heaping
cups sifted flour, %4 cup sweet milk; bake in 8 layers.
For filling : Take 1 cup sugar, add alittle water, boil
togetheruntil it is brittle when dropped in cald water; re-
move from stove, and stir, quickly, into the well-beaten
white of 1 egg; add to this 1 cup stoned rusins, chopped
fine, or 1 cup chopped hickory-nut meat, and place be-
tween layers and over top.—Miss Amnna E. Dyas,
Bellevue, lowa.

Minnehaha Cake.—2 cups sugar, § eggs, 34 cup
butter, 1 cup swest milk, 2 teaspoons Royal Baking
Powder, 3 cups sifted Qour; bake in 4 layers. Jodwg s
2 cups granulated sugar, boiled; whites 8 cggs, 2 cups
raising stoned and chopped : stir in eggs, and after they
are all cooked, put in raisins and put on cakes while
warm.—Wrs, A. C. Fay, Potsdam, N, Y.

Minnehaha Oake.—Take 1 cup brown sugar, 1
cup stoned raising, chopped fine, and boil with very
little water until they form a jelly ; take from stove and
add white of an egjr, well beaten, while raisins are cook-
ing, take 174 cups sugar, ¥ cup butter, stir to n cream;
add whirtes 6 eggs, or 3 whole cggs, 2 teaspoons Royal
Baking Powder, sified in 2 cups flour, %4 cup sweet
milk ; mix to the consistency of cake batter; bake on
jelly-ting and spread raisins between layers.— M. E.
Dosisvan, Lanesboro®, Minn:

Minnehaha Cake.— 11 cups granulated sugar,
14 cup butter, stir to a cream; 8 eggs, 2 teaspoons Royal
Baking Powder in 2 heaping cups sifted flour, I cup
sweet milk; bake in 8 layors  For ffifne s Toke 1
teacup sugar and a little water, boil together until itis
brittle when dropped in cold water; remove from the
stove, and stir quickly into the well-beaten white af 1
egg, add to this 1 cup of stoned rusins, chopped fine;
| place between layers and over top.— MWisr Sophde
Hansen, Spalding, Mich.

Minnehaha Cake.—1 cup butter, 2 cups sugar, 1
i cup sweet milk, 2 teaspoons Royal Baking Powder, 814
| eups flour, 6 eges, leaveourd whites for filling. #illime -
2 cups white sugar, 4 tablespoons water, make into syrup;
1 teacup misins, chopped very fine: whites 2 eggs.—
Mrs. Eugene H. Doty, Adran, Mich.

Moonshine Cake.— Whites 5 eggs, 134 cups
white sugar, 14 cup butter, 1 cup sweet milk, 254 cups.
fAour, 2 teaspoons Royal Baking Powder; flavor to taste;
bake in 3 layers. Filling : When cool, spread each layer
with jelly, and then with whipped cream sweetened and
flavored. — Flava Fawghn, Elizabeth, 111

Mountain Ash Calke.—3{ Ib. butter, 1 b, sand
| sugar, 1 L. flour, 2 teaspoons Royal Daking Powder in
the flour, whites of 15 eggs: bake like jelly-cake, and
.| spread with jelty. Jedly for cake: 2 lbs. pulverized
| sugar, whites b eggs, juice and grated rind of 2 lemons ;
| orange cake is made from this same receipt—Mrs .
| 0. McA tee, Cumberland, Md.

Neapolitan Cake.— Whites 16 eggs, 315 cups
granulated sugar, 174 cups butter, 1 cup milk, 5 cups
four, or 3% cups flour and 1 cup corn-starch, which
makes the cake nicer; 3 teaspoons Royal Baking Pow.
der mixed with the four; flavor with Royal Lemon
Extract. Black pard: YelksBeggs, ¥ cupbutter, 13 cups.
sugar, 14 cup milk, 234 cups flour, 2 Ibs, raidins, seeded
and cut, 1 1b, currants, 14 b, citron cut in strips, Iy glass
whisky, tablespoon of all kinds of spice; bake in layers
in square or round eake-pans, and put together with
icing. Jfeimgs 1 large cup white sugar; pour on it 4
cup cold water; put an fire, and let it boil till it is a thick
syrup; then pour over the whites of 8 eggs, beaten
to a stff froth, and stir till cold; Aavor with Royal
Lemon Extract — Mrs. Evander Lyste, Murfreesbora',
Tenn. .

Neapolitan Cake,—Dari 1 cup brown sugar, 2
egs, Ta cup butter, 4 cup molasses, 14 cup strong coffee,
14 cup flour, 1 cup raisins, 1 cup currants, 1 teaspoon cach
soda, cinnamon, and cloves, 14 teaspoon mace,  Lights
2 cups white sugar, $3 cup butter, 1 cup milk, 214 cups
flour, 37 cup corn-starch, whites 4 egys, 2 teaspoons
Royal Baking Powder, 1 teaspoon Royal Extract
Lemon; have a paper-lined tin (Fig, 9); with a spoon
drop the two alternately into it, and bake in 1 moderte
oven 1 hour.—Dora Phillips, Markland, Ind,

Neapolitan Cake.— Black partr 1 cup brown
sugar, 2 eggs, 14 cup butter, 14 cup molasses, 15 cup
| strong coffee, 214 cups flour, 1 cup misins, 1 cup cur-
rants, 2 teaspoons Royal Baking Powder, 1 teitspoon
cinnamon, and 1 of cloves, 1§ teaspoon mace. Wl
pari: 2 cups white sugar, 14 cup butter, 1 cup milk,
21 cups flour, 1 cup corn-starch, whites & eges, 2/ tea-
spoans Royal Baking Powder. Frosting: Whites 2
egps to put between layers; this isan excellent receipt.—
Mrs. Alice Higgins, Athens, O.

Pine Apple Cake.—1 cup sugar, and heaping
tablespoon butter, rubbed to a cream; 8 eggs, wl_utus
and yelks beaten separately; beat up the yelks witha
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fittle sugar; then putthe butterand sugarin adish; then
yelks of the eggs, 3 tablespoons eream, 1 eup flour, 114
teaspaons Royal Baking Powder mixed with the flour,
14 teaspoon essence of orange, and lastly, the whites:
bake in small jelly-cake pans, in 8 layers, Filling: Put
alittle less than 1 teacup water on to boil; take 1 table-
spoon corn-starch ;. mix with a very little water, and stir
in the boiling water; cook until it thickens: then take
$4 teacup sugar and scant tablespoon butter, and rub to
@ crean ; put it with the corn-starch, and set aside to
cool; beat up the yelk of 1 ege with a littde sugar, and
stirin; and then stir in 2 or § tablespoons grated cocoa-
nut and 2 or 3 tablespoons grated pine-apple.— &, Skelly,
Quincy, 11L

Prince of Wales Cake.— Dark part: 1 cup
brown sugar, 3 cup butter, %5 cup sour milk, 2 cups
flour, 1 cup chopped raising, 1 tenspoon soda dissolved
in warm water, 1 tablesp ci 1 tablesg
cloves, yelks 8 ezgs, H7hite part: 1 cup white sugar,
1 cup flour, 34 cup com-starch, !4 cup sweet milk, 1 cup
butter, 1 teaspoon Royal Baking Powder, whites 3 eggs;
bake in jelly-cake pans; when cool, put layers of dark
and white, with icing between and over the outside
— Lizzie Rambo, Moon, Pa.

Prince of Wales Cake,—1 teacup butter, 2 tea-
cups brown sugar, 4 teacups flour, 1 teacup sour milk,
4 tablespoons baking molasses, yelks 6 eggs, 2 teaspoons
sodn, 2 teaspoons cloves, nutmeg, and cinnamon, 1 Ib.
aising, chopped fine, 14 Ib. citron; bake in layers; frost
<ach layer.—Mrs. Mary A. Reichel, Mosiertown, Pa.

Prince of Wales Cake.— IWiite parts 1 cup
flour, 12 cup corn-starch, ¥4 cup butter, 14 cup sweet
milk, 1 cup white sugar, whites Jeggs, 1 large teaspoon
Royal Baking Powder. Dark pari: 1 cup brown
sugar, 4 cup butter, 14 cup sour milk, 2 cups flour, 1
«<up chopped raisins, 1 tablespoon molasses, 1 tablespaon
cinnamon, 4 tablespoon cloves, 1 nutmeg, yelks 8 eggs,
1 teaspoon soda, dissolved in hot water: put together
fike jelly.cake with icing.—Afre, R/ Kerns, Palinyra,
Mo

Prince of Wales Calte.— /#7i# » 1 cup sugar,
and whites 4 eggs, 4 cup butter, 2 scant cups flour, 14
<up sweet milk, 1 heaping spoon Royal Baking Powder;
flavor with vanilla, Dard: Yelks 4 eggs, 1 cup sugar,
2 cups flour, 2 cups chopped raisins, % cup buttermilk,

1§ teaspoon soda, 114 tablespoons molasses, 2 table- |

[ second third of custard; heat to slow hoil, and set away
tocool; chop the erystallized fruit ar candy very small,
heat with the last part of the custard, and let it cool;
flavor the chocalate with vanilla; when cold, lay outd
cakes; put the chocolate filling between the first and
second; next the almond and citron; then the fruit;
there is always enough filling for 2 cakes; ice the top
and sides with lemon icing, made from whites of eggs

' and powdered sugar; lay some of your prettiest candies
upon the top with some blanched almonds ; less trouble
than fruit cake, and much pretder.— Mrs. J. Lindsay
Joknson, Rome, Ga.

Ribbon Cake.— 2% cups sugar, 214 cups flour,
into which have been sified 2 heaping teaspoons Royal
Baking Powder, 1 cup butter, 1 cup sweet milk, and 4
eggs: divide into 3 parts; to 1 part add 1 cup raisins
and 1 eup eurrants; spice to taste, and bake: then put
the part with the fruit between the other 3, spreading a
very thin layer of jelly between ; frosting may be added
if desired.— A nnie Stein, Buffalo City, Wis.

Ribbon Cake.— 2%: cups sugar, 21 cups flour,
into which have been sifted 2 heaping teaspoons Royal
Baking Powder, 1 cup butter, 1 cup sweet milk, and 4
| eggs: divide into 3 equal parts; to 1 part add 1 cup
| raisins; 1 cup corrants, and spice to taste; put the part
with the fruit between the other 2, spreading n very thin
jelly between. — Katie Newoamee, Fountain, Minn.

Ribbon Cake.— 2 cups sugar, 3 cups sifted flour,
15 cup butter, 8 eggs well beaten, 2 teaspoons Royal
Baking Powder, 1 cop sweet mulk ; divide into @ pasts ;
into 1 part put 2 teaspoons molasses, 3 teaspoon allspice,
14 teaspoon clouves, 1 teaspoon cinnamon § bake in lnyers;
set on top of each other, first a dark layer then a white,
and s on, and ice.—Mws. 5. F. Hidslmean, Myerstown,
Pa:

Ribbon Cake.— lhite + 7 eggs, 8 cups sugar,
414 cups flour, 1 cup sweet milk, 1 cup butter, 114 tea-
speons Royal Baking Powder, bake in thin layers.
Dark : 14 cup butter, 1 cup sugar, 1 ¢up rasing, 2 cups
flonr, 4 large spoons sweet milk, 14 glass brandy, 1 tea-

spoon lemon, 1 teaspoon allspice, 14 teaspoon nutmeg,

| &3 teaspoon Royal Baking Powder, and 2 eggs; when

done put together alternarely with jelly or icing; this
makes a very mice and pretty cake —Mpys, Edvwn
Martin, Savannah, Ga.

spoons whisky: dissolve soda in whisky, and pour in |

last; bake each kind in 4 layers; join them with a layer
«of thick icing between the light and dark kinds —Afiss
Belle Armstrong, Columbus, Tex.

Charlotte Polonaise Cake.— 2 cups powdered
sugar, 14 cup butter, 4 eggs, whites and yelks beaten
separately, 1 small cup eream, 8 cups flour, with 2 tea-
spoons Royal Baking Powder; bake as for jelly cake.
Filling ¢ 6 egs, whipped verylight, 2 tablespoons flour,
d cups milk, scalding hot, 6 tablespoans prated chocolute,
6 tablespoons powdered sugar, 34 |b. sweet almonds,
blanched and pounded, ¥ 1b. chopped citron, very
small pieces, % b, apricot peaches, or any crystallized
fruit, or rich, soft French candy, 14 1b, macaroans; beat
yelks ofeggs very light; stir the four, previously slightly
wet with cold milk, into the flour: add the beaten yelks,
and keep the mixture on a slow boil; stir for § minutes ;
take off; divide into 3 parts; put the grated chocolate
with the macaroons finely erumbled, and 1 tablespoon
sugar, into 14 the mixture; boil & minutes, stirring con-
stantly, and set aside to cool; pound the blanched
almonds, adding a few drops of rose-water; chop and
mix in the citron; ndd 8 tablespoons sugar, and stir into
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Cream Rose Cake,—Whites of 10 eggs, beaten to
astanding froth, 1 cup butter creamed with sugar, 3 cups

| powdered sugar, 1 small cup sweet cream, nearly 5 cups

prepared  flour, Royal Extruct Vanilla fAavonng and
liquid cochineal ; stir the creamanto the butter and sugar;
beat § minutes, with ** Dover,” until the mixture 1s like
whipped cream; flavor with vamilla and put in by tums
the whites and the flour : colora fine punk with cochineal;
bake it in 4 jelly-cake tns; when cold, spread with filling.
Filling - 114 cocoanuts, grated, whites 4eggs, 1 whisked
stiff, 114 cups powdered sugar, 2 teaspoons best rose-
water,—H. L. [rwin, Newport, Oreg.

Sandwich Cake.—2 teacups white sugar, 3{ cup
butter, 1 cup sweet milk, 2 cups flour, § heaping tea-
spoons Royal Baking Powder, whites & eggs; take out
of this mixture 4 tablespoons, add 14 cup molasses, i
cup flour, 1 cup chopped raising, 1 teaspoon cloves, 1
teaspoon cinnamon, alittle nutmeg, and the yelks of 5
eges: bake this on 1 tin, the white part on 2 tins;
put the white pn a plate and cover with jelly, then the
dark, then more jelly, then the white; frost the top and
| sidles.— Minnde £ Welck, Memphis, Mich.
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Snow-Flake Cake,—3 egas, 114 cups sugar, 1 | Variety Cake.—1!4 cups sugar, 14 cup butter, %
cup butter, good 14 cup milk, 2 cups flour, 3 teaspoons | cup sweet milk, 114 cups flour, 15 cup corn-starch, 1
Royal Baking Powder, whites 2 eggs, 14 cup sugar | teacpoon Royal Baking Powder, whites 8 egas: bake in.
beaten together: bake in jelly-cake tins; frosteach layer | 2 cakes, putting frosting between, and on top.— Mrs.
and sprinkle with grated cocoanut.—Aéss A, Monsees, | 5. 8. Halderman, Fairfield, Q.

123 Cole street, Jersey City, N. J. Vari c 3 b 1 1
* ariety Cake,— %4 cup butter, 1 cup sugar,

Snow-Flake Cake,— 3 eggs, 134 cups sugar, % | cup sweetmilk, 3 cggs, beaten separately; 2 cups flour, 2
cup butter, £ cup mﬂk. 1% teaspoons Royal Baking | teaspoons Koyal Baking Powder; to 15 of this add 1 cup
Powder, 2 cups ﬂuur. whites 2 eggs, 1§ cup sugar beaten | chopped raisins, 1 teaspoon each of cinnamon, cloves,
mg_t-thcr: II‘J:IL:: in jelly-cake tins, frost each layer and |and nutmeg; bake in 8 layers (3 white, 1 fruit), with
SDTIHHF' with grated cocoanut.—Mrs. Zon. S, Nally, |thin frosting Letween.— Miss Edfa Rock, Columbus
Frederickstown, Ky, Junction, lowa.

Spice Cake.—11 cups brown sugar, 1 cup buner, | Variety Cake.— Lig## pari: 13 cup white sugar,
yelks 5 eggs, 1 cup milk, 1 teaspoon each cinnamon, | 4 cup butter, ¥ cup sweet milk, 1 tcaspoon Royal Bak-
cloves, and nutmeg, 2 teaspoans Royal Baking Powder: |02 Powdcr, whites 2 eggs, %2 teaspoun extract lemon,
bake in 6 layers; frosting between: bake in shallow, | 1% cups flour.  Dark part: 1| cup brown sugar, i
square Hns; measure in teacups.—Mrr. Ly, W, E,|cup molasses, 1 cup butter, i cup sweet milk, 1tea-
Ziegen fuss, Albany, Wis, spoon Royal Baking Powder, 134 cups flour, yelks 3
eges, Y teaspoon each of cloves, cinnamon, allspice,
o S s e, et ey i
bii SR i l; s ez c.lrl:m I(ﬂ" ¥ tea- c‘-m'h; bake in sheets and put tug:l!&cr while warm with
Bl i)ak_in nfpd 7 > i:amm“ nut- jelly or frosting between the layers in steady oven about

l‘i'* Sesis & soda, 4 eggs; L tyelksand 2 |45 minutes,— Mrs. Jokn FPenmingt, Marshfield, Wis.
whites with sugar and butter; bake in jelly.cake pans:
spread each layer with the other 2 whitesin 1 cup pul-|  Variety Cake.— % cup butter, 114 cups sugar, 3§
venzed sugar— Mrs. IWilliam Morris, Quarryville, | cop milk, 3 eges, the yelks and whites heaten separate-
N.Js ly : flour, sufficient to make the proper consistency ; this

Th Ply Cakis ot iun buttes mustlﬂ:d.n:idcd into equal halves; baked in In)-u'-s for
well beaten m:elhcr_ 3 cupt'welll.’siil;:duﬂ::li.ul:ﬂ; '::?l.; ;]:0:; 2;:’:“;;;: i ::t::-l? l@i:’g;ﬂz::hg‘:;
water, 3 eggs, 1 teaspoon Royal Baking Powder: after | oot x S :
beanng butter and sup;:r o aoz?:am, ndfwar.erand yelks with Royal Extract Lemon.— Katie Parker, Nauvoo,
well beaten, nest flour and baking powdersifted together, e
and last of all, whites of eggs beaten to a stiff froth ; take | Washington Cake.—1£ cup butter, 3 cups sugar,
out Ij on another dish, and add to it 1 cup stoned |4 cups flour, 4 eggs, 14 cup milk, 2 teaspoons Royal
raising, 1 cup chopped citron, 1 cup currants, and 1 | Baking Powder; bake like jelly cake. Cwstard paves
tablespoon molasses ] spive to taste; bake in 3 jelly-tins, | 1 pt. sweet milk sweetened and flavored: 1 egg well
and spread with jelly: put dark part in center.— Lo#fiz | beaten, 2 tablespoons cornestarch, and boil— Mrs.
Hume, Bunker Hill, 1L Mary Faust, Ligonier, Ind.

Miscellaneous Cakes.

ANY CAKE,—1% lbs, flour, 34 b, ] Apple Cake.—1 cup sugar, 1 cup shortening, 1 cup
butter, 1 tablespoon lard, 1 1b. brown sugar, 2 | molasses, 1 cup sweet milk, 2 teaspoons Royal Baking
sle® or. ground cinnamon, 1 wineglass rose-water, 1 | Powder, 4 cups flour, 2 teaspoons all kinds spices, 2
egg, 1 tablespoon Royal Baking Powder; make stiff | cups dried apples: cut in pieces, soak overnight, and
cnough to roll out in long pieces and crossed like asnake; |stew in the molasses until they look clear; sift baking
th-y are to be rolled in granulated sugar.— Miss Clara | powder through the flour and bake slowly.—Mrs. L. L.
Lozx, 112 E. 8th street, New York. Willtiams, Dore, Mich,

Albany Cake,—? egzs, 174 cups whitesugar, 1| Beautiful Cake.—134 cups sugar, 3 cup butter,
cup butter, 1 cup sweet milk, 3 cups flour, 3 teaspoons | 234 cups flour, 1 cup stoned raisins, 34 cup sweet milk,
Roysl Baking Powder: flavor to taste.— Miwnie £ |23 eggs, 2 teaspoons Royal Baking Powder; beat
Welch, Memphis, Mich. butter and sugar together, beat up whiles 3 eges

Ambrosia Bread.—1 cup milk, 3 cup burer; 2 separately, then put in the 2 yelks beaten, mix this up
cups sugar, 3 cups flour, 4 eggs, 3 teaspoons Royal shgl\ﬂy: then put in the flour with baking powdzr (LB
Baking Powder; bake in layers; when cold, spread the: whites of the cggs, d".m the: milk, and mix wil e

L = 2 gether; beat light: add raisins and bake in hot nven
with 1 pt. whipped cream, 1 grated cocoanut, 2 eggs, 1 h Vise . E. Muliivan, 1619 N. 17th street.
cup sugar, the pulp of 2 oranges, and the grated rind of %I 1::1_11‘ f;: Sa SR WELE N el *
1.—Mrs, 5. D. Carey, College Hill, O. MSCSRRM, S8

7 =
Anise Bread.— 3 Ib. sugar, 3 cggs, { Ib. ﬂol.u',; - ff;cll:ﬂ ?;-k:::{l Lo p!:; ol I;n;:l:r. whites
grated lemon, 1 mblespoon anise-seed; sOr eggs an Lemon, 3 teaspoons Royal Baking Pawder, I cup water,

sugar 14 hour, sdd the lemon, the anise-seed slightly K 4 Ty
pounded, stirin the fAour and mix into a sponge-cake ?:C:ES flour; 3 loaves — Mrs. Charles Cook, M '
¥, .

batter: drop in 2 large tins and bake 20 minutes; whi'e
Lot, eut with sharp knife into strips and dry inacool | Black Cake.—0 cggs, 2 cups sugar, 1 cup mo-
oven.— AMrs. L. Flote, 43 Duryea sweer, Brooklyn, |lasses, 114 cups bueter, 6 cups flour, 2 cups curmants, 2
N. Y. cups raisins, 1 nutmeg, 3 teaspoons each of mace and
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cinnamon, 1 teaspoon each of cloves and soda; bake 8
i;::l: makes 2 loaves, — freddie N, Leiis, Cambridge,
8.

Black Cake.—2 cups hutter, 1 cup molasses, 3
cups brown sugar, 8 cups flour, 1 cup strong cold coffee,
8 eges, 1 tablespoon each of cinnumon and allspice, 4
tablespoon cloves, 2 nutmegs, 1 teaspoon soda, 3 lbs.
raisins, 2 Ibs. currants, 3{ Ih. citron, 1§ cup brandy.—
Mrs. Licwoellyn Morton, Marieita, O.

Black Cake.— ¥ Ib. each of sugar, butter, and
flour, 1 Ib, citron, 9 eggs, 1 gill brandy, 114 Ibs. raisins,
134 lbs. currants, 14 of an orange and lemon, 14 oz
cinnamon and nutmeg, 1 oz. ginger and cloves, 1 tea-
spoon soda; bake 3 hours, slowly, in four-quart cake-
pan.— Mies Emma Howard, Sherburne, N. Y.

Black Cake,—1 Ib. cach of flour, butter, sugar,
and citron, cut fine; 2 Ibs. each of currants and raisins,
1 doz. eggs, 4 nutmegs, 1 tablespoon each of cinnamon
and mace; bake 3 to 4 hours; brandy or wine to taste.
—Mrs. H. 8. Diggs, 161 Barre street, Baltimore, Md.

Brandy Cake.— 5 eggs, 2 cups sugar, 1 cup but-
ter, 14 cup sweet milk, 1 teaspoon cloves, 1 tablespoon
brandy, 2 teaspoons Royal Baking Powder; flour
enough to makein a loal— Frances M. Dayton, Brook-
wille, Ind.

Bread Cake.—2 cups light bread dough, 14 cup
sour milk, 114 cups sugar, 34 cup butter, just melted to
stirin; 3 teaspoon soda, 1 cup chopped raisins, 14 tea-
spoon each of nutmeg and cloves: dust raisins before
adding to the other ingredients; flour to make as thick
as pound cake ; putin tin and raise 3§ hour; oven as for
bread. —Mrs, M. E, McMasters, Woodstock, Vi

Bride's Cake.—11% lbs. butter, 13{ lbs. sugar (3
N. 0.), 20 eggs, 4 lbs, raisins seeded, 5 Ibs. English
currants freed from grit and washed ; 2 1bs, citron cut
fine, 2 Ibs. sifted flour, 2 nutmegs, same quantity in bulk
of mace, 1 pt. brandy; soften but don’t melt butter;
work butter and sugar together until white; beat yelks
and whites of eggs separately and add; then add spices
and flour, and last of all the fruit, except citron, which
must be added lastin layers, 1 inch apart; roll raisins
wellin flowr; pan used should be 13 inches across the top
and Ginches deep, without scallops, also use 2 three.quart
pans, all of whichitwill fili; bake slowly 8 to 4 hours; line
pans with 2 thicknesses of paper, well greased, and
cover top with thick brown paper until well raised.—
Mrs. L. D. Chenazweth, Range, O,

Bride-Cake.—2 cups granulated sugar, !4 cup
butter, 1 cup cold water, 8 cups flour, whites 4 eggs, 2
teaspoans Royal Baking Powder; beat butter, eggs, and
sugar together well; add water and flour, baking pow-
der and lemon. —Mrs. Addic 8. Jones, Centreville, Ind.

Bride-Cake.— Whites 12 eggs, 8 cups sugar, 1
cup butter, 1 cup sweet milk, 4 cups flour, 14 cup com-
starch, 2 teaspoons Royal Baking Powder, ete.— 7o,
J. Bell, Hamsburg, Pa.

Bride-Cake,— Whites 16 eggs beaten to a stiff
froth; 1 Ib. sugar, 1 1b. four, 14 Ib, butter; flavor with
almond ; mix the butter and sugor to n cream; then add
the eggs; then the flour.— Wary Rhodes, Blue Mound,
n.

Bride-Cake.—11 cups sugar, 14 cup butter mixed

93

sugar; add the eggs last; stirwell: put a paper in the
bottom of the tin you bake it in; put a dish of boiling
walter in the oven to keep from burning.—AMrs. K. E.
Earili, Waukegan, Ll

Bride-Cake.— 1 1b. flour, 1 Tb. sugar, 74 Ib. butter,
whites 16 eggs beaten to a suff froth; flavor with rose,
or to taste.— Mrs. Elizabeth Hall, Cedarville, Minn.

Buckwheat Cake.—1!4 cups huckwheat four, 2
cups buttermilk, 2 large spoons sour cream, 2 large
spoons sugar, 154 teaspoons soda, a little salt ; buke ina
long flat tin, about the size you would a sponge cake;
have oven quite hot.— M. 5. Watson, Mantpelicr, Vt.

Spanish Buns.—4 eggs (leave out 3 whites for
icing), 134 cups sugar, 1 cup sweet milk, 1 tablespoon cin-
namon, 2 cups flour, 3 teaspoons Royal Baking Powder
sifted through flour, 3] cup butter; beat eggs well; add
sugarand beat; add flour and milk, and beat butter well,
and then add to the rest. feimgs 1% cups sugar, 3 whites;
spread over cake and brown in oven.—138 Sycamore

| street, Detroit, Mich,

Spanish Bun.—? cups sugar, i cup butter, 114
tablespoans cinnamon, 1 cup sweet milk, 2 cups four,
3 teaspoons Royal Baking Powder; bake in square cake-
dish.— Mrs, Quirnn, Cobblehill, Canada.

| California Oakes.— Butter size of English wal-
nut, 15 cup sugar, 14 oup molasses, 25 cup sour milk, 1
| egg, 1 teaspoon each soda, salt, ginger, cinnamon, and
| cloves, 1 cup currants, and 1 cup flour; bake in hot gem-

| pans.— ddrs. J. P. Wood, Bridgeport, Conn,
Cape Cod Cake.—1 cup sugar, 14 cup butter, 1-

egg or, instead, 2 tablespoons cold water, which will
have the same effect, 14 cup molasses, 1 cup sour milk,
| 1 cup raisins, §14 eups flour, 1 teaspoon soda; nutmeg,
allspice, cloves, to taste.—Mrs, M. E. MeMasiers,
Woodstock, Vi

Centennial Cake,— Take 4 eggs, 2 cups sugar,
34 cup butter; beat this for 24 an hour; then add 1 cup
sweet milk, 3 cups flour sified, 2 teaspoons Royal Bak-
ing Powder: beat all well together; take out 14 the
quantity and add 1 cup raisins, eutin halves, 1 nutmeg, 2
teaspoons each cinnamon and cloves ; bake in jelly-cake
pans.—MHary 5. Mather, Hillinger, Pa

Cheap Cake,—2 cups flour, 1 egg well beaten,
lump butter size of walnut, 134 cups sugar, 2 ieaspoans
Royal Baking Powder.— L, W. Armstrong, Ocoya,
| HL

! Cheap Cake.—3 eggs, 14 pt. cream, 134 teacups
sugar, 1 tablespoon butter, 1 teaspoon soda, flavor to
suit; put the ingredients all in; then stir in flour to
about as thick as common cake batter, well beaten;
makes 1 large or 2 small cakes; rather slow oven.—Mrs,
| Medinda MeKee, Troy, I1L

| Cheap Stirred Cake.—Break inu teacup 1 egg,
| fill up with sweet cream, beatthe egg and cream together,
|1 cup sugar, 2 cups flour, 1 teaspoon Royal Baking
Powder sifted through the flour, pinch salt, spice to
suit your taste—AMrs. Augusta E. Jones, New Al
| bany, Pa.

Cheese Cake,—Yelks 16 eggs, 10 tablespoons sugar,
8 teaspoons butter; flavor with Royal Extract Lemon
or Vanilla ; after the ingredients are well beaten together,

1/

to @ cream, 14 cup milk, 1 teaspoon extract vamilla, 12 | place the pan that you have beaten them in on the
teaspoon extract lemon, whites 6 eggs beaten to a stiff | stove, and stir well until stiff; then remove from the
froth, 1 cup flour, 14 cup corn-starch, 2 teaspoons Royal | stove, and fill pie-pans with prepared cake; putin stove,
Baking Powder; sift the flour, starch, and powder | and bake untl crust is brown.— Mys. Fannie Gindratt,
together; stir the flour gradually with the milk and | Dodge Station, Tex.
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Cinnamon Cake.—1 cup butter, 2 cups sugar, 3{
cup sweet milk, 34 cup starch, 2 cups flour and 3 spoons
Rnynl Baking Powder, whm:s 6 eggs, yelks 3 egps;
bake in pan large enough to make the cake about 14
inches thick, spread with butter, and sprinkle sugar and
cinnamon over while hot — Julia A, Chipman, Ander-

son, Ind, .

Circle Cake.—1 egg, 1 cup sugar, 2 cups flour, ¥4
cup butter, 15 cup sweewmilk, 1 teaspoon cream tartar,
¥2 icaspoon soda, 1 cup raisins.—.Mrs, fda Kellet,
Reading, Pa.

Circle Cake,—1 egg, 1 cup sugar, 2 cups flour,
cup butter, 14 cup sweet milk, 1 teaspoon cream tartar,
¥4 teaspoon soda; flavor with rose or lemon.—A. C.
Copeland, Madison, Kans.

Clara’s Cake.— 2 cups sugar, 3{ cup butter, §
eggs . stir the 3 well together; then add 1 cup water or
sweet milk, 3 cups flour and 2 teaspoons Royal Baking
Fowder; mix the powder and flour well together; then
stir in.— Clara Smith, Portersville, Q.

Cleveland Cake,—2 cups sugar, 1 cup butter
beaten to a cream, 3 well-beaten cges, 1 cup hot water,
put the water in the butter and sugar; 3 cups flour with
2 teaspoons Royal Baking Powder; add the ezgs last
with 1 tesspoon Royal Extract Lemon; bake in a quick
oven in layers; spread with jelly. — ddanervia Ridiey,
Marion, Ind.

