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SIGN GOLDEN TEA-POT !
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JACKSON FORDE,

DIRECT IMPORTER

PIABSY BNGIDE & PRENOR 60000,

MANUFACTURER

Standard Baking Powder.

DELICACIES IN SEASON !

MOTTO :

Best Coods at Lowest Prices !

TEAS A SPECIALTY.
JACKSON FORDE,

12 MaRk®T STREET, Brantford.



City Variety Store !/

———

MRS. M. WHITHAM,

DEALER IN

All kinds of Fancy Goods, Wools,
Wool - Work, and Toys of
every description.

South Side Colborne St, Brantford.

SMITH & BROPHEY:.,

DEALERS IN

Trunks, Valises, Travelling Bags, Satchels,
Shawl Straps, -&e., &e

HARNESS!

Riding Saddles, Horse Ulothing,
Screens and Fly Nets.

K&E" Wholesale Dealers in Saddlery Hardware. st

SMITH & BB@EEEY,
No. 153 Colborne St.



HOGH J. JONES & (O,

i inlesale and Retail

EEEEEEEEE

DBRY GOODS!

Millinery and Mantles.

—_——

TERMS CASH.L.

Only OCne Price !

West End Dry Goods Store,

BRANTIFORD.



WHOLESALE
AND

RETAIL

GROCER

AND.

MANUFACTURER OF

HAVANA CIGARS:

COLBOBRNE STREET EAST,

BRANTFORD.



CEC. BARDY,

WHOLESALE DEALER IN

PO 41D BN SRR
Irish, Garne, &c.

IINT SEASOIT,

No. 22 Market Street,
BRANTFORD,ONT

FURNITURE!

O

C. WHITNEY,
o8 Colborns Strest, Brantford,

-DEALER IN—

Plain and Fancy Furniture, Black
" Walnut Be room Furniture,
and Parlor Suites in
great variety.

Brightest Flat Mirrors and every thing in the Furni-
ture line. =" Drawing-Room.Furnitare
a specialty.
Remember the Place, - 96 Colborne Street.

C. WHITNEY
Nexi to Wm., Paterson’s, Confectioner.



WALTERC. HATELY,
CGrain i Produce

MERCHANT,
COLBORNE ST., BRANTFORD.

European Steamship Agent.

WHEELER & WILSON

SEWING MAGHKINES

THE BEST IN THE WORLD'!

Needles, 0il, Thread, Cork Corsets, Domestic
Paper Fashions, &e., at the Company’s Office, Col-
borne street

E. W. LESLIE,

Manager.



W. T. WICKHAM.
Importer of Teas,

AND DEALER IN

CGROCERIZS |

CROCKERY,

e ——AND

Fast Market fquare

BRANTEORD, - ONTARIC.



H.W.BRETHOUR & GO,

IMPORT&RS OF

English,
French
and
American

DRY ®&OODS,

Millinery, Mantles,

CLOTHING!

CARPETS, etc., ete.

Worth Side Colborne Strest,

Brantford, Ontarie.
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Receives almost daily
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FANCY AND STAPLE

DRY GOODS T

o:

Buying and Selling for CASH
dlaces us in a Position
to Serve our Cus-

tomers Right.

A share of your patronage solicited

Thos Mcl.ean,

Colborne~st., Brantford.
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RELISH.

‘We may live without poetry, music or art,
‘We may live without conscience, and live without
heart
We Il?a.y live without friends ; we may live without
ooks .
But civili‘z’erl man cannotb live without cooxs.
He may live without books, what is knowledge but
. grieving ?
Hemaylive without hope, what is hope but deceiving ?
He may live withoutlove, whatis passion but pining ?
But where is the man that can live without DiniNg ?
OwEN MEREDITH.




SOUP, MIEAT, FISH.
VEGETABLES.

—0—

SOUP.
TURKEY SOUP.

Take the carcass of the turkey,leaving what
dressing adheres to the bones, add 8 quarts of
water, boil down to 2. Then strain carefully,
while hot, leaving the soup to cool over night.
When cold skim off the fat. While warming
for the table add 1 teaspoon cinnamon, 1-2
ground cloves and allspice, each, } mace and
sufficient browned flour to thicken a little.
Just before serving add a sliced lemon, and a
hard boiled egg cut in small pieces.

BLACK BEAN SOUP.

Boil a shank of beef several hours. Then
strain off the liquor. Put a-soak over night 1
pint of black beans, in water enough to cover.
In the morning boil until soft. Rub them
through a colander and add them to the stock.
Place on the stove to boil. Put in one tea-
spoon ground cinnamon, % teaspoon cloves and
allspice each, pepper and salt to taste, 2 to-
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matoes (or & cup canned tomatoes.) Have
ready some force meat balls, made of the beef
chopped fine, salt, pepper and egg, made into
small balls, and fried in butter; also some
bread toasted, cut in squares and fried in but-
ter. Boil 4 eggs bard, slice them and add 1
lemmon sliced. Place in the tureen, and pour
pour over the hot soup jusi before servirg.

SPLIT PEA SOUP.

Four pounds of meat, I pound of split peas,
4 quarts water. Boil together for three or four
hours, adding more water, if necessary. Strain
for the table, and season with pepper and salt.

BEEF SOUP.

To a joint bone of beef add from 2 to 8
quarts of cold water. Boil slowly, and skim
often. Boil three hours. Add 1-2 cup rice, 1
good sized potatoe, 1 small onion. Chop 1-2
cup meat and add with the vegetables, boil
half an hour.

DUMPLINGS FOR SOUP.

One pint of flour, 1 teaspoon baking powder,
1 egg, butter the size of a butternut, salt, milk
enough to mix stiff. Drop from a spoon and
boil twenty minutes after the rost has boiled
ten minutes. .

VEAL LOAF.

Three and 1-2 1bs. raw veal chopped fine, 2
slices salt pork chopped fine, 6 crackers pound-

Use Forde’s Standard Baking Powder



5

ed fine, 2 eggs, butter size of an egg, 1 table-
spoon salt, 1 teaspoon pepper, 1 teapoon sage
(heaped.) Knead thoroughly into the form of
a loaf. Put bits of butter on the outside and
grate dry bread over it. Baste with water,
and bake two hours.

CHICKEN GELATINE.

Take 1 chicken and boil it in a small quan-
tity of water until the meat will come off the
bones easily. Then take it up and strain the
liquor. Put the liquor back in a clean kettle
with 1-8 of a package of gelatine. After 1t is
all dissolved put in the meat,not chopped, just
let it boil up. Season with salt and very lit-
tle pepper and turn it into a mold or veget-
able dish to cool. When cold slice with a
sharp knife. ’

CHICKEN LOAF, OR PRESSED CHICKEN,

Take two chickens, boil them in as little
water as possible until the meat will drop from
the bones, cut it with a knife and fork, then
put it back into the kettle adding plenty of
butter, pepper and salt ; heat it thororoughly,
slice a hard boiled egg, and place in the bot-
tom of a dish ; pour it in hot, place a weight
upon it, and put away to cool. It will come
outin a form.

CHICKEN PIE.

Joint the chicken, put in a kettle, cover
with water and let boil until tender. Then

with these Receipts.
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cub them in small pieces, removing the bones.
Line a dish with pastry made of 6 cups of
flour, 1 of lard, 1 of water, 1-2 teaspoon of salt.
Sprinkle some flour over the crust on the bot-
tom of the dish. Sprinkle salt, pepper and
more flour over the top, also bits of butter.
Pour as much gravy as necessary over the
whole, then spread on the remainder of the
crust. Put bits of butter over the top and
bake half an hour.

CHICKEN SALAD.

Two comamon sized fowls, 1 teacup sweet
oil, (melted butter if preferred,) 1-2 a jar of
French mustard, yolks of 10 hard boiled eggs,
1-2 pint vinegar, 1 teaspoon cayenne pepper, 8
hea¥ls of celery cut fine, 1 teaspoon salt.
First boil the fowls and put in salt enough to
make § palatuble, when perfectly cold cut
meat from bones in pieces 1-4 inch square (do
not use a chopping knife for celery or chicken)
mix celery and chicken, set away. Mash the
eggs to a paste with the oil, add yolks of 2 raw
eggs well beaten, vinegar, salt, mustard, pep-
per, mix all thoroughly. The dressing must,
not be poured over the chicken until an hour
before use, at the last, add whites of two eggs
well beaten. A little sweet cream improves
paste.

LOBSTER SALAD.

Yolk of 1 hard-boiled egg, cold and rubbed

fine, yolk 1 egg raw, 1 teaspoon mustard, rub
thoroughly together with half a teaspoon vine-

Use Forde’s Standard Baking Powder
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gar and a little salt. Add oil gradually. If it
thickens too much, a little more vinegar, add
salt and pepper to the lobster.

CABBAGE SALAD.

Chop 1 cabbage head fine, make a dressing
of 3-4 cup vinegar, butter size of a large wal-
nut, 3-4 cup milk or cream, 2 teaspoons mus-
tard. 2 eggs beaten. Pubt vinegar and butter
on the stove, when melted, have ready the
other ingredients beaten together, which add
and put on the stove until a smooth paste.
Pour over the cabbage hot.

MACARONI AND OYSTERS.

Boil macaroni in salt water, after which
drain through a colander. Take a deep earthen
dish or tin. Put in alternate layers of macar-
oni and oysters. Sprinkle the layers of macar-
oni with grated cheese, bake until brown.
Delicious as a side dish at dinner.

TO PICKLE OYSTERS.

‘Wash four dozen of the largest oysters you
can get, in their own liquor, wipe them dry,
strain the liquor. off, adding to it a dessert
spoonful of pepper, two blades of mace, a
tablespoon of salt (if the liquor is not very salt)
seven spoons of vinegar. Simmer the oysters
a few minutes in the liquor, then put them in
the jar or tureen. Boil the pickle up, skim it,
and when cold pour over the oysters, cover
close when perfectly cold.

with these Receipts.
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PREPARED BEEF.

Three - Tbs raw lean bee chopped fine, 1 slice
of bread crummed,1 egg, 1 cup of milk. Season
and bake 8 hours slowly. Have your meat
chopped at the market. Serve cold.

LAMB CHOPS.

Take a lamb chop, pounded, dip in a prepar-
ation of egg, a little parsley and salt. Then
roll in powdered crackers and fry same as
oysters, only keep well covered while cooking.
and you will find it good.

