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ounce of nutmeg, 2 ounce of allspice, 12 ounce of mace,
2 quarts of New Orleans molasses, 1 gallon of tart cider,
3 pounds of light brown sugar, the juice of 4 lemons and
1% pints of brandy. Cook slowly until thoroughly
cooked.
—Mrs. Geo. Clifford.
MINCE MEAT (From Buckeye).

5 or 6 pounds of scraggy meat (neck piece will do),
3 pounds of nice beef suet, 4 pounds of raisins, 4 pounds
of currants, 1 pound of citron peel and 4 quarts of cook-
ing apples, chopped fine. TPut in a large pan together
and add 1 ounce of ground cloves, 2 ounces of cinna-
mon, I ounce of ginger, 4 nutmegs, the juice and rind
of 2 lemons, 1 tablespoonful of salt, 1 teaspoonful of pep-
per and 2 pounds of sugar. Tut into a porcelain kettle
1 quart of boiled cider, 1 quart of good molasses, and a
good lump of butter. Let come to a boil and pour over
the other ingredients after they have been well mixed.
Mix again. A wineglassful of brandy is an improve-
ment.

—Mrs. J. Walker Smith.
MINCE MEAT.

2 quart bowls of chopped meat, 4 quarts of choppad
apples, 1 quart of molasses, 1 quart of sugar, 1 pound
of raisins, 1 pound of currants, 1 pound or less of citron,
1% pound of suet, 3 quarts of cider, 1 tablespoonful of
cloves, 1 tablespoonful of allspice, 1 tablespoonful of cin-
namon, 4 nutmegs, 2 tablespoonfuls of salt and the juice
of 3 lemons. Scald all together until thoroughly cooked.
5 pounds of meat makes three bowls.

—Mrs. E. M. Prouty.
CUSTARD PIE. -

1 quart of new milk, 6 eggs beaten until very light

(leaving out 3 whites), 3 tablespooniuls of sugar beaten
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with the eggs, a little nutmeg and 3 tablespoonfuls of
powdered sugar. Add the milk to the eggs that have
been beaten with the sugar, then put in a pie-tin that has
been lined with good pie paste, grate a little nutmeg over
the top and bake in a moderate oven; then beat the
whites to a dry froth, add powdered sugar and spread
over the pie. Bake until a nice brown.
RAISIN PIE.

I cup of raisins, chopped fine, 1 cup of water, 1 cup

of brown sugar and 1 tablespooniul of flour. DBoil to-

gether until it thickens. Bake between two crusts.
—Mrs. E. M. Prouty.

LEMON CREAM PIE.

To make the filling for this pie ihere must be taken
the juice of 3 lemons dnd the rind of 1 lemon, 1 tea-
spoonful of butter, 174 tablespoonfuls of cornstarch, 1
large cup of water, 1 cup of granulated sugar, 4 table-
spoonfuls of powdered sugar and 4 eggs. Mix the corn-
starch with 4 tablespoonfuls of the cupful of water. Put
the remainder of the water into a sauce pan, with the
lemon rind and juice, and the granulated sugar, and heat
to the boiling point; then stir the cornstarch into the
boiling mixture and cook for two minutes. Stir the but-
ter into the mixture and set away to cool. When cool,
add the yolks of the 4 eggs, well beaten. Pour the
mixture into a large deep plate that has been lined with
good pie paste, and bake in a moderate oven for thirty-
five minutes. During the last quarter of an hour make
a meringue by beating the whites of the eggs to a stiff,
dry froth, and gradually beating the powdered sugar into
this froth. At the end of the thirty-five minutes cover
the pie with the meringue and bake, with the oven door
open, for ten minutes longer. This recipe makes 1 large
or 2 small pies. Serve when cold.



94 TESTED ‘RECIPES

RHUBARB PIE.
1% pounds of rhubarb, chopped; 2-3 cup of raisins,
stoned and chopped, and 3 cups of sugar. Bake with

two crusts. Makes three pies.
—DMrs., E. M. Upson.

CHOCOLATE FIE.

I teacup of bread crumbs boiled in 1 quart of milk,
Y2 cup of sugar, the yolks of 4 eggs, and 4 tablespoon-
fuls of grated chocolate. Bake well in a crust and make
a meringue for top by using the whites of the eggs beaten
light, with 1 tablespoonful of sugar for each egg.

—Mrs. V. M. Kenney, Larimore, N, D,
DATE PIE.

Soak the dates over night and stew until they can
be strained. Mix with 1 quart of milk, 3 eggs, a little
salt and nutmeg. DBake with an undercrust only. 1
pound of dates will be sufficient for three pies, and the
other ingredients are given in proportion for that

quantity of dates.
—Mrs, W. H. Spence.

ORANGE PIE
Take the grated outside rind and the juice of 2 large
oranges, 1 cup of sugar, the volks of 2 eggs, 2 table-
spoonfuls of cornstarch and 1 cup of boiling water. Cook
over hot water, then pour into baked crust, cover with
the whipped whites of 2 eggs, sweetened, then brown

in oven.
—Mrs. Burke Corbet.

CREAM PIE.

Beat together 1 tablespoonful of flour, the white of
an egg and 4 teacup of sugar. Add 1 teacup of milk.
Sprinkle grated cocoanut over all. No top crust.

PRUNE PIE.
Cook prunes until very tender, sweetening them
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while cooking. When tender remove the pits. Line
a pie plate with crust and fill with the prunes. Put in
a little of the juice and 1 tablespoonful of sugar; dot with
bits of butter, and sift over it just a little flour. Cover
with upper crust.
—Mrs. W. A. Gordon.
APPLE-CUSTARD PIE.

Make a very smooth apple sauce, and to each cupful
add 2 eggs, beaten light, and %4 cup of fresh milk., Have
shells of paste ready and fill with the custard. Bake with-

out upper crust,
—Mrs. W. H.-Spence.

CREAM PIE.

Line a custard tin with nice paste. Take 2 rounded
tablespoonfuls of flour (if cream is not very thick), and
5 tablespoonfuls of sugar. Mix flour and sugar together
well. Take 2 cups of sweet cream, take 4 tablespoonfuls
from the 2 cups of cream and cream the flour and sugar,
then add to the remainder of the cream. Take the white
of 1 egg, beaten stiff; beat into cream, season with nut-
meg, turn into tin and bake one-half hour in a moderate

oven. Very nice.
—Mrs. W. S. Russell.

LEMON PIE.

2 cups of sugar, 2 lemons, z tablespoonfuls of corn-
starch, 4 eggs, 2 teaspoonfuls of butter and 2 cups of
boiling water. Beat cornstarch with the yolks of the
eggs and stir into boiling water. Add sugar, juice and
grated rind of lemons, and the butter, and cook thor-
oughly. Line pie-plate with rich paste and bake. Then
pour in lemon mixture, cover with meringue made of
the whites of the eggs and a little sugar and put back
in oven long enough to brown nicely.

—Mrs. J. B. Wineman.
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MOCK MINCE PIE.

1 cup of rolled crackers, 1 cup of molasses, 1 cup of
sugar, butter the size of an egg, melted, 2 cups of boil-
ing water, 14 cup of vinegar, 1 cup of chopped apples,
I cup of raisins, stoned and chopped, 1 teaspoonful of
cloves and 2 teaspoonfuls of cinnamon.

—Mrs. H. B. Woodworth.
GREEN TOMATO FIE.

For one pie slice green tomatoes very thin, add 4
tablespoonfuls of vinegar, 1 tablespoonful of butter and
5 tablespoonfuls of sugar. Flavor with nutmeg and the
juice and rind of 1 small lemon. Bake with two crusts,

very slowly.
—Mrs. Geo. Dickson.

PUMPKIN PIE.

I cup of pumpkin, 2 cups of milk, 2 tablespoonfuls
of melted butter, 2 teaspoonfuls of ginger, 1 teaspoonful
of cinnamon, 2 eggs and 3 tablespoonfuls of sugar. If
wanted very nice, when ready for oven strew the top
with sweet cream. Bake one-half hour in a moderate
overn.

—Mrs. W. S. Russell.
SQUASH OR PUMPKIN PIE,

2 teacups of boiled squash or pumpkin, 34 teacup of
brown sugar, 3 eggs, 2 tablespoonfuls of molasses, 1
scant tablespoonful of ginger, 1 teaspooniul of cinna-
mon, 2 tablespoonfuls of melted butter, 2 teacups of milk
and a little salt. Makes two pies.

—Mrs. H. M. Wheeler.
APPLE ROLY-FOLY.

Peel, quarter and core sour apples. Make a raised
biscuit dough, roll to one-fourth of an inch in thickness.
Slice the quarters and lay on the prepared paste. Roll
up, tuck ends in, prick deeply with a fork and lay in a
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steamer and place over a kettle of boilng water. Cook
one and three-quarters hours. Or, wrap in pudding-cloth,
tie up both ends, and baste up both sides, put in a kettle
of boiling water and boil one and one-half hours or more,
Keep the water boiling constantly. Cut across and serve
with sweetened cream, or butter and sugar. Cherries,
dried fruit, any kind of berries, jelly or apple butter (with
the two last raisins may be added), can be used.

DUTCH APPLE PUDDING.
1 pint of flour, 4 cup of butter, 1 egg, 1 scant cup
of milk, 4 sour apples, 2 tablespoonfuls of sugar and 1
large teaspoonful of baking powder. Put pudding batter
in a shallow pudding dish. Cut apples in small pieces
and place into top of the batter. Bake thirty minutes.
Serve with whipped cream,
—Mrs. Geo. D. Lay.
BROWN BETTY PUDDING.
Take for this pudding 1 cup of grated bread crumbs,
2 cups of finely chopped tart apples, %2 cup of brown su-
gar, 1 teaspoonful of butter, cut into bits. Butter a deep
pudding-dish and put a layer of apples on the bottom,
then sprinkle with sugar, cinnamon and butter, and cover
with bread crumbs. Put in another layer of apples and
proceed as before, until all the ingredients have been
used, having a layer of crumbs last. Cover the dish and
bake for three-fourths of an hour in a moderate over,
then remove the cover and brown the top. Put a napkin

around the dish. Serve with sugar and cream.
—Mrs. V. M. Kenney, Larimore, N. D.

COCOANUT PUDDING.

1 large cupful of bread crumbs, 1 cocoanut, pared
and grated, 1 tablespoonful of cornstarch, wet with
water, V4 cupful of butter, 1 cupful of sugar, 2 cupfuls
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of new milk, 5 eggs, a little nutmeg. Soak the crumbs
in milk, cream, butter and sugar, and beat in the yolks,
then add the soaked- bread crumbs, stir in cornstarch,
beaten. whites, and flavor, and add the cocoanut last,
Beat vigorously and cook forty-five minutes in a buttered

dish. Eat cold,
—Mrs. Wm. A. Turney.

CREAM OF WHEAT PUDDING.

Put in a double boiler 3 cups of milk and ¥4 cup of
sugar. Let this get hot. Stir in 2 beaten eggs and 14
cup of Cream of Wheat. Put in a little of the wheat at
a time, stirring constantly. Cook twenty minutes and
add 1 teaspoonful of vanilla. TPour into mold and serve

cold with cream.
—Mrs. G. B. Clifford.

PRUNE PUDDING.

5 eggs (whites beaten very stiff), 22 cup of sugar, 4
teaspoonful of cream of tartar, a pinch of salt, 14 pound
of French prunes. Cover the prunes with water and
cook until dry. Let them get thoroughly cold, break
into small pieces and mix in with the eggs. Bake in a
buttered dish twenty minutes. Serve with whipped

Ccream.
—Mrs. Frank Lycan.

RAILROAD PUDDING.

14 cup of butter, 3 cups of flour, 1 cup of sweet milk,
I cup of raisins, 1 cup of cherries or other fruit, 1 cup
of molasses, 1 teaspoonful of cinnamon, 1 grated nut-
meg, 2 teaspoonfuls of cream of tartar, 1 teaspoonful
of soda, Steam about four hours. This will keep a long
time.

Sauce for Above.—Scant ¥4 cup of butter, 1 cup of
sugar, 2 well-beaten eggs, 2 tablespoonfuls of vinegar, 1
cup of boiling water. Beat all together in a basin and
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stir gently until it just comes to a boil, then add another
cup of boiling water,
—Mrs. J. D. Mills.
TAPIOCA PUDDING.