Clove Cake.—3 coffeccaps sugar, 134 coffeecups
butter, 24 teacup milk, 1 Ib, raisins chopped, 1 tablespoon
each ofcloves, cinnamon, and nutmeg, 6 coffeecups flour,
B eggs, soda or baking powder according to the mille,
whether sweet or sour; beat eggs with sugar and butter,
2 eggs § minutes, then 3, which beat 5 minutes; bake
114 howrs.—Mrs. B J. Powedl, Frankfort, Kans.

Coffee Cake.—2 cups sugar, 1 cup each of
molasses, butter, and strong coffce, 4 eggs, 4l5 cups
flour, 3 teaspoons each of soda, cinnamon, and cloves; 1
nutmeg, 1 Ib. raising, 34 1b. currams, 34 Ib. citron;
measure in a coffeecup: the seeds must be taken from
the misins.—Mrs, M. K, Sutheriand, Holder, IIL.

Coffee Cake.— Take 1 cup butter, 1 cup sugar, 4
eges, whites and yelks beaten separately; add the yelks
ﬁ.rst: 2 cups flour, 114 teaspoons Royal Baking Powder,
14 cup strong, cold coffee; hake 30 minutes in paper-
lined tine — Katiec L. Byrnes, St. Mary’s, Kans,

Coffee Cake.—1 cup sugar, 1 cup butter, 1 egg,
and 1 cup molasses, well mixed together; then add 1
cup strong coffee, 4 cups flour, 1 large teaspoon Royal
Baking Powder, 1 Ib, rusins stoned and chopped fine; 1
teaspoan each of extract cloves, cinnamon, and nutmeg,
—Mrs. F. A, Keyes, Conway, Mass.

Coffee Cake,—1 cup strong, colid eoffes, 1 cup each
of molasses, brown sugar, and butter, 4 cups flour, 1 cup
raisins seeded and chopped, 1 cup currants washed and
dried, 2 eggs, 1 teaspoon sodu.— Mrs. S, C. Barkiey,
Cherokee, Towa.

Coffee Cake,— 2 cups bread dough, 2 eggs, 1 cup
sugar, 7 cup lard, 34 teaspoon suet, ¥4 cup raisins.—
Miss Katie Lobmier, Keokuk, Towa.

Coffee Cake.—1 pt. potato yeast, 1 pt. flour, and
warm water to make a thick batter; let rise till 11 or 12
o'clock; then break 2 egus into it, and take 14 pt. sweet
milk, 14 teacup white sugar, large tablespoon butter;
put all on the fire till the butter melts ; when cool, pour
into the yeast batter and eggs, add 1 teaspoon soda and
flour to make a soft dough, work it on the board and let
rise again; when light, make it inround cakes or pie-

NED AT VIRC LY

pans, less than an inch thick; when light, brush the top
with sweet milk, and sprinkle on sugar and cinnamon;
may be made into rolls,—Mrs, M, E. Gray, Fayette,
Mo.

Coffee Cake,—1 cup raisins sprinkled with 14
handful flour, 1 cup each of sugar, molasses, and cold
coffee, 2 teaspoons Royal Baking Powder, 1 teaspoon
cinnamon, 3{ cup shortening, 4 cups flour, pinch salt, 3
eggs.— Lizzsie Keener, Reidsburgh, Pa.

Coffee Cake.—2 eggs, 2 cups sugar, 4 cups flour, 1
cup butter, 1 cup strong, cold coffes, 14 Th, raisins, 14 Ib.
currants, 1 tablespoon each of cloves, cinnamon, mace,
and spice, 1 teaspoon black pepper, 1 teaspoon salermus,
2 teaspoons Royal Baking Powder; the raisins and
currants should be rolled in flour to keep them from set-
tling to the bottom.— Miss Millie Stover, Crawfords-
ville, Ind.

Coffee Calke.—3 eggs well beaten, 2 cups sugar, 1
cup milk, 2 teaspnons Royal Baking Powder; work toa
stiff dough and roll out £ inch thick, sift ground cinna-
mon over evenly, then roll up like jelly cake; cutslices
X4 inch thick from the roll, drop into granulated sugar,
and bake with sugared side up till a light brown — Cora
A. Tige, Odessa, N, Y.

Cold~-water Cake.—2 cups sugar, 3{ cup shorten-
ing, 2 eggs, 1 cup water, 2 teaspoons Royal Baking
Powder mixed with the flour while dry; 24 cups
flour, 2 teaspoons flayoring: rub the shortening and
sugar together with the hands; 2 loaves.—Mrs. M. H.
Sparrow, Clinton, Conn.

Composition Cake.—1} lbs. flour, 13 Ihs, sugar,
3/ |b. butter, 1 pt. milk, 4 even teaspoons Baking
Powder, 6 cgps: flavor o taste.— Mrs. Mary Hillman,
North Bristol, O,

Composition Cake.—i eggs, ¥4 teacup butter, 134
teacups sugar, 244 cups flour, 3 cup sweet milk, 1 tea-
spoon cream tartar, 14 teaspoun soda, a little salt; nut-
mey orother flavoring as you like; frosted, it is a good
loafeake; baked in shallow pansitis nice for jelly cake,
orin patty- p.m!, for fancy cake.—Mrs. Laura L. Deyo,
Lockwood, N, Y.

Cornucopia Cake.— 114 cupssugar, 4eggs, 3{ cup
sweet milk, 2 téaspoons Royal Baking FPowder, 4 cup
butter, 2 cups flours beat the whites of eges to a froth;
mix baking powder with flour; melt the butter; mix
sugar, milk, butter, and yelks ofeggs, adding flour Jast;
spread the batter in oval pie-plates 14 inch thick, and
balke light brown ; when baked cut in 4 pieces; form
each into a cone ; lay on lapped side until cold; beat the
whites 2 eggs into froth, and dip the open ends of each
cone into it and immediately into pulverized sugar (red
or pink}, then build cake on cake ; stand one layeron
top of the other, and close at the top Al inside with
cones.— Mys. Frank T. Hibshman, Myerstown, Pa.

Cottage Cake.—2 eggs, 1 cup sugar, !4 cup
hutter, 1 cup sweet milk, @ cups flour, 1 teaspoon Royal
Baking Powder; beat the whites and yelks separately;
whip sugar and butter to a lightcream ; add to egys and
beat all for a few minutes; ndd mille; sift flour and
powder together, then add, beating all a few minutes;
bakein a moderate oven $0 minutes.—Miss Urania Awid,
Pittsburg, Pa.

Delicate Cake,— 2 cups flour well mixed with 3
teaspoons Royal Baking Powder, 2 cups pulverized white
sugar, 3{ cup sweet milk, whites 6 eggs beaten to a suff
froth, 34 cup butter, flavoring to suit; beat butter to a
cream, then add the sugar, beating until well mixed;
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add the milk with part of the flour; then the whites of
the eges with the restof the flour; lastly, the favoring. —
Mrs. FI. D. Hetherington, Gambler, Pa,

Delicate Cake.—1 cup granulated sugar, 1 cup
milk, 3{ cup butter, 91 teaspoons Royal Baking Powder,
8 cups flour, whites 8 eggs, 1 tablespoon Royal Extract
Vanilla; sift sugar and flour 3 or 4 times; eggs must be
beaten to a stiff froth: do not stir any mare than is nec-
essary; after all the ingredients are in, place a well-
greased paper in the bottom of pan, and bake 40 min-
utes in a moderate oven.—May C. Jokuson, Lees-
burgh, 0.

Delicate Cake.—1 cup sugar, 1 cup fiour, 4 table-
spoons milk, 3 tablespoons butter, 2 teaspoons Royal
Baking Powder, 2 eggs: stir butter and sugar together,
then add milk, next add eggs, which have been well
beaten; lastly, add the flour, into which the baking
powder has been sifted; bake in 2 tins.— T. 7. Filley,
Tallmadge, O.

Delicate Cake.—1 cup sugar, 14 cup butter, 3£
cuprsweet milk, 14 cup com-starch, 1 cup flour, whites
5 eggs beaten to afroth, 1 heaping teaspoon Royal Bak-
ing Powder.— Mrs, W, L. Hampton, Patchin, N. Y.

Eggless Cake.—1 cupsugar, 1 cup sweet milk, 1
cup chopped raisins, 14 cup butter, 2 cups flour, 1 tea-
spoon Royal Baking Powder, 1 teaspoon cinnamon, 144
teaspoon grated nutmeg, 3 teaspoon cloves.— Mrs.
Llizabeth Kennedy, Oterville, 1L

Eggless Cake.—1 cup sugar, 1 cup sour milk, 1
cupehopped raisins, 14 cup bultcr, 2 cups flour, 1 tea-
spoon sodn, 1 teaspoon cinnamon, 4 nutmeg, ¥ tea-
spoon cloves.—MWrs, K. E. Carpenter, Colfax, lowa.

Cake without Eggs.— 1% cups sugar, 1 cup
| sweet milk, 2 tablespoons butter, 2 teaspoons Royal
Baking Powder, 4 cups flour; flavor to taste.—Mps, 4.
€. Bwrrows, Clarinda, Towa.

No Egg Cake.—1 cup milk, 1 cup sugar, 3 cups
flour, small, 5 cup butter, 2 teaspoons Royal Baking
Powder, lemon or raisins and nutmeg, as you choose.—
Mrs. Geo. K. Coit, Burrville, Conn.

One Egg Calke.— 1 cupsugar, 2 cups flour, 34 cup
milk, 2 teaspoons Royal Baking Powder, 1 egg; flavor
to taste.— Mrs. A. . Lawterman, Branchwlle, N. J.

One Egg Cake with Chocolate Frosting.—
1 cup sugar, 1 ege, 1 small piece butter, 3] cup milk, 34

‘ teaspoon saleratus, 14 teaspoon cream tartar, 2 cups sifted

Delicate Cake.—11 cups white sugar; 14 cup | flour; light Frostime > 3{ cup pulvenized sugar, 4 large
butter, 15 cup milk, 2 cups flour, 134 teaspoons Royal tablespoons chocolate, 2 teaspoons cocpanut, the white
Baking Powder ; flavor with Royal Extracts; this is an |of 1 egg: spread this on the cake while hot; use the

excellent cheap cake.—Mox, A, F. Wilkinson, Sparta,
Miss.

Delicate Cake.—1 cup corn-starch, 1 cup butter,
2 cups white sugar, 1 cup sweet milk, 2 cups sifted flour,
whites 7 eggs: rub butter and sugartoa ¢ream; mixl
teaspoon crenm inrtar with the Aour and corn-siarch, 14
teaspoon soda with the sweet milke; add the milk and sada
to the sugar and butter; then add flour, then the whites
of eggs; favor to taste.— Mivs Cornie Gallaker, Eagle
Clifif, Wash. Ter.

Delicate Cake.— Whites 14 eggs, 3 Ib, butter, 11b,
sugar, 1 Ib. flour, ¥4 1b. corn-starch, !4 teacup sour
cream with a hitle soda or saleratus in it—Miss 2.
Relewz, West Point, N, Y.

Delicions Cake.— 14 Ih. hutter, 3] Ib. sugar; beat
these till they are both white ; beat the whites and yelks
separately of 7 eggs; stir the yelks and a small wine-
glass of brandy in with the butter and sugar; add the
whites of the eggs, 14 or 3] grated nutmeg, and 114 1bk. |
flour; Lustly, stirin nearly 1 Ib. seeded raising and 12 pt.
thick sweet cream ; bake in 1 or 2 tins; line the tins with
paper, the sides as well as the bottom; raising must
be chopped. —Ellene Jamies, Rossville, Staten Island,

P NY.

Dorwart Cake.—1 Ib. white sugar, 4 Ib. butter,
Tegas, 1 cup sweet milk, 1 tablespoon Royal Baking

yelk of ege left of the frosting in the cake— Hattie
Parkes, Taunton, Mass.

Raised Cake without Eggs.— 3 cups dough
risen with yeast, 1 cup butter, 2 cups sugar, 1 teaspoon
each of mace, nutmeg, cinnamon, 1 wineglass wine, 1
cup mills, sweet, 1 b, raising, seeded, and 1 teaspoon
Royal Baking Powdtr mixed in 14 cup sified flour: letit
stand 20 minutes and bake in moderate oven, —Mre, 1
H. Walker, Parkersburg, W. Va.

Election Cake (My Greald Grandmother's).—
Rub 114 |bs. butter very fine with 5 lbs. flour, add 2 lbs,
sugar with 4 eggs, well beaten, 1 qt. hop yeast with 1
teaspoon soda (instead of soda, I use 1 teaspoon Royal
Baking Powder, and doubtless Grandma would if she 'd
had i), 1 pt. hot milk, 1{ oz. cinnamon, 2 Ibs, stoned
raising; rise overnight; makes 4 loaves.—Jrx, Stephen
Grimin, Lynnfield, Mass.

Elegant Cake.—5 eggs, 3 cups sugar, 3{ cup
butter, 4 cups flour, 1 cup sweet milk, 3 teaspoons Royal
Baking Powder.—Mrs, &, J. Bird, Ithaca, Neb.

FElegant Cake,—5 cgrs, 3 cups sugar, ¥ cup
butter, 4 cups flour, 1 cup sweet milk, 2 teaspoons Royal
Baking Powder.—Aws. D. [V, Jongs, White Pliins,
N.C

Elsie's Cake.—1 cup butter, 2 cups sugar, creamed
thoroughly ; add 1 cup millk; beaten yelks 4 eggs added
1by 1; 114 cups flour, mixed with 2 heaping teaspoons

Powder, b. flour; bak in.
L BueteRs 0 ok 5 ket Bowr snd 96 i | Royal Baking Powder; add whites of 2 of the 4 eggs,

utes.— Miss L. Schuh, Lancaster, Pa. 2 !
| which have been beaten to a froth; add 1'4 cups flour
Douglass Cake,—1'¢ cups sugar, 1 egg, 1 cup | and the rest of the whites, 1 teaspoon lemon or vanilla
sweet milk, 14 cup buwer, 1 cup chopped raisins, 244 | extract: as four differs, more may be ndded if this seems
teaspoons Royal Haking Powder, 3 not full cups flour: | yoo thin; it can be frosted with chocolate icing or cocon-
flayor with lemon or not, as you like; good without | nyy or plain frosting with the meats of English walnuts
raising,— Mrs, Charies Cook, Moris, Conn, sprinkled over, Plain frosting : Beat white 1 egg toa
Dover Cake.—1 Ib. sugar, 1 Ib. butter, 6 eggs, 3 stiff froth ; add 1 cup pulverized sugar; spread %mmlld?-
ptsweetmilk, 11b. flour, good weight; 8 teaspoons Royal | 2VeF :!11.' cake when taken from the oven.—Miss L, C,
Baking Powder stirred in flour and sified; beat whites | H/@cAvomm, Lyun, Mass.
of eggs to a stiff froth, 1 1b. seeded rais..s, 11h, eurrants, | Excelsior Cake.—2 teacups powdered sugar
1 nutmeg, juice and rind of 1 lemon, 1 Ib. more flour, | sified thoroughly, whites 10 eggs beaten very light, 1
with raisins and currants ; bake from 14 to 13 hours. | teaspoon extract vanilla and 1 teaspoon water, 1 full cup
—Mrs. M. L. Macnaneee, Chester Springs, Pa. flourand 1 teaspoon cream tartar, sifted togéther 8 or 10
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times; beat sugar and eggs together, then add extract
and water, then flour and eream tartar; put in 3-qt. pan
and bake slowly 1 hour; when cold, frost with boiled
frosting, os follows: Whites 3 eggs, 3 teacups granulated
sugar, 1 cup water; put sugar and whter in basin and
boil until it is like soft wax when dropped in cold water;
beat the egygs and turn boiling sugar on them, then beat
together until cold, then put on the cake £ or 3{ inch
thick: set in warm oven to harden.—Mrs. L. W.
Morris, Norwalk, O,

Fancy Calte.—11b. sugar, 3/ b, butter, 6 eggs, 4
cups flour, 3{ cup water, 1§ teaspoons Royal Baking
Powder ; flavor with lemon or vanilla to taste; mix the
butter and sugar together until light; add 2 eggs ata
time until the 6 are used, then add the water, next the
flour and Royal Baking Powder.—Miss Sallie Askmore, |
Trenton, N, J.

Farmer’s Cake.—1 cup butter, 2 cups sugar, 1
cup sweet cream, 2 eges, 1 teaspoon soda, cinnamon to |
taste; mix soft, roll thin, bake quickly.—Mrs, L. Dillin-
ger, Yellow Springs, Pa.

Feather Cake.— ! cup butter, 3 small cups flour, |
2 cups sugnr, 1 cup sweet milk, 3 eggs, 2 teaspoons |
Rayal Baking Powder ; flavor t taste; if baked in lavers,
do not use more than 215 cups flour.— Wes, Halte
Wheeler, Creston, lowa,

.

Feather Cake.—2 cups white sugar, 3 cups flour,

1 cup sweet malk, 114 chps buiter, 3 eggs, 2 teaspoons | Roy
Royal Baking Powder; spice to taste.— Mys, ¢, D.

Gaovkin, Sonora, Cal,

Feather Cake.—Take 2 cups sugar, 14 cup
butter, 24 cup milk, 3 cups floar, 3 eggs, and 4 teaspoons
Royal Baking Powder; flavor with lemon or vanilla.—
Tiilie E. Rawck, Bufalo City, Wis.

Feather Cake.—2 cups sugar, 3/ cup butter, 1
cup sweet milk, whites § eggs, 2 cups four, 2 tea-
spoons Royal Baking Powder.—Mwy, Mettie [Wood,
Cas:alia, O

Feather Cake,—1 cup sugar, 1 cup milk, 2 cups
flour, 2 eggs, 1 tablespoon butter, 14 teaspoon Royal
Extract Lemon, 2 teaspoons Royal Baking Powder;
soften butter ; beat with sugar and egys; add milk «nd
the flour mixed with baking powder: bake in  quick
oven,— Miss Jennie E. A lgor, Sea Plain, N. J.

Feather Cake.—2 cups sugar. § eggs, 1 cup
butter, solid, water and milk worked out, 14 cup sweet
milk, 2 teaspoons Royal Baking Powder; mix in 8 large
cups flour; beat eggs, sugar, and butter to a cream ; add
milk; stir till it is thoroughly mixed with the eggs,
sugar, and butter; lastly, add the flour and extract of
lemon; grease the pan with butter; time, 1 hour: hot
oven; evenness to be maintained if possible till done; be
careful not 1o burn.— Zllen Mullen, Raymond, TIL

Feather Cake,—1 cup sugar, 1 cup flour, 1 egg,
14 cup sweet milk, 1 tablespoon melted butter, 1 teaspoon
Rayal Baking Powder, a very little salt, and 1 teaspoon
lemon ; bake in hot oven.—Mrs, Elfzabeth Kemnedy,
Orterville, 1L

Feather Cake.—1 cup white sugar, 1 cup sweet
milk, 314 cups flour, 1 egg, picce of butter size of an
sgg, 2 teaspoons Royal Baking Powder, 1 small tea-
spoon Royal Extract Lemon, a litde salt.— Likbie M.
Lhafto, Hamilton, N_ J.

Feather Cake.—2 eggs, 2 cups sugar, 3 cups
flowr, 24 cup butter, 34 cup sweet milk, 2 teaspoons
Roval Baking Powder— Mrz. Frank Reed, Norton-

ville, Kans.

Feather Cake,—1 cup flour, 1 cup sugar, 1§ cup
sweet milk, 1 tablespoon butter, 1 teaspoon Royal Bak-
ing Powder, 1 teaspoon Royal Essence Lemon, 1 egg:
put theingredients all together in a bowl, mix thoroughly,
and bake 40 minutes in a moderate oven.— Ewoma
Crews, Given, lowa

Feather Cake.—5 eggs, whites and yelks well

beaten together, 1 coffeecup butter, 2 cups sugar, 1 cup
sweet milk, 3 cups flour, 1 teaspoon Royal Baking Pow-
der; cream butter and sugar well; then add eggs and
milk; lastly, add flour in which the baking powder has
been sifted ; flavor to taste ; bake 34 hour— A0, Mary
Rogers, Prattville, Ala.

Feather Cake.—1 cup white sugar, 2 cups flour,
24 cup milk, 1 egg, 1 teaspoon butter, 1 teaspoon Royal
Baking Powder, 1 teaspoon Royal Essence Lemon ; rub

| butter and sugar together: add the egg well beaten, then

the milk; sift together flour and powder, and flavor:
bake in a square tin,—Nellie . Bradiey, Bristol, Conn.

Feather Cake,—1 cup sugar, 1 cup flour, 1 egg,
T4 cup sweet milk, 1 tablespoon melted butter, 1 teaspaon
Royal Baking Powder, a very little salt, and 1 teaspoon.
Royal Extract Lemon.—Jemnie L. Hicks, CUlinton
Corners; N. ¥.

Feather Cake.— Whites 3 eggs, 2 cups sugar, 1
cup sweet milk, 1 cup butter, 3 cups flour, 3 teaspoons:
al Baking Powder.—ss Emma L. Ensley, Rush-
sylvania, O.

French Cake.— ' cup butter, 3 eggs, 2 cups
sugar, 1 cup milk, 3 cups flour, 2 teaspoons Royal
Baking Puwder ; beat the yelks of the eggs in the milk:
add the butter; mix the powder in the flour: then add
the whites of the eggs after beating light— M, Josie
Reigherd, Mifflinburgh, Pa.

Soft Gingerbread.— 2 ¢ggs, 1 cup sour cream, 1
cup molasses, 14 cup sugar, 6 cups flour, 1 teaspoon
salt, 114 teaspoons soda, 3 teaspoons ginger.— Miss
Ewmma L. Ensley, Rushsylvania, O.

Gold Cake.—1 coffeecup butter, 3 cups sugar, 8
cups flour, 5 eggs, whites stirred in last, 3 teaspoons
Rayal Baking Powder, 1 cup sweet milk; flavor with
lemon.— Emma Chapman, Raymond, TIL

Gold Cake.—1 cup sugar; 3 cup butter, ¥4 cup
sweet milk, 114 cups flour, 2 teaspoons Royal Baking
Powder, yelks 8 eggs.— Miss Rosa A. Cowdrey, Pome-
roy, O,

Gold Cake.— i cup lard and butter mixed, and 2
cups yellow sugar, 3 eggs, ¥ cup water, 214 cups four,
4 teaspoons Royal Baking Powder: bake in a moderate
oven.— Mri. Emma Sanderiin, Wagontown, Pa,

Gold Cake.— 1 ciup sugar, 3¢ cup butter, 1§ cup
mille, 13 cups flour, the yelks 8 eggs and 1 whole one,
1% teaspoons Royal Baking Powder: mix together the
sugar, butter, and add the eggs, milk, lemon extmct, and
flour, in this order; bake 14 hour in a moderate oven.—
Mrs. G. A. Luther, Jasper, Dak.

Golden Cake,— Take the yelks 8 eggs, beat them:
well, mix 1 cup brown sugar and 3{ cup butter, 2 cups
flour in which 1 heaping teaspoon Royal Eaking Powder
has been mixed; add 3 cup mik; stir that and the eggs
into the batter, and bake immediately.—Afrz. S, G
Lapgwaisd, Middletan, 1daho,

Gold and Silver Cake,— 1 cup sugar, the whites
4 eges, % cup swect milk, 14 cup butter, 2 cups flour,
2 teaspoons Royal Baking Powder, 2 teaspoons Royal
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Extract Vanilla; use the same for the gold, only adding
1 whole egg with the yelks of the 4— Miss Molite
AMitehell, Patterson, Pa.

Guess Cake.—2 cups granulated sugar, 3] cup

butter, 1 cup sweet cream, 8% cups flour, whites 7 eggs, |
g Powder; the sugar and | Vanilla, flour enough to roll out, 1 teaspoon Royal
| Baking Powder, 1 pinch salt; roll out thin; cut with

2 Royal Baki
butter must be stirred to a crean, and add constantly the
swect milk.— C. Magyic Meldakl, Scou, W, Va.

Guess Cake,—2 cups white sugar, 4 cups sified |
flour, 1 cup butter, 1 cup sweet milk, 4 eggs — Wrs.
W, 2. Brets, Middletown, Pa.

Harrison Cake.—1 cup molasses, 12 cup sugar,
14 cup butter, 14 cup milk, 2 eggs, 34 teaspoon soda, 1 |
cup chopped raisins ; sprinkle with flour, 8 cups sifted
flour, spice and salt.—Myre K. Pawll, Taunton,
Mass.

Hasaty Cake.—1 cup butter, 115 cups sugar, Scups |
flour, 14 cup milk, 3 egas, 114 teaspoons Royal Baking |
Powder; work the butter and sugar together, then wdd |
the: flour and milk, and lastly the eggs: put the powder |
in the flour, and bake 30 minutes.—Wiss Edith A.
HHoopes, Russellville, Pa,

Hermits.— !4 cup butter; 114 cups sugar, 2 eggs, |
1 cup currants, 1 teaspoon soda, 2 teaspoons cinnamon,
1 teaspoon cloves, 1 wmblespoon sweet milk @ roll thin,
and bake quick.— My, Jokn HWokite, Dallas Centre,
Towa.

Hermit Cakes.— ' cup butter, 114 cups sugar, 3
egs, '3 teaspoon soda; in o linde water mix up stiffand
roll.—Ars, Ida Kellet, Reading, Pa.

Hot-water Cake.—3 egos beaten very light, 114
cups sugar, 115 cups sifted Aour, 1 teaspoon Koyal Bak.
ing Powder sifted with the flour; put all wgether and
add 14 cup boiling water.— Lena Singson, Kenneily,
N, X,

g

Hurry Cake.—1!4 cups flour, 1 cup brown sugar,
2 cggs, butter size of an egg, 1 cup cold water, and 2
teaspoons Royal Boking Powder; bake in hor oven.—
Miss Belle Hunter, New Athens, Pa.

Ida Cake,— Take 2 eggs, well beaten, 1 cup sugar,
14 cup sweet milk, 6 tablespoons meltad butter, 115 cups
flovr; ia it put 1 tablespoon Royal Baking Powder, and
1 teaspoon lemon essence to flavor; bake in 1 loaf ina
moderate oven.— Miss Addie Bromel], Maud, Kans.

Jenny Lind Cake.— 3 teacups flour, 2 teaspoons
Royal Baking Powder, 4 coffeecup sugar, a litthe carn.
way seed, anda little lemon peel or a few currants ; break
2 cggs into a coffeccup sweet milk; stir into the flour
until mixed: pour into the pan, which should be well
buttered, and bake 1 hour.—Mrs. Vallancey, Grace-
ville, Minn.

Jumbles.—1!4 cups sugar, 2 eggs, 14 cup butter,
1 cup sour cream, 15 teaspoon salemtus, caraway seed,
flour enough to roll; 12 cup of the sugar is to put on the
outside after they are rolled.— Mary G. Foss, Lodi,
Wis.

Jumbles, —1% Ibs. flour, 1 1b. sugar, 3 1b. butter,
4 eggs: fAavor with vanilla; oll cut into littl= balls, and
pat down into the tins very thin, making a small hole in
center with the finger; bake very slightly in a guick
oven —just o delicate brown,— Misr Miriam T Allen,
Deal Beach, N, ].

Jackson Jumbles.—1 cup butter, 214 cups sugar,
5 cups flour, 1 cup milk, 2 egigs, 1 tablespoon cinna-
mon, 1% wmblespoons Royal Baking Powder; bake in |
long pans.—rs. K. 8. Mclivai, Mount Holly, N, J. |

! Cocoanut Jumbles.—1 nut grated, 3 Ib. sugar,
3 ezgs, and 1 large iron teaspoon flour; drop on buttered

| puns; use care in baking. —E£dwa Grifin, Zion, Ky.

|
| Vanilla Jumbles.—2 eggs beaten very lighe, 1

cup granulated sugar, 1 tablespoon Royal Extrace

| juthble cutter: bake quickly.— Hattie B, Rewley,
Muskegon, Mich.

Lady Cake.—3 =ggs, 1% cups white sugar, 34
cup sweet milk, 9 cups flour with 114 teaspoons Royal
Baking Powder sifted in; mix all together, then add 14
cup butter melted, 1 teaspoon extract lemon or vanilla.—
Miss 8. G. Spencer, Hyde Park, Mass.

Lady Cake.—2 cups pulverized sugar, 3 cups
flour, 1 cup milk, ¥{ Ib. butter, whites 2 cggs, 2 tea-
spoons Royal Baking Powder: flavor with Royal Ex-
tract Vanilla; beat sugar and butter to a cream, then
add milk and flavoring; next add the flour and baking
powder thoroughly mixed, and lastly, the whites of
cgps beaten to a stiff froth; bake 1 hour, and ice with
clear icing. —Mrs, M. E. Evars, Matthews, Pa.

Lady Cake,—11b, sugar, 3 1b, sifted flour, 6 oz.
butter, whipped whites 10 egos; flavor with Iatter al-

| monds bake in'square, not very deep tins; flavor the

frosting with Royal Extract Vanilla; the combination is
very pleasant.— Afiss Jessie (. MeKenzie, Mississippi
street, Potrero, San Francisco, Cal.

Lady Cake.— 3{ Ib. hutter, 1 1b. sugar, whites 10+
egigs, 1s pis. four, 2 teaspoons Royal Baking Powder;
faver with extract lemon; cream the butter and sugar ;
beat eggs to a stifl froth; mix well; bake 2 hours in
moderate oven,—Mrey. J. P Wallon, Lincoln, Neh,

Lady Cake.— Take 1 Ib. sugar, whites 7 eggs, 1
cup butter, 1 cup sweet milk; 1. .cup corn-smrch, 9 cups
flaur, 2 teaspoons Royal Baking Powder, 8 teaspoons
almonds; flavor.— A manda Kinchey, Millersville, Pa.

Lemon Cake.—2 cups white sugar, 14 cup butter,
1 cup sweet milk, 1 eup corn-starch, 3 eggs, whites
beaten to a froth, 134 teaspoons essence lemon, 3'% tea-
spoons Royal Baking Powder, 8 small cups flour; stir
sugir and butter togethers add milk, com-starch, fAour,
haking powder, eggs, and essence.— MWes. C K. Linn,
Ashland, Q.

Lemon Cake.— 3 cups powdered white sugar, 1
cup fresh buiter, 1 eup sour milk, § eggs, and & cups
flour; beat the butter and sugar to a cream; beat the
eges separately, the whites to a stiff froth ; mix all to-
gether, then st the flour, to which add 3 teaspoons
Royal Baking Powder: put the flour in by degrees, and!
the juice and grated peel of a fresh lemon.— Efffe G.
Smith, Sylvan, Pa.

Lemon Snaps.—1 cupsugar, 1 cup hutter, 1 egg,
the juice and a little grated rind of o large lemon, 18 cup
water, 1 teaspoon Roynl Daking Powder, 14 nutmeg;
beat the butter, sugar, and ege o a light cream; add
the lemon, water, and nutmeg; use enough four to
make a stff dough; voll thin; cut inte bars and bake
quickly.—Mrx, Lulu C. Wyatt, Junction Ciry, Tex.

Lemon Snaps.—1 cup sugar, 'S cup butter, 2
egps, 1 mablespoon Ruval Baking Powder, o little milk,
and juice 1 lemon. —Miss Tallic Ewrick, Prospeee, O,

Light Cake.— Take 1 cop butter, worl it till soft ;

|add 2 cups sugar, 6 ezggs, bear separate, put yelks in

sugar; add 1 cop sweet milk, 4 cups four, 2 teaspoons.
Royal Baking Powder; mix well; bake in slow oven.—
Miss A. Relom, West Point, N, V.
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Lily Cake.— 2 cups powdered sugar, 1 cup butter,
3 cup millk, whites 6 eggs, 3 cup com.starch, 2 full
cups flour, 3 teaspoons Royal Baking Powder mixed
in the flour; Aavor with lemon — Lucinda Hewlin,
Bloomingdale, Ind.