VEAL CUTLETS.

Dip in beaten egg when you have sprinkled
a little pepper and salt over them, then roll in
cracker crumbs and fry in hot dripping or lard.
If you use butter or dripping add a little boil-
ing water to the gravy, and thicken with
browned flour, and pour over the meat. Send
to the table hot.

COOKING SWEET BREAD.

Parboil a sweet bread about ten minutes,
then split each piece and season with pepper
and salt, Dip into beaten egg, dredge a little
flour over it, and fry very slowly in butter and
lard from fifteen to twenty minutes.

SAUSAGE.

To 50 Ibs. of meat 1 .1b. of salt, 4 oz. of pep-
per, 4 oz. of sage.

Use Forde’s Standard Baking Powder
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SCALLOPED FISH.

Boil a halibut or fresh cod. Then 3 lbs, of
cold boiled fish, 1-2 1b. butter. 2 oz. flour, 1%
pint of milk, 1 teaspoon salt, 1 teaspoon pep-
per, 1-4 nutmeg, yolks 4 eggs. Pick up the
fish, scald 1 pmnt of milk, add flour made
smooth with the rest of the milk. Cook until
it thickens like boiled custard. Takefrom the
fire and add beaten yolks of eggs, salt, pepper
and nutmeg. Bake in a buttered dish 3-4 of
an hour, first a layer of dressing, then fish and
so on till the dish is full. Cover the top with
cracker crumbs rolled fine. Do not have the
oven too hot. One half this quantity sufficient
for an ordinary family.

SCALLOPED OYSTERS.

Sprinkle a buttered dish with bread or
cracker crumbs, then put in a layer of oysters,
some bits of butter, a little pepper and salt,
and so on until the dish is full, leaving the
crumbs and butter on top. Pour over a little
milk and the liqguor from the oysters. Bake
until a light brown.

FRIED OYSTERS.

Select the largest, lay them on a cloth to
drain, dip them ‘in beaten egg, and then in
cracker or bread crumbs, fry in equal parts of
butter and lard until they are brown. They
are very good dipped in corn meal instead of
crumbs.

with these Receipts.
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OYSTER STEW.

Pour a quart of cold water over a quart of
oysters and strain through a colander. Pour
the liquor in a pan and pub on the stove.
‘When it comes to a boil skim carefully. Add
a quart of milk to this liquor, and pepper and
salt to taste and let boil thoroughly. Then
Put in the oysters wish 1-2 cup of bufbter.
When this boils up take from the fire and
serve immediately. '

OYSTER SHORTCAKE.

Sift with 1 quart of flour 2 teaspoons baking
powder, work into the flour a tablespoonful of
butter, add a little salt, enough sweet milk to
moisten it well, roll about an inch thick and
bake on tin plates quickly. While baking take
1 gt. of oysters and 1-2 cup of water and pub
on the stove, then take half cup. of milk and
butter each; mix with a tablespoon of flour,
add a little salt and pepper, mix all together
and boil quickly. When the cakes are done,
split them open and spread the oysters be-
tween the pieces and some on top. Put the
oysters that are left in a gravy dish and re-
plenish when needed.

CODFISH CAKES.

Take off the skin and soak in cold water an
hour, then in warm water all night. In the
morning boil potatoes, pick the fish fine, press
it dry and mix with the hot potatoes, Pro-

Use Forde’s Standard Baking Powder



11

portion as follows: 1 cup fsh, 2 of potatoes,
little butter. Fry in a little lard, some time,

BAKED BEANS, .

Examine and wash 1 quart of beans, cover
with water, place over the fire and let them
boil up once. Then pour off the water, and
add fresh water, and let them come to a boil
again. Then pour off and add fresh water
with a pound of salt pork, and let them cook
half an hour. Then skim them out, and put
in the bean pot with 1 tablespoon of salt, and
2 of molasses, and cover with boiling water,
and bake seven or eight hours. Do not cook
them dry.

SARATOGA POTATOES.

Pare and slice thin raw potatoes, let them
stand in cold water several hours, add a small
piece of alum to make them brittle ; if in
summer use 1ce water. Cut the slices length-
wise of the potato. Have ready a kettle with
boiling drippings or lard, drain the potatoes
in a colander, and then dry with a towel, drop
into the fat-and fry a light brown, take them
out with a skimmer. and lay them in a dry
colander, placed in a pan, and set in an open
oven. There should not beany more potatoes
put in at a time than will fry brown and not
stick together. When you take them up,
dredge a little salt over them. Stir with a
skimmer while cooking.

with these Receipts.
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BOSTON BAKED POTATOES.

Take a baking dish, pare your potatoes and
slice thin, put in your dish a layer of potatoes
and sprinkle with salt,pepper and a little butter,
then another layer of potatoes, &c., until your
dish is nearly full, Then fill with milk or
cream. Bake one hour and a half.

WARMED POTATOES.

Slice cold potatoes thin, put them in a spid-
er with milk, butter, pepper and salt which
are already heated. Let simmer slowly, with
a cover on until thoroughly warm. Stirring
but little.

STEWED POTATOES.

Chop or cut fine cold boiled potatoes. Put
in a spider some butter, then the potatoes, and
a livtle sait ; add a little water, cover and let
warm gradually, but thoroughly; have a table-
spoon of flour wet with 2-3 cup sweet milk,
pour over, stirring well, let it just boil, and
serve at once.

MEAT SAUCES.
MINT SAUCE.

Chop fine 1-2 & cup of mint, and add it to 1
cup of vinegar and 1 spoounful of sugar.

Use Forde’s-Standard Bakiog Powder
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FRESH FISH DRESSING.

One teaspoon mustard, yolk of 1 egg,1-2 cup
milk, 1-2 cup vinegar, salt and pepper, and a
little butter. Cook all together.

DRAWN BUTTER.

Beat 1 cup of butter and 2 spoons of flour to
a cream, and pour over this 1 pint of boiling
wacer. Set on the fire and let come to a beil,
but do not boil. Serve immediately.

SANDWICH DRESSING.

In a basin placed over the teakettle, put 1
tablespoon of butter, 1-2 teacup of cream, 1-4
teaspoon pepper and mustard, each. When
these ingredients are hot, add 1 tablespoon
of vinegar. Let boil about five minutes, stir-
ring constantly. Pour over the ham while
warm, and stir briskly. Sufficient for onepint
chopped meat.

SALAD DRESSING.

Two eggs, 1 tablespoon mustard, 8 table-
spoons melted butter, 8 tablespoons sweet
cream, 1 teaspoon pepper, 1 of salt, 1 of sugar,
1-2 cup of vinegar. Boil five minutes, stirring
all the time.

DRESSING FOR CHICKEN SALAD.

Put the uncooked yolks of 2 eggs in a cold

with these Receipts.
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bowl, beat with a silver fork, then add 4 salt
spoons of salt and 2 salt spoons of mustard;
work this well before adding the oil, then mix
a little good oil, which must be poured in very
slowly (a few drops at a time), at first alter-
nated occasionally with a few drops of vine-
gar. In proportion asthe oil is used, the sauce
should thicken. When it begins to have the
appearance of jelly, alternate a few drops of
lemon juice with the oil. When the egg has
absorbed 2 gills of oil, finish the sauce by add-
ing a very little pinch of cayenne pepper and
3 teaspoons good vinegar. Taste to see that
the seasoning is sufficient. One secret of suc-
cess is having the dish and oil petfectly cold.

BREAKFAST & TEA DISHES.

HINTS.

For success in making bread, good flour and
good yeast are indispensible. Also thorough
kneading.

When making gems never let the batter
stand. Always have the irons ready by heat-
ing them hot on the top of the stove ; place
in a quick oven as soon as filled.

GOOD YEAST.

Put a single handful of hops in 2 quarts of
water ; when sufficiently boiled strain the

Use Forde’s Standard Baking Powder
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liquor- on 1 cup of grated Rose potatoes, 1-2
cup salt, 1-2 cup white sugar, and add water
until there is 2 quarts. Then boil slowly fif-
teen minutes, cool and add 1 pint yeast. Place
in jugs when light. Use 1 .cup for 4 loaves of
bread.

MILK YEAST BREAD.

The moruning before you wish to bake take
1-2 cup Indian meal, turn boiling water on 1t
so it will settle even on top of the cup; let
this stand in a warm place until next morn-
ing. Then take a pitcher, put in 1 pint of
milk, 1 teaspoon of soda, 1 teaspoon sugar, 1-2
teaspoon ginger, then pour hot water in until
sufficiently warm ; then stir in flour to make
it stiff ; then add the meal ; stir briskly, and
place in warm water. If kept warm, it will
rise in two hours. When light take a pan with
flour, make a hole in the centre, pour in the
yeast, and add 1 pint of boiling water cooled
with some milk until luke-warm. Mix in the
flour, but not very stiff ; let rise again, mix
into loaves ; rise again and bake.

HOP YEAST BREAD.

Boil 8 good sized potatoes, at noon ; mash ;
pour over the potatoes the water in which
they were boiled ; stir in 2 or 3 tablespoons
flour ; when cool enough, add 1-2 cup good
yeast ; at night add 1 quart or more of luke-
warm water, and put to sponge ; mix in the
morning, and let rise ; then mould and put in
tins when light. Bake in good oven.

with these Receipts.
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BOSTON BROWN BREAD.

Three cups of Indian meal, 3 cups rye meal,
1 of molasses—scant ; 1 quart of water, 1 tea-
spoon of soda, 1 teaspoon of salt. Bake in a
covered dish, 8 hours or more.

CORN BREAD.

Two cups buttermilk, 2 cups Indian meal, 2
of canaille, 1 cup molasses, 1 teaspoon soda,
and 1 of salt. Steam 2 hours.

BROWN BREAD.

Two cups sour milk, 1-2 cup molasses, 1 of
Indian meal, 2 of Graham flour, 2 teaspoons
soda ; salt. Boil 4 hours.

GRAHAM BREAD—NO. T.

Two cups sour milk, 1-2 cup molasses, 3 of
Graham flour, 1-2 of white flour, 2 small tea-
spoons soda. Bake in a moderate oven 1-2
hour.

GRAHAM BREAD--NO. II,

One cup sugar,4 of Graham flour, 1 of white
flour, 2 teaspoons cream tartar, 1 of soda, 1 of
salt, 1 pint sweet milk. Stir well,

INDIAN BREAD.