4 cup of tapioca, 2 eggs, ¥z cup of sugar, 1 pint of
milk, a pinch of salt, 1 teaspoonful of vanilla. Soak the
tapioca in water until soft, then put the tapioca in the
milk and let it come to a boil. As it does so, have the
yolks of the eggs and the sugar beaten well together
and add them. Do not let it cook too long as it will
curdle. The milk must be new. Remove from the stove,
stir in your extract and put in a pudding-dish, Beat the
whites of the eggs, then add 2 tablespoonfuls of powdered
sugar; put the meringue over the pudding and set on
the top grate to brown. This makes a small pudding.
Serve hot or cold.

TAPIOCA CREAM.

Soak 2 tablespoonfuls of tapioca over night, or until
soft. Boil 1 quart of milk with the tapioca in a double
boiler, add 2-3 cup of sugar, beat the yolks of 3 eggs
thoroughly; when the milk has come to a boil stir in the
yolks, remove from the fire and stir rapidly so it will not
curdle, and pour into a pudding-dish. Beat the whites
of the eggs to a stiff froth and spread over the top of the
cream, sift sugar over top and brown in the oven. Serve
cold.

—Mrs. VanKirk.
SUET PUDDING.

Mix 1 cup of stoned raisins, 1 cup of currants, 1 cup
of chopped suet, 1% teaspoonful of cinnamon, and %
grated nutmeg with 3% cups of flour; 1 cup of mo-
lasses, 1 cup of sweet milk, a good pinch of salt, 1 tea-
spoonful of soda in a tablespoonful of milk; mix the dry



100 TESTED ‘RECIPES

and wet ingredients together with 1 well-beaten egg,
pour into a 2-quart pan and steam in a steamer three
hours. Serve with sauce around, and whipped cream

on top.
—Mrs. Arthur Oppenheimer.

CUSTARD SOUFFLE.

2 scant tablespoonfuls of butter, 2 tablespoonfuls of
flour, 2 tablespoonfuls of sugar, 1 cup of milk, 4 eggs.
Let milk come to a boil. Beat flour and butter together;
add them gradually to the boiling milk and cook eight
minutes, stirring often; beat the sugar and the yolks of
the eggs together, add to the cooked mixture and set
away to cool. When cool, add the well-beaten whites
of the eggs, and bake in a buttered pudding-dish. Bake
twenty minutes and serve immediately with creamy

sauce.
—Mrs. Burke Corbet.

CARAMEL PUDDING.

More than % of a quart box of Cox gelatine, 1 pound
of sugar, 1 pint of water, whites of 6 eggs. Soak the
gelatine in a little water for a couple of hours. Caramel
the sugar with 3 tablespoonfuls of water. Let stand
on the stove in a thin skillet, without stirring, until
brown. It must not burn. Heat the rest of the water,
pour over the dissolved gelatine and pour into the hot
caramel, stirring thoroughly until all is well mixed. Let
cool while beating the eggs. After adding the eggs, beat
the whole mixture for nearly half an hour, or until it is
well mixed. Pour into the mould, which has previously
been dipped into cold water. Set on ice to cool. Serve

with whipped cream.
—Mrs. Geo. D. Lay.

SNOW PUDDING.
To % box of gelatine, dissolved in a cup of cold

—
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water, add 1 cup of boiling water, the juice of 1 lemon,
and 1 cup of sugar; then strain. Let it cool and set a
little, add the beaten whites of 3 eggs and beat till
smooth. Put in moulds. Serve with cream or the fol-
lowing custard:

1 pint of milk, the yolks of 3 eggs, 3 tablespoonfuls
of sugar, and 14 saltspoonful of salt. Scald the milk,
beat the eggs, add sugar and salt to them. Pour the
scalded milk slowly on the beaten yolks; return to boiler
and boil, stirring continually till thick as cream. Flavor
as judgment dictates.

—Mrs. W. M. Rand.

SNOW PUDDING.

The ingredients are: 1 pint of boiling water, the
juice of 1 lemon, »2 cupful of sugar, 4 tablespooniuls of
cornstarch, 14 cupful of cold water and the whites of 4
eggs. Put the boiling water in the double boiler with
the lemon juice and sugar. Add the cornstarch, which
has been mixed with the cold water. Cook for ten
minutes. Beat the whites of the eggs to a stiff froth, and
after removing the boiling mixture from the fire, add
them to it. Put into a mould to cool. Serve with a
soft custard, made of 1 pint of new milk, the yolks of 3
eggs, 1 whole egg and 34 of a cupful of sugar. Beat the
eggs and sugar together and add to the milk just as it
comes to a boil; this will make a nice, thick custard, if
care is taken to put the eggs and sugar into the milk as
it comes to the boiling point; too much cooking curdles
the custard.

—Mrs. C. N. Nelson.
STEAMED PUDDING.

1 cup of New Orleans molasses, 1 cup of sour milk,
14 cup of suet, chopped fine, 4 cup of stoned raisins, 4
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cup of currants, 3 cups of flour, 1 teaspoonful of soda,
and 1 egg.
—Mrs, VanKirk.
APPLE DUMPLING.

Mix 1 egg, 1 cup of sugar and 2 tablespoonfuls of
butter to a cream. Add 1 cup of sweet milk, and 2 cups
of flour, with 3 teaspoonfuls of baking powder. Have
apples pared and quartered and alternate with a layer of
each. Serve with sauce.

—Mrs, VanKirk.
ENGLISH PLUM PUDDING.

6 yolks and 4 whites of eggs, 1 tumbler of milk, ¥4
pound of grated bread, 1 pound of flour, 3 pound of
sugar, 1 pound of beef suet, chopped fine, 1 pound of
stoned raisins, 1 pound of currants, 1 pound mixed
candied peel, ¥4 pound of almonds, 1 nutmeg, 1 table-
spoonful of cloves, 1 teaspoonful of salt, 1 wine-glass of
brandy, and lastly another tumbler of sweet milk. Boil
in pudding bag for five hours. Serve witli hot sauce.

—Mrs. D. P. McLaurin.
PLUM PUDDING.

1 large cup of brown sugar, 1 pound of bread crumbs,
1 pound of raisins dredged with 2 cup of flour, 1 pound
of currants, ¥4 pound of beef suet, chopped fine, 4.
pound of mixed peel or citron, I teaspoonful of mixed
spices, 8 eggs, 14 pint of milk, 1 gill of wine or brandy.
Whites of eggs added last. Boil six or seven hours,

—DMTrs. F, R. Fulton.
PINEAPPLE CREAM PUDDING.

For 6 persons use 1 pineapple of medium size, 1 pint
of milk, 3 eggs, 34 of a cupful of sugar, 2 tablespoonfuls
of flour, 14 of a teaspoonful of salt, and ¥4 of a teaspoon-
ful of vanilla extract. Put the milk in the double boiler,
and on the fire. DBeat the sugar, flour, salt and eggs to-,
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gether until light and smooth. Stir this mixture into
the boiling milk and cook for fifteen minutes, stirring
frequently; then take from the fire and turn the mixture
into the bowl. Beat the vanilla extract into the mixture
and set the bowl away in a cool place. Pare the pine-
apple, and grate it into a deep dish. When the cream
becomes cool, stir the pineapple into it; then place the
pudding in the refrigerator for an hour or two, to chill
it thoroughly. Then turn into a glass dish and serve.
Thinly sliced bananas or a quart of sliced peaches may
be substituted for pineapple.
—Miss Parloa.
MARSHMALLOW PUDDING.

Boil 1 quart of new milk; when boiling add 2 rounded
tablespoonfuls of cornstarch, dissolved in ¥4 cup of cold
milk, a pinch of salt, 34 of a cup of sugar and % tea-
spoonful of butter., Stir rapidly and cook until thick,
Remove from the fire, divide into two equal parts; into
one part stir lightly the well-beaten whites of 2 eggs,
into the other 4 tablespoonfuls of melted chocolate. Put
into a mould in alternate spoonfuls and serve when cold
with cream. Flavor with vanilla,

CHOCOLATE PUDDING.

1 teacupful of bread crumbs, boiled in 1 quart of
milk, 1% cup of sugar, the yolks of 4 eggs, and 4 table-
spoonfuls of rielted chocolate; bake well. Use the whites
of the eggs, beaten stiff, for meringue. DBeat 3 table-
spoonfuls of powdered sugar into it before putting on the
pudding. Set in the oven to brown, putting it on the
top grate of the stove.

FRENCH COCOANUT PUDDING.
1 quart of milk, 3 tablespoonfuls of cornstarch, the
yolks of 4 eggs, 4 cup of sugar, and a little salt. Put
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the sugar, salt and part of milk on to boil, dissolve the
cornstarch in the rest of the milk, and stir into the milk,
While boiling, add the yolks of the eggs and 1 cup of
grated chocolate, Flavor with vanilla, Make a frost-
ing of the whites of 4 eggs, beaten stiff, and 74 cup of
sugar, and flavor with lemon. Spread over the pudding
and put in the oven to brown. Save a little frosting to
moisten top, then put on grated cocoanut to give ap-
pearance of snowflakes.
—Mrs. J. B. Wineman.
RICE PUDDING.

Yolks of 4 eggs, 1 teacupful of boiled rice, 1 pint
of milk and a little salt. Make a frosting of the whites
of 4 eggs, using 32 teaspoonfuls of sugar and a few drops
of lemon juice. Just as the pudding is done, spread
frosting over the top and set in the oven to harden.

—Mrs. L. F. Dow.
NESSELROD PUDDING.

1 pint of milk, 2 tablespoonfuls of vanilla, 4 cup of
granulated sugar. Let boil, remove from fire and pour
very slowly, stirring all the time, over the beaten yolks
of five eggs. Beat until cool, then add 4 pound of
macaroons, ¥4 cup of raisins and 28 almonds, all chopped
fine, '/» box of gelatine, soaked in a little water (strain
gelatine), and the whipped whites of the eggs. Place ina
mold. Always serve with whipped cream.

—Mrs. W. A. Gordon.
DATE PUDDING.

1 pint of boiling water, 2 tablespoonfuls of sugar, %
teaspoonful of salt and 1 teacupful of stoned dates; stir
in enough Graham flour to make a thick mush. Cook
a few minutes, Set on ice to cool. Serve with whipped

cream.
—Mrs. William Budge.
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GRAHAM PUDDING.

2 cups of graham flour, 1 cup of sour milk, 1 cup
of molasses, 1 cup of seeded raisins, 1 teaspoonful of
soda dissolved in a little water, and a little salt. Steam
two hours,

Sauce.—1 cup of water, 1 cup of sugar, ¥4 cup of
butter, 1% cup of wine, 1 tablespoonful of flour.

—Mrs. L. F. Dow.

FIG PUDDING.

1 quart of milk, 4 eggs, 74 box of gelatine, 1 cup of
sugar. Soak gelatine in a little cold water. Make a
custard of milk, sugar, gelatine and the yolks of the
eggs, then add the beaten whites and flavor. Put into
a mould small pieces of layer fig cake, then custard;
repeat until mould is filled. Serve cold with sugar and
cream, Plain cake with chopped figs put on cake may .
be used instead of fig cake.

—Mrs. E. M. Prouty.

ESTELLE PUDDING.

3 well-beaten eggs, 2)% tablespoonfuls of sugar, 2
tablespoonfuls of butter, 34 cup of sweet milk, 1 cup of
chopped raisins, 1 tablespoonful of baking powder, flour
enough to make little cake batter. Steam thirty-five min-
utes. Cranberries may be used instead of raisins. Serve
with hot sauce.

—Mrs. E. M. Prouty.

CAMERON HOUSE PUDDING.

1 quart of milk, }2 box of gelatine, 3 eggs, 6 table-
spoonfuls of sugar. Heat the milk and gelatine, then
stir in the yolks of the eggs and sugar. Strain, then stir
in the beaten whites of the eggs. Flavor. Mould ia
cups or large mould. Serve with cream and sugar.

—Mrs. E. M. Prouty.



Sauces.

BROWN-CAP SAUCE.

Beat 4 cupful of butter to a cream, then gradually
beat it into 1 cupful of powdered sugar. When the mix-
ture becomes light and creamy, beat into it the juice and
grated rind of 1 lemon, or 2 tablespoonfuls of currant
jelly. Set the bowl in a pan of boiling water for two min-
utes,

HARD SAUCE.

Cream 2 cupfuls of powdered sugar and ¥4 cupful of
butter. When they are well creamed, beat in 14 tea-
spoonful of nutmeg and the juice of 1 lemon. Whip
smooth and light. Mould neatly upon a butter plate and
set in the cold to harden.

CINNAMON SAUCE.