Lincoln Cake.— £ cup butter, 2 cups granulited
sugar; stir (o o cream; 8 eggs well beated, 3 cups flour,
2 teaspoons Royal Baking Powder stirred in the flour
and sifted ; 1 cup sweet milk, 1 teaspoon extract rose:
stir ti'l creamy; bake !5 hour.— Miss Emery Moo,
Potter Centre, N. V.,

Loaf Cake.—2 teacups sugar, 1 cup butter, 814
cups flour, 1 cup sweet milk, 1 heaping teaspoon Royal
Baking Powder, 5 eggs.— Mrs. John McDole, India-
nola, Iowa.

Loaf Cake.—4 eggs, whites and yelks beaten
separately, 1 cup sugar, 34 cup butter, 134 cups flonr,
14 cup sweet milk, 1 heaping teaspoon Royal Baking
Powder sified with the flour, 1 teaspoon extract lemon;
bake in loaf cake.—Afrs, Ellen Henning, San José,
Cal.

Loaf Cake.—2 cups shortening, 2 cups sugar, 2
cups milk, 5 cups flour, 4 teaspoons Royal Baking
Powder, 1 cup misins, 1 nutmeg; mix flonr, sugar,
Taisins, baking powder, and nutmeg together, then beat
shortening and milk and stir; makes 3 loaves.— Mrs.
James T. Brady, Westfield, Mass.

Loaf Cake.—4 ecgs, '4 cup butter, 1{ cup sweet
milk, 1 cup granulated sugar, 2 teaspoons Royal Baking
Powder, 2 cups flour, 1 teaspoon Royal Vanilla.— Jokn
Willmere, Fort Supply, Ind. Ter.

Loaf Cake.—4 eggs, 5 cups flour, 1 1h. raisins, 2
cups sugar, 1 cup molasses; 11 cups huitter, 1 cup new
milk, 1 teaspoon saleratus; spice as you like.— M7
C. #. Haile, Alameda, Cal.

French Loaf Cake,—2 cups white sugar, 1 scant
cup butter, 1 cup sweet milk, 3 heaping cups flour, 3
eges, 3 teaspoons Royal Baking Powder; put sugar,
butter, eges (not previously beaten), together, and beat
to a froth; add the milk, beating well; flavor with Rayal
Extract Lemon; add the flour, in which the baking
powder has been mixed ; gradually pour into a cake-tin
lined with buttered paper: very nice and quickly made —
Mrs, Mollie Chandler, Delaware, Del.

French Loaf Cake.—2 Ibs. flour, 2 Jbs. sugar, 2
fbs. raisins, 1 Ib. butter, 2 cups new milk, 10 cggs, spice
to taste, 6 teaspoons Royal Baking Powder— dda L,
Stayfon, Linwood, O,

Measure Loaf Cale.— 4 cupsilour, 1 cup yeast,
14 pt milk or a large teacup full; wet it up and let it
rise: then add 2 cups sugar, 2 eggs, 1% cupsshortening,
mace, 1 teaspoon saleratus; mix thoroughly; let it rise
again, then put in tins; add reisins; will make 3 good
loaves: good to keep; called by some ‘¢ Election
Cake."— Mrs. €. 2. Taylor, Burlingame, Kans.

Quick Loaf Cake.—4 cups flour, 234 cupssugar,
2 czps, 2 teaspoons Roval Baking Powder, 1{ cup
shortening, 114 cips sweet milk, 1 cup raisins, nutmeg,
salt.— Mrs. W, IW. Aiiphon, New Britain, Conn.

1,2, 3, 4 Loaf Cake.—1 cup butter, 2 cups stgar,
% cups flour, 4 eggs, !4 cup milk, 1 teaspoon each Royal
Paking Powder, cinnumon, raising.— Miss Kafe Lob-
wtier, Keokuk, Towa

Log Cabin Calke.—1 cup butter,
cup sweet milk, § eggs, b cups flour, 2 teaspoons Rayal

Love Cake.— 4 cup butter, 114 cups sugar, ¥ cup
sweet milk, 8 eggs, 2 cups flour, 1 teaspoon Royal Bak-
ing Powder, nutmeg.— Mrs. 1. . Saylor, Wenonah,
NI

Madeira Cake.—2 eggs well beaten, 1 1h. butter
warmed and beaten, 6 oz powdered loaf sugar, 8 oz
flour, 2 teaspoons Royal Baking Powder, 14 cup mifk, 1
teaspoon Royal Essence Lemon.— 8w, F. J. Southaell,
Hawley, Minn

Maplewood Cake.—1 Ib. white sugar, ¥ Th
butter well ercumed, 9 eggs beaten to a froth, juice and
grated rind 1 lemon, 1 Tb. flour, the last thing, with 1 1b,
stoned raisins.— Mrs, Ji Haweiltons, 145 Griffith street,
Jersey City Heights, N. J.

Marmalade Cake.— Rub together 1 Th. butter
and 1 Ih sugar undl light: beat the yelks of 8 eggs:
1 teaspoon cinnamon, a little maize and o little nutmeg,
1% Ibs. flour; mix the whole together; roll out 14 inch
thick; cut cakes round or in shapes, and hake till
done, which will be in a few minutes; when cold,
spread the surface of each cake with marmalade or pre-
serves; now beat the whites of 8 eggs very light, adding
gradually 8§ large tablespoons of pulverized sugar until it
is thick icing; flavar with Royal Extract Lemon ; with a
spoon put this on each eake, high in the center; put them
inan oven, and assoon as they are a light brown take them
out.— A, L, Thompson, Block Creek, Tex.

Measure Cake.—4 eggs, not quite 1 cup butter, 2
cups sugar, 1 pt. Aour, ¥4 cup milk, ¥4 teaspoon cream
tartar, 3{ teaspoon soda— Martha Stewart, Parkers-
burg; Pa.

Measure Cake,—1 cup butter beaten to a cream
with 2 cups sugar, 6 cggs beaten separately, 3 teacups
flour, 74 cup sweet cream, 1 teasp goda, 2 n
eream tartar.— Jole K. Hodson, Vark, Kans:

Measure Cake.—1 teacup butter, 1 teacup cream,
& cups flour, 2 cups sugar, 1 tablespoon Royal Baking
Pawder; mix well; bakein a quick aven.— Hwr. Elisa
Ann Mifler, Shepherdstown, W. Va.

Melrose Cake,—3 cups flour, 1% cups sugar, 15
cup butter, 1 teaspoon Royal Daking Powder, 3 eggs, 1
nutmeg, 1 tiblespoon rose-water— Mys. J. Hamilton,
Jersey City Heights, N, J.

Moist Cake.—2 teacups sugar, ¥4 cup melted
butter, 1 teacup sweet milk, 3 eggs, 8 even teacups four,
17 teaspoons Royval Baking Powder.—Mrs, Henry J.
Banta, Englewood, N, J.

Molasses Cake.—1 cop butter, 2 eggs, § cups
molasses, 1 teaspoon soda, 1 cup sour cream, 2 teaspoons
ginger, 6 cups flour; thismakes 2 mediym.sized cakes —
Mrz, Allie Slocum, Howard, Dal.

Molasses Cake.— 14 cup shortening, 114 eups
malnsses, 114 teaspoons soda, 1 teaspoon warm water,
1 teaspoon ginger.— Mrs, £, M. Parmelee, Schoharie,
N. ¥,

Molasses Cake.—1 cup molasses, butter size of &
walnut, 1 cup flour, 24 eup boiling water, 1 teaspoon
soda, — Mrs. Austin Wessed, Albany, Wis.

Molasses Cake.—1 cup sugar, 1 cup molasses, 1
small cup butter or other shortening, 14 cup cold water,
1 teaspoon ginger, 1 teaspoon ground cinnamon, 1 heap-
ing teaspoan sodu, and 1 teaspoon Royal Baking Powder;
mix well into a firm dough; roll 14 inch thick ; mark off

| with a fark, and cut in squares, and bake in a quick
3 cups sugar, 1 [ oven: when dune, take from the pan and lay on paper
|hill cool, then place in jor and cover.—Mrs. Marian

Baking Powder.— Mrs, L. Diliinger, Spring Valley, Pa. | Roseli, Cherryvale, Kans.
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Mountain Cake.— 6 eggs, 1 cup hutter, 2 cups
sugar, & cups flour, 1 cup milk, 2 teaspoons cream tartar,
25 teasponn soda: very nice with vrange frosting, — .
H. Holmes, Fall River, Mass.

Mountain Cake.— To the yelks of § eggs, well
beaten, add 2 cups white sugar, 3 cup butter, 1 cup
sweet milk, 314 cups flour, 2 teaspoons Royal Baking
Powder, whites 2 eggs beaten stiff— Belle Wagner,
Rossville, Kans.

Newport Cake.—3 cups flour, 114 cups milk, 2
eggs, butter size of an egg, !4 cup sugar, 2 teaspoons
Royal Baking Powder; stir together butter and sugar,
then add eggs, milk, and flour sified with the baking
powder:; to be eaten warm, like biscuit —RKwek /7.
Armstrong, Aspinwall, Pa.

Nicest Cake.— 2 qups powdered sugar, 3 cup but-
ter, 34 cup milk, whites B eggs, 8 cups flour, # teaspoons
Royal Baking Powder, vanilla.— Miss Jemnie Blanch-
ard, Patchin, N. Y. -

Nova Scotia Light Cake,—1 1b. sifted flour, 1
Ib, white sugar, 15 Ib. butter, 5 eggs, 1 cup milk, 2 tea-
spoons Royal Baking Powder, 1 grated nutmeg; beat
butter and sugar to a cream, then add gradually other
ingredients; eges must be beaten until light: boke 45
minutes.—Mrr, E. F. Howell, 301 Union street, Brook-
Iyn, N. V.

Ocean Cake.—1 cup milk, 2 cups sugar, %4 cup
butter, whites 5 eggs well beaten, 3 cups flour, 2 teaspoons
Royal Baking Powder; flavor to taste.— Mary K.
Powers, Erin, Wis

0Old Colony Calke.—3 eggs, 1 cup butter, 93¢

caps sugar, 1 cup sour milk, 424 cups flour, 1 easpoon
soda, spice to taste ; sift a little powdered sugar over top,
— Kittie Nice, Blanchester, O,

Palmetta Cake,—11b butter, 15 lbs. sugar, 11b.
flour, 12 eggs, 2 lbs. citron, sliced and floured; 1 large or
2 small eoconnuts grated: beat well and bake as pound
cake, but will require longer baking, on account of fruit.
—Mri. Dr. J. M. Rigple, Wayuneshoro', Pa.

Pearl Cake.— 3{ cup butter, 2 cups sugar, 1 cup
milk, 1 cup com-starch, 2 cups Mour, 114 teaspoons
Royal Baking Powder, whites T eggs; mix carn-starch,
flour, and baking powder together, and add to the butter
and sugar alternately with milk ; lastly, add whites T eggs
beaten to a sdff froth; a cup of the batter colored pink
with *strawberry " or any other colored flavoring, and
dropped in altermately with the other batter, makes a
delicate marble cake.—Mrs. Wil B. Follett, Burlin-
game, Kans.

Plain Cake,—1% cupssugar, 14 cup butter, 2 eggs,
1 cup sweet milk, 2 teaspoons Royal Baking Powder,
flour to mix; 1 teaspoon Royal Extract Lemon.—3Mrs,
F, ¥, Bement, Northampton, Mass

Plain Cake.— 4 eggs, 3 cups sugar, notheaped, 14
cup milk filled up with water, 3 teaspoon soda put into
the water, 24 cup good butter, 2 full teaspoons yeast
powder put into 4 level cups sifted flour; flayvor with nut-
meg.—Eila M, Whiteman, Centerville, Oreg.

Plain Cake.—4 cups flour (small anes) sifted, 14 cup |

syrup cr molasses, 2 cups sultana or stoned misins, 1
cup figs sliced fine, ¥ teaspoon cinnamon, 3 teaspoons
Royul Baking Powder, a little nutmeg, 2 tablespoans
butier or olive oil; mix stiff and bake in a hot oven.—
Adice B. Hinde, Anahcim, Cal.

Poor Man's Cake.—1 cup sugar, 1 cup milk, 1
egg, 1 tablespoon butter, 2 cups flour, 2 teaspoons Royal

| Baking Powder: Ravor to suit —Mrs. W, Nelson, 372
Penn street, Brooklyn, N. Y.

Baker's Pound Cake.—2 cups sugar, 1 cup
butter beaten to a cremm, 3 eggs well beaten, 1 cup
milk, 3 cups flour, 2 teaspoons Royal Baking Powder:
flavor to taste; mix all together quickly and bake im-
mediately. —Miss A wnie Cushing, Binghamton, Cal.

New York Pound Cake.— 1 cup each molasses,
sugar, and butter, 4 ¢ups flour, 1 cup water, 1 nutmeg
grated, 3 eggs, Royal Baking Powder; beaten all
together and baked in tin patty-pans.— Mrs, G. W
Budd, Pemberton, N. J.

Plain Pound Cake.—1 Ib. butter, creamed, 1 1h.
sugar, 8 eggs, yelks and whites beaten separately, 1 Ib.
four and 2 teaspoons Royal Haking Powder sifted with
flour; flavor with lemon extract —MWiss L. Dillon, 96
McGill College Ave., Montreal, Can,

Poor Man'’s Pound Cake.—2 ecggs, 2 cups
| sugar, 1 cup cream or milk; 1 tablespoon buster, if you
| have no cream take more butter; 2 cups flour, 2 tea-
| spoons Royal Baking Powder; putall in a pot together
| and beat up afte you have all in.—Mrs, J, 7. Pizpots,
| West Philadelphia, Pa.

‘White Pound Cake. —3 cups granulated sugar,
1 cup rich milk, 54 cups flour, whites 9 eggs, 1 Ib. good
butter, less 1 spoom, 2 teaspoons Royal Baking Pow-
der— C. MWaggie Meldahi, Scott, W. Va.

Yankee Pound Cake.—1 Ib. sugar, 1 Ib. flour,
4 Ib. butter, & eggs, 1 tumbler milk, 2 teaspoons Royal
Baking Powder; flavor to taste.—MWrs. W7, . Robert-
son, 398 Grand street, Jersey City, N. J.

Puff Cake.—2 cups sugar, ¢ cup butter, 3 eggs,
1 cup milk, 2 teaspoons Royal Baking Powder, 8 cups
flour; favor to taste; beat sugar and butter to a cream;
add eggs well beaten; sift Royal Baking Powder with
the flour; add the milk and favoring.—Mrs, George
Cooper, Wilhamsport, Pa.

Puff Cake.— 2 cups sngar. 1 cup milk, 1 cup butter,
3 egge, 3 cups Aour, 1 tablespoon Royal Extract Lemon,
12£ teaspoons Royal Baking Powder: bake 50 minutes
in a moderate oven.—Mrr. William F. Bell, Rancocas,
N.-J;

Queen Cake.— Mix 1 Ih. each dried flour, sifted
sugar, and washed currants; wash 1 1b, butter in rose-
water, beat it well; then mix with it 8 eggs, velks and
| whites beaten separately, and put in the dry ingredients
| by degrees; beat the whole 1 hour; butter little tins,
| teacups, or saucers; fill them only 14 full; sift fine sugar

over just as you put them into oven.— Sersie Parvier,
| Naavoo, Ind,

Queen's Calke.—2 level teacups butter, 4 teacups
sugar, G level teacups flour, whites 24 eggs, 3 teaspoons
Raoyal Baking Powder; work butter and flour well
together; put the sugar in, 13 the quantity of eggs, then
add to the butter and flour, then add the remaining

| whites; flavor with whisky and lemon to suit the taste |
| maise slowly and bake quickly ; set a pan of cold water aver
| the cake while raising. — M. 7. V. Drane, Smithfield,
Ky. :
| Raised Cake,—2{ Ths. flour, 1% Ibs. sugar, 1%
Ibs. butter, 1 1b. raisins, citron if you wish, 1 pt milk,
4 pt. yeast, 3 eggs, @ nutmegs, and salt to taste, wine-
glass of wine or brandy il desired: muke a sponge of
yeast, milk, and flour; srir the butter and sugar to a
cream, and take 34 of it, and add to the sponge when

| light, mixing theroughly with the hands; let it rise

| again;: add rest of sugar, butter, egg, fruit, nutmegs,

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



100

MY “FAVORITE RECEIPT."

ete., rise again, and when light put in pan; stand in
warm place 15 or 20 minutes; then bake 1 hour in
moderate oven ; makes & loaves—Mrs. F. M. Sherman,
New Haven, Conn.

Raisin Cake.—1 cup butter, 2 cups sugar, 1 cup
sour milk, 1 teaspoon soda, 3 eggs, 2 cuph raisins, 1 nut-
meg, 1 tablespoon cloves, 1 tabléspoon cinnamon, 4 cups
flour; to be about as stiff as pound cake.— Mry. Joseph
Keck, Washington, Towa.

Mashed Raisin Cake.—3 layers: outside layer,
take any receipt for a good white cake ; middle layer, 1
Ib shelled almonds, 1 Ib. seeded raising and chop
separately very fine, or mash, then put together and
thoroughly mash; make a thin icing and mix the risins,
almonds, and icing together; put all of this mixure
between your 3 white layers; cover the outside with
icing — Lywle L. Rice, Burlington, Towa.

Republican Cake.— 3] cup butter, 2 cups white
sugar, 1 cup sweet milk, 1§ cup com-starch, 2 cups
flour, 144 teaspoons Royal Baking Powder; mix corn-
starch, flour, and baking powder together; add butter

and sugar, and lastly the milk ; add the whites 8 eggs; |

flavor to taste,— Miss Hattie Wheeler, Parishville,
N. Y.

Rock Cakes.— % lb butter, 1 Th. flour, 1 Ih.
moist sugar, 40 drops Royal Extract Lemon, 2 eggs, %
glass brandy and white wine; rub butter into flour and
sugar; mix the whole with the eggs well beaten and
brandy ; drop on a baking-sheet and bake 13 hour—
Mrs. T. Jack, Spokane Falls, Wash. Ter.

Rose Cake,—1 cup butter, 2 cups sugar, beaten 1o
a cream, 4 cups flour, whites 10 eggs, 1 cup milk, 2 tea-
spoons Royal Baking Powder, 1 teaspoon lemon; take
aniline size of & pea, tie in a thin cloth, put1 teaspoon

boiling water en it; take 1 cup of the cake and putin the |

aniline until you have a pretty rose color; put1 layerof
white part in the bottom, 1£ of rose, then more white: then
all of the rose and the rest of the white part.—3vss Millie
Stooer, Crawfordsville, Ind.

Rose Cake.— IFhite parts 3 cups white sugar, 1
cup butter, %4 cup sweet milk, 8 teaspoons Royal Baking
Powder in 314 cups flour, whites G eggs. Red pare: 1
cup red sugar, 14 cup butter, 14 cup sweet milk, 2 tea-
spoons Royal Baking Powder in 2 cops flour, whites 3
eges.— Mrs. Mettie Wood, Castalia, O.

Royal Cake,—2 cups white sugar, 2 eggs, 1 cup
butter. 1 cup sweet milk, 2 cups flour, 1 cup com-starch,
8 teaspoons Royal Baking Powder; add eggs Jast.—
Oliie M. Nelson,

Royal Cake.—1 cup sugar, 4 cup sweet milk, 2
cups flour, 2 eggs, 1 teaspoon Royal Baking Powder,
1{ cup butter; cream butter and sugar together: add
yelks of eggs, then whites beaten toa stiff froth; lastly,
add baking powder and flour thoroughly mixed. — M.

Ellen Sueith, Dellwood, Neb.

Runaway Cake.—1 qt four, 2 cups milk, 2
eggs, 2 teaspoons cream tartar, 1 teaspoon soda, 4 cup
sugar, pisce of Lutter the size of an egg, & little salt — /.
Gaondain, 13 Gray street, Boston, Mass.

Rusks,— 4 cups bread dough fram your family baking,
114 cups sugar, 1 cup milk, 2 tablespoons butter, 3egus,
1 nutmeg, and flour enough to make a soft dough; beat
the egga very light and mix thoroughly with the dough;
the milk, hutter, and sugar are to be warmed together
until the butter is melted; then add to the dough and
knead thoroughly; raise, and when Hght form with the

hands into small mlls: raise again and bake #0 minutes
whien baked, rub a little bitter over the top to soften the
crust.— Mise Laura L, Browse, Wortendyke, N. J.

Rusks.— 1 cup sweet milk, 1 cup sugar, 1 cup ycast,
1 cup flour; set overnight: in the moming add 34 cup
sugar, 14 cup butter, 2 eggs, reserving white of 1 with a
little sugar for the top.—Miss L. J. Ressiter, North
Guilford, Conn.

Rusks.—1 qt. new milk, 1 cup butter or lard, 2
cups sugar, 1 nutmeg; mix as for bread at night; in
the morning, knead and set to rise again; make out in
any shape wished and putin pan to get light again:
clegant.— Mrs. Jokn E. Powell, Pemberton, N. J.

Rusks.—1% tumblers flour, same of sugar, 2 cven
tablespoons butter, yelks 3 and whites 4 eggs, 2 tabie-
spoons wine, 1 teaspoon Royal Paking Powder; cream
butter and flour together; beat the eggs with sugar;
beat the batter well; bake quickly.—Mrs. Amanda
Turner, Sparta, Miss,

Rusks.—1 cup light yeast, 1 cup warm sweet milk,
1 cup lard, 1 cup sugar, 1 teaspoon essence lemon, 4
eggs; mix stff and knead: rise 4 hoursin warm place;
make out the size of biscuit, being careful not to mix
when doing so; let stand till light, and bake; when
dine, wash the top with sweet cream and sugar with
essence lemon ; il e are scarce, omit and add another
cup milk.—Mre, M, C. Giles, Elinwood, Kans.

Rusks.— In 1 large coffeecup warm milk dissolve 1
cake compressed yeast, to this add 3 well-beaten. eggs
and L small cup sugar, beat these together; use four
enotgh to make smooth, Tight dough; stand until very
light, then knead itin the form of biscuits or rolls; put
these in buttered tins and let them rise dll almost up to
the edge; pierce the top of each oneand bake in a quick
oven: if you wish them browned handsomely on the top,
| rub them over when ready for the oven with a little milk
iin which a little sugar is dissolved — foe instance, 1 tea-
|spour|. sugar in 2 of milk.— Liec §. Harris, Eudora,

Kans.

| South Carolina Cake.—1 small cup butter, 3
| cups sugar, 3 cups flour, 4 eggs, 1 heaping teaspoon
| Royal Baking Powder, 44 teacup milk, a linle brandy
| and 1 cup maisine.—Mary £, Powers, Erin, Wis,

Stir Cake.—1 cup sugar, 1 egg, 6 tablespoons
melted butter, 3{ cup water, 134 cups flour, 1 teaspoon
Royal Baking Powder; a poor man's cake, but one of
the best.—Miss Ruth E. Taylor, Plum, P

Sunshine Cake.— Whites 11 eggs, yelks 0, 134
cups granulated sugar, 1 cup sifted flour, 1 teaspoon
cream tartar and 1 teaspoon orange cxtract | beat whites to
2 stiff froth and gradually beat in the sugar, beat yelks in
gimitar way, add to them the whites and sugar and
| flavor; stir in the flour; mix quickly and bake for 50
| minutes in slow oven.—M. K. Bailcy, Brighton, Tews.

Tea Cake.—1 cup sugar, 14 cup butter, 1 cup
sweet milk, 1 egg, 174 pts. flour, 1% teaspoons Royal
Baking Powder; bake in quick oven.— Mrs. Clarrissa
M, Hitcheock, Lowville, N. Y.

Tea Cake.—i cups flour, 2{ cup sugar, 1 egg, 1
tablespoon butter, 2 teaspoons Royal Baking Powder;
mix with sweet milk the usnal thickness for cake; to
be eaten hot with butter.— Mrs, J. T. Weeks, Spring
Mountain, O.

Tea Cake.—1cup granulated sugar, 2 egas beaten to
a froth; 14 cup butter, fll the cup up with sweet m.ilk:

|9 cups flour, 2 teaspoons Royal Baking Powder mixed
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with the fiour; beat the whole well together; favor with the stove and add 1 teaspoon Royal Extract Vanilla,
‘Royal Extract Lemon or Nutmeg.— Mrs. N. E. Kim.  whites 2 well-beaten eggs: then str till it is thick, pour
dall, Salem, N. H. this over top of cake, so as to completely cover it —Mrs,

White Tea Oake.— 1% cips flour, six half of it | £ 7274 Robesoia, Pa A
with 0 tablespoons melted butter, 1 teaspoon cream tar- | Victoria Calee.—4 egas, their weight in pounded
tar, and same milk: mix the other half with come milk  sugar and butter and flour, 4 lb. orange peel and 4
and 1 teaspoon soda, add1 coffeccup sugar; beatall to- | drops Royal Extract Almonds; beat the butter to a
gether : the soda should be dissolved in 1 portion of the | CrEt: dredgein flour and sugar; stir the ingredients

milk ard cream tartar in the other—Afrs. J. B.
Murphy, San José, Cal

Telegraph Cake.—2 eggs, 1 cup sugar, 4 table.
spoons cold water, 144 teaspoons Royal Baking Powder,
1% cups flour, 1 teaspoon Royal Extract Vanilla. —Mrs.
FoW, Bewent, Northampton, Mase.

Tilden Cake.—1 cup butter, 2 cups white sugar,
1 cup sweet milk, 3 cups flour, 4 cup corn.starch, 4
eges, 2 easpoons Royal Baking Powder, 2 teaspoons
Royal Extract Lemon; good for layer cake also.—fag-
Lie MeLewd, Dayton, Va.

Tilden Cake.— % cup butter and 234 cups flour,
rubbed together; add 2 cups pulverized sugarand 2 tea-
spoons Royal Baking Powder; rub well together; add
4 epgs well beaten (or whites of 8) and 1 cup sweet
milk.— May Scotf, Paraha, Wash. Ter.

Tip-Top Cake.—1 eggz, 1 tablespoon butter, 1

| well together; then add the eggs well beaten; then add
orange peel and extract. — MWiss Mariiz, Duntrusse
Terrace, West Ferry, by Dundee, N. B.

Wedding Cake.—1 Ib. breywn sugar, 1 1b. butter,
1 Ib, flour, 12 eges, 1 cup molasses, 1 gill brandy, G lbs.
raisins, 3 lbs curmnts, 2 lbs. citron, 1 oz, mace, 1 oz
eloves, 1 gi'l lemon juice and grated rind of 3 lemons, 2
nutmegs; add sufficient flonr to dust the froit; wash
| and dry the currants; stem and szed the raisins; cut the
| citron in small thin pieces: chop the raisins fine and
mix all the fruit together ; cream the butter and add all
the spice as soon as you commence stirring in the sugar;
add the molasses by degrees with the sugar; add a
partion. of the liquor if it does not stir easily | Leat nill
very fight; beat the yelks and whites of eggs s=parately
and thoropghly; thew add the yelks and the remuinder
!'of the lignor, and a little more than 1 the flour; theu
| the whites of the eggs and the rest of the flour, stiering
but linle: dust the fruit with flour and add a linle ata

small cup sweet milk, ¥4 cup flour, 1 cup sugar, 1% tea- | time and mix thoroughly with the cake; have ready a
spoons Royal Baking Powder, 1 teaspoon Royal Extruct | milk-pan (or 3 large bread-tins) well greased; mix a
Lemon ; beat egg, butter, sugar together till light; add | paste of equal parts of Graham and wheat flour; wet up

the milk, sift the flour and powder together, and add 1o
the rest; lastty, add the extract— Mra, Faunie Kemp,
Grandville, Mich.

Twenty Minute Cake,—1% cups buter, 114
cups white sugar, whites 6 eggs, 14 pt. flour, 114 teaspoons
Royal Baking Powder, 1 cup milk, lemon extract: rub
the butter and sugar to a light cream; add the eggs, 1
ata time, beating § minutes between each; flour sified
with powder 3 times; add then the extract and milk;
bake 40 minutes.— Carrie Hyle, Empona, Kans.

with water; rollitout % inch thick: cut 3 papers to fit
the tin; grease them well; putin 1, then cut the paste to
fit; then put the next paper on that, and then the 3d
paper, greased side up; then put in your cake; press
closely to the edges: putin an oven as hot as you would
for bread; when the cake is almost as brown as you
want it, put a greased paper over it, and then a cover of
the paste; 4 hours will bake the large cake and the small
ones do mat take quite so long; let the fire cool down
gradually ; in this cise the cake is sure to be well done,
without being burned ; it will keep a year, and may be

Universal Cake.— 3{ cup batter, 1 cup sngm',.'lll:ep! in its case.— Mrs. Howard T. Mass, Cheshire,

eggs. 14 cup milk, 2 teaspoons Royal Baking Powder,

sifted with 2 cups flour; cream the butter and sugar

Conn.

Wedding Cake,—4 Ibs. flour, 3 Ths butter, 3 |ba

thoroughly ; add the eggs previously well beaten, milk, | o oor "4 The currants, 2 The. raisins, 24 eggs, 10z mace,

flour and baking powder; beat well for 15 minutes : add
flavoring, spice, or fruit if wished.—Mrs. Adna Dodeon,
Lincoln, Neh.

Union Cake.—1 cup butter, 1 cup sweet milk, §
cups sifted flour, 15 cup com-starch, 4 eggs, 2 teaspoons
Royal Baking Powder; flavor with lemon.— Mrs. L.
Ditlingrr, Yellow Springs, Pa.

Vanity Cake.—17% cups sugar, 14 cup butter,
14 cup swect milk, 154 cups flour, 14 cup corn-starch, 1
teaspoon Royal Baking Powder, whites 0 eggs, any
flavoring desired; bake in layers or loaves.—/Mzss Lu.
cinda Tombaugh, Gilead, Ind.

Vanilla Cake.—2 cups sugar, ¥ cup butter, 1
cup milk, yelks 7 egizs, 8 teaspoons Royal Baking Pow-
der; first mix sugar and butter thoroughly: then the
yelks of 7 egzs; next the milk; then flour to make quite
a thick batter: whites 3 eggs well beaten: for icing take
the remaining 4 whites of the eggs, 1 cup granulated
sugar, 4 teaspoons vanilla—Mrz. Dora A. Miller,
Tylersburg, Pa.

Vanilla Cake.—2 cups sugar, 3 eggs, 1 cup sweet
cream, 3 cups flour, 1 teaspoon Royal Baking Powder
Jcing > 1 pt sugor, i cup water; put it on the stove
and let it coo’ tillatlooks like jelly: then take it from

|3 nummegs, a hitle molasses, citron.— Mra. Lowisa J,
| Wapasvard, North Tighton, Mass,

Wedding Cake.—1 1b. flour, 1 Tbh. brown sugar,
144 Ibs, butter, 13 1b candied citron, 41bs. currants, 4 [bs,
raisins, stoned or chopped, 9 eggs, 1 spoon each ground
cloves, cinnamon, mace, nutmeg, and § gills brandy;
fruit should be rolled in Aour before straining in: this
cake will keep until the youngest daughter is married. —
Mrs. Robert Stephensen, Fililmore, TH,

Wedding or Christmas Cake.—3 lbs. layer
| ruisins swoned, 3 lbs. curmunts washed and dried, 1 1b,
each butter, dark brown sugar, browned flour, citrun
cut fine, 14 b, fige chopped, 12 eggs well beaten, 1 pt.
molasses, 1 2. cach cinnamon and allspice, 3£ oz
cloves, 3 wineglisses brandy; cream butter and sugq:
udd graduaily eggs and flour alternately ; then putia
spice and molasses; lastly, add friit sprinkled with
flour; then add brandy and % the citron; put the rest
of the citron in layers; great care must be taken to have
the curmants devoid of sand; after picking and wishing
well, rub a few at a time in a coanse towel; Aour before
putting in cake; this if made in 1 cake will require 5
| hours' baking in steady oven —Mrs. Ed, F. Howell,
201 Union street, Brooklyn, N. Y.
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Welcome Cake.—1 egg, 1 cup sugar, 114 cups
flour, 14 cup water, 2 teaspoons Royal Baking Powder,
butter size of walnut; beat sugar, egg, and butter, then
add water and flour with baking powder; flavor with
lemon or vanilla.—Mrs. C. £, Taleott, Floyd, lowa.