One cup molasses, 1 of buttermilk, 1 of Gra-
ham flour, 1 of bread sponge, 1 teaspoon soda,

Use Forde’s Standard Baking Powder
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little salt. Add corn meal until sufficieatly
stiff. Pub in a long tin to rise.

BUFFALO BROWN BREAD.

One pint Indian meal ; put boiling water on
it, and stir fast ; 2 tablespoons sugar, 2 of mo-
lasses. Mix the meal, sugar and molasses
well together, then add a cup of milk, and
thickeu with flour. When cold add one pint
of bread sponge. Let rise like bread.

PARKER HOUSE ROLLS.

One and a-half quarts flour ; rub into it 1
1irge tablespoon of lard. Boil one pint milk;
when cold add half a cup of yeast, and 1-2 cup
sugar. Make a hole in the flour and pour #he
liquid in. Let stand over night ; in the morn-
ing knead. Let rise until noon, knead again.
Then kuead, roll thin, cut with a large goblet,
and turn outer edges together. Place in the
tins and let stand 1-2 hour before baking.

BREAKFAST ROLLS.

Boil one pint new milk, with a piece of but-
ter size of an egg ; then stirin flour enough to
make a batter, and when about milk warm put
in a little yeast. Lot stand until evering, then
mould very soft. In the morning dissolve 1
traspoon saleratus in a little water. Cut in
narrow strips, and let rise a little. They
must be soft.

with these Receipts.
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FRENCH RUSKS.

One bowl of dough, butter size of an egg, 8
eggs, 1 teaspoon soda, 1-2 cup sugar, and a
few currants. Mix with flour. After it gets
light mix again, and make in biscuit form Let
rise once more and bake. While warm rub
over the top with the white of an egg with a
little powdered sugar beaten in.

RAISED BISCUIT.

Four cups of milk, 1 cup lard. -Scald the
lard with half the milk. Scald the flour with
this,and pour in the rest of the milk to coolit.
Add 1-2 a cup of yeast, 1 egg, 1 tablespoon of
sugar,and a pinch of salt. Let them get very
light. Knead and set away to rise. Several
times kneading will improve them greatly.

BAKING POWDER BISCUIT.

Six cups flour, 4 teaspoons baking powder
rubbed in 5 cups flour (reserve one cup for
finishing) ; after which rub in 1-2 cup butter,
1-4 teaspoon salt. Wet with 8 teacups sweet
milk. Bake immediately in a quick oven 20
minutes.

TEA BISCUIT.

One quart flour, 2 teaspoons cream tartar, 1
of soda. Sift all together, add 1-2 cup melted
butter. Wet with n.ilk. Mix soft as possible.
Bake in a quick oven.

Use Forde’s Standard Baking Powder _
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JOHNNY CAKE.

One cup Indian meal, 1 of flour, 2 table-
spoons sugar, 1 egg, 2 tablespoons melted but-
ter, 1 teaspoon Royal baking powder, a little
salt. Sift the baking powder in the flour. Put
all together, and stir in enongh sweet milk to
make a thin batter. Nice baked in gem irons,

GRAHAM GEMS—NO. I.

Two cups Graham flour, 1 cup white flour, 1
egg, 1-2 teacup molasses, 2 cups buttermilk, 1
good-sized teaspoon soda.

GRAHAM' GEMS—NO. II.

One pint Graham flour, 2 teaspoons baking
powder. 1 teaspoon salt, 1 tablespoon sugar,
well mixed with the flour. Wet with milk or
water to the consistency of batter ; beat thor-
oughly as you wet it.

GRAHAM GEMS—NO. III.

A heaping tea-saucer of Graham flour, 1-2
teacup of white flour ; mix with sweet milk or
water until somewhat thicker than griddle
cake batter. Pinch of salt. Bake 25 minutes.

PUFFS.
Three eggs, 3 cups milk, 3 cups flour, a lit-

tle- butter. Gem irons hot. Quick oven.
Makes 2 pans full.

with these Receipts.
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WHEAT MUFFINS.

One quart sifted flour, 1. teaspoon soda, 2
teaspoons cream tartar,or 8 of baking powder,
2 eggs, 1 pint of milk ; butter size of an egg;
salt. Tablespoon sugar if preferred. Bake in
muffin rings or gem pans.

CORN MEAL MUFFINS.

Two cups yellow corn meal. 1 cup flour, 1-2
cup sugar, 1-2 cup butter or lard, 1 egg, 2 tea-
spoons baking powder ; little salt. Beat all
together, then add 1 1-2 cup milk or water.
Bake in muffin rings. either in a very hot oven
or on the pancake griddle ; turning the rings
over if baked on the griddle.

BELL FRITTERS.

One pint water, lump of butter size of an
egg ; while boiling sift in 1 pint of flour ; let
it cool. Then add 5 eggs, 1 at a time. Drop
into boiling lard 1 tablespoon at a time. Serve
hot with maple syrup.

OAT MEAL MUSH—NO. 1.

One cup oat meal to 1 quart cold water ; lit-
tle salt. Place in a farina kettle ; after it is
swelled stir occasionally. Let cook three or
four hours. If not relished cold, warm it by
steaming as needed

Use Forde’s Standard Baking Powder
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OAT MEAL MUSH—NO. II

One teacup cold water, 3 tablespoons oab
meal. Put in a farina kettle (a closely cover-
ed tin pail placed in kettle answers), and let
boil 20 minutes without stirring. Then add a
small spoon of salt with 1-2 cup milk. Stir
this well in ; let boil 10 or 15 minutes longer.

BUCKWHEAT CAKES.

Mix 1 quart of buckwheat, 1-2 pint of In-
dian meal, and a teaspoon of salt. Make a
hole in the centre and pour in two tablespoons
of good yeast. Then gradually stir in tepid
water until you make a moderately thick bat-
ter. Let it rise over night, then bake. Do
-not allow the batter to freeze. Should it by
standing over night become sour, dissolve a
little saleratus in 1-2 cup of warm water, and
stir into the batter. Let it stand fifteen
minutes, and then bake.

WHEAT PANCAKES.

One pint buttermilk, 1 egg, 1-2 cup sour
eream or a bit of butter, 1 teaspoon soda, salt,
flour to make a thin batter. If sweet milk is
used, substitute baking powder, mixing it in
the flour.

RAISED WAFFLES.

One quart milk, 4 eggs, 1 teacup butter,
salt, 1-2 teaspoon soda, 2 teaspoons soft yeast;

with these Peceipts.
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make in‘the morning and bake for tea. Bake
in a waffle iron ; spread with butter and pow-
dered sugar, and send to the table hot. -

WAFFLES.

To 1 cup sour milk, 1 egg, 2 tablespoons
melted butter, a little salt, 1-2 teaspoon soda.
Flour to make a batter as for pancakes.

BAKED EGGS.

Break 6 or 7 eggs into a buttered dish, tak-
ing care that each is whole, and does not en-
croach upon the others so much as to mix or
disturb the yolks. Sprinkle with pepper and
salt, and put a bit of butter on each. Put into
an oven and bake until the wbites are set.
This is far superior to fried eggs,and very nice
for breakfast served on toast or alone.

OMELETTE.

To 4 eggs take 8 tablespoons of milk, 1 tea-
spoon flour. Beat yolks and whites separate-
ly. Add to the yolks the flour and milk; then
whites. Turn into a hot buttered spider, and
let brown ; then cut in the middle ard put up-
per sides together; or, have a pan hot, greased
with a little butter, and bake in a quick oven.

OMELETTE FOR TWO,
Three cream crackers rolled, 2 eggs, 1-2 cup

sweet milk, little salt. Fry in 1 tablespoon
melted butter.
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FRENCH TOAST.

Two eggs, 1 tablespoon white sugar, 1-3 cup
cream or milk. Dip in this the slices of bread
cut thin and fry in hot butter.

GERMAN TOAST.

To 1 egg well beaten add 1 cup sweet milk
and a hittle salt, Cut stale bread into shces,
when thoroughly moistened put into a pan
with hot butter and fry until a light brown.

SIMPLE FRIED BREAD.

Dip slices of bread in a batter of flour and
milk, then fry in hot butter or lard.

BUTTERED TOAST—SUPERIOR.

Beat to a froth 1 cup butter and 3 table-
spoons flour ; pour over this 1 1-2 pint boiling
water. Put over a kettle of boiling water and
boil 10 minutes. Toast slices of bread half an
inch thick, and dip into this. Serve very hot.

CAKE.

FROSTING ¥OR CAKE—NO. L
One cup frosting sugar, 2 tablespoons of
water boiled together ; take it off the stove
and stir in the white of one egg beaten to a
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stiff froth ; stir it all together well; then frost
your cake with it while warm, and no frosting
can' be nicer.

FROSTING FOR CAKE—NO. II.

Allow sixteen tablespoons of pulverized
sugar for each egg. Take part of the sugar at
first and sprinkle over the eggs; beat them
for half an hour, gradually stirring in the rest
of the sugar; then flavor. A little lemon
juice whitens icing. Strawberry juice or cran-
berry syrup gives a pretty pink shade. It
may be colored yellow by using some of yolk
of an egg, or by putting the grated peel of a
lemon or orange in a thin muslin bag and
squeezing it hard into the egg and sugar.

ALMOND ICING.

Blanch 1 pound sweet almonds by pouring
boling water over them and stripping off the
skins, When dry, pound them to a paste,
a few at a time, in a wedgewood mortar,
moistening it with rose water as you go on.
When beaten fine and smooth, beat gradually
nto an icing of four eggs and one pound pow-
%ereg sugar, prepared according to receipt

0. 2.

CHOCOLATE ICING.

One pound powdered sugar, just emough
water to moisten it all, 1-2 cake chocolate
grated ; whites of 8 eggs, beaten not to a very
stiff froth. Put all together and set it in a
dish over boiling water for about five minutes.

Use Forde’s Siandard Baking Powder
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ORANGE CAKE. -

Two cups sugar, 2 cups flour, one-half cup
water, one teaspoon cream tartar, 1-2 tea-
spoon soda, or 3 large teaspoons baking pow-
def. Yolks of 5 eggs, whites of 8 eggs, grated
rind and juice of 1 large orange. Bake in pans
as for jelly cake, Put together as follows:
Beat yolks and whites separately, put sugar
and whites together, add volks, after that
water and orange, lastly flour with baking
powder or cream tartar and soda. Make quite
a stiff frosting of the 2 remaining whites and
powdered sugar, then add the whole of the
grated rind and a little more than half the
Juice of another orange. Frost between each
layer.