Put 1 cupful of brown sugar and 1 cupful of boiling
water into a small saucepan, with a stick of cinnamon
about 4 inches long, and boil gently for half an hour, Re-
move the cinnamon, and the sauce is finished. Or. in-
stead of the stick cinnamon, use !4 teaspoonful of the
ground spice. This gives a stronger flavor and darker

color to the sauce,
—Miss Parloa.

SABAYOU SAUCE.
Beat together in a saucepan 1 cupful of powdered
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sugar and the yolks of 6 eggs. Beat until very light,
and then add 4 tablespoonfuls of wine or any extract.
Continue beating for three minutes longer. Now place
the saucepan in another containing boiling water and
cook for six minutes, beating all the time. Serve the
sauce at once. This sauce is nice with any kind of
pudding.

GOLDEN SAUCE.

Beat 1-3 of a cupful of butter to a cream, and gradual-
ly beat into it 1 cupful of powdered sugar. Add the un-
beaten yolks of 3 eggs and after beating the mixture vig-
orously, add 3 tablespoonfuls of brandy or any flavoring
extract. Have the whites of the eggs beaten to a stiff
froth, and stir them into the beaten mixture. Set the
bowl in a pan of boiling water, and stir constantly for
five minutes. Use at once. 5
—NMiss Ashbrook.

LEMON SAUCE.

1 large cup of sugar, 4 cup of butter, 1 egg, I
teaspoonful of nutmeg, three tablespoonfuls of boiling
water, I lemon—all the juice and half the grated peel.
Cream the butter and sugar and beat in the egg, whipped
light, the lemon and nutmeg. Beat hard ten minutes and
add the boiling water a spoonful at a time. Put in a
double boiler until the steam heats very hot, but do not
boil. Stir constantly.

—DMrs. J. Walker Smith.
STRAWBERRY SAUCE.

Mash 1 quart of strawberries, over which a cupful of
sugar has been poured. Let the fruit stand for two or
three hours, Ten minutes before serving time put it
into a stewpan and on the fire. It should be heated sim-
ply to the boiling point, and will then be ready for use.
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NUTMEG SAUCE.

Mix together in a saucepan 1 heaping tablespoonful
of corn starch and 1 cupful of cold water, Pour over
this mixture 1 cupful of boiling water, and place over
the fire. Stir occasionally until it boils up; then add 1
cupfulf of sugar, ¥4 of a teaspoonful of salt, and 1-3 of
a grated nutmeg. Simmer for half an hour; and after
adding 2 tablespoonfuls of butter, strain and serve hot.

PN



Cakes.

NUT CAKE.

1 cup of butter, 2 cups of sugar, 3 cups of flour, 14
cup of milk, 4 eggs, 2 tablespoonfuls of baking powder,
114 cups of chopped nuts, and lemon extract. 'Bake
in two loaves.

—Mrs. Arthur Oppenheimer, Portland, Oregon.
HICKORYNUT LOAF CAKE.

2 cups of sugar, 2-3 cup of butter, 1 cup of sweet
milk, the whites of 3 eggs, 3 teaspoonfuls of baking pow-
der, about 3 cups of flour and 134 cups of chopped nuts
mixed with a little flour. Bake in small dripping-pan
and cover with white frosting, with nuts on top.

—Mrs. O. E. Nash.
YELLOW CAKE.

Volks of 5 eggs, ¥4 cup of butter, 1 cup of powdered
sugar, 1% cups of flour, 4 cup of sweet milk, 1 tea-
spoonful of cream of tartar, 74 teaspoonful of soda and
vanilla extract. Bake in one loaf.

—Mrs. Arthur Oppenheimer.
DRIED-APPLE FRUIT CAKE.

Soak 3 cups of dried apples over night in cold water
enough to swell. Chop fine in the morning and put on
the fire with 3 cups of molasses. Stew until almost soft;
add 1 cup of raisins and stew a few moments longer.
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When cold add 3 cups of flour, 1 cup of butter, 3 eggs,
and 1 teaspoonful of soda. Add spices if you like. Bake
in two loaves in a steady oven.
—Mrs. J. B. Wineman.
DOLLY VARDEN CAKE.

Whites of 4 eggs, 14 cup of butter, 1 cup of sugar, 1}4
cups of flour, 2 small teaspoonfuls of baking powder, and
flavoring. Bake in one loaf with strips of fruit cake laid
in batter,

—Mrs. Sarah E. Smith.
COFFEE CAKE.

2 cups of brown sugar, 1 cup of butter, 1 cup of mo-
lasses, 1 cup of strong coffee, 4 eggs, 1 teaspoonful of
soda, z teaspoonfuls of cinnamon, 2 teaspoonfuls of
cloves, 1 teaspoonful of grated nutmeg, 1 pound of rai-
sins, I pound of currants, and 4 cups of flour,

—Mrs. W. A, Currie,
CUSTARD CAKE.

3 eggs, 1 cup of sugar, 2 tablespoonfuls of cold water,
1 teaspoonful of baking powder, and 14 cups of flour.
Bake in two tins and cut open and spread filling between.

Filling—Put in a double boiler 14 cups of milk,
thickened with 2 tablespooniuls of cornstarch, 1 cup of
sugar, 2 eggs, and 2 cup of butter; flavor with vanilla.
Spread between cakes and put icing on top.

—Mrs. O, ]J. Barnes.
ANGEL CAKE.

Whites of g large fresh eggs, or 10 small ones, 1%4
cups of sifted granulated sugar, 1 cup of sifted flour, ¥4
teaspoonful of cream of tartar, and a pinch of salt added
to the eggs before beating. After sifting the flour four
or five times, measure and set aside a cupful.
Sift and measure 14 cups of granulated sugar. DBeat
the whites of the eggs about half, add cream of tartar,
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and beat until very stiff; stir in sugar, then flour, very

lightly; flavor. Pour into a pan, then put into a moder-

ate oven at once. DBake forty-five or fifty minutes.
—Mrs. S. S. Titus.

BREAD CAKE.

1 cup of bread sponge, 2 cups of brown sugar 2-3 cup
of butter, 2-3 cup of sweet milk, 2 eggs, 2 cups of flour,
1 teaspoonful of soda, ¥4 teaspoonful each of cinnamon,
cloves and nutmeg, 1 large cup each of raisins and cur-
rants, 74 cup of sliced citron.

3 S

—Mrs. Geo. Dickson.

SCOTCH SHORT BREAD.

1 cup of butter, 1 cup of lard, 1 cup of sugar; mix in
enough flour to hold it together, Pat it out with the
hands and cut in squares; do not roll it. Bake in a
moderate oven, It should be white when finished.

—Mrs. James Fulford.

HEARTS.

1 cup of butter, 2 cups of sugar, 1 cup of milk, §
eggs, beaten separately, 2 teaspoonfuls of baking pow-
der, and 24 cups of flour (liberal). This can also be
baked in a loaf cake. Very nice with currants or 1 pound

of chopped hickorynuts added.
—Mrs. W. I. Burr.

COCOANUT CAKE.
1 cup of butter, two cups of sugar, whites of 12 eggs,
2 cups of flour, 3 tablespoonfuls of sweet cream, 1 me-
dium-sized cocoanut, grated (}4 of cocoanut in cake), 2
teaspoonfuls of baking powder. Bake in three layers.
Frosting—Mix the whites of 3 eggs and 1 teacup of
powdered sugar into the cocoanut and sprinkle on the

cake.
—Mrs. Catherine Kirkpatrick.
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MOTHER'S WEDDING CAKE.

2 pounds of currants, 2 pounds of raisins, 1 pound of
citron, 1%, pounds of sugar, 1)4 pounds of flour, 1
pound of butter, 10 eggs, 1 ounce of cinnamon,
Y2 ounce of mace, ¥ ounce of cloves (or to
suit the taste), 1 gill of brandy, 1 gill of sour wine, 3
tablespoonfuls of molasses and a little rose water.

—Mrs. Geo. Dickson.
FRUIT CAKE.

1Y% pounds of butter, 114 pounds of flour (browned),
1% pounds of sugar, 2 pounds of currants, 3 pounds of
raisins (stoned), 1 pound of citron, sliced very thin, 1
dozen eggs, 1 small cup of molasses, 1 teaspoonful of
soda, dissolved in one teaspoonful of hot water; flavor
with lemon and vanilla—both, and all kinds of spices.
Dredge fruit with flour. Bake from three to four hours.
This is the recipe of the cake which took the blue rib-

bon at the St. Louis Fair.
—Mrs. C. M. Nelson.

FRUIT CAKE.

1 pound of sugar, 1 pound of butter, 1% pounds of
browned flour, 1 cup of molasses, 1 cup of sour cream,
I teaspoonful of soda, 10 eggs, beaten separately, 1 tea-
spoonful of salt, 4 pounds of raisins, seeded; 2 pounds
of currants, 2 tablespoonfuls of cinnamon, 1 tablespoon-
ful each of cloves, allspice and nutmeg, 1 pound of can-
died citron or orange, 1 cup of brandy and 1 pound of

blanched almonds,
—Mrs. W. H. Burr.

GOLD LOAF CAKE.

Yolks of 8 eggs (or g if small), 1 cup of granulated
sugar, a scant 14 cup of butter, 4 cup of sweet milk, 174
cups of flour, 2 teaspoonfuls of baking powder, vanilla
and lemon, equal parts, to the taste, 14 teaspoonful of
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salt, Sift the flour and sugar four or five times before
measuring; cream the butter and sugar together thor-
oughly; beat the yolks to a stiff froth, stir evenly
through; add the milk, flavoring and salt; then sift in
the flour and baking powder and stir hard. Bake in a

moderate oven.
—Mrs. ], E. Clifford.

CAKE.

14 cup of butter, 1 cup of sugar, 1 cup of sifted flour,
14 cup of milk, 4 cup of cornstarch, 1 teaspoonful of
baking powder and the whites of 4 eggs,

—DMrs. Fiset,
CORNSTARCH CAKE.

2 coffeecups of pulverized sugar, 34 cup of butter, 1
cup of cornstarch, dissolved in a cup of sweet milk, 2
cups of flour, the whites of 7 eggs, 2 teaspoonfuls of bak-
ing powder, mixed in the flour. Cream the butter and
sugar; add the cornstarch and milk; then the whites of
the eggs, beaten to a stiff froth; then the flour, grad-
ually; use any flavoring desired.

—Mrs, D, W, Luke.
CHOCOLATE NUT CAKE.

15 cake of Baker's chocolate, }2 cup of milk, 1 cup
of sugar, the yolk of 1 egg. Cook until it thickens,
While still hot add 1 full cup of chopped nuts (English
walnuts and almonds) and a teaspoonful of vanilla. When
cool add to the following batter: 1 cup of sugar, 14 cup
of butter, 1 small cup of milk, 2 eggs, 2 scant cups of
flour, measured after sifting; 2 heaping teaspoonfuls of
baking powder.

—Mrs. McLaurin.
BLACK CHOCOLATE CAKE.

The yolk of 1 egg, 4 cup of cold water, 5 cup of

sugar, 1-3 cake of chocolate. Put these over fire in a
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double boiler till thickened, then add 2 teaspoonfuls of
wvanilla, and set aside to put into cake,

Cake—1 cup of sugar, 2-3 cup of butter, 2 eggs,
beaten together; one-half cup of sour milk, 1 teaspoon-
ful of soda, 2 cups of flour. Stir the chocolate mixture
into cake and bake. It adds to the richness of the cake
to put 1}%2 cups of chopped nuts in the chocolate mix-
ture.

Icing—1 egg, 1 cup of sugar, 1 cup of chocolate,
butter the size of a walnut, 4 tablespoonfuls of cream.

Cook over hot water till thick.
—Mrs, O. J. Barnes.

SNOWBALLS.

2 cups of sugar, 1 cup of sweet milk, ¥4 cup of but-
tery 3 cups of flour, 3 teaspoonfuls of baking powder, 5
3= eggs (whites only). Bake in a deep, square tin. Cut
!(./ in two-inch squares; remove the outside and frost all

sides; then roll in freshly-grated cocoanut.

—Mrs. D, W. Luke.
CHOCOLATE CAKE.

1 cup of butter, 3 cups of brown sugar, 3 cups of
flour, 1 cup of sour milk, 3 eggs, I teaspoonful of soda,
14 cake ol chocolate, dissolved in 1 cup of boiling water;

flavor with vanilla.
—Mrs. George Bull

WHITE CAKE.

34 cup of butter, 124 cups of sugar, ¥4 cup of milk,
214 cups of flour, 2 teaspoonfuls of baking powder, the
whites of 8 eggs; flavor with vanilla.