Welcome Cake,— 4 tencups sugar, 1 teacup butter,
G eggs, T teacups flour, 4 teaspoons Royal Baking Pow-
der: favor with nutmeg: 3 large cakes.— Mrs, Hattic
Kirsh, Onekama, Mich.

White Cale,— Beat 134 cups white sugar and 34
cup butter to a cream; 14 cup sweet milk, 1% cups
flowr in which is well mixed, dry, 34 cup cort-starch
and 2 teaspoons Royal Baking Powder; whites 6 eggs
beaten to a stff frath.— Moy, Lillie Kennedy, Madison-
ville, O,

‘White Cale.—1 cup butter beaten to a cream, add
2 teacups granulated sugar, whites of B eggs beaten stiff,
and 314 cups flour well sifted, into which have been added
2 teaspoons Royal Baking Powder: add a teaspoon al
maond or vanilla flavoring; bake slowly until done.—J37.
E. Broward,

‘Winter Cake, =vithout eggs.—2 cups sugar, 2 cups
sour milk, ¢ cups flour, 14 cop butter, 1 cup raisins, 2
teaspoons salerntus, and 1 teaspoon each of nutmeyg, all-
spice, cinnamon, cloves, and salt to taste, — M7, Jokn
H. Jones, Tomah, Wis,

Worcester Plain Cake.— 2 eggs, 1 cup sugar,
14 cup butter, 13 cup milk, 2 cups sifted flour, 1 teaspoo
essence lemon, 2 teaspoons Royal Baking Powder: mix
thoroughly together the butter and sugar; then beatthe
eggs and add slowly to the butter and sugar and beat
thoroughly ; then put powder into the flour and mix well
together, and stir into the prepared mixture; then add
the lemon; bake 20 minutes in a quick oven in No, 18
square cake-pan.— Ars, 8. B Gilmore, Worcester,
Mass,

Yellow Cake.—Yelks 4 eggs, 1 cup brown sugar,
scant 1 cup butter and lard mixed, nearly 1 cup sweet
milk, 4 heaping cups sified flour, 8 teaspoons Royal
Baking Powder in flour, 1 teaspoon Royal Extract Va-
nilla.— Mrs. Dr. B. 5. Chapin, Euclid, Minn.

Yellow Cake.—1 Ib. flour, 1 Ib. sogar, I§ Ib.
butter, 1 cup sweet milk, the yelks 10 eggs and whites
3, 1 tablespoon Royal Baking Powder,—Maggic Givan,
Macksburg, Town

Yellow Mountain Cake,— 3 eggs, 2 cups sugar,

1 cup sweet milk, 14 cup butter, 3 cups flour, 4 teaspoons |

Royal Buking Powder beat sugar and butter together;
flavor to taste. — Wiz Barbara Ngf, Trotwood, O.

Icing for Cake.—1 pt white sugar, whites 3 eggs,
1 teaspoon Royal Extract Rose or Lemon; put sugar

and whites of eggs in an earthen dish: stir together; do
notbeateggs: set dish in saucepan of boiling water: stir
while eooking, 8 or 10 minutes, until white and glisten-
ing: put on the cake while the icing is warm, as it
hardens quickly.— Mrr. Ella Cargenter, Milford, N.Y,

Icing for Cake,—2 cups sugar, whites 2 eggs, 12
teaspoon vinegar; put enough water on the sugar to wet
it: then boil until a livde tough: try by dropping afitde
in cold water; then beat the whites of egps to o froth,
add sugar to beaten cggs while hot, stirfing the oggs all
the time: put vinegar in sugar while boiling.— Miss
Mary E. Kramm, Washingtonville, Pa.

Icing for Cake.— Beat the whites 2 eges to a
froth; stir in & large tablespoons loaf sugar; put in a
pan and set over boiling water; do not let the water
touch the pan, after remaining there 5 minutes (stirring
while cooking almost constantly), it will be ready to
spread on the cake, which must be done immediately, as
the icing hardens very fast— Mwrs. A. J. Webb, Lon-
don, O,

Boiled Icing for Cake.— Boil toa syrup 1 round-
ing coffeccup sugar (not pulverized) and 4 tablespoons
water; while boiling hot add the white of 1 egg well
| beaten, and stir till cold; flavor to mste. This fcing,
made with care, is much better than the old way, as it
does not erumble in cutting. — Ruth H, Armatrong,
| Aspinwall, Pa.

L for Cake.— 1 cupsugarin alittle water;
| boil wntil it begins to harden on top; pour into the white

of 1 egg, beaten to a stff froth; the juice of 1 lemon, —
| Mrs, F. D. Boyder, South Deerfield, Mass.

| Crystal Frosting.—The whites 8 eggs with
3¢ Ih. granulated sugar slowly stirred in 1 teaspoon
tartaric aoid ; stir briskly untl a s6fif froth; take a sheet
of foo'scap paper: divide in 4 parts and roll in funnel
shape, put the frosting in it, fold the paperin tight at
the top, and squeeze through thesmall end of the funnel ;
in this way you can make a fringe or any design aver
or around the cake; it must first be be frosted over
smooth.— Mry. Angic Miller, Ashland, O,

Ice-cream Icing.—+4 cups whitc sugar, whites 4
eges, 1 cup boiling water, and citric acid size of a pea
dissolved in a very little hot water ! boil sugar and water
together Gntil it drops off the spoon in large drops: beat
the whites of eggs to a suff fioth, and strin the syrup
(benting rapidly all the time), then add the acid, and beat
all together until cold; flavor as you choose (Royal Ex-
tract Vanilli is best) 1 1{ of this receipt will ice one good-
sized cake,— Mrs. §. C. Miller, Bird in Hand, Pa.

‘White Icing.— The whites 4 eggs, 4 tablespoons
granubated sugar, 4 tablespoons corn-starch; flaver to
taste.— Mrx, £, K. Cook, Silver Spring, Tenn.

Crullers and Doughnuts.

Nk cups sugar, 1 teaspoon Royal Extract Lemon,
"5 9 teaspoons Royal Baking Powder, and four
enough to mix soft dough: fry in beiling lard.— Josie
Cramyford, Racine, Mo,

Crullers. —1 cup sugar, 1 tablespoon shortening, 1
egg, 1 cup sweet milk, 1 teaspoon salt, 8 teaspoons Royal
Baking Powder, and sufficient flour to make as soft
a dough as you can roll ; to be fried in lard.—Mrs, H.
7. Davis, S, Wethersfield, Conn.

@Umﬂ.—ﬂ cups sweet cream, 3 cges, 2

Crullers.— 1 heaping cup sugar, 1 cup milk, 7 table-
spoons melted lard, 3 eggs, nutmeg, salt, 2 teaspoons
Royal Baking Powder, four sufficient o make soft
dongh; roll out thick, cut and dropin hoiling lard.—
Mra. Thaddens H. Blood, Bridgeport, Conn,

Crullers.— 12 tablespoons white sugar, 6 table-
spoons melted butter, 2 teaspoons sweet milk, 18 tea.
spoon Royal Baking Powder, 6 eggs: flour to mix toa
proper consistency ; fried in beiling lard as fast 08 gib—
Mary A, Spauiding, Moretown, Vt. |
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Crullers.— % teacup thick sweet cream, 14 teacup
sweet milk, 1 egg, 1 teacup sugar, 2 teaspoons Royal
Baking Powder; mix stiff enough to roll smoothly;
fry.— Mrs. Lawra Dunham, Rundel, Pa.

Crullers,—1 cup sour cream, 1 cup buttermill, 214
cups sugar, 2 eggs, 1 teaspoon soda, nutmeg: flour to |
make a stffdough.— Mrs. Jokn E. Pewwell, Pemberton, |
N: J. .

Crullers.—1 cup sugar, 1 cup sweet milk, 1 tahle-
spoon shortening, 1 egg, 214 teaspoons Royal Baking |
Powder, cinnamon and nutmeg; flour, to mix as soft as
possible.— s, W, 1. Allphon, New Britain, Conn.

Crullers.—1 Ib, sugar, ¥ b butter, 3 eggs, 1 cup
milk, 1 teaspoon Royal Baking Powder, 14 nutmeg:
flour to roll our—Mws. J. D, Clement, 402 Green
street, Philadelphia, Pa.

.

Crullers.—1 cup sour cream, 1 cup buttermilk, 214
cups sugar, 2 egps, 2 teaspoons Royal Baking Powder:
nutmeg and flour to make a sl dough.—Mrs, Jokn
E, Prwell, Pemberton, N, J,

Ginger Crullers.—1 cup N. O. molasses, 2 eggs,
12 cup sweet milk, lump butter size of black walnut, 1
teaspoon each ginger and cinnamon, 2 teaspoons Royal
Baking Powder, small pinch salt; fAour sufficient to
make a soft dough; mix well; cook in pot or skillet of
hot lard, and when done and still hot, roll in powdered
sugar; I cut with top of a pound Royal Powder can,
dipped in flour to prevent sticking, taking out centers
with top of pepper or salt cruet.—dfrs. 4. F. Stout,
Banta Fé, N. M.

Nuns’ Crullers.— Roll puff paste %4 in. thick, cut
in rounds: Iny upon one bit 1 teaspoon of any preserve,
wet the edges and put over it another bit of paste; fry
in boiling lard; drain on a sieve, then roll in white
sugar.— Mrs. William Schweidt, Hammond's Plains,
Nova Scotia.

Comfits.—1 cup sugar, 2 eggs, 1 cup milk, 3 cups
flour, a pinch of salt, 3 teaspoons Royal Baking Powder,
a good pinch of cinnamon ; have some hot fat, drop in
half a dessertspoonful, and roll gently from side to side
till done.—Mrs. W, S5, Blake, Boston, Mass.

Doughnuts.—1 egg beaten, 1 cup sugar, 2 table-
spoons melted butter, 1 cup sweet mill, 2 teaspoons
Rayal Baking Powder, 1 teaspoon cinnamont sift pow-
d:ﬂ with @ cups flour; mix, then add sufficient flour o
roll; cut in rings and fry in hot lard.— Mrs. Scotf (. |
Boyee, Malone, N. Y. |

Doughnuts.—1 pr. warm milk, 1 cup meitcd!

Doughnuts.— With 1 cup dried yeast, 1 pt. milk,
1 cup melted butter, and enough {lour, make a soft
sponge about noon: keep it warm until evening, when

| it ought to be very light; at 8 or later, add 3 cups sugar,
| 1 egg, small teaspoon sada, nutmeg, and enough flour

tnmold, and mixintoasoftdough; in the morning flourthe
paste-board well ; roll outabout 14 an inch thick, and cut

| agross in strips, and then into diamonds; it ought to be

tog soft to cut with a pastry-cutter; allow them to rise
again and boil in hot lard; they are improved by rofling
in fine supar while hot, but after they are drained. —A/7s,
C. J. Collirns, Hamison, N, V.

Donghnuts.— 1 eup sugar, 1 cup sweet cream, 1
ege, 1 cup milk, § tablespoons melted butter or lard, 2
teaspoons Foyal Baking Powder in 1 qt. flour, sifted
through thoroughly ; favor with nutmeg or cinnamon,
and mix soft; cut in shapes and fry in hot lard, and
sift white sugar over them as you take them from the
hotlard,.— Mrs. A, P. Hall

Doughnuts.— Take 1 qt. flour, 1% cups sugar,
3 eggs, nuimeg to suit; butter size of egyr, 114 teaspoons
Royal Baking Powder; roll % inch thick ; make hole in
center; fry brawn in hot lard, = Mrs. K. £. Ludewick,
Irving, 111

Doughnuta.—1 cup sugar, not quite a teacup of
sweet milk, 8 tablespoons melted butter, 2 teaspoons
Royal Baking Powder, 2 eggs.— Mrs, George Mertens,
Baraboo, Wis.

Doughnuts,— 8 exgs, 4 cups sugar, 1 cup hutter,
2 cups sweet milk, & teaspoons Royal Baking Powder;
flour enough to roll; drop into boiling lard and fry light
brown.— Miss A upusta Broach, Pavonia, O.

Doughnuts.—1% cups butter, 1 gt sweet milk;
make lukewarm; take 4 eggs; beat them; and 1 pt
yeast, and a little =alt and 1 Ib. sugar; mix in the
morning, keeping nice and warm; when raised, work
again and roil with cake cutter; let them raise again,
have a kettle with hot lard, drop in and let them
hake nice and brown; do not mix them very stiff with
flouir; they require to be mixed with the hand, like bread,
but not near so stiff.— Miss A ddie E. Hatyfield, Ham-
burg, Pa

Doughnuts.—1 qt. flour, 14 teacup sweet cream,
or butter the size of an egg, 2 teaspoons Royal Baking
Powdler, and milk enough to make a stiff dough; fry in
hot lard, — Ms. E. B. French, Babylon, N. Y.

Doughnuts.—1 cup cream, 1 cup sweet milk, 1
egi, 1 cup sugar, 1 teaspoon soda, 34 teaspoon salt, 1

lard, 3£ pt. or litthe more of yeast; make a sponge of | teaspoon cinnamon; flour enough to mix into a soft
these: when light add 2 cups sugar, 4 egpes well beaten, | dough; flowr the board ; roll out the dough to 14 inchin
alittle cinnamon, salt, 14 teaspoon soda; mix into a soft | thickness; cut out with a small biscuit cutter; fry toa
dough; let it rise owernight; in the morning roll cut; | light brown in plenty of hot lard.— 7. K. E. Car-

cut in shape and let them rise an the bread-board ¥ an
hour, or until quite light ; fry; voll in sugar while hot.—
M. D, Hewe, North Bloomfeld, O,

Doughnuts.—1 coffeecup brown sugar, the yelks
of 2 eggs; 1 coffeecup milk (sweel), 2 tenspoons Royal
Baking Powder; nutmeg to taste ; flour enough to make
stiff; roll out thin, and fry in 2§ lard and '3 suet; mix
eggs and sugar together; add the mills, and then four
and powder sifted together—Mis A, W, Cogper,
Madison, Wis. |

Doughnuts.—3 eggs, 1 teacup sugar, 1 tcacupl
cream or buttermilk, 114 teaspoons Royal Baking Pow- |
der; flour enough to roll out soft; 2 or 8 tablespoons
shortening, a small teasponn salt; cinnamon, or nut-
meg.—Mrs, Jesse W, Dann, Columbus, O,

penter, Colfax, Towa,

Donghnuts.— 2 cups sugar, ¥ cup lard, melted, 3
eggs, 1 nutmeg, 2 qis. flour, 8§ teaspoons Royal Baking
Powder mixed in flour, 14 teaspoon salt, and enough
milk to make a soft dough to roll; this will muke a
2.gal. jur full of doughnuts, which are splendid when
sprinkled down with pulverized sugar, and will keep a
long while. — A da L. Sfayton, Linwood, O.

Doughnuts.— 2 cups sugar, 2 cups sweet milk, 14
cup cream, 14 teaspoon each Royal Extract Leman and
Nutmeg, 14 teaspoon salt, 2 epps well beaten; 3 tea-
spoons Royal Baking Powder: add flour enough to
make a stiff dough; fry in hotlard: as soon as cooked
roll the cakes in pulverized sugar.— Mrs, Myron Deverne
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Doughnuts.—1 egg, 1 teacup sugar, 1 teacup
buttermilk, 3 tablespoons butter, 1 teaspoon Royal
Baking Powder, — Mrs. M. A, Novth, Andover, O,

Doughnuts,— 3 cups sugar, 2 cups sour cream,
4 eggs, 1 nutmeg, 2 teaspoons soda; let stand from 1 1o
2 weceks,* then fry in hot lard and goll in pulverized
sugar.— AMlrs. Emily Strong, 43 Kellogg street, Syra-
cuse, N. Y. * (Probably intended for minutes. )

Doughnuts.—Seta sponge with 14 pt. milk, 14 pt.
water, 1cake compressed yeast; let rise in warm place
24 hours, then add another ¥ pt. cach of milk and
water, 4 eggs, 2 oz. butter, 32 1b sugar, 1 teaspoon cin-
namon, and make a dough; let rise 114 hours, then cut
out in small squares, place upon pastry-board, set in
warm place for 15 minutes: fry in hot lard. — 3wz, W7,
P, Robertson, 396 Grand street, Jersey City, N. J.

Doughnuts.—1% cups milk, 1 cup yeast: make
a batter, and let it rise until bedtime; take 114 cups
milk, 8¢ cup lard, and let warm together: put 2 cups
sugar, 2 eggs, 2 nutmegs, 1 teaspoon salt; rise untl
morning; then mixand fry in nice lard.— Lawcy B. ¥ inn,
Solsville, N. Y

Fat Cakes.—2 cups sugar, 2 eggs, 234 cups sweet
milk, 5 tablespoons melted lard, 1 teaspoon Royal Baking
Powder, some salt, and cinnamon ; mix soft; when eggs
are scarce they can be made withour—AMrs, L. R
Minmick, Nimisila, 0.

Fried Cakes.—1 qt flour, 1 coffeecup sugar, 1 tea-
spoon soda, 34 teaspoon salt, mix with sour cream;
roll 14 inch, cut cutand fry in hot lard,— s, Arminda
Luellen, Low Gap, W. Va.

O
3
<

m

Fried Cakes,—13] cups sugar, 1 cup sweet milk,
2 eggs, 5 tablesy Ited butter, 2 heaping teasp
| Royal Baking Powder ; salt, mix soft; fry in hot
iand roll in pulverized sugar.— Minmie £, King, Bir-
| mingham, Ala.
| Fried Cakes.—1 pt sweet cream, 1 pt. sweetmilk,
| @ cups sugar, 2 eggs, 1 teaspoon cinnamon, 1 heaping
teaspoon Royal Baking Powder; flour to taste, mil
"micely, fry in hot lard; thesc are extra.— Mrs. Maggie
Craft, Cortland, O.

Fried Cakes.—1 large cup sugar, 1large cup sweet
milk, lord size of small egg, 1 teaspoon Royal Extract
| Cinnamon, 2 teaspoons Royal Baking Powder; flour
enough to roll: cut in narrow strips, twist and fry in
haot lard.— Mrs. J, S. Maddox, Mount Vernon, Wash.
Ter.

| Fried Cakes.—2 eggs, % teacup sour cream, i
cup buttermilk, 1 cup sugar, 1 teaspoon soda and a pinch
galt; fry in hot lard: can substitute Royal Baking Pow-
der for soda if you wish to, acearding to your judgment.
— Mrs, Hattie Davis, New York, lowa.

Fried Cakes.—1 pt. new milk, 2 cups white sugar,
5 tablespoons lard, 1 egg, 14 teaspoon salt and nutmeg;
lastly adding 6 tablespoons Royal Baking Powder sifted
with flour : when mixed and cut in shape, fry in hot lard.
— Mys. J. H. Bell, Gorham, N. Y.

Fried Cakes.— 114 cups sugar, 4 cups flour, 1 cup
sweet milk, 2 tablespoons melied butter, 2 eggs, 8 tea-
spoons Royal Baking Powder, 1 teaspoon nutmeg.—
Mry. J. R. Gould, Pullman, IIL
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CONDIMENTS.

Catsups, Sauces, ete.

CUMBER CATSUP.—Peel and grate: | pepper, and salt; boil 5 hours; after it gets cold add
drain the water off; to 1 qt. grated cucumber add |1 pt. of good vinegar, and stirin thoroughly.— s,
8 pts vinegar, @ tablespoons black mustard, 1| George Battey, Portsmouth, Jowa.

tablespoon each of salt and black peppert put in horse-
radish to suit taste.— Casric McClrery, Clark’s Mills,
Pa.

Cucumber Catsnp,— Gmte the cucumbers and
strain off the water through a colander; add 6 onions
chopped very fine to1 gal, of the grated and strained cu-
cumbers: add salt, cayenne pepper, and horseradish to
taste; bottle it without cocking. — Mrs. F. A. Deleng,
Pella, Towa

Currant Catsup.—4 lbs full ripe currants, 114
Ibs. sugar, 1 tablespoon cinnamon, 1 teaspoon each of
pepper, salt, and ground cloves, 1 pt. vinegar; put all
together and boil down quite thick; when done, have
jars hot, and seal over tops, and set in & cool place. —
Mrs. L, Hardy, Allegan, Mich,

Currant Catsup.—5 Ibs. currants, 3 Ibs. sugar,
12 pt. vinegar, 4 teaspoons all kinds spice; boil slowly
1 hour.— Mra, Watson 8. Reot, Westfield, Mass.

Grape Catsup.— 0 lbs. grapes, bailed and strained
through a colander, 244 1bs. sugar, 1 pr. vinegar, 1 mhie-
spoon each of ci on, cloves, allspice, and pepper, 14
spoon salt; boil untl thick.—Mrs. J. A. Garvim,
Corfu, N. Y.

Grape Catsup.—To & Ibs. grapes bailed and
colandered, add 2 Ibs. sugar, 1 pt. vinegar, 1 tablespoon
each a . cloves, allspice, and pepper, and a little
salt; boil until thick, and bottle. — Mrs. C. B. Poland,
Greenville, N. J.

Plum Catsup,—6 qts, plums, 1 qt. vinegar, § Ibs
sugar; cloves and cinnamon to taste; boil to a jelly, —
Mrs. J. 4, Garwin, Carfu, N. Y.

Tomato Catsup.— To 15 bushel skinned tomatoes
add 1 qt good cider vinegar, 1 lb. salt, % Ibh black
pepper, 1 oz, African cayeune, 3 b, allspice, 1 oz
cloves, 3 hoxes mustard, 20 garlics, 6 good onions,
2 1bs. brown sugar, and 1 handiul peach leaves; boil
this mass for 8 hours, constantly stirring to keep it from
burning; when cool, strain it through a fine sieve or
cnarse cloth, and bottle for use ; it will improve by age. —
Miss Magiie Rowan, Alleghany Uity, Pa

Tomato Catsup.— To 1l gal. sified tomatoes, add
1 heaping tablespoon ground cloves, 2 level tablespoons
each of ground cinmamon, ground allspice, ground

Tomato Catsup.—1 bush. ripe tomatoes, 1{ pk.
onions, 3 sticks horseradish grated, red and black pepper
to taste, 13 Ih, salt, 1 Ib. sugar, 1 pt. vinegar; ground
annamon and cloves, whole allspice, ground mustard,
according (o taste; tie the spices in a muslin bag and
boil in the tomatoes: cut the tomatoes up and boil
without scorching till soft enough to be rubbed through
asieve; then add the salt, vinegar and spices, and boil
till thick as you likeit; if quite thick it may be thinned
with vinegar when opened; coik and seal, and it will
keep for years as good as new.—-Wrr. 5. 1. Evars,
Daytom, ().

Tomato Catsup.— 4 bush tomatoes, 2 gts. white
onions, 1 1h, whale allspice, 14 |b, whole black pepper,
15 Ib. whole cloves, 1 scant pr. salt, ¥ gal vinegar, 26
red peppers; put all together; boil for 8 or 10 hours,
then strain through a colander: when bouled, cork
tight, and set it in a cool place.—Mrs. W Nelson,
272 Penn street, Brooklyn, N. Y.

Cold Tomato Catsup.— To 12 pk. ripe tomatoes
(peeled and chopped fine) 8 good-sized onions, 2 green
peppers, 2 stalks grated horseradish, 1 ox. celery seed or
2 stalks celery, 1 small cup salt, 1 wacup sugar, 1 wtble-
spoon black pepper, 1 teaspoon cloves, 2 teaspoons cin-
nmamon, 1 qt. cider vinegar: boil the vinegar, let stand
until cold, then mix with the mass {which has been pre-
viously mixed with all the ingredients); stir well before
filling each botule; do not seal; simply tie cloth or
paper over the top of bottle.—Mrs. Linda E. Ruck,
Northnmberland, Pa

Cold Tomato Catsup.— 14 peck ripe tomatoes,
4large onions, 1 cupcelery, 1 red pepper without seeds,
1 qr cider vinegar, 3¢ cup salt, 1 cup sugar, 34 cup
mustard, 3 mblespoons grated horscradish, 1 mblespoon
black pepper, 1 teaspoon cloves, 1 teaspoon mace, @ tea-
spoons cinnamon; cut tomatnes, onions, and celery up
fine: add the salt, and let drin overnight, then add the
other incredients ; stir well and bottle.— Wes. 17, 22
Beegle, Bedford, Pa.

Cold Tomato Catsup.— !5 pk. ripe tomatoes
chopped fine, 1 cup nasturtions chopped fine, 1 cup
onions and 2 red peppers, all chopped fine : 4 cup cach
of black and white mustard, 2 roots grated horseradish, 14
cup salt, I teaspoon black pepper, 2 oz celery seed, 1
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teaspoon cloves and 2 of ground cinnamon, 1 Cup stgar, |
L pt, vinezar; bottle and seal tight — Mrs, Peler K.
Stuits, Cranbury, N. J.

Cold Tomato Catsup.— Chop fine 14 pk. toma-
toes, & roots grated horseradish, 1 teacup salt, 14 teacup
mixed white and black mustard, 2 t=aspogns black pepper,
2 red peppers cut fine, without the seed, 2 bunches celery,
1 cop nasturtions, 1 cup onions cut fine, 1 tablespoon
each of powdered cloves, mace, ground cinnamon, 1 CH
sugar, 1 qt. vinegar; cork tight, but not seal — Ellen
G. Terry, Trevose, Pa.

Raw Tomato Catsup.—1 pk ripe tomatoes,
peel and shee; put in a jar and spnnkle 1 teacup salt
between layers; let stand overnight, and drun through |
a sicve; chop fine, and add 1 teaspoon each of ground |
cloves, allspice and cmnamon, and 4 large red peppers !
chopped fine also, or a litthe cayenne pepper: 1 qt |
vinegar, 1 Ib. sugar; excellent, and keeps well — Mrs, |
Lowis fves, Dearborn, Mich. ]

Tomato Chowder.— To ¢ gals. green tomatoes, |
chopped fine, add 8 green peppers and 2 qts. chopped |
onions, 3 tablespoans each of ground cloves, Ginnamon, |
allspice, and 1 of black pepper; salt to taste, and cover |
with vinegar in a jar.—May Knagp, Canton, Pa.

Tomato Paste.—1 pk. ripe tomatoes, 1 cup salt; |
wipe tomatoes clean; cut up and boil tll soft; strain
through a colander ; return to kettle and add 1 teaspoon |
each cloves, cayenne pepper, black pepper, and curry |
powder: 1 cup chopped onions ; baoil till quite thick and
add flour of mustard to form a paste; nice with cold
meats, soups, or gravies, or with bread and butter,—
Mrz, Annie Innes, Chicago, 111

Bordeaux Sauce.— 1 pk green tomatoes, 1 large
eabbage, 1 doz. large omions, 1 doz. peppers, 1 oz. whole
cloves, T4 ox. celery seed, 1 1b- white mustard seed, 2
tahlespoons hlack pepper, 1 pt, horseradish grated, 1
Ib. sugar, salt to tastc; cover with stong vinegar and
boil 20 minutes. — Maggie Parker, Slate Hill, Pa.

Chili Sauce,— 1 bush. tomatoes, 20 large peppers,
2 doz. onions, 1 small cabbage : these to be chopped fine
and with the tomatnes to be boiled 1 hour; then add 2
cups sugar, 8 tablespogns salt, 4 oz, each ginger, cloves,
cinnamon, mustand, allspice;, nutmegs; hoil 1 hoor
longer ; then add 1 gal vinegar, letting it come toa boil, |
and bhoitle for use.— Mrs. David Fitsgrrald, Grass|
Valley, Cal. |

Chili Sauce.— 8 large onions, 48 green peppers, |
with szeds removed, chopped fine with the omons, ﬂ-ill
very large npe tomalees, after taking off the skins, put |
them into a kettle with the ontons and peppers: then add
3 ibs. brown sugar, 8 tablespoons salt, 16 teacups
vinegar, 8 teaspoons each gmger, cloves, cinnamon,
allsprce, nutmeg, stir slowly until all s well cooked:
then put through a colander; scald again and bottle
nght, spices should be ground. —Mrs 1 A, Garn,
Corfu, N. VY.

Chili Sauce,—24 large tomatoes (npej, R green
peppers, and 4 omons, & tablespoons salt, 8 tablesponns
sugat, § cups vincgar, 1 teaspoon each cinnamon,
allspice. cloves, nutmeg, and gmager; chop all fine
and bal 1 hour.—Mrs. €. & Luecngene, Glen Cove,
N. ¥,

Chili Sauce. - 12 large red tomatoes, 2 red peppers,
chopped fine, 1 green pepper, chopped fine, 2 omons,
chopped fine, b cups vinegar, 2 tabiespoons each salt,
sugar, emnamon, boil 13 hours — M. £, Cuihkdert,
4597 Market street, West Philadelphua, Pa

Chili Sauce,— 48 ripe tomatces, 10 peppers, 2
large onions, 2 qis. vinegar, 4 tahlespoons salt, 3 tes-
spoons each cloves, annamon, nummeg, mustard, and
allspice; 1 cup sugar; slice the tomatoes; chop peppers
and onions together; add vinegar and spices and beil
until guite thick — Wartha Dwyer, West Union, Town.

Chili Sauce,—3 large onions, finely chopped, 1
large pepper, 10 ripe tomaloes, or 1 ean, 1 tablespoon
salt, 1 tablespoon sugar, 1 teaspoon each allspice, cinna-
mon, ginger, cloves, and 14 teaspoon Roval Celery Salt;
then add 3 pts. vinegar and boil hard 1§ houwr.— Mrs.

| Wmn. £, Martin, 39 Clermont Ave., Brooklyn, N. Y.

Chili Sance,—20 ripe tomatoes, 12 onions, 4 greew
peppers, 2 tablespoons each allspice, cinnamon, cloves,
2 cups sugar, 2 qts. vinegar, salt 1o taste; chop onions
and peppers ; boil 2 hours ; this will make 6 ptse —Mrs.
C. 4. Gilledt, Rutland, Pa.

Chili Sauce.— 12 large ripe tomatoes, 1 large onion,
2 red peppers; chop all wogether fine ; 2 small cups sugar,
1 tablespoon salt, 1 cup vinegar, 1 teaspoon each ground
allspice, cloves, cinnamon, nutmeg, and celery seed; 1
tablespoon Englich mustard ; beat until quite thick : then
bottle and seal.— Mys. R. C. Evans, Plummer's Land-
ing, Ky.

Chili Saunce.— 2 doz. ripe tomatoes, 2 onjons, 4
spuons salt, 4 spoons sugar, Blittle red peppers, 4 cups
vinegar: boil 8 hours.— Lawra J. Entriken, Malvern,
Pa.

Chili Sauce,—18 large tomatoes, washed and
sliced, cooked soft and run through colander, 1 onion,
# green peppers, chopped fine, 1 cup sugar, 214 cups

inegar, 2 t salt, 1 poon cach cloves and
cinnamon ; cook quite thick. —frs. Helen A. Frank,
Berrien springs, Mich.

Chili Sauce.—10ripe tomatoes, cut fine, or 2 gis.
canned tomatoes, 1 green pepper and 4 onions chopped
fine; 8 cups vinegar, 2 tablespoons salt; £ cup sugar,
tablespoons all kinds of spices; boil till the proper thick-
ness.— Mrs. Dr, W, E. Liegenfuss, Albany, Wis.