SPONGE CAKE.—NEVER FAILS.

Two cups sugar, 2 cups flour, 4 eggs, 1-2 cup
cold water, 2 teaspoons baking powder and a
little salt. Flavor with lemon, put together
as follows : Beat sugar and yolks very light,
add water, flour and whites.

SPONGE CAKE.—DELICIOUS.

Weigh the eggs, take that weight in sugar,
one-half the weight in flour. One egg may be
added to this proportion if a large quantity is
desired. Flavor with lemon,

WHITE SPONGE CAKE.

One cup powdered sugar, 1-2 cup flour, 1-2
L]
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cup corn starch, whites of 8 eggs, 1 teaspoon
soda, 2 teaspoons cream tartar. Stir sugar,
flour and starch together.

CREAM SPONGE CAEKE.

Break 2 large eggs into a teacup and fill it
with sweet cream ; add 1 cup white sugar,
a little salt, and put in a pan ; add 2 cups sift-
ed flour, 2 teaspoons baking powder, 1 of lemon
essence ; put in a square baking tin and bake
fifteen minutes.

DELICATE CAKE.

Whites of 4 eggs, 2 cups of sugar, 1-2 cup
“butter, 1 cup sweet milk, 2 teaspoons baking
powder, 2 cups of flour.

ALMOND CAKE.

Two cups sugar. 1-2 cup butter, 8-4 cup
milk, 4 eggs, 2 teaspoons baking powder, 3
cups flour. To be baked in 4 tins.

DRESSING FOR CAKE.

One cup thick cream, 1 cup powdered sugar,
1 cup almorids chopped fine, whites of 8 eggs,
2 teaspoons vanilla. The dressing should not
be used to put the layers together until the
cake is cold.

ALMOND CAKE.
One cup butter, 2 cups sugar, 3 cups flour,
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1-2 cup milk, whites of 8 eggs, 1 teaspoon
cream tartar, 1-2 teaspoon soda dissolved in
milk, 24 blanched almonds cut fine, 1 teaspoon
bitter almond flavoring. i

FIG CAKE.

Two cups sugar, 1 cup butter, 2-3 cup milk,
2 cups sifted flour, 1 cup corn starch, 8 tea-
spoons baking powder, whites of 4 eggs, yolks
of 2 eggs. Flavor with lemon and. bake in
ting, making the layers thick.

FIG PASTE.

One pound figs, cut them up and place in a
dish on the stove with enough boiling water to
keep them simmering. Watch closely, add-
ing more water as they seem to require. Cook
until you can mash them into a jelly. Put be-
tween the layers.

CHOCOLATE CAKE.

Two cups sugar, 1 cup butter, 1 cup sour
milk, 2 1-2 cups flour, 5 eggs, whites and yolks
beaten separately, 1 teaspoon soda in a little
boiling watter ; grate 1 cake baker’s chocolate,
put half of this in the cake before puttiug in
the flour. Bake in four layers.

FROSTING POR ABOYE CAKE.

One pound sugar with enough water to wet
it, beat the whites of 8 eggs a litile, but not to
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a stiff froth, add the sugar, then stir in the
rest of the chocolate, boil until it thickens;
after removing from the fire, add just enough
cocoanut to thicken. Flavor with vanilla.
This receipt makes two loaves.

CHOCOLATE CAKE.

One-fourth cup butter, 1-2 cup sweet milk, 1
coffee cup sugar, 1 teaspoon cream tartar, 1-2
teaspoon soda, 5 eggs, whites of 8 reserved, 1
1-2 cups of flour.

FROSTING FOR ABOVE CAKE.

‘Whites of 8 eggs, 1 1-2 cup powdered sugar,
9 tablespoons grated chocolate, 1 teaspoon va-
a.

LOAF CHOCOLATE CAKE.

Two cups sugar. 1-2 cup butter, 1 1-2 cups
flour, 1-2 cup milk, 1-2 teaspoon soda, 1 tea-
spoon cream tartar, 3 eggs and yolk of fourth,
1 cup grated chocolate.

FRENCH CHOCOLATE CAKE.

Three eggs, 2 ¢ups sugar, 1-2 cup butter;
mix all together, then put in 2 cups flour, 1-2
cup flour with 8 teaspoons baking powder, 1
¢ p milk ; pour over all and stir thoroughly,
Bake in layers. Put the ingredients together
exactly as directed.
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MIXTURE FOR FRENCH CHOCOLATE CAKE.

Six tablespoons grated chocolate, 1 table-
spoon corn starch, 1 coffee cap milk, 1 half
cup sugar, 1 egg ; boil till the right consis-
tency ; when cool, flavor with vanilla.

FROSTING FOR TOP OF THIS CAKE.

Make the same a3 ordinary frosting, with
chocolate sufficient to make as dark as desir-
able.

CONFECTIONERY CAKE.

Two cups sugar, 1 cup butter, 1 cup milk, 4
cups flour, 4 teaspoons baking powder, 5 eggs,
reserving the whites of 8 for frosting. Divide
into three parts, to one, add 1 1-2 cups raisins
chopped fine, 1 teaspoon cloves, cinnamon and
allspice, each. When baked put together
with frosting, the dark layer in the centre.

BUTTER-NUT CAKE.

Two cups sugar, 1-2 cup butter. 1 cup sweet
milk, 8 caps flour, 1 teaspoon cream tartar, 1
teaspoon soda. baking powder can be substi-
tuted, 1 pint nut-meats.

LEMON JELLY CAKE.
One cup sugar, 8 large spoons butter, 3 eggs,
1-4 cup milk, 1 1-2 cups flour, 2 teaspoons
baking powder.

with these Receipts.



30
JELLY FOR ABOVE CAKE.

One lemon, juice and grated rind, 1 cup
sugar, 2 tart apples grated, I egg well beaten,
stir all together and let simmer for a while,
then cool and put between the layers of the
cake.

LEMON JELLY CAKE—DELICIOUS.

To the yolks of 6 eggs well beaten, add 3-4
. suga ‘mice of 1 lemon, 1-2 Iv. flour, into
which a .mall teaspoon of soda and 2 of cream
tartar hat » been mixed. Then add whites of
6 eggs wel ‘beaten. .

FOR THE JELLY.

Yolks of 8 eggs well beaten, add 1-2 1b.
sugar, juice and grated rind of 1 lemon, add
whites of eggs well beaten, put in a vessel and
place in boiling water. Let this boil until it
thickens like custard. Spread between the
layer cakes.

WASHINGTON CAKE.
One cup sugar, 1 cup flour, butter size of an

egg, 4 eggs, 1 teaspoon cream tartar, 1 2 tea-
spoon soda. Bake in layers.

JELLY FOR ABOVE CAKE.

. One large sour apple grated, 1 cup sugar,
rind and juice of 1 lemon, 1 egg. Let these
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come to a boil, then add the egg and spread
befween cakes.
CUP CAKE.

One cup butter, 2 cups sugar, 1 cup milk,4
cups flour, 1 teaspoon cream tartar, 1-2 of sal-
eratus, 4 eggs and a nutmeg. This will make
two large loaves.

POUND CAKE.

One 1b. sugar, 1 1b. flour, 3-4 1b. butter, and
8 eggs.

WHITE CAKE.

One cup sugar, 1 cup flour, 1-2 cup corn
starch, 1-2 cup milk, whites of 4 eggs, butter
size of an egg, 2 teaspoons baking powder.
Bake in layers with frosting between.

WHITE CURRANT CAKE.

A little more than half cup butber, 2 cups
sugar, 8 1-2 cups flour, 1 cup sweet milk,
whites of 5 eggs, 1 teaspoon soda, 1 teaspoon
cream tartar or 2 of baking powder, 1-2 1b..
English currants.

SIMPLE FRUIT CAKE.

One cup butter, 8 1-2 cups light brown sugar,
beat to a cream, then put in the yolks of 3
eggs and beat together, 1 cup sweet milk, 4
cups flour, 1-2 teaspoon soda, 1 teaspoon cream
tartar. Take some of the flour and rub into 1
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pound of chopped raisins or English currants.
Then gradually stir ail the flour, add whites,
grated rind of 1 lemon in an 1-2 nutmeg.

POUND FRUIT CAKE.

Four cups sugar, 2 cups butter, 8 cups flour,
10 yolks and 7 whites of eggs, reserving 3
whites for frosting, 4 lbs. raisins stoned and
chopped, 1-2 1b. oitron, 2 lbs. currants or
more, cloves, cinnamon and mace, 1 1-2 tea-
spoons baking powder and 1 cup of flour onthe
fruit to prevent it settling to the bottom.

WEDDING FRUIT CAKE.

Four lbs. flour, 8 Ibs. butter, 8 lbs. sagar, 4
1bs. currants, 2 lbs. raisins, 1-2 1b. citron, 1 oz.
mace, 3 nutmegs, 20 eggs, a little molasses to
];ma,ke dark. 2 teaspoons soda. Bake three

ours,

IMPERIAL CAKE.
One Ib, of flour, sugar and butter, each, 1 1b.

blanched almonds, split 1 1b. raisins, 1-2 1b.
citron, 10 eggs.

PLAIN CAKE.

Two eggs, 1 cup of sugar, 1-2 cup butter, 1-2
cup sweet milk, 1 1-2 cups flour, 1-2 teaspoon
soda, 1 teaspoon cream tartar or 2 teaspoons
baking powder ; stir thoroughly.
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LADY CAKE.

One 1b. of flour (3 cups), 1 1b. of pulverized
sugar, 1-4 1b. bubter, whites of 8 eggs, 1 cup
sweet milk, 1 teaspoon soda, 2 teaspoons cream
tartar. Flavor with bitter almond.

MOUNTAIN CAKE.,

Three cups of sugar, 1 cup butter, 1 of milk,
5 eggs, whites of 3 left out for frosting, 4 cups
of flour, 1-teaspoon soda, 2 teaspoons cream
tartar. Bake in layers. For frosting, use the
whites of 3 eggs, 1 fresh grated cocoanut and
pulverized sugar,

CUSTARD CAKE,

Three eggs, 1 1-2 cups sugar, 6 tablespoons
sweet milk, 6 tablespoons butter, 1 1-2 cups of
flour, 1 1-2 teaspoons baking powder. Bakein
four tins.