—Mrs. A. W. Warren.
SPANISH BUN.

5 eggs (leaving out the whites of two for frosting), 34
cup of butter, 2 cups of brown sugar, 2 cups of flour, 1
cup of sweet milk or water, 1 dessertspoonful each of
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allspice and cinnamon, 1 grated nutmeg, a little essence
of lemon, 1 teaspoonful of soda, and 1 teaspoonful of
cream of tartar. Bake in bread tin and use brown sugar
for frosting,
—Mrs, J. Walker Smith.
PINK OR WHITE CAKE, s
1 cup of butter, 2 cups of sugar, 1 cup of milk, 3 cups
of flour, the whites of 8 eggs, 2 teaspoonfuls of baking
powder. To make the cake pink, use a few drops of
coloring before putting in the eggs.
—Mrs. E. M. Prouty.
PUFF CAKE.
14 cup of butter, 2 cups of pulverized sugar, 1 cup
of sweet milk, 274 cups of flour, 3 teaspoonfuls of baking

powder in the flour, the whites of 5 eggs; flavor to taste.
—Mrs. Burke Corbet.

WHITE FRUIT CAKE.

1 cup of butter, 2 cups of sugar, 1 cup of sweet milk,
2%4 cups of flour, 2 even teaspoonfuls of baking powder,"
whites of 7 eggs, 1 pound of seeded raisins, 1 pound of
figs, 1 pound of blanched almonds chopped fine, %
pound of citron, 1 cup of grated cocoanut, 1 large tea-

spoonful each of lemon and vanilla. Bake slowly.
—Mrs. W. E. Parsons,

HOT WATER SPONGE CAKE.
6 eggs, 2 cups of sugar, 2 cups of pastry flour, 14 cup
of boiling water, the grated rind of half a lemon and 1
teaspoonful of the juice. DBeat the yolks and sugar to
a froth; also beat the whites very stiff; add the lemon
to the yolks and sugar; then the boiling water; then the
whites, and last the flour. Mix quickly and bake in two
sheets for half an hour in a moderate oven.
—Mrs. Burke Corbet.
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SPONGE CAKE.

12 eggs, the weight of ten eggs in sugar, the weight
of five in flour, the juice and grated rind of 1 lemon. Put
the sugar and yolks in a bowl; break the whites on three
separate plates, putting 4 on a plate. One person must
beat the yolks and sugar with the hand during the time
it takes another to beat the 3 plates of whites. Add the
juice and grated rind; then the whites; then the flour,
lightly. Bake in two loaves about forty-five minutes,

—Mrs. Tracy Bangs.

WATERMELON CAKE NO. 1.

2 cups of fine white sugar, 1 cup of butter, 1 cup of
milk, 314 cups of flour, 3 teaspoonfuls of baking powder,
the whites of 8 eggs, beaten very light; flavor.

Red Part.—% cup of butter, 1 cup of red sugar, 3
cup of milk, 1 cup of seedless raisins, 2 cups of flour, 2
teaspoonfuls of baking powder; flavor, Put the red part
in center of pan and white around the outside.

—Mrs. John Cummings.

GINGER CAKE.

1 cup of molasses, 1 cup of sugar, 34 cup of butter or
1 cup of sour cream, 224 cups of flour, 1 cup of milk,
3 eggs, beaten separately, 2 tablespoonfuls of ginger or
one each of ginger and cloves, 1 teaspoonful of soda, 2
teaspoonfuls of cream of tartar. Cream the butter and
sugar as in any cake,

—Mrs. W. H. Higham.
SOUR CREAM NUT CAKE.

The whites of 5 eggs, 2 cups of sugar, 1 scant cup of
butter, 1 cup of sweet milk, 3 teaspoonfuls of baking
powder, 3 cups of flour,

Filling—The yolks of 5 eggs, 1 cup of sour cream, 1
cup of sugar, 1 cup of chopped nuts; flavor with almond;
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cook the cream and eggs, then add the nuts and flavor-

ing.
—Mrs. J. H. Bosard.

NICE GINGER CAKE.

14 cup of butter, 1 cup of molasses, ¥4 cup of brown
sugar, 1 teaspoonful each of ginger, cinnamon and
cloves, 2 teaspoonfuls of soda in a cup of boiling water,
2% cups of flour; add 2 well-beaten eggs, the last thing
before baking, Bake in gem tins or as a common ginger
bread and eat warm with sauce, They make a nice des-

sert,
—Mrs. L. B. Richardson.

ORANGE CAKE.

114 cups of sugar, 4 eggs, %4 cup of cold water, 2
small cups of sifted flour, 2 teaspoonfuls of baking pow-
der. Add the flour and a small half-cup of butter last.

Filling.—The juice and grated rind of 1 orange, the
white of 1 egg, powdered sugar enough to stiffen.

—Mrs. F. W. Wilder.
DOLLY VARDEN CAKE.

1 coffeecup of sugar, 34 cup of butter, 2 cups of flour,
the whites of 5 eggs, 3 teaspoonfuls of baking powder,
and vanilla. Take from this mixture 1 very large table-
spoonful; then bake the remainder in two layers. Add
to 1 tablespoonful of the mixture ¥4 cup of chopped rai-
sins, 14 cup of chopped citron, 4 cup of chopped nuts,
14 cup of flour, ¥4 teaspoonful of baking powder, ¥4 cup
of molasses, 2 teaspoonfuls of cinnamon, 1 teaspoonful
each of cloves and allspice, 1 wineglassful of brandy.
Bake in two layers, and alternate with white layers, with

white frosting.
—Mrs. E. M. Prouty.

VANITY CAKE.
1% cups of sugar, J%2 cup of butter, }2 cup of sweet
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milk, 134 cups of flour, 34 cup of cornstarch, 2 full tea-
spoonfuls of baking powder, 1 teaspoonful of vanilla, the
whites of 6 eggs. Bake in two layers and put together
with white frosting,
—Mrs. J. Walker Smith.
GERMAN CHOCOLATE CAKES.

12 eggs (yolks and whites beaten separately), 1 pound
of pulverized sugar, 1 cake of grated sweet chocolate, 3
ounces of almonds, grated, 1 lemon, juice and rind, 1
teaspoonful each of cinnamon and cloves, ¥4 teaspoon-
ful of baking powder, and 3 tablespoonfuls of flour.
Bake in a thin layer in a large dripping pan, cut in
squares, put two layers together with jelly and sprinkle
with pulverized sugar.

—Mrs. J. H. Bosard.
HICKORYNUT LAYER CAKE.

1 cup of milk, 1 cup of butter, 2 cups of sugar, 3
cups of flour, 2 teaspoonfuls of baking powder, the
whites of 5 eggs.

Flling—Make a blanc mange from 2-3 of a cup of
sweet milk, 1 tablespoonful of cornstarch and 1 of sugar
Boil 1 cup of sugar in a little water as for boiled {rosting,
using the white of 1 egg. When well beaten add the
blanc mange and beat until thoroughly smooth; lastly
add a large coffeecup of chopped hickory nuts, Frost
with boiled frosting and decorate with half nuts.

—Mrs. J. H. Vosburgh.
FRENCH CAKE.

1 cup of powdered sugar and }% cup of butter, rubbed
together; 14 cup of milk, ¥4 cup of cornstarch, 1 cup of
flour, 2 teaspoonfuls of baking powder, the whites of 4
eggs, added last, and flavoring. For the dark part make
just as above, only instead of cornstarch use %4 cup of
grated chocolate and the yolks of 4 eggs, same flavor.

STATE UNIVERSITY

o
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Makes four layers, two light and two dark. Put to-

gether with frosting and cover with cocoanut.
—Mrs. J. D. Mills.

PLAIN LAYER CAKE.
1 cup of sugar, butter the size of an egg, 2 eggs, }2
cup of milk, 2 cups of flour, 2 teaspoonfuls of baking

powder, flavoring. This will make three layers.
—Mrs. W. A. Currie.

» DEVIL'S FOOD.

Part 1.—1 cup of brown sugar, 1 cup of grated choc-
olate, ¥4 cup of sweet milk.

Part 2—1 cup of brown sugar, 24 cup of butter, 14
cup of sweet milk, the yolks of 3 eggs, 2 cups of flour,
2 teaspoonfuls of baking powder. Put the first part on
the stove and let it come to a boil; cool and mix with
the second part. Flavor with vanilla. Bake in three
layers and put together with white icing.

—Mrs. O. M. Hopkins.
PINEAPPLE CAKE.

174 cups of powdered sugar, ¥4 cup of butter, 74 cup
of sweet milk, 14 cup of cornstarch, 12 cups of flour,
and 2 teaspoonfuls of baking powder, Mix the butter
and sugar to cream, add the milk, then add the flour,
cornstarch and baking powder, well mixed and sifted;
then the whites of 8 eggs, well beaten,

Filling.—1 can of grated pineapple and 1 cup of su-
gar; boil to a thick jelly. Let cool. Make a boiled icing
of 3 cups sugar, ¥ cup of water, and the beaten whites

of 3 eggs. Ice both sides of layers.
—Miss Gray.

ORANGE CREAM CAKE.
2 eggs, 1 cup of sugar, ¥4 cup of butter, 174 cups of
flour, ¥4 cup of sweet milk, 14 teaspoonful of cream of
tartar, % teaspoonful of soda or 2 rounding teaspoonfuls
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of baking powder, 1 teaspoonful of orange extract.
Cream the butter and sugar, add the beaten yolks, then
the milk, last the beaten whites and flour; stir hard.
Bake in two or three layers fifteen or twenty minutes.
—Mrs. J. Walker Smith.
NUT CAKE.

1 cup of sugar, 4 cup of butter, ¥ cup of milk, 2
cups of sifted flour, 2 eggs, 1 coffeecup of chopped and
seeded raisins, 1 coffeecup of chopped English walnuts,
1 teaspoonful of cream of tartar, and %2 teaspoonful of
soda. Beat the butter to a cream, add sugar and when
light the eggs well-beaten, then the milk and soda, flour
and cream of tartar; add raisins and nuts. Bake in a

maoderate oven.
—Mrs. Wm. Budge.

NUT CAKE.
1 cup of sugar, ¥4 cup of butter, 24 cup of sweet milk,
2 cups of flour, 3 teaspoonfuls of baking powder, the
whites of 3 eggs. Bake on jelly tins and put frosting and

nuts between.
—Mrs. John Birkholz,

DROP CAKES.

1 cup of brown sugar, 1 cup of butter, 14 cup of mo-
lasses, ¥4 cup of milk, 3 eggs, 1 teaspoonful of soda, 1
teaspoonful each of cinnamon, cloves and nutmeg, 1 cup
of seeded raisins chopped a little, and 3 cups of flour.
Fry a small cake and if it flattens add more flour, Drop
a teaspoonful on buttered paper and bake in moderate

oven,
—Mrs. W. S. Russell.

BERLIN CAKES.

Yolks of 3 hard-boiled eggs, mixed with 4 raw yolks,
14 pound of sugar, 174 pounds of flour, 1 pound of un-
salted butter. Mix the flour and butter into the eggs al-
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ternately, kneading well as you put them in. Roll the
dough into short lengths, about the thickness of your
finger, and twist into round shapes. Dip the cakes care-
fully into the beaten white of an egg, then into granulat-
ed sugar. Place in buttered pans and bake in a moder-
ate oven, These are very fine and will keep for months.
—Mrs. Geo. R. Nelson.

COCOANUT PUFFS.

2 cups of grated cocoanut, 1 cup of powdered sugar,
the beaten whites of 2 eggs, 2 tablespoonfuls of flour or
cornstarch. Drop on buttered paper. Bake quickly.

—Mrs. E. M. Prouty.
NO. 1 CREAM PUFFS.

Boil 1% pint of water and 2-3 cup of butter, add 2
cup of flour and stir well. When cool add 5 eggs, well-
beaten; drop on tins and bake in a hot oven twenty min-
utes.

Filling —Boil 4 pint of milk; beat together 2 eggs
and 1 cup of sugar; add to the milk, and at last add 1
cup of flour. Flavor with lemon or vanilla. This filling
may. be whipped cream.

—Mrs. John Cummings.
MARSHMALLOW FILLING.

Use nice white layer cake for layers. Make a thick
boiled frosting, Slice marshmallows in three round
slices, saving the top slice for the top of the cake. Take
out enough frosting for the top and with the remainder
mix the two lower slices of your marshmallows and use
for filling.

—Mrs. J. H. Vosburgh.
ICING FOR COCOANUT CAKE.