Chili Sauce.,—1 doz. large ripe tomatoes, peeled
and sliced, 4 ontons, chopped fine, 2 tablespoons salt, 6
tablespoons brown sugar, 4 teacups vinegar, 2 teaspoons
each cinnamon, ginger, cloves, 1 red pepper, cut fine;
boil 2 hours; scalin bottles: makes athick sauce.—Mrs.
L. W, Sweitk, Camberland, Maryland.

Chili Sauce,—Chop 9 tomatoes, 1 pepper, 1 onion ;
add 1 teaspoon each cinnamon, ginger, allspice, and
mustard, 1 cup vinegar, 1 teaspoon sugar, salt to suir
the taste; boil down to hall the gquantty.—Mrs. A,
Stmpson, 102 East T6th street, New York.

Chili Sauce.— Ripe tomatoes, sour apples, rmisins,
brown sugar; onions, B oz: each; salt, ginger, pepper,
4 or. each ; prepare the tomatoes as for cutsup : stew the
apples as for sauce: chop omons, rising, and peppers
fine; to this add 2 qts. best cuder vinegar! putanto a
stone jar and let it stand by the fire 1 month . sur from
the bottom every day, then put over the fire and let 1e
summer 10 minures; when cold, bottle nght —3fre. W7
M. Gagr, Symacuse, N. Y

Enights Templar's Sauce.— 24 ripe tomatoes,
10 green peppers, and 1 large onion, all chopped fine: 1
qt. vinegar, 4 cup sugar, 3 tablespoons salt, 1 able-
spoon each allspice, nutmeg, cloves, and gmger, put all
in a porcelain kettle and simmer 2 hours; bottle; will
keep 2 years— Mrs. A. T. Swuch, Horel Everton,
Boston, Mass,
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Made Mustard. — 4 tablespoons best English mus- |
tard, 2 teaspoons salt, 2 teaspoons white sugar, 1 tea- |

spoon white pepper, 2 teaspoons salad oil ; vinegar to mix
to a stifl paste; celery or taragon vinegar if you have it;
1 small garlic, minced very fine; put the mustard in a
bowl and scald with boiling water; then add the oil,
rubbing it in with a silver or wooden spoon, untl all
< absorbed; knead with hot vinegar to a stiff paste; add
salt, pepper, sugar, and garlic, and work all together
thomoughly ; wetting little by hittle with the vinegar, until
you can beat it as you do cake batter; beat 5 minutes

very hard: put into wide-mouthed bottles; pour alitte
oil on top; cork tightly and set away in a cool place ; it
will be mellow for use in 2 days.— Mors. Same Crossiey,
Daggzett, Cal.

Mustard for Table Use.— In the morning par:
and slice 1 large onion m 1 pt, vinegar; let it stand until
next day ; pour off the vinegar and stir in 14 pt. ground
white mustard; place on the stove; add 1 teaspoon
of sugar, salt, and butter, % teaspoon pepper ; stir until
it boils;: when cold it is ready for use ; if too thick, add
cold vinegar.—Mrs. . Hunt, Atlantic, Towa.

Pickles.

iy BEANS.— Take any quantity of

young, tender beans, string and wash them, then

put themin jars orany large water-tight vesseland

cover with a cloth and a board thatwill just fit inside and
place a heavy weight on top; make a salt brine strong
enough to bear an egg, and pour over them, and see that

they keep well covered with brine ; the day before they

spoons salt, let stand overnight: in the moming drain,
and add 1 teacup mustand seed, 2 tablespoons ground
cloves and cinnamon, and 1 teacup grated horseradish;
pour over all 1 gal. hot vinegar.— Flora A, dywres,
Brenner, Kans.

Chow Chow.—3 large cabbages, 1 pk. green toma-
toes, 6 green peppers; chop fine: add 1 teacup salt,

are to be cooked, cut them in small pieces and Jeave in | mix and let stand overnight ; in the moming add 2 qts.

fresh water overnight, next morning change again; be
sure you get all the salt out, then cook with a piece of
pork for 3 hours; thicken the same as for new beans,
and you can hardly tell the difference.— MWes. /. G.
Fox, Dwight, 111

Pickled Cabbage.— Cut the cablage very fine,
and for n G.gal. jar take 1 pt, cup nearly full of salt, the
same amount of horseradish eut in small pieces, and 2
heaping tablespoons white mustard seed ; sprinklea little
salt in the hottom of the jar, then putin alayer of cab-
bage and with the potato masher pound the cabbage
down firmly, then sprinkle on some salt, radish and mus.
tard seed, then put in another layer of cabbage and pro-
ceed as before; be sure to give every layer of cabbage a
good thorough pounding ; when the jar is full put an in-
verted plate on the cabbage, and on that pur 20:0b,
weight : let it stand untl next day, then drain off every
bit of brine that has formed, and pour over the cabbage
cider ¥inegar boiling hot; leave the plate on the cabbage
o keep it from floating, for it must be kept under the
vinegar; tie several thicknesses of cloth over the jar,
then set away ia a cool place : do not heat the vinegarin
iron, use a porcelain kettle or stone milk-crock. — Mrs.
Hattic B. Lewis, Pleasantville, Pa.

vinegar, cook till done ; draw off all surplus ligm1: put
1 gal. cider vinegar on the stove, to which add 4 1bs. brown
sugar, 2 tablespoons ground cinnamon, 1 tablespoon
ground cloves, 1 tablespoon ground allspice, 1 1h. ground

1, 1 teasp ground , 1 teagpoon cayenne
pepper: let this come to a boil, and pour on the chow
chow, mixing it thoroughly,— e, K. B Guiid,
Topeka, Kans,

Chow Chow,.—1 large head cabbage, 1 head canli-
flower, 1 qt. ench of lima beans, string beans, corn, and
anions, 1 lb. sugar, & dor, peppers, & doz. pickles, 1
bunch celery and seed, %4 b, mustard, 2 tblespoons salt,
1 gal. vincgar: boil and can while hot; boil lima and
string beans first in water.— Mary . Cassel, Lower
Providence, Pa.

Chow Chow.—1 pk. green tomatoes, 3 pk. 1ipe
tomatoes, 6 onions, 3 heads cabbage, 1 doz. green pep-
pers, 3 red peppers: chop to suit; spriakle with 14 spoon
salt; putin coarse cotton bag: drain 24 hours; putiaa
kertle with 2 lbs. brown sugar, 14 teacup grated horse
radish, 1 tablespoon each of ground blac’s pepper, ground
mustard, white mustard, mace, and celery seed ; cover
all with vinegar ; boil till clear; use porceluin-lined kettle,
if possible; brass or copper must not be used. — Julia M,

Pickled Cabbage and Tomatoes.—2 qis.
chopped cabbage, 1 qt. green tomatoes, 1 pt. onions, 2 or |
3 green peppers, 14 oz, celery seed, 1 oz cloves; cover
with vinegar and cook until tender.— Lawra J. Entri.
Aen, Malvern, Pa.

Schader, Galenn, 1IL

Chow Chow.— 4 pk. green tomatoes, 1 larze cab-
bage, 6 large red onions, 6 red peppers, § green peppers,
1 tablespoon each of ground cinnamon, cloves, black pep-
per, and mustard, 34 pt molasszs, vinegar ta cover i}

Pickled Caunlifiower.,—Take cauliflowers and| chop tomatoes, and put in salt overnight only: dmin off
peppers, Mountain Sweet if you can get, but the Bull| salt water and mix all together, then put boiling vinegar,
Nose will do if you cannot; put all the seedsin; pick the| 4nd lastly the molasses,— Mrs, Aierander, Red Dank,
cauliflowers in small bits, and the peppers as well in pieces | N, T
size of 5.cr. nickel piece; get glass jars ready, put layer
of pepper, then cover with pure ground mustard, then
layer of cauliflower and mustard alternately, rill your jars
are filled: use no salt, that will spoil the flavar; Gl up |
the jurs with pure cold white wine or good cider vinegar

Chow Chow.—1 pk. green tomatoes, 1 doz: large
green cucumbers, 1 large head cabbage, 2 bunches celery
or 1 oz celery seed, 4 red peppers, 2 green peppers, 12
onions sliced fine and salted for 24 hours, then well
cover tight fof \tse in 6 weeks® time.— Ays. ko, J, Firn n‘.ra'j.ﬂed. 1 oz, turmeric, % Ib, white mustard u':‘u], I':l
Verst, Manahawkin, N, J, tablespoons ground mustard, 1 tablespoon EIHA:‘.L:‘, 4

tablespoon cloves, 1 tablespoon black pepper, 1 teacup

Chopped Pickles.—1 pk. green tomatoes, 2 qts. | hrown sugar; chop the tomatees fine and press out the
small onions, and 4 dos. green peppers (removing the | juice; sprinkle salt over and let them drain through a
seeds) ; chop separitely, then mix, sprinkling in 3 tea. | colander overnight; rinse them in the moming and cook
A}
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in diluted vinegar; when nearly cooked. ndd t"hurmttl!
catbage and onions ; cook ll soft ; drain again : add spices

and pickle vinegar later.— A fice £, Dickinson, Hadley,

Alnss,

Chow Chow.—1 medium-sized head cabbage, 14
pk. green womatoes, 1 red pepper, M 1b. sugar, i oz
xach whole mustard and allspice, }¢ teaspoon mace and
cloves, pround, 1 tablespocm salt, and 1 gt. vinegar, or
2noush to cover cabbage while boiling ; chop all together
and eonk untl tender.— MWrs, J. Rickards, 338a Mon-
=ce street, Brooklyn, N. Y,

Chosw Chow.— 2 heads cauliflower, 6 roots celery,
% doz. cucumbers, small, 34 pk. string beans, small, 6
bell peppers, 1 qt onions, *4 pk. small green tomatoes,
% gals. vinegar, 1 Ib. ground mustand, 4 oz. mustard
se.d, 4 oz tiurmeric, 2 oz, pepper. 1 oz. each ofallspice and
cloves, ground ; cut the vegetables into small pieces and
sprinkle with salt; let them stand 24 hours; dmin; put
the vinegar and spice into a porcelain ketle, and heat
them to the boiling point; add the wegetables and let
them scald il they are tender and yellow.— Mrs, £, M.
Mvicle, Plankinton, Dak,

Chow Chow.—1 pk. green tomatoes, § green
peppers, 4 small onions, chopped tagether ;. mix with 1
roffeecun salt, and let stand overnight; in the moming
Irain off the water, putin a kettle with vinegar enough
o cover and add 1 coffeecup sugar, 1 of grated
torseradich, and 1 tablespoon each of cloves, allspice,
and cinnamon; boil ol soft—Awnie A. Merrilt,
Eridgeport, Conn,

Chainey.— 6 lbs good sound apples not guite ripe,
2 Ibs. hrown sugar, 3 1b, onions, 53¢ oz salt, 134 oz,
ground ginger, 1 oz chilies (or 1 qt. squash pepper}, 6
oz, mustard seedl (wholed, 6 or. good fresh raisins, 3 prs.
Zood vinegar; the apples, onions, raising, and chilies to
be chopped fine; add sali, sugar, and vinegar : give it a
boil us a fow minutes: keep a few months before using it
after it is botded.— Afrs, James Farish, Yarmouth,

Nova Scoiia.
|

Cireen Tomato Chutney.— Slice 1 pk. grccnl

tomatoes and § large onions; sprinkle them well with |
<alt, and let them stand overnight ; next morning pour

off the liquid and put the tomatoes and onions in a porce-

lain-line | kettle, with the following spices: 4 oz mustard

seed, 4 oz, ground mustard, 1 oz, each of black pepper,

cinnamon, allspice, cloves, mace, and ginger, 114 1bs,

brown sugar; cover the whole with vinegar and boil until

tender; put into wide-mouthed jars very well filled, and

senl; is excellent with eold meats.— Mrx. G. T Turner,

1304 Rhode I+land Avenue, Washington, D. €.

Canned Cucumber,— Take the small cucumber;
put in wenk hrine overnight 1 gt. cucumbers, 1 pt. vine-
gar, 1 cup sugar, 1 teaspoon cinnamon, 14 spoon cloves,
tie in a cloth and beil in vinegar; pour boiling vinegar
over cucumbers after they are packed in ean; will keep
any lenzth of time and are ready for use in a week.—
Mrs, Lanwra Dunkam, Rundel, Pa.

Canned Cucumber Pickles.— Take 50 cucum-
bers from @ to 4 inches in length, 1 teaspoon salt, 1 tea-
spoon spice, and 1 pt weak vinegar with 1 tablespoon
sugar; put on stove and boil 5 or 10 minutes, then put

ina qu can.—AMrs. W, H. Penayar, Lyons, N. Y.

Canned Cucnmber Pickles.— Rob them lightly
in coll water. careful not to bruse ; take out, pour boil |
inyg water over, let stand till cold; to 3 qua water add i |
qt. vinegur, 14 cuasals, 1 tablespoon alam; let then re- '
main in this a few days, then scald in good vinegar and |
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s&:?'l while hot; if sweet pickles are desired, add sugar,
spices, and raisins as you fill cans, — Mrs. H. N. Conrte
vight, Weltonville, N. Y.

Cucumber Pickles.— Wash the cucumbers, put
them in a stone jar, and pour boiling water over them 3
momings; then to every gallon vinegar (have vinegar
enough to cover them) add 14 teacup salt, 1 large table-
spoon each of pulverzed alum, allspice, white mustard
seed, cloves, and nasturtion seed, 2 or 8 sticks of cinna-
mun, and plenty of horseradish root; pour this boiling
hot over the cucumbers that have been nicely packed
in a stone jar; lay grape or horseradish leaves over
them, and cover tightly; they will keep any length of
time; good cider vinegar must be nsed.—Mra, Gage,
Syracuse, N. Y.

Cucumber Pickles,— Wash and wipe cucumbers;
pack in a stone jar; sprinkle over them sufficient salt; ponr
over boiling water; letsiand 24 hours, and drain off water;
place pickles in cold vinegar over a fire until they boil
take out, place in cans or jars, cover with cold vinegar;
add spices, and supar if desired.— Mrs, J. G. Blan-
chardd, St. Johns, Mich.

Cucumber Pickles.— Take 106 cucumbers; make
a brine, digsolving 1 cap salt in enongh water to cover
them; put this on hot, making fresh every day for 3
days; then dedin well; let them stand 1 hour in cold
water; drain again; put them ina porcelain ketde with
1 oz green ginger, 4 ted peppers, 1 handful wustard
seed; cover the cucumbers with vinegar: set them on
the coolest part of your range, and let them heat very
slowly; andwhen the yinegar is scalding hot they are
done.—AMrs. 1. D. Abbett, Wesichester, N. Y.

Cucumber Pickles,— Talke any quantity of green
cucumbers, wash, place in a jar; make a brine with 1
emall teacup salt to 1 gt water; boil and pour over the
cucumbers boiling hot; let stand 34 hours: pour off the
brine; heat a sufficient quantity of vincgar to cover]
add pepper, cloves, allspice, or other flayoring to taste;
potr the hot vinegar over the cuciumbers, cover with
grape leaves, weight down, let stand 2 or & weeks, and
they are ready for use,  Another way is to take the same
quantity of salt and water, pour over the cocumbers cold:
let stand 24 hours, dram, and cover with cold vinegar,
adding any spices you prefer.— Miss Rosa A. Cowdery,
Pomeroy;, O

Cucumber Pickles,— After you have soaked
them with hot water, drain theroughly and sprinkle with
sugarand pepper, and heat the vinegar boiling hot and
pour over them.— Mrs. Gertie Gilchrist, Heauman,
lowa.

Pickled Cucumbers.— Take small cucumbers,
pour boiling water over and let them stand 24 hours; to L
gal. vinegar % cupsalt and % that quantity alum ; putin
the vinegar, heat and pour over the pickles, and let them
stand 1 week ; then wipe them and put in jaror can { heat
and spice fresh vinegar and pour over them — Mrx
Ellen King, Norwich Corners, N. Y.

Pickled Eggs and Beets.—Boil @ or 7 bects
till tender; when cold, remove the skins; boil 1 dox
eggs hard and remove the shells: when cold. cover the
beets and eggs with strong vinegar and let stand 1 day,
when they are ready for use.— Adice M. Kline, Broad-
well, T1L

French Pickles.—1 pk. green tomatoes and 6
large omions; slice and sprinkle with salt; let stand over-
night; in the moming take 1 qt. vinegar and 2 qts.
water, put in tomatoes and onions, hoil 15 or 20 minutes;
strain from. liquid, and take 8 qgts. vinegar, 1% Ths.
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-sugar, 4 Ib. white mustard seed, 2 teaspoons each of

cinnamon. allspice, mustard, and 1 of cayenne
pepper: boil 15 minutes and pour over the tomatoes, —
C. T\ Nevins, Clover Hill, N. J.

French Pickles.— 1 colander sliced green toma-
toes, 1 qe. shced onions, 1 colander pared and sliced
cucumbers, 3 handfuls salt; let all stand 24 hours, then
drain through a sieve; add 17 oz celery seed, 1 table-
spoon turmeric, 1 lb. brown sugar, 2 tablespoons mustard
seed, 1 gal. vinegar; simmer slowly 2 or 8 hours.— Mrs.
Annie Innes, Chicago, 11L

French Pickles.— Take 34 pk. green tomatoes, 6
large onions, 1 large head eabbage, 1 oz. ground cloves,
1 oz. allspice, 1 tablespoon salt, 1 tablespoon ground
black pepper, ¥4 teaspoon ground red pepper, ! b
white mustard seed ; cover with strong vinegarand beil
914 hours — Amnie E. Norris, Slate Hill, Pa.

French Pickles,—1 pk. green tomatoes, 10 or 12
common-sized onions ; slice fine, sprinkle with salt; let
stand overnight, then putin a sack and drain all the juice
off; 11h sugar, % Ih. whole white mustard seed, 1 0z,
each of ground pepper, ginger, and cinnamon, 1 oz,
cloves; mix dry ; putinlayers of tomatoes and onionsin a
brass kettle, then sprinkle spices over: continue until all
is used, then cover with good vinegar, and let buil slowly
2 hours, after which put in small jars.— Efffie Farris,
Cave City, Ky.

Mustard Pickles,— 2 qts. cucumbers, 2 qts. green
tomatoes, 2 qts. small onions, 2 qes. cauliflower ; soakin a
weak brine overnight, drain, and cook each separately dll
tender. For the paste: 1 gal. vinegar, 1 large cup
flour, 1 Th, mustard, 114 Ths, sugar; stir the paste till i
boils, then pour it over the vegetables.— Kafie Heins,
Brookdale, N. J.

Mixed Mustard Pickles.— 3 qts. small white
onions, 2 heads caulifiower, 2 heads celery, green toma-
toes, strinig beans; steam tll tendsr: then with nastur-
ton and cucumber put in salt and water ovemnighe;
add 1 gal. vinegar, 3£ Ib. English mustard, 11b, turmeric,
14 or. curry powder, 1 cup tour, 2 cups sugar; boil all
together 45 minutes: pour hoiling on the pickles:
keep in stone jars.— Mrs, H. N. Courtright, Welton-
ville; M. Y.

Pickled Onions.— £ pk. silver-skin onions: skin
them, and make a brine strong enough to bear an egg
(boiling hot) and pour over them; cover close, and
stand 24 hours; take them up with a skimmer; then

take pure apple vinegar, enough to cover them, put on |

the fire with the following spices! 2 tablespoons each of
white mustard, coriander seed, celery seed, allspice, and
whoie black pepper; let it come to a boil; poor over;
cover close, and when cool, seal tight and put away.—
Carvline ¥V, Brooks, Richmond, Va.

Pickled White Onions.— Peel your onions clear;
soak overnight in salt water; take out and let drain on
basket cover, then have vinegar enough to cover; also
red peppers and mustard seed, a picce of alum size of
nutmeg; boil vinegar and all ingredients together and
pour over onions: stand to cool.= Mry, Pendergast,
96 Sutton Place, New York.

Picealilli.— 1 bush. green tomatnes, 3¢ pk. onions,
6 green peppers, 3 red peppers, 2 qs. salt, 2 oz cloves;

2 oz. allspice: slice the tomatoes with layers of salt over |

them overnight; in the moring take them out of pickle,
putin kettle with onions sliced and peppers chopped, and
sufficient cider vinegar to cook them ; keep them stirred,
and let them cook a few minutes, long enough to make
them tender; put spices in a few minutes before taking
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off the fire; putin glass cans, and seal ; will always kacp
if pure cider vinegar is used.— Mrs, F. Balcom, W,
Flatbush, L. L, N. ¥,

Piccalilli,.— % bush. green tomatoes and 1 doz
onions sliced very thin, 3 quite small heads cabbage and
6 or B green peppers chopped fine; salt the sliced
articles in layers to stand untl next day, draining the
water frequently ; do the same in another dish with the
chopped articles; squeeze dry, add 1 pt white mue
tard seed, 3 tablespoons celery seed, 14 teacup cloves,
and simmer from ' to 3] hour.— Mrs. Wm. Wanstall,
1935 1 street, N. W., Washington, D. C.

Picklette.—2 gals. shaved cabbage, 1 gal. sliced
| green tomatoes, 12 sliced onions, 1 oz. each of celery seed,
| allspice, ginger, and black pepper, 3¢ 1b. white mustard

sced, ¥ Ib. sugar, 1 gal. winegar, 1 gill salt; mix and
boil 20 minutes. — Mary J. P. Hewes, Mayville, N. Y.

Peach Mangoes.— Scald and dry peaches; then
take out the seed, filling the space with grated homse-
radigh and mustard seed; then pour over boiling vinegar
spiced the same as for sliced fruits. — Moy, & J. Evans,
Tyrone, Pa.

Shaker Pickles, to keep 10 years, are made from
| half-grown  curumbers freshly gathered: wash clean
| and pack in jars: make a pickle of salt and water that
[ will bear an egg: put in piece of alum size of a nutmeg
‘to 1 gallon of brine; boil and skim it, and pour hot
| aver the cucumbers:  let it stand till cool, then pour off;
| beil enough vinegar to cover your pickles: spice to

taste, pour it overhot, first adding a small piece of alum;
in two days these are ready to eat—Afrs. K. 5 Me-
Jivain, Mt Holly, N. J.

| Spanish Pickles,—2 or 8 doz. large cucumbers;
| if fresh, put in brine 2 or 3 days; il in brine, soak 2 or 3
| days: slice thick; chop very fine 2 large heads of cab.
bage, sprinkle with a little salt; let-lay all night; 2 or
3 doz. small seed onions, T or 8 green bellpeppers,
soaked in salt water overnight: squeeze all well with
your hands, then place in your Kettle layers of the above-
named ingredients with the following: 1 oz. celery
seed, { box Colman's mustard, 2 oz. white mustard
seed, 1 oz turmeric, almost 4 lhs. sugar: mix well with
strong vinegar and boil ‘until it begins to thicken ; thisis
excellent, —Mrs. Anwnie Manugpin, Lexington, Ky.

| Pickled Tomatoes.—1 pk of green tomatnes
| gliced, 1 doz. oniens sliced ; sprinkle with salt and let
stand overnight ; drain and use the following spices: 1
box mustard, 174 oz black pepper, 1 oz. whaole cloves, 1
oz, yellow mustard seed, 1 oz. allspice; parin the kentle
ajayer of tomatoes and onions and spices alternately ;
cover with vinegar and beil twenty minutes.— Mrs,
Mich, Hogan, Lagm, Ind.

Tomato Pickles.—Take 1 peck green tamatnes,
slice them thin, also 4 onions sliced thin, add 1§ doz.
green peppers, and 1 teacup of salt mixed through this;
let this stand overnight; in the moming drain dry and
put in porcelain or granite kertle and add 1 tablespoon
each of ground cinnamon, cloves, allspice, and mustard,
1 teacup sugar, a few whole black peppers: cover with
vinegar: cook slowly 14 hour and can.— MWrs, Florence
Langden, Pleasant Ridge, O.

Toma'o Pickles, —1 pk. green tomatoes, § large
onions; sice both and sprinkle 1 toacup salt over them;
let stand overnight; strain in the moming; ke 2 qts,
water and 1 pt vinegar and boil tomatoes and onionsin it
15 minutes, then strain; ke 4 qrs. vinegar, 21bs. brown
sugar, 44 Ib, ground mustard, 2 tablespoons each of
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cloves, allspice, tinnamon, and ginger, 4 teaspoon
=ayenne pepper; boil all together 15 minutes slowly
and pour over the pickles.—M»rs. J. P. Barnes,
Delavan, 111,

Green Tomate Pickles,—1 pk. tomatoes and 6
large onions sliced together; 1 teucup salt thrown over
them overnight ; in the morning, turm off the water and
take 2 qts. water, 1 qt. vinegar, and scald the pickles 15
minutes, then put in a colander to druin; take 3 qts,
vinegar, 214 lbs. brown sugar, 14 b, white mustand seed,
2 tabilespoons each of ground allspice, cloves, cinnamon,
ginger, and ground mustard, and 3 tablespoons celery
seed, and 4 green peppers chopped fine; put all in a
porcelain kettle and cook 15 minutes; put in cans while
hot—Maggie Lardin, Towanda, Pa.

Green Tomato Pickles.—1 ~'v greeu tomatoes
sliced and left in brine overnight, then woil themin 2 qts.
water and 1 qt. vinegar; when tender, drain them ; scald
together 2 Ihe. brown sugar, 4 qts. vinegar, 14 1b. white
mustard seed, 2 tablespoons each of ground allspice,
cloves, cinnamon, ginger, and mustard, 1{ teaspoon
cayenne pepper, and turn on to the tomatoes while hot.
—Mrs. L. J. Gander, Elgin, TIL

Stuffed Tomato Pickles,—Take green tomatoes
and thoroughly scrape out the inside, leaving the shell,
make a strong brine and cover the tomatoes: let them
stand 1 day; take out aud wash well in cold water; take
1 cabbage and shave fine, onions chopped very fine,
some pieces horseradish, salt, pepper, and white mustard
seed ; mix all well together, and fill the tomatoes nice
and cven: place in jars, and cover with cold vinegan—
Alizs Sosephine GGabed, New Haven, Ind.

Tomato Soy.—Take 1 pk. green tomatoes, slice,
and put them in salt and water for 24 hours; then drain
and boil 15 minutes in vinegar and water, drain from that,

mix with % pk. onions sliced, 1 oz. allspice, 1 oz. mace,
14 oz. cloves, 14 oz celery seed, 2 oz mustard seed, §
box mustard, 8 Ibs, hrown s igar; pour over 1 gal, fresh
vinegar and cook until tender—Mary 2. Hale, 169
Carrollton Avenue, Baltimore, Md,

Tomato Soy.—2 gals. green tamatoes, 12 good-
sized onions, 2 qts. vinegar, 2 Ibs. sugar, 2 tablespoons
salt; 2 tablespoons mustard, 2 peppers, 1 tablespoon
each of ground cloves, allspice, and salt, and let stand 3
or 8 hours and drain off, and put all the spice iu the vine-
gar, and let tomatoes and all come to boil, and for keep-
ing, can in glass jars.—Mrs, A. D. Deemer, Emerick-
ville, Pa.

Yellow Piclkle,—Take small hard heads cabbage,
put in strong brine; let them remain 2 days and
nights, the third moming scald and lesve in water until
almost cold; wipe thoroughly and dry in the air or sun ;
2 gals, vinegar, 14 lh. garlic, 1 Ib. white mustard seed, 1
oz, each of mace, turmenc, cloves, spice, and black
pepper, % b mustard ; any other vegetable can be used
with the cabbage, but will require brine only 24 hours
land not scalded ; after the vesetables are put in the
| vinegat, stir them freq Iy * “m thel of the jar
| to the top; keep them covered with vinegar.— Mrs. NV,
| 8. French, Sandy River, S. C.
| To Keep Pickles from Scumming.— After
| salting 3 days drain off the salt warer, add what spice is

wanted of cloves, allspice, and uorseradish root, add
the vinegar, and to every gallon vinegar add 3¢ pr
alechol; they will not taste of the alcohol at all, but
they will keep nice without scumming over; if they ane
wanted to be hard, a hit of alum size of butternut; will
| keep fram getting white in worst of cellars — W, G A,
Milier, Brookheld, Mass.

Sweet Pickles, Spiced Fruits, ete.

YRICKLED APPLES.—7 lbs. apples, 8 1hs.
sugar, 1 qt. vinegar, 1 oz, cinnaman, 1 oz. cloves;
pare, halve, and quarter apples ; stick 2 cloves in

each piece; if ground, tie spices in a bag and remove |

when apples are done; apples should cook until thor-
oughly tender and the juice is rather. thick.— Mrs. J1.
H. Paddock, Jersey City Heighes, N, J.

Sweet Pickled Beets.—Cook and boil heets; dry ;
remove skins; slice them and put in a jar, and pour over
them sufficient vinegar and sugar to cover; take 2 pts,
sugar to 1 pt. vinegar; put cloves and cinnamon in, and
heat the vinegar and sugar scalding hot, and pour
aver beets; repeat heating the liquid ence a day for
several days.— A lice M. Kiine, Broadwell, 1L

Spiced Currants.—i Ibs. white sugar, 5 Ibs, ripe
currants, 1 tablespoon cinnamon; allspice, nutmeg,
cloves, 15 pt. vinegar; boil 1 hour then put in vinegar,
sugar, spices; boil 12 hour longer—Mary L. Talcotd,
Middlepore, N. Y.

Spiced Currants,—5 lbs. currants, 4 Ibs. brnwn
sugar, 2 tablespoons ground cloves, 2 blespoons cinna-
mon, 1 pt vinegar: boil 2 hours or more until quite
thick; to be eaten with meat.— Mrs. C. Beattié, Eliza-
beth, M. J.

Spiced Currants.—G Ibs. currants, 3 Ibs, sugar, 1

pt. vinegar, 1 tablespoon each cloves, allspice, and cinna-

| mon ; boil slow all together 1 hour: the curmants must
be ripe and picked from the stem.—Mrs, Joka 5, Joxes,
| Tomah, Wis.

Spiced Currants.—7 Ibs. currants, 4 lbs. sugar,
2 Ibs, misins, 1 pt. vinegar, 1 tablespoon each cinnaman
and cloves; put the vinegar and sugar on the fire
together: let 1t boil and skim it well; then put in the
vest of the ingredients and boil tll thick.—Wrs Dr.
Chapin, Euclid, Minn,

Spiced Currants.— d |bs. currants, 14 pt. vinegar,
14 pt water, 1 Ib, brown sugar, 1 tablespoon cinnamon,
1 teaspoon cloves, 1 nutmeg; boil slowly 8 hours.—Mirs.
Frank Millimgion, Alameda, Cal

Spiced Elderberries,— Take 9 Ibs, cleaned elder-
herries, @ 1bs, brown sugar, 1 pt. vinegar, 1 oz. cloves,
1 vz. allspice, 1 oz. cinnamon; put sugar and vinegar in
a 2-gal. brass or copper kettle, and place it on the stovey
let it come to boil; then add berries and boil 214 hours:
when done grind spice, and tie in litile bags and putin;
simmer a few minutes ; take off and seal in cans,— M.
S. M. Rhoads, Franklin, Pa.

Pickled Figs. —Cather 5 qts, half ripe figs
with stems; let them stand 12 hours in salt water:
dry them, then parboil in alom-waler, using a piece
of alum half the size of a nutmeg; when soft, wash
in 3 buckets clear water, and do not let them break . dry
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‘them again; make a syrup of 1 pt. vinegar, 1 1b. brown
sugar, and a little water; when the syeup has well boiled
put the figs into it; flavor with any spices whole: bottle
while hot. —Mrs. B. Grakam, Mobile, Ala.