FOR THE CUSTARD.

One cup-of cream or rich milk, 1 tablespoon
corn starch, 1-2 cup sugar, 2 eggs, a little salt.:
Put milk in a pail and set in hot water, when
near boiling add the eggs well beaten and
starch dissolved in cold milk. When cool,

flavor.
BREAD CAKE.
Two and 1-2 cups light dough, 8 eggs, 2-8
cup butter, 2 cups s gar, 1 teaspoou cinnamon,
1 teaspoon soda, 1-2 nutmeg, 1-2 1b. raisins, 1
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tablespoon milk, beat eggs and sugar light,add
butter, beat all well, add dough and work
thoroughly till smooth, add spices, turn milk
on soda and put fruit in last.

NEW YEAR’S MARBLE CAKE,

Waite Parr.—Whites of 4 eggs, 1 cup white
sugar, 1-2 cup butter, 1-2 cup sweet milk, 2
teaspoons of baking powder, 1 teaspoon vanilla
or lemon, ~nd 2 1-2 cups of sifted four.

Braock Pawr.—Yolks of 4 eggs, 1 cup brown
sugar, 1-2 cup molasses (Porto Rico), 1-2 cup
butter, 1-2 cup sour milk, 1 teaspoon cloves, 1
teaspoon cinnamon, 1 teaspoon mace, 1 nut-
meg, 1 teaspoon soda and 1 1-2 cups sifted
flour. Put it in the cake-dish alternately, the
white and black. Tin should be lined with
buttered paper.

COCOANUT CAKE.

Nearly 1 cup butter, 2 cups sugar, 1 cup
milk, 2 cups flour, whites of 10 eggs, 2 tea-
spoons baking powder. For frosting use whites
of 2 eggs and 1 cup of cocoanut, with sufficient
pulverized sugar.

BAKER'S GINGER BREAD.

Six tablespoons sugar, 7 tablespoons butter,
2 cups molasses. 1 cup boiling water, in half of
it dissolve 1-2 tablespoon alum, in the other
half dissolve 1 tablespoon soda, 2 tablespoons
ginger, and flour to roll thin.
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SOFT GINGER CAEKE.

One cup molasses, 4 tablespoons melted but-
ter, 1 teaspoon. ginger, 1 tablesbcon soda, over
which turn 1 teacup boiling: water, then xour
over the cake, which has beea yrevigisly
stirred so thick vhat the spooa w ™ suand ia it,

GINGER BREAD.

One cup molasses, 1 tablespoon shortening,
1 egg, stiv very stiff with flour, add 1-2 tea-
spoon soda in a -cup of hoitng water just be-
fore baking. Spice with cloves, cinnamon and
ginger.
GINGER CAKES.

One cup butteraik or sovr mi'k, 1 cup mo-
lasses, 1 cup sugar, 2-3 cup butter, 1 teaspoon
ginger, 3 teaspoons saleratus. Mix very soft.
Roll and cut in squares. Bake in a quick oven.
Do not break them uut’l cool.

GINGER COOKIES.

One teacup sugar, 1 cup molasses, 1 cup
butter, 1 egg, 1 teaspoon soda, 1 of ginger and
vinegar each, 7 teacups of flovr.

MOLASSES COOKIES.
One cup sour wilk, 1 of sugar, 1 of molasses,
1 of butter or shortering, 2 teaspoons soda, 1
of ginger. Mix soft w th flour.
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MOLASSES DROPS.

Oue-half cup butter, 1 cup molasses (N. 0.),
1 teaspoon saleratus dissolved in_1-2 cup hot
water. [Flour thick enough to drop. 1 egg
wmay be used.

GINGER CRISPS.

One cup molasses, 1-2 cup sugar, not quite 1
cup butter, 1 tablespoon ginger, 1 good fea-
spoon soda, 1-2 teaspoon alum dissolved in
water. Put the ginger into the flour, then mo-
‘lasses and soda ; alum last, Mix hard, roll
thin, bake quick.

GINGER SNAPS.

. One cup molasses, 1 of brown sugar, 1 table-
spoon soda ; heat all together, then add 1 cup
butter, 2 eggs, 1 teaspoon ginger, flour suffi-
cient to roll out and cut in squares.

SUGAR COOKIES.

Two cups sugar, 1 of butter, 1-2 cup sour
‘milk, 2 eggs, 1 teaspoon soda, 1 teaspoon car-
raway seed, flour enough to mix soft.

COOKIES.
One and 1-2 cups sugar, 1-2 cup butter, 2
©ggs, 1 teaspoon saleratus dissolved in 1-2 cup

sweet milk ; flavor with lemon ; flour enough
to roll out nicely.
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OLD-FASHIONED DOUGHNUTS.

Two 1bs. flour, 1-2 1b. sugar, 1-2 1b. butter, 1
pint sweet milk, 1 cup light bread-sponge, 2
eggs, nutmeg. Cut in small round cakes, put
a raisin in the centre, roll the dough around it,
wetting  the edges so that they -will stick.
make them round and fry in hot lard.

FRIED CAKES.

One coffee-cup sugar, 1-2 pint sweet milk, 2
eggs, 2 heaping teaspoons baking powder, 5
tablespoons melted lard, salt. Mix soft.

FRIED CAKES.

Two cups sugar, 1 1-2 cups sour milk, 1-2
cup batter, 2 eggs, 1 teaspoon soda, nutmeg,
Mix soft with flour.

CRULLERS.
Three eggs, 2 cups sugar, 1-2 cup butter, 1

cup sweet milk, 8 teaspoons baking powder;
_spice to taste.

JUMBLES,

Four eggs, 8 cups sugar, l-eup of butter, a
good 1-2 teaspoon soda, nutmeg. . Stir in the
flour until it will roll stiff and thin.

COCOANUT PUFFS.
Whites of 2 eggs, 1-1-2 cups pulverized
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sugar, 2-8 cup cocoanut. ' Beat eggs ~and
sugar together fifteen minutes, make into rings,
“bake on a buttered paper snd in a.moderately
hot oven.

COCOANUT JUMBLES.

One cup butter, 2 cups sugar, 8 cups flour, 1
cup cocoanut, 2 eggs.

PIES AND PUDDINGS,

—_—

PIES.
PIE PASTE.

Three cups flour, 1 of lard, 1-2 of ice-water.
Mix lard into the flour with a knife ; add
water ; mix as little as possible ; roll thin.

MINCE PIE—NO. 1.

Two cups meat, 1 cup suet, 4 cups apples,
1-2 cup cream, 1 cup raisins, 1 nutmeg, pep-
per, 2 teaspoons cinnamon, 1 teaspoon cloves,
1-2 cup boiled cider, 1 cup sweet cider, 8 cups
sugar. Put this'on the stove and heat until
‘well mixed.

MINCE P1E—NO. I

Eour Ibs. beef, boiled, free from skin and
strings and chopped fine ; 8 lbs, chopped ap-
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ples, 4 1bs. shred suet, chopped. To these add
1 1b. currants, 2 of raisins stoned, 2 lemons,
chopped, 1-2 lb. citron, cut in small bits, 1
ounce cinnamon, mace and alspice, each, 1-2
ounce cloves, 1 nutmeg, grated. Mix all with
1 quart cider. Put in a stone jar, and cover.
Will keep a long time in a cool place.

MOCK MINCE PIE.

_One cup bread crumbs grated fine, 1 cup
raisins, 1 1-2 of sugar, 1-2 each of molasses and
vinegar. Butter size of an egg, 8 cups hot
water. Spice to taste. For 3 pies.

SQUASH PIE.

Two teacups boiled squash, 8-4 teacup
brown sugar, 8 eggs, 2 tablespoons molasses, 1
of melted butter, 1 of ginger, cinnamon or nut-
meg, as preferred ; 3 teacups milk and a little
salt. Makes 2 pies. Pumpkin pies are made
in a similar manner.

FKUIT PIE.

Two cups sweet cream, 1 of sugar, 1 chop-
ped raisins, 4 eggs, reserving whites of 3 for
frosting.

LEMON PIE—NO. I
One lemon grated, yolks of 4 eggs, 8 table-

spoons flour, 1 teacup sugar, 1 of water. When
baked, add whites beaten to a stiff froth, with
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seven tablespoons sugar. Place in the oven
until a light brown. (Always brown frosting’
in a quick oven, or.it will harden.)

LEMON PIE—NO. IL

One cup sugar, 1 of water, 2 eggs, 1 lemon
grated ~—rind and juice —1 teaspoon corn
starch. Frost.

COCOANUT PIE—NO. L

One-half grated cocoanut, yolks of 4 eggs, 4
tablespoons sugar. Add milk as for custard
pie. Frost.

COCOANUT PIE—NO. II.

One pint milk, 1-2 cup prepared cocoanut, 2
eggs. Sweeten to taste. Little salt.

CHOCOLATE PIE.

Two cups milk, 1-2 of sugar, 3 eggs, whites
of 2 reserved, 2 tablespoons chocolate boiled
in the milk ; add sugar while the milk is hot,
and the eggs when the sugar is dissolved ; lit-
tle salt. Beat eggs to a stiff froth, add 3
tablespoons sugar, flavor with vanilla. Re-
place in the oven to brown.

LEMON TARTS.
Two lemons, 2 cups sugar, 8 tablespoons
flour, 1 cup raisins, 2 of water, little salt—pre-
pare lemons as for pies, seed and chop raisins,
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mix all together and boil. Place a crust in
tart-tins, fill with the mixture, and bake.

TART CRUST.

One cup lard, 1 tablespoon white sugar,
white of 1 egg, 8 tablespoons water. "Mix very
lightly, as for pie-crust.

PUDDINGS.
ENGLISH PUDDING.

One 1b. suet, 2 lbs. raisins,-1 1b. currants, 1-2
1b. blanched almonds, 1.-cup molasses, 8 eggs,
8 teaspoons mixed spices. Mix with flour and
grated bread crumbs to the consistency of
pound fruit cake. Steam four hours. For
the sauce—1 cup sugar, 2 tablespoons of flour,
rub with 1 tablespoon of butter, 1 pint of hot
water, 1 pint of butternut meats.

BAKED PLUM PUDDING.