The whites of 3 eggs, 1 cupful of grated cocoanut, 4

cupful of powdered sugar, 2 tablespoonfuls of cocoanut
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milk. Add the powdered sugar to the eggs before they
are beaten, then beat both together until the substance is
very light, then add the cocoanut and the milk.

FI1G FILLING FOR CAKE.

1 pound of fresh figs chopped very fine, 34 cup of
water, I cup of sugar; cook until soft and thick enough
to spread on cake, —Mrs. C. W. Nelson.

LEMON FILLING.

The yolks of 3 eggs, 3% cup of butter, 1 cup of sugar,
the juice and grated rind of 2 lemons. Mix all together
and cook till like honey. Spread between cakes.

COCOANUT FILLING.

1 cup of cocoanut soaked in 124 cups of milk over
night, 4 tablespoonfuls of sugar, the whites of 2 eggs, 1
tablespoonful of cornstarch; cook over hot water until
thick, and spread while filling and cake are both hot.

—Mrs. Burke Corbet.
MAPLE SUGAR FROSTING.

1 cup of maple sugar and 2 tablespoonfuls of water
boiled together until it hairs; beat the white of 1 egg
stiff, then gradually pour in the syrup, beating constantly
until stiff and cool enough to frost. This is enough to
frost two layers. —Mrs. L. F. Dow.

CARAMEL FILLING.

14 cup of sweet cream, 2 cups of brown sugar, butter

the size of an egg; boil until thick, then spread between

layers and on top of cake.
—Mrs. W. 1. Burr.

LEMON BUTTER.
Beat 6 eggs, 14 pound of butter, 1 pound of sugar,
the yellow rind and the juice of 3 lemons; stir well and
cook in a double boiler until rather thick, When cool it

is nice for tarts or cake filling.
—Mrs. J. D. Mills.

~a
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ICE CREAM.

1 quart of milk, 34 pint of granulated sugar, the yolks
of 8 eggs, 6 bananas, peeled and sliced. Put the milk in
a double boiler with the sugar; when scalding hot pour
over the well-beaten eggs, stirring all the while; then
return to the boiler and cook until of the consistency of
a soft custard. Remove from the fire and add the
bananas. Stir until well mingled, cocl thoroughly and
freeze.

—Mrs. Jerome Marble, Worcester, Mass.
COFFEE ICE CREAM.

Heat, but do not boil, 1 quart of cream; boil 1 large
cup of whole coffee in 1 pint of milk; strain into the hot
cream; add 1 coffeecup of sugar and the yolks of 8 eggs;

add vanilla when cold.
—Mrs. E. M. Prouty.

ICE CREAM.

Put 1 pint of milk in a double boiler and when at
the boiling point, add the following: A scant 14 cup of
flour, 1 cup of sugar, wet with enough cold milk to mix
well, and the beaten yolks of 2 eggs. Stir constantly
until it thickens, then set on the back of the stove to
cook slowly for fifteen minutes. When quite cool add 1
scant cup of sugar, a teaspoonful each of lemon and
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vanilla, and 1 quart of cream. Strain twice, and just as
it begins to freeze add the well-beaten whites of 2 eggs,
turning very rapidly at first to mix well. The success
of this depends very largely upon a thorough straining
and adding the whites of eggs at just the right time,
—Mrs. W. M. Parker.

ICE~CREAM.

3 pints of new milk, 2% cups of sugar, the yolks of 2
eggs, 2 quarts of cream, the whites of 3 eggs, vanilla
bean (5 or 6 pieces 1 inch long). Put the new milk con-
taining the pieces of vanilla bean on the stove and let it
come to a boil, then add the yolks of 2 eggs and 214
cups of sugar which have been beaten well together.
Strain this custard. The custard will still contain the
tiny seeds of the bean, but that does not matter; the bean
is much better than the extract. After the custard has
cooled add the cream, and just before freezing add the
beaten whites of 3 eggs.

—DMrs, Ashbrooke, Larimore, N. D.

CARAMEL ICE CREAM.

Brown 1%4 cups of granulated sugar in a frying pan,
without water. Stir the sugar constantly over a hot fire
till it melts and browns. Have ready 1 pint of milk
heated almost to boiling point. Pour the melted sugar
into the hot milk, when it will at once form in a large
lump, but by stirring continually it will again dissolve.
Set aside to cool; then add a good 4 pint of cream and
a scant Y teaspoonful of vanilla. Strain and freeze.
This makes 1 quart of ice cream,

—DMrs. Tracy Bangs.
BISQUE ICE CREAM.,

Make a soft custard of 1 quart of milk, the yolks of 4
eggs, and I cup of sugar. When at boiling point stir
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in ¥4 pound of rolled macaroons and stir until they dis-
solve. When cool, flavor with vanilla, add 2 quarts of
whipped cream and freeze.
—Mrs. Arthur Oppenheimer, Portland, Oregon.
LEMON ICE.

The juice of 1 dozen lemons, 1 quart of water in
which the thin rind of 3 lemons has stood until the water
is highly flavored, and 1 quart of sugar. When partly
frozen add the beaten whites of 4 eggs. This is enough

for fifteen dishes.
—Mrs. W. A. Currie.

ORANGE ICE.

The juice of 12 oranges, the juice of 2 lemons; press
through a lemon-squeezer, then strain through a wire
strainer and cheesecloth. 2 cups of sugar, made into a
thick syrup; add this to the orange juice when cold.
When partly frozen, add the well-beaten whites of 2 eggs.

—Mrs. F. R. Fulton.
GELATINE CHARLOTTE RUSSE.

;

1 pint of cream, whipped light, }2 ounce of gelatine
dissolved in 1 gill of hot milk, the whites of 2 eggs,
beaten to a stiff froth, 1 small teacupful of powdered
sugar; flavor with bitter almond and vanilla, Mix the
cream, eggs, sugar and flavor, and beat in the gelatine
and milk last. It should be quite cool before it is added.
Line a mould with slices of sponge cake or with lady
fingers, and fill with the mixture. Set on ice to cool.

—Mrs, J. Walker Smith.
CHARLOTTE RUSSE.

1 ounce of gelatine, dissolved in 2 gills of boiling
milk, the whites of 4 eggs beaten to a stiff froth, 124 cups
of powdered sugar, 1 pint of thick cream, whipped to a
stiff froth, rosewater or vanilla flavor. Line a large
mould with thick slices of sponge cake; mix the gelatine,
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sugar, cream and flavor together; add lightly the whites
of the eggs; pour into a mould and set on ice until re-
quired.
—Mrs. Burke Corbet.
LEMON SHERBET.

6 lemons, 1% pounds of sugar, 1 pint of sweet cream,
the whites of 6 eggs, 2 quarts of boiling water. Pour
water over the rinds of the lemons; mix the sugar with
the juice; add the water, strained and cooled. After

partly freezing, add the cream and eggs.
—Mrs. F. R. Fulton.

ORANGE SHERBET.

1 pint of orange juice, 1 pint of hot water poured
over the grated peel of 3 or 4 oranges and 2 lemons, and
the juice of 2 lemons. Strain, and add 1 cup of sugar,
or more if oranges are sour. When half frozen add the
whipped whites of 4 eggs and 1 pint of whipped cream.

—Mrs, Will Gordon.

PINEAPPLE SHERBET.

1 can of grated pineapple, 1 pint of sugar, 1 pint of
water, 1 tablespoonful of gelatine, 1 lemon, the white of
1 egg. Strain the pineapple through a sieve, dissolve the
gelatine in a little hot water, beat the egg and mix all
together and place all in a freezer and freeze same as ice
cream

—Mrs. D. W. Luke,
LEMON FROMAGE.

Beat the yolks of 10 eggs well, add 4 pound of sugar
and mix thoroughly; add to this the juice and rind of 3
lemons and the beaten whites of 10 eggs; stiffen with
gelatine and put into molds. Serve with whipped cream.

This amount is enough for ten persons.
" —Mrs. Geo. R. Nelson,
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GLACE.

Beat well the yolks of 8 eggs; add 24 pound of
powdered sugar, well sifted; flavor with vanilla. Beat
light 1 quart of sweet cream, then add the sugar and
eggs. Pour into molds and set in a pail of ice and salt.

Will freeze in two or three hours.
—Mrs. Vosburgh

PINEAPPLE SPONGE.

1 pint can of pineapple, ¥4 box of gelatine, soaked in
V2 pint of water, the whites of 2 eggs. Serve very cold
with whipped cream.

—Mrs. Burke Corbet.
SPANISH CREAM.

Dissolve 1-3 of a box of gelatine in 34 of a quart of
milk for one hour; put on the stove; when boiling, stir in
the yolks of 3 eggs, beaten with 34 cup of sugar; when
boiling hot, remove from the fire and stir in the whites
of the eggs, well-beaten. Flavor with lemon or vanilla.
Pour into molds and put on ice. Serve with boiled
custard or sweet cream,

—Mrs. E. M. Upson.
JUNKET.

1 quart of warm milk, 2 tablespoonfuls of brandy or
vanilla, 2 tablespoonfuls of sugar and 1 tablespoonful of
rennet. Let it stand an hour or two. When the curd
is formed put it away to cool. Before putting on the
table add more sugar and a little nutmeg grated, to the

top. To be eaten with cream,
—Mrs. D. W. Luke.

DEVONSHIRE CREAM.

Strain fresh milk into a large-sized shallow pan and
let it stand twenty-four hours. Place the pan (disturb-
ing the milk as little as possible) over a kettle of boiling
water and let it remain until well scalded, but it must
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not boil. Take from the stove and put away in a cool
place until next morning. Take up the cream with a
skimmer, Very nice with junket, apple dumplings, or

apple pie,
—Mrs. D. W. Luke,

FLOATING ISLAND.

Make a custard of the yolks of 6 eggs, 1 quart of milk,
a small pinch of salt, and 6 tablespoonfuls of sugar. DBeat
and strain the yolks, then add the sugar, and put in the
boiling milk, stirring constantly until it boils. Remove
from the fire, flavor and pour into a dish. Spread the
well-beaten whites of the eggs, with a little sugar added,
over the boiling-hot custard. Serve cold. Some pre-
pare the whites of the eggs by placing a tablespoon-
ful at a time on boiling water, lift out carefully when
cooked and lay on the custard.

—Mrs. Burke Corbet.
CHOCOLATE BAVARIAN CREAM.

1 pint of cream, 1 cup of milk, 4 cup of sugar, %
box of gelatine, 1 square of Baker’s chocolate; soak the
gelatine in half of the milk, whip the cream stiff, grate
the chocolate and add 2 tablespoonfuls of the sugar to it,
put in a small frying pan with 1 tablespoonful of hot
water; stir till it becomes smooth and glossy. Have the
remaining half cup of milk boiling, stir chocolate into
it and add the gelatine; strain into the basin and add the
remainder of the sugar, then place the basin in a pan of
ice water and beat till it begins to thicken, then stir in
the whipped cream. Mix well and pour into molds.
Serve with whipped eream heaped around.

PEACH BAVARIAN CREAM.
1 quart of canned peaches, 1 cup of sugar, 1 pint of
cream, Y4 box of gelatine, ¥4 cup of cold water. Mash
the peaches and rub them and the juice through a sieve;
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add sugar. Soak the gelatine two hours in the water.
Whip the cream to a froth. Put the peaches and sugar
in a saucepan and let gently simmer for twenty minutes,
add the gelatine to the peaches and take from the fire.
Place the saucepan in a pan of ice water and beat till the
mixture begins to thicken, then stir in the cream. Mix
well and pour into a mold. Set on ice to harden, and

serve with whipped cream,
—Mirs. Burke Corbet.

VELVET CREAM,

Y2 box of gelatine, 132 cups of sugar, 134 pints of
cream, 1%z cups of sherry wine, 1 lemon (grated rind
and juice). Soak the gelatine in the wine, add the lemon
and sugar, and beat all together till the gelatine is dis-
solved, then drain and set away to cool. When nearly
cold, and before it begins to stiffen, add the cream. DBeat
till nearly stiff enough to drop, then pour it into molds
and set on ice till stiff as blanc mange.

—Mrs. H. M. Wheeler.
FRUIT SALAD,

1 quart of strawberries, 4 bananas, 4 oranges, %
box of gelatine. Slice and put in layers in a mould,
sprinkling each layer well with sugar. Let stand one
hour or a little more, and pour off what juice there may
be. Dissolve the gelatine in a little water, then add to
the juice and again pour over the fruit in mould. When
cold, turn out. Serve with sugar and cream. When
fresh strawberries cannot be obtained, other fruits may
be used, eveén canned fruit.