Grape Pickles.— For T lhs. grapes take 1 qt.
good strong cider vinegar, 8 Ibs. sugar, 1 tablespoon
tloves, 1 tablespoon cinnamon bark : boil all together
fiow minutes; let it cool until you can bear your finger in
it; pour over your grapes: turn a plate over them; set
them in a cool cellar,—Mrs, A. J. Magnuson, Orion,
1L

Sweet Grape Pickles.— Nice ripe grapes; clip
from the main stem with a pair of scissors and pack

Pickled Peaches.— Peel the peaches and put 2 or
3 cloves in each: make a syrup of 6 1bs. sugar and 114
pts. hot water for 8 lbs. fruit: in this boil the fruit a
layer at a time; take out carcfully and place In a deep
dish; when all are done, pour the hot syrup over thent
(boiled down a little if peaches are very juicy and make
it oo thin) and let stand till perfectly cold: take oul
fruit and put in jar; add to cold syrup 1 cup cold
vinegar, and pour in the jar to cover the fruit; stick
cinnamon should be boiled in syrup.—Miss fda Birdsall
Port Jervis, N, ¥,

Pickled Peaches,— Brush the peaches; take 14
Ib. sugar to1 Ih. frme; melt the sugar and boil them v
the syrup until soft ; then take them out to cool; add 1

snugly in a stone jar; pour over them water, then pour | gr. vinegar to 1 gal. syrup and peaches; and scald the

off again, and measure it to get the amount it takes
cover them ; take that amount of vinegar, and for every
gal. of vinegar it takes to cover them add 7 1bs. sugar,
or more if the vinegar be very strong: set the vinegar
and sugar on the stove and bring to a boil ; throw in
some whole cloves and cinnamon bark ; then pour all
over the grapes in jar; set away for 3 or 4 days; then
boil and pour over again ; repeat for a thind time, and
any time afterward, should the grupes be inclined to
sour; you will have delicions sweet pickles; the same
receipt is good for pears, peaches, or figs— Wi,
Nevada A. Reed, Spenceville, Cai.

Spiced Grapes.—10 Ibs. seeded grapes, 6 Ibs.
light-brown sugar; simmer slowly 3 hours: mix with 1
pL cider vinegar, 4 small tablespoons g | ci
the same of cloves, 114 tablespoons allspice, small 14
teaspoun hlack pepper, 1 pinch salt: pour this mixture
over the grapes and boil 1 hour, stirring constantly,—
Mrs. L. L. Grinnell, Adel, Iowa.

Huckleberry Sweet Pickles.— 7 Ibs, berries,
#14 Ibs. brown sugar; cinnamon, mace, and cloves to
taste ; afier this is boled, add 1 pt. strong vinegar; boil
up and can while hot.=Miss Mary A, Kempton, Mill-
ville, Mass.

o,

'd

vinegar and syrup together; stick cloves in the peaches ;
mace and stick cinnamon in the syrup; pour it over the
peaches while hot.—M7ss L. Owen, T1 East 86th street,
New York.

Spiced Peaches.—7 Ibs. peaches, 334 1hs. sugar,
1 oz cloves, 1 oz. stick cinnamon, 1 pt. vinegar; put the
vinegar and sugar on the fire to scald while you are peel-
ing the peaches; then put the peaches in itand let them
get thoronghly heated through ; take them out and hail
the syrup down until it is quite thick, and then pour it
on the peaches — Gincvra Williams, Washington,
D.-C.

Vinegar Peaches.—1 pk. peaches, 3 lbs. white
sugar, 1 pt. vinegar ; putin a kettle and cover with cold
water; boil until a straw can be run through froit, then
pour water off and put vinegar and sugar over them:
bail 20 minutes; seal in jars.— Kate /. Fridley, Car-
lisle; Pa.

Eweet Tomato Pickles.— Take medium-sized
green tomatoes, cut a thin slice from top and bottom
soak overmght in alum water; drdn and beil in weak
vinegar till tender; moke a syrup of 2 qts. good vinegar
and 3 1bs sngar; put spices ina bag and pour over the
picklesfor 3 momings (heating each time), last morning

Muskmelon Preserves.— Take ripe musk- boil syrup down; add more sugar, if needed, ana pour
melons: temove seeds and peel and cut in long pieces; | OVer: keep in cool place.— Mrs, Emma V. Traugh,
put in stone jar and cover with scalding vinegar: ler | Remington, Ind.
stand until the next day, when pour off vinegar; heat it | Watermelon Pickle.— Pare off very carefully
and pour on aga.iu; do the same every day until the | 3 green part of the rind of a good, ripe watermelon,
fourth da}- now weigh the m:Ii::u and to every 5 H.‘I!, :nfdd trim off the red cons, cut in pieces 1 or 2 inches in length ;
8 lbs. white sugar and 1 gt vinegar; spice to suit with| jlace the melon in strong salt brine 24 hours, then 24
clum.lr.mna‘.mon‘ and allspice (ground) ; put all together | hours in alum-water, taking 3 oz. alum to 1 gal. water;
and boil until melon is l!:ndcr; the next day but one, pour| yil in clear vinegar until tender enough to pierce with a
off the syrup and boil it down ‘-"_"11 there is just enough silver fork ; drain on platter ; stick cassia buds in each
to cover the melon ; lJ'u:h taste will pay for the trouble. piece of melon, then bail 1 qt. vinegar to 3 lbe. grany-
— Mrs. Frank H. Weir, La Porte. lated sugar; cinnamon, and cloves to taste; boil until

Sweet Pickled Pears.—1 gt vinegar, 4 Ibs. syrup is like :hin molasses: ler melon stand in syTup a
sugar, 4 oz, cloves, 1 oz, cinnamon, 1 oz, allspice; put | few hm“_rs’ taking “:ld'm out of syrup, snd, placing in
spices in a muslin bag; let the syrup get hot; then pur | 0% boil syrup again and pour beiling on melon and
in as much fruitas it will cover: boil 15 minutes; skim | Seal.— drs. S. Solomon.
outand place in a 2-gal. jor; repeat till the jar is full; Watermelon Pickle,—Make a brine strong
pour the syrup aver the fruit and puta weight on: if it | enough to bear an egg; throw rinds in until you have
should not be covered at once, it will in & day or 50.— | enough; take out, freshen them, then put in alum-water
Mrs. G. P. Richwmond, Clarkson, N. Y. for 24 hours; drain well; put in clear water with 1 ox

. | 1 d boil until tender; take out of this and
Pickled Peaches or Pears.—1 qt. vinegar to | S'0EE & SR
434 Ihs sugar, 14 Ib, aug:r to little over 1 Iqb fruit; pl.nc: |? puton in brown sugar, Ib. for Ib., and cover; boil until
all the sugar and vinegar over the fire till it comes to al . BB It: it :.;”'"!J 1 Ie:vl._ng b _“:) lv_fllle.‘ad ng
boil; then lay a layer of fruit and cook until soft enough | ¥inegar) clovia, 8sjilce, il Simiamian; boll'uil dnck;

to rin afork through s then remove the froit and fll the ;zi;lgpaw ‘I:::.cr fruit.— Mrs. Thos, G. Gordon, Parkers-
| W

sae way until all are done; the syrup needs no more |
cooking: before couking the fruit, stick 4 cloves ineach: | Pickled Watermelon,— Peel the rind, cut in
| square blocks; put in alum-water 24 hows, drain off;

an excellent receipt.— Mrs, D, Jenkins, 217 Hewes
| put in fresh spring water and let stand 24 hours, and then

strect, Brooklyn, N ¥
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drain; 1 1b, sugar to 1 gal. vinegar; spice to taste: hoil
and pour over 3 times.— Mry, B, F. Avmstrong,
Newark, 0.

Pickled Watermelon Rind,—Sclect a per-
fectly ripe melon with a thick rind, and cutin strips about
an inch wide, carefully cutting away all the green sur-
face nnd separating it from the core; ciit the strips in

diamond-shaped pieces, and to 3 qts. of the fruittake 1qt. |

vinegar and 2 qts, sugar; add also 3 cents’ worth each

ofstick cinnamon, unground cloves, and mace; place the
| fruitin & jar with the spices; boil the sugar and vinegar

together, until the sugar is dissolved; then pour it on

the fruit boiling hot; the next day pour off the syrup and
hoil again, pouring it over the fruit while boiling; re-
| peat this for nine days in succession; on the ninth day

buil the fruit and all together for 10 minutes, including &
couple of thinly sliced lemons.— Mrs. A, J. Webd, Lon-
| don, Q. .

Jams, Jellies, Preserves.

5 TED GRAPES for sauce and pies, and
also making jelly from same.— Place a wire sicve
over an earthen dish; pinch pulps from grapes,
one by one, with fingers, letting pulps fall in sieve, and
saving skins in o separate dish; press pulps through sieve,
and seeds will remain; putskins and pulps over fire where
they will heat slowly to bailing; as they come to a hoil,
dip off nearly all the juice and set carefully aside, as the
sugar will moke sufficient syrup; then add sugar in
proportion of 2 heaping tablespoons. toeach qr. grapes;
boil all together 16 minutes, and can scalding hot; now
take juice, and, after straming, proceed after the usaal
method of making jelly, allowing 1 b, sugar to each pt.
juice.— Mrs, Sulia M. Barnes, 1317 Riggs street, N.
W., Washington, D. C.

Canned Red Raspberries.— Fill jars with the
dry berries, screw tight, and put jars in cold water enough
to cover; allow it to beat and boil unnl the juice runs
from the berries freely; then drain it off and fill cans
again with the berries; drain off, when ready, a second
time; the cans will be about full enough of bermes now ;
so put your juice on the stove, and foresch can of fruit
allow 1 cupsugar; letit boil up and fill up the jars with
it; seal izht, and you can eat raspbermies and cream at
Christmas as perfect in form and favor as if fresh from

the garden — Miss Nellic L. Bewwen, Long Grove, Towa. I

Axtificial Honey.— Costs 10 cents per 1b. ; 10 [Ls.
Havana sugar, 2 qts. water, 40 grains cream tartar, 10
drops essence peppennint, and 2 1bs, honey; first dis-
solve the sugarin the watsr over a slow fire, and take off
the scum; then dissolve the cream tartur in a littde
warm water and add with some stirring; then add the
honey heated to aboiling point; then add the essence of
peppermint ; stir for a few minutes and let it stand until
cold, and it will be ready for use.— Ewrma Deafenbangh,
Belleville, TIL

Artificial Honey.—10 lbs. cofiee sugar, 3 lbs.
water, 4 0z. cream tartar, 2 tablespoons strong vinegar,
white 1 egg well beaten, 14 Ib. bees' honey, 10 drops
extract honeysuckle. — Clara Bell Coats, Middleville,
Mich.

Carrot Jam, & ifmitate Apricot Preserves—To
every Ib. carrot pulp allow 1 Jb. sugar, the grated rind
1 lemon, strained juice 2 lemons, 6 chopped bitter al-
monds, 9 tablespoons brandy: select young carrots:
wash and scrape clean, cut in round pieces, put into
a saucepan with sufficient water to cover, and simmer
until perfectly soft, then beat them through a sieve;
weigh the pulp, and to every [b. allow the above ingre-
dients; put the pulps into a preserving-pan with the
sugar and let this boil five minutes, stirming and skim-
ming all the time; when cold, add the lemon rind and
juice, almonds, and brandy; mix these well with the
jam, then putinto pots, which must be well covered and

| kept in a dry place; the brandy may be omitted, but the
| preserve will then not keep; with the brandy it will re-
| main good for months; boil the carrots 3{ hour, and
simmer the pulp 5 minutes: sufficient to fill 3 pos—
Mrs. J. E. Allen, 502 Maple Avenue, Le Droit Park,
Washington, D. C.

Cherry Jam,— Wash cherries; put in a preserving—
kettle, cover with water, and beil till very soft; put
through a colander or sieve to remove the seeds; retum
o fire, sweeten to taste, and boil thick as any other jam,—
Mary A. Champiin, Cameron, Ma,

Grape Jam.— Remove the skins; put the pulpin a
porcelain kettle with 2 or § spoons water; when well
scalded, press through a colander to remove the seeds:
cook the skins separately; run them through the colan-
der; mix with the pulp; add 3£ Ib. sugar to 1 qt. pulp:
cook thoroughly, and seal in glass jars while hot.— MWrs.
L. L. Grinneli, Adel, Towa.

Grape Jam.— After picking from the stem, wash
and stew the grapes very soft, then rub through col-
ander, again boil 10 minutes, stirring constantly; add 1
| phe white sugar to 2 of this juice, after which boil, stirmng
| until desired thickness is obtained — Mrs, Jokn Seitz,
Tiffin, O.

Quince Jam.,—7 Ibs. quinces, 2 Ibs. sour oranges,
| 9 Ibs. sugar; cut quinces finein blocks, 4 or less of the
orange rind cut very fine and boiled with the quinces in
1 qt. water; when the quinces are tender, add the
oranges and sugar; boil all togedher about 15 minutes;
| if sour eranges cannot be obtained, use lemons; too long:
| boiling makes it hard and dark color; if guinces are not
| aeid, use less sugar; thisis a most excellent receipt—
Annle A, Merritt, Bridgeport, Conn,

Rhubarb Jam.—To every Ib. of rhubarh allow 1
Ib. sugar, rind and juice of half a lemon, no pulp: wipe
| the rhubarb quite dry, cut in small pieces and put into
a preserving-pan with the sugar; mince the lemon peel
very fine: add it and the juice to the other ingredients;
keep well stirred; if very young, boil 1 hour, if old, 2
hours; will keep good for years.— Mrs. A, E. Rau-
fimson, Mt Vernon, O,

Apple Jelly.— Take 1 pk. red sour apples, cut in
small pisces (without paring), put to them 3 gts. water;
bail until tender; strain throogh a flannel bag, put o
every pt. juice 1 Ib. white sugar; boil slowly until it
will jelly (you can tell by taking a little out in a spoon
to cool); it will take ahout 3 hour before putting in
glasses: ndd 2 tablespoons vanilla — Wirs Sadie b
Briggs, 493 W. Baltimore street, Baltimore, Md.

place them in & dripping-pan, put water on

uite clean,
2 they are almost covered, put them in the

them undl
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oven; bake them until quite soft, then mash them and
put in a clean towel to drain, then take as much white
sugar as you have juice; boil until a drop will stick to a
broom straw,—Mrr. W, 5. Moafeds, Ocoya, T,

Crab-Apple Jelly.—Selectapples, wash and place
in kettle with water enough to cover and boil until tender;
place a piece of cheesecloth in colander, pour contents of
kettle into it, gather up the comers and use a potato-
masher instead of hand to strain; put 1 cup sugar to
2 cups syrup and boil 1 hour or more, only stirring until
sugar is dissolved; place in glasses for cooling.— Jrs.
C. L. Ofin, Fssex, Conn.

Dried Apple Jelly.—2 Ibs. dried apples, soaked
overnight, and stewed till soft in water enough to cover:
then put a sieve in a pan and pour them in and let drain;
weigh the juice and add as many |bs. of sugar as there
are Ibs, of juice; beil dil it will jelly—Mrs, £ D,
Stedwell, Eagle, Pa

Red Apple Jelly.—Take nice red apples (not too

1 pt. water boiled together, and juice extracted in same-
way; the apples should be cut once or twice through be-
fore boiling ; now mix the juice of both together, and to
1 pt. juice take 1 Ib. white sugar and boil about 10 or 15
minutes till it will jelly nicely; elderberry juice will not
jelly when taken alone, but by adding thejuice of apples
it Fivu'. a beautiful jelly.— Mrs. . N, Lekman, Lan-
caster, Pa. =

A Grape Jolly.—I prefer Concords, just tuming

nearly cover them, stir often till they are all breaking
open, then pourin jelly-bag and drin, but do not press
the juice out, weigh and return the juice 1o the fire, then
weigh outas much sugar as there was of juice ; when the
juice commences to boil, put in half the sugar, stir a little,
ywhen this boils, strain through a clean cloth and return
again to the fire; now, when it again beils, add the re-
mainder of the weighed sugar, stir gently, and pour in

glasses to cool for future use. 1 make other fruit jellies
the same way; take the grapes from the jelly-bag and

ripe, or they will make the jelly dark), wash, quarter, J press the pulp through a tin or fine sicve; add as much
and care, but do not pare them; put in a presarvingd| sugar as you have of the pulp, and cook 6ll done; this

kettle with water enough to boil them well, turn

out into a hair-sieve; do not force them through, or jelly§ Chapman, _-'_\:_EL___,’_____.__ ——

will not be elear; gently strain the juice through a bag,
but be careful not to let any of the sediment in the bag
go through: put the juice an the stove and boil 10 or 15
minutes; take 6 Ibs. sugar for 9 Ibs, juice, put back on
the stove and boil a few minutes, and it is ready for the
bowls; stand 2 or 3 days without covering, then cover
and keep in a dry place,— Mrr. Jor. N. King, Cabin
Hill, N. Y.

Currant Jelly.,— Freshly picked eurrants are best ;

place in earthen jar, set in hor water, heat till juice will !

sepamte, then strain; add equal parts sugar and juice:

colored.—Mrs, Ges. L. Blake, Plainville, Mass.

makes a very good grape butter.— Mrs. Lima Colling,

Gooseberry Jelly.— Bruise a quantity of goose-

| berries and pass them through a sieve, and add 3] of
| their weight in loaf sugar; boil friit with sugar to ajelly
| so thick that when dropped into a dish it will not adhere
| to-it, then strain.—Miss Tillic Eurich, Prospect, 0.

Btrawberry Jelly.— Squecre the juice from

| frethly gathered berries, for the slightest tendency to

fermentation will spoil the whole process; lec the juice
drip, without squeezing, through a flannel bag; to each
pt. of this clear juice allow 3{ b, sugar; put this syrup

bail just seven minutes: the jelly will be firm and lght- | over a briskly burning fire, and bail hard just 20 minotes;

stir as little as possible, and only &t first, tll the sugaris

| dissolved, and then always with a silver spoon; do not

purple; place grapes in preserving-kettle with water to.

CP.H‘ME Jelly.—Weigh the currants without T=- | artempt to make more than § or 4 Ibs. of jelly at once,

:ﬂ:"‘”f 5‘1"’"‘9 {do not wash them) ; to every Ib. of fruit |#nd attention to every little particular direction given is

W _/5 b. sugar, Eﬁmﬂ‘“ﬂj or loaf; put a few cur- | dEcessary to insure success,  Jellying requires more pains
a?nm inte aliett:e.‘ P“‘:‘; “"::h a P'me'ﬂ??shefrﬂf A0y- | than almost any othér process of cookery: strawberry

& convenient, in order to secure sufficient liquor © | iy wh 1 sl Iy resembl
prevent burning, then add the remainder of the fruit and _]_!A:H\!"t:mur:n:ithcr tbL:t :zﬁlmk“‘;nr:p);r:f‘;zme:mg;iﬂu?:
boil freely for 20 minates, stirring occasionally ; take out | of the temperate zone.— C. Magpre Weldakl, Scatt, W.
and strain carefully through a flannel bag; do not put | v,
the liquid in tin, as it materdally affects both color and | .
flavor; when strained, return liquid to kettle withont| Tomato Jelly.—1 pk. yellow tomatoes, cut in
trouble of measuring; let it hoil thoroughly for 1ar2 I pieces :lnd boil unnl soft, strain through a.:!olh; 10 every
minutes, then add the sugar; the moment the sugaris | €' nfjuu?: take 2Il:ups sugar; put the juice on and Jet
dissolved the jelly is ready to put in glasses.— Masy A. | bail 20 minutes _w‘llh 1I1cmun sliced; then add heated
Chanplin, Cameon; M. | sugar and let boil 15 minutes longer: treatthe same as

| = liee -
ikt Fitiy W, posam, el B | nther jellies.— Mrr. Frank H. Weir, La Ponte.

porcelain dish, squeeze through jelly-bag, rinse out bag, | Apple Marmalade,— Take sour apples, core but
run the juice through again without squeezing, then to | do not peel, put on the stove with enough cold water to
every pt. of juice add 1 Ib. sugar; while boiling, skim | coverand boil ; when cooked soft, strain through a colan-
l:lﬁ‘ seum and boil U-_lllll stiff (20 minutes) @ an excellent ; der to separate from the skins ; then take half as much
Jelly is made by taking }{ currants, 2§ red raspberries, | sugar as strained apples, season with ground cloves and
and proceeding as ab‘“f’i these, taking 4 each, make | allspics, and hoil untl thick; lay 2 stices of lemon in
a better Preserve then cither one alone. — Mrs, W, F, | each jar before sealing — Miss 4 da MWaie, Delaware, O,

|

Fascee, 5. Easton, Pa,

Cranberry Marmalade.— Wash and pick over
the bemies, and to every qt. of fruit add 1 pt. water and
cook 1 hour, stirring constantly ; then remove from fire,
and to every qt. of berries add 1 teaspoon soda; stir and
i skim off the green froth that rises, then strain through a

coarse sicve, and then to every cup of juice add 1 cup

Elderberry Jelly.—1 gt elderberries, 1 pt. | granulated sugar; retumn to fire and cook 34 hour, then
water; boil together a few minutes, then press through a | put in malds, and it is ready for use in 24 hours,.—Mrs.
wwel till all the juice is extracted ; 1 qt. crab-applesand | /. K. Sevwrance, Scottsville, N, Y,

Currant Jelly,—Jam the currants and get the |
juice all out; boil the juice G5 minutes, the sugar being |
placed in the oven and heated very hot, then add sugar |
and boil 1 minute; 1 Ib sugar to 1 pt. juice —Flora
Tilden, Covington, Pa.
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Lemon Marmalade.— Slice the lemons very thin,
«only taking out the seeds: add 3 pts. cold water to each
1b. of fruit; let stand 24 hours; then boil untl tender;
pour into an earthen bowl and let stand until following
day; weigh, and to eve-y Ib, boiled fruitadd 14 1b. supar,
then boil the whole together till the syrup'jellics and the
slices of lemon are rather transparent. — AMwr. Emma 5,
Lrock, 670 Washington street, Boston, Mass.

Quince Marmalade.— Pare and core quinces,
cut in little squares, 1 tin quinces, 1 tin granulated sugar,
2 mblespoons water; boil 34 hour,— Kafe D. Bishop,
Dickinson, Pa.

Rhubarb Marmalade,—2 Ibs. rhubarb pecled
and cut in very small pieces, 134 lbs. white sugar, and
orange or lemon peel to taste ; after preparng the ingredi-
ents, put a layer of each, alternately, in an earthen dish,
and allbw them to remain all night ; then strain, and boil
the juice 4 hour; add the rest, and boil altogether 10
minutes, or a5 long as your judgment dictates.— Mrs,
J. F. Ballister, Newton, Mass.

Tomato Marmalade.—Take ripe tomatoes, as
many as you wish, wash, break in pieces, boil tll well
dome, cool and rub through a sieve; o that which
passes through, add 1 cup sugar for every cup of tomato;
bail 14 hour or until as thick as may be desired; it may
be flavored to taste, although it does not require any.
Pronounced delicious.—Mrs. H, L. Henry, Frankfort,
Dak.

Citron Preserves.— Pare and cut in slices not too
thick, take out all the seeds, weigh equal quantities of
fruit and white sugar, mixing well together; let stand
overnight, v melt the sugar and harden the citron,
which it will do far better thanalum (using no water only
what belangs 1o the citron) ; put itin a kettle all together,
boil, # or 4 hours, to a syrup, thickness of honey ; when
about done add the juice of lemon and a fow whole cloves
for fluvoring. — Julia Eddy, Taunton, Mass,

Lemon Preserves for Tarts.—1 b sugar
broken as for tea, 3 Ib. fresh butter, 6 egigs (leaving out
whites 2, and the juice and grated rind of 3 finelemons;
put these into a saucepan, and stir the whole gently over
a slow fire until it becomes as thick as honey ; then pour
the mixture thus prepared into small jars, tie brandied
papers over them, and keep them in cool, dry place.—
Fiava N, Black, Northwood, O.

Muskmelon Preserves.— Take green musk-
melons cut in slices, peel them and cut in pieces about 1
inch square, take 3 as much sugar as you have melon,
make a thick syrup of the sugar and pour over themelon,
and let it stand overnight, then put on the stove and
boil till done, or till the juice or syrup is to the desired
thickness,— Mrs. 5. G. Langmaid, Middleton, Idaha.

Preserved Mango.— Fare and quarter the com-
non mango, rub it well with salt, and pack it in jar, fill
up with water, and let it remain 3 days; then change
the water oncs a day for 3 days; beil it 4 hours in grape
lesves and few lumps of alum, after that letitsoak 3
days, changing the water twice a day take 15{ Ibs, sugar
to 1 Ib. fruit, and let it boil 7hours; dissolve sugar in
considerab'e water 50 asto fill up asit boils aways; boil
mace, 1 15, white ginger, and lemons in it; boil your
lemons in fresh water first: 3 lemons to 12 Ihs, frut—
Mary P. Hall, 169 Carleton Avenue, Baltimore, Md.
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Sour Orange Preserves.— Grate the shining
vellow skin off; then cut them in halves (crosswise) ;
take out the seeds and weigh; put them in a strong
brine of salt and water, and lct them stand 24 hours;
Iﬂ!m put in fresh water 24 hours; thenin alum and
water 24 hours{ then in fresh water 24 hours; then biil
in fresh water until they are tender enough to pass a
straw through them; putin a sieve or colander, and
drain; put on the syrup, 1 Ib. sugar to 1 |b. oranges,
and 1 pt. water to 1 |b. sugar; boil the syrup until it
thickens; put in the oranges, and boil until they look
crystallized and the syrup is very thick; take out very
carefully and put in jars.— Mrs. E. F. Gilbert, Nep-
tune, Fla.

Strawberry Preserves.— Take equal quantities
of berries and sugar; stew bernes well through, then
remove from juice ; put into cans and put cover on, but
not tight; boil juice unal a nice syrup; set cans on @
clath wet in cold water and pour fruit into them and seal. £
—Mrs. M. A. Lester, Marengo, 1L

Tomato Preserves.— Take small tomatoes, scald
and pesl them, being careful not to break the inside of
them; take as many pounds of sugaras you have toma-
toes; make a thick syrup of the sugar, pour over the
tomatoes and let stand overnight (to toughen the tomato
and keep it from cooking to picces): puton the stove
and boil hard 2 hours, or longer if necessary,— Mrs. S,
G. Langmasd, Middleton, Idaho.

Green Tomato Preserves,—To 5 gts. sliced
green tomatpes, take 3 lemons or more; allow 3¢ Th.
sugar to 1 Th. tomatoes; cook the tomatoes in water till
soft, then skim them out, and throw that water away ;
make a syrup of the sugar, putting the lemans in the
syrup to copk ; then put in tomatoes, and let them just
come to a bail.— M, S, Watson, Montpelier, VL

| Green Tomato Preserves,—Take 14 bush.
| green tomatoes size of a large hickory-nut, or if larger cut
| until of an even size; & Ibs. white sugar; take half of the
| sugar and pour over them ; let it stand overnight ; in the
morning add remainder of sugar with thin slices of 2 whole
lemons, put on fire and let them simmer untl all have
changed color or are transparent; do not boil.— Mrs.
Byron Tinker, Angus, lowa

Watermelon Preserves.—Parc off the rind,
cutin picces 2 inches long, putin the jar first a layer of
sugar, then a layer of watermelon, a layer of sugar,
again a layer of watermelon, and so on until you have as
much as you want put up; lay a plate on the top of
them, and put something on the plate so as to press it
down tight, and let it stand all might; in the moming
potir off the juice and bail it 10 to 20 minutes, du:n.pm
|in your watermelon and let boil il it is thick; put in a
| couple slices of Jemon if you choose—Afiss J. L.
Baker, Bedford, Ind.

Watermelon Rind Preserves,—Cut a large
red.cored watermelon lengthways: take rind, which
should be left thick enough to allow some of the red to
remain on it, pare off the thin outside rind and cut in
picces 3 inch wide by 2 inches long; 10 2 qts. rind thus
prepared add 8 pts. granulated sugar; mix well and
stand in a cool place for 12 hours, then dmin off the
| syrup, boil; add the Aind and 2 or 3 a'lic_u of lemon and
| boil gently until it is the desired thickness.— M. J
| Meads, Monroeville, Ind.
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Beverages,

PPLE TODDY.— Take 1 doz. apples; peel, | over boiling water enough to make the amount required ;
& core, and bake; then pour 2 qts. boiling water | let stand 10 minutes, then take out the sack containing
- on them; when you take out the core, fill them | the grounds, and the coffee is ready for use— L. P,
with sugar; after they are cold, pourin 1 bottle Jamaica | A rmstrong, Ocoya, I
rum, 1 botle brandy, 2 bottles chmpu.g'nl:: the “Pplu Egg-Nogg, /or 6 perfons.— Break 1 doz. fresheggs
. be' put_through a sieve before putting u“, liguor separately ; after yelks are beaten light, add a rounding
in—Miss Elien Lynch, 1902 H street, Washington, mblespoon of granulated sugar, and beat until sugar is
b.C smoothly mixed with egg, then add 13 mblespoons good
Beer,— Water-pail warm water sweetened with mo- | whisky; after this is thoroughly mixed with the egg,
lasses; 2 cents’ worth yeast; let all stand about & hours; | put in 20 rablespoons rich cream; after all is well mixed,
just before bottling flavor with 10 cents’ worth winter- | add the whites beaten stiff; and mix thoroughly. — s,
green.— Mrs. Louis W, Adviance, 20 Lafayette Ave-| Dy Jasmes Metealf, Robinson, Tex.

’
miey Hrooklys, N, X Ginger Cordial.—5 Ibs. white sugar, 1 gal. Cana.

Blackberry Cordial.— Add 11b. white sugar to | dian whisky, 1 gal. red currants, rind and juice 10 lem-
3 1bs, ripe berries; lFl them stand all night (12 houss), | ons, 6 oz, good ginger; bruise the currants with a patato-
then press out thejuice, straining it; add b4 best brandy | pounder in a jar, then put in thejuice and pulp of the
or rum; put 1 teaspoon powdered allspice and 1 teaspoon | lemans (taking care that all the thick white part of the
powdered cinnamon into every qt. of the cordial. 1t 5| leman is taken away, ae that would make it hitter) : the
fit for use at once.— Julia V. Jones, 812 1 street, N. W., | 214 of the lemans must be thinly cut off; pour overit
Washington, D. C. all the whisky and let it stand 6 weeks; at fisst it is

Blackberry Wine,— Measure your herries and better to let the jar be covered with muslin for a day or
bruise them; to every gallon add 1 gt boiling water; | two: at the end of 6 weeks strain through a flannel bag,
let the mixture stand 24 hours (stirring oceasionally), then | 2nd add 5 Ibs. of good white sugar; when the sugar is
strain off all the liquor intoa cask: to every gallon add 2 | quite dissolved, bottle and seal; stiv up every day for
Ibs. sugar; cork tight and let stand till the following | the first week —Mrs, Jamies Fardsk, Yarmouth, Nova
October.— Mrs. A. P. Sherman, Mansfield, Pa. Scotia

" : Grape Wine, /i invalids.— Take grape juice and
Cream Beer.—Pot into a preserve-kettle 5 qts. sweeten to taste ; ;-mt in bottles, tie a thin cloth over the

W&::‘;‘?ﬂme;:uﬁ::wl;:::z?:dj:::Sk bodc mouth of the bottles; let stand till after done working ;
then 3 . tartarn L T, - gss
acid and 1 oz lemon essence; when quite cold, add whites patan.clean I'.mm!“' cork, and put in the cell‘ur,.}.nu
6 ct oty 3 - t'l R have a pure wine if needed; if preferred, tike the juice
6 eggs beaten to a froth; itrequires a good deal of mix-| /0 sooe e £ R Minnick, Nimisila, O.
ing to get the eges to blend thoroughly; bottle for use; 3 e
put a wineglass of this in a tumbler a little more than half Lemon Dl'ink-.—'f Tbs. white sugar, 3 gts. boiling
full of cold water; stirin nearly a 1§ teaspoon of carbonate | Water: let boil 10 minutes, then take off and stand il
of soda.—Miss Bessie Tiaylor, Moncton, N. B. cool; add 2 oz. tartaric acid, 14 oz. gum arabic, &4+ drops
essence lemon.— Sadie N. Lehoran, Columbia, Pa.
Lemon Sherbet.— Juice 6 lemons, 1 pt. sugar,
134 pis. water; freeze. Carramt; 1 pt. currant juice
134 pts. water, 1 pt. sugar, 1 tablespoon gelatine, juice

Cream Soda.—4 Ibs. coffee-sugar, § pis. water,
3 nutmegs, grated, whites 10 eggs well beaten, 1 oz, gum
armbic, 20 drops oil lemon or as much extract (you can
make as many other flavors as you wish from oil of any i s !
other fruits) ; mix all and place over a mild fire and stir | 1 I':m”“_: soak gelatine Ly c"'_ld water and dissolve in 15
Sol] ahout 90 tantes s take froms this e fnd strin, aod | pr buiLm¥ water; mix it with the sugar, lemon, and
divide into 2 parts; into 1§ put 8 oz. bi-carbonate of sada ; | SUFR0E juice, and 1 pt. cold wter, i reens— 0w
into the other 3 put 8 oz, tartarie acid: shake well, and | ¥+ 5* Blake, Boston, Mass.
when cold, they are ready for use, by pouring 3 or 4| Mead.—2 Ibs. white sugar, 1 pt. honey, 12 qis
spoonfuls from ench into 2 glasses, each ¥4 full ice-water; | water, 1 tablespoon each of allspice, cloves, ginger, and
stir each and pour together, and you have an excellent | cinnamon, 2 lemons grated, and 1 pt. baker's yeast: let
glass of cream soda which will stand for a day, for the | stand 12 hours; strain; bottle.— May C. Ermentrout,
gum and eggs hold light.— afrs. Margaret Burike, | Reading, Pa.