One cup bread crumbs, 1-2 butter, 1 sugar, 2
milk, 1 raisins, 8 eggs, cinnamon, cloves and
nutmeg. Bake 1 1-2 hours.

SUET PUDDING—NO. L

One coffee-cup of brown sugar; 2-8 cup of
sweet milk, 1 1-2 cups raisins, 1 cup of suet, 2
eggs, 1-2 teaspoon soda, 1 teaspoon cream tar-
tar, 1 teaspoon salt, flour enough to make a
thin batter. Steam 8 hours.
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SUET PUDDING—NO. II.

Two cups sour milk, 4 cups flour, 1 cup suet
chopped fine, 1 teaspoon soda, 1-2 cup mo-
lasses, a little salt, 1 cup raisins chopped.
Steam 2 hours.

LEMON PUDDING.

One-half lb. sugar, 1-4 lb. butter, 1 cup
milk, 8 eggs beaten separately, rind and juice
of 2 lemons. Line a deep baking-dish with a
pie-paste and fill. This will make 2.

QUEEN OF PUDDINGS.

One pint of grated bread crumbs, 1 quart
milk, 1 cup sugar, rind of 1 lemon, yolks of 4
eggs; bake until done—about 45 minutes—stir
every five minutes while baking. Make a
meringue of the whites of the eggs, 1-2 cup
pulverized sugar, and juice of the lemon.

BISHOP PUDDING.

One cup rice boiled soft, yolks of 5 eggs,but-
ter size of an egg, grated rind of 1 lemon, little
salt, 1 pint of milk. Bake about 1-2 hour. For
the frosting for top, whites of 5 eggs. juice of
1 lemon. When cool, cover with the frosting.
Set in the oven and slightly brown.

HARD-TIMES PUDDING.

Three and one-half cups flour, 1 of soft
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water, 1 of molasses with 1 teaspoon saleratus
stirred in, 1 teaspoon cmnamon, 1-2 of cloves,
1 of salt, 1 cup raisins. Put all the ingredi-
ents together before mixing, then stir well.
Boil or steam 3 hours. For the sauce: 1-2
cup butter, 2-3 sugar ; mix thoroughly. To 1
tablespoon flour, pour boiling water, stir ke
starch ; then pour it on the butter and sugar.

- HOWARD PUDDING.

One quart of milk; while that is boiling,
mix 4 tablespoons of flour with some cold milk,
until free from lumps. When the milk is boil-
ing, stir the flour in with 1 cup of sugar and
1-2 the quantity of butter. When all is wéll
mixed, take 1t off and let it cool ; “hen add 6
eggs, extract of lemon and a cup of raisius.
Bake in a deep dish 2 hours.

BAKED INDIAN PUDDING.

One quart of milk, 5 dessert spoons meal.
Scald the meal in the milk, 1 2 cup sugar,
cup molasses, little salt and a little gmger,
suet or a piece of butter size of an egg. Chop
the suet. Bake 8 hours in a moderate oven.
Add a few raisins, if you choose.

TAPIOCA PUDDING.

Three tablespoons tapioca, 1 quart milk, 4
eggs—whites of 2 left out for frosting—2 table-
spoons sugar. Soak tapioca in part of the
milk, cool With the rest of the milk, add eggs
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and sugar, a little salt, and bake about 8-4 of
an hour. Stir occasionally while baking.
When done, make a meringue of the whites of
the eggs and powdered sugar. Flavor with
lemon. Return to the oven, and brown.. A
few pieces of jelly laid upon the frosting are an
addition. Serve cold.

AMBROSIA.,

One quart sweet milk, 1 cup tapioca, T egg.
Swell the tapioca over nightn 1 pint of milk ;
in the morning add the other pint, put ina
close covered tin pail, and set the pailin a
kettle of water over the fire; let -the water
boil around the pail but not enter it. When
the tapioca is mingled in a soft jelly with the

ilk, remove it from the fire, stir in 1 salt-
spoon of salt, 1 egg lightly beaten—yolk and
white apart—1 tablespoon white sugar. Serve
cold with sugar and cream.

APPLE TAPIOCA PUDDING.

One pint tapioca soaked over night in 6
cups water ; next morning add about 6 large
tart apples chopped fine (or more,according to
size), then 1 cup of white sugar. Bake slowly
about 4 hours. To be eaten either warm or
cold, with cream. Very delicate—for invalids,

-GREEN CORN - PUDDING.

To 1 dozen ears of corn, grated, add 1 pint
milk, 1 teaspoon sugar, 1 egg, a little butter,
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salt and pepper. Bake in the oven as you
would a custard ; 45 minutes in a quick oven
is sufficient.

PARADISE PUDDING.

Six ounces bread crumbs, 6 ounces currants
washed and floured, 6 apples grated fine, 6
ounces sugar. Mix all well together with 6
ounces butter beaten to a cream, a cup of milk
and 2 cups of flour in which 2 teaspoons baking
powder have been thoroughly mixed, a little
lemon peel chopped fine and nutmeg ; if neces-
sary, add a little more milk. Steam 3 hours.
Serve with cream sauce.

COTTAGE PUDDING.

One pint flour, 1 cup sweet milk, 1-2 cup
sugar, 1 egg. 2 teaspoons cream tartar, 1 tea-
spoon soda, a little salt. Bake from 20
minutes to 1-2 an hour.

DANDY JACK.

One quart milk, 2 tablespoons corn starch, §
tablespoons sugar, yolks of 4 eggs. Make like
boiled custard. Make a frosting of the whites
of the eggs to put on the boiled custard when
cold. Flavor with vanilla. Brown in the
oven.

SNOW PUDDING.

One-half box Cox’s Gelatine—let it stand in
a cup of cold water for an hour—pour over it
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1 pint boiling water, 1 1-2 cups sugar, juice of
1 lemon. As it begins to cool, whip in the
beaten whites of the eggs. For the boiled
custard, use 1 pint milk, 3 tablespoons sugar,
yolks of 8 eggs. Pour over the gelatine when
cold.

SPONGE PUDDING.

Yolks of 8 eggs, 4 tablespoons flour, 1 pint
milk. Beat the yolks and flour together with
a little of the milk ; add the rest of the milk
and the whites of the eggs beaten to a stiff
froth. Bake slowly 1 hour. For the sauce
use whites of 2 eggs, 8-4 cup sugar, beaten to-
gether, add 1-2 cup boiling milk. Flavor with
lemon or vanilla ; a little salt.

CHOCOLATE PUDDING.

One quart milk, 6 eggs, 7 tablespoons grated
chocolate, 13 tablespoons grated bread crumbs.
Heat the milk, add the bread. Make a paste
of chocolate by adding a little water ; then
yolks of the eggs well beaten. Sweeten to
taste. Take from the stove, put in a pudding
dish and bake 1 hour. Frost the top.

PLAIN STEAMED PUDDING.

One egg, butter size of a butternut, 1-2 cup
sugar—stir to a cream—1 pint sifted flour, 2
teaspoons baking powder, 1 cup sweet milk, 1-2
cup English currants, salt. Steam 8-4 of an
hour. Serve with sauce.
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BAKED APPLE DUMPLINGS.

One quart flour, 2 tablespoons lard (or 1-2
butter), 2 cups milk, 1 teaspoon soda dissolved
in hot water, 2 teaspoons cream tartar sifted
into the flour, 1 saltspoon of salt. ~Cut in
squares and lay in the centre of each an apple
pared and cored. Bring corners of the squares
neatly together and pinch them slightly.

BROWN BETTY PUDDING.

Put a layer of bread crumbs in a well but-
tered deep dish ; on the crumbs small bits of
butter—then a layer of apples, pared, cored
and cut in slices—then sugar and nutmeg.
Repeat this, beginning with the bread crumbs,
until the dish is full. Bake in a moderate
oven. ‘

COCOANUT PUDDING.

Two cups cocoanut, 8 pints milk, 6 eggs, 1
cup sugar. Soak the cocoanut m the milk,
then boil the ingredients until thick, over a
kettle of hot water.

SAUCE FOR PUDDING.

‘White of 1 egg and 1 teacup sugar beaten to-
gether 20 minutes ; add 6 tablespoons boiling’
milk. Flavor to taste.

PUDDING SAUCE.

One coffee-cup sugar, 1-2 butter, and table-
spoon sweet milk. Beat together until light ;
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add the beaten yolk of 1 egg ; nutmeg. Turn
on 8 tablespoons boiling water ; add 1 table-
spoon vinegar or juice of a lemon. When
ready to serve, whip the white of 1 egg and
stir in gently.

LEMON SAUCE,

Beat to a froth 1 spoon of corn starch. 1
spoon butter, 1 cup sugar, add 2 eggs. When
very light, add 1 cup boiling water. Set the
basin into boiling water and stir 5 minutes.
Season with lemon,

HOT CREAM SAUCE.

One pint cream, 4 tablespoons powdered
sugar, whites of 2 eggs beaten stiff, 1 teaspoon
vanilla or bitter almond, 1 teaspoon nutmeg.
Cream to be heated slowly in a dish placed in
a saucepan of boiling water, stirring. When
scalded, remove from the fire and put in sugar
and nutmeg ; stir 8 or 4 minutes and add
whites. Flavor and put in a pan of hot water
uﬁtil the pudding is served, stirring occasion-
ally,

COLD BUTTER SAUCE,

One-half cup butter, 1 cup sugar, 1 egg.
Beat all thoroughly and flavor with any
essence,
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FARCY DISHIES.

CLOTHO ICE-CREAM.

Four eggs to a quart of milk, allowing 8
quarts of milk for a gallon. Break every
fourth egg whole into the yolks, 4 cups of
sugar to a gallon. Stir sugar and yolks to-
gether. After the whites are beaten to a firm
froth, beat in frosting sugar, allowing 1 table-
spoon to every egg. After the custard cools a
little, stir in the whites and freeze.

MRS. MATTISON'S ICE-CREAM.

One quart of milk, 4 eggs, 1-2 pint cream.
Sweeten to taste (a small cup). Take the
milk, 1 egg and yolks of 38 for custard. Cook
over boiling water, then flavor and sweeten.
‘With a gallon freezer, use-l pint of cream well
whipped—whites of the eggs also whipped ;
while whipping the cream, sweeten and flavor.
After the custard is half frozen, add whites
and cream, stirring thoroughly in.

CINCINNATI CREAM.