FRUIT SALAD.

14 dozen oranges, Y5 dozen bananas, 14 dozen
peaches, and 1 pineapple (or I can of pineapple), Pare
the fruit and cut in small pieces, putting in a layer of fruit
and one of sugar until all is used. Then pour over all
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14 pint of sherry wine; put in the freezer and leave from
three to five hours, or until thoroughly chilled.
—DMrs. Bolton.
BANANA JELLY.

Make a good lemon jelly and set it away until it just
begins to harden. Slice bananas very thin, then put a
layer of jelly and one of bananas in mould, and so on
until mould is filled.

—Mrs. Geo. B. Clifford.
PINEAPPLE JELLY.

3 pints of water, a little more than 1 pint of sugar, 1
box of gelatine, 1 can of pineapple. Soak the gelatine
in 1 pint of water for one-half hour, add the other quart
of water (boiling), the sugar, the juice of the pineapple,
and the juice of 2 lemons. Strain, and add the pineapple,
finely chopped, and boil two or three minutes.

—Mrs. Will Gordon.
LEMON JELLY.

The juice of 6 lemons and the grated rind of 3, 1 box
of gelatine, 1 quart of boiling water, 2 cups of sugar.
Soak the gelatine one hour in enough cold water to
cover. Add the lemon juice and rind, and the sugar.
Pour on the boiling water and strain through cheese-
cloth.



Prinks.

CHOCOLATE.

Scrape fine 1 ounce (1 of the small squares) of Baker's
(or any other plain chocolate); add 2 tablespoonfuls of
sugar and put into a small saucepan with a tablespoonful
of hot water. Stir over a hot fire for a minute or two
until it is perfectly smooth and glossy, and then stir into
it a pint of boiling milk. Mix thoroughly and serve at
once, If the chocolate is not wanted so rich, double the

amount of milk,
—Mrs. H. M. Wheeler,

CHOCOLATE.

Break 14 of a cake of Baker's chocolate into small
pieces and pour over it a cup of boiling water. Let it
stand half an hour, then smooth out all lumps with a
spoon, Have a quart of milk boiling hot, pour in the -
chocolate and water; add 2 teaspoonfuls of vanilla and
sweeten to taste. Let this boil a few minutes and then
strain. Put a spoonful of whipped cream in each cup

before pouring in chocolate.
—Mrs. W. A, Gordon.

FILTERED COFFEE.

In making coffce this way, the French coffee biggin
is necessary. It consists of two cylindrical tin vessels,
one fitting into the other; the bottom of the upper being
a fine strainer, Another coarser strainer with a widen-
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ing from the center is placed upon this. Then the coffee,
which must be pulverized, is put in and another strainer
is placed at the top of the rod. The boiling water is
poured on and the pot set where it will keep hot, but not
boil until the water has gone through. This will make
a clear strong coffee with a rich smooth flavor, but will
not turn a rich yellow as when mixed with an egg
—Mrs. H. M. Wheeler.

BLACK COFFEE.
Use 1 cupful of coffee to a quart of boiling water;
moisten with cold water and part of an egg; put into a
scalded pot and pour in the boiling water. I wanted

strong and bitter, let boil for ten or fifteen minutes.
—Mrs. H. M. Wheeler,
COFFEE.

15 tablespoonfuls of coffee well beaten with 2 or 3
eggs (shells also); pour on hot water and thoroughly
beat, then put in a two-gallon boiler already 34 full of
boiling water. DBoil about twenty minutes, then fill up
the boiler with hot water,

—Mrs. J. D. Mills.
STEAMED COFFEE.

Allow a tablespoonful of coffe for each person, and
a tablespooniul over. For eight cups of coffee take 1
egg and a little pinch of salt; add enough cold water to
make it slightly moist; add 8 cups of boiling water and
steam twenty minutes. Drain and serve.

—DMrs. W. S. Russell.
TEA.

Tea should be an infusion made with boiling water,
2 teaspoonfuls to a pint of boiling water will make a
moderately strong beverage; scald the tea-pot with boil-
ing water, pour out the water, put in the tea; pour on a
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pint of boiling water; let stand two or three minutes
where it will keep hot without boiling, then serve.
—Mrs, II. M. Wheeler.
LEMONADE,
Half a pint of strained lemon juice, 3 pints of water

and a generous pint of sugar.
—Mrs, H. M. Wheeler.

LEMON FRAPPE.

8 lemons, 1 quart of sugar, 1 quart each of boiling
and of cold water. Shave the peel from 6 lemons in the
thinnest parings possible, being careful not to take any
of the white rind. Cover the parings with the boiling
water, letting them stand fifteen minutes closely covered.
Squeeze the juice from the 8 lemons, pour on the cold
water, and the water from the lemon parings, and add the
sugar. Strain and freeze five or ten minutes or until
the little particles of ice begin to form. If it stands some
time before it is to be used, stir from the side of the can

occasionally,
—Mrs. W. A, Gordon.

ROMAN PUNCH.

3 coffee-cups of strong lemonade, 2 wine-glasses of
rum, the juice of 2 or 3 oranges, the whites of 2 eggs, ¥z
pound of powdered sugar. Beat the eggs, add the sugar
and add to the punch when it begins to freeze. If not
strong enough, add 1 glass more of rum.

- —Mrs. H. M. Wheeler.
RASPBERRY SHRUB.

Put 1 quart of vinegar over 2 quarts of raspberries,
let them stand over night, strain and pour the juice over
2 more quarts of berries, stand over night, then strain
again., To every pint of juice allow 1 pound of white

sugar, let it boil, then bottle. _
—Mrs. D. W. Luke.
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CURRANT SHRUB.

Wash and crush currants, put over the fire with a
little water and bring to a boil. Mash and strain. For
every pint of juice use a pound of sugar, and boil to-
gether five minutes. Stir while cooling, and when cold,

bottle.
—Mrs. W. A. Gordon.

GRAPE JUICE.

2o pounds of Concord grapes and 3 quarts of water.
Crush grapes and cook fifteen or twenty minutes; strain
through a cloth and add 3 pounds of white sugar. When
the sugar is dissolved, strain again through the cloth,
heat to boiling point, put in bottles and seal at once.

—Mrs. W. W. Fegan.

ND STATE UNIVERSITY



Piekles and Qatsups.

FICKLED CHERRIES.

5 pounds of cherries, stoned or not, 1 quart of vine-
gar, 2 pounds of sugar, ¥4 ounce of cinnamon, 14 ounce
of cloves, ¥4 ounce of mace. Boil the sugar, vinegar and
spices together (grind the spices and tie in a bag) and

pour hot over the cherries.
—Lillian Dow.

PICKLED GRATES.

Take fresh grapes, pick them from the stem and put
them into a jar. For 7 pounds of grapes take 1 quart
of vinegar, 3 pounds of sugar, 1 tablespoonful of whole
cloves, and 1 tablespoonful of cinnamon bark. Boil all
together a few minutes, then let it cool until you can bear
your finger in it. Pour over the grapes, and seal.

—Mrs. L, F. Dow.
PICKLED PLUMS.

Make a syrup the same as for pears, including the
spices. Wash plums, prick the skins with a large needle,
put in a jar and pour the boiling syrup over them for
several mornings until they are thoroughly seasoned,
cooking them a little the last morning,

PEAR PICKLES.

Prepare a syrup of 1 quart of vinegar to 3 pounds of
sugar, Pare and cut the fruit in halves if large, if small



TESTED RECIPES R <

leave whole, and cook in the boiling syrup until tender.
Place the fruit in a jar and pour over it the boiling syrup
to which has been added spices tied up in little bags.
Drain off the syrup, boil, skim and pour over the pears
for two or three mornings.

SPICED GOOSEBERRIES.

Remove the stems and blossoms from gooseberries;
wash. Make a syrup of 3 pints of sugar to 1 of vinegar;
skim; add the berries and boil down till thick. When
almost done add spices.

MANGOES.

Select sound muskmelons not quite ripe, remove a
round piece from the stem end, take out the seeds with
a spoon and secure each piece with a needle and stout
thread to its own melon. Let them stand for twenty-
four hours covered with a salt and cold water brine,
strong enough to float an egg. For 12 melons chop 4
quarts of green tomatoes, 8 quarts of cabbage, 4 carrots,
2 or 3 onions and 3 large peppers. Sprinkle with salt
in proportion of % pint to each peck. Let stand twenty-
four hours then drain thoroughly and squeeze all the
brine out. Scald 2 tablespoonfuls of mustard seed and 1
saltspoonful of salt with boiling water; let stand fifteen
minutes and drain; add 2 tablespoonfuls of horse-radish,
chopped fine, then add cinnamon bark, whole cloves and
a little cayenne pepper, and pack into the melons. Sew
in the pieces cut from the end with white thread and
pack melons in a jar. If any chopped pickle remains,
throw it in the jar around the melons and cover all with
cold vinegar, to each gallon of which add 1 cup of sugar.
The next morning drain off the vinegar, boil and skim,
then pour hot over the melons. After standing a few
days it is ready for use. If a scum should appear, drain
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the vinegar off and add a small quantity of spices, boil
and turn hot over the pickles, place a weight on top,
cover closely and keep in a cool place. Cucumbers and
nasturtium pods may be added to chopped pickle.
—Mrs. W, H. Higham.
SPICED CURRANTS WITH RAISINS.
Make a syrup of 3 pounds of white sugar and 1 pint
of vinegar; skim, and add § pounds of currants and 1
pound of seeded raisins. Boil about half an hour and
add 1 tablespoonful of cinnamon, and % tablespoonful
each of cloves, allspice and nutmeg.
—Mrs. O. E. Nash.
CRAB APPLE PICKLE.
Cook until tender 7 pounds of crabs in a syrup made
Ofé,quart of vinegar to 3 pounds of sugar, 1 teaspoonful

each of. whole cloves and cinnamon.
—Mrs, John Cumming,

PR SPICED AFPPLES.

8 pounds of apples, pared, cored and quartered, 4
pounds of sugar, 1 ounce of stick cinnamon, % ounce of
cloves and 1 quart of vinegar. Have the sugar and
vinegar boiling well before adding the apples. Cook

them till you can easily pisrce them with a fork.
—Mrs. D. P. McLaurin.

PEACH PICKLES.

Pare freestone peaches, place in a stone jar and pour
over them boiling-hot syrup made in the proportion of
1 quart of best cider vinegar to 3 pints of brown sugar;
boil and skim and pour over the fruit boiling hot, repeat-
ing each day until the fruit is the same color to the center
and the syrup like thin molasses. A few days before
they are finished, stick 4 or 5 whole cloves into each
peaclr and sprinkle cinnamon bark through the fruit as
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you place it in the jar. Scald the vinegar three or four
mornings after doing this,
. —Mrs A. L. Hunter.

WATERMELON PICKLES.

Pare off the green rind and the red part, cut in any
desired shape, place in a jar, alternating small quantities
of rinds with a little salt. Let stand over night, or a day
or two, in a cool place, then thoroughly rinse, put on to
boil with equal parts of vinegar and water and quite a
little crushed alum. Boil till you can pierce with a fork;
rinse again. For the syrup use 1 quart of vinegar to 3
pints of sugar and whole cloves, allspice and cinnamon
in small thin bags. Boil down to suit your taste. Just
before taking off, put the rinds in and boil a little longer.

—Mrs. J. D. Mills,

GREEN TOMATOES.

1 peck of green tomatoes, sliced thin, Sprinkle with
salt and let stand over night. Slice 12 onions; put with
the tomatoes in layers, with the following spices: 4
ounces of ground mustard, 4 ounces of white mustard
seed, 1 ounce each of cloves, allspice, ginger, pepper and
cinnamon, 1 tablespoonful of salt, and !z pound of brown

sugar. - Boil two hours in vinegar enough to cover.
—Mrs. Boyes.

GREEN FPEFPER.

Take 25 large peppers, cut off the tops and remove
the seeds carefully. Put the peppers in salt and water
over night. Next morning take half a cabbage and
chop fine; add 2 tablespoonfuls of salt, 5 cents worth of
black mustard and 5 cents worth of white mustard, and
fill the peppers and tie or sew on the tops. Cover with
hot vinegar.

—DMrs. A. W. Warren.
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MUSTARD TOMATO PICKLE.