Biskugue; lawa, Raspberry Vinegar.—8 qus. black raspherries

Good Coffee.— Grind fine 1 tablespoon coffee for  and 1 gt vinegar; let stand in stone jar 2 or 3 days

each person: put in a thin muslin sack and pour slowly [ mashing thoroughly ; strain, and to every pt. of syrup
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add 1 Ib, white sugar and set in cool place, stirting
fr:q_ucmly: when the sugar is thoroughly dissolved,
strain and bottle; no cooking is required: it destroys the
fruit flaver; for use, mix in a glass with ice-water
:acl:n‘rding to taste; nice in hot weather, or in sickness,
partiqularly fevers.—C. €. Nico/l, New Haven, Conn.

Raspberry Vinegar.—To 1 qtf white wine
vinegar add 1 |b. crushed red raspberries: put into a
stone jar, and let it stand for 2 days, then strain the
syrup and add 1 lb. sugar to each pt of juice; let it
simmer on the back of stove (not boil) for 2 hours, then
bottle tightly; when used, 1 tablespoon will be found
sufficient for 1 glass of water; very fine.— Mrs, A. 7.
Fairchild, Aberdeen, Dak.

Good Summer Drink., — Select ripe, thin-skinned
oranges, squeeze the juice through a sieve; to every
pt- of this juice, add 114 Ibs, sugar: boil it closely and
skim as long as scum rises ; then take it off and bottle:
a little of this in a glass of ice-water makes a de-
licious; wholesome drink; 2 tablespoons of this syrup
mixed with melted butter make an admirable sauce for
plum pudding.

A Cup of Tea,—Take 1 heaping teaspoon green
Japan tea to each person, and add 1 for the teapot, pour
on 2 cups boiling water, cover and set on hack of stove
where it will not boil; letit stand 6 or § minutes, and
add water, allowing 2 cups for each person.— Mz,

V. P. Hart, Hiawatha, Kans.

(Jorned |\[eats, (Janned Vegetables, ete.

v—T0 100 Ibs. beef, 5 1bs. salt, 4 gals. hard
water, 34 oz, saltpeter, 1 Ib, sugar (common yel-
low}, boil in an iron pot, let stand till cool, and
pour over the beel. — ONlia K. Scherschel, Largo, Ind.

Corned Beef.—4 lbs. brown sugar, and water
enough to cover 100 lbs. meat; bring to a boil, then add
all the salt the water will dissolve while boiling, then
skim the brine and put in the meat while boiling, and
hoil 13 hour, then take out the meat and let both meat
and pickle get cold, then pack and pour on the pickle;
this is a superior receipt.—Mrs. J. F, Thompson, West
Rupert, Vt.

To Corn Beef.—Soak well 48 hours in weak
brine ; to every 100 Ibs. meat, 3 pts. Liverpool salt, 2 Ibs.
brown sugar, 2 oz, carbonate of soda, 14 oz. saltpeter.—
Lottee £, Hume, Bunker Hill, 11,

To Cure Meats.— Take 16 gals. water, 16 qts.
salt, 1 Ib. saltpeter, 3 Ibs, brown sugar; boil all wgether
for 16 minutes, strring it well, remove the scum; when
cold, it is ready for use; cleanse the mear, put it in
brine, place a weight on it to keep the meat submerged ;
the weight must be the kind the salt cannot act upon;
the meat will be cured in 8 days; when the brine has
been used for & picklings, boil and skim again, and

when cold, itis ready for use; itis fitfor use so long as |

it will bear an egg.— Marie E. Goodwin, Kennett
Square, Pa.

To Cure Beef for Drying.—To every {30 Ibs.
allow 1 tablespoon saltpeter, 1 gt salt, 1 pt. brown
sugar; mix with molasses nll quite moist: rub the
pieces of meat with the mixture, and when done, let all
stick to it that will; pack in a deep, norrow vessel, asa
keg or 14-barrel, that the pickle may cover the meat,
and let remain 48 hours; at the end of that time enough
pickle will be formed to nearly cover the meat; take out
and hang in a suitable place for drying; allow all the
mixture to adhere to the meat that will— Mrs. 4, P
Sherman, Mansfield, Pa.

Pickle for Beef.— Cut insmall pieces, leaving out
all the bone, and pack in large stone jars with a weight
on top (A stone jar is the nicest vessel for this, and if one
won't hold enough, get more); make a pickle in the
proportion of 2 gallons of water, 3 lbs. salt, 1 oz. salt-
peter, T 0h, sugar, and 2 large spoons baking soda;
boil, skim, and pour an hot; after @ weeks take out the
brine, heat and skim, and this time let it get cold before
pouring over.—Horfense Knagp, Kane City, Pa.

Pickle for Beef, Pork, Mutton, and
Tongues.—For 25 or 30 1bs.: 1 gal. water, § oz
stugar, 12 oz saltpeter, 114 Ibs. salt; scald and skim,
and when cold, pour over meat.—Mrs, C, H. Taylor,
Burlingame, Kans,

To Preserve Hams,— Hams after being well
salted and smoked may be preserved sweet for a year by
packing them down in dry oats — Addce Pavey,
Harveyshurg, Ind.

Sugar-Cured Hams.— 80 lbs. meat, 1 qt. salt, 4
oz. saltpeter, 1 pt. sugar; pulverize thoroughly ; rub on
three times inside of a week, and, if you cannot get all
the mixture on in those rubbings, give it four; it =nould
all be used; hams will do to smoke inside of 15 days;
same receipt for drying beef will make its own brne. —
Mrs, H, W, Smith,

To Preserve Eggs.—Dip them in melted suet,
olive oil, milk of lime, or solutions of gum-arabic, and
pack them in bran, oats, meal, or salt.— Emmea Deafin-
bangh, Belleville, 111

To Pack Eggs for Winter.— Take a nail-keg
and put in a layer of salt, about & inches deep, then put
in a layer of fresh eggs, putting point down, being care-
ful not to have them touch ; then another layer of salt,
etc., leayving a thick layer of salt on top : T have never
known the above to fail ; eggs that have been packed in
Seprember you could whip to a stiff froth in April —
Elsie B. Deeds, Lanark, I1L

Universal Pickle.—1 gal. vinegar, 14 pt sal, 2
oz each of spice, mace, cloves, minger, white mustard
seed, black pepper, and turmeric, 1 Ib. brown sugar, a
large box of mustard, 3 or 4 doz, onions cut in half, red
pepper, and horseradish: wash and wipe the vege.
tables, and put in without preparation; examiné and
shake, or stir up frequently ; this is a splendid receipt for
pickle; you can drop any kind of vegetable or fruit in it.
—Mrs. Hlarry S, Hifl, Edgefield C. H., 8. C

Canned Corn.— Select good sweet-com, cut from
eob about half the grain, and press the rest out with the
back of knife; pack tight in self-sealing cans with the
small end of a potato-masher until the can is full; put on
the lid and screw it on, but not too tight; have a vessel
ready with lhusks in the bottom to keep the cans from
touching; fill with eold water, put the cans in and boil
3 hours; when done, seal tightly. —Mrs, Swudh Drudey,
| Boston  Ind.
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Canned Corn in Glass Jars.— Take swect without ceasing; then take out, and with your
corn, cut from the cob; with the back of the knife scrape | tightener, make as tight as possible ; immediately after
the cob to get all the sweetness possible; see that jars | they are cold, vghten again; keep in a cool dark place,
are perfect; put in the com, snd pack with the small | —Mrs, L. P Loomis, Liberty Hill, Conn.
end of potato-masher ;. when thejar is plump full, puton | Canned Tomatoes,— Peel and slice ripe tom.
the rubbers, screw on the covers, almost perfectly tight; | atoes, put inte a porcelain kettie over a slow five at first;
put cloth in bottom of a wash-boiler; lay in cans, putting | when hot, before stirfing, drain off the juice ; let come
cloths between to kecp them from contact; cover the | to m boil afew minutes, and seal them in air-tight jars.—
<cans with cold water and set over the fire ; boil 3 hours | Susan Z. Parmalic, Nicholas, Conn.

Miseellageous Receipls

RECEIVED TOO LATE FOR CLASSIFICATION.

RIED APPLES.— Put equal parts of huneriDarﬁ part: 1 cup brown sugar, 14 cup butter, 4 cup
5 and sugar ina pan; let them get hot! wash and | sweet milk, 2 cups flour, yelks 4 eggs, 114 teaspoons
® slice apples thin; drop them into the hot butter | Royal Baking Powder, 14 cake grated chocolate. Jeing -
and sugar; keep turning until of a light brown.—Mrs. |2 cups brown sugar, 4 tablespoons sweet milk, a lump
S. Aestes, Burmham, Mo. butter size of egg, 1 tablespoon vanilla, % cake grated

Lemon Beer.—3 Ibs. ightbrown sugar, 3 [b. | chocolate: bail until it loaks smooth; put between Inyers
ground ginger, Y teacup )‘!’.’iﬂ, 8 lmﬂﬂﬂi m?l‘ the ﬂ‘lld over the top.—Mrs. D, R. HNM)J‘W)‘. Grove
sugar and ginger in 5 gals. of water for 1 hour; then Cit¥) P2
pour out, and when cool add the lemons, peel, and juice: |  Chocolate Cup Cake.— 3] cup buuer, 2 cups
then toast a slice or two I?I'btemi and soak it in the yeast, | sygar 4 eggs, saving 2 yelks for the filling, 3 cups flour,
and lay on top ; cover with a dark cloth and let stand 2 |} cup milk, 2 teaspoons Royal Baking Powder, 1 tea-
days; then strain and bottle; it will be ready to drink in | spoon Royal Extmct Vanilla: cream the butter and
3 or 4 days — MWrs. M. K. dimes, Hamsburg, Pa. sugar; then add the cggs beaten very light; then a

Cream Biscuit.—1 qt. flour, 1 teaspoon salt, § porsion of the flour sifted; then some milk, and 5o on
teaspoons Royal Baking Powder; sift all together 3 times, until a!l the mmnu are well mixed; bake io jelly-
24 cup nich sweet cream, stirred into the flour: add |Cake tins -"_wb"!‘f 14 cake sweet chocolate grated, 1
sweet milk ta form a soft dough; roll out to thickness | Cup sweet milk, 1 cup powdered sugar, qu‘i 2 enps,
of 3{ in., and bake in a hot oven immediately. — Miss “’“"1 Wmﬂ‘i’f‘m Royal Extract Vanilla; stir ‘he ch“‘:‘f'
Sara V. Hartwell, Sherbume Four Comers, N. Y. |l&m: in the m}ll;’; ].'id.d the egg;j:;lg;ar and ,:.Inﬂl'.'ﬁ. se[;yl:

lin a wvessel of boiling water, stir until a stff jelly;

Brown Bread.— i cups sweet milk, 1 cup molas- | 5 Id spread between the 1 of the cake: use
s¢s, 3 cups (;raham flour, 3 cups com-meal, 1 teaspoon ;mmssm&mﬁng.—ifva D, W«;fswmmmm. N. V.
=alt, 1 teaspoon soda: steam 2 hours with cover on and
1 without — A maa Becker, Alba, Pa Cinnamon Cake.— Whites 2 egigs, 1 cup sugar,

. = ¢ cup sweet milk, 1§ cup butter, 13¢ cups flour, 134

Corn M_T"_hs SEES 1.54 cups sweet milk, teaspoons Royal Baking Powder. Jfoiwmgy: 2 yelks, 34
and butter size of egg: make a thin batter out of the e and 1 teaspoon: ground clsnamon—
meal; then put in cgg and butter; then add 2 teaspoons !f;: L Dg:j;w Pmd?rsp&’eh )
Royal Baking Powder sifted in a fittle more meal; bake | © o = 7" ' o=
in a quick oven.— Manervia Ridiey, Marion, Ind. Cocoanut Cake.—3 eggs, 2 tablespoons butter, 1

= cup supar, 14 cup sweet milk, 14 cups flour, 1% tea-
ﬂﬂsfwﬁ?:m_tﬂ :mmﬂlmﬁ?hiyﬂpﬁif; spoons Royal Baking Powder; beat yelks and whil?s
Powder. 1 P g butter, 1, | Separately, adding whites last before flour; bake in
ciip st = ‘-ib::np m: r a0 n‘:lnutn— ‘}"‘ layers; this makes 5 nins; frosting and cocoanut betwesn
ot ﬁ Sivait Smmckhul}n‘ """“N_ 1. HTE cach layer — Mra. G. W. Cooter, Leshie, Kans.

Mulled Buttermilk.—1 qr. buttermilk, 154 able | Cocoanut Cake.— 14 cup butter, 1 cup sugar, 3
spoons flour, 1 egg, 14 teicup sugar, or sweeten to | SEES, 2 teaspoons Royal Baking Powder, 2 cups flour,
taste, hread-crumbs, grated nutmeg; let the buttermilk 14 cup sweet milk ; beat the butter and :n_gnrlllumugh}y
heat but not boil; reserve a livde of the buttermilk o |together: then beat the eggs, the whites and yelks
mgisten the fiour; add the flour, sugar and egg well scpamtely, .‘""1 stir them i_rl with bu_tt:r and sugar; then
beaten; thicken with a sfice or 2 of bread crumbed into | 2dd the milk with flavoring to suit the taste; sift the
the mixture; season with nutmeg,— Juiia A. Regers, | baking powder into the flour, and stir this mpidly into
Fort Howard, Wis. the compound ; bake immediately in 4 jelly-tins. Filling -

| Whites 2 eggs well beaten, and add 3£ cup white sugar;

Butternut Cake.—1 Ih. flour, 3 Ib. butter, 2 spread this over each layer amd sprinkle thickly with
cups sugar, 8 cggs, 1 teaspoon Royal Baking Powder, 3 | cocoanut; also apply some to top and sides.— 3frs, 7.
teaspoons Royal Extract Lemon, 1 qt. butternut pits: | 17, Femung, Newhope, Kans.

= M i i, N
bake 1 hour,— Mixs Mary 5. Seper, Lodi, N. J. | Coc UE Clookies,—i cop batir, 3 cops Mg
Chocolate Cake.—Light part: 2 cups white |1 cup sweet milk, 2 eggs, 1 cup grated cocoanut, 2
sugar, 1 cup butter, 1 cup sweet milk, 4 cups flour, hesping teaspoans Royal Baking Powder; flour enough
whites B egzs, 3 teaspoons Royal Baking Powder. | to stiffen.— Jessde Catt, Piasa, 111
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Ginger Cookies.—2 cups best N, 0. molasses, 1
cup sugar; boil together until quite thick; when cool
add 1 cup butter, 1 egg, 1 teaspoon ginger and 34 tea.
spoon cinnamon; stir all well together; then add %
cup cold water, in which are dissolved 2 small teaspoons
soda: then flour to moderate thickness; roll thing cut
and bake quickly.—Afws. M. A, Munger, Montrose,
Pa. "

Ginger Cookies.—1 cup sugar, 1 cup molasses, 1

sweet milk, 1 heaping teaspoon Reyal Paking Powder,
extract lemon— Mrr. Ada Fan Antwerp, Oakland,
Cal

Fruit Cake.— 114 lbs. butter, 14 lha sngar, 134
Ibs. four, 18 eggs, 1'4 teaspoons soda, 184 cups maolas-
sts, 2 Ibs, ramins, 144 Iba almonds, 115 Ibs, currants, 1
Ib. dates, 14 1h. citron, 1§ 1b. figs, 2 or. cream cherries,
1 tablespoon cinnamon, 1 tablespoon allspice, 1 table-
spoon nutmeg, 1 cup grape jelly, juice 1 orange.— Miss

cup lard, 2 eggs, 3 teaspoons saleratus, ginger to suit | Clare M. Dagne, Dalton, O,

your taste, 14 cup water, 4 tablespoons vinegar.— Hrs,
George Priest, Bryan, O.

Molasses Cookies.— 1 cup butter, 2 cups molas-
ses, 1 teaspoon cloves, 1 tablespoon ginger; sufficient

| Gold Cake.—Velks 4 eggs, 1 cup sugar, % cup

butter, 34 cup water, 2 cups fluur, 1 spoon Royal Baking
| Powder; flavor with pine<apple.— Mrs. 1. N, Palmer,
| Trinity, Tex.

flour to make a stiff batter, not dough; mould with the |

hands into small cakes, and bake in a steady rather than
quick oven, as they are apt to bum. — Miss Anma Boan-
wmetz, Berea, O.

Dandy Cake,—2 cups sugar, 1 cup butter, 3 cups
flowr, 1 cup milk, 3 eggs, 3 teaspoons Royal Baking
FPowder; put thisin 2 pans; save enough for another, in

'-'ih'l:h_]?nl 3 tablespoans i 1 cloves, 1
. saspoon cinnamon, 1 teaspoon allspice, and a handful
7 of raising; put this when baked between the other 2 with

jelly or icing.— Mrs. &, D. Fulk¢rti, Lebanon, O.

Delicate Cake.—1 cup each butter, sugar, and flour
9 tablespoons milk, whites 4 cggs, 1 teaspoon Royal
Baking Powder.— Mys. Sarah A, Hurd, Thomdike,

Mass.

Drop Cakes.—1 gt milk, a large teaspoon sale-
ratus, dissolved in a cup cream, to which stir in flour
very smoothly until a thick barter; then dip your spoon
in milk, and with it place your batter at short distances
inn buttered pan; very delicate made entirely of cream,
either with or without eggs — George L. Miller, Wel-
lington, Kans.

Fig Cake.— White: 2 cups sugar, 35 cup butter,
24 cup milk, 3 cups flour, 2 teaspoons Rayal Baking
Powder, whites 8 eggs; bakein 2 layers.  Dark -1 cup
sugar, 14 cup butter, 1 cup milk, 114 cups flour, 1 tea-
spoon Royal Baking Powder, yelks 7 eggs, and 1 whale;
bake in 1 layer; lay 14 Ib. figs in center before baking :
cinnamon and allspice.— Mrs. Elica M, Thompson,
Plainsborough, N, J.

Fig Cake.— 2 cups sugar, 34 cup butter, 1 cup milk,
whites 5 eggs, 3 teaspoons Royal Baking Powder, 135
pte. flour; flayor to suit taste; bake in layers. Filiing 2
Chop1 1, figs fine, and cook them until soft and smooth
with 1 temcup water, and 14 cup sugar.— Jenude M,

Howell, Goshen, N. Y.

Fig Oake.—1 ecgg, butter size of an egg, 1 cup
sugar, 14 cup sweet milk, 13§ cups flour, 2 teaspoons
Royal Baking Powder; bake in 3 plates; 1 Th. figs
chopped fine, to which add 1 teacup boiling water, 1
teacup sugar; cook until soft and smoath: put between
cakes.— Mrs, Sarak A. Hurd, Thorndike, Mass.

Fig Cake.—1 cup butter, 2 cups sugar, 314 cups
flour, 1 cup sweet milk, yelks 5 eggs and whites 3 eggs,
9 teaspoons cream tartar, and 1 teaspoon soda; bake in
9 layers, and spread fig marmalade between. Marma-
Jaide » 1 1b. best figs chopped fine, 1 cup sugar, 14 cup
water, boiled to a paste; after the cake is put together,
put on a white icing over top and sides; flavor cake
and icing with lemon or vanilla — Lissie Rundleft,
Manchester, N, H.

Forty-Minute Cake.—1 cup unsifted flour, 3
eggs, 1 cup sugar, hardly 14 cup butter, 4 great spoons

| Fruit Cake.—1 cup hutter, 1 cup sugar, 1 cup mo-
| lasses, 1 cup sweet milk, 3 cups flour, 5 eggs beaten
separately, 2 teaspoons Royal Baking Powder, 114 Tbs.
aisins, 34 Ih currants (dusted lightly with flour before
f ad ling), 1 teaspoon each of ground cloves, allspice, and
| ¢innumon, 1 grated nutmeg, and 1§ wineglass brandy:
{bake m a carefully heated oven.— Méss Frederica M.
Mrmealer, Brookville, Ind.

Ice Mream Cake.—2 cups pulverized sugar, 3{
cup buwer, 1 cup milk, 1 cup corn-starch, 2 cups flour,
whitrs 7 eggs beaten stiff, 1 teaspoon Royal Baking
Powder; bake in jeélly-cake pans.  Fiding: 34 pt. boil-
ing water poured over 4 cups granulated suzar ; boil
slowly (do notstir) until it strings from the spoon;
then pour boiliag hot over the stiffly beaten whites of
4 eggs: beat until cold and ereamy: add 1 teaspoon
Royal Extract Lemon, or the juice 1 lemon; spread
thickly between layers, and on top.— Nettie P. Hopkins,
Rutland, Md.

Indian Pone Cake.—2 cups corn-meal, 1 cup
flour, 2 cups milk 2 eggs, lump butter or lard as large
as & walout, 2 tablespoons sugar, 2 teaspoons Royal
Baking Powder; proceed same as with New Orleans
com-bread. —Mrs. Carvline Milleysack, Lancaster, Pa.

Jelly Cake.—1 cup sugar, 2 eggs, 4 tablespoons
| melted butter, 5 tablespoons sweet milk, 13{ cups four,
1 teaspoons cream tartar, 1 teaspoon soda.— Carrie M.
Hagin, South Lansing, N. Y.

Jelly Cake.—1 Ib. sugar, 3 czgs, 8level cups flour,
1 cupsweetmilk, 1 cup butter, 2 teaspoons Royal Baking
powder; flavor as desired ; mix eggs and sugar together,
| add your butter, then your milk and flavoring, and lastly
your flour with baking powder mixed dry in flour| hake
in jelly-cake pans.— Clara C. Marshall, Greensburg,
Pa.

Rolled Jelly Cake.—3 eggs, 1 teacup white

| sugar, 3 tmblespoons water, 1 teaspoon Royal Baking

Powder, 114 cups flour; this will make 2 cakes; bakein

Irnblong' pans; spread jelly over top and roll quickly

wrap in napkin and let cool.— Sadie Sufficeo!, Hazleton,
Towa.

Johnny Cake.—1 cup flour, 1 cup corn-meal, 1
cup swezt milk, 1 egg, 2tabl sugar, 2 tablesp
lard, 34 teaspoon salt, 2 teaspoons Royal Baking Pow-
der.— Jennde Becker, Alba, Pa.

Jumbles.— 3 cups sugar, 2 cups butter, 1 cup but-
termilk, § eggs, 1 poon salt, 2 teaspoons saleratus ;
spice to taste (this makes very nice cake ; | never tried it
with Royal Baking Powder); mix hard enough to roll
out, and cut out with cake-cutter.— Mrs. Martha F

| Strait, Stockholm, N, J.
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Lady Calke.— Whites 12 eggs, § cups sugar, 1cup nutmegs, 1 Th, raisins, 34 Ih. citron, 1 dessertspoon
butter, 6 cups flour, % cup sweet milk, § teaspoons | vanilla; this cake is mixed the same as the first; some
Royal Baking Powder: beat 14 the whites and sugar | prefer this to the other; it is more expensive,— Miss
together until it looks likeicing,— Mary Fletcher, Madi- | Linda 5. Shepurd, New Haven, Conn.

son, Ala. | Minnehaha Cake.—1'< cupsgranulated sugar, ¥4
Yellow Lady's Cake.— !4 cup butter, 1 cup cop butter, stirred to a cream, whites 6 eggs, or § whale
sugar, 14 cup sweet milk, 3 seant cups flour, yelks 4 | eggs: ¥ teaspoons cream tartar put into 2 heaping cups
eges, 1 teaspoon sods, 2 teaspoons cream tartar, 1 tea- | flour, and both sifted together; 1 teaspoon soda in 54
spoon vanilla.— Carvline E. Shepard, New Haven, | cup sweet milk: bake in layers: the cups used are of
Conn. medium size; Royal Baking Powder can be used instead
Lady-TLocks,— Make a good puff paste, which roll of cream tariar a1_1:i sodn.  Filling 1 cup sugsr and
oiit, out in strips about 1§ inch wide (not too thin) and | # little water boil together slowly until brittle wht::n
about & inches long; wash them withegg while they drt_lppcd into cold water; then‘ remove from fire; stir
are on the board; take 1 at a time and wind in spiral quickly ii‘lr.P the well-beaten white of 1 egg; add 1 cup
farm around a stick of hickory or some other rasteless stoned ey chopped fine; put on cake hot—d. A&
wood about 4 inches long; bake on greased baking | &insom, Camden, N. J.
sheets to a nice brown; they are improved by sifting!|  Neapolitan Cake.— White part > 2 cups white
powdered sugar over them before baking; after they are sugar, 1 cup butter, 1 cup sweet milk, 4 cups flour, 3
baked, remove sticks and fill with the following Cream | teaspoons Royal Baking Powder, whites 8 eggs: flavor
Take 1 cup sweet cream and set onice to cool thoroughly, | with lemon or vanilla.  Dark par? s 1 cup butter, 1 cup
then dissolve 1 teasporn gelatine in 14 gill water, add | gold coffee, 3 cups brown sugar, 4 cups flour, 5 eggs, 8
ahout 15 cup sugar and 1 teaspoon Royal Extract Van- | reaspoons Royal Baking Powder, 1 cup mising seeded,
illa: stiricall well together, and set incold water to cool, |9 oz, eitron, cut fine; spices to mste; 2 teaspoons
not to harden: beat cream, and when whipped light stir  extract pine-apple; build with a layer of white and 1 of
in the gelatine, in which the sugar and flavor have been  dark, with icing between the layers—AMrs. A, L
placed ; make a pyramk!-nha?cd bag, cutan opening at | [ /liams, Elliston, Ky.
::;,‘md' pu}:::ﬁ';;&lh;:' ;'-ﬂ LT pa!tc,—! Hickory-nut Cake.—1 Ib. flour, 1 Ih. sugar, 3
- Lena g A | Ib, butter, & eggs, 2 teaspoons cream tartar, 1 teaspoon
Lebanon Cake.—1 Ib. sugar, 3 eges, ¥ pt. butter | soda, 32 cup sweet milk ; beat the cake thoroughly, and
scant, 1 pt. milk, 2 teaspoons Royal Baking Powder: | then stir in 1 pt. hickory-nuts: bake in a steady but not
flour for a stiff’ batter.— M amiic Barr, Columbin, Pa. | too quick oven: the white part of a cocoanur grated or

._ |1 pt. blanched almonds pounded muy be substituted, —

3 Lemon Puffs.— Pruise 1 Ib, refined sugar and sift G}:n?k'nl E. Skepard, '.-’\'Few Haven, (}.'uu;n.
= lhrnulgh % ;Iw“: ]:l:h;; in;z: :D“d hwid; i Poor Man's Cake.— Break 1 egg into a teacup;
juice 2 R A m-lqg £L5 L, ew_ile PEB 1 eatit; fill the cup w‘i;‘h_swcn:l milk ; 1 cup su ar.‘.i
f.c;I lavﬂ‘y Stiff froth, put it into buwl; add 8 with 2 mldf.| ‘::"pl St tm:m;:‘ ok 1 bt e Ewnﬁi S
gftEoh Rratd s mpx itap weRand drop oo the !.hul'tening.;,-'l!r:. G, ¥, Baker, Manchester, N, H.
small drops and bake in a moderately heated ovv:n.—|
Mrs. E. Duchring, 511 Fourth street, 5. E., Wa.slﬁng-1 Pound Cake.—1 Ib. sugar, 1 Ib. butter, 10 eggs, 1
ton, . C. in,. flour, 1 heaping teaspoon Royal Baking Powder;

—Whi | beat the sugar and yelks wgether; the flour and butter;
mmﬂ;ﬁhﬂ;ﬁficﬁﬁuingﬁﬁﬁ;: | the ‘.Y;,_“,._.; sepamite ; stir the eggs together first; then
spoons Royal Baking Powder; flavorwith lemon, Gald | MiX in the butter and flour; f‘lavnr to taste.—Mrs,
pari: Yelks & eggs, 2 cups sugar, 9. cups floar, 3 (up;.ﬂfnrﬂa.ﬁ'. Strart, Stwockholm, N. J.
butter, 2 teaspoons Royal Baking Powder, 1 cup sweet| Poverty Cake,—1 cup sugar, ¥ cup butter,
milk. Dark part: 1 cup brown sugar, i cup butter, 15 | whipped together, 1 cup milk, 13§ teaspoons Royal
cup sweet milk, 14 cup molisses, 2 cups Aour, 1 egg, 14 | Baking Powder, all kinds of spices, 1 cup raisins chopped,
teaspoon soda; all kinds of spices; when putting into flour to stifien.— Mrs. & E. 8., Lowell, Mass.

the pan to bake, put in by spoonfuls, first white, then Sand Tarts.—1 Ib. sugar granuluted, 3 Ib. butter,

of yellow, and then of beown.—AMys. Ewona C. Lants, |3 o g oih ol together; then put in 2 eggs: after-
Easton, Pa.

| ward roll out thin like wafers; sprinkle over cinnamon.—
Lincoln Cake.—1 cup butter, 3 cups sugar, 1 cup  Mrs. Spangler, Camden, N. J.
milk, 1 cup com-starch, 91 cups flour, whites 6 eggs, 1 School Cake.—1 cup cach hutter, flour, sugar, 1
teaspoon soda, 2 teaspoons cream tartar,— Caroline £, |¢BE' 2 heaping teaspoons Royal Baking Powder.—
Shepard, New Haven, Conn, Jessie Catf, Piasa, 11

Loaf Cake.—2 Ibs. flour, 13{ Ibs. sugar, 13 Ibs. | Sjlver Cake,— % cup butter, 134 cups white sugar,
butter, 1 pt. milk, J¢ pt. yeast, 2 eggs, 14 nutmegs, 2 14 cup sweet milk, whites 5 cggs, 4 teaspoon soda, 1
Ibs. raisins, % Ib. citron; stir butter and sugar to a | geaspoon cream tartar (but instead | would prefer Royal
cream ; then take 14 the flour and grate in the nutmegs: | Baking Powder), 214 cups flour.— Mrs, Zmma Grove,
then %4 the butter and sugar; then 2 beaten eggs; then Swanton, O,
the pt. of milk, and the rest of the four; mix thoroughly;
then the yeast; mix well together for 10 or 15 minutes;
cover the batter and keep it warm ovemight: in the ; s , R
moming stir in the other half of the butter and sugar, E;nwd.er. Aver it IEmon —Hm T =15 pocs STH15
and let it rise fur the second time; when light enough, stir | S5
in | dessertspoon vanilla fruit flavoring; pour into the| Sponge Cake.—2 eggs, whites and yelks beaten
pans; let stand 1 hour; bake 1 hour. Or the following ;& | separately, 1 cup powdered sugar, 1 cup flour with 1
coffeecups sugar, 2 coffeecups butter, 7 coffeccups flour, | teaspoon Royal Baking Powder sifted with it; flavering
4 cggs, 2 cents' worth baker's yeast, 1 pt. milk, 2 lastly: add a scant % cup boiling water; bake slowly;

Silver Cake.— Whites B eggs, 1 cup butter, 2 cups
sugar, 1 cup water, 5 cups flour, 1 spoon Royal Baking
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‘bake in tins 4 by 8in. and 2 in. high: frost when done; | Royal Baking Powder, a little salt, Aour to make it of
check off into squares; stick %4 of English walaut on | medium thickness: 14 of this makes the red by adding 1
each block, and you have a pretty basket of cake.— | teaspoon of strawberry coloring, the other half makes
Miss Sara V, Hartwell, Sherbourne Four Comers, | the dark by adding 14 cake of grated chocolae, W hdte
N. Y. | part: Whites 8 eggs, 1 cup white sugar, 1 cup butter,

Sponge Cake.—1 Ib. sugar, beatgn with the yelks
‘6 eggs, 15 Ib. flour, 2 teaspoons Royal Baking Powder,
1¢ cup sweet milk; add the whites of egs beaten very
light.—Mrs, M. E. Crovath, Audubon, Minn,

Tip-Top Cake.—2 cups sugar, 2 eggs, 2 cups
sweet milk, 14 cup butter, 2 heaping teaspoons Royal
Baking Powder, 415 cups flour : hakein 2 cakes 3{ hour;
I make cocoanut or chocalate cake after this receipt, and
bake it in layers or otherwise. — M. M. Bicknell, McGre-
gor, lowa.