Put a quart of milk with 2 cups sugar on
the fire, and when it reaches a boiling point
stir in 2 tablespoons of arrowroot well dissolved
in a beaten egg, and boil all together, stirring
constantly, until it has the consistency of thick
cream. Let it get cold, then add a quart of

with these Receipts.



50

sweet cream, whipped, and 1 teaspoon vanilla
or lemon. Freeze.

STRAWBERRY CREAM.

One quart berries, sprinkled over with 1-2
Ib. sugar. Let stand 8 hours; mash and
strain ; then add another 1-2 lb. sugar to the
juice and 1 quart fresh crean. stirred in grad-
ually.

CHOCOLATE CREAM—NO. I

Two quarts cream, 1 quart rich milk, 1 1-2
pints of sugar, 1 gill of boiling water, 1-2 Ib.
chocolate. -Dissolve the chocolate in the boil-
ing water, then add 1 pint milk, then. sugar.
Stir well together, then add the rest of the
milk and cream. Freeze.

CHOCOLATE CREAM—NO. II.

One quart of créeam, 1 pint of new milk, 2
cups sugar, 2 eggs beaten until light, 5 table-
spoons chocolate rubbed smooth in a little
milk, Heat ‘the milk nearly to boiling and
pour slowly in with.the beaten egg and sugar.
Stir in the chocolate, beat well three minutes;
heat until it thickens well, stirring constantly.
Take from the fire and set aside to cool; when
gle custard is cold, beat in the cream, and

eoze.

CHOCOLATE CREAM--NO. III,

Five tablespoons grated chocolate, wet with
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g little warm water. Scald 1 quart milk, add
the chocolate. To 5 well beaten eggs, add 1
coffee-cup powdered sugar ; add these to the
chocolate and milk, and boil till smooth. When
cool, add 1 teaspoon vanilla. Serve cold.

CHOCOLATE GELATINE.

Dissolve 1 box Cox’s Gelatine in a pint of
cold water. Put over the fire to boil 8 pints
milk, 1 1b. sugar and a very large cup grated
chocolate. Let it cook a little, then add the
gelatine and let cook five minutes. Flavor
with vanilla and put in moulds. Half of this
is sufficient for an ordinary dessert.

SPANISH CREAM.

Three pints of milk poured on 1 ounce of
gelatine and let soak until dissolved ; 6 eggs,
8 tablespoons sugar. Beat sugar and yolks to-
gether and pour into the boiling milk. Let it
cook until it begins to thicken, cool a little and
pour on the beaten whites. Flavor with va-
nilla and pour in a mould. Serve cold.

BAVARIAN CREAM.

One quart of sweet cream, yolks of 4 eggs,
1-2 ounce isinglass, 1 cup (small) sugar, 2 tea-
spoons vanilla extract. Soak isinglass in cold
water, enough to cover if, for an hour ; strain’
and stir into a pint of the cream made boiling
hot. Beat the eggs with the sugar and add
boiling mixtures, beaten in a little at a time.
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Heat until it begins to thicken, but not boil.
Remove from the fire, flavor, and while it is
still hot, stir in the other pint of cream whip-
ped to a stiff froth; beat in this, whip 1 spoon-
ful at a time, with the custard. Dip mould in
cold water, pour in mixture and set on ice to
form.

RUSSIAN CREAM.

One-halt box Cox’s Gelatine dissolved in 1
quart milk ; keep quite warm until soft. Beat
yolks of 4 eggs with 1 1-2 cups sugar ; stir all
together over the fire until it boils and curdles.
Remove from stove, flavor with vanilla, and
after it is cool add the beaten whites. To be
served with cream or boiled custard.

CHARLOTTE RUSSE—NO. 1.

‘Whip 1 pint rich cream to a stiff froth ; dis-
solve 1-2 ounce Cox’s Gelatine in 1-2 pint
sweet milk, flavor with vanilla, and boil over
a kettle of water. Beat the yolks of 3 eggs
with a little powdered sugar, and pour the
milk hot upon them ; beat the whites of 8
eggs very stiff, beat in lightly the whipped
cream, then the prepared gelatine. Line your
mould with sponge cake or lady-fingers fasten-
ed together with the white of an egg. Fill
with the cream and put in a cold place. To
turn out, dip the mould for a moment in hot
water.

CHARLOTTE RUSSE—NO. II.

Take 1.8 box Cox’s Gelatine, soak 10
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minutes in enough cold water to cover it; then
add sufficient boiling watsr to dissolve it.
Whip 1 pint sweet cream very light ; mix
thoroughly with the gelatine while the gela-
tineis quite warm ; add 3 tablespoons sugar
and flavor with vanilla.

UTICA TAPIOCA CREAM.

Two tablespoons tapioca, soaked 2 hours in
sufficient water to cover it ; boil 1 quart milk,
stir in the tapioca. Beat the yolks of 3 eggs
with 1 cup sugar, which stir in after it boils ;
let it just boil again ; tako off the stove and
add the beaten whites. ‘When cold, add va-
nilla, place on the ice.

BOILED CUSTARD.

Put 1 quart of new milk in a tin pail and set
the pail into a kettle of boiling water, and
sweeten with 1 cup of sugar. Beat well 6 eggs
and mix with 1-2 cup of cold milk ; when the
milk comes to a boil, put in the eggs and stir 2
minutes, then take off and turn into a pitcher
or dish. Set the pitcher in water and stir un-
til cool. Flavor with vanilla. Serve in
glasses.

SNOWBALL CUSTARD.
Take the yolks of 8 eggs and whites of 4 to
a quart of milk and make like boiled custard.

Beat the whites of 4 eggs to a stiff froth and
drop into clear boiling water ; boil 2 minutes
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and skim out. Let them drain, and when the
custard is put in glasses, heap this on top.

BLANC MANGE.

Dissolve 1-3 box gelatine in a little water;
when thoroughly dissolved, add 1 quart sweet
cream. Serve cold.

SNOW CUSTARD.

One-half box Cox’s Gelatine, cover with
boiling water, let stand a few minutes, then
add 1-2 cup of ice-water : beat this until it be-
comes a little thick. Beat the whites of 4
eggs to a stiff froth, add 2 cups powdered
sugar, beat well, then add the gelatine. Beat
this until frothy and thick, add the juice of 8
lemons, then beat this 5 minutes. Place on a
long dish to harden.

Make a thin custard, flavor with vanilla and
turn in a glass dish. Cut the gelatine in
blocks, pile upon a glass stand, making a bank
of snow. Serve with the custard.

LEMON JELLY.

One-half box gelatine soaked an hour in 1-2.
pint cold water, add 1 pint boiling water, juice
of 3 lemons, grated rind of 2 sweeten to
taste.

PICKLED EGGS.

Boil a blood beet and slice it into vinegar ;
then boil 4 eggs hard, remove the shells and
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put them into the colored vinegar while hot.
They will be ready for use in an hour or two.

DEVILED EGGS.

Boil hard 6 eggs, remove the shells and
halve each egg, slipping the yolks into a bowl.
Prepare a dressing as follows : 2 tablespoons
melted butter, 2 tablespoons vinegar, 1 table-
spoon sugar, 1 small teaspoon French mus-
tard, salt and pepper to taste ; pour over the
yolks, then with the hand rub the mixture un-
til free from lumps, make into balls, and. re-
place in the whites. Cut off the end of the
egg so it will stand upon a platter. Garnish
the dish with parsley.

—_——

PICKLES AND PRE-
SERVES.

JUCUMBER PICKLES—NO. L.

‘Wash cucumbers and place in jars. Forsix
consecutive mornings make weak brine and
pour over the pickles while boiling hot, the old
brine to be poured off each morning ; then
scald the pickles up in weak vinegar, adding
alum to make them brittle and grape leaves to
give good color. Take them from that before
it boils and place in cans or jars. Then scald
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vinegar, sweetened and with pepper. and when
cool pour over them-—cinnamon, cloves, mace,
mustard seed, onions, horse-radish, nasturtion
seeds being mixed through the cucumbers.
Early cucumbers, of quick growth, are de-
sirable.

CUCUMBER PICKLES—NO. II.

For 600 cucumbers, make a brine strong
enough o bear up an egg, heat it boiling hot
and pour over the pickles. Let them staud 24
hours ; pour off, then cover with cider vine-
gar, heat boiling hot, let stand 24 hours ; pour
off and add fresh vinegar, with 1 quart brown
gugar, 2 large green peppers, 1-2 pint mustard
seed, 1 1-2 ounces ginger root, 1-2 ounce cin-
namon, 1-2 ounce cloves and alspice (whole
spice), 1 tablespoon celery seed, alum size of a
butternut. Scald all together and pour on
boiling hot.

TO.PICKLE RIPE CUCUMBERS.

Pare and remove the seeds, cut in strips,
soa's in vinegar 24 hours, drain off the vinegar.
Prepare a syrup to cover them of 1 1b of sugar
to 1 quart fresh vinegar, cinnamon and cloves
to taste, also 1 red pepper to a quart. Boil
the fruit in the syrup half an hour (lill it
pierces easily), skim out the fruit and boil the
syrup 20 minutes longer ; pour over the fruit.
Ready for use in 8 days.
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FRENCH OIL PICKLES.

Two dozen small cucumbers cut in round
slices ; salt und put.in a colander ; let them
stand 3 hours ; 6 white onions treated in the
sume way. Then rinse in cold water and put
in a jar, a layer of cucumbers, then a layer of
onious, with spices as yowproceed, 1 ounce al-
spice, 1 ounce cloves, 1 small teacup sweet oil
—mix oil and yellow ground mustard together,
with 8 teaspoons black pepper ; fill jar with
vinegar, then paste up tightly to exclude the
air.

FRENCH PICKLES.

One quart of large cucumbers cut length-
wise, 1 quart small cucumbers, 1 quart onions
(very.small). 1 quart green tomatoes, 1 large
cauliflower. Put the cucumbers in brine, and
boil the rest in salt and water until tender;
ndd peppers. To 2 quarts vinegar add 2 caps
suagar, 1 cup flour, 6 tablespoons mustard.
Sculd the. vinegar with sugar, flour and mus-
tard ; pour the mixture over the whole, and
bottle.

‘SWEET PICKLES—PEACHES, PEARS, &C.