Slice 12 bushel of green tomatoes, cover with a weak
brine and let stand over night; drain. Scald together 1
quart of vinegar, 14 ounces each of whole cinnamon,
cloves and black peppers, and 1 or more pounds of brown
sugar. Stir in I cup of mustard which has been mixed
with a little cold vinegar, then add the sliced tomatoes.
Let all come to a good boil and put in jars. The sugar
may be omitted for sour pickles.

MUSTARD PICKLE.

2 quarts of onions, 2 quarts of cucumber pickles, 2
quarts of cauliflower, 2z quarts of green tomatoes, large
and small peppers (green and red). Chop and let stand
in brine over night, then scald in vinegar, with a lump
of alum, till tender. When cold pour off the vinegar
and if desired add 2 or 3 heads of celery. For the dress-
ing use 1 pound of ground mustard, ¥4 ounce of tur-
meric, I cup of flour, ¥4 ounce of celery seed and 2 cups
of sugar. Stir into 1 gallon of boiling vinegar. Mix all

together.
—Mrs. J. B. Wineman.

SWEET GUM TOMATO PICKLES.

Slice the tomatoes and boil until tender in salt and
water. Put in a jar, cover with cold vinegar and let
stand twenty-four hours. Then make a syrup of 1 quart
of vinegar, 3 pounds of dark brown sugar, 2 ounces of
cinnamon, }2 ounce of cloves and other spices to suit
taste. Pour vinegar off tomatoes, put on syrup and let
stand twenty-four hours. Pour off this syrup and cook
it down for three successive days. Keep on enough
syrup to cover the pickles. Cauliflower may be pickled
in the same way, except that it should stand in salt and

water over night, then boil in fresh salt and water.
—Mrs. La Tourette, Petersburg.
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FRENCH PICKLES.

I peck of green tomatoes, sliced; 6 large onions,
sliced ; mix these and throw over them 1 teacupful of
salt and water enough to cover them; let them stand
over night. Next morning drain thoroughly, then take
4 quarts of vinegar, 2 pounds of brown sugar, ¥4 pound
of white mustard seed, 2 tablespoonfuls of allspice, and
the same of cinnamon, cloves, ginger and ground
mustard. Throw all together and boil until tender.

—Mrs. A, 1. Hunter.
SPANISH PICKLES.

1 peck of green tomatoes, sliced thin; 4 peck of small
onions, cut in halves; 5 or 6 stalks of celery, cut in
pieces; 2 heads of cabbage, cut coarse; 25 cucumbers,
sliced. Set these separately in brine over night. Take
out in the morning, press dry and wash with fresh water.
14 pound of sugar, ¥ pound of English mustard, 4
pound of celery seed, 12 green peppers, sliced thin, 3
cents worth each of cloves and cinnamon, 1 tablespoon-
ful of black pepper, salt to taste, and 124 gallons of white
wine vinegar. Set the vinegar on the stove, add the
spices, etc. Let come to a boil. Add the pickles and let

boil ten minutes.
—Mrs. C. P. Trepanier.

CHOPPED PICKLES.

14 bushel of green tomatoes, 12 onions, and 8 green
peppers, all chopped fine; sprinkle over them a pint of
salt and let them stand over night; then drain them, cover
with strong vinegar and cook half an hour, then drain
again; 2 pounds of sugar, 1 quart of vinegar, 74 pint of
grated horseradish, 2 tablespooniuls of ground mustard,
2 tablespoonfuls of cinnamon, and 2 tablespoonfuls of
cloves; let this boil, putting in the peppers, and mix all

while hot.
—Mrs. L. F. Dow.

\IVERSITY
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CAULIFLOWER PICKLES.

Cut caulifiower into small pieces and soak for two
days in brine that will float an egg; drain, put into bottles
with whole black pepper, allspice and stick cinnamon; .
boil vinegar arnd with it mix mustard (that bought by the
pound) smoothly, a little at a time until about the con-
sistency of thick cream, pour over the cold cauliflower

and seal while hot.
—Mrs. W. H. Higham.

PLUM CATSUP,
Put 4 pound of sugar to 1 pound of fruit; stone the
fruit and add a handful of the meats to flavor it, a little
vinegar, cloves, cinnamon and allspice to taste. Baoil as

for jam.
—Mrs. F. R. Fulton.

PLUM CATSUP.

Wash the fruit and take out the stones. To 10
pounds of fruit, take 8 pounds of sugar, a large cup of
vinegar, a large tablespoonful of cloves and 1 of ground
cinnamon. Mix together and boil 1 hour.

—DMrs. Geo. Bull.
PEACH CATSUP.

Remove the skins by plunging the peaches into boil-
ing water; take out the stones. To 10 pounds of fruit take
17 pounds of sugar, a small cup of vinegar, a large
tablespoonful of ground cloves, and the same of cinna-

mon. Mix well and boil one hour.
—Mrs. Geo. Bull

GRAPE CATSUP.

Take 5 pounds of ripe grapes picked from the stems,
mash, put in preserving kettle and boil for a few minutes.
ing water; take out the stones. To 10 pounds of fruit take
Then mash again and strain, pressing as much of the
pulp as possible through the strainer with a spoon, Boil
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the juice with 2%4 pounds of sugar, 2 cups of vinegar,
and 1 teaspoonful each of cloves, cinnamon and allspice
for about two hours. Bottle and scal:
—Mrs. W. A. Gordon,
TOMATO CATSUP.

12 ripe tomatoes, peeled; 2 large onions; 4 green
peppers, chopped fine; 2 tablespoonfuls of salt; 2 table-
spoonfuls of brown sugar; 2 tablespoonfuls of ginger;
1 tablespoonful of cinnamon; 1 tablespoonful of mustard;
a nutmeg, grated, and 4 cups of vinegar. Boil all to-
gether till thoroughly cooked (about three hours), stir

often and bottle while hot,
—Mrs. Burke Corbet.

CHILI SAUCE.

12 large ripe tomatoes, 2 large onions, 4 long green
peppers, 4 tablespoonfuls of sugar, 2 cups of vinegar, 1
tablespoonful of salt, 1 teaspoonful of cinnamon, and 2
teaspoonful of cloves. Chop the onions fine and place
all together in a preserving kettle; simmer about three
hours. Seal in fruit jars.

—Mrs. C. A. Hale.
RIPE CUCUMBER PICKLES.

Prepare and quarter ripe cucumbers, take out the
seeds, clean and lay in brine that will float an egg, for
nine days, stirring every day. Take out and put in clear
water one day. Lay in alum water (a lump of alum the
size of a medium hickory nut to a gallon of water) over
night. Make a syrup of 1 quart of brown sugar to 1
quart of vinegar, 2 tablespoonfuls each of broken cinna-
mon, mace and whole pepper. Make syrup enough to
cover the slices, lay them in, and cook until tender.

—Mrs. Geo. Dickson,
SMALL CUCUMBER PICKLES.
Wash the cucumbers clean and at night pour boiling

-
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water over them. Let them stand over night and in the
morning wipe dry. Put into jars with green peppers cut
in pieces, small pieces of horseradish, celery seed and
white mustard seed, put in as you pack them. To every
gallon of vinegar add 1 teacupful of salt and 1 small
tablespoonful of pulverized alum. Let this boil up good
and pour over the cucumbers, About 250 small ones fill
a two-gallon jar and 1 gallon of vinegar will cover them.
—NMrs. E, E. Cooley, Decorah, Iowa.
THE FAMOUS CUCUMBER PICKLES. .

Wash 12 bushel of small cucumbers in cold water.
Do not break the skins. Pour over the cucumbers, boil-
ing hot, 1 small cup of salt to 1 gallon of water for seven
mornings in succession, making one new brine during
that time. The eighth morning add a piece of alum the
size of a walnut to a weak vinegar and pour over the
pickles hot. ILet stand forty-cight hours. For the last
vinegar, take enough best cider vinegar to cover the
pickles. Add 4 or 5 pounds of brown sugar and scald.
Mix together 1 pound of white mustard seed, 2 pound of
allspice, 4 pound each of cloves and black pepper, 1
ounce each of cinnamon bark and acacia buds, and 2
ounces of celery seed. Lay some of the pickles in a jar
and sprinkle with spices, occasionally putting in a piece
of horseradish, until all the pickles and spices are used.
Cover with a few fresh grape leaves and pour over all the

hot vinegar. These will keep two seasons.
—Mrs. U, O. Krause,

RED CABBAGE PICKLE,

Slice red cabbage fine as for cold slaw, also the same
quantity of white cabbage. Put in stone jars in alter-
nate layers, sprinkling on a little salt, cloves and stick
cinnamon as you pack it, then pour boiling vinegar over
it, with enough sugar in it to take off the sharp taste,
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and with either celery seed or a few stalks of celery cut
up in it. Let it set two weeks, then try,
—Mrs. V. M. Kenney.

CABBAGE PICKLE.

3 quarts of cabbage, 1 quart of green tomatoes, 6
good-sized onions. Chop each separately, and then mix.
Take a flour sack, lay on a draining board, put in a layer
of pickle, sprinkle with salt as you put it in, then tie it
and put on a light weight and let drain over night. In
the morning as it is put in the jar put in 1 cup of sugar,
1 cup of spices of all kinds except cinnamon, white mus-
tard seed, celery seed, grated horseradish and red pep-
per pods, or a little cayenne, When packed, cover with
cold vinegar and keep it covered, As the vinegar settles
put more in. Keep in a coal place. :

—Mrs. La Tourette, Petersburg, N. D.

ONION PICKLE.

2 gallons of small silver skin onions, and 1 pint of
salt. Pour on boiling water and let stand twenty-four
hours. Boil the onions in sweet milk until coddled, then
soak a day or two in weak vinegar. Then scald good
cider vinegar with all kinds of spices (allspice excepted)
in, and pour over the onions.

—Mrs. C. "W. Nelson.
CHETNEY,

8 ounces of sour apples, pared and cored; 8 ounces
of salt; 8 ounces of tomatoes; 8 ounces of brown sugar;
8 ounces of raisins; 4 ounces of powdered Jamaica
ginger; 4 ounces of onions, and 1 ounce of cayenne pep-
per. Pound all separately, mix, and add 2 quarts of
vinegar. Put in a stone jar on the back of the stove,

and stir well twice daily for six weeks.
—Mrs. Burke Corbet.



Fruit, Preserves and Jellies.

CITRON PRESERVES.

Pare off the rind, remove sceds, cut in thin slices or
small blocks, weigh, and put in a preserving kettle with
water enough to cover. Boil one hour. Take out the
melon and to the water add as much sugar as there is
melon by weight. Boil until quite thick. Replace the
melon, adding 2 sliced lemons to each pound of melon.
Boil twenty minutes. Take out, boil the syrup until
thick like molasses, and pour it over the melon.

—Myrs. ‘C. ‘M. English.
TOMATO PRESERVES,

Scald and peel carefully small tomatoes; add an equal
amount of sugar by weight and let stand over night.
Pour off all the juice and boil until it is a thick syrup;
add the tomatoes and boil until they look transparent.
A piece of ginger root or 1 lemon to a pound of fruit,
sliced thin and cooked with the fruit, is a pleasant ad-
dition.

—Mrs. Geo. Dickson.
CANNED PLUMS.

The large white plums must be skinned by using boil-
ing water, as for peaches, and then throwing them into
cold water. Make a syrup of 1 pint of sugar to a small
cup of water. Boil together and skim. Cook but a few
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at a time and place carefully in a jar, and fill with strained

syrup.
—Mrs. Geo. Bull

GRAPES.

Squeeze the pulp of the grapes out of the skins; add
a little water to the skins and cook until they are tender.
Remove the seeds from the pulp, measure pulp, and to
each pint add a pint of sugar, and boil fifteen minutes.

—Mrs. H. L. Whithed.
CANNED PEARS,

Pare the fruit and cut in halves. Drop into cold
water to keep the color. Make a syrup of 1 pint of sugai
to half a pint of water. Boil together ten minutes and
skim. Boil in the syrup a few cloves tied in a cheese-
cloth bag, if the clove flavor is liked. Drop the pears
into the boiling syrup and cook until they can be easily
pierced with a silver fork. Fill jars with the fruit and fill
up with strained syrup.

—Mrs. Geo. Bull
CANNED STRAWBERRIES.

For a case of twenty-four boxes of berries, take 18
pounds of sugar, Wash the berries and cover with the
sugar and let stand over night. Drain off the juice and
boil it twenty minutes. Skim well. Put in the berries
and boil slowly five minutes. Fill jars and seal.