Tipsy Cake.— Put a sponge-cake into o deep china
or glass dish; pour round it some white wine ; raisin is
very nice, and a wineglass of brandy; let the cake soak
up the wine, and then sirew sifted sugar over it, and pour
in the dish a nch custard; ormament the top by sticking
alight Aowerin the center or bits of clesr curmnt jelly,
or blanch and split some sweet almonds and stick them
thickly over the cake. A small sponge-cake is used, as
large as a biscuit.— Mry. Luke Chappeli, Elyna, O.

Vanilla Cream Cake.—2 cups sugar, 4 cup
milk, 3 eggs, 2 cups flour mixed dry with 2 teaspoons
Royal Baking Powder, %4 cup butter; bake insheets.
Creame ; Take nearly 1 pt. sweet milk : heat, and when
nearly boiling add 2 tablespoons corn-starch wet in a
little cold milk, 2 eggs well beaten, 1 cup sugar; cook
and stir all the time until thick; stirin a small picce of
butter, 9 tablespoons Royal Extract Vanilla, — Lellde
Anma Hale, Shelbyville, Ind,

Walnut Cake.— 1 cup butter, 2 cups sugar, 1 cup
milk, 3% cups flour, 2 cups walnut meats chopped ar
rolled fine, 4 eggs, 2 teaspoons Royal Baking Powder;
beat whites of eggs separately; 2 loaves,— JMrs. B. H.
B, Rockville, Conn.

Washington Cake.— 1 cup sugar, 1 cup flour, 3
eggs, 1 teaspoon Royal Baking Powder, 3 tablespoons
sweet milk, Filling : 2 eggs, 1 pt milk, %5 cup flour,
14 cup sugar; bake in a long pan and then splitthe cake
open and put your filling in and serve when cold — Afrs.
Sarak E. Halp, Piasa, T,

‘Watermelon Cake.— IFhste: Whites 5 eggs, 2
cups white sugar, 3{ cup butter, 3 cups flour, 3§ cup

1 cup milk, 2 weaspoons Royal Baking Powder; flavor
with vanilla,.  Fellow purt » Yelks 3 egyes, 1 cup sugar,
15 cup butter, 1 cup milk, 2 P baking powder,
flavor with lemon ;. bake in jelly-cake tins.— Mrs. Anna
E. Wentzelle, Dennisville, N. J.

Cream Candy.—1 Ib. white sugar, 3 tablespoons
vinegar, 1 teaspoon extract lemon, 1 teaspoon cream tar-
tar, add little water to moisten sugar; boil till brittle ; then
put in extract: turn out quickly on buttered plate ; when
cool pull and cut in squares — Jenndy Luckey, Nicker-
som, Kans.

Chocolate Creams.— Take 2 cups granulated
sugar, 14 cup eream; boil just 5 minutes, take from stove
and flavor with vanilla, and stir until itis stff; butter
| the fingers slightly, work the candy into little balls and
lay on buttered plates until cold; in the meantime have
14 cake of chocolate broken in small pieces in a bowl ;
set the bowl over the tea-kettle to melt; when melted
take the balls with a silver fark, and roll them in the
chocolate and return to the plates to harden.— Jennde A,
Howell, Goshen, N. Y.

Tomato C —1 pk. tomatoes, unskinned:
wash well; bail lsaft; rub through a sieveand bail all
quite thick; add 4 tables; salt, 2 rabl each
of ground allspice, black pepper, mustard and cloves, 34
teaspoon red pepper, 8 large onions cut fine; boil
together 14 hour; to every qt. of the mixtureadd s pt
vinegar; keep closely bottled; bortle while hot— Afrs
Carvline Milleysack, Lancaster, Pa.

Fried Salt Codfish.— Cut the fish {if not al-
ready in picces) as you would eut fresh fish for frying
soak 24 hours, changing the water once or twice, voll in
flour, and fry in botter, drppings, or in whaever you
would fry fresh fish, and it will be almost, if not quite,
as good.— Miss Milly Scott, Skiddy, Kans,

Doughnuts.—1 ciip sugar, 1 cup sweet milk, 2
tablespoons butter, 2 tablespoons lard, 3 eggs, 3 teaspoons
Royal Baking Powdcr, cinnamon or spice to taste ; mix
soft ; will make about 40,.— M. . Bicknell, McGregor,
Towa,

‘Stewed Ducks.— Sec that the ducks are nicely

sweet milk, 1 tablespoon Royal Baking Powder. Red': | picked; stuff them with bread and butter flavared with
Yelks 5 eggs, 1 cup red sugar, i4 cup butter, 2 cups | onions, pepper, and & few celery-seeds; flour them, then
flour, 4 cup sweet milk, 1 tablespoon baking powder, | brown them in lard in a frying-pan: have ready an
14 Ib, raisins, rolled in flour; first put the white part [iron stew-pot; put in a few slices of ham, 2 chopped
into a cakepan, keeping it away from the center and | onions, water, pepper, and salt, with a few blades of
well around the sides; then pour the red part into the mace: put in the ducks and let them staw g:n:ly_hut
center, then bake; the sugar should be bright red.— | constantly for @ or 3 hours; flour the ducks each tune
Mary Fietcher, Madison, Ala. that you turn them in the pot; thicken the gravy with
£ .. | butter rulled in flour.— Minervia Ridley, Marion, Ind.
Watermelon Cake,— Fhite gart: 1 cup white |
sugar, 14 cup butter, whites 4 eggs, 34 cup milk, 2 cups | Baked Apple Dumplings.—To 1 qt. floter add
floie, 1 teaspoon Royal Baking Powder; flavor with |2 teaspoons Royal Baking Pﬂ\l’ﬂﬂ._ﬂ PI'II\:JI l‘lll. 1 Ilhlﬂ-
lemon extracts. Red gpari; 1 cup red sand sugar, 14 | spoon lard, 1 tablespoon butter; mix W?I'.h :mll: toa thin
cup butter, yelks 4 eggs, 1 cup milk, 2 cups flour, 1 tea- dough, suff enough to roll out ; roll & mch thick; cut in
spoon Royal Baking Powder: flavor with vanilla ex- | squares large enough to cover 1 apple; bnng the 4 cor-
tracts: rob the butter and sugar to a cream, add the | ners togefher and pinch; putin buttered pan, pinched
milk, then theeggs well beaten, then the baking powder | ends down, and bake; after baked, wash over with a
sifted with the flour, lastly the flavoring ; line a well-but- bﬂlﬂl. egg, and set in oven fora &3» minutes ; to be eaten
tered tin with paper and put 1 tablespoon white and 1 bot with sauce, or sugar and milk.— Mrs. Spragar,
red until the dish is full ; bake in an even oven 30 minutes. | Camden, N. J.
— Mvs, Lottie Stowell, Santa Maria, Cal. Egg Custard.— 6 cggs, 2 cups sugar, 1 cup sweet
Wedding Cake.— Red and dark: 8 eggs well milk, nearly 1 cup butter, 1 tablespoon flour: 14 the
beaten, 114 cups white sugar, 1 cup milk, 2 teaspoons | sugar in the whites, 14 in the yelks; beat the whites toa
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stiff froth, and after baking the yelks on a crust, pma| German Apple Pie,— Parc core and slice apples
layer of the white and bake that alittde s it will make § | that cook quickly ; roll out crust not too thick, ‘“‘fj line
good-sized custards ; beat the yel's of the eggs, 14 the  a biscuit-pan as for any other pie; lay the apples sicle by
sugar, all of the four, butter and milk together: fAavor side until the bottom is covered: swecten and strew
0 taste.— Mrs, M. N. Phillips, Hatcher's Station, Ga. | with cinnamon; take 4 eggs, 1 tablespoon sugar to each

. - egi: beat eggs and sugar well together; then add 1 pr
Smuggled Eggs.— Take 1 cup sweet milk, and a et il then Pour over the spplor: place im thie

lump butter size of an English walnut: put in sause. |

pan; let the millk come to a boil; break 3 eggs intoa
saucer; when the milk begins to hail, stir in the egps;
stirring rapidly to break them up well as soon as they

bail ; lift from the fire and season with pepper and salt; |

serve hot.— A, A, Toms, Chazy, N, Y.

Lemon Jelly.—1% oz. gelatine; pour uoon it 1
pt. cold water; after soaking for 10 minutes, add 2 pis.
boiling water, and stir until the gelatine is dissolved ;
next add 14 Ih. white sugar and the juice of 4 lemons;
put it on a slow fire and stir it very gently till it boils;
when it should be immediately taken off and strained
through a jelly-hag ; for this purpose he careful to have
the bag well rineed in boiling hot water.— Eva D,
Weekes, Whitestone, N. Y,

Dressed Lettuce.— Pick and wash 1 gal. lettace;
take a pt. cup; put in 2 whlespoons sweet cream, 2
tablespoons sugar, 134 teaspoons flour and pinch of salt;
mix thoroughly and fill up with good vinegar; havea
skillet on the stove, with a litde meat, frying hot; poor
this mixtore in and let it come to a boll quick: pour
over the lettuce, thoroughly stir, then cover up for a

stovewith a moderate heat, and bake a nice brown.—
Mrs. Maggie Jordan, Tavares, Fla,

| Blackberry Pie.— Paste No. 1, 3, or 4 according
ta Royal Baker: line pie-plate with paste; sprinkle 1
even teaspoon freshly sified flour and 1 heaping table-
spoon sugir over lower crust; putin fresh ripe or stewed
| dried berries, until they ure about 3 layersin thickness,
| sprinkle over them same amount of flour and suguer;

cover with ippe crust, upon center of which you have
| traced a vine of the fruit; bake 26 or 30 minutes in a
| moderate, steady oven.— Mrs, A, Narthrop, Wayland,
| Pa.

Chess Pie.—2 pies: yelks 4 eggs, 2 cups white
|stigar, 1 cup sweet cream, 2§ cup butter, 1 tulllespoon
| flour, and flaver with nutmeg; cover the baking-plates
| with crust; pourin the nvixture, and grate nutmeg over

it (no upper emist) ! when light brown, try with a
| X .
spoon, and if done, remove to plates; take the whites of
'the eggs, beat to a stiff frath, sweeten to toste, and
! spread aver the pies smoothly; and sct in the oven to
| brown.— 8. L. Defenbouph, Raymore, Mo,

few minutes and serve.— Mry. Mary L, Scatt, Tc'mple-i Cranberry Pie.—2 cups cranberries chopped, 1
ton, Ind. | cup sugar, 1} cup molasses, 1 tablespoon corn-starch

Orange Marmalade.— Seville oranges must be | dissolved in cold water, 35 cup boiling water poured
sliced very thin, only taking out the seeds; to each 1b. | over corn-starch : mix all togetherand bake in 2 crusts;

of shiced fruit, 3 pts. cold water; let this stand 24 hours;
then bail ie until the chips aretender; allow this tostand
until next day; then weigh, and o every b, of builed
fruit allow 114 Ihs, lump sugar; bail the whole until the
syrup jellies and the chips are transparent; this may
take fram 15 an hour to a whoele hour: it depends on the
oranges and state of the fire; 3 lemons improve the
flavor; in taking out the seeds leave all the white siringy
parts which run through the oranges; 13 Seville and 6
sweet oranges and 2 lemons make anice quantity, or in
proportion for more or less.— Mz, E. Thonarson, Le
Mars, Towa.

Breakfast Muffins, — 2eggs, 2 tablespoons butter,
£ tablespoons com.meal, 2 easpoons Royal Eaking

Powder, 1% cups flour, 1 cup sweet milk; sift flour, |
meal, and powder first; then rub butter through the four |

and meal; then add milk and egis beaten separately;

bake in a quick oven in muffin.rings. —Afrs. C. L. |

Talcott, Floyd, lTowa.

Chopped Pickle.— 3 heads cabbage, ¥4 pk. green
tomatoes, 35 medium-sized onions; 90 cucumbers, 1 pr.
grated b dish, & Ibs. g Inted sugar, 15 Ib. white
mustird-seed, 1 b, ground mustard, 1 oz, celery-seed, 1

oz. white pepper, 1 oz, turmeric, 1 oz. cinnamon; lhul

pepper, turmeric, and cinnamon to be ground ; chop the
cucumbers, tomatoes, cabbuge and onions) salt down
in a jar, and let remain overnight; the next day drain
off the brine; rinse off with clear water; return to the
jar, and let them soak for 2 days in water; drain off the

water, and mix in the mustard seed, celery seed, pepper, |

LT |

termeric, o on and hor : add the sugar to
1% g:lli. good vinegar; boil and pour hot over the
pickles; reboil the vinegar every morning for 3 days:
when baoiling for the last time, mix the ground mustard
with !4 pt. salad oil, and stir in the vinegar.— Caroline
£, Shepard, New Haven, Conn,

the above makes 2 pies.— M. C. Phillips, Providence,
R. L

Custard Pie.— To each pie take 1 egg, 1 1able
spoon sugar, 1 tablespoon flour; beat il together; then
add 5{ teacup water; flavor with nutmeg, or any other
preferred; bake with bottom crust only : though chcgp,
you will find this splendid. —3rs, L, M. Stasser, Eustis,
Fla.

Custard Pie.—1 qt milk, 4 tahlespoons sugar, 1
teaspoon salt, 3 eggs, 4 wablespoons flour, lemon to suit
taste; this makes 2 pics.— MWrs. Martha F. Strart,
Stockhalm; N. J.

Lemon Pie.—1 large lemon, 1 teaspoon butter, 134
cups sugar, 3 eggs, 1 heaping teaspoon flour, 34 glass
brandy; grate the yellow part of the rind and squecze
| the juice of the lemon; beat the butter and sugar to a
cream with the yelks of the eggs; then stirin the grated
| rind and juice, Aour and brandy ; lastly whip and stir in
| the whites: bake with an under crust.— Mrs, Movell
Baldwin, Westford, N. Y.

|

Lemon Pies.— Yelks 3 eggs, juice and grated rind
2 lemons, 1% teacups sugar, 1 teacup water, flour to
thicken. Frosting: Whites 3 eggs, 6 tablespoons sugar,
11 teaspoons lemon extract; § pies,— Mrs, Sarak E.
Hale, Piasa, 1L

Mock Mince Pies.—2 eggs boiled hard and
chopped fine, 13 butter crackers rolled fine, 114 cups
suigar, 114 of molasses, 14 eup butter, 34 cup vinegar, 1 cup
water, 34 cup hrandy, 1 cup raising stoned and chopped,
1 cup currauts, ¥4 cup citron, 1 teaspoon each of cinna-
mon, cloves, allspice, and a little salt; rub butter and
sugar. together, then add the liquids, the dry ingredients
last; let it stand overnight; makes § pies.— Mrs, M.
| £. Curtis, Jamaica Plain, Mass.
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|

Pot Pie.— Cook a piece of frech meat in plenty of  beat the whites of the eggs to a froth; add 4 teaspoons
water] cook !hal meat until part done, then putitina white sugar; flavor a little, and cover the pudding with
dish and put .lt in the oven and bake it; then take 1 qt. | the mixture; sct in the oven and brown lightly,— Mrs.
flour, 2 heaping teaspoons Royal Baking Powder, 2% | £. Read, Preston, Minn.
cups swect milk; mix as hard as you can to be smooth, s Pudding.— Dissolve 1 teacup sugarin
then roll it out long like a rolling-pin, then slice it off | 5 10 cyeer milk ; add ‘-__chjm?em s
w_"h a knife :lmd put it in your pot of boiling soup a few | d:;P pan; wash a:ndpic; rl:::m:up uu:h ﬁail:dl:,::::
picces ata time, tum them over quite often until done, sprinkle first the rice evenly on the bottom of the panin

then take out and put in more. — Moy, Martha F. Stradf, | the mille, thien the Faisitis:.do not RtE it fiuk in sy ovin

Stockholm, N. J.

& ' and bake slowly ; to be eaten cold.— Lillic Anxa Hale,

South Carolina Rice Pie.—Take the cold re-| Shelbyville, Ind.

mains, say neatly 4, of a T-Ib. roast of beef, mince very |  Grgham Pudding.—1 cupeachmilk, molasses,
fine, and put 'w!u: 4 stew-pan with 1 qt. or more water } | chopped risins, 2 cups l'_.}fah:::pﬂoln 9 !n;spmm R:‘::i
chop fme_l medium-sized onion, 1 'large Irish potato, and | Baking Powder; steam § hours. Dwessing: 1 cup
1 large slice fat snl‘tpor‘k; put these with 5.1'1':, pepper, and | sugar; 1 cup butter stirred to a cream; put into hasin
}4_ ten.quon _a]lspic: mlq the stew-pan with meat, and | with 1 pt. hoiling water; stir 2 heaping teaspoons coms
h‘“l su:m:lll?' till the gravy is reduced 24, and meat tender: | siarch in some water, and add to this, while boiling, 2
w:uh: this is cooking, take 1 pt, rice, and boil in pleaty | tablespoons vinegar and 2 tablespoons lemon
of water with salt to taste; when grains become tender, | extract.— Mrs, Herberd Walker, North Springfield,
drain off water and set far back on the stove s:m: Mo, 4 s

first tumming it carefully over from the bottom of the pot

with a spoan to allow steam to passthrough; if properdy [ "0 &

cooked, the grain should all stand separste though done
tender all through; take 34 large can tomatocs, stewed
till smooth and free from lumps ¢ stirinto the rice 1 large
tablespoon butter, then mix.in tomatoes and hash with 2
hard-boiled eggs sliced thin; pat the whole into a large
baking-dish; cut2 moreeggs over the top, pressing gently
down into the rice to prevent drying up; sprinkle with
black pepper and bake till brown ; when done set dish on
a large flat dish and serve hot for dinner: a thoroughly
Southern dish, and a great favorite in our rice country.—
Mrs. W, P. Fevguson, Columbia, 5. C.

Sour Milk Pie.— 1 cup chopped raisins, 1 cup
sugar, 1 cup thick sour milk, 1 teaspoon cinnamon, piece
of butter size of a hickory-nut, 2 eggs or 1 spoon four;
season with cloves or allspice; stir the sour milk in last:
makes 2 pics.—Mrs. Lucy Benjamin, Shell Rock, lowa.

Devonshire Squab Pie,—Make a crust the
same as for beef-steak pie; pare, core and slice some
apples, and slice some onions; place a layer of mutton
chops or beef-steak in the bottom of pie-dish; eeason
with pepper and salt; then a layer of apples: sprinkle
with sugar; then alayer of onions, and so on until the dish
is full; add a little water for gravy; cover with crust and
bake in steady oven 114 hours; cover with greased
paper to prevent burning — Mellie 7. Adlen, TH Wood-
bine street, Brooklyn, N. Y.

Amherst Pudding.—Line a large dish with
slices of bread and butter; fill with sliced sour apples;
sprinkle well with brown sugar; add a little cinnamon
and clove: cover with bread and butter; put a cover
over the dish to cover it closely, and bake 21¢ hours;
turn out of bake-dish on a platter and serve with hard
sauce; it is very good,— E. M. Schmitf, New York.

English Apple Pudding.—6 soda cmckers,
rolled fine, 9 apples, stewed with sugar, a piece hutter,
9 eggs and a little nutmeg ; mix all together, and bake 14 |
an hour.— M. 5, Bainbridge, Troy, N. Y.

Batter Pndding.—1 qt milk, 16 tablespoons
flour, 4 eggs, beaten very light, salt to taste; stir the
batter till it is free from lumps, and bake in 2 buttered
pie-plates, or very shallow pudding-dishes —Miss Anna
Beanmits, Berea, O.

! stoned ; piece of bu

Pudding.— Boil 2 qts. sweet milk; stir
p carn-meal, and 1 1b, misins; tumn into a
| 6-q. pan; add 1 cup molasses, 1 cup water, 1 teaspoon
ginger, 2 cups sugar, ¥ Ib. butter, 6 eggs well beaten;
fill to the brim with cold milk, and buke a long time; 4
| hiours; serve with sauce. —Mrs. M. E. Crovathk, Audu-
bon, Minn.

Orange Pudding.— 4 box gelatine, dissolved 1
| haur in 1 pt. cold water; add 1 pt. boiling water, 2 cups
| sugar, juice and inside of 1 lemon; have in a dish 6 or 8
oranges sliced, and over this pour gelatine, lemon, and
sugar; to be made the day before using, and kept ina
cool place until ready to serve — A C. Phillips, Provi-
dence, R. 1.

Orange Pudding.— Peel and dice transversely,
removing the seeds, 4 doz, Florida oranges; place the
prepared fruit in a pudding-dish, sprinkling over it a
little granulated sugar; then take 13 pt milk, and a
small piece butter, and put into a saucepan; letting it
come to a bail ; having previously beaten up 2 eggs with
14 pt. milk, 34 cup sugar, and 2 tablespoons flour (or
comn-starch), stiritints the boiling milk; pour this, after
letting it coal, ‘over the prepared oranges.— Mrs, K. A.
Mitly, Chuluota, Fla

Prussian Pudding.—5 oz flour, 5 oz, butter,
and 2 cups milk ; should be stirred on the fire till almost
quite stiff; when cool, yelks 9§ ¢ggs, 6 oz. sugar, 3 or.
finely chopped bitter almonds, the pecl of 35 lemon,
chopped fine, and 1 good tcaspoon Royal Extract
Vanilla should be added to the mixture; then beat the
whites of the 9 eggs to a suff froth, with 4 oz sugar,
and stir gently into the other ingredients: bake in a
moderate oven 1% hours (the mould should only be 3@
parts full).— Edith Batckelor.

Rice Pudding.—1 large teacip cleanly washed
tice, same amount of sugar and raisins ed and
tier size of an egg, small sprinkle of
salt; put all togetherin a b or 6 gt pudding-dich; fill up
24 full with fresh sweet milk; bake from 2 to 3 hours in
a moderate, steady oven.—Mrs. A. Northrop, Way-
land, Pa.

Tapioca Pudding.—1 qt. swest mille, 6 eggs, &
heaping tablespoons tapioca, 1 cup sugar; soak tapioca
overnight in water, or until clear; beat eggs (leaving out

Comn-starch Pudding.— Boil 1 qt milk; then
beat the yelks 4 eggs with 4 tablespoons corn-starch |
and a little milk; stir into the boiling milk ; let it boil up
once : flavor to taste, and turn into a pudding-dish; then
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the whites of2), sugar, and tapioca; then add milk and
grated nutmeg to taste; bake in oven until thick like
custard; beat the 2 whites to a froth ; add 2 tablespoons
sugar; spread over the top and retum to the oven till
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lightly brown; to be eaten warm; alittle flour may be
added if liked — Miss Frederica M, Minckier, Brook-
ville, Ind.

Troy Pudding.—3%4 cups flour, 1 cup sugar, 1
cup raising, 1 cup butter, 3 teaspoons Royal Baking
Powder, spice or flavoring to taste; steam in a buttered
3 hours; serve with sauce.—Mrs. C. 5. Crosdy,
dy P. O, Tex.

Chicken Salad.— The meat of 1 fowl, hashed fine,
4 hard-boiled eggs, grated, 4 tablespoons melted
butter, 1 tablespoon cach mustard, salt, and hlack
pepper, 4 wineglasses vinegar to cach cup meat, 1 cup
celery chopped: mix all with the fow]; beil the chicken
whaole until the meat falls from the bones.— Jennic M.
Heweli, Goshen, N. Y.

Fruit Salad,— Take 1 lemon, 2 oranges, ¥ pine-
apple, 2 bananas, and ¥ pt vinegar with little water
added if very strong; 1 cup sugar; add a few spices if
youlike; put it on the stove; let it boil : when done slice
your fruit thin ; then pour this Auid aver it; stand 1 hour
and serve: a very nice supper-dish.— Maverodis Ridley,
Marion, Ind.

Cream Slaw.— Take 1 solid head cabbage ; shave
all off fine; take 2 or # tahlespoons thick sweet cream, 3
tablespoans sugar, salt and pepper to taste, ¥4 pt, good
cider vinegar; mix thoroughly, and serve.— Wary L.
Scott, Templeton, Ind.

Hot Slaw.—Shave 14 head cabbage very fine;
salt and pepper to taste, and just before going to tahle,
take 1 teacup cream or rich milk, 1 tablespoon butter,
and 3 well-beaten eggs: let the milk and butter become
scalding hot, not boil, then add eggs; when it is abour
as thick as for float, add £ teacup vinegar; then put in
the cabbage, and stir continually so it will not curdle;
when hot through remove from stove— Mrs Jrssie
Ward, Humbaoldt, Towa.

Brazilian Stew.—11b. leg of beef, 2 small carrots,
1 onion, and 2 turnips; 4 pt or less vinegar, salt and

pepper; cut all up small and put into & pan ; cover down
close, and stew for 8 or 4 hours in the oven very slowly ;
delicious.— £, Richardion, S Louis, Mo,

Preserved Strawberries.— Pound for pound;
put them in a preserving-kettle over aslow fire, unal the
sugar melts; boil 35 minutes fast; take out the fruitin a
perforated skimmer, and fill a number of small cans
three-quarters full ;. boil and skim the syrup & minutes
longer: fill up the jurs and seal while hot; keep in a
cool dry place.— AMiss Anna Beaumets, Berea, O,

Sweet Potatoes, with a gravy.— Put in an iron
boiler butter size of a walnut; when melted add enough
Hour to thicken, 1 teaspoon salt, 2 tablespoons sugar, 3§
qt. warter; this will cook half a boiler full.—Mrs. Fanny
HNeamer, Chestnut Level, Pa.

To Preserve Smoked Meats,— In the spring
cut the smoked ham in slices; fry till partly done; pack
in a stone jar alternate layers of ham and gravy; of the
ham should be very lean, use lard for gravy ; be sure and fry
the ham in the lard, so that it will be well seasoned ; when
wanted for use, take up, finish frying, and it is ready for
the table.— Miss Anna Beawmets, Berea, O.

Curried Veal,— Take 6 onions fried brown : put
in-a saucepan with 2 qts. water; 4 lbs. veal, cut in small
pieces; sprinkle with pepper, salt, and curry powder ;
fry the meat until brown, and mix with the onions:
stewing slowly for 4 hours: to be eaten with plain boiled
rice— M. 5. Bainbridge, Troy, N. Y.

Potato Ball-Yeast.—3 large-sized potaoes, peeled
and boiled ; take from the water; mash fine; putin 4
teaspoons sugar, 4 teaspoons salt; mix; make in a hall;
let stiand to raise or get light; when wanting to bake,
repeat this process; when potato is mashed, sugarand salt
are mixed through; then put in this light ball previously
made; mix well; make into balls; set to rise; when
light use 1 for your bread, leaving the other to start
from ; use potato-water for wetting up your flour.—'rs.
Ewmma Grove, Swanton, O.
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ROYAL THE ONLY ABSOLUTELY PURE BAKING POWDER.

RovaL is the only absolutely pure baking powder made, All other baking
powders or bread preparations contain either lime or alum.

The absolute purity of the “*Roval " results from the exclusive use of chemicallyy
pure cream of tartar. This cream of tartar is refined by patent processes by which;
the tartrate of lime and all other impuritics are totally eliminated. All other
baking powders are made from eream of tartar refined in the old way, which inevita-
bly leaves a large amount of hme in it.  There being no inert matter in the Roval
Baking Powder, higher strength is, of course, attained, as shown by the Govern-
ment chemists’ tests, d

The plant and patents for the production of chemiecally pure cream of tartar -
use in the Royal Baking Powder, cost upwards of half a million dollars. Tg". T
exclusive advintages thus employed enable this Company to guarantee not only |
absolute purity, but the only pure and perfect baking powder made.

BOGUS BAKING POWDER TESTS.

IDISREPUTABLE tricks are frequently resorted to Ly the manufacturers of the
numerous lime, alum, and other cheap baking powders to aid them in imposing
their goods upon the public. These tricks so often partake of the nature of
swindles, are presented with so much plausibility and practiced so 1:11.3'3&1::1‘0|.15I)"{1 that
safety from being cheated by them into buying dangerous articles of food lies only
in refusing admission to your house to all baking powder samplers, peddlers, or
pretended testers.

A favorite trick of these people has been performed through the aid of troops of
women employved, doubtless without knowing the serious character of the swindle
they were engaged in, to practice it from house to house in the lirger towns and il
cities. Their method consists in making what they call comparative tests of the A
baking powder used by the family and the one they are trying to introduce. These I
tests eonsist in heating the can of powder found in the kitchen over a lamp or gas
jet, when, if the baking powder is good fur anything, a gas apparent to the sense of
smell is given off. A elaim 1s made that this odor indicates something detrimental,
although as a matter of fact the baking powder that gave off no gas when subjected
to heat would prove itself without leavening power orwvalue. They will then mix
the baking powder given them with cold water.  If pure, the gas will be given off
quickly and quietly. The baking powder these testers peddle is produced and
similarly mixed with water, when it is found to foam up slowly, rising over the top
of the glass, where it will stand for some time. This is claimed as evidenceof
superiority, whereas it is the exhibition of a trick only, as this effect is caused by
the presence of flour or lime in the baking powder they are peddling, and is a
clear evilence of adulteration. Te prove this, fill a glass half full of water and mix
together equal parts of flour and Royal or some other pure baking powder, pour
into the water and stir quickly. The same effect will be produced.

The chief object of this jugglery is to destroy the baking powder given for test-
ing, or by heating it to drive off its leavening gases, and so weaken it that when used it
will fail to work, The average tramp willin this way destroy from fifty to seventy=
five pounds of baking powder in a day.

Another trick is to add hot water to the two samples of haking powder to be

tested. The baking powder offored by the testers will give off no odor, while that
Qo
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