One quart vinegar, 4 Ibs sugar, 1-2 ounce
cloves, 1 oulce cinnamon, 1 ounce allspice—
spices put in a muslin bag. “Let the syrup get
hot, then put in as much fruit as will be cov-
ered ; let it boil 10 or 15 minutes, skim out
and place in & 2-gallon jar. Put more in to
boil, repeating the process till the jar is filled.
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Pour the syrup over the whole, place a weight
on the fruit. Should it not be covered at
once, it will in a day or so. If cans are pre-
ferred, boil enough to fill one can each time §
fill the can with syrup, and seal.

HIGDOM.

One peck green tomatoes, 5 large onions, 5
green peppers, 1 2 pint horse-raddish, 4 car-
rots, 1-2 head of cabbage, 2 heads celery, 1-2
pint of white mustard seed, 1 cup salt, 1 table-
spoon ground mustard, 1 tablespoon each of
cloves, allspice and cinnamon. Cuop all the
vegetables, sprinkle salt through ; let them
drain all night in & colander, put in a jar, pour
scalding vinegar over them, scald the spices in
the vinegar. Pour 1 pint of molasses over be-’
fore putting in the vinegar.

CHILI SAUCE.

One peck of tomators—peel and slice—-let
stand over night with one teacup salf ; then
drain and add 6 onions chopped fine, 1 table-
spoon ginger, 2 of eloves, 1 large spoon ground
mustard, 1 teaspoon cayenne pepper, 1-4 ib
white mustard. When nearly done, add 2 Ibs
sugar, 1 quart vinegar.

TOMATO CATSUP.
Select good, ripe tomatoes ; scald and strain

through a_ coarse sieve to remove seeds and
skins ; add to each gallon, when cold, 4 table-
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spoons of salt, 3 of ground mustard, 2 of black
pepper, 1 of ground allspice, 1-2 of cloves, a
small pinch cayenne pepper and a pint of cider
vinegar ; simmer slowly 4 hours ; bottle, and
cork tight.

‘PLUM CATSUP.

Seven Ibs plums, 8 of brown sugar. Simmer
with the pits 5 or 6 hours ; strain through a
sieve, add 2 teaspoons ground cloves, 8 of cin-
namon, 1 pint sharp vinegar. Boil an hour,
and bottle.

CURRANT PRESERVES,

One 1b of sugar to 1 of fruit; boil 20 minutes
slowly ; then add 2 lbs raisins to 6 of fruit;
boil 10 minutes ; add as many lemons as you
choose, sliced very thin. After the lemons are
in, let it come just to the boiling point.

SPICED CURRANTS.

Five Ibs eurrants, 4 1bs sugar, 1 pint vine-
gar, 2 tablespoons each cinnamon and cloves.
Boil 2 hours slowly ; add the vinegar just be-
fore removing from the fire. - Other fruits may
be substituted for the currants.

STEWED PRUNES.
Wash in warm water and rub well between
the hands. Put them in a kettle, covered

tightly, with 2 quarts water to 1 of prunes.
Stew gently 2 hours.
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CRANBERRY SAUCE

Pick over and wash cranberries, and put in
a preserving kettle, with 1-2 pint water to 1
quart berries. Puat sugar on top of the berres.
allowing 1-2 1b sugar to 1 quart berries. Set
on the fire and stew about 1-2 hour ; stir often
to prevent burning. Never cook cranberries
before putting on the sugar.

_—

MISCELLANEDUS,

CREAM NECTAR,.

Two ounces tartaric acid, 2 1-2 lbs white
sugar, the juice of 1-2 a lemon, 8 pints of
water ; boil all together 5 minutes. When
nearly cold, add the whites of 3 eggs well
beaten, with 1-2 a cup of flour, 1 ounce essence
of wintergreen ; bottle, and keep in a cool
place. Take 1 tablespoon of this solution to &
glass of cold water : add 1-4 teaspoon soda,
and stir briskly.

RASPBERRY VINEGAR.

To every quart of berries, put in 1 pint of
good vinegar. Let it stand 8 days, stirring
every day. Then strain, and to every pint of
juice add 1 1b white sugar ; simmer 20 min-
utes ; when cold, bottle for use. The vinegar
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is better to add a few berries each day while
stirring ; 1 or 2 tablespoons of the juice to a
glass of water.

LEMON SHERBET.

One gallon of ice-water, the juice of 20
12mons and 3 pints of sugar ; strain into the
freezer and freeze as you would cream. Cur-
rant, strawberry, raspberry and orange sher-
bets may be made in the same manner.

HONEY SYRUP.

One 1b. honey, 4 lbs vinegar, 1-4 teaspoon
cream tartar. Boil and skim.

VIENNA COFFEE.

Filter instead of hoiling the coffee, allowing
1 tablespoon of ground coffee for each person
and “one for the pot ;" put a quart of cream
into the farina kettle and set it in boiling water;
beat the white of an egg to a froth and mix
well with 3 tablespoons of cold milk, As soon
as the-cream is hot, remove from the fire,add
the mixued egg and milk, stir together briskly
for a minute and serve. The less time coffee
is cooked the more of the berry i; required,
but the finet is the flavor of the beverage.

CHOCOLATE.

Six tablespoons grated chocolate to each
pint of water—same quantity of milk as water.
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Sweeten to taste ; rub the chocolate smooth in
cold water ; pour on the water boiling hot ;
beil 20 minutes, and then add the milk and
boil 10 minutes longer ; sugar added on the fire
or 1 the cups.

Wallace’s Cream Chocolate, prepared as di-
rected on the jars, cannot fail to make a de-
licious drink.

CHOCOLATE CREAMS.

Two cups pulverized sagar, 1-2 cup water,
boiled 5 minutes ; turn into a cold dish and
beat with an egg-beater until of the proper
consistency to roll into lumps of sticks with
the fingers ; let cool : then roll in the chocolate
that has been warmed until soft ; cool. Flavor
white part with vanilla. Soften the chocolate
by putting in a bowl and place in hot water.

CHOCOLATE CARMELS.

One cup grated chocolate, 1 of milk, 1 of mo-
lasses, 1 of sugar, piece of butter size of anegg.
Boil about an hour, not too fast.

COCOANUT CANDY.

Two cups sugar, 1-2 cup water. Boil until
waxy when tried on ice or water ; add 3-4 cup
cocoanut and beat until almost stiff. Pour on
buttered plates.
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BUTTER SCOTCH.
One cup molasses, 1 cup sugar, 1-2 cup but-
ter.
TAFFY.

One cup sugar, 1-2 cup vinegar, 1 cup water,
1 tablespoon butter.. Boil 15 minutes.

MOLASSES CANDY.

Two cups sugar, 1 cup molasses, 5 table-
spoons vir egar, 1 tablespoon butter ; add a
pinch of soda just before removing from the
fire. Do not stir while cooking. Boil until
stringy, when tried in water. Flavor with
lemon or vanilla, if you choose.

CREAM CANDY.

One 1b white sugar, 1 wine-glass of vinegar,
1 tumbler water ; vanilla, Boil 1-2 hour and
Jpull, if you, choose.

KISSES.

Beat the whites of 6 eggs to stiff froth ; add
1 1b. pulverized sugar, stirring constantly ; add
1 teaspoon at atime; add 4 teaspoons of lemon
Butter white paper and lay on an oak shingle,
firss heating it. Fill the buttered paper by
dropping a small teaspoon in a place ; take out
lay on a plate, and cool. Put two sides to-
gether.
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MRS. BEEBE’S SOAP.

Six Ibs sal soda, 6 clear grease. 8 of unslacked
lime. Slack the lime as for whitewash ; then
add 1 gallon soft water to the lime and sal soda
together, and boil hard 30 minutes, stirring
occasionally to keep from burning. After boil-
ing, set kettle off, add 8 gallons water and let
stand until settled clear. (It is well to boil at
night, letting stand until morning.) Then dip
it off in another kettle in which the soap is to
be boiled. Add the grease and 2 ounces borax
40 the lye, and boil 80 minutes—till thick
.enongh to hair from a stick. Placein a tub or
firkin until sufficiently hardened to cut inbars.
'Add water to the lime and soda remaining in
the kettle, and keep for washing-fluid. Al-
ways make soap in an 1ron kettle.

TOILET SOAP.

One 1Ib white bar soap, 1" pint alcohol, 1-2
ounce spirits ammonia, — cent’s worth oil of
rose. Shave the soap very fine ; put the in-
gredients in a clean kettle ; melt together, but
not boil. Turn in a dish to cool, and cut in
‘bars. -

WASHING FLUID.

One 1b sal soda, 1-2 stone lime, 5 quarts
iwater. Boil a short time, stirring occasionally.
:Let it settle, then pour off the clear fluid and
-put in a jug. -Soak the clothes; have the
boiler half full of water ; when scalding hot,

Use Forde’s Standard Baking Powder



65

put in 1 cup of the fluid; boil half an hour. For
each additional boiler, use half a cup.

LIQUID BLUEING.

One ounce best Prussian blue, 1-2 ounce ox-
alic acid pulverized, 1 quart soft water—mix.
The acid dissolves the blue and holds 1t even-
ly in the water so that it will not speck. 1 or
2 tablespoons is sufficient tor a tub of water.
Do not let the clothes stand in it.

BRITISH ENAMEL FOR LINEN.

Melt together, with a gentle heat, 1 ounce
white wax and 2 ounces spermaceti. Prepare
in the usual way sufficient starch for a dozen
shirt fronts ; put in it a piece of the enamel
the size of a large pea. It will give a beauti-
ful gloss.
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MeMichael’'s Studio !/
NO. 150 COLBORNE ST.,

BRANTFORD, - ONTARIO,

SPECIAL ATTENTION GIVEN TO

CHILDREN’S PORTERAITS !
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DEMPSTER & CO.'S,
77 Colborne Street, - Opposite B. G. Tisdale’s,

8ilk Hats, Tweed Hats, &, Made to Order



CHAS. CHAMPION,

Wholesale and Retail

HARDWARE MERCHART,

COLBCRNE STREET,

BRANTFORD, ONTARIO.

Dr. G. H. McMICHAEL,

Dental Surgeon,

GRADUATE OF PRILADELPHIA DENTAL COLLEGE.

Graduated with honors and received Silver Medal,
Royal College Dental Surgeons of Ontario.

Orrice : —Corner Market and Colborne Sts., over
Blackader & Mills' Drug Store. K= Entrance on
Market Street, Braniford,

P. 8.—Engagements can be made by Telephone,
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