—Mrs. Sue R. Caswell,

CANNED CHERRIES,

To a case of cherries take 3 pounds of sugar. Wash
the fruit and take out the stones, leaving a few whole
ones; add a quart of water and the sugar, and let stand
over night. Drain off the juice and boil fifteen minutes.
Put in the fruit and boil gently five minutes. If the

cherries are sour, add more sugar.
—Mrs. Geo. Bull
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CANNED RASPBERRIES.
To a case of twenty-four boxes, take 8 pounds of
sugar. Let stand over night, drain off the juice, and boil
fifteen minutes; add the fruit and boil slowly three

minutes. Iill jars and seal.
—Sue R. Caswell.

CANNED PEACHES.

Fill a basket with peaches and plunge them into a
kettle of boiling water or pour the water over them, leav-
ing them for two minutes in the water, when the skins
will come off easily. Drop the fruit into cold water to
keep the color. Make a syrup of 1 pint of sugar to a
small cup of water. Boil together ten minutes and skim.
Drop the peaches into the boiling juice, a few at a time,
as they cook very quickly. Take from the syrup and fill
the jar; then fill full with syrup, using a strainer, that
the syrup may look clear. Peaches are much nicer
canned whole as the stones give a rich flavor.

—Mrs. Geo. Bull.
GOOSEBERRY JAM.

Top and stem the gooseberries. To every pound of
fruit allow 1 pound of sugar. Put the gooseberries into
the preserving kettle, and cover with cold water. After
they are well boiled to pieces, add the sugar and cook
slowly, stirring often, for half an hour. Tut into jars
or tumblers and set aside to cool. When cold, cover
with paper.

—Mrs. H. M. Wheeler.
ORANGE MARMALADE,

Cover 6 large oranges and 4 lemons with water and
boil slowly two hours. Take out of the water and boil
the water down to a quart, or add to it if less than a
quart. Remove the seeds from the fruit and shred very
fine, using scissors, then return to the water and add 10
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pounds of granulated sugar and boil slowly for thirty-
five minutes. —Mrs. H. M. Wheeler.
BAKED APPLES.

Peel and take out the cores from large, juicy apples,
leaving them whole, and place in a baking dish. Fill the
center of the apples with quince jelly; add a cup of water,
and bake. Serve cold with or without whipped cream.

—Mrs. Geo. Bull.
RASPBERRY, CURRANT AND RAISIN PRESERVES.

1 quart of raspberries, 1 quart of curants, 1 pound
of raisins (seeded), and 2 pounds of sugar. Boil to-
gether one hour, —Mrs. Wild Dow.

BOILED CIDER APPLE SAUCE.

Into a large porcelain kettle, with a plate turned over
the bottom, put 1 quart of boiled cider, 1 quart of sweet
cider, and 1 pint of molasses, with as many quartered
and cored sweet apples as can be covered. Boil slowly
several hours. —Mrs. H. B. Woodworth.

APPLE SAUCE.

Peel and quarter apples and steam until soft. Make
a syrup of sugar, water and a little lemon. Boil and
skim, then pour the hot syrup over the apples and put
on ice. —Mrs. W. Dow.

PIEPLANT JELLY.

Cut pieplant in small pieces, without peeling, and
cover with water, Boil until it is a pulp; then strain
through a flannel bag and take a pint of sugar to a pin
of juice. When the juice boils, add the sugar, and boii
until it jells, or about twenty minutes,

—Mrs. O. W. Barnes.
QUINCE JELLY.

Cut up quinces, skins, cores and all, cover with water

and boil until very tender. Strain through a jelly bag
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and take 1 pint of juice to 1 pint of sugar and proceed
as with currant jelly. —Mrs. H. B. Woodworth.
RASPBERRY JELLY.

Boil raspberries five minutes and strain through a
jelly bag. Take 3 pints of juice to 1 pint of currant juice,
and a pint of sugar to each pint of juice, and proceed
as for currant jelly. —DMrs. Geo. Bull.

GRAPE JELLY.

Mash grapes in a kettle and cook until thoroughly
done. Press through a sieve to take out the seeds and
then strain through a jelly bag. Prdceed as for currant
or raspberry jelly.

WILD PLUM AND CRAB AFPLE JELLY.

To prepare the plums, sprinkle with a little soda and
cover with boiling water; let stand ten minutes and then
pour off. Caver the plums with fresh water and cook
thoroughly. Remove the stones and squeeze through
a jelly bag.

To Prepare Apples.—Wash the fruit and cut in
pieces; cover with water and cook thoroughly. Squeeze
through a jelly bag. Take 1 pint of apple juice to 2
pints of plum juice, and a pint of sugar to each pint of
juice. Proceed as for currant jelly.

CURRANT JELLY.

Wash the currants and fill a large preserving kettle,
adding a pint of water. Mash them with a potato mash-
er and boil five minutes. Take out the stems by putting
through a coarse sieve, then strain through a jelly bag.
For each pint of juice, take a pint of sugar. Put the
juice over the fire and boil twenty minutes. Heat the
sugar and add it to the boiling juice. When this has

boiled three minutes, it will be jelly.
—Mrs, Geo. Bull,



Pishes for Inoalids.

EGG TOAST.

Brown a slice of bread nicely, dip in hot water slight-
ly salted, butter it, and lay on top of this toast an egg
that has been broken into boiling water and cooked until
the white is hardened. Season the egg with a bit of
butter and a little salt.

The best way to cook an egg for an invalid is to drop
it into boiling water, or pour boiling water over the egg
in the shell and let it stand a few minutes on the back
of the stove,

OATMEAL GRUEL.

A teacupful of rolled oatmeal, well cooked and
strained through a fine sieve. 14 pint of milk, 7% pint of
cream, heated; then add oatmeal, salt, sugar, and nut-
meg, if desired.

TOAST-WATER OR CRUST COFFEE.

Toast a slice of bread a nice brown, but be careful
not to burn it, Put it into a bowl and pour over it
enough boiling water to cover it. Cover the bowl and
let stand ; then add a little piece of ice. When cool give
to the patient by teaspoonfuls.

SLIPFERY ELM TEA.

A teaspoonful of powdered slippery elm in a tumbler;
pour on cold water and season with lemon and sugar.
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CORNMEAL GRUEL.
3 tablespoonfuls of cornmeal stirred into 1 pint of
boiling water. Boil for one hour, stirring; add )2 pint
of cream or milk; salt to taste.

TAPIOCA GRUEL,

A scant teacupful of tapioca, soaked and cooked until
well done. Take ¥4 pint of milk and ¥4 pint of cream;
heat and stir in the tapioca. Season with sugar, or salt
and nutmeg. More milk can, be used if desired.

CODFISH CREAM.

Pick fine 2 tablespoonfuls of codfish; soak it in cold
water fifteen minutes, then drain the water off; add %%
pint of milk to the codfish and let it come to a boil;
thicken with flour to the consistency of cream. Strain
and serve hot,

BARLEY WATER.

Put 2 ounces of pearl barley into 4 pint of boiling
water and let it simmer a few minutes. Drain off and
add 2 quarts of boiling water, 2 figs, and a few raisins,
cut fine, and boil slowly until reduced about one-half.
Strain and sweeten to taste, adding juice of lemon, and
nutmeg if desired.

BEEF BROTH. .
Mince 1 pound of lean beel and add 1 quart of cold
water and 2 tablespoonfuls of rice. Boil 1 hour, strain
and add salt and pepper.

CHICKEN BROTH.

Y% of a chicken, 1 quart of cold water, 2 tablespoonfuls
of rice. Boil until thoroughly done; strain and season.
Mutton broth may be made in the same way, using 1
pound of mutton.

UNIVERSITY



Helps and Hints.

New iron kettles may be cleaned by beiling in them
a good-sized handful of hay, Let it boil one hour, then
scour with soap and sand; fill them again with clear
water and place over the fire till it boils. They will not
color anything cooked in them after this treatment.

An excellent soap is made by the following rule:
three-fourths pound of salsoda, one ounce of borax ; one-
half ounce of sulphate of soda, four and one-half pounds
of yellow bat soap, and two and one-half gallons of soft
water. Dissolve the salsoda, borax, and sulphate of
soda in water; shave the soap fine and put it in, stir-
ring constantly till all is melted. Then remove from the
fire ; add three tablespoonfuls of aqua ammonia, and pour
into a tub. When cool cut in pieces, put in a jar and
cover tight. It must not freeze.

To beat the whites of eggs quickly, add a pinch of
salt.

Grass stains may be removed from wash fabrics by
wetting them in clear, cold water and rubbing them be-
tween the hands, no soap to be used.

Moths can be kept out of furs and flannel clothes in
the summer by lining a trunk or box with tar paper, then
covering the tar paper with newspapers, taking care that
the tar paper is all covered, for if the furs touch the tar
paper it is almost impossible to remove the smell. Pack
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the garments in the trunk, cover with newspapers, then
put a layer of tar paper on top, and shut the trunk tight.
Care must be taken that no moths are packed in with the
furs.

Tar stains can be removed by rubbing lard or butter
into them thoroughly before applying soap.

Machine grease can be removed by washing in cold
rain water and soap.

Cooked starch may be greatly improved by the ad-
dition of a tablespoonful of kerosene. It makes the
clothes glossy when ironed, and keeps the ﬂatironsirmm
sticking.

A teaspoonful of corn starch mixed with each cupful
of salt, will prevent it from clogging in the shakers.

Fish may be scaled much easier by first dipping them
inta boiling water for a minute.

Before washing any article that will fade, wet it in
strong salt water and let it dry, two coffeecupfuls of salt
to ten quarts of water. After washing once in this way
they can always be washed without this precaution.

To relieve the smarting of a burn, dip in water then
sprinkle thickly with flour so as to form a paste over it,
This keeps out the air and stops the smarting almost in-
stantly.

Another, wrap the place burned in a cloth as quickly
as possible and saturate the cloth with brandy.

An excellent sponge bath for a fever patient is equal
parts of vinegar and spirits of camphor. It is very cool-
ing and makes the patient rest much easier.

Mica can be cleaned with vinegar slightly diluted
with water. Ii the mica does not come clean immedi-
ately, let it remain in the vinegar a short time.

New lamp wicks, if boiled in vinegar before using,
then thoroughly dried, will not smell bad when burning.
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Paint stains that are dry and old may be removed from
cotton or woolen goods with chloroform. First cover
the spots with olive oil or butter.

Ginger poultices instead of mustard, prepared in the
same manner you would prepare mustard poultices, will
relieve neuralgia, and will not blister.

To remove iron rust, get oxalic acid in crystal, put
in a one-half-pint bottle and cover with water and let it
stand two days; take some of the liquid and dip the
spots into it, expose to the hot sun; il not removed when
dry, dip again, renew as soon as dry until the spot is
removed ; then wash thoroughly in several waters to re-
move the acid.

An excellent healing salve is made by mixing to-
gether equal parts of beeswax, mutton tallow, rosin, and
linseed oil; heat them only hot enough to have them
mix.

Ink stains may be taken out by soaking in sour milk.

To preserve eggs for years: For thirty dozen fresh
eggs take one-half peck of unslaked lime; slake by pour-
ing two gallons of warm water over it, in a wooden
tub or tin boiler; when dissolved add one gallon of cold
water, stir and let settle. Pack the eggs in stone or
wooden jars, standing them on the small end. When
nearly full fill the jar to the top with the limewater, tc
which vou have added, after pouring from the settlings,
one pint of salt and two ounces of cream of tartar. Turn
a plate or some light weight over to keep the eggs under
the water. If there is not enough water to cover the
eggs, pour some more on the lime, let setile then add to
the jars.

An excellent silver polish: One quart of rainwater,
two ounces of aqua ammonia, and two ounces of pre-
pared chalk. Mix thoroughly and it is ready fc- use.

m——
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Watermelon Pickles ...
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Currant Jeily “ 151

. Canned Cherrles ....
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Canned Pears ,...:
Canned Plums. .......
Canned Raspberries .
Canned Strawberries .
Cltron Preserves ....
l‘%rmseberr?' Jam ...
Grape Jelly
GIADES sieseiarni
Orange Marmalade
Pieplant Jelly ....
Quince Jelly .
. Raspberry, Gii
Raisin Preserves
Raspberry Jelly ..
Toumato Preserve
Wild FPlum and
ple Jelly
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]:a‘rlé}" MWater ...
Beef Broth ... :
Chicken Broth ..
Codfith Cream
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Cornmeal Gruel
Egg Toast ... 152

Oatmeal Groel ..... .. ...
Slippory Elm Tea ..
Tapioea Gruel .
Toast-water or Crust c

fee ....‘...-us....m

HELPS AND HINTS........ 154